














§11-50-13

or control public health hazards or nuisance.
[Eff 2/24/2014; am and comp SEP ¢ ; 12)0,? ]
(Auth: HRS §321-11) (Imp: HRS §321-1

§11-50-14 Penalties and remedies. Any person who
violates any provision of this chapter or an order of the
director thereunder, shall be subject to a fine as provided
in section 321-20, HRS. Each and every violatiognis a.
separate offense. [Eff 2/24/2014; am and comp F o,

] (Auth: HRS §321-11) (Imp: HRS §321-11)
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§11-50-15 Severability. If any provision of this
chapter, or the application of any provision of this
chapter to any person or circumstance, is held invalid, the
application of the provision to other persons or
circumstances, and the remainder of this chapter, shall not
be affected thereby. [Eff 2/24/2014; comp i e il
(Auth: HRS §321-11) (Imp: HRS §321-11) e s

§§11-50-16 to 11-50-1% {Reserved) .

SUBCHAPTER 2

PERSONNEL

§11-50-20 Supervision. (a) Except as specified in
subsection (b}, the owner or operator shall be the person
in charge or shall designate a person in charge and shall
ensure that a person in charge is present at the food
establishment during all hours of operation.

(b) In a food establishment with two or more
separately permitted departments that are the legal
responsibility of the same owner or operator and that are
located on the same premises, the owner or operator may,
during specific time periods when food is not being
prepared, packaged, or served, designate a single person in
charge who is present on the premises during all hours of
operation, and who is responsible for each separately
permitted food establishment on the premises.

{c) Food protection certification.
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€11-50-20

(1)

(8)

(9)

(10)

(11)

{12)

(13)

foodborne illness and death, such as eggs and
comminuted meats, through daily oversight of the
employees' routine monitoring of the cooking
temperatures using appropriate temperature
measuring devices properly scaled and calibrated
as specified in sections 11-50-46(k) and
11-50-49(p) (2):

Employees are using proper methods to rapidly
cool potentially hazardous foods
(time/temperature control for safety foods) that
are not held hot or are not for consumption
within four hours, through daily oversight of the
employees' routine monitoring of food
temperatures during cooling;

Consumers who order raw; or partially cooked
ready-to-eat foods of animal origin are informed
as specified in section 11-50-35(d) that the food
is not cooked sufficiently to ensure its safety;
Employees are properly sanitizing cleaned
multiuse equipment and utensils before they are
reused, through routine monitoring of solution
temperature and exposure time for hot water
sanitizing, and chemical concentration, pH,
temperature, and exposure time for chemical
sanitizing;

Consumers are notified that clean tableware is to
be used when they return to self-service areas
such as salad bars and buffets as specified in
section 11-50-32(0);

Except when approval is obtained from the
department as specified in section 11-50-32(a) (5)
employees are preventing cross-contamination of
ready-to-eat food with bare hands by properly
using suitable utensils such as deli tissue,
spatulas, tongs, single-use gloves, or dispensing
eguipment;

Employees are properly trained in food safety,
including food allergy awareness, as it relates
to their assigned duties; and

Food employees and conditional employees are
informed of their responsibility to report in
accordance with law, to the person in charge,
information about their health and activities as
they relate to diseases that are transmissible
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§11-50-21

(9)

(A) The excluded or restricted food employee
provides to the person in charge written
medical documentation from a health
practitioner stating that the food employee
is free of nontyphoidal Salmonella
infection based on test results showing two
consecutive negative stool specimen
cultures that are taken;

(i) Not earlier than forty-eight hours
after discontinuance of antibiotics,
and

(ii) At least twenty-four hours apart;

(B) The food employee was restricted after
symptoms of vomiting or diarrhea resolved,
and more than thirty days have passed since
the food employee became asymptomatic; or

(C) The food employee was excluded or
restricted and did not develop symptoms and
more than thirty days have passed since the
food employee was diagnosed.

Reinstate a food employee who was excluded or

restricted as specified in subsection (b) (8) (A)

or (B} if the food employee provides to the

person in charge written medical documentation
from a health practitioner stating that the food
employee meets one of the following conditions:

(R} Has received antibiotic therapy for
Streptococcus pyogenes infection for more
than twenty-four hours;

(B} Has at least one negative throat specimen
culture for Streptococccus pyogenes
infection; or

(C) Is otherwise determined by a health
practitioner to be free of a Streptococcus
pycgenes infection;

Reinstate a food employee who was restricted as

specified in subsection (b) (9) if the skin,

infected wound, cut, or pustular boil is properly
covered with one of the following:

(A} An impermeable cover such as a finger cot
or stall and a single-use glove over the
impermeable cover if the infected wound or
pustular boil is on the hand, finger, or
wrist;
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(10)

§11-50-21

{(B) An impermeable cover on the arm if the
infected wound or pustular boil is on the
arm; or

(C) A dry, durable, tight-fitting bandage if
the infected wound or pustular boil is on
another part of the body;

Reinstate a focd employee who was restricted as

specified in subsection (b) (10) and was exposed

to one of the following pathogens as specified in

subsection (a) (1) (D} or (E):

(A) Norovirus and one of the following
conditions is met:

(i) More than forty-eight hours have
passed since the last day the food
employee was potentially exposed; or

{ii) More than forty-eight hours have
passed since the food employee’s
household contact became asymptomatic;

(B} Shigella spp. or Shiga toxin preoducing
Escherichia Coli and one of the following
conditions is met:

(i) More than three calendar days have
passed since the last day the food
employee was potentially exposed; or

{ii) More than three calendar days have
passed since the food employee’s
household contact became asymptomatic;

(C} S. Typhi and one of the following
conditions is met:

(i) More than fourteen calendar days have
passed since the last day the food
employee was potentially exposed; or

{ii) More than fourteen calendar days have
passed since the food employee’s
household contact became asymptomatic.

(D) Hepatitis A virus and one of the following
conditions is met:

(i) The food employee is immune to
hepatitis A virus infection because of
a prior illness from hepatitis A;

{ii) The food employee is immune to
hepatitis A wvirus infection because of
vaccination against hepatitis A;

{iii) The food employee is immune to
hepatitis A virus infection because of
IgG administration;
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§11-50-21

{iv) More than thirty calendar days have
passed since the last day the food
employee was potentially exposed;

(v) More than thirty calendar days have
passed since the food employee’s
household contact became jaundiced; or

{vi) The food employee does not use an
alternative procedure that allows bare
hand contact with ready-to-eat food
until at least thirty calendar days
after the potential exposure, as
specified in subsection {(c) {10) (D) (iv)
and (v}, and the food employee
receives additional training about
hepatitis A symptoms and preventing
the transmission of infection, proper
handwashing procedures, and protecting
ready-to-eat food from contamination
introduced by bare hand é:lg:;xntact, [EEE
2/24/2014; am and comp wEP 01 2017 ]
(Auth: HRS §321-11) (Imp: HRS §321-11)

§11-50-22 Personal cleanliness. (a) Food employees
shall keep their hands and exposed portions of their arms

clean.

(b)
(1)

(2)

Cleaning procedure.

Except as specified in paragqraph (4), food

employees shall clean their hands and exposed

portions of their arms, including surrogate
prosthetic devices for hands or arms for at least

twenty seconds, using a cleaning compound in a

handwashing sink that is equipped as specified in

sections 11-50-61(c) and 11-50-72(a) to (f):

Food employees shall use the following cleaning

procedure in the order stated to clean their

hands and exposed portions of their arms,
including surrogate prosthetic devices for hands
and arms:

(A) Rinse under clean, running water:;

(B) Apply an amount of cleaning compound
recommended by the cleaning compound
manufacturer;

{(C) Rub together vigorously for at least ten to
fifteen seconds while:
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