(3)

{4}

{c)

§11-50-22

(i) Paying particular attention to
removing soil from underneath the
fingernails during the cleaning
procedure;

{ii) Creating fricticn on the surfaces of
the hands and arms or surrogate
prosthetic devices for hands and arms,
finger tips, and areas between the
fingers;

(D) Thoroughly rinse under clean, running
water; and

{E) Immediately follow the cleaning procedure
with thorough drying using a method as
specified in section 11-50-72(c);

To avoid recontaminating their hands or surrogate

prosthetic devices, food employees may use

disposable paper towels or similar clean barriers

when touching surfaces such as manually operated

faucet handles on a handwashing sink or the

handle of a restrcom door;

If approved and capable of removing the types of

soils encountered in the food operations

involved, an automatic handwashing facility may

be used by food employees to clean their hands or

surrogate prosthetic devices.

Food employees shall clean their hands and

exposed portions of their arms as specified in subsection
{b) immediately before engaging in food preparation
including working with exposed food, clean eguipment and
utensils, and unwrapped single-service and single-use
articles and:

(1)

(2)
(3)

(4)

(5)
(6)

After touching bare human body parts other than
clean hands and clean, exposed portions of arms;
After using the toilet room;

After caring for or handling service animals or
aquatic animals as specified in section
11-50-23(d) {2);

Except as specified in section 11-50-23(a) (2),
after coughing, sneezing, using a handkerchief or
disposable tissue, using tobacco, eating, or
drinking;

After handling soiled equipment or utensils;
During focd preparation, as often as necessary to
remove scoil and contamination and to prevent
cross contamination when changing tasks;
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entitled “Direct food substances
affirmed as generally recognized as
safe”, or 21 CFR 186, entitled
“Indirect food substances affirmed as
generally recognized as safe”, for use
in contact with food, and in FDA’s
Inventory of GRAS Hotices, or

(iv) A prior sanction listed in 21 CFR 181,
entitled “Prior Sanctioned Food
Ingredients,” and

(C) Be applied only to hands that are cleaned
as specified in subsection (b):

(2) If a hand antiseptic or a hand antiseptic
solution used as a hand dip does not meet the
criteria specified in paragraph (1) (B), use shall
be:

(A) Followed by thorough hand rinsing in clean
water before hand contact with foed or by
the use of gloves; or

(B) Limited to situations that involve no
direct contact with food by the bare hands;

{(3) A hand antiseptic solution used as a hand dip
shall be maintained clean and at a strength
eguivalent to at least one hundred milligrams per
liter of chlorine.

{(f) Fingernails maintenance.

(1) Food employees shall keep their fingernails
trimmed, filed, and maintained so the edges
and surfaces are cleanable and not rough;

(2) Unless wearing intact gloves in good
repair, a food employee may not wear
fingernail pelish or artificial fingernails
when working with exposed food.

(g) Except for a plain ring such as a wedding band,
while preparing food, food employees may not wear jewelry
including medical information jewelry on their arms and
hands.

{h) Food employees shall wear clean outer clothing to
prevent contamination of food, equipment, utensils, linens,
and single-service and single-use articles. [Eff
2/24/2014; am and comp SEP 01 2017 ] (ARuth: HRS §321-11)
(Imp: HRS §321-11)

§11-50-23 Hygienic practices. (a) EBEating, drinking,
or using tobacco.
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§11-50-23

(1)

(2}

(b)

Except as specified in paragraph (2), an employee

shall eat, drink, or use any form of tobacco only

in designated areas where the contamination of

exposed food; clean equipment, utensils, and

linens; unwrapped single-service and single-use

articles; or other items needing protection

cannot result;

A food employee may drink from a closed beverage

container if the container is handled to prevent

contamination of:

{&) The employee’s hands;

(B) The container; and

{C} Exposed food, clean equipment, utensils,
linens, unwrapped single-service, and
single-use articles.

Food employees experiencing persistent sneezing,

coughing, or a runny nose that causes discharges from the
eyes, nose, or mouth may not work with exposed food; clean
equipment, utensils, and linens; or unwrapped single-
service or single-use articles.

(c)
(1}

(2)

(d)
(1)

(2)

Hair restraints effectiveness.

Except as provided in paragraph (2), food
employees may be required to wear hair restraints
such as hats, hair coverings or nets, beard
restraints, and clothing that cowvers body hair,
that are designed and worn to effectively keep
their hair from contacting exposed food; clean
equipment, utensils, and linens; and unwrapped
single-service and single-use articles;

This section does not apply to food employees
such as counter staff who only serve beverages
and wrapped or packaged foods, hostesses, and
wait staff if they present a minimal risk of
contaminating exposed food; clean equipment,
utensils, and linens; and unwrapped single-
service and single-use articles.

Animals handling prohibition.

Except as specified in paragraph (2), food
employees may not care for or handle animals that
may be present such as patrol dogs, service
animals, or pets that are allowed as specified in
section 11-50-74 (o) (2) (B) to (E);

Food employees with service animals may handle ox
care for their service animals and food employees
may handle or care for fish in aquariums or
molluscan shellfish or crustacea in display tanks
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(2)

{3)

(4)

§11-50-31

For display purposes, shellstock may be removed

from the container in which they are received,

displayed on drained ice, or held in a display
container, and a quantity specified by a consumer
may be removed from the display or display
container and provided to the consumer if:

{A) The source of the shellstock on display is
identified as specified in subsection (o)
and recorded as specified in subsection
(5); and

(B} The shellstock are protected from
contamination;

Shucked shellfish may be removed from the

container in which they were received and held in

a display container from which individual

servings are dispensed upon a consumer’s reguest

ifs

{(4) The labeling information for the shellfish
on display as specified in subsection (n)
is retained and correlated to the date
when, or dates during which, the shellfish
are sold or served; and

(BY The shellfish are protected from
contamination;

Shucked shellfish may be removed from the

container in which they were received and

repacked in consumer self service containers
where allowed by law if;

(A) The labeling information for the shellfish
is on each consumer self service container
as specified in subsection (n) and section
11-50-35(b} (1} and (2)(A) to (D):

(B} The labeling information as specified in
subsection (n) is retained and correlated
with the date when, or dates during which,
the shellfish are sold or served:

(C) The labeling information and dates
specified in subparagraph (B) are
maintained for ninety days; and

() The shellfish are protected from
contamination.

Shellstock, maintaining identification.

Except as specified in paragraph (3) (B},

shellstock tags or labels shall remain attached

to the container in which the shellstock are
received until the container is empty;
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§11-50-31

(2)

(3)

The date when the last shellstock from the
container is sold or served shall be recorded on
the tag or label;

The identity of the source of shellstock that are

sold or served shall be maintained by retaining

shellstock tags or labels for ninety calendar
days from the date that is recorded on the tag or
label, as specified in paragraph (2), by:

(A) Using an approved record keeping system
that keeps the tags or labels in
chronological order correlated to the date
that is recorded on the tag or label, as
specified in paragraph (2); and

(B) If shellstock are removed from its tagged
or labeled container:

(i) Preserving source identification by
using a record keeping system as
specified in subparagraph (A); and

{ii) Ensuring that shellstock from one
tagged or labeled container are not
commingled with shellstock from
another container with different
certification numbers; different
harvest dates; or different growing
areas as identified on the tag or
label before being ordered by the
consumer. [Eff 2/24/2014; am and comp

SEP 01 2017 ) (auth: HRS §321-11)
(Imp: HRS §321-11)

$11-50-32 Protection from contamination after

receiving.
(1)

(2)

(3)

{2a) Preventing contamination from hands.
Food employees shall wash their hands as
specified in section 11-50-22(b};
Except when washing fruits and vegetables as
specified in subsection (g} or as specified in
paragraph (4), food employees may not contact
exposed, ready-to-eat food with their bare hands
and shall use suitable utensils such as deli
tissue, spatulas, tongs, single-use gloves, or
dispensing equipment;
Food employees shall minimize bare hand and arm
contact with exposed food that is not in a ready-
tc—eat‘form;
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(4) Paragraph (2) does not apply to a focod employee
that contacts exposed, ready-to-eat food with
bare hands at the time the ready-to-eat food is
being added as an ingredient to a food that:
(A} Contains a raw animal food and is to be
cooked in the food establishment to heat
all parts of the food to the minimum
temperature specified in section 11-50-
33(a) (1)-(2) or 11-50-33(b); or
(B) Does not contain a raw animal food but is
to be cooked in the food establishment to
heat all parts of the food to a temperature
of one hundred forty-five degrees
Fahrenheit.
{5) Food employees not serving a highly susceptible
population may contact exposed, ready-to-eat food
with their bare hands if:
(A) The owner or operator obtains prior
approval from the department;
(B) Written procedures are maintained in the
food establishment and made available to
the department upon request that include:
(i) For each bare hand contact procedure,
a listing of the specific ready-to-eat
foods that are touched by bare hands:

(ii) Diagrams and other information showing
that handwashing facilities,
installed, located, equipped, and
maintained as specified in sections
11-50-61{g}, (1), (e) and 11-50-72(b),
{c), and (e}, are in an easily
accessible location and in close
proximity to the work station where
the bare hand contact procedure is
conducted;

(C) A written employee health policy that
details how the food establishment complies
with section 11-50-21(a), (b), and (c)
including:

(i) Documentation that food employees and
conditional employees acknowledge that
they are informed to report
information about their health and
activities as they relate to
gastrointestinal symptoms and diseases
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§11-50-32

(D)

(E)

(F)

that are transmittable through food as
specified in section 11-50-21(a) (1);

(ii) Documentation that food employees and
conditional employees acknowledge
their responsibilities as specified in
section 11-50-21(a) (5); and

(iii) Documentation that the person in

charge acknowledges the
responsibilities as specified in
section 11-50-21(a) (2) to (4}, (b},
and (c);:
Documentation that food employees
acknowledge that they have received
training in:

(1) The risks of contacting the specific
ready-to-eat foods with bare hands;
(ii) Proper handwashing as specified in

section 11-50-22 (b):

(Lii) When to wash their hands as specified

in section 11-50-22(c);
(iv) Where to wash their hands as specified
in section 11-50 22(d);
(v} Proper fingernail maintenance as
specified in section 11-50-22(f);
(vi) Prohibition of jewelry as specified in
section 11-50-22(g); and

(vii) Good hygienic practices as specified

in section 11-50-23(a) and (b);
Documentation that hands are washed before
food preparation and as necessary to
prevent cress contamination by food
employees as specified in section
11-50-22(a), (b), (¢}, and (d) during all
hours of cperation when the specific ready-
to-eat foods are prepared;

Documentation that food employees
contacting ready-to-eat food with bare
hands use two or more of the following
control measures to provide additional
safeguards to hazards associated with bare
hand contact:
(i) Double handwashing;
(ii) Nail brushes;

(iii} A hand antiseptic after handwashing as

specified in section 11-50-22(e);
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§11-50-32

(4)

(3)
(1}

(2)
(3)

(k)

Raw poultry and raw fish that are received
immersed in ice in shipping containers may remain
in that condition while in storage awaiting
preparation, display, service, or sale.

Food shall only contact surfaces of:

Equipment and utensils that are cleaned as
specified in section 11-50-50 and sanitized as
specified in section 11-50-51; or

Single-service and single-use articles; or
Linens, such as cloth napkins, as specified in
subsection (1) that are laundered as specified in
section 11-50-52.

During pauses in food preparation or dispensing,

food preparation and dispensing utensils shall be stored:

(1)

(2)

(3)

(4)

(5)

(6)

(7)
(1}

Except as specified in paragraph (2), in the food
with their handles above the top of the food and
the container;

In food that is not potentially hazardous
(time/temperature control for safety food) with
their handles above the top of the food within
containers or equipment that can be closed, such
as bins of sugar, flour, or cinnamon;

On a clean portion of the food preparation table
or cooking eguipment only if the in=-use utensil
and the food-contact surface of the food
preparation table or coocking equipment are
cleaned and sanitized at a frequency specified in
sections 11-50-50(b) and 11-50-51(b):

In running water of sufficient velocity to flush
particulates to the drain, if used with moist
food such as ice cream or mashed potatoes;

In a clean, protected location if the utensils,
such as ice scoops, are used only with a food
that is not potentially hazardous
{(time/temperature control for safety food);

In a container of water if the water is
maintained at a temperature of at least one
hundred thirty-five degrees Fahrenheit and the
container is cleaned at a frequency specified in
section 11-50-50(b) (4) (G); or

In any other manner approved by the department.
Linens, such as cloth napkins, may not be used in

contact with food unless they are used to line a container
for the service of foods and the linens and napkins are
replaced each time the container is refilled for a new

consumer.
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