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CHECKLIST

- FOOD SERVICE ESTABLISHMENT

- RETAIL ESTABLISHMENT

- MOBILE FOOD UNIT

- PUSHCART

- TEMPORARY FOOD STAND

- HOME BAKERY

- FARMER’S MARKET

- http://www.siouxlanddistricthealth.org/forms.html

http://www.siouxlanddistricthealth.org/forms.html
















CHECKLIST 

• Siouxland District Health Department

• Fire Code

• Electrical Code

• City ordinances

• Insurance

• Alcoholic Beverages Division

• Tax Information



NEWSLETTER



2013 FDA FOOD CODE
CHAPTER 1

• Packaged: “does not include wrapped or placed in a carry-out container to protect the 

food during service or delivery to the consumer, by a food employee, upon consumer 

request.”

• Time/Temperature Control for Safety Food (TCS): Removed “Potentially Hazardous Food” 

• Shiga toxin-producing Escherichia coli (STEC)



2013 FDA FOOD CODE
CHAPTER 2
2-201: EMPLOYEE HEALTH

• ADDITION OF NONTYPHOIDAL SALMONELLA

• MOVED FROM BIG 5 TO BIG 6

• INCLUDED IN EMPLOYEE HEALTH FORM 1B

2-301.14 (H) WHEN TO WASH

• CLARIFIES GLOVE USE

• IF YOUR TASK DOES NOT REQUIRE HANDWASHING, THEN HANDWASHING IS NOT 

REQUIRED DURING A CHANGE OF GLOVES.



2013 FDA FOOD CODE
CHAPTER 3

3-301.11 Preventing Contamination from Hands

• Heat treatment of RTE ingredients and bare hand contact

• Moved from 165˚ to 145˚

3-304.11 Food Contact with Equipment and Utensils

• Clarification that food may contact surfaces of linens and napkins

• Napkins refers to cloth napkins

• Requires laundering between each use



2013 FDA FOOD CODE
CHAPTER 3

3-403.11 Reheating for Hot Holding

• Clarifies that commercially processed TCS foods is a RTE food

• Reheat for hot hold is 135˚

3-501.13 Thawing

• Thawing of ROP’d fish

• Concerned of botulism due to vacuum packing; creates conditions for toxin formation

• Follow manufacturer's guidance

• Remove from Packaging



2013 FDA FOOD CODE
CHAPTER 3

3-602.11 Food Labels

• Clarification of what information must be included in the statement of 

ingredients.

• Shall include subset of ingredients

• i.e. milk chocolate



2013 FDA FOOD CODE
CHAPTER 4

4-302-.13 Temperature Measuring Devices, Manual and Mechanical 

Warewashing

• Requires the availability of an irreversible registering temperature indicator 

for high temperature warewashing.

• Plate simulator, Temperature strips

4-602.11 Equipment Food-Contact Surfaces and Utensils

• Limited cleaning exception for surfaces in contact with different raw animal 

foods or allergens



2013 FDA FOOD CODE
CHAPTER 8

8-304.11 Responsibilities of the Permit Holder

• Public Notification



2013 ANNEX 3

4-101.15 Galvanized Metal, Use Limitation

• Explains health effects from zinc ingestion

• Zinc may leach from food contact surfaces into foods with high water content. 

Leaching increases with acidic foods.

• Toxic in large quantities.



RESOURCES

Mike Nordos

• Changes to 2013 FDA Food Code
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