DEPARTMENT OF HEFALTU
Agency of Human Scervices
60 Main Strecet
Burlington, Vermout 05401

VERMONT HEALTH REGULATIONS
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CHAPTER 5

SUBCHAPTER S BAKERIES
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PREMISES, EQUIPMENT, VENICLES.

The floors, walls and ceilings of cach ‘bakery, the cquipment. used in the
handling or preparation of bakery products or the Ingredients thercof,

all vehicles transporting such products and the boxes, baskets and other
receptacles 1m which such products are transported shall at all timecs be,
kept by the owner or opcrator of the bakery in a clean and sanitary cordi-
tion and free from dirt and dust, flies, {insccts and other contaminating
matter: ".All show cascs,.-shelves and othér placecs.where bakery products
arc sold chall-at ull'cimcs‘beﬂkcpt'by'thc bakcryiwcll—covcfcd; properly
vencilatcd;:adcquately:protcctcd'from.dirt'and dust;. flies, insccts and

cother.contaminating matter, and.in a sweet, clean "and ‘sanitary condition.

'Shipping,bnskqts and- other “containers for. transporting bakery.products
:shall be kepticlean.

KEEPING AND HANDLING OF PRODUCTS AND INGREDIENTS.

All bakery products and ingredients thereof shall be stored, handlea,
transported and kept.so _as to protect them. from spoillage, contamination,

" discase and unvholesomeness. . Boxes and other permanent recceptacles or
‘containers’ for the storing, receiving or handling of bakery products shall

be so placed énd‘cdnstructcd as to be beyond the reach of contamination
from strecets, alleys and sidewalks and from animals aad shall be kept clean
and sanitary by the bakery.

USE OF INGREDIENTS.

There shall not be used fn bakery products or in the ingredients thereof

any ingredient or material, including water, which is spoiled or contaminated
or which may render the product unvholesome, unfit for food or dinjurious

to healch.

FURNITURE, UTENSILS AND FLOOR.

Every room used for the manufacture of leur_or mecal fOOd'prOduCCS shall
have the furniture and utensils therein so arranged that they and the
floor may at all times be Ikept clean and in good sanitarv coundition.

CLEANLINESS AND SANITATIOHN.

Every bakery shall be constructed, drained, lighted, vent{lated and
maintained in a clean and sanitary condit{on, and screencd against flies,
shall have plumbing and drafinage facilities, together with suitable wash
basins, wash sinks and toilets or vater closets, which shall be kkept 1in a
clean and sanitary coundition. The said toflers or wvater closets shall be
{n rooms having no direct connecction vith any room in vhich bakery products
or ingredients are preparcd, stored, handled or displayed.
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In connection with cvery ba.kcr;y suiteble room shall be provided for the
changing and hanging of the wearing apparcl of the workers or cmployccuy,
which shall be scparate.and apart from the werk, storage and sales roomg,
and ohall be kept in a clean and sanitary condition.

SITTING OR LOUNGING ON EQUIPMENT.

No person shall sit or lounge or be permitted to git, lic or lounge upon
any of the tables, shelves, boxes or other equipment or accessories used
in connection with the production, preparation, packing, storing, display
or sale of bekery producta in a bakery. .

ANDULIS.

No live animal or birds shall be .kept in .any building or_part thereof used
3 a ba}'cry for such productlon ‘preparation, pac}ang, .,torinf:. display or
sale .of bakery: Droducts., B

1A SHING -HANDS. -

-Before:beginning - the work of. preparing, mixing,. or handling--any:ingredienta
uged.in-the production of bekery products, every person ecngaged-in such

- work -shall wash the bhands and arms,.and after. using toiletsior-water
closets; every person therein engaged shall wash the hands.and arms thor-
oughly ‘and then-rinse-.in.clean:water, rand for this purpose the-owner or
operator of the bakery shall provide sufficient!facilities and post notices
to thils effect.

PERSONNEL.

No owner ‘or “operator ot"a ba}‘ery shell rcoulrc or permit any person

nffor‘ ted with ‘any cont_glous, infecticdus or other dlsea.de or physical
ai]mcnu which may render such employment detrimental’ to _the public health,
‘nor ‘any peérson who refuses to submit to an examination, ,jl;o work therein.
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SIMOKING.

Eaoployees shall be prohibited from smokdng wbhile preparing and baking
- food products. -

CLASSIFICATION OF BAKEKY LICENSES.

Home Bakery is a hcme .wherein is carried on 25 a principal occupx-tlon

thé production of bakery products for sale as defined in- 18 VSA Section-
4441, and is eoulppcd onlvy with a standard home kltchcn r‘..n(;e and other
's‘t“ndard home equinment.

Small Commercial Bakery produces balery products as defined in 18 v

S4Uh1 in a commercial establishment, such zs a store, for rctail sale.in
the seme establishment, using a single oven, 2 commercial doughnut machine:
or doughnut kettle, or in a home kitchen equipped with the above cosmercial
_cquipment. '

Large Cor-nnrcml Bakery i3 a commercial bakery establishrment manufacturing
vaekery products as defined in 18 V3i G4441 for retail or wholeszle szales,
operating standard bakery ovens, rotary ovens, peel ovens or other couammer-
cial bekery cguipment, or opcratmt, cdelivery trucks, or shipping such
bakery products interstate.

JMENDED MARCH 31, 1976 (Added Section 5-762)
AENDED MAY 8, 1978 (Changed Home Rakery Scction 5-7%2) 78-34 Effective: 5/8/78
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