New Chapter 24 Food Code

A new law was passed in New Jersey and took effect in January of 2007.  The old laws relating to food establishments (Chapter 12) have been repealed.  They were replaced by Chapter 24.  There are some important changes that the Health Department is enforcing.  Some of those changes are:

· All establishments must have a designated “person in charge” on the premises at all times.

· Cold food holding temperatures have been reduced to 41°F, maximum.

· Employees may no longer touch ready-to-eat food with their bare hands; gloves, deli tissue, tongs, or another barrier must be used.

· All hand wash sinks must have a sign notifying employees to wash their hands.
· Hands must be washed for at least 20 seconds.

· Inspection frequency will now be determined by the types of food served; more complicated food preparation establishments will be inspected more frequently.
The Registered Environmental Health Specialists at Northwest Bergen Regional Health Commission have attended training on the new code.  They are currently working with local food establishment owners to bring their businesses into compliance with Chapter 24.  

For a complete copy of the new food code ‘Chapter 24’, visit New Jersey’s website at, http://www.state.nj.us/health/eoh/documents/chapter24_effective_1207.pdf

