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PEST CONTROL
Pests such as rodents and insects can cause major problems in a food service establishment. Once they gain access to your
establishment, an infestation can occur, even with monthly visits from a pest control operator. This is not only a threat to public health, but also to an establishment’s reputation. It is important that operators are educated about these pests, how to
monitor for them and prevent their entry.
Cockroaches

Rodents

Flies

Habitat

Dark, dry places, cracks,
crevices, unused equipment

Prey animals that prefer covered areas

Lay eggs in wet organic matter

Entry Point

Inspect folds of corrugated
cardboard

Through cracks and gaps
found along the exterior of
the building

Open doors and windows

Prevention

Inspect deliveries, remove
cardboard promptly.

Remove foliage around your
building and seal entry
points. Keep food in sealed
containers, and provide covered outdoor dumpsters.

Keep doors and windows closed.
Install screens or an air curtain.
Keep dumpsters clean and closed.

Treatment

A pest control operator can
treat cockroaches through
bait stations or through
spraying an approved pesticide in cracks and crevices.

A pest control operator can
trap rodents or use a bait
that is in a covered, tamperresistant bait station.

Place light traps and glue strips in
an area that does not allow contamination of food.

Monitoring

Feces resembles pepper
and will be visible near the
opening of crevices that
harbor roaches.

Promptly remove droppings
and check common sites
weekly.

2020 ANNUAL LICENSE FEE INCREASE
The Jackson County licensing and inspection program is funded 100% by licensing and inspection fees. This means we do not
receive tax money to supplement the program. In addition to facility inspections, the fees provide for consultation, education
services, public complaint and foodborne illness investigations, and other critical functions. Fees cover staffing costs, benefits,
and overhead.
Because fees were not increased the previous two years, there was a larger fee increase this year. Our priority always is to keep
costs down by working efficiently within our division. Without these necessary fee increases, the only substantive way to reduce
costs is to reduce staff. Our Department has an intergovernmental agreement with the Oregon Health Authority and must meet
certain requirements. A reduction in staff would ultimately lead to a failure to meet these required obligations.
Licensing payments can be made by sending payment by mail, by credit card payment over the phone, or in person at our office.
Wishing you a healthy and prosperous 2020!

MOBILE UNIT RULE REVISION
The Mobile Unit program has new proposed rules coming in 2020. Here are a few:
 Mobile food units will be assigned an inspection score and will be subject to the same enforcement procedures applied






to restaurants. They will also have a placarding sticker on the mobile unit in public view.
The Health Department license shall be posted in the mobile food unit in public view.
New mobile food units must be designed and constructed to move as a single piece. Mobile units may not be designed to
be assembled at the operating location.
Mobile food units must be secured and protected from contamination when not in operation.
A mobile food unit may not be used in lieu of a properly designed and constructed kitchen for a restaurant or other food
service establishment.
Catering and Delivery:
(a) Except as provided in subsection (d) of this section, a mobile food unit that does not have a licensed restaurant or
commissary as a base of operation may not provide catering services or sell food wholesale.
(b) Mobile food units must sell or dispense food directly from the point of sale on the unit to the ultimate consumer.
(c) Mobile food units may utilize third-party delivery services and offer online ordering through the internet.
(d) A mobile food unit that does not have a licensed restaurant or commissary as a base of operation may provide catering
services if:
(i) The unit is equipped with commercial grade refrigeration equipment that meets, or is the equivalent to, the requirements of OAR 333-150-0000 Section 4-205.10.
(ii) The unit has obtained a variance from the Oregon Health Authority.
(iii) The unit provides only single-use articles for use by consumers.

For more information about the proposed rule changes for the year 2020 please visit:
https://www.oregon.gov/oha/PH/HEALTHYENVIRONMENTS/FOODSAFETY/Documents/musignifchangenglish.pdf

SAFE COOLING
With cooling of foods it is important to move the food temperature through the “danger zone” as quickly as possible to keep it
safe.
Cooked, potentially hazardous food shall be cooled (time/temperature control for safety):
 Within 2 hours from 135ºF to 70°F and within a total of 6 hours from 135ºF to 41°F or less
 Potentially hazardous food shall be cooled within 4 hours to 41°F or less if prepared from ingredients at ambient temper-

ature (such as canned tuna).
Cooling shall be accomplished in accordance with the time and temperature criteria by using one or more of the following
methods based on the type of food being cooled:
 Using containers that facilitate heat transfer
 Placing the food in shallow pans and/or separating the food into smaller or thinner portions
 Using rapid cooling equipment
 Stirring the food in a container placed in an ice water bath
 Adding ice as an ingredient
 Other effective methods

When placed in cooling or cold holding equipment, food containers should be arranged in the equipment to provide maximum heat transfer. Containers may be loosely covered, or uncovered if protected from overhead contamination during the cooling period to facilitate heat transfer from the surface of the food.
Don’t forget to use your food thermometer during the process as you ♫Ride into the Danger Zone ♫♪

