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Top Ten Most Cited Violations in 2024

Have you ever wondered what the most cited violations are in Livingston County? Below is a list of the
top ten violations cited at restaurants during 2024. It also includes recommendations on how to avoid

these violations.

1. Broken Equipment (4-501.11):

This includes coolers not maintaining
temperature. Other examples include dull
can opener blades and cracked/damaged
gaskets. Maintain an equipment
maintenance schedule to avoid costly
repairs.

2, Plumbing Problems (5-205.15):

Poorly maintained plumbing can
contaminate food and utensils. Check
plumbing regularly and call a licensed
plumber for repairs. Contact the Building
Department for plumbing permits.

3. Improper Food Temperatures
(3-501.16):

Be sure to use a stem thermometer to track
temperatures (41°F or below for cold
holding and 135°F and above for hot
holding). Keep the thermometer calibrated.

4. Wrong Sanitizer Levels
(4-501.114):

A weak sanitizer won't kill germs effectively.
Use test strips daily to check sanitizer levels
and maintain dish machines.

5. Dirty Facilities (6-501.12):
Clean often to prevent dirt and debris
buildup. Clean when there’s less food
exposed, like after closing.

6. Dirty Food Contact Surfaces, Utensils
(4-602.11):

Clean utensils after handling raw food, when switching
ready-to-eat foods, and when there’s a risk of
contamination. For time/temperature control safety
(TCS) foods, clean every 4 hours. For other items,
follow the manufacturer's guidelines or clean as
needed to avoid dirt and mold buildup. Remember to
properly clean your thermometer. Scrape off food,
wash with detergent, rinse with clean water, sanitize,
and air dry.

7. Unclean Equipment, Nonfood-contact
Surfaces (4-602.13):

Maintain daily, weekly, and monthly cleaning
schedules for nonfood-contact areas. This includes
shelving, drains, and nonfood-contact parts of ice
machine.

8. Missing Date Labels (3-501.17):

Date mark most TCS foods, including opened
processed food containers. Label food with the prep
date and discard date (6 days after the prep date).

9. Improper Utensil Storage (3-304.12):

Store utensils in a dipper well or in water/food that’s
135°F or above. Don't store handles in food or ice and
avoid placing utensils on unclean surfaces.

10. No Hand Drying Tools (6-301.12):

Each handwashing sink must have disposable towels
or heated-air hand dryer. Keep towels protected.
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Welcoming Dogs to Restaurant Patios: How to Get a Variance

Bringing dogs to outdoor restaurant patios has become popular. Thanks to a "variance,”
restaurants that apply can allow dogs on their patios, even though the current health and safety
rules don't allow it.

A variance is a written document from the health department that lets restaurants change the
current Food Code rules. This permission is only given if the health department believes that the
changes won't cause any health problems. In this case, it means dogs are allowed on patios.
This can make dining out more fun and attract more customers, especially pet lovers.

Rules for Allowing Dogs on Patios:
* Separate Entrance: Dogs must enter the patio through a
separate entrance, not through the main dining area.

* Leashed and Under Control: Dogs must always be leashed
and under control. Well-behaved dogs that don't disturb
other diners are essential.

e Sanitation: Restaurants need to keep the patio area clean
and provide waste bags for dog owners. Regular cleaning is
necessary. Dogs should not be allowed on chairs or tables
and must stay away from areas where food is prepared.

Allowing dogs on patios with a variance strikes
a balance between accommodating pet owners
and keeping health and safety standards. It
ensures that both people and dogs can have a
safe and pleasant dining experience.

This small exception to the rules brings joy to
many people and helps create a more inclusive
community dining experience. Click here for
more information about getting a variance to
allow dogs on patios.
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Thinking Outside of the Box: Special Processing

Specialized food processing has become very popular in recent years, but it should only be done after
receiving approval from the LCHD. These methods are used to preserve food, enhance its flavor, and keep
it safe to eat. Let's explore some of these methods and why it's important to do them correctly.

Reduced Oxygen Packaging (ROP) (e.g., vacuum packaging, cook-chill, and sous vide): ROP involves
packaging food to reduce the oxygen around it. This helps slow down bacteria that could spoil the
food. The main hazard with ROP is the risk of harmful bacteria (pathogens) like Clostridium botulinum
and Listeria monocytogenes growing and producing toxins in the low-oxygen environment. This can
cause severe foodborne illness if the food is not handled and stored properly. ROP is often used for
raw meats and poultry because the naturally present bacteria on the meat can help prevent the
growth of pathogens.

Using Food Additives: Food additives like vinegar or citric acid are sometimes used to make food less
likely to spoil and help maintain its flavor and texture. Pickles and preserved fruits are examples of
foods that use additives. The main hazard with using food additives is the risk of chemical
contamination or adverse reactions if not used correctly.

Curing Food: Curing involves adding ingredients like salt, sugar, or nitrates to preserve food. This
method draws out moisture, which helps prevent harmful bacteria from growing. Common cured foods
include bacon, ham, and sausages. The main hazard with curing food is the risk of nitrate or nitrite
poisoning if these agents are used in excess.

Smoking Food: Smoking preserves food by exposing it to smoke from burning wood. This gives food a
unique, smoky flavor and helps keep it from spoiling. Smoked foods include meats, fish, and even some
cheeses. The main hazard with smoking food is the risk of contamination from smoke deposits and
undercooking, which could allow harmful bacteria to survive.

Sprouting Seeds and Beans: Sprouting is the process of growing seeds and beans to eat as sprouts.
This method adds a nutritious and crunchy element to salads and sandwiches. It's important to sprout
seeds in clean conditions to avoid harmful bacteria. The main hazard with sprouting seeds and beans
is the risk of contamination with bacteria like Salmonella and E. coli, which can thrive in the warm,
moist sprouting conditions.

Specialized processing methods often require a variance or a Hazard Analysis Critical Control Point
(HACCP) plan to ensure food safety. A variance is a written permission from the health department that
allows changes to the usual food safety rules. A HACCP plan identifies potential hazards in the process
and how these hazards will be addressed, including specific record-keeping and documentation.

Specialized Processing Manuel
Variance Application
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https://milivcounty.gov/wp-content/uploads/Specialized-Processing-Operators-Guide.pdf
https://milivcounty.gov/wp-content/uploads/Request-for-Variance.pdf
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Michigan Cottage Food Rules: A Simple Guide

Michigan's Cottage Food Law lets you make and sell certain foods from your home kitchen without
needing a food license or inspections. However, there are some rules you need to follow.

What Foods Are Allowed?

Only low-risk foods that don’t need to be
kept cold are allowed. These include:

Foods that need to be kept
cold, like cream pies, dairy,
and meat products are not
allowed.

* Baked goods like cookies, breads and cakes
e Jams and jellies

¢ Dried pasta

* Snacks like popcorn or granola

Where Can You Sell Cottage Foods?

You can sell cottage foods at places like farmers markets, roadside stands, and craft fairs.
However, you cannot sell cottage foods in your licensed food establishment. All cottage food
sales must be direct to consumers.

How Should Cottage Foods Be Made and Labeled?

Cottage foods must be made, packaged, and labeled in a home kitchen. The label should say,
"Made in a home kitchen not inspected by the Michigan Department of Agriculture and Rural
Development." Sales are limited to $25,000 per year.

Important Reminders:

Home-prepared foods are not considered a
safe food source and may not be sold in
your facility. Safe food sources are
suppliers that follow laws and regulations.
Click here for more information on safe
food sources.

If you want to prepare cottage foods
outside of your licensed facility, visit here
for more information.
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LIVINGSTON COUNTY
Health Department

2300 East Grand River Avenue, Suite 102
Howell, MI 48843-7578

Phone: 517-546-9858
Fax: 517-546-9853

Mission

Livingston County Health Department will
protect, preserve, and promote the health
and safety of the people of Livingston
County.

Vision
Livingston County will be a safe and healthy
community where all people realize their

fullest health potential and live enriched and
productive lives.

Environmental Health Services

Responsible for improving and protecting the
public health, welfare, and environment
through inspection programs, educational
outreach, and as a last resort, enforcement
powers conveyed through the State of
Michigan Public Health Code and the
Livingston County Sanitary Code.

Connect with us @myLCHD

OXf

milivcounty.gov/health

IMPORTANT:

Renew Food License by April 30th
New licenses are mailed in March and due by
April 30, 2025.

Email

Please write legibly and fill out the email
section on your license application. We use
this email address to send important notices.

Certification
Each year, we offer ServSafe Manager’s

Certification at the Health Department. Please
visit our website for updates, food certification
resources and to find the registration forms:

bit.ly/3HWoEND.

You can find more food certification resources
by visiting: bit.ly/3avEdun.

Penalty fees (% of food service license fee)
for license renewals after April 30th:

May 1-6 10% Penalty
May 7-13 20% Penalty
May 14-20 30% Penalty
May 21-27 40% Penalty

May 28-June 3 50% Penalty

After June 3 75% Penalty +

Administrative
Action Referral

Recent changes to the Health Department’s permitting and
cash receipting software has resulted in the need to collect a
convenience fee associated with any credit card transaction.
The convenience fee is 3% of your fee total. Please keep this
in mind when renewing your food service license!
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