Submit your letter by Wednesday, June 3 to:

EMAIL: Christopher.Sparks@dshs.state.tx.us 

MAIL: Christopher Sparks, Environmental and Consumer Safety Section, Division of Regulatory Services, Department of State Health Services, Mail Code, 1987, P. O. Box 149347, Austin, Texas 78714-9347

Re: Proposed food establishment regulations
I am a [farmer, artisan food producer, consumer, ….. add a sentence or two about yourself and why you care about these issues].  
I am concerned that the proposed food establishment regulations will unnecessarily burden local food producers and small food establishments who provide access to healthy local foods for our community.

I urge you to make the following changes:
1) Not to add any new requirements for food managers’ certification or food handlers’ training for food establishments under proposed section 228.33. The existing requirements for training are sufficient, and this simply places new burdens (in time, money, and availability of part-time labor) on small food businesses.  At the very least, if new requirements are added, the agency should specifically exempt farmers’ market vendors, on-farm establishments, and establishments selling foods that require minimal handling (such as frozen meats and shell eggs).

2) Not to add any new requirements in section 228.65 for businesses that allow bare-hand contact with ready-to-eat foods.  The existing requirements already address important issues such as handwashing; the new requirements simply add paperwork and other unnecessary burdens that do not increase food safety. 

3) Remove the requirements in section 228.222 that place unnecessary requirements on temporary food establishments (TFEs).  Many TFEs are set up for only a few hours a week , such as at farmers markets, or even less often, such as on-farm tours or dinners.  Specifically, the agency should:

a. specify that grading of the floors is only required if there is a problem with water accumulation during the time that the TFE is operating;

b. add cardboard and tarps to the list of allowed floor coverings;

c. allow open-air food preparation under a canopy unless there is evidence of disease-carrying pest problems; and
d. take out the requirement for having a method to heat water on-site.
4) Remove the new requirements for mobile food and roadside vendors in section 228.221, including:

a. Requiring the submission of the menu ahead of time;

b. Requiring access to bathrooms at all times, since some roadside vendors may operate for only a couple of hours and don’t need access during that time;
c. Requiring a 3-basin sink without allowing for alternative arrangements such as a 3 containers that could be used for washing utensils.
5) Amend the language of section 228.63 to be clear that, so long as safe temperatures are maintained, the farmer does not need to deliver food to the establishment in refrigerated equipment. 
6) Amend section 228.63(d) to allow a food establishment to take delivery of raw milk from licensed producer dairies, subject to a requirement that the establishment pasteurize the milk prior to serving.  

Signed,

[Name]

[Address or email]
