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Ordinance No. 2025-12-01

Champaign-Urbana Public Health District Retail Food Program Ordinance and
Enforcement Policy

Whereas the Board of Health of the Champaign-Urbana Public Health District deems it desirable
and necessary to conduct a comprehensive retail food protection program to protect the citizens
within its jurisdiction from contracting foodborne diseases and to prevent disease transmission,

Whereas the Board of Health of the Champaign-Urbana Public Health District deems it desirable
and necessary to provide a retail food safety program policy to promote fair and objective
guidance for administrative enforcement and judicial procedures,

Now, therefore, be it ordained by the Board of Health of the Champaign-Urbana Public Health
District as follows:

SECTION 1: GENERAL PROVISIONS

1-01: Short Title
This Ordinance shall be known as the “Retail Food Program Ordinance and Enforcement

Policy.”
1-1: Application

This Ordinance applies to all retail Food Establishments permitted by the Champaign-Urbana
Public Health District (Health District).

This Ordinance provides requirements for the issuance, suspension, and revocation of PERMITS,
inspections, review of plans, prohibiting the sale of unsound or mislabeled food, employee
restrictions, and enforcement of this Ordinance by the Champaign-Urbana Public Health District.
Definitions and standards for management, personnel, food operations, equipment, and facilities
are also included in this Ordinance. This policy is intended to provide a progressive enforcement
process.

1-2: Adoption by Reference

In addition to the provisions set forth herein, this Ordinance hereby adopts by reference and
incorporates the current provisions and subsequent revisions of the “Illinois Food Service
Sanitation Code,” 77 I1l. Adm. Code 7507, adopts by reference and incorporates the “2022 FDA
Food Code” and any subsequent editions, including any supplements or revisions adopted by
IDPH, and Conference for Food Protection “Plan Review Construction Guidelines”.



1-3: Definitions

In addition to the definitions contained in the laws, rules, and regulations referenced in 1-2, the
following definitions shall apply in the interpretation and enforcement of this Ordinance and
Enforcement Policy:

ADMINISTRATIVE HEARING: A legal proceeding requested by the Permit Holder or
Operator to the Board of Health to appeal the enforcement action of the Health Authority; and
review compliance and address outstanding discrepancies.

ADMINISTRATIVE MEETING: An informal meeting requested by the Permit Holder or
Operator with the Administrator of the Health District, or his/her designee, and any Health
District staff that may be necessary, to contest the conditions of a suspension, revocation, or
an Embargo/Hold Order.

APPLICANT: Any person making application to the Health Authority for a Permit.

APPROVED: Accepted by the Health Authority based on its determination as to conformance
with principles, practices, and generally recognized standards that protect public health.

AUTHORIZED REPRESENTATIVE: Those persons designated by the Health Authority to
enforce the provisions of this Ordinance.

BOARD: The Board of Health of the Champaign-Urbana Public Health District.

BUSINESS DAYS: Monday through Friday from 8:00 a.m. to 4:00 p.m., excluding observed
holidays.

CATEGORY: A classification based on the IDPH’s local health protection grant standards
and evaluation by the Health Authority for conducting a food protection program. Each Food
Establishment will be assessed to determine the relative risks of causing foodborne illness.
The minimum number of routine inspections per year is determined by the Food
Establishment’s risk classification.

CEASE AND DESIST ORDER: A written order issued by the Health Authority which directs
the responsible Person to immediately stop doing or allowing a specific action to occur. A
Cease and Desist Order may or may not include a direction to completely cease operations at
a Food Establishment. A Cease and Desist Order may include a timeframe to achieve
compliance if there is not an Imminent Health Hazard.

CHANGE OF OWNERSHIP: A change in the permit holder. This means that the entity that
is legally responsible for the operation of the Food Establishment, such as the owner or other
Person, has changed.

COMPLIANCE HEARING: A structured meeting to review compliance with conditions of
an agreement and address outstanding discrepancies after health permit suspension.

COMPLIANCE MEETING: A scheduled meeting to discuss and address matters related to
regulatory compliance and risk management between the department’s authorized personnel
and designated persons in charge of a facility’s operation.



CONTINENTAL BREAKFAST: A meal limited to only coffee, tea, and/or commercially
prepared juice and commercially prepared sweet baked goods.

COTTAGE FOOD OPERATION: A home-based operation conducted by a person who
produces or packages food or drink, other than foods and drinks listed as prohibited in the
law, in a kitchen located in that person’s primary domestic residence or another appropriately
designed and equipped kitchen on a farm for direct sale by the owner, a family member, or
employee.

CORE ITEM VIOLATION: Violations that are not designated as a Priority Item or a
Priority Foundation Item. It includes those items usually related to general sanitation,
operational controls, sanitation standard operating procedures, facilities or structures,
equipment design, or general maintenance.

CORRECTIVE ACTION PLAN: Identifies what a Food Establishment or permit holder will
do to correct a remaining violation from an inspection, what will be done to prevent
reoccurrence of the violation, and when the corrective action is to be completed.

COTTAGE FOOD OPERATION: A business operated by an individual who produces or
packages approved food products in a kitchen located in the person’s primary domestic
residence on their property.

CONSULTATION: An informal, scheduled meeting between the Permit holder or
designated representative, and the Health Authority at a location determined by the Health
Authority.

EMBARGO/HOLD ORDER: An order issued by the Health Authority that acts as a
temporary isolation or quarantine of food or equipment that the Health Authority believes or
has reason to believe is in violation of this Ordinance.

EMPLOYEE: Includes the permit holder, Person in Charge, a food employee, a Person having
supervisory or management duties, a Person on the payroll, a family member, a volunteer, a
Person performing work under contractual agreement, or other Person working in a Food
Establishment.

FOOD ESTABLISHMENT: An operation that stores, prepares, packages, serves, vends food
directly to the consumer, or otherwise provides food for human consumption such as a
restaurant; satellite or catered feeding location; catering operation if the operation provides
food directly to a consumer or to a conveyance used to transport people; market; vending
location; conveyance used to transport people; institution; or food pantry and relinquishes
possession of food to a consumer, directly or indirectly, through a delivery service such as
home delivery of grocery orders, restaurant takeout orders, or a delivery service that is
provided by common carriers.

FOOD ESTABLISHMENT includes an element of the operation such as a transportation
vehicle or a central preparation facility that supplies a vending location or satellite feeding
location unless the vending or feeding location is permitted by the Health Authority. It also
includes an operation that is conducted in a mobile, stationary, temporary, or permanent



facility or location; where consumption is on or off the premises; and regardless of whether
there is a charge for the food.

FOOD ESTABLISHMENT does not include an establishment that offers only prepackaged
foods that are not time/temperature control for safety; a produce stand that only offers
whole, uncut fresh fruits and vegetables; a food processing plant including those that are
located on the Premises of a Food Establishment; a kitchen in a private home, such as a
small family daycare provider or a bed and breakfast operation as defined in the Bed and
Breakfast Act (50 ILCS 820) that prepares and offers food to guests; a private home that
receives catered or home delivered food; a closed family function where food is prepared
or served for individual family consumption; or a Cottage Food Operation.

FOOD ESTABLISHMENT INSPECTION REPORT: The form found in Appendix A of the
Food Code used by the Health District in substantially the same format.

FOOD PREPARATION: The handling, processing, and/or serving of foods.

FOOD SAFETY MANAGEMENT SYSTEM: A system developed and implemented by
Food Establishment Operators to ensure that food handling practices known to contribute to
foodborne illness are under control. The system is comprised of knowledgeable food
Employees, written operating procedures, and regular self-assessments to ensure that
procedures are being followed.

HAZARD ANALYSIS and CRITICAL CONTROL POINT (HACCP): A systematic
approach to identifying, evaluating, and controlling food safety hazards. Food safety hazards
are biological, chemical, or physical agents that are reasonably likely to cause illness or injury
in the absence of their control.

HEALTH AUTHORITY: The Administrator of the Health District or its Authorized
Representatives.

HEALTH DISTRICT: The Champaign-Urbana Public Health District.

IMMINENT HEALTH HAZARD: Significant threat or danger to health that exists when there
is evidence sufficient to show that a product, practice, circumstance, or event creates a
situation that requires immediate correction or cessation of operation to prevent injury, based
on:

a) The number of potential injuries.

b) The nature, severity, and duration of the anticipated injury.

MENU LIMITATION: A modification or constraint imposed by the Health Authority on a
Food Establishment’s food preparation based on the type of operation, menu items, or
available equipment.

MOBILE FOOD ESTABLISHMENT: A Food Establishment that is operated from a
movable, motor-driven, or propelled vehicle, a portable structure, or watercraft that can
change location.



OUTDOOR COOKING OPERATION: A cooking operation that is operated in conjunction
with a Food Establishment with a valid permit but is not located within the fully enclosed
permanent structure of the Food Establishment or within a Mobile Food Establishment.

OPERATOR: A Person who has been approved by the permit holder to perform and/or
oversee the day-to-day food operation of the Food Establishment

PERMIT: The document issued by the Health Authority that authorizes a Person to operate a
Food Establishment.

PERSON: An association, corporation, individual, partnership, other legal entity, government,
or governmental subdivision or agency.

PERSON IN CHARGE: The individual present at a Food Establishment who is responsible
for the operation at the time of inspection.

PLAN REVIEW: An evaluation process conducted by the Health Authority to determine
whether minimum standards are met for the sanitary design, facility layout, operational and
product flow, menu processes and food handling procedures, construction, operation and
maintenance of a Food Establishment and its Premises

PREMISES: The physical structure, its contents, and the contiguous land or property under
the control of the permit holder.

PRIORITY ITEM: Includes those items with a quantifiable measure to show control of
hazards such as cooking, reheating, cooling, and/or handwashing.

PRIORITY ITEM VIOLATION: A violation of a provision in this Ordinance whose
application contributes directly to the elimination, prevention, or reduction to an acceptable
level, of hazards associated with foodborne illness or injury and for which there is no other
provision that more directly controls the hazard.

PRIORITY FOUNDATION ITEM: Includes those items that require the purposeful
incorporation of specific actions, equipment or procedures by industry management to attain
control of risk factors that contribute to foodborne illness or injury such as personnel
training, infrastructure or necessary equipment, Hazard Analysis Critical Control Point
plans, documentation or record keeping, and labeling.

PRIORITY FOUNDATION ITEM VIOLATION: A violation of a provision in this
Ordinance whose application supports, facilitates, or enables one or more Priority
Foundation Items.

PUBLIC EVENT: Any event open to the public where food is prepared or served. An event
open to the public that is advertised with fliers, banners, newspaper articles, radio or television
announcements, Internet postings, social media, or by other means is a Public Event and
subject to regulation under this Ordinance. Any event that is not a Public Event shall be treated
as private. Any determination of whether an event shall be regulated as a Public Event is at
the sole discretion of the Health Authority.

REINSPECTION FEE: A fee accessed for an inspection to determine compliance for the
reinstatement of a health permit after suspension.



REINSTATEMENT FEE: A fee paid to restore a health permit to active status after the permit
was suspended after failure or non-payment.

REMODEL: The repair, construction, alteration or installation of new equipment,
modification of existing equipment or fixtures, changes in floor plan layout, the addition of
more seating and/or toilet rooms, extensive changes in surface finishes or lighting, expansion
to new space, or significant changes to use of space or equipment.

Generally, a Remodel does not include redecorating; cosmetic refurbishing; cleaning
surfaces; altering seating design; minimal repairs of finish surfaces; "like-for-like"
equipment exchanges; equipment or infrastructure minimal repair, service or maintenance;
additions of equipment that require no installation or modification of existing fixtures (such
as countertop "plug-in" equipment); or a "like-for-like" menu item exchange or addition
utilizing the same existing equipment and same food handling processes.

A Remodel requires a Plan Review when one or more of the following criteria, at the sole

discretion of the Health Authority, are met:

a. Requires a permit from the building authority having jurisdiction.

b. Menu item exchange or additions with the need for different process, preparation

method, equipment or service.

Extensive equipment changes.

Extensive utility changes or repairs.

Extensive repairs after an incident, e.g. fire or flood.

Conversion of a building/space/operation from a non-Food Establishment to a Food

Establishment.

g. Equipment changes that alter capacity or location that may result in a reduction of the
Food Establishment’s capabilities.

e oo

REPEAT VIOLATION: A violation noted on the previous inspection report that is observed
again on the next routine inspection on the same piece of equipment, same area of the facility,
or same practice.

RISK CONTROL PLAN (RCP): A written management plan developed by the Food
Establishment operator with input from the Health Authority that describes a management
system for controlling specific out-of-control foodborne illness risk factors.

SPECIAL EVENT: A unique Public Event at a particular location, such as a celebration,
festival, or fundraiser.

TEMPORARY FOOD ESTABLISHMENT: A Food Establishment that operates at a fixed
location for a period that is not more than fourteen (14) consecutive days in conjunction with
a Special Event.

VALID PERMIT: A Permit that is not suspended, revoked, or expired.

WHOLESOME: In sound condition, clean, free from adulteration or contamination, and
otherwise suitable for human consumption.



SECTION 2: INSPECTIONS

Inspections determine the Food Establishment's compliance with the Food Code and Retail Food
Ordinance. Inspections are generally unannounced to obtain a more accurate assessment of
normal operating practices and conditions. Exceptions can be made for preoperational and
opening inspections where an appointment is needed to ensure that all parties are available for
discussion or where work is intermittent and access to a new establishment is limited; or during
follow-up inspections which may require the presence of specific personnel or management from
the establishment.

Pre-operational inspections are conducted during construction to ensure that the food
establishment is built or remodeled in accordance with the approved plans and specifications.
A pre-operational inspection for a Change of Ownership is to verify that the new operation is
in compliance with the Food Code and Retail Food Ordinance prior to issuing a new Permit
to a new owner. In either situation, the final pre-operational inspection, known as the opening
inspection, is for final approval and for permit issuance.

Routine inspections are conducted on a frequency based on risk classification Category.
These compliance inspections are full reviews of the Food Establishment operations and
facilities and their impact on food safety. They include assessment of food Employee and
management health, practices, and knowledge of food safety; food flows, source, storage,
thawing, preparation (including cooking temperatures and times) and post-preparation
processes; equipment and Premises construction; cleaning and sanitizing processes; water
sources; sewage disposal; and vermin control. A detailed report is prepared at the conclusion
of each inspection and presented to the Person in Charge. Items found not to be in
compliance are categorized as Priority Item, Priority Foundation Item, or Core Item
violations. Items found to be repeated from the previous inspection are also noted and are
known as Repeat Violations. The Food Code section in violation is included in the report
citation section. The time period for the correction of violations shall be in accordance with
Section 6: Timely Correction of Violations.

Follow-up inspections at a Food Establishment, if needed, are conducted by the Health
Authority to verify that Priority Item, Priority Foundation Item, or Core Item Violations have
been satisfactorily corrected as determined by the Health Authority within Timely Correction
days after the routine inspection that detected them. Follow-up inspections should be briefer
than the routine inspection, since they concentrate on the previously cited, specified
violations. Continued violations will initiate further compliance and enforcement actions.

Re-inspections are full review inspections conducted after a Permit status is out of
compliance due to failure of an inspection. If satisfactory compliance is found and upon
payment of any fees, the permit shall be re-instated.

Hazard Analysis Critical Control Point inspections are conducted in Food Establishments
operating under a Variance requiring a Hazard Analysis Critical Control Point plan. These
inspections are different from routine inspections as these inspections seek to verify specific
plan elements which must be routinely monitored and recorded by the Food Establishment.



When reviewing Hazard Analysis Critical Control Point plan records, notation in the records
of process deviations that occurred and corrective actions taken by management in response
to those deviations should not be cited as violations.

Complaint inspections may be conducted as part of consumer complaints and generally are
not full reviews but concentrate on the specific issue mentioned. Consumer complaints
received about a Food Establishment shall be classified as an illness investigation or as a
non-illness investigation.
Illness investigations are led by the Health District’s Epidemiologist and/or
Communicable Disease Investigator using the procedures and time schedules in the
[llinois Department of Public Health’s Illinois Reportable Disease guideline.

Non-illness investigations are led by the Health District’s Environmental Health
Division. A formal complaint is where a complainant supplies his/her name, address and
contact information along with the complaint specifics. Formal complaints determined
by the Health District as an Imminent Health Hazard are investigated as soon as possible
and routinely less than 24 hours after receipt. Other formal complaints generally are
investigated within ten (10) Health District Business Days. An anonymous complaint
may be investigated during the next routine inspection, if not sooner.

SECTION 3: ADMINISTRATION

3—1: General Permit Requirements

It shall be unlawful for any Person to operate a Food Establishment within the jurisdiction of the
Health District who does not possess a Valid Permit issued to that Person. Only a Person who
complies with the requirements of this Ordinance shall be entitled to receive and retain such a
Permit.

Permits shall not be transferable from one Person to another Person. Permits shall not be applicable
to any location, building, place, or menu other than that for which the Permit was issued.

Changes may occur after a Food Establishment is permitted. The changes that invalidate a Permit
include a Change of Ownership of the permit holder, a change in the physical location of the
establishment, a change in the type of operation, a change in menu that requires the addition of
equipment and/or structural modifications of the Food Establishment, a change of menu that
requires a Food Preparation Process that did not occur when the Permit was issued, or a change in
menu where raw animal food is to be served raw or undercooked.

The HEALTH AUTHORITY shall solely determine if a change invalidates a Valid Permit.

3-2: Permit Terms

A. All Permits: All Permits shall be valid from May 1 through April 30 each year unless
otherwise noted in this Ordinance.

B. Permits for Temporary Food Establishments: Permits issued to Temporary Food
Establishments shall be valid for the dates stated on the PERMIT and shall expire not more
than fourteen (14) consecutive days after the start date.































































