Regular Session, 2013 ENROLLED
SENATE BILL NO. 18
BY SENATOR WARD AND REPRESENTATIVE COX

Prefiled pursuant to Article 111, Section 2(A)(4)(b)(i) of the Constitution of Louisiana.

AN ACT

To amend and reenact R.S. 40:4.9, relative to certain food products prepared in home for
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public consumption and the application of the state Sanitary Code; to provide for
preparation of cakes and cookies in home for public consumption; to provide for

exceptions; to provide for penalties; and to provide for related matters.

Be it enacted by the Legidature of Louisiana

Section 1. R.S. 40:4.9 is hereby amended and reenacted to read as follows:

84.9. Jellies, preserves, jams, honey, ard honeycomb products, cakes, and cookies;

preparation in home for public consumption

A.(1)(@ No provision of the state santtary—code Sanitary Code or any

provision of any other law or regulation that requires any equipment, design,
construction, utensils, supplies, preparation, or servicesshall apply tothepreparation

of jellies, preserves, jams, honey, ard honeycomb products, cakes, and cookiesin

the home for sale. This Section shall not be construed to allow the sale or
distribution of any unwholesome food.

(b) Theprovisionsof Subpar agr aph (a) of thisPar agr aph shall not apply

toany preparer of cakesand cookieswho employsany individual toassistinthe

pr epar ation of such cakes and cookies.

(2) Notwithstanding any provision of law to the contrary, thefollowing

provisionsof thestate Sanitary Codeshall apply tothepr epar ation of cakesand

cookiesin the homefor sale

(a) _All outside openings shall be protected against flies and other

vermin.
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(b) Thebuildingshall beconstructed so asto excluder ats, mice, r oaches

or_other vermin. Domestic pets shall be excluded in any part of the

establishment wher ethepr epar ation and baking of such cakesand cookiestake

place.

(c) All equipment used or connected in any way with the manufacture,

baking, cookingor other processing, handling, packingor storingof any bakery

or confectionery product shall comply with the following:

(i) Be maintained in a clean and sanitary manner, be free from cracks

and, wher ever possible, be composed of non-corroding, metal or other smooth,

imperviousmaterial givingan easily cleanablesurface. Stationary or not readily

movable equipment shall be soinstalled asto provide for easy cleaning.

(ii) Refrigeration shall be provided sothat all perishablefood products

used in themanufactur er processing of any kind connected with theproduction,

distribution or sale of bakery or confectionery productsshall be maintained at

atemperature not to exceed forty-five degr ees Fahr enheit.

(iii) Equipment too largeto per mit washingin thesinksshall becleaned

in a manner approved by the state health officer.

(iv) All barrels, boxes, tubs, pails, kneading troughs, machines, racks,

pans or other receptacles used for holding materials from which bakery or

confectionery products are manufactur ed shall be kept clean and sanitary and

shall be so constructed asto be easily cleanable.

(v) All food contact surfaces shall be cleaned and sanitized after each

day's production.

(d) Only pasteurized milk or milk products shall be used in the

prepar ation of custard and cream-filled bakery products.

(e) All custard or cream-filled mixtur esshall becooked, thetemper ature

and time of heating of the mix, to be at a minimum, the equivalent of a

temper atur e of one hundred forty-five degr ees Fahr enheit for a period of not

lessthan thirty minutes.

(f) _Upon completion of the cooking of the mix, it shall beimmediately
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transferred into previously sanitized containers, properly covered and chilled

asrapidly aspossibleto forty-fivedegr ees Fahr enheit or below and maintained

at such a temperature until used.

(q) Theapparatusand food contact surfacesused in addingany custard

or cream filling to a bakery product shall be of impervious material and shall

be thoroughly cleaned and sanitized after each use, in a manner approved by

the state health officer. No cloth filled bags shall be used.

(h) Preparers engaged in the preparation of custard or cream-filled

bakery products shall not touch the custard or cream filling with their hands

after it has been cooked.

B. This Section shall not apply to any preparers of jellies, preserves, jams,

honey, and honeycomb products, cakes, and cookies which are made at ahome for

sale, whose gross annual sales equal five twenty thousand dollars or more.

eguat-fivethousanddottarsormore Any individual selling cookiesand cakesfrom

thehomefor saleto thepublic pursuant to this Section shall not sell such cakes

and cookiesto any retail business or individual for resale.

PRESIDENT OF THE SENATE

SPEAKER OF THE HOUSE OF REPRESENTATIVES

GOVERNOR OF THE STATE OF LOUISIANA

APPROVED:
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