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2. 2001

NOTICE

SANITATION IN FOOD PREMISES BY-LAW
(Putsuanr 1 Section 77 of Act Ne § of 196¢)
Lo hereby nacified [or cenerdl information that in 2xarcise of the powers conferred by Sectian 77
of the Urban Government Act Mo, § of 1969 te City Counctl of Mbabane nas resoived o maye the

EUI|F‘WIIIL Sunttanon in Food Premises By-Law.

i. PURPOSE

The gradine of fowd prenuses is aimed at improving the stndard of cleanlingss and hyziene in food
presmses. This s mieant o <osure aiso thar owaers of {oud premises do nof ignore nolicss served 1o
terms of the Public Health Act Mo, 5 of 1959,

I. DEFINITIONS:

“Approved” means determined by the Environmentia) Health Diepariment to be ia complianze
with this Ly-Liw or uny other law,

‘rade card” ineans the card postsd by & Health Inspector showing the grade oblained by that
particular luod premises fallowing an mspection.

“Orade” means the rate or class obtained by the Tuod premises alter un inspection.

“Euung and Couking Utensils™ includes any kitchen ware, lnbleware, alassware, cutlery, urensils
critainers. ar other equipment with which food or drink comes into conract during storage,
frepiariation. or serving

Lmployer” means anv person who handles faod or drigk during preparation or serving, or who
cames g contacl with aay eutng or cooking utensils, or who is empioyed at any tme in a room
wowhich food o deink is prepored or served.

“Rond™ menns any raw conked or processed edible substnee, ice, beverage, or ingredieot used or
wiiteh Tood o drink 15 prepared or served.

“Hermencully sealed containg™ ineans @ conlainer « signed and intended 10 be secure against the
€niry of micie o ganisms and 1O maintain the \.nmmmnl sieribity of its contents afier processing.

“Medical afficer of health™ means the officer defined in section 2 of the Public Health Act 5 of
1904 o1 his aurthorized representative,

THealth inspector” means the officer defined in section 2 of the Public Health Act 5 of 19a9.

Mobile food umir meuns o velucle mounted (ood serviee eswblishinent designed o be readily
maved,

“Persun” include:-

ta) any nutural person,

(0} any cumpany registered as such under uny law;

torany budy of persons cotporals or anincorporate.
“Polenually hazardous food” means any focd or ingredient. natural or synthelic, in a form capable
ot sipporting growth of infectious or wxigenie micioorganisms. inciuding Closiidium boiulinem.

This tevm includes ruw o7 heat trented toods of amimal orion. raw seed sprowts, and reated [oods
of olant origsn. The tenn does not welude fonds which bave 2 pH level of 4.6 or below.
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“Responsible person” means the owner or 4 person present in 2 {ood service establishmen! ar the
tme of wspection who 15 the apparent supervisor of Lhe food service establishment at the tme af
inspection  If no ndividual 1s the apparent superviser, then the empinyvee present.

“Restaurant” means 2l] estabhishments and operations where food 1¢ prepared snd served at a
wholesale or retail for pay. or any other establishment or aperation where food is prepared and
served thal 15 subject to provisions of the Public Health (Food Hyziene| reculatons of 1973, The
lerm does pot include premises where ice cream ouly 1s sold.

“Single service catng and drinking mensils’” mesns cups. containers, lids, closures alates, kmves
forks, spoons, surrers, paddles, steaws. napking, wrappine materials, toothpicks, and similar
articles inended fer one time, one person use and then discarded

“Tushearts” means a mobile piece of equipment or vehicle which serve ice cream only

TNSPECTIONS, REPORTS AND GRADE CARD

(1) The Health Inspecior may esnter any estahlishment that s subject o the provisions of the
Public Health (Food Hygiene) rezulations of 1973 for the purpose of carrying oul an inspoetion,

The Heulth Inspector shall inspect the premises every time he feels il is necessary and he miy
not notfy the owner of the premise: about lus tniention.

13

{37 The person responsible for the fond establishment shall permin the Health Inspector 10 inspect
every part of the food esiablishment and shall render all aid and assistance necessary {or the
nspeclion.

{4} The Health Inspecton shall leave @ copy of the inspection report and a card or cards showing
the grade of the establishment with the responsibiz person.

(5) The Health Inspeciar shall post the crading cord in @ conspicuous place as determined by hm
where 11 may be readily observed by the public upon entering the establhishment through
delivery window or delivery devices

(6Y f 2 single establishmen! has oue or more putside delivery service stations and an internsl
delivery system, that establishment shall have a grade card posted where it may be readijy
visible i each delivery window or delivery device wpon picking up the food outside the
establishment.

(7} The grade card or cards shall not be remeved by anyone excepl by a designated Health Juspector.
the remoeval thereof shall canstiture an offence

LICENCES AND PERMITS

(a} Ne liccose or permil shall be issued 10 & person wntl an ingpection by an health mspector
from the Council has been carried out on the premuses o determine whether the premises
comply with the requirements of the Public Mealth Act 5 of 1964 and relevant regulations
thereol

by Upon wansfer andior renewal of the licence o permit the department will be calied in to
mspect the premises again before any transfer or renewal 1o done or sffecied

PUBLIC DISPLAY OF GRADE CARD 2

There shall be 1ssved o any food establishment 2 gradc card. and such grade card shall be posicd by’
tne Rzalth inspecior in @ copspicuous place whers it may be readihy o :
the food estabhishment. The responsible person shall he responsible for Qieeping the orade card posted

rved by the public upon culeri

at the jocavon desigrated by the Health Inspecior al all rimes.
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SOURCES OF FOOD

All foud shall be obtaioed from sourcss thay comply witho 2l laws relaung 1w food and all the food

should be lzbelied properly. Further, all food items or arucles should he labeilad and the kabel should bear
the fallowing details:

(i) Fuctual descuiption of the tvpe of food,
(1iy List of ingradients;

{iil) Weight/ner volume;

{1v) Producer’s name and address:

(v) Dhrecricns for sworage;

(vi) Packing date and best before date

10. REFRIGERATION AND THAWING

{1y All perishuble focd shall be stored under o temperaurs beiow 10 degrees C

{2} The thzwing of polentally nazardous foods shull be done in refrigernted units at 3 termperature
nol exceeding 43 degrees F (7 degrees C), or under cold runuing watzr no wanner than 70
degrees F (21 degrees C), or as a pan of the cooking process.

(3) Emplayees preparing food shall use antibacterizl svap, dips or haod suoitisers immediately
prior 1o foed preparation or shall use clzan, plastc disposzble loves or samuzed ulensil during
food preparation

(4) Food shall be prepared with the least possible manual contact, with swtable witnsils and on
preparation sirfaces that have been cleaned and rinsed prior o use,

{5) Preparations surfaces winch come 10 contact with potenlially hazardous foods shall be sapitized.

. PREPARATION OF FDOD

(1) Raw fruits and raw vegetables shall be thoroughly wushed with polable clean water before being
cooked or served,

(23 Polenually hazardous food requinng eooking shall be cooked to beut all parts of the food w2
temperature of ar least (40 degrees FF (60 degrees C) except as provided bulow:

(a) Pouliry stuffing, stoffed meats, and stuffing conlaming meat shall be cosked 1¢ heat all
parts of the food o at least 165 degress F (74 degrees C) with no intermupuon of the
cooking process, and )

{b) Pork and any food containing pork shall be cooked 1o heat all paris of the food t ar least
150 degrees F (66 degress O, and

Ground beef and fonds contamning ground beef shall be cooksd o an internal temperaure at
leust 155 degrees F (68 degrees Cj and )

{c

—

{d) Rare roust beef shall be cocked to an 1oternal lemperature of at least 130 degrees F (3=
degrees C) and

Rare beaf steak shall be cooked 1o 2 temperature of 130 degrees F (34 degrees O unlesy
stherwist ordered by the immediale consumer.

(e
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RE-INSPECTIONS .

(1 Upuw request of the responsibie person. a re-inspection may oz made.

{(by An inspection request (o consider the issvance or re-1ssuanze of a wading heence in terms
of the Licensing Order 20 of 1972 shall be made o the earlies! convemence of the health
inspecion.

tcr Inthe case of fend eswbitshments which reguest an inspectiom for the purpose of TRIEINE
e vrade, the health mspecior shall make an unannouncement inspection after the lapse
ol a reusonable peniod of time, not to exceed 15 davs, from lhe date of the request

INSPECTION FORMS

The rradme of lood estwblishments shall be done on an inspection fuorm by a medical officer for

hcalth o healh mspector. The form shall provide, inter alia. for the following infarmation:

-1

1. The name and mailing address of the establishment:

2. The name of 2 person to whom permit is (ssued

3 The permit and score given.

4. Swncards of construcion and pperstion.

5 The mamy and signaine of the Health Inspectlor:

o Dai

GRADING

1] The miading of all food premises shall be based on @ sysiem of scoring wherein all establishments
receiving @ seore af atjeast 90% shall be awarded Grade A: all establishinents TECRIVING & SCOre
of al least 80%: und less than 90% shall be awardsd Grade B; all establishments receiving @ score
of al least 70% and less than 80% shall be awarded Grade C: all establishments recsiving a score
of an least O0% and Jess tan 70% shzll be awarded Grade D0 all eswblishments receiving 2 score

of i leas 3% and less than 60% shall ve gwarded Grade E

12y A food estabiishment recesving a score of lezss than S0% shall be puilty of an offence and shall
bead rooa Doe or the closure of the business.

STANDARDS AND APPROYAL OF PLANS

(1 Plans drawn o scale and specificavons. for new food service establisnments shall be submitied
for yeview and approval to the Council poigr to mintabng consiruction.

{21 Plans drawn 1o scale and specifications shail also be submitied 10 the Council prios o construction
ul chances o e dimensions of food preparation areas, seating capacity or the addibon af

rooms 1o existng food service establishments

1 The pluns required in terms of (1) and (2) shall include changes related 1o the increase 1
dimensions of food preparation arcas. seating capascuy of e addings of rooms.

{47 Plun: drawn to scale and specilicataons for @ prototype “franchised” or “chamn™ faciliues shall
be subpnined for review and appieval w© the Cuuncil,

15y Construction shull comply with approved plans and specihcationt,
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i3 Liquid or uncooked frozen dry evgs and products shall he used only for cooking and baking
purposes.

(4: Polentially hazardous foods thar kave been eooked and then refrigeraled shall he reneatsd
rapidiv 1o 163 degrees (00 degrees Cj.

{31 41l polentizlly hazardous fuods, except rare roust beef, shall not be siored at lemperatures of
140 degrees F (60 degrees C) or above or 45 degrees F (7 degress C) or below excepl dunng ascessary
periods of preparation and sepving. Rare roast beef shall be stored at a temperarure of at least 130
degrees F {54 degrees C) or above 43 degrees F (T dezress C) or below.

(i) &1l patenually hazardeous food that is ransporied must be maintained al temperatures as
stipulated in (3) of this section.

(7} & metal stem-type thermometer accurate 1o +-2 degrees F {+-1 degrse C) sball be available o
check food wemperatures,

12. STORAGE: HANDLING AND DISPLAY OF FOOD

(1) All unweapped or unenclosed food and drink on display shall be protected 1 such mapoer that
the direct line from the cuslomer’s mouth to the food shall be intercepted by glass or similar shields or
shall be atherwise prolected from public hundling or other conlamination, sxcept thal hand openings
may be permitted on counter fronts.

i A beverage swlion staffed with an employee wha is serving on 3 continuous basis 18 nat required
1o provide glass or similar shields for beverages. ice and beverage garnishes Contaminated beverages,
ice or beveragz garnishes shall be removed from the beverage stavon. This requires standard counter
protector installatoas Tor all cafeteria counters, salad bars, and similar tvpe service o prevent
contamination by customers’ coughing and sneezing.

(3 Customer sell-service is permitted only under the following conditions:-

{11 The buffet-style service is not acceprable unless protective shiclds, eguivalent to cafeteria
counter protectors, are provided (o iotercept conlamination; howsver, protective shieids
are not cequired for buffet stvle service which 15 provided for a club, organisation or private
as 2 planned event and from which the public is exciuded. When (ood is served in this
manner. the followmg requirements shall be met:

{11} Potentially hazardous foods shall be teplaced at least hourly;
(1) Foud comainers shall be arrsnged copvemently so customers clothing does oot come ity
contact with food:

{iv) Long handled serving spoons, tongs, or other utensils shall be provided and used:
(v} Al the coenclusion of the event, food that has not been consumed, shull be destroved:

{4) Customer self service is when customers are allowed to return 1o @ service aren. Clean and
sanitised tahleware other than flagware, beverage cups and glasses. shail be made availabie for cich
return trip

(3} Family styie service is when custorers elect to participate in Lhe family dining table type of
service.  Ordinary serving dishes and ulensils are acceprable.

(6) Foods, except raw veuetables which are to be covked shall be kept under cover whep not o
preparation and serving. Meat and other potentially hazardous foods shall not be stored on the floor,
or 1 direel contacl with shelves and racks of cold storage boxes. or permutted o come in copact with
dirty clathes, newspapers, pasieboard, previously used paper Or other conteminated surfaces.  1f open
dishes and pans containing food are stacked. food shall be protecied with wax paper or foil. Fond



5.G6.6. NO. T1&, FRIDAY, JUNE 2z, 2000 .

transported to 2 restuurant shall nov be served Lo the general public in the kitehen. lo the case of drive
in restavrante. Al food shall be wrapped or covered before delivery io pawons vehieles 1o exclude
wvermun or nsects, dusi and other contamination

(7) Comainers for onions, slaw, musiard and other condiments shall have covers and be kept
covered whan not in use. Sugar shall be dispensed with either in pour type dispensers or individual
packages  Waiters und waitresses shall averd unpecessary mandhng of food in the process of serving.

(&) The estahlishment shall be kept free of flies, rodents, roaches, ants, and other vermin.  Animals
and fowl shall nat be permitied in & restaurant, excepl seeimg eye-dogs accompanying blind persons and
service dogs accompanying bandicapped peaple.

411 supplementary means necessary for the elimination of flies, such as the inswallation of flies
repeliant fans. and the rovtine use of approved insectiodes shall be employed.

(%) Dustless methods of floor cleaning shall be used and all, except emergency floor cleanng, shall
be done during thuse periods when the least amouni of food and donk is exposed, such as afier closing,
or between meals.

{10} The offering of free unwrapped food samples which were prepared by, or served by the
establishment on its premises shall be maintained au o location within sicht of and under the immediae
supervision of an employee or agent fur the purpases of observing custumer use.

13, RESERVING OF FOOD

Food ouce served to a costomer shall nor be served again and/or left Tor the nexl cusiomer.
Packaged food, other than petentially hazardous food, that 1s sull wholesame, may be rescrved.

14. OUTTMOOR DINING

(4] No ouwdoor food serving facibities, stations, or cooking facihties shall be allowed for
lemporzry restauranls excepl equipment such as portable cocking or serving facihties for
service which is provided Lo a club organisation or private individual as a planmed event
and from which the public 1s excluded.

(b} This bve-law shull not prohibit ourdoor dining,
L5. REQUIREMENTS FOR EMPLOYEES

Requirements of the Public Health (Foad Hymene) regulavons of 1973 regarding personat hyegiene
of the employees shall mutans muwandis apply to these bye-laws

16, UTENSILS AND EQUIPMENT

1] All ezting, drinkiog, and cocking vrensils, tables, sinke. cabinels, boods, sbelves. and other
eguipment and Axlures and wsed in connection with the apersuon of & reswurant shall be so used and /
or constructzd as to be easily elzaped and shall be kept in good reparr,

27 Al surfaces with which food or drink comes into contact shall consist of smoath, not readity
corrodible, non lonic matenal, such as stainlest stecl phenolic 1e$in, marble slibs. or nght wood in
which there are no open cracks o joios whai will coliect food particles and shime, readily accessible for
cleaning.

3} Shelves, tables, and counters shall not be covered with paper, cardboard, ¢il, ¢loth, other
sbsorbent material, and shall be free of crevices, Dining table linen or similir dinine table covenngs. if
veed, shall be kept clean and in good repait



x 2.G.G. NG. 715, FHIOAY, JUNE 22, 2001
436
, 17 CLEANING OF EQUIPMENT AND UTENSILS

..ty Al equpment and fiztures shall be kept clean. Al cloths used by chefs and other employecs in
LI " L y . . .
the kichen shali be cican all times.

21 Allmulli-use eating and drinking vleastis shail be thoroughly washed, rinsed, and subjected © an
caporovad bactericidal reaument afier each usage  The supply of eating and deiaking utensils shull be of
JSufficiens quaniiry 1w allow washing, rinsing, sanitising and air drving before use. All muiti use uiensils
“exceni pizza pans and similar ype pans (not used for table service) used in the s10rage, preparation
cooking of serving of food or drink shall be ¢leaned and rinsed immediately after the dsys’ operations,
after each use, or upon which are continuously subjected to hizh temperawres do no: require cleaning
after ench use or duy's use but shall be kept and mamiined in good repar.

31 in addition to washing and nosing multi use wiensils as indicated in paragraph 2 of this bve law,
prepuaration surfaces which cotne inio conlact with potentialiv hazardous foods and are nol subjected to
heat during routine cooking operations shall be sunitised (e.g cuting boards, 1able tops, knives etc) For
dtensils and equipment which are either tao Jarge or impracucal 1o sanitze in a dishwashinz machine or
dishwashing sink. and those esablislunents whick do not have dishwushing equipment a spray-on ot
wipe-on, saniuser may be used. When spray-on or wipe-on are used. the chemical sirengihs shall be
those required lor samtizing mulp-use eaung and drinkiag utensils.

4+) Hand washing facilities shall consist of an approved three compartments sink of sufficient size
and depth 10 submerge. wash, rinse and samitize utensils and shall have splash back protection and draw
buards that arc an integral part of and continuous with the sink. These drawn boards sball be of a
sufficient size to accummodate the drainage of Byuids after being sanitized  Air drviog of utensils may
be accomplished with the use of a drain board, overhead or wall mounted shelves. or with the use of
slationary or pertable racks

31 No aruele, polish, or other subsiance containing any cvanide prepaiation or other poisonous
material shall be used for the cleaming or polishing of eating or cocking uteasiis.

18, STORAGE AND HANDLING OF UTENSILS AND EQUIPMENT

I}y Afwer baciericidal teannent, utensils shall be air-dried and stored above the [oor in 2 clean
place. Wherever practicable. containers and ulensils shull be covered or izvenied or stored in tight,
clean cabinets. classes and cups shall be stored inverted in 2 sanitary manaer. Utensils and equipment
shall he handled tn such a manner as w prevent conaminauon, and empioyees shall avoid haodling
clean surfaces that will come in coniact with customers mouths

21 Drain racks. wrays, and shelves shall be made of not readily corrodible material, and shall be
kep! clean

i) Spoons, spatulas. dippers, etc., used for dispensing frozen desserts shall be kept, when- not in

4

se. wn dipper wetls with runpivg water or stored on a clean surface.

4) Single-service utensils shall be purchased only in sa2nitary contamers., shall be stored therein in
a clean, dry place unul used, and shall be handled in a sanitary manner. Single-service cup dispensers or
stinular devices shall he used when single-service cups are used, Laundered table liner and cleaning cloths
sball be stored in 2 clean place until use.

19, DRINKINC WATER FACILITIES

{1} Facihities for the dispensing of dnnking water shall be of ao approved sanitary design. [ water-

cooling equipment is installed. it shall be of 1 tvpe in which ice does aol come o contact with the water.

{21 Il drinking fountains are pravided, they shall be of approved angle-jet tvpe and shall be kept
clean. This by-law shall not be interpreted as prohubiting the pricher service of ice water
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equipment and fitures shall be kepr clean. Al cloths used by chefs and other employees in
siali be ciean all umes.

i Al mulu-use estng and drinking wiensils stall be thoroughly washed, rinsed, and subjected to an
2d baclericidal rreaument afier each usage e supply of eating and dninking utensils shall be of
sutficien guunnty tw allow washing, rinsing, sanitsing and wir drying before use. All mult use utensils

‘eacepi pinza pans and similar lvpe pans (notf used for table service) used in the sworage. preparation

cooking or serving of jood or drink shall be cleaned and rinsed immediately after tha days’ operations,
afler wach wse, or upon which are continuously subjested to high lemperatures do not require cleaning
af!.,r each use or day’s use put shali be kept and mamtained in good Tepar.

3% In addidon o washing and mnsing mulu use wensils as indicaled in paragrapb 2 of thic byve law,
preparation surfaces which come info contact with poentialiv hazardous foods and are nat subjected 1o
heat during routing cooking aperations shall be sunitised (e.g cutting boards. table tops, knives ete). For
ctensils and equipment which are either too large or impracucal (o sanidze iv a dishwashing machine or
Grishwashmg sink. and those estblishments whick do not have dishwashing eguipment a spray-on or
wipe-on, sanitiser may he used  When spray-on or wipe-on are used, the chemical sirengths shall pe
those required for sanitiziog mult-use eaung apd dnoking utensils.

%) Hand washing facilities shall consist of an approved three compartments sink of sufficient size
and depti w submerge. wash, rinse and sanitize utensils and shall have splask back protection aod draw
buards that are an integral part of and continuous with the sink. These drmn boards sball be of a
sufficient size to accommodate the drainage of hquids afler being sanitized  Air deyipg of utensils may
be sccomplished with the use of o drain board. overhead or wall mounted shelves. or wilh the use of

stationary or portable racks

37 No article. polish. or cther subslance contaiping any cyanide prepaiation or other poisonues
material shall be used for the cleaning or polishing of eating or cocking utensils,

18, STORAGE AND HANDLING OF UTENSILS AND EQUIPMENT

by After buctericidal treativent. uteasils shall be air-dried and stored above the floor in a clean
place. Whe:'cvrr pr:cticah:c\ containers and utensiis shall be covered or inverted or stored in tight,
cleun cabinets: glasses and cups shal! be stored inverted in 2 sanitary manoer. Utensils and eguipment
shall he nand]cml m such a manner as to prevenl conlamination, and employees shall avoid handling

chean surfaces that will come in contact with customers mouths.

21 Drain racks. trays, and shelves shall be made of noi readily corrodible marerial, and shall be

Kepl clean

3 Spoons. spatulas, dippers, elc. used for dispensing frozen desserts shall be kept, when- not in
use. in dipper wells with rusping water or stored on a clean suriaes.

4} Single-service wtensils shall be purchased only m samrary cuntuners. shall be stored therein in
a clean, dry pluce unul used, and shal! be handled in 2 supitary munner. Siogle-service cup dispensers or

stmilar devices shall he used whep mﬁle -service cups are used. Laondered tabie linen and cleaning cloths
sball be stored in 2 clean place unti! us

19, DRINKING WATER FACILITIES

{1} Facilities for the dispensing of drinking water shall be of ao approved sanitrv design. [ water-
cooling equipment is installed. il shall be of 2 tvpe in which ice does not come in comiact with the water.

{24 If drinking fountains are provided, they shall be of approved pgle-jet tvpe and shall be kept
clean. This by-law shall not be interpreted as prolubiting the pircher service of ice water
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{2y Refuse and garbage shall pe disposed off 10 stundard sized bins ané pul o a convenient place
ready far collection by the Council refuse erew.

24, CONSTRUCTION OF FOOD ROOMS

The construction of foud vudets should be in accordance with the Public Health (Food Hygiened
Regulations of 1973

13, GENERAL REQUIREMENTS FOR PUSHCARTS AND MOBILE FOOD UNITS

{1} & pernut shall be issued by the Council which provides sanitation surveillance for the resmaurant
5r comrmissary from which the pushcart or mobile food Unit is 0 operate, it the Counrcil delerinines
thal the pusheart or mabile food unit complies wilh these by-laws

(21 The pertmit shall be posted on the pusheart or mobile tood unit. Grade cards sball not be pasied.

(3) The Council shall be provided with a Jist of locatiens where each pusheart or mobile food uny
will operaie befors a permii is issued.

(4) Prior to initiating food service operations in 4 particular jurisdiction. the operator of the
pushcart or mobite foad unit shall submit to that partigular junsdiction such carts of eoits for inspection
of re inspection o determine compliance with this by-law.

¢3] Pushcarts or mebile food units shall operate in conjunction with a permitted restaurant or
commissary and shall repori at least daily © the restasrant of commissary {or supplies, ¢leaning and
servicing in compliznce with this Section shall be provided at the restaurant or enmmissary for storage
of all suppties. The pusheart shall alse be stored in an area that protects it from dirt, debris, vermin aod
other contamination. Water faucets used io supply water for pushcurts and mobile food units shall be
protected o prevent contact with chemicals, splash and olher sources of contamination. Solid waste
storage and hiquid waste disposal facilities must also be provided on the restaurant of commissary

PrEmises.

(i) All fords shall be obtained from approved sourcas and shall be handled in a2 manner 5o as o be
clean. wholesome, and [ree from aduberation. -

(7) All potentially hazardous foods shall be majntained and shall oot be sold in the pushearts.

{5y Only single-servics zanng and drinking utensils shall be used in serving customers. Single-
service items most be property slored and handled.

(93 All garbage and other solid waste shall be stored and disposed of in au approved manner

(10)  Employess shall be clean as (o their person and food handhng practices. Clean protective
clothing and hair restrants are required.

{111 Mo person who has @ copununicable or infectious disease that can be transmitted by foods.
ar who is a carrier of orzanisms that cause such a disease. or who bas a boil. infecied wound, or an acute
respirtory infeclion with cough and nasal discharge, shall work with a pusheart or mabile food unit 1o
any cupacity in which there Is a likelihood of such person contamnating food or food-zontact suriaces,
with disease-causing orzanisms or wansmiting lhe illaess w other persons.

(12} All equipment and utensils shall be easily cleanable and kept elean and in good repair.

{133  The pushcart or mabile food ueit shall be keptin u clean and sanitary conditon and be free
ol flies. roaches. rodents, aod other vennin.
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26. OFFENCES

ANV PETSON Whe coniravenss any of these hy.Jaws shall he commitung an offepce and wpan
convicuion. shall be liable 10 2 fine non exceedimg E100 or n defaull of payment, o close down
businesses umil tue adverse conditions are rectified.

Co6d 22.06.200]

NOTICE
ESTATE LATE: JONATHAN M. MTHUPHA ESTATE NO. EH320/2000

Nolice is hereby given in terms of Secuan 52 bis of the Administranon of Estates Act Noo 28/1002
that the First and Final Liquidation Account will lic open’ ul the affice of the Master of the High Cournt
of Swaziland Mbubane far a penod of twenry one (213 days from the dawe of publication of this Natice.

Amy persou ohjecting 1o the accaunt may todoe his/her objection in wWriting in duplicate with the

Master of the High Court a1 any time before expiry of rthe said period.

SIPHIWE MTHUPH 2
Maphalaleni Anglican
P. Q. Box A134
Swazi Plazza
Mbabanc
939 22.06- 2001

NOTICE
ESTATE LATE: TIMOTHY MSIKELWY GAMEDZE ESTATE NO. ES293/2000
Nouee is hereby given in terms of Section 52 bis of the Administrztion of Esmies Act No 2871907
that the First and Final Liquidatior Account will lie open at the office of the Master of the High Count

of Swaziland Mbabane for a period of twenty one (21) davs from the date of publication of this Nouce.

Any person objecline to the account may lodze histher ohjection in writing in duplicate with th
Master of the Higk Court o any urme before expiry of the said perind. i

LINAH GAMEDZE ¥

IO Box 3010
Mbabane
C960  23-06.2001)

NOTICE
ESTATE LATE: MAKHOSINI SOLOMON SIMELANE ESTATE NO. ELIa2001

Debtors and Creditors in the abovementioned estats are hereby asked to lodes thewr claims and pay
their aebis with the undersigned within thirty (30} days afier the date of publicavon of this notice

MR NDUNA BRITKS SIMELANE

P O BHor 461
Mbabane

Wy

b
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NOTICT
ESTATE LATE: MESAACK SIPHO DLAMINI ESTATE NO.ESL200)
Molicz 15 hereby given in zrms of Section 52 bis of the Admivisiatior of Estates Act No. 2871902
that the First and Fina!l Liguidation Aceount will lie opep at the office of the Master of lbe High Cour:

of Swuziiand Mhabure Tor a period of cwenty one (213 doys from the date of publicauon of this Notce.

Any person objestng to the account muy lodge hisher ohjzetion in writing in duplicate with the
Master of the High Court al any ume before expiry of the said period.

REJOICE Z. DLAMINI
PO Box 228
MNnlingano
Co4T 22-06-2001

NOTICE
ESTATE LATE: DUMSANE ALPHEOUS SIMELANE ESTATE NO.ESIIN0Y

Notce 15 hersby siven in lerms of Section 32 bis of the Administaten of Estates Act Mo. 23 of 1902
thal the first and fina} liquidacion and distribution Account will lie open for faspecuon al the oifice of
the Master of the High Court of Swazilzad at Mbabane and the office of the Regionzl Administrator {or
a period of twenty ane (21) deys from the date of appearance of this nolice.

Any person abjecting to the Account may lodge hisfber objection in writng in duplicate with the
Master of the High Court at any tme before expiry of the sud pened.

MLANGEN] & COMPANY
Exgcutria’s Altorneys
P. 0. Box 331i
Manzini
COes 22-06-2001

NOTICE

S

ESTATE LATE: ENOCK BHUKUSHA CEBE ESTATE NO. EP1L/2001

Nouice is hereby given in ierms of Section 32 bis of the Administration of Esmtes Act No. 28/1802
that the First and Final Ligoidaticn Account will he open at the affice of the Masies of the High Coust
of Swaziland Mbabane for a period of tweoty one (21) days from Lhe date of publicanon of this Nonee.

Any person ohjecting 1o the sccount may lodge his/ner objection in writing i duplicate with the
Master of the Hish Court at any tme before expiry of the said period.

MERICA P. CEBE
P O. Bex 181
Pigg’s Peak
£970 22-06-2001



