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MULTIDEPARTMENT HIGH-RISK FACILITY: Facilities having four (4) or more departments for 
inspection including, but not limited to main grocery, bakery, deli, seafood, and meat. 

MOBILE: A mobile food unit is a food and bev.erage service establishment that is a vehicle-mounted 
unit, either motorized or trailered and readily moveable without disassembling, for transport to 
another location. All units shall have a commissary location for all aspects of a functioning mobile 
unit including but not limited to food storage, dry storage, obtaining fresh water, sewage disposal, 
and garbage disposal. 

READY-TO-EAT FOOD (RTE): food that is in a form that is edible without additional preparation to 
achieve food safety. 

TEMPORARY: a food establishment/vendor that operates for a period of no more than fourteen (14) 
consecutive days in conjunction with a single event such as a fair, carnival, circus, public exhibition, 
market, or another similar gathering. 

TIME/TEMPERATURE CONTROL FOR SAFTY FOOD (formerly "potentially hazardous food" (PHF)): 
a food the requires time/temperature control for safety (TCS) to limit pathogenic microorganism 
growth or toxin formation. 

4-7-3: COMPLIANCE WITH STATE REGULATIONS:

Adoption by reference of state rules and regulations, this article adopts by reference the provisions 
set forth in the FDA Food Code, adopted by the State of Illinois, the Illinois Bed and Breakfast Act, 
and the Illinois Local Health Protection Grant Rules and any subsequent amendments or revisions 
thereto. 

A Rules And Regulations: The inspection of food service establishments shall be conducted 
utilizing the code prescribed in the Local Health Protection Grant Rules. 

B. Other Definitions: Wherever the words "regulatory authority" or "enforcing agency" appears in
this chapter, they shall be understood to mean the Lee County Health Department. All other 
definitions shall be as contained in the code prescribed in the Local Health Protection Grant Rules. 
(Ord. 05-19-004, 5-21-2019) 

4-7-4: FOOD SERVICE ESTABLISHMENT REQUIREMENTS:

A. No food service establishment shall be operated within the County or its police jurisdiction
unless it conforms with the requirements of this chapter; provided, that, when any such 
establishment fails to qualify, the Board of Health is authorized to suspend the establishment's 
permit. (Res., 10-21-1986) 

B. All refrigeration and freezer units used for maintaining cold temperatures on TCS foods shall
utilize thermometers that are accurate to within plus or minus two degrees (±2°F). (Ord. 08-08-002
8-19-2008)
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