
 

Chapter 

1 Purpose and Definitions 
 

Parts 
1-1  TITLE, INTENT, SCOPE 
1-2  DEFINITIONS 

 
 
 
 

1-1  TITLE, INTENT, SCOPE 
 

Subparts 
 

1-101  Title 
1-102  Intent 
1-103  Scope 

 

 
 
 

Title  1-101.10  Food Code. 
 

These provisions shall be known as the Food  Code,  hereinafter 
referred to as "this Code." 

 
 
 
Intent  1-102.10  Food Safety, Illness Prevention, and Honest 

Presentation. 
 

The purpose of this Code is to safeguard public  health and provide  
to CONSUMERS FOOD that is safe, unADULTERATED, and 
honestly  presented. The purpose is also to regulate, within the State 
of Delaware, the production, transportation, storage, processing, 
handling, preparation and consumer service of human food; the 
inspections of food establishments; the issuing and revocation of  
permits to food establishments; and the application of compliance and  
enforcement procedures. 

 
 
Scope 1-103.10  Statement. 

 
This Code  establishes definitions; sets standards for 
management and personnel, FOOD operations, and EQUIPMENT 
and facilities; and provides for FOOD ESTABLISHMENT plan review, 
PERMIT issuance, inspection, EMPLOYEE RESTRICTION, and PERMIT 
suspension. 
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Priority Item. 
 

(1)  "Priority item" means a provision in this Code whose application 
contributes directly to the elimination, prevention or reduction to an acceptable 
level, hazards associated with foodborne illness or injury and there is no other 
provision that more directly controls the hazard. 

 
(2)  "Priority item" includes items with a quantifiable measure to show control of 
hazards such as cooking, reheating, cooling, handwashing; and 

 
(3)  "Priority item" is an item that is denoted in this Code with a superscript P-P. 

 
Priority Foundation Item. 

 

 
(1)  "Priority foundation item" means a provision in this Code whose 

application supports, facilitates or enables one or more PRIORITY ITEMS. 

 
(2)  "Priority foundation item" includes an item that requires 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, 
HACCP plans, documentation or record keeping, and labeling; and 

 

 
(3) "Priority foundation item" is an item that is denoted in this Code with a 
superscript Pf - Pt. 

 
“Private” means a use or function that is intended for a particular individual or group, 
such as a celebration of a birthday, wedding, anniversary or funeral, and that is not 
intended for consumers as members of the general public. 
 
"Public water system" has the meaning stated in 40 CFR 141 National Primary 
Drinking Water Regulations. 

 
"Ratite" means a flightless bird such as an emu, ostrich, or rhea. 

 
Ready-to-Eat Food. 

 
(1)  "Ready-to-eat food" means FOOD that: 

 
(a)  Is in a form that is edible without additional preparation to achieve FOOD 
safety, as specified under one of the following:  ,-r  3-401.11(A) or (B), 
§ 3-401.12, or§ 3-402.11, or as specified in ,-r 3-401.11(C); or 

 
(b)  Is a raw or partially cooked animal FOOD and the consumer is advised as 
specified in Subparagraphs 3-401.11(D)(1) and (3); or 

 
(c)  Is prepared in accordance with a variance that is granted as specified in 
Subparagraph 3-401.11(D)  (4); and 
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