¢Cambridge ht97
LTPINLAN ATV aogPLE
P22 °M NPT P&
Pavl B avgoCe

222 U (1&-PTF 8.9 7287 1D<?

£228 92N (1¢- 4. P& TINE (AIOTE 29291 7L (- AL ATA91¢- A@- Cambridge @-aT 0122 9°0 hé- AL Ao+t
PILLNEANID- 08P L WL 1T 1D+

P22 929 (1¢- TINT NCIAON: FP49, aPFCP (L DA N9LTT 2o°FCP O “INAL heA O-OT F P12 9o
PCAT7 NPT AQGTPE AGPAT P90t AD- 10+ 0T HCTI° HOATRFA: “NPT I ATTPE” PTLAD- ATAAR
PINGPT 1007 PAL TON 71L& FCAAT PaPANNTT TCEAPT AG (A THCET @LI° (70 F Po1.4.a07 TLEE>T7
kg LavenLLA®- P90 9°CT harime (dot LeHT aPAeB, FATENT AQPLIC av (09 AN

ten 916 a0l F ATITT T PTIVEATO M PR hl P05 X (105 CMR 590.10) gaviit::

ACAP FPCHPT [2FPY AP aviien, &CP-F (9°CET ATPRLAD M P, aPA ATLAT 07918 £CEF) ATPAN,
ATFCFE aoLAC OR9° o (L AP 27140 T hirt: NCambridge hrh9? A2P7 NFIVEARTO £9¢- NAZS P9
0P TC¢-9° (Food Protection Program) 27L.am@~7 8:9°A 7918: 2909 1P 10NC 7L 4.9 L TN AA-NPrF:
P79 4,997 10Nt AATLFANF v-d a°LE ATITTT 9P PO TEosav (Food Protection Program) oc
nhah €1C 617/983-6770 (orLoh @L° (1LY &1 https://www.mass.gov/food-safety £1977:

TPt PIOTFAD- % 9L IO YD-?

M-k 04T hel PPhe-§ X (105 CMR 590.001(C): FC 1-201.10 (B) oot 222 92910 @10t ALATrE ALOA
PLI/Ca>b T a7 RPTC PTILLAVFD (TINTI° (LT O-AT v T oo LTI +n1$ AL P71 e AG
TEHPH LTILNLAITF O+ FOUNT) (1L 09PN (16~ 4.3 OOT W8Ntk PHdbS. GFO-x

(HY @-QT APtk e Gt o0t
o P21 NCT (APAk Wb AG 0 F)E MégroT: aIcantTF wG I smPF (Jams and jellies)

LY @07 APtk POtLPg. o0t
e (h&d eHPA b Fi eARN hhf hadCe (custard): e+®sdm €484 AG AN O1T1H AG
Peg® A QAN DM, PFLAAPATF D POCPT7 PavqoF 4G PAAM TIMLBPT VPET Lavhnt
[105 CMR 590.001(C): FC 1-201.10(B)]: 105 CMR 500.015(D)(1) A5 (3):

NTISFD-9° y-33 (LP7 NSO P04 212145 11CT 012 P90 0GP T .98 OC hLL.PGI°::



https://www.mass.gov/doc/105-cmr-590-state-sanitary-code-chapter-x-minimum-sanitation-standards-for-food-establishments/download
https://www.mass.gov/food-safety

1. PRLCPT AS 180T

P28 9o N&-PT Po1LPGT NNIPNSE: Phed AN vl hGA 4.21 aoalt 1@ hea ANA(LT PolavAnt PeRPTT
ARTTC A1d1netF avges@ (Inspectional Services Department) apgos- @E9° avAh @FAd::

ATE oM AC-PT TPI° AL APPA LA TIVE D90 2avG (e N “IN0L hed 105 CMR 590.00, AL PLATFm- Pard (P
L+ 7I00L WGt STCFE 92N v LLEPTT T199A+ AANT: AATPIN AHTE ST AT AATLAMS aPINBPF NF
AL QA ALLHE 9297 AATLEHI LD AM- P9I\ MG AS 7AVS AS AA“TMNAL Gk TRVG AT &% Polovaht
LFT PTLINR NP WIHUT VP SavAFo-: h849.0 @I PATMOE AP P9LTNT7 PTavldm- L7077
AT OPTT AQPPPMSA= 27 LhAD HCHC PAT1A NaePr harAhEt 105 CMR 590.00 AL @999hC AANVF @<=

ANAR (P10« 2aoCe (L TS W& 00T AL +4.271, PUPr &0

NaeSCe O NAZL LH 9210 TI9°4F eoLFAD- A7 (1) A0+ NF 10

9o NLHIE0F L M0E @-OT £ PO F A20AT 9010 NTLHOBNT NF D<h, PP AAVFD-:

(Lt 190 AG 1C8TLPT 792010 aPPy AAN:

Pav28% (LF hGA 78U AG NIXUG O+PH aPPy Ad(t:

hgeaN OC Thin, PAFO- N3P F ANAAQ AT NPAN aoZ8T P79 e aoIPT AAVFD-:

aACEPT (174 U5 AL aPTT T AAVFD-x:

0T @O AUT “In(LE PTLnPar NPTE NaPlA@- TINPAP AT 1L4P 0-L1 (IhA P9T0FT @-ONP
pav-pt+ aomy 150*F AL A4.P7 £91.22C1@- Maximum Registering Thermometer @g9° Temp
Thermolabel £hd.A24

N9 AHTE ST AS AOTAN AL 4891, PP L0

e hea 105 CMR 500.00: 74 PAave-dot +e10e-1
e h&d 105 CMR 520.000: @v9nem, avAme:

ALOLAT PTUT 0 916 & PETT P11 4,98 DRI° IPANC DLP T
e PAACE. I7HN, °OhC @t
o P9 PO (- AONLET 994,018,
e ¢Cambridge +HPPS 19&PT hS (b NLLEPT 798 2.98 (1104 10 AL ATPAT)

1. hgwC? (141

P18 9o AL-PT 4.8 Ortoi@- Viewpoint avALA AL ATALT aPTT+ L Ad: PIIaPANF D7 0L T
PELPTI° NETTC A1h\INt-T avgo4 ¢ (Inspectional Services Department) (ISD) Qh-d\ @777+ &FAA=
Athw? DAL ViewPoint e+mdol AN®-FF ATITTE LarHIN- AS TlavanF T 10+P T Aavgav(
OLRTING T 7°CA(r LO(t::



https://www.mass.gov/doc/retail-food-code-standards-for-permitted-residential-kitchens-040119/download
https://www.mass.gov/doc/retail-food-code-standards-for-permitted-residential-kitchens-040119/download
https://www.mass.gov/lists/food-allergen-awareness-training-and-regulation
https://www.servsafe.com/ServSafe-Manager
https://www.cambridgema.gov/iwantto/applyforahawkerpeddlerlicense
https://cambridgema.viewpointcloud.com/sign-up
https://cambridgema.viewpointcloud.com/login
https://cambridgema.viewpointcloud.com/login

PIL AT O ZBPT PATE: OHILA PR PPN NGPT 428 W P10+ PTLLNLNT ST M- QYT aPLE LI NN
RWPLA0O0 AT AT (PAR Viewpoint a22ALA AR AT A“T24 PDF AN A34.L8CT K1aPhe(%=

ATILA 228 9o A-PT 8.9 PTLLNLAT .04 A1&T

ATPONE TS NPT 704 E AALH OG- AANLLEE 14.LoP L840 (ATPAN PAATNLT L4, Gav-G avAnE):
PoLavlk WG PTLNGLN QUACTP 901 G 1T HIIA HCHC

TPI° AL PTL@ (v PUNI° SHAT IO LA HCHC

9ol PP (T 0 PLLAR FPT AG/DRIP FL 6T

TPI® AL LTLD-AD-7 PALFCHC AL AT &1 AP Al LNE 914 PLD- ALFCHC U-NT 4L YT 10+

A% €. 1: 0¢hS (Sodium Hypochlorite)

NAav9H (Scented) bleach @g9° “hgPa1 o¢ Thh, AAD- v-33 APm$P” 2914 @010, PAAD- (Zh.5/bleach ALdP Lo
UALBI® AR @7 P11 PHpS ALFRHET aopFm- 42 PEPA PPH10 £TC LG FPA

avpsrm- A2, N I i, AAFD- (FPF aomepg® @FAN e hlvFIAR 40 Bleach’? NA7FGHCT aomdy® FAA:

AT #2 Quarternary Ammonium

fQuaternary Sanitizers @-¢:¢- °m 200 ppm @L9° ANk £ Quaternary
A6t 150/200-400 ppm 1@+ AP @- AL S+MPAD-7 DG avavg P
ehtie:

pavavCavs @ \FG7E (1PhRAT @ 00718 O-6LF307 WA ATINFN oY -
gav-¢+ aomy 65° F -75° F aoipy hants

080 L W28 (1) LS

il

-
&
-z

6 75> Framingham b9 @22 9°M (- PF 4.8 TlavpnF



o  NIPMRLLAD- TINPAP AG T1LLP 0-LF 34 A1 @7 150*F 099.04,091m- @-AF7 0910077 PMaximum
Registering Thermometer @29° Thermolabel &+#+ (20.F @0 AU7 “Im(Le 27.mPbar nirh)

h79¢-e #1 Thermolabels - #rae ebZ0-1 ¢ 160° F PAAPTF SF@-F 11C 17 AavF4e 4.0 9707 0 150° F
a Ty e mPov:

[;:_:_:3‘-’ w ] I € 081 T 00 TP AL hevo-P 04
Faht PLCT s

R
bermostrip -l FEM: TLI-100 24 Labele
i
———— ﬁ

N80 9907 o0 TP AL hPA NAT PPAhT LATT PTLADER
P&CF - PPAa>: AD-P 0410 7T PO-AT avPpt
ngeaht: AL PHIAM-7 T Pavpt aomy AL

av@-l (17 PALA

A7 #2 Max Registering Thermometer

£6f 971> Framingham he< 78 9011 (e PF 4.9 TlavinF

V. 168,778 7L EPT

PoH-E 224+ h1 105 CMR 590.000

Prd.PLATF®- PavFCe (L TINNL AT TCFEC TN chl LLEPT (ATPemnd i LH SHATAD- 4/2019)
POt PaPSCP (L TTNAL NGA PPEE AT aPAN 46 DLt (AaPensA LIy eHAdA®- 10/2016)

P11 9291 aPAL ATPALI® AT0HG aPOL.CAT

P11 29 aP9AB, Kidts avhd .G

PAATNLT L840, GavG



https://www.mass.gov/lists/retail-food
https://www.mass.gov/guidance/retail-food-code-standards-for-permitted-residential-kitchens
https://www.cambridgema.gov/-/media/Files/CDD/EconDev/SmallBusiness/commonwealthofma_residentialkitchensquestionandanswerbrochure.pdf
https://www.mass.gov/policy-guidelines/minimum-requirements-for-packaged-food-labeling
https://www.mass.gov/policy-guidelines/minimum-requirements-for-packaged-food-labeling#food-allergen-labeling
https://www.cambridgema.gov/-/media/Files/CDD/EconDev/SmallBusiness/modellandlordletter_cottagefoodoperations_july2021.pdf

