City of East Moline
Committee of the Whole
City Council Chambers
915 16th Avenue
East Moline, IL 61244
DATE:

MONDAY, February 7, 2022

TIME:

Immediately Following the Regular Council Meeting

1
2
3
4
5
6
7

Fabrication of Diving Blocks

Firth

Council Chamber A/V Update – Virtual Meetings

Kammler/Whiting

Authorization to Hire Replacement Firefighter
2022 Pavement Marking Program

Ravine Sewer Access – Bidding Approval

Update to City Code (Chapter 2 of Article 7- Health & Sanitation)
Gearbox & Motor Unit for Belt Drive

DeFrance
Kammler
Kammler

Maxeiner

Prochaska

Title

Date:

COMMITTEE OF THE WHOLE

Fabrication of Diving Blocks
02/07/2022

Agenda Item

#1

Presented By:

Mike Firth

Description:
The new starting blocks for the pool arrived at the end of October and were determined to be 8.5
inches shorter than necessary for standard competition height. We have worked to figure out if it would
be possible to create an 8.5 in cement pedestal to anchor the blocks into if that would be a cheaper
option than sending them back. After multiple companies coming in and talking with the manufacturers
we have determined that the best route is to send them back and have them fabricate a new base arm
for the blocks. This will allow the blocks to be installed correctly per the manufacturer. The quoted
price to have the new base arm fabricated for all six starting blocks is $12,783.60.

FINANCIAL

x

Is this a budgeted item?

Yes

Amount Budgeted:

$10,000

Under/(Over):

$2,783.60

Line Item#

No

540-4403-743.0

Actual Cost:

Title:

Capital Purchase

$12,783.60

Funding Sources:

Pool Reserves (Currently $143,000)

Departments:

Is this item in the CIP?

Yes

No

x

CIP Project Number:

COMMITTEE OF THE WHOLE

Any previous Council actions:
Action

Date

Recommendation:

Required Action:

ORDINANCE

RESOLUTION

NO ACTION REQUIRED

Regular Meeting Date for Action
Additional Comments:

MOTION BY

SECONDED BY

TO

CITY COUNCIL VOTES
VOTES
YES
NO
SENT
ABSTAIN

LARRY
TOPPERT

GARY
ALMBLADE

NANCY
MULCAHEY

JAYNE
O'BRIEN

RHEA
OAKES

MARIA
TAPIA

J.R.
RICO

Kiefer Aquatics
The Lifeguard Store
All American Swim
Swim Shops of the
Southwest

Quote

903 Morrissey Drive
Bloomington, IL 61701
P (309) 451-5858
F (309) 451-5959

DATE

Customer #

ESTIMATE

11/02/2021

KC71462

EST082313

BILL TO

SHIP TO

East Moline Municipal Swimming
East Moline Municipal Swimming
1275 Avenue of the Cities
East Moline, IL 61244

East Moline Municipal Swimming
East Moline Municipal Swimming
1275 Avenue of the Cities
East Moline, IL 61244

ITEM

Shipped Via:

Estimate Prepared by:

FREIGHT

mradtke

DESCRIPTION

368002CW-ORG Evolution Shift Column Weld. Safety Orange

QUANTITY

PRICE EACH
6

TOTAL

$2,030.60 $12,183.60

Re-work would re-use what existing parts we can.
Kiefer to ship crates to East Moline to package and send blocks
back to Kiefer.

Subtotal

$12,183.60

Freight
Tax

$600.00
$0.00

Total

$12,783.60

Title

Date:

COMMITTEE OF THE WHOLE

Replacement Firefighter
February 7, 2022

Agenda Item

#2

Presented By:

Description:

Robert DeFrance, Fire Chief

I recently met with a firefighter who is expected to retire due to long term complications from COVID. His anticipated
retirement date is May 5, 2022 This will result in a 5th vacancy at the fire department reducing our suppression staffing
level to twenty-nine (29) instead of the normally authorized thirty-four (34) personnel. As part of the budget reduction
plan for the current fiscal year the fire department is to temporarily operate with a reduced staff of thirty-two (32)
personnel instead of the City code prescribed staffing level of thirty-six (36) personnel.
In order to maintain the current reduced staffing level a replacement firefighter needs to be hired.
The base annual salary of the retiring member is $ 85,348
The base entry annual salary of a replacement firefighter will be $ 51,654.
The annual salary differential saved will be approximately $ 33,694.
We have a position reserved in the Spring Fire Academy that begins February 28..

FINANCIAL

x

Is this a budgeted item?

Yes

Amount Budgeted:

$85,348 1- Year

Under/(Over):

$33,694 1-year

Line Item#

Actual Cost:

No

Title:

Salaries

$51,654 1- Year

Funding Sources:

Departments:

Is this item in the CIP?

Yes

No

x

CIP Project Number:

Any previous Council actions:
Action

COMMITTEE OF THE WHOLE
Date

Recommendation:
Direct the East Moline Fire & Police Commission to select and hire a suitable candidate for the fire
department from the firefighter eligibility list.

Required Action:

ORDINANCE

RESOLUTION

Regular Meeting Date for Action

x

NO ACTION REQUIRED

February 21, 2022

Additional Comments:
If this item should pass the C.O.W. on February 7, staff would request permission to proceed and
present follow-up resolution at the full city council meeting on February 21.

MOTION BY

SECONDED BY

TO

CITY COUNCIL VOTES
VOTES
YES
NO
SENT
ABSTAIN

LARRY
TOPPERT

GARY
ALMBLADE

NANCY
MULCAHEY

JAYNE
O'BRIEN

RHEA
OAKES

MARIA
TAPIA

J.R.
RICO

COMMITTEE OF THE WHOLE

Title

Council Chamber A/V Update - Virtual Meetings

Agenda Item

#3

Date:

Description:

February 7, 2022

Presented By:

Tim Kammler/Annaka Whiting

The 2020 Council Chambers improvement plan originally included significant upgrades to the audio and visual
components of the room, however the project was scaled back due to financial concerns with the onset of
COVID-19. As we enter the second year of this pandemic, there is an obvious need for the city to have a robust,
dependable platform that can adequately accommodate virtual meetings for the City Council, Plan Commission,
Zoning Board, Park Board, etc. The current configuration upon which we've limped along often fails to provide
adequate audio and/or video necessary for attendees to see & hear sufficiently. This directly impacts the ability of
the city to conduct business in a virtual meeting setting.
With (1) virtual meeting attendance having become routine, and (2) COVID relief funds (ARPA) having been
provided to assist local government with needs such as this, staff have met with local A/V specialists to determine
a cost-effective solution for virtual meeting capability in Council Chambers. Two bids were obtained (see
attached) for the A/V upgrades recommended which include echo cancellation to eliminate feedback from
microphones, an auto-rotating ceiling mounted camera for video-conferencing, a touch-pad control panel with
remote, and associated hardware. The low bid was Tri-City Electric at $13,805.26. No upgrades to the wireless
microphones, amplifier, computer and wall monitors are included.

FINANCIAL
Yes

Amount Budgeted:

0
$13,805.26

Under/(Over):

($13,805.26)

Line Item#

001-

Actual Cost:

No

X

Is this a budgeted item?

Title:

Professional Services

Funding Sources:

ARPA

Departments:

Is this item in the CIP?

Yes

No

CIP Project Number:

Any previous Council actions:
Action

COMMITTEE OF THE WHOLE
Date

Recommendation:
Staff recommends awarding Tri-City Electric the work to provide the audio and visual upgrades to
Council Chambers and forward the recommendation to City Council for approval.

Required Action:

ORDINANCE

RESOLUTION

X

NO ACTION REQUIRED

Regular Meeting Date for Action

Additional Comments:
Reference Audio-Visual's quote was $14,493.15
Tri-City Electric (Audio/Visual Division) quote was $13,805.26
Both proposals are attached for review and consideration.

MOTION BY

SECONDED BY

TO

CITY COUNCIL VOTES
VOTES
YES
NO
SENT
ABSTAIN

LARRY
TOPPERT

GARY
ALMBLADE

NANCY
MULCAHEY

JAYNE
O'BRIEN

RHEA
OAKES

MARIA
TAPIA

J.R.
RICO

COVER PAGE
Council Chambers Update
City of East Moline
915 16th Avenue
East Moline, IL 61244

Presented By:

Tri-City Electric Co.
6225 N Brady Street
Davenport, IA 52806 USA
(563) 322-7181
http://tricityelectric.com

http://tricityelectric.com
Page 1 of 7

Revision:

3

Modified:

1/17/2022

SCOPE OF WORK
January 17, 2022
RE: City of East Moline Council Chambers Update
Tri-City Electric Co. is pleased to provide the following quote.
Scope of work to include:
Provide and Install the following to service audio needs within the room:
(1) Biamp TesiraForte DAN VT Digital Signal Processor for all audio routing and echo cancellation
functions relating to both in-room and remote audio
(1) Biamp TesiraForte DAN CI Digital Signal Processor for expanded input and outputs, interfacing with
the other unit
This quote is re-using the existing wireless microphones/receivers in the space
Provide and Install (1) Marshall CV610-U3W-V2 PTZ Camera:
Camera will have pan/tilt/zoom functionality to move and zoom between speakers
Camera will automatically move between image presets of multiple speaker zones based on which
microphone is currently active
Camera will also be able to have presets programmed via touchpanel or with remote
Provide and Install the following for a control system:
(1) Crestron RMC4 controller to service camera control and preset switching
(1) Crestron TS-1070-B-S touchpanel for user interface of camera control
(1) Netgear GS305P 5-port switch with PoE enabled ports for networked communication between applicable
devices
Installation of all applicable wiring and accessories for full room functionality.
This quote reflects using the customer furnished computer, wireless keyboard, and wireless mouse already in the space
This quote does not include any applicable taxes.
Thank you for the opportunity to quote this project. Please feel free to call with any questions concerning this quote or any
other cabling concerns.
Sincerely,

Kevin Gillman
Audio/Visual Designer and Integrator
Audio/Visual Division
(563)210-6395
kgillman@tricityelectric.com

Tri-City Electric Co.
Page 2 of 7

Council Chambers: Audio
1

Biamp TesiraFORTE DAN CI
12 x 8 Digital audio server with acoustic echo cancellation

1

Biamp TesiraFORTE DAN VT
Digital audio server, 12 analog input, 8 analog output, include acoustic echo
cancellation (AEC) technology on all 12 inputs

2

C2G 03983
CAT6 patch cord, 6 feet, black

1

C2G 3.5mm Stereo M to FRCA
12ft Value Series One 3.5mm Stereo Male To Two RCA Stereo Male Y-Cable

1

C2G 3m USB 2.0 A/B Cable
3m USB 2.0 A/B Cable - Black (9.8ft)

1

Furman Sound M-8X2
15A standard power conditioner

1

Middle Atlantic U1V
Utility rackshelf, 1 RU, 10.4'' deep, vented

Council Chambers: Audio Total

$4,998.49

* Price Includes Accessories

Council Chambers Update
Project No : TRI-C-1367

Rev. 3

1/17/2022
Page 3 of 7

Council Chambers: Camera
1

Marshall Electronics CV610-U3W-V2
Compact PTZ Camera (white) with USB 3.0/2.0 and HDMI

1

150

VDO360 VUSBEXT-3
Springline 3.0 active optical USB extender
Windy City Wire 16-02P-BLK
16 AWG 2 Conductor, 19x29 Strand, Bare Copper Non-Shielded Plenum Speaker
Cable [Black]

150

Windy City Wire 22-02SP-BLK
22/2 OAS STR CMP BLK KJT BR

Council Chambers: Camera Total

$1,668.34

Council Chambers: Control
1

C2G 03983
CAT6 patch cord, 6 feet, black

1

C2G 03987
20ft Cat6 Snagless Unshielded (UTP) Ethernet Network Patch Cable - Black

1

Crestron Electronics RMC4
4-Series Control System

1

Crestron Electronics TS-1070-B-S
10.1 in. Tabletop Touch Screen, Black Smooth

1

Netgear, Inc GS305P 5-port PoE Gig Switch
Netgear 5-Port PoE Gigabit Ethernet Unmanaged Switch with 4-port PoE (GS305P)

Council Chambers: Control Total

$2,565.84

Project Subtotal:

$9,232.67

* Price Includes Accessories

Council Chambers Update
Project No : TRI-C-1367

Rev. 3

1/17/2022
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PROJECT SUMMARY

Equipment:
Labor:

$9,232.67
$4,572.59

Grand Total:

Client:

Contractor:

$13,805.26

Annaka Whiting

Date

Tri-City Electric Co.

Date

Council Chambers Update
Project No : TRI-C-1367

Rev. 3

1/17/2022
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CONTRACT
Council Chambers Update
City of East Moline
915 16th Avenue
East Moline, IL 61244
Revision:

3

Modified: 1/17/2022

Presented By:

Tri-City Electric Co.
6225 N Brady Street
Davenport, IA 52806 USA
(563) 322-7181
http://tricityelectric.com

Proposal Notes
Bid price is valid for 30 days. Bid is subject to the terms of a mutually acceptable contract. Bid is based on the
daily market rate for goods and commodities reflected by the submitted date of this proposal. Tri-City Electric
reserves the right to increase said bid accordingly to reflect the market rates on the day of receipt of the Purchase
Order. Changes will be shown in documentation through commercial quotes, invoices, and /or receipts for such
goods and commodities if applicable. Work is to be performed during a standard 8-hour workday between 7:00
AM and 3:30 PM, Monday through Friday. Payments are due every 30 days as the work progresses. A 1.5% service
charge will be applied to all outstanding account balances over 30 days past due.
Non Solicitation of Employees
By acceptance of this proposal, customer agrees not to directly or indirectly recruit, solicit, hire or induce any
employee of Tri City Electric Company or any affiliate thereof, to terminate his or her employment with Tri City
Electric Company. This restriction does not apply to solicitation of any employee of Tri City Electric Company or
any affiliate thereof, who Tri City Electric Company has terminated due to job elimination or reduction in work
force. Contractor agrees that it must obtain written consent of Tri City Electric Company prior to hiring any such
Tri City Electric Company employee. The duties, objections and restrictions set forth in this paragraph shall expire
upon the first anniversary of the conclusion date of the engagement contemplated in this proposal.

Council Chambers Update
Project No : TRI-C-1367

Rev. 3

1/17/2022
Page 6 of 7

Confidentiality Agreement:
It is understood and agreed to that the below identified discloser of confidential information may provide certain
information that is and must be kept confidential. To ensure the protection of such information, and to preserve
any confidentiality necessary under patent and/or trade secret laws, it is agreed that
1. The Confidential Information to be disclosed can be described as and includes:
Technical and business information relating to proprietary ideas, trade secrets, drawings and/or
illustrations, existing and/or contemplated products and services, research and development, production,
costs, profit and margin information, finances and financial projections, customers, clients, marketing, and
current or future business plans and models, regardless of whether such information is designated as
“Confidential Information” at the time of its disclosure. In addition, any and all Price Quotes, Bid
Documents, Work Scope details, are strictly confidential and may not be disclosed to any 3rd Party.
2. The Recipient agrees not to disclose the confidential information obtained from the discloser to anyone unless
required to do so by law.
3. This Agreement states the entire agreement between the parties concerning the disclosure of Confidential
Information. Any addition or modification to this Agreement must be made in writing and signed by the parties.
The parties acknowledge that they have read and understand this Agreement and voluntarily accept the duties
and obligations set forth herein.

Client: Annaka Whiting

Date:

Contractor: Tri-City Electric Co.

Date:

Council Chambers Update
Project No : TRI-C-1367

Rev. 3

1/17/2022
Page 7 of 7

®

City of East Moline
915 16th Ave E
Moline, IL 61244

COUNCIL CHAMBER TECHNOLOGY
UPGRADES (2022)

A "Just Press Play" Experience of Smart Technology ™

RESIDENTIAL
AUDIO

Proposal: 40459

COMMERCIAL

VIDEO

SECURITY

AUTOMATION

DESIGN

INSTALLATION

SUPPORT

NETWORKS

COUNCIL CHAMBER TECHNOLOGY UPGRADES (2022)

1

EA

Proposal: 40459
Page: 2

THIS PROPOSAL IS A GOOD FAITH ESTIMATE

This proposal is an estimate which means final invoicing is based on our
materials to complete the project. A proposal represents our best effort to
determine the total project cost. Due to irregularities in construction and the
custom nature of each project, changes to the proposal may be required or
requested. Any changes to the original proposal will require a written and/or
verbal change order and the price will be adjusted accordingly.

COUNCIL CHAMBER TECHNOLOGY UPGRADES
1

EA

FIXED I/O DSP WITH DANTE

1

EA

AV CONTROL PAD WITH ROTARY KNOB

1

EA

EASYIP MIXER BASE KIT - WHITE

1

EA

SUSPENDED CIELING MOUNT FOR PTZ CAMERA

1.00

EA

AUDIO VIDEO PROFESSIONAL SERVICES

1.00

EA

ADVANCED CUSTOM PROGRAMMING

1.00

EA

INSTALLATION MATERIALS

Proposal #: 40459

Showroom Locations:

DAVENPORT

CORALVILLE

URBANDALE

COUNCIL CHAMBER TECHNOLOGY UPGRADES (2022)

1.00

EA

LOGISTICS AND HANDLING

1.00

EA

Proposal Subtotal

Proposal: 40459
Page: 3

Total:

Proposal #: 40459

Showroom Locations:

DAVENPORT

CORALVILLE

URBANDALE

$14,493.15

Statement of Work
Prices valid for 30 days and subject to applicable taxes.

Project Summary
Total of Items Above:

$14,493.15

Total:

$14,493.15

REFERENCE 24/7 CLIENTCARE SUPPORT PLANS

RESIDENTIAL AV
CLIENTCARE PLANS
ANNUAL SUPPORT PLAN PRICE - PAID ANNUALLY
New System WorryFree 90-Day Warranty
Applies to brand new systems only. Products and installation.

No Plan
Pay Per Incident

EssentialCARE
$294

EnhancedCARE
$494

•

•

•

•

•

•

•

•

•

Priority Service Call Scheduling
Bypass the normal service calendar and get elevated
response

Basic Support / Reactive Remote Repair
Upon hearing from you, your system will be accessed
remotely and oftentimes repaired without a onsite service call.

24/7/365 Email, Text and Chat Support
We’re available to communicate with you in a manner that fits
today’s modern lifestyle.

24/7/365 Phone Support

•

Experience the convenience of a live answer by one of our
knowledgable basic support technicians.

Proactive System Monitoring

•

We’ll proactively monitor your technology system and
oftentimes troubleshoot potential issues before they arise.

Advanced Remote Support
*Best effort based on equipment and resources available .

Pay Per Incident*
Weekdays only
(9:am to 5:pm)

On-Site Service Call Rate Discount
If an service call is required you will receive a preferred rate

Reference Security Monitoring Savings
Monitoring security clients will receive bundled savings

Extended
Weekdays only
(until 9:pm)

Extended
Weekdays & Saturdays
(until 9:pm)

10% discount

10% discount

10% discount

15% discount

**Client Care support terms and pricing subject to change

Proposal #: 40459

Showroom Locations:

DAVENPORT

CORALVILLE

URBANDALE

General Terms:
o Estimate - This proposal is an estimate which means final invoicing is based on our materials to complete the project .
A proposal represents our best effort to determine the total project cost. Due to irregularities in construction and the
custom nature of each project, changes to the proposal may be required or requested.
Any changes to the original
proposal will require a written and/or verbal change order and the price will be adjusted accordingly. Due to
irregularities in construction and the custom nature of each project, changes to the proposal may be required or
requested. Any changes to the original proposal will require a written and /or verbal change order and the price will be
adjusted accordingly.
o Fixed - New construction may qualify for and be quoted as a fixed price agreement. This option applies only to new
construction projects with specific design documentation and a detailed formal scope of work. See separate
Commercial Terms and Conditions.
Scheduling and Payment - Please provide adequate (min 10 days) notice prior to the start of each phase of the project .
Scheduling of the project requires that progress payments be made according to the terms of this proposal.
Warranty – Reference will provide a 90-day limited craftsmanship and service warranty (unless otherwise specified)
on products that are purchased from and installed by Reference.
Warranty will include standard client orientation,
product service and support.
Service Calls - Routine service requests and service requests outside of the warranty period will be subject to a
minimum charge per incident of $250. This minimum service fee may be waived for 24/7 Clientcare members within our
local market. Remote support and other savings are available to ClientCare member subscribers.
ClientCare Residential Plans:
_ EnhancedCare - Extended After Hours Phone/Email/Text/Chat Support
_ EssentialCare - After Hours Email/Text/Chat Support
_ No Plan - Pay Per Incident $250 Minimum

PAYMENT TERMS:
60% Upon Acceptance

$8,695.89

30% Prior to Equipment Install

$4,347.95

10% Balance As Invoiced

$1,449.32

Project Total:

$14,493.15

ACCEPTANCE:

For: City of East Moline

Proposal #: 40459

Date

For: Reference

Showroom Locations:

DAVENPORT

Date

CORALVILLE

URBANDALE

Title

Date:

COMMITTEE OF THE WHOLE

2022 Pavement Marking Program
February 7, 2022

Agenda Item

Description:

#4

Presented By:

Tim Kammler - Engineering

In order to maintain safe traffic movement on City streets, pavement markings must be refreshed on a regular basis. It is
desirable for the pavement marking program refresh markings on major streets and intersections on a two-year rotation;
some areas need to be refreshed more often. East Moline’s pavement marking program has been a routine and
necessary project for many years. Design and inspection is performed by staff. A map of the roadways programmed for
markings in 2022 is attached.
The City of Moline conducted a public bid letting for their city-wide pavement marking program January 25 with the low
bidder being Ostrom, Inc. (Rock Island, IL); a copy of this bid tabulation is attached. Ostrom is willing to accommodate
East Moline's pavement marking program at the same unit pricing as bid for the City of Moline. As bid prices are unlikely
to go down as the year progresses, staff recommends East Moline take advantage of this opportunity as we often have in
years past. Illinois statute (65 ILCS 5/8-9-1) provides that a municipality may award a public improvement project without
bid letting by approval of two-thirds of council members holding office. Standard bonds and insurance would be required.
Based upon staff's estimated quantities at Moline's unit pricing, our cost is currently estimated under $50k, however final
cost will be dependent upon field-measured quantities. A not-to-exceed cap using our budget number is recommended.

FINANCIAL

X

Is this a budgeted item?

Yes

Amount Budgeted:

$55,000

Line Item#

No

021-4300-312.3

Actual Cost:

Title:

Street Marking

N.T.E. $55,000

Under/(Over):

Funding Sources:

Non-Home Rule Sales Tax
Departments:

Engineering
Is this item in the CIP?

Yes

X

No

CIP Project Number:

Any previous Council actions:
Action

COMMITTEE OF THE WHOLE
Date

Approved FY2022 Budget

December 2021

Recommendation:
Award unit-price contract to Ostrom, Inc. at the pricing bid to the City of Moline January 25, 2022
not-to-exceed $55,000.

Required Action:

ORDINANCE

RESOLUTION

X

NO ACTION REQUIRED

Regular Meeting Date for Action

Additional Comments:
Should the Committee-of-the-Whole elect to proceed with a standard bid letting, staff will proceed
accordingly and bring results back to Council for consideration.

MOTION BY

SECONDED BY

TO

CITY COUNCIL VOTES
VOTES
YES
NO
SENT
ABSTAIN

LARRY
TOPPERT

GARY
ALMBLADE

NANCY
MULCAHEY

JAYNE
O'BRIEN

RHEA
OAKES

MARIA
TAPIA

J.R.
RICO

PAINT PAVEMENT MARKING LINE 6"

PAINT PAVEMENT MARKING LINE 8"

PAINT PAVEMENT MARKING LINE 12"

PAINT PAVEMENT MARKING LINE 24"

2

3

4

5

Total

9

8

7

TEST STRIP (PCC)

TEST STRIP (HMA)
SF

SF

SF

SF

LF

LF

LF

LF

LF

UNIT

250

250

25,000

20,000

12,000

25,000

8,000

60,000

500,000

QTY

January 25, 2022

11:00 a.m.

$2.40

$2.40

$1.00

$2.95

$2.49

$0.99

$0.54

$0.39

$0.10

PRICE

$217,550.00

$600.00

$600.00

$25,000.00

$59,000.00

$29,880.00

$24,750.00

$4,320.00

$23,400.00

$50,000.00

AMOUNT

$35.00

$25.00

$0.45

$3.10

$2.50

$1.00

$0.50

$0.40

$0.20

PRICE

$271,250.00

$8,750.00

$6,250.00

$11,250.00

$62,000.00

$30,000.00

$25,000.00

$4,000.00

$24,000.00

$100,000.00

AMOUNT

Ostrom Painting & Sandblasting, Precision Pavement Markings,
Inc
Inc
UNIT
UNIT

Bid Date and Time:

The above prices are "as read" and are subject to approval by the City of Moline Engineering Department.

PAINT PAVEMENT MARKING
LETTERS AND SYMBOLS
PAVEMENT MARKING REMOVAL

PAINT PAVEMENT MARKING LINE 4"

1

6

ITEM

1378 - 2022 Pavement Marking

NO.

ITEM

Project:

CITY OF MOLINE, IL BID TABULATION

$35.00

$30.00

$1.20

$1.85

$3.00

$1.50

$1.00

$0.75

$0.38

PRICE

$399,750.00

$8,750.00

$7,500.00

$30,000.00

$37,000.00

$36,000.00

$37,500.00

$8,000.00

$45,000.00

$190,000.00

AMOUNT

Marking Specialists
Corporation
UNIT

City of East Moline

Transportation

Improvements

1

2022 Pavement Marking

2

4
3
5

6

5

7

8

8

13
10

9

1
11

12

1 Bike Path

2 3rd/4th Avenue

3 Beacon Harbor

4 Harvest Way

5 12th Avenue

6 15th Avenue
8 30th Avenue

7 7th Street
9 Kennedy Dr

10 5th Street

11 7th Street

12 11th Street

13 Archer Dr
0

500

1,000

2,000

3,000

4,000
Feet

Title

Date:

COMMITTEE OF THE WHOLE

Ravines C & F Sewer Access - Plans, Specs, Bidding
February 7, 2022

Agenda Item

#5

Presented By:

Kammler - Engineering

Description:
At the direction of the City Council, final plans and specs have been prepared by the city's consultant
(IMEG, Inc.) for bidding and construction of the first phase (Ravines C & F) of this multi-year project.
Easement acquisition was completed for these ravines in 2021.
Proposed construction generally consists of clearing, grading, rock base preparation, tied-concrete-block
installation, and slope erosion control. The permeable pavement design will provide a stable platform for
truck access, while also permitting vegetative growth through the block matting; this will lessen the visual
impact to adjoining property owners. Exhibits showing the locations and typical section of the proposed
access construction is attached. Complete plans, specifications and bidding documents are available for
review at the East Moline Engineering & Maintenance Building. A tentative bid letting date has been
scheduled for February 15, 2022. Pending COW approval, the bid letting will proceed and staff will
provide a bid tabulation and recommendation for award of contract to the City Council, pending
reasonable bid prices. A consultant proposal for construction staking and inspection will also be provided
for review and consideration at this time.
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Update to City Code (Chapter 2 of Article 7 - Health and Sanitation)

February 7, 2022

Agenda Item
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Presented By:
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Maxeiner

Attached for the consideration of the City Council is a comprehensive update of Chapter 2 (Food
Service Sanitation) of Article 7 (Health and Sanitation) of the Municipal Code recommended by the
City's Health Inspector. The Health Inspector enforces the State of Illinois Department of Public Health
regulations which were updated to the 2017 FDA Food Code. This ordinance will update the
definitions, references and requirements to the 2017 Code.
The review simplifies a couple of minor fee categories but leaves the basic fee structure intact.
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CHAPTER 2
FOOD SERVICE SANITATION
SECTION:
7-2-1: Adoption By Reference Rules And Regulations, Food Service Sanitation, State Of
Illinois Department Of Public Health, 1983
7-2-2: Adoption By Reference Rules And Regulations, Retail Food Store Sanitation, Illinois
Department Of Public Health, Office Of Health Regulation; Division Of Food, Drugs And
Dairies, 1983 Compliance Procedures
7-2-3: Definitions
7-2-4: Establishment Minimums
7-2-5: Permits
7-2-5.1: Required
7-2-5.2: Types Of Permits
7-2-5.3: Applications
7-2-5.4: Process For Issuing Of Permits
7-2-5.5: Fees For Permit
7-2-6: Inspections
7-2-6.1: Inspection Frequency
7-2-6.2: Access
7-2-6.3: Consent To Inspection
7-2-6.4: Report Of Inspections
7-2-6.5: Correction Of Violations
7-2-7: Administration And Enforcement
7-2-7.1: Compliance Conferences
7-2-7.2: Suspension And Reinstatement Of Permit
7-2-7.3: Revocation Of Permit
7-2-7.4: Notices
7-2-7.5: Hearings
7-2-7.6: Enforcement And Penalties
7-2-8: Food Handlers Training And Food Sanitation Certificates
7-2-9: Examination And Condemnation Of Food And Equipment
7-2-10: Foods From Outside Jurisdiction
7-2-11: Procedure When Infection Is Suspected
7-2-12: Exemptions

7-2-1: ADOPTION BY REFERENCE, FOOD SERVICE SANITATION RULES AND
REGULATIONS:
Whereas, the mayor and the city council of the city of East Moline are aware that a potential
for foodborne illness exists in the city; that studies of foodborne illness outbreaks have
indicated the need for health agencies to direct more attention to the protection of foods

which cause foodborne illness; and that it is desirable that state and local health agencies
adopt and apply uniform food service sanitation guidelines.
Therefore, the city council of the city of East Moline, Illinois, for the purpose of prescribing
regulations protecting the public from foodborne disease, hereby adopts certain
regulations known as food service sanitation regulations, as recommended adopted by the
Sstate of Illinois dDepartment of pPublic hHealth, being particularly the 19832017 FDA
Food Code edition thereof, and any future revisions or addenda thereto, of which not less
than three (3) copies of said regulations have been and are now filed in the office of the
clerk of the city of East Moline, and the same are hereby adopted and incorporated as fully
as if set out at length herein, and from the effective date hereof, the provisions thereof shall
be controlling within the limits of the city of East Moline, Illinois. (Ord. 84-19, 5-7-1984)

7-2-2: ADOPTION BY REFERENCE, RETAIL FOOD STORE SANITATION RULES AND
REGULATIONS:
Whereas, the mayor and the city council of the city of East Moline are aware that a potential
for foodborne illness exists in the city; that studies of foodborne illness outbreaks have
indicated the need for health agencies to direct more attention to the protection of foods
which cause foodborne illness; and that it is desirable that state and local health agencies
adopt and apply uniform retail food store handling requirements.
Therefore, the city council of the city of East Moline, Illinois, for the purpose of prescribing
regulations protecting the public from foodborne disease, hereby adopts certain
regulations known as retail food store sanitation regulations, as recommended adopted by
the sState of Illinois, dDepartment of pPublic hHealth, being particularly the 1983 2017
FDA Food Code edition thereof and any future revisions or addenda thereto, of which not
less than three (3) copies have been and are now filed in the office of the clerk of the city of
East Moline, and the same are hereby adopted and incorporated as fully as if set out at
length herein, and from the effective date hereof, the provisions thereof shall be controlling
within the limits of the city of East Moline, Illinois. (Ord. 84-19, 5-7-1984)
COMPLIANCE PROCEDURES
7-2-3: DEFINITIONS:
For any definitions or terms not found in this section the city will look to one of the
following resources for guidance in the interpretation and enforcement of this ordinance:
Illinois dDepartment of pPublic hHealth (IDPH), food and drug administration (FDA),
National Environmental Health Association (NEHA) or any reputable food service or public
health books or documents.
The following definitions shall have the following meanings ascribed to them for the
interpretation and enforcement of this ordinance:
ADDITIONAL AREA ADD ON: Fee applied to an additional area within the same base of
operation type be it food service or retail food for each of the following areas: customer
self-service areas, delicatessen department, bakery department, liquor by the drink,
produce department, meat department, seafood department, or banquet area. More than
one may apply.

AUTHORIZED REPRESENTATIVE: Someone approved by the health officer or city
administrator to work directly under the supervision of the health officer in the
enforcement of this ordinance.

COTTAGE FOOD OPERATION: means an operation conducted by a person who produces or
packages food or drink, other than foods and drinks listed as prohibited in Section 5,
paragraph 1.5 of subsection (b), of the Illinois Food Handling Regulation Enforcement Act,
in a kitchen located in that person’s primary domestic residence or another appropriately
designed and equipped kitchen on a farm for direct sale by the owner, a family member, or
employee.
CONVENIENCE AREA: Applied to areas of operation where the operation type differs from
the primary base of operation and that area is smaller than fifteen percent (15%) of the
base.
FARMERS MARKET: A common facility or area where farmers gather to sell a variety of
fresh fruits and vegetables and other locally produced farm and food products directly to
consumers.

FOOD SERVICE ESTABLISHMENT: Means an operation that stores, prepares, packages,
serves, vends food directly to the consumer, or otherwise provides food for human
consumption such as a restaurant; satellite or catered feeding location; catering operation
if the operation provides food directly to a consumer or to a conveyance used to transport
people; market; vending location; conveyance used to transport people; institution; or food
bank; and relinquishes possession of food to a consumer directly, or indirectly through a
delivery service such as home delivery of grocery orders or restaurant takeout orders, or
delivery service that is provided by common carriers.
1. Food establishment includes:
(A) An element of the operation such as a transportation vehicle or a central
preparation facility that supplies a vending location or satellite feeding location
unless the vending or feeding location is permitted by the regulatory authority and
(B) An operation that is conducted in a mobile, stationary, temporary, or permanent
facility or location; where consumption is on or off the premises; and regardless of
whether there is a charge for the food.

2. Food establishment does not include:
(A) An establishment that offers only prepackaged foods that are not time/temperature
control for safety foods
(B) A produce stand that only offers whole, uncut fresh fruits and vegetables;
(C) A food processing plant; including those that are located on the premises of a food
establishment

(D) A kitchen in a private home if only food that is not time/temperature control for
safety food, is prepared for sale or service at a function such as a religious or
charitable organization’s bake sale if allowed by law and if the consumer is informed
by a clearly visible placard at the sales or service location that the food is prepared
in a kitchen that is not subject to regulation and inspection by the regulatory
authority
(E) An area where food that is prepared as specified in subparagraph (2)(D) of this
definition is sold or offered for human consumption;
(F) A kitchen in a private home, such as a small family day-care provider; or a bed-andbreakfast operation that prepares and offers food to guests if the home is owner
occupied, the number of available guest bedrooms does not exceed 6, breakfast is
the only meal offered, the number of guests served does not exceed 18, and the
consumer is informed by statements contained in published advertisements, mailed
brochures, and placards posted at the registration area that the food is prepared in a
kitchen that is not regulated and inspected by the regulatory authority; or
(G) A private home that receives catered or home-delivered food.

Any establishment or part of an establishment where food is prepared and intended for,
though not limited to, individual portion service, and includes the site at which individual
portions are provided. The term includes any such place regardless of whether
consumption is on or off the premises and regardless of whether there is a charge for the
food. The term also includes delicatessen type operations that prepare foods intended for
individual portion service. The term does not include private homes or a closed family
function where food is prepared or served for individual family consumption, retail food
stores or the location of food vending machines, or lodging facilities serving only
continental breakfasts ("continental breakfast" is one that is limited to only coffee, tea,
and/or juice and commercially prepared or served sweet baked goods).
HEALTH OFFICER: The licensed environmental health specialist practitioner, or person
holding an equivalent license allowed by the Sstate of Illinois, who has been designated by
the city to act with authority to enforce this ordinance. The terms health authority and
health inspector shall have equivalent meaning for use in this ordinance.

MOBILE FOOD UNIT: A vehicle mounted food service establishment designed to be readily
movable.
NEW FOOD ESTABLISHMENT: Shall apply to any food facility newly constructed,
whenconstructed when an existing structure is converted to use as a food service
establishment or retail food store, orstore or changing ownership.

PLAN REVIEW, MAJOR: Applies when application is made for a facility being newly
constructed, changing use of operation, or being extensively remodeled.
PLAN REVIEW, MINOR: Applies when application is made due to a change in owner
without extensive remodeling or new construction or when an existing owner makes
changes to their facility that do not involve extensive remodeling or new construction.

PRIVATE EVENT: Any event that is not open to the general public, such as a wedding,
showershower, or employee work party in which some type of invitation is issued. Events
where invitation is made using methods, including, but not limited to, in a newspaper,
online, on a flier, or by selling tickets to the public are not considered private events.

PUSHCART: A nonself-propelled vehicle strictly limited to serving only precooked hot dogs,
unshucked corn, whole fresh fruit, canned beverages, condiments for the hot dogs and
corn, and prepackaged nonpotentially hazardous foods.
RETAIL FOOD STORE: Any establishment or section of an establishment where food and
food products are offered to the consumer and intended for, though not limited to, off
premises consumption. The term includes delicatessens that offer prepared food in bulk
quantities only. The term does not include establishments which handle only prepackaged
spirits; roadside markets that offer only whole or unprocessed fresh fruits and fresh
vegetables for sale; food service establishments; or food and beverage vending machines..

SEASONAL CONCESSION STANDFOOD ESTABLISHMENT: Any establishment operating at a
fixed location for less than six (6) months of the year. This term is intended, but not limited,
to mean such locations as baseball parks, swimming pools, and recreational facilities
serving a limited menu for a limited time based on seasonal needs. Seasonal concession
stands electing to serve potentially hazardous foods shall meet all applicable requirements
for a food service establishment. Those stands unable to meet basic food safety
requirements, including, without limitation, a potable permanent water source under
pressure, approved hot water heating devices, proper sewage disposal facilities, required
hand washing facilities, and required utensil washing facilities, shall limit their menu to
prepackaged retail foods only. (Ord. 11-12, 4-4-2011)
7-2-4: ESTABLISHMENT MINIMUMS:
(A) (A) Equipment Required: All applicable food service equipment for use in
establishments with a fixed location or in mobile food units shall be of a quality as
approved by the National Sanitation Foundation (NSF) or equivalent. New
equipment, which is approved for a certain use by NSF, shall be automatically
approved by the health officer for said use. Other applicable equipment or used
equipment shall be evaluated for approval by the health officer. In addition to the
equipment required by the Illinois dDepartment of pPublic hHealth to handle the
desired operation of the facility the following provisions shall also be met if deemed
necessary by the health officer: Each facility where produce and raw meat is
prepped shall have additional and separate prep sinks, handofficer: hand washing
facilities shall be provided for each food service area, must be within the same room
and no employee shall need to travel more than sixteen feet (16') to the nearest
sinkmust be convenient for employees. Employee hand washing areas must also
provide HACCP compliant paper towel dispensers and faucets. Existing facilities

shall be made to comply with this section when required for the safety of the food
service or retail food operation, as deemed necessary by the health officer, or when
a change in ownership or use takes place, or when equipment and fixtures are
replaced or brought in.
(B) (B) Operations: Food facilities shall operate within the permissions of their risk
class as stated on their permits. For facilities hosting private events, such as
weddings or work parties or showers, where use of the kitchen, storage or ware
washing facilities is not provided then these events are not subject to the provisions
of this ordinance.
(C) (C) Operational Logs Required: Facilities shall maintain any operational logs
relating to the: safety of the foods being prepared, servedserved, or cooled;
monitoring food refrigeration equipment; sanitation devices such as dish machines;
or any other logs as deemed necessary by the health officer. These logs shall be kept
on file and may be reviewed by the health officer if requested. Facilities with high
temperature dish machines must use single use, irreversible registering
temperature indicators as often as deemed necessary to ensure surface
temperatures of one hundred sixty degrees FFahrenheit (160°F) are being met.
(D) (D) Restrictions Aand Modifications aAnd Variances: The health officer may
impose additional requirements on the establishment as deemed necessary to
protect against health hazards related to the conduct of the establishment and may
prohibit the sale of all or some potentially hazardous foods. The health officer may
also waive or modify the requirements set forth in this ordinance through a variance
when it is believed that no health hazard will result. Such restrictions, waivers or
modifications shall be documented in writing and kept on file with the health
authority.
(E) (E) Ware Washing Machines: Ware washing machines installed after adoption of
this ordinance shall be equipped to automatically dispense detergents and
sanitizers; and incorporate a visual means to verify that detergents and sanitizers
are delivered or a visual or audible alarm to signal if the detergents and sanitizers
are not delivered to the respective washing and sanitizing cycles. Ware washing
machines shall also be equipped with a pressure gauge or similar device that
measures and displays the water pressure in the supply line immediately before
entering the ware washing machine. (Ord. 11-12, 4-4-2011)

7-2-5: PERMITS:

7-2-5.1: REQUIRED:
No person shall operate a food service establishment, temporary food establishment,
mobile unit, pushcart, concession stand, farmers' market, or retail food establishment who
does not have a valid permit or permits issued to him them by the health officer of the city
of East Moline. Only a person who complies with the requirements of this ordinance shall
be entitled to receive or retain such a permit. Permits shall not be transferable from one
person to another nor shall said permit be applicable to any locations, buildings, or places
other than that for which it is issued. A valid permit shall be posted in every food

establishment so as to be clearly visible to all customers. A valid permit is one that has not
been suspended, revokedrevoked, or expired. Annual permits shall expire MayDecember
31st of each year, unless sooner suspended or revoked, and shall be renewed on or before
JuneJanuary 1st of each year.
The health authority shall issue a permit to the applicant if inspection records reveal that
the proposed or existing food operation complies with the provisions of this ordinance. The
facility must meet all applicable zoning, building, plumbing and fire requirements as set
forth by the city of East Moline or the permit may be denied, suspendedsuspended, or
revoked.
All permits issued by the health authority shall be signed by the health authority prior to
presentation to the establishment. (Ord. 11-12, 4-4-2011)
7-2-5.2: TYPES OF PERMITS:
(A) (A) Food service: Shall be required for any establishment or part of the
establishment where operations conducted fall within the definition of "food service
establishment" as defined by this ordinance.
(B) (B) Retail Food: Shall be required for any establishment or part of an
establishment where operations conducted fall within the definition of "retail food
store" as defined by this ordinance.
(C) (C) Annual: Shall be required for any food establishment operating at a fixed
location for six (6) months or more per calendar year and requiring a food service
or retail food permit. Also required for mobile food units and pushcarts.
(D) (D) Seasonal: Shall be required for any seasonal concession stand, farmers'
markets and vendors at such event, and summer meal sites so long as the
establishment is operating at a fixed location for less than six (6) months of the year
and requires a food service or retail food permit.
(E) (E) Temporary: Shall be required for any food establishment operating at a fixed
location, in conjunction with a single event or celebration, requiring a food service
or retail food permit. Permit may not exceed five (5) consecutive days unless
otherwise allowed by the provisions of this ordinance.
(F) (F) Conditional: May be granted to establishments when additional time is
needed to correct outstanding minor violations or procure the proper number of
certified food service protection managers as required by the provisions of this
ordinancethe 2017 FDA Food Code. May also be granted in lieu of suspending or
revoking a permit or prior to the initial opening of a facility. (Ord. 11-12, 4-4-2011)
7-2-5.3: APPLICATIONS:
Any person desiring to operate a food service establishment, retail food store, mobile unit,
temporary or seasonal facility, or farmers' market shall make written application for a
permit on forms provided by the health authority. Such application shall include at
minimum the applicant's full name, mailing address, phone number, e-mail address, and
whether such applicant is an individual, firm, corporationcorporation, or partnership; as
well as the location of the proposed facility, and the signature of the applicant. More
information may be required by the health authority as deemed necessary and the

information provided on the application shall be kept current at all times. Applications for
temporary or seasonal permits shall also include the inclusive dates of the proposed
operation and a menu. Application for plan review shall be made for any operation
requiring new construction, remodelingremodeling, or a change of use prior to being
approved. (Ord. 11-12, 4-4-2011)

7-2-5.4: PROCESS FOR ISSUING OF PERMITS:
(A) New Food Establishments:
1.
1. New Operation Provisions: Any person desiring to operate a new annual food
service or retail food establishment, mobile unit, seasonal concession standstand, or
summer meal site shall comply with the provisions of this section to obtain any and
all necessary permits. The establishment must meet the provisions of the current
ordinance being used.
2.
2. Consultation Fees: Consultation fees may apply for any site the department is
requested to look at for use as a potential food operation site. If a detailed report is
requested as part of this consultation a minor plan review fee may apply. This report
consultation does not forgo the need of the owner or applicant to submit the
application of plan review and/or plans.
3.
3. Application For Plan Review: To ensure a proper review and time allowed to
change any items not meeting the provisions of this ordinance, the application for
plan review, payment for the review, and any required plans should be submitted to
the health officer at least thirty (30) days prior to the start of any construction,
remodeling, or when the change in ownership is intended to occur. For a major plan
review any consultations and iInspections conducted prior to opening are included
as part of this service. Minor plan reviews have up to two (2) consultations and
inspections included as part of the fee.
4.
4. Submission Of Plans: Whenever a food service establishment or retail food
store is constructed or remodeled, and whenever an existing structure is converted
to use as a food service establishment or retail food store, properly prepared plans
and specifications for such construction, remodeling, or conversions shall be
submitted to the health officer for review and approval before construction,
remodeling or conversion ishas begun. The plans and specifications shall include the
proposed layout, arrangement, mechanical plans and construction materials of work
areas and the type and model of proposed fixed equipment and facilities. The health
officer may waive the submission of plans and specifications, or require less than is
stated in this section, provided it is found that the nature of the work is such that the
complete requirements of this section are not necessary to obtain compliance with
this ordinance.
5.
5. Review And Approval Of Plans And Application: Once the application, plans
and specifications have been completely submitted to the health officer they shall be
promptly reviewed. Any discrepancies with the provisions of this ordinance shall be
reported to the owner or person in charge. Submission of new plans or written
agreement to comply may be required at the discretion of the health officer. Any
variance requests must be submitted to the health officer in writing and if approved
maintained on file with the department. The health officer shall approve the plans

6.

(B)
1.
2.

3.

4.

and specifications if they meet the requirements of this ordinance in written form.
No food service establishment or retail food store shall be constructed, remodeled
orremodeled or converted except in accordance with plans and specifications
approved by the health officer.
6. Preoperational Inspections: The health officer shall inspect any new food
establishment service or retail food operation one or more times prior to
commencing business, to determine compliance with the approved plans and
specifications and with the requirements of this ordinance. New construction, or
when existing structures are converted to use as a food service establishment or
retail food store and extensively remodeled facilities will require a minimum of two
(2) preoperational inspections. The first required inspection is to check pest control
and refrigeration temperatures to allow foods to be delivered. The other will be right
before opening to ensure a compliance score above ninety five percent (95%), with
no critical violations, and a demonstration of food safety practices related to their
operation. If there are violations remaining prior to opening and the health officer
deems these items can be done in a timely and safe manner after opening a
conditional permit may be issued with the expiration date clearly stated. Application
for the annual or seasonal food permit and payment for such permit must be
received by the end of the last preoperational inspection. Not complying with the
provisions of this section will result in the establishment's permit not being issued.
Renewals:
1. Any person renewing an annual or seasonal permit for the operation of a food
service or retail food establishment shall make written application for a permit on
forms provided by the health authority. Such application shall meet the provisions
of this ordinance.
2. Annual and seasonal establishments previously permitted, where ownership
has not changed, may automatically renew annually a permit that has not been
suspended, revoked or when the application or most current inspection report
states the permit cannot be renewed at this time, provided that the establishment
has been inspected, and found to be in substantial compliance with the provisions of
this ordinance, by the health officer within the preceding twelve (12) month period.
3. Prior to providing renewal applications to permitted annual or seasonal
establishments, the health officer or authorized representative shall review the food
establishment record to determine compliance with the provisions of this
ordinance. If it is determined the establishment is not in compliance the application
will clearly state that the facility's permit cannot be renewed as well as state the
reasons for not renewing.
4. Time extensions may be granted to applicants providing adequate
documentation and a reasonable time schedule for compliance of all nonserious
outstanding violations or a lack of certified food operators. Time extension if
granted will be in the form of a conditional permit with a set expiration date not to
exceed thirty (30) days for establishment or employee violations and ninety (90)
days if a certified food class must be taken. Failure to comply by the date given may
result in the immediate suspension of the permit to operate as provided herein.

5.

5. Permit applications and payment must be received, or postmarked, five (5)
business days prior to MayDecember 31 or a late fee of twenty fivetwenty-five
dollars ($25.00) will be assessed. Applications and payments received after
MayDecember 31st but prior to JuneJanuary 5th will be assessed a fifty dollar
($50.00) late fee. Applications and payments not received by JuneJanuary 5th will
result in the immediate cessation of operations. To reopen the facility will need to
meet all provisions of this ordinance and pay all fees, fines, and penalties prior to
reinstating the permit.

(C) Temporaries:
1.
1. Any person desiring to operate a temporary food service or retail food
establishment, mobile unit shall comply with the provisions of this section to obtain
any and all necessary permits.
2.
2. Applications for all temporary food service or temporary retail sales shall be
submitted at least ten (10) business days prior to event being attended. Applications
received within ten (10) to two (2) days prior to the event will be assessed a twenty
five dollartwenty-five-dollar ($25.00) fee and may be denied if an inspection is
required and an inspector is not available. The permit fee will be doubled if the
application is within two (2) days prior to the event, and approval is subject to
inspector availability. Any variance requests must be submitted to the health officer
in writing when submitting the application. If the variance is approvedapproved, it
shall be maintained on file with the department; failure to obtain a variance prior to
permit approval will result in that variance request being denied.
3.
3. Temporary applications will be approved based on compliance with the 2017
FDA Food Code and section 750.1600 of Part 750 of the Illinois fFood service
sanitation cCode, section 750.300, and the provisions of this ordinance.
4.
4. Temporary permits will be granted to an applicant for a fixed location, in
conjunction with a single event or celebration, and not to exceed five (5) days
(county fair may not exceed 10 days), providing they meet the provisions of this
ordinance. No more than six (6) temporary permits may be issued per year for
nonsanctioned city events.
5.
5. A minimum of one Illinois certified food service managerANSI approved
certified food protection manager, or equivalent, is required. Temporary vendors
new to East Moline will have one year to comply with this requirement or future
applications shall be denied.
6.
6. All vendors shall have mechanical, commercial refrigeration on site to store
foods prior to cooking and maintaining proper temperatures, unless approved by
the health officer. Facilities without commercial refrigeration will be required to use
time as a temperature control.
7.
7. All foods prepared must be prepared on site or in a licensed and inspected
facility with a valid food permit as required by their jurisdiction. Nonpotentially
hazardous baked goods may be offered as long as there is a sign declaring the
source.

8.

8. Vendors setting up without approved permits, prior approval from the health
officer, or without proper application and payment turned in, shall be required to
cease operation immediately. If the health officer determines the vendor has
knowledge that food permits are required and was trying to circumvent the
provisions of this ordinance the health officer may choose to issue a citation for
violating the provisions of this ordinance, issue an official notice of violation, bring
them in for a compliance hearing, deny future permit applications or any
combination thereof.
9. Establishments with a valid East Moline food permit wishing to participate in a
special event, which is beyond the scope of their normal operations or requires outside
food service facilities, shall obtain a temporary food service permit. If the establishment
participating in the special event will be located on their property, they are not required to
obtain a temporary food service permit.. Establishments with a valid East Moline food
service permit wishing to participate in a special event with outside food facilities where
foods are prepackaged for service will receive a fifty percent (50%) reduction in the
applicable temporary fee, provided the event takes place on their grounds.
9.
10.9. Unlicensed applicants or permitted establishments without approved food
service facilities shall meet the requirements for temporary food service and will
not be exempt or receive reduced fees applicable to their operation.
(D) County Fair Vendors:
1.
1. Any person desiring to operate a temporary or mobile food service or retail
food establishment at the county fair shall comply with the provisions of this section
to obtain any and all necessary permits.
2.
2. Applications for all temporary or mobile permits shall be submitted at least
ten (10) business days prior to event being attended. Applications received within
ten (10) days prior to the event will be assessed a twenty five dollartwenty-fivedollar ($25.00) fee. The permit fee will be doubled if the application is handled in the
field after twelve o'clock (12:00) noon on the Monday the fair starts.
3.
3. Applications will be approved based on compliance with the 2017 FDA Food
Code and Part 750 of the Illinois Food Code Illinois food service sanitation code.
4.
4. Permits will be granted to the applicant, not to exceed ten (10) days, providing
they meet the provisions of this ordinance.
5.
5. A minimum of one Illinois certified food service manager ANSI approved
certified food protection manager, or equivalent, is required. Vendors new to East
Moline will have one year to comply with this requirement or future applications
shall be denied.
6.
6. Permit application and payment must be received by five o'clock (5:00) P.M.
on Monday or the establishment shall be required to cease operation until in
compliance.
(E) Farmers' Market Association Andand Vendors:
1. Any person desiring to operate a farmers' market within East Moline or be a
food service or retail food vendor at a farmers' market in East Moline shall comply
with the provisions of this section to obtain any and all necessary permits prior to
commencing business. Any variance requests must be submitted to the health

officer in writing and if approved maintained on file with the department. Failure to
have the variance approved will result in the request being denied.
1.
2. The market must have a valid special event and seasonal food permit issued
from the city prior to set up.
3. Vendors must comply with all the applicable provisions of this ordinance and
policies set forth in the city's "Policy Regarding Farmer's Markets". This policy shall be
available to all market organizers and vendors and made available on the city website.
2.
4. A minimum of one Illinois certified food service managerANSI approved
certified food protection manager, or equivalent, is required for all vendors with
food service operations. Vendors new to East Moline will have one year to comply
with this requirement or future applications shall be denied.
5. Vendors participating in more than one East Moline farmers' market will receive a
fifty percent (50%) discount on applicable food permit fees for the second market and any
additional markets thereafter. (Ord. 11-12, 4-4-2011)
7-2-5.5: FEES FOR PERMIT:
(A) (A) The following fee schedule shall apply:

Annual permits:
Operations of 2,000 square feet or less in size
Operations of 2,001-3,000 square feet in size
Operations of 3,001 square feet and greater in size
Additional area add-ons
Churches:
Risk category 1 and 2
Risk category 3

Convenience area:
Selling nonpotentially hazardous foods
Selling potentially hazardous foods
Mobile:
Selling nonpotentially hazardous foods
Selling potentially hazardous foods
Pushcarts
Schools:
1 menu option
2 or more menu options

Stand-alone not for profit food pantries

$225.00
$300.00
$400.00
$50.00
$100.00
$50.00
$100.00
$125.00
$100.00
$150.00
$100.00
$100.00
$150.00
$100.00

Stand-alone not for profit meal sites
Warehouse/commodity storage
Temporary permits:
Temporary food service
Temporary retail

$150.00
$150.00

Seasonal permits:
Farmers' market vendor:
Food service
Retail
Food establishment:
Food service
Retail
Summer meal sites
Miscellaneous fees:
Continued noncompliance follow-ups/consultation fees
Farmers' market association registration
Noncompliance reopening
Noncompliance reopening after hours
Plan review:
For facilities less than 3,000 square feet
For facilities larger than 3,000 square feet
Annual permits:
Additional area add ons
Churches:
Risk category 1 and 2
Risk category 3
Convenience area:
Selling nonpotentially hazardous foods
Selling potentially hazardous foods
Mobile:
Selling nonpotentially hazardous foods
Selling potentially hazardous foods

$50.00
$25.00
$75.00
$50.00
$80.00
$50.00
$80.00

$40.00
$25.00
$100.00
$300.00
$200.00
$400.00

$ 50.00
100.00
50.00
100.00
125.00
100.00
150.00

Operations of 2,000 square feet or less in size
Operations of 2,001-3,000 square feet in size
Operations of 3,001 square feet and greater in size
Pushcarts
Schools:
1 menu option
2 or more menu options
Stand alone not for profit food pantries
Stand alone not for profit meal sites
Warehouse/commodity storage
Temporary permits:
Stand alone or special events with <5 vendors:
Temporary food service
Temporary retail
Special events with 5 or more vendors:
Temporary food service
Temporary retail
Seasonal permits:
Farmers' market vendor:
Food service
Retail
Seasonal concession stands:
Food service
Retail
Summer meal sites
Miscellaneous fees:
Continued noncompliance follow ups/consultation fees
Farmers' market association registration
Noncompliance reopening
Noncompliance reopening after hours
Plan review, major:
For facilities less than 3,000 square feet
For facilities larger than 3,000 square feet
Plan review, minor

(B)

225.00
300.00
400.00
100.00
100.00
150.00
100.00
150.00
150.00
45.00
25.00
60.00
25.00
75.00
50.00
80.00
50.00
80.00

40.00
25.00
100.00
300.00
200.00
400.00
100.00

(B) All such fees shall be made payable to the city clerk for the city of East Moline,
Illinois, and are nonrefundable.

(C)

(C) Any person failing to obtain a permit prior to operating any type of food
service or retail food operation shall be assessed two (2) times the applicable fee in
addition to any other fine, penalty or cost assessed for violating this ordinance.
(D) (D) Permit fees are prorated on a semiannual basis for newly opened food service
or retail food establishments and/or establishments with a change of ownership. To
obtain a valid permit, the new owner must reapply and complete the application
process. Establishments opening or changing ownership prior to December 1 will
pay one hundred percent (100%) of the appropriate annual fee. Establishments
opening or changing ownership December 1 or after will pay fifty percent (50%) of
the annual fee for remainder of the permitted year. Establishments opening or
changing owners March 1 or after will pay twenty five percent (25%) of the annual
fee for the remainder of the permitted year. After January 31st will be prorated based
on the months left for the current year as follows:
annual fee / 12 = monthly fee
monthly fee * months open = prorated fee
(E) (E) The fees shall be reviewed by the city on a regular basis, said time period shall
not exceed three (3) years. (Ord. 11-12, 4-4-2011)
7-2-6: INSPECTIONS:

7-2-6.1: INSPECTION FREQUENCY:
The health authority shall inspect each food service establishment or retail food store
within East Moline in accordance with requirements set forth by the Illinois dDepartment
of pPublic hHealth. The health officer shall make as many additional inspections and
reinspections of the food service establishment or retail food store as often as necessary for
the enforcement of this ordinance. The following activities may be used in place of one
annual inspection of a category I facility:
(A) (A) Facility meets the certified food manager requirements set forth by the Illinois
dDepartment of pPublic hHealth.
(B) (B) A hazard analysis critical control point (HACCP) inspection/menu review is
conducted.
(C) (C) Facility employees attend third party in servicethird-party in-service training
or educational conference on food sanitation where at least three (3) contact hours of
food safety are earned.
(D) (D) All employees working as part of the food service operation are certified in food
safety through a workers' sanitation course approved and recognized by the city of
East Moline. Illinois Department of Public Health. (Ord. 11-12, 4-4-2011)
7-2-6.2: ACCESS:
The health officer or authorized representative, after proper identification shall be
permitted to enter at any reasonable time, but no less than all hours said establishment is
open for business, any food establishment or temporary food operation within East Moline

for the purpose of making inspections to determine compliance with this ordinance. The
officer or authorized representative shall be permitted to examine the records of the
establishment to obtain information pertaining to food and supplies purchased,
receivedreceived, or used, and persons employed. Failure to permit access after proper
identification shall be grounds for immediate suspension of or revocation of permit. After
such suspension or revocation, the permit holder may submit, in writing, a request for
reinstatement of the permit. Permit holder is responsible to pay any fees that may apply
prior to reopening. (Ord. 11-12, 4-4-2011)

7-2-6.3: CONSENT TO INSPECTION:
The receipt of any permit or license issued by the health department, pursuant to this
chapter, to any person, firm, or corporation shall constitute the agreement of such person,
firm, or corporation to such investigations or inspections. (Ord. 11-12, 4-4-2011)

7-2-6.4: REPORT OF INSPECTIONS:
Whenever an inspection of a food establishment or temporary food operation is made, the
findings shall be recorded on an inspection report form. The inspection report form for
food establishments shall set forth a weighted point value for each violation. A compliance
score and/or grade of the food establishment, using a system approved for use in Illinois,
shall be shown on the inspection report form. The system used to rate and/or grade each
facility will be placed on the city website for public viewing. A copy of the completed
inspection report form shall be furnished to the person in charge of the establishment at
the conclusion of the inspection. The completed inspection report form is a public
document that shall be made available for public disclosure to any person who requests it
according to law. (Ord. 11-12, 4-4-2011)

7-2-6.5: CORRECTION OF VIOLATIONS:
(A) (A) The completed inspection report form shall specify a reasonable period of time
for the correction of the violations found; correction of the violations shall be
accomplished within the period specified, in accordance with the following
provisions:
1.
1. If an imminent health hazard exists, including, but not limited to, a severe
pest infestation (rodent or insect), a complete lack of refrigeration, sewage backup
into the establishment, or a lack of water or hot water, the permit will be
suspendedsuspended, and the establishment shall immediately cease food service
or retail food store operations. Operations shall not be resumed until the health
officer or authorized representative has ensured the imminent health hazards
responsible for ceasing operations no longer exist and any applicable fees, fines or
penalties are paid.
2. Violations will be categorized as core, priority, or priority foundation.
a. Core item means a provision in the 2017 FDA Code that is not designated as a
priority item or priority foundation item. A core item includes an item that
usually relates to general sanitation, operational controls, sanitation standard

operating procedures (SSOPs), facilities or structures, equipment design or
general maintenance.
b. Priority item means a provision in the 2017 FDA Food 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. Priority items
include items with a quantifiable measure to show control of hazards such as
cooking, reheating, cooling, handwashing, etc.
c. Priority Foundation item means a provision in the 2017 FDA Food Code whose
application supports, facilitates, or enables one or more priority items. This
includes an item that requires the purposeful incorporation of specific action,
equipment, or procedure 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.

2. All violations of four (4) or five (5) point weighted items shall be corrected
as soon as possible, but in any event, within ten (10) business days following
inspection. The health officer shall have the authority to reduce that time frame
based on the nature of the violation. Within five (5) business days of the
compliance date given, the permit holder shall notify the health authority stating
that violations have been corrected. A follow up inspection, as deemed necessary
by the health officer, shall be conducted to confirm correction.
3. All one or two (2) point weighted items shall be corrected as soon as
possible, but in any event, by the time of the next routine inspection. The health
officer shall have the authority to reduce that time frame based on the nature of
the violation. When a one or two (2) point violation is not corrected it becomes a
repeat violation, at such time the health officer has the discretion to not renew the
permit until the repeat violations are corrected. A follow up inspection, as deemed
necessary by the health officer, shall be conducted to confirm correction.
4. When more than one follow up inspection of a food facility is necessary to
ensure compliance with a previous inspection, a fee will be assessed pursuant to
the current fee schedule.
5. When the establishment has less than an eighty percent (80%) compliance
score and/or rating, the establishment shall initiate corrective action on all
identified violations immediately. Within forty eight (48) hours the facility shall
have a compliance score above ninety percent (90%) with all critical items
corrected. A reinspection fee of forty dollars ($40.00) will apply if the facility fails
to comply within forty eight (48) hours. The facility will then have an additional
twenty four (24) hours to comply or the health officer shall suspend the
establishment's permit until all violations are corrected and any applicable fees,
fines or penalties are paid.
6. When the establishment has less than a seventy percent (70%) compliance
score and/or rating, the establishment shall initiate corrective action on all
identified violations immediately. Within twenty four (24) hours the facility shall

have a compliance score above ninety percent (90%) with all critical items
corrected. If the facility fails to comply within twenty four (24) hours the health
officer shall suspend the establishment's permit until all violations are corrected
and any applicable fees, fines or penalties are paid.
7. When the establishment has less than a sixty percent (60%) compliance
score and/or rating the establishment's permit will be immediately suspended
until all violations are corrected and any applicable fees, fines, or penalties are
paid.
1.
8. All critical violations, and outstanding violations, when designated by the
health officer, must be corrected prior to the annual renewal of a permit as
required in section 7-2-5.4 of this chapter.
3.
4.
9. In the case of temporary food service establishments or temporary retail
food stores, all violations shall be corrected immediately. If violations are not
corrected, the establishment shall immediately cease food service operations until
authorized to resume by the health authority.
(B) Failure of the permit holder or person in charge to comply with any time limits for
corrections may result in cessation of food service or retail food operations. An
opportunity for hearing on the inspection findings or the time limitations or both will
be provided if a written request is filed with the health officer within ten (10) days
following cessation of operations. If a request for hearing is received, a hearing shall
be afforded.
(C) Whenever a food service establishment or retail food store is required under the
provisions of this ordinance to cease operations, it shall not resume operations until it
is shown on the reinspection that conditions responsible for the order to cease
operations no longer exist. Opportunity for reinspection shall be offered within a
reasonable time, subject to availability of the health officer or authorized
representative. (Ord. 11-12, 4-4-2011)

7-2-7: ADMINISTRATION AND ENFORCEMENT:

7-2-7.1: COMPLIANCE CONFERENCES:
Whenever a permit holder fails to comply with a notice to correct on a repeat basis, or the
health officer determines a conference is necessary, that permit holder may be required to
attend a compliance conference. Said conference shall be conducted before the city
administrator, or person designated by the city administrator, and other parties deemed
necessary by the health officer and permit holder. The intent of this conference shall be to
achieve compliance with this ordinance prior to a planned suspension or revocation of a
permit. Failure to attend the conference or not comply with the findings shall be grounds
for revocation. (Ord. 11-12, 4-4-2011)
7-2-7.2: SUSPENSION AND REINSTATEMENT OF PERMIT:
(A) The health officer may, without warning, notice or hearing, temporarily suspend
any permit to operate a food service retail food establishment if the holder of the

permit does not comply with the requirements of this ordinance, or if the operation of
the establishment does not comply with the requirements of this ordinance, or if the
operation of the establishment otherwise constitutes a substantial hazard to public
health. Whenever a permit holder or operator has failed to comply with any notice
issued pursuant to the provisions of this ordinance, the permit holder or operator
shall be notified in writing that the license is, upon service of the notice, immediately
suspended or that the suspension shall be effective on a specific future date, and that
an opportunity for a hearing will be provided if a written request for a hearing is filed
with the health officer within ten (10) days of the notice date.
(B) Whenever a permit is suspended, the holder of the permit or the person in charge
shall be notified citing the conditions, specifying the corrective action to be taken, and
specifying the time period within such action shall be taken. If deemed necessary,
such order shall state that the permit is immediately suspended temporarily, and all
food operations are to cease at once. Any person to whom such an order is issued
shall comply immediately. An opportunity for hearing will be provided if a written
request is filed with the health officer within ten (10) days following cessation of
operations. If a request for hearing is received, a hearing shall be afforded.
(C) Any person whose permit has been suspended may, at any time, make application
for a noncompliance reopening inspection on a form provided by the health officer.
This form at minimum shall include a statement signed by the applicant that, in said
applicant's opinion the conditions causing suspension of the license have been
corrected. The application shall also contain necessary documentation required by the
health officer to assure compliance with the notice to correct. The applicant must also
remit payment for the noncompliance reopening fee established pursuant to this
ordinance prior to the date of reinspection. The reinspection shall be conducted by
the health officer as soon as possible, but subject to availability. If the applicant is
found to be in compliance with the requirements of this ordinance, the permit shall
immediately be reinstated. (Ord. 11-12, 4-4-2011)

7-2-7.3: REVOCATION OF PERMIT:
(A) The health officer may, after providing opportunity for hearing, revoke a permit for
serious or repeated violations of any of the requirements of this ordinance, or for
interference with the health officer in the performance of duty, or for not complying
with the requirement to attend or the requirements administered in a previous
compliance conference.
(B) Prior to revocation, the health officer shall notify, in writing, the holder of the permit,
or the person in charge, the specific reason(s) for which the permit is subject to being
revoked and advise that the permit shall be permanently revoked at the end of the five
(5) calendar days following service of such notice unless a written request for hearing is
filed with the health authority by the holder of the permit within such five (5) calendar
day period. If no request for hearing is filed within the five (5) calendar day period, the
revocation of the permit becomes final. A permit may be suspended for cause pending
its revocation or a hearing relative thereto.
(C) In lieu of revocation, a facility may be granted a conditional permit. An agreement
shall be submitted by the permit holder or officer stating the actions of said permit

holder deemed necessary to provide a continuing sanitation program. Based on
approval of agreement from the health authority, the permit shall be removed and
replaced with a new license marked "Conditional Prior to Revocation". The conditional
permit shall then be in effect until the MayDecember 31 licensing date. A follow up
hearing prior to renewal to determine if a normal permit will be issued may be
required. Failure to comply with the terms of the written agreement for continued
compliance at any time shall cause the permit to be permanently revoked pursuant to
this section. (Ord. 11-12, 4-4-2011)

7-2-7.4: NOTICES:
A notice provided for in this ordinance is properly served when it is delivered to the holder
of the permit, or the person in charge, or when it is sent by registered or certified mail,
return receipt requested, to the last known address of the permit holder on file.
A copy of the notice shall be filed in the records of the health authority. A completed
inspection report form or a letter is considered proper forms of notice. (Ord. 11-12, 4-42011)
7-2-7.5: HEARINGS:
Hearings provided for use in this ordinance shall be conducted through the municipal code
enforcement system ("MUNICIES") at a place and time designated by the health officer.
Based upon the record of the hearing, the MUNICIES hearing officer shall make written
findings and shall sustain, modify, or rescind any official notice or order considered in the
hearing. Any court costs associated with holding a hearing shall be payable by the permit
holder. (Ord. 11-12, 4-4-2011)

7-2-7.6: ENFORCEMENT AND PENALTIES:
This ordinance shall be enforced by the health officer or authorized representative, for the
city of East Moline, Illinois, in accordance with the rules and regulations, Illinois Food Code
Part 750, 2017 FDA Food Code food service sanitation, state of Illinois department of public
health, 1983, and rules and regulations, retail food store sanitation, state of Illinois
department of public health, 1983, and any subsequent revisions, copies of which will be
on file in the city clerk's office.
Any person who shall violate any of the provisions of this ordinance shall be guilty of a
misdemeanor and upon conviction thereof shall be punished by a fine of not less than one
hundred dollars ($100.00) and not to exceed five hundred dollars ($500.00). Each day such
a violation is committed or permitted to continue shall constitute a separate offense and
shall be punishable as such. (Ord. 11-12, 4-4-2011)
7-2-8: FOOD HANDLERS TRAINING AND FOOD SANITATION CERTIFICATES:
(A) Training:

1.

1. The health authority may order any food handler, manager, or establishment
owner to attend an immediate food handler training course when in the judgment of
the health authority, the work habits of said food handler constitute a hazard to the
public or when repetitive violations of this ordinance are noted. Fees may be
charged to offset any costs incurred by the health authority.
(B) Certifications:
1.
1. Category I facilities, as defined in section 750.100 of the Illinois Part 750 Food
Codefood service sanitation code, including, but not limited to, healthcare facilities,
shall have an Illinois certified food sanitation managerone ANSI certified food
protection manager on the premises at all times that potentially hazardous food is
being handled, preparedprepared, or served.
2.
2. Category II facilities as defined in section 750.100 of the Illinois food service
sanitation codePart 750 Food Code shall employ a minimum of one ANSI certified
food protection manager on the premises at all times that potentially hazardous
food is being handled, prepared, or served.one full time Illinois certified food
sanitation manager at each establishment. This full time employee must be in direct
supervision of the food service activities and the authority to act as such. More
certified food managers may be required as seen necessary by the health authority.
3. For category I and II facilities a certified food manager may not be required on the
premises during hours of operation when all food products being sold or served have been
prepared under the supervision of a certified food manager, are individually packaged,
appropriate documentation is maintained; and if food safety is reliant on temperature
workers shall be certified in food safety through a workers' sanitation course approved and
recognized by the city of East Moline. This process must be submitted in writing to the
health authority for approval.
3.
4. Category III facilities as defined in section 750.100 of the Illinois Part 750
Food Code food service sanitation code with food service permits shall have one
ANSI certified food protection manager on staff that has managerial oversight. one
full time employee or owner certified as a food service manager.
(C) Food Service Workers Duty:
1.
1. Food service employees shall report any of the following symptoms present,
either while at work or outside work, including the day of onset to the food service
manager, owner and/or person in charge the onset of: diarrhea, vomiting, jaundice,
sore throat with fever, infected cuts or wounds, or lesions containing pus on the
hand, wrist, an exposed body part, or other body part and the cuts, wounds, or
lesions are not properly covered (such as boils and infected wounds, however
small).
2.
2. Whenever diagnosed as being ill with Norovirus, typhoid fever (Salmonella
typhi), shigellosis (Shigella spp. infection), Escherichia coli O157:H7 or other
EHEC/STEC infection, or hepatitis A (hepatitis A virus infection) employees shall
report such diagnosis to the food service manager, owner and/or person in charge
immediately.
3.
3. Food service employees shall report to food service manager, owner and/or
person in charge the exposure to or suspicion of causing any confirmed disease

4.
5.
(D)
1.
2.

3.
4.

outbreak of Norovirus, typhoid fever, shigellosis, E. coli O157:H7 or other
EHEC/STEC infection, or hepatitis A.
4. Food service employees shall report to the food service manager, owner
and/or person in charge whenever a household member is diagnosed with
Norovirus, typhoid fever, shigellosis, E. coli O157:H7 or other EHEC/STEC infection,
or hepatitis A.
5. Food service employees shall report to the food service manager, owner
and/or person in charge whenever a household member is working or attending in a
setting experiencing a confirmed disease outbreak of Norovirus, typhoid fever,
shigellosis, E. coli O157:H7 or other EHEC/STEC infection, or hepatitis A.
Food Service Manager, Owner And/Or Person In Charge Duty:
1. To ensure that employees are properly trained in food safety as it relates to
their assigned duties.
2. To ensure food service employees are informed of their responsibility to
report in accordance with this ordinance, to the food service manager, information
about their health and activities as they relate to diseases that are transmissible
through food and as part of the food service operation and take any necessary
actions and precautions to prevent the spread of any such disease.
3. The food service manager, owner or person in charge shall report any
workers diagnosed with Norovirus, typhoid fever (Salmonella typhi), shigellosis
(Shigella spp. infection), Escherichia coli O157:H7 or other EHEC/STEC infection, or
hepatitis A (hepatitis A virus infection) to the health authority immediately.
4. To ensure that consumers are informed, by posting a notice, that clean
tableware is to be used when they return to self-service areas such as salad bars or
buffets. (Ord. 11-12, 4-4-2011)

7-2-9: EXAMINATION AND CONDEMNATION OF FOOD AND EQUIPMENT:
(A) (A) FFood may be examined or sampled by the health authority as may be
necessary to determine freedom from adulteration or misbranding. The health
authority may, upon written notice to the permit holder or person in charge, place a
hold order on any food which the health authority determines, or has probable cause
to believe, to be adulterated or misbranded. The health inspector shall tag, labellabel,
or otherwise identify any food subject to the hold order. No food subject to a hold
order shall be used, served, or moved from the establishment. The health inspector
shall permit storage of the food under conditions specified in the hold order, unless
storage is not possible without risk to the public health, in which case immediate
destruction shall be ordered and accomplished. It shall be unlawful for any person to
move or alter a hold order notice or tag placed on food by the health authority.
Neither such food nor the containers thereof shall be relabeled,
repackagedrepackaged, or reprocessed, altered, disposed of, or destroyed without
permission of the health authority, except on an order by a court of competent
jurisdiction. A request for a hearing may be filed within ten (10) days and if a hearing
request is not received within said time period the food shall be destroyed. If a
request for hearing is received, a hearing shall be afforded as promptly as possible. On

the basis of evidence produced at that hearing, the hold order may be vacated, or the
owner or person in charge of the food may be directed by written order to denature
or destroy such food or to bring it into compliance with the provisions of this
ordinance. Such order shall be stayed if the order is appealed to a court of competent
jurisdiction within ten (10) business days.
(B) (B) Where equipment used in the preparation or storage of food products or for
sanitation purposes is found to be in a state of disrepair, unsafe, unsuitable for use, or
unsanitary, such equipment shall be taken out of use and a hold order placed on said
items by the health authority. Such equipment may not be put back into service until
written permission is obtained from the health authority. It shall be unlawful for any
person to move or alter a hold order notice or tag placed on equipment by the health
authority. Such equipment shall not be altered, disposed of, or destroyed without
permission of the health authority except on an order in a court of competent
jurisdiction. A request for a hearing may be filed within ten (10) days and if a hearing
request is not received within said time period the health authority may vacate the
hold order or may, by written notice, direct the license holder or person in charge to
remove such equipment or bring it into compliance with the provisions of this
ordinance. If a request for hearing is received within the time period allowedallowed,
then the opportunity for a hearing shall be afforded. Such order shall be stayed if the
order is appealed to a court of competent jurisdiction within ten (10) business days.
(Ord. 11-12, 4-4-2011)

7-2-10: FOODS FROM OUTSIDE JURISDICTION:
Food from establishments outside the jurisdiction of East Moline may be sold in the city if
such food establishments conform to the provisions of this ordinance or to substantially
equivalent provisions. To determine the extent of compliance with such provisions, the
health officer may accept reports from responsible authorities and other jurisdictions
where such food establishments are located. Facilities must have valid permits in their base
jurisdiction and operating within the confines of normal operations. If previous reports cite
and/or notate violations or concerns of a repetitive naturenature, they must be in
compliance prior to approval or they may be denied the privilege of operating in East
Moline. (Ord. 11-12, 4-4-2011)
7-2-11: PROCEDURE WHEN INFECTION IS SUSPECTED:
When the health officer or authorized representative has reasonable cause to suspect the
possibility of disease transmission by any food establishment or temporary food service,
the officer shall make such investigation as may be indicated, including the morbidity
history of suspected employees and take appropriate action. The health officer or
authorized representative may require any or all of the following measures:
(A) (A) The immediate exclusion of the employee from all food service or temporary
food services;
(B) (B) The immediate closing of the food service establishment, temporary food
service, or retail food store concerned until, in the opinion of the health officer; no
further danger of transmitting disease exists;

(C) (C) Restriction of the employee's services to some area of the establishment where
there would be no danger of transmitting disease;
(D) (D) Adequate medical and laboratory examination of the employee and, if deemed
necessary, other employees and of his and/or their body discharges.
(E) (E) No employee shall be allowed to return to work in a food establishment or
temporary food service until the health officer or authorized representative certifies
that the employee no longer presents a health hazard. (Ord. 11-12, 4-4-2011)

7-2-12: EXEMPTIONS:
(A) (A) Persons operating establishments which have only prepackaged nonperishable
and/or nonpotentially hazardous food, such as candy or canned soda, and whose
primary business is not a food service or retail food store shall be exempt from the
provisions of this ordinance, unless deemed necessary by the health authority.
(B) (B) Roadside stands operated for the sale of unprocessed agricultural products
produced and offered for sale shall be exempt from the provisions of this ordinance.
(C) (C) Establishments which have only nonperishable, nonpotentially hazardous food
dispensed by vending machines shall be exempt from the provisions of this ordinance
unless deemed necessary by the health authority. (Ord. 11-12, 4-4-2011)
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