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[bookmark: _GoBack]Submitter requesting clarification on three items listed – garnishing, plating, slicing fruits for cocktails. For example, is adding salt and pepper considered preparation?  VSP answer – no.
Discussion about bartenders slicing garnishes in the bar instead of the pantry. Slicing fruits is preparation.
Submitter: can we add that garnishing and plating is not considered food preparation.
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All information above the line is for VSP use only.


Change Subject: Definition of food preparation areas
Section Number: 
   	
Check one: Construction _x__ Operations ___ Both ___ (specify both numbers)
	
Number (s): Definitions

Change you would like VSP to Consider and Recommended Solution: 
	
- Food Preparation on Buffet Service Areas
- Definition of food preparation areas
- Garnishing?	
- Plating?
- Slicing of fruits for cocktails?

Public Health Significance:

- More detailed description and clear understanding for everybody. In the past this item has been discussed several times during the USPH Plan Review.
Will be consider in June. Comments to be more descriptive and less restrictive on materials. Consider number of people working and scope of operations. 1 person station.
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