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REQUEST FOR VARIANCE DEC 04 2015 :
$tale Form 61184 (R / 5+13) INDIANA STATE DEPARTMENT OF HEALTH
Feod Protestion Progrem FOOD PROTECTION PR ﬂ'fgmkme: 317/234-8569 FAX: 317/233-9200

INDIANA STATE DEPT OF HEALTH.

1. Individusl Submitting Request: Date: 12 103/ 2018
Name: matthew leeper ' Telephone: (812) 237-2062  Fax: (812) 237-808.6
Muiling Address: 850 chestnut st. HMSU room 217 Email: maithew,leeper@sodexo.com
Number and Sireel
terre hauhgl e Indiana 47808
PO, Box Ty Sale  * ZP Coda

2. Person/Organization Seeking Variance:

Name: matthew leaper Email; matthew.leeper@sodexo.com
Mailing Addregs; 550 chestnut st. HMSU room 217
Numbar end oot
lerre haute Indiana 47809
P.0. Box Ciry Stata ZIP Cods

3. Food Establishment(s) for Which Variance is Sought
Inc¢luds the following information for each food establishment: (List heva or atiach additional pages jfnecessary.)

o Physiocal Location fiydigirant hon mailing adress):

*  Malllng Address:

(Numbst, Bireat, City, Stale, and ZIP Cods)
»  Telephona Number: () _ Pax Number: ()
»  Person at cach retail food establishment most responsible for supervising: Mafthew Lesper

4, State how the proposal varies from each rule requirement, citing relevant rule sections by number:
(Ateach additional pages {fHecessary,)

Sodexo at Indiana State University requests a varlance to 410-IAC 7-24-165 Reduced Oxygen Packaging criterla.
Sodexo at ISU requests wa he allowed to submit HAACP plans and SOP Information that reflects current operating
practices In USA, '

(4) Sous Vide ls a specialized process of ROP for Ingredlents that require
refrigeration or frozen storage (PHF/TCS food) until the package is thoroughly
heated immediataly before service. The aous vide process is a
pasteurization/oooking step that reduces bacteral load but Is not sufficlant to
meke the food shelf-stable, The procass Involves the following steps;

(a) Preparation of the raw materials (this step may includa grilling or

brolling for color of some or all Ingredients);

(b) Packaging of the product immediately before cooking, application of

Luaaim anad asalloo of itha nasliamat 111

5. Explain how the potential publi¢ health hazards and/or nuisances will be alternatively addressed by the
proposal. Include suppording studies, Hazard Analysis Critical Control Polnt (HACCP) Plan(s), standard
sanitation operating procedures, and/or any other evidence: (Attach additional pages, if necessary.)
FDA Food Code 2009: Annex 6 section D .
Use of ROP with some foods can markedly Ingrease safety concerns. Unless potentlally hazardous foods
(time/temperature control for safely foods) are protested inherently, simply placing them in ROP without regard to
microblal growth will increase the risk of foodborne liinesses, ROP processors and regulators must assure that
durlng distribution of foods or while foods are held by retallers or consumers, refrigerated temperatures must be
consistently maintained
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6. List how the proposal demonstrates the following (if applicable o the request)s

A) How the proposal differs from what is common and usual in similer industry sitoetions;
Follows FDA guldatines and proceduras and does not differ.

B) How the proposal s unique and not addressod In existing rules or law:

€) How the proposal does not diminish the protection of public hoalth:

Attached Is 7 copy of Sodaxo al ISU HAACP guldalines. Along with said guidelines Executive Chef Matthew Leeper
and Executive Chef Laurenoe Shiner have bolh altended sous vide classes uinfar Master Chef to learn abont
bacteral safety and proper lime temperature cooking ranges.

DY How the proposal is based o new soientific or technologioal principle(s):
Following the FDA ROP/Gous Vide regulations

E) How the implementation of the veriance would be practical:
Bodexo has multipls food safety programs and 3rd parly inspectors. This property has 3 trained Execufive chefs
with degrees lrorn accredited culinary ackool and conlipuing education In faod safaly and speclalized training in

7 lwplain how the person/organization seoling the variance wilk assuro that all provisions of a granted
vatiance will e enacted at each food establishment fox which a varlance has been granted:

Qur monitoring system has multiple layers of documentation and monitorhg including 3rd party inspections.

Documentstion Iz ready to ba in place and tralning for use has already bgen started. Continual yeatly tralning as

well as new staff tralaing for employees who could use the procedurs Is already In place.

8. List all affected parties kuown by the person/ovganization seeking a vanance, Including atl affected
regulatory nutherities: (itrach addivonal pagas ifracossary,)

indiana State Depariment of Healfh

Local Indiana County Health Depanmeants

; For Offico Use Onl
8, Attach copies of apy related varisnces, waivers or opivions Issued by orTen y

other governmental agencies.




