RECEIVED

REQUEST FOR VARIANCE JUN 2 92015
State Form 61184 (R/5-13) INDIANA STATE DEPARTMENT OF HEALTH

Food Protection Program Telephone: 317/234-8569 FAX: 317;2.13%\0 P OTECTIO N PR 0 G
INDIANA STATE Dot npugf.hiu

1. Individual Submitting Request: Date: AIEIQ_Q; -

Name: pPanny Salgado Telephone:i_aw 215-4164 Fax: ( )
Mailing Address: 260 W. Main St Email Dhnny A& Ttverafetinagod Joo v
“Niznber and Street %= e
Greenwood 1N 46142,
P.O.Box City Sute ZIP Cods

2. Person/Organization Seeking Variance:

Name: Revery Email: . v et ~wa.-,vﬂ, Lo~
e LY
Mailing Address: 299 W. Main St.
Number and Street
Greenwood I~ 46142,
P.O. Box City State ZIP Code

3. Food Establishment(s) forr Which Variance is Sought
Include the following information for each food establishment: (List here or attach additional pages if necessary.)

e  Physical Location (fdiferent than mailing address).

e  Mailing Address:

(Number, Strzet, City, State, and ZIP Code)

Telephone Number: () Fax Number: ()

e  Person at each retail food establishment most respensible for supervising:

4. State how the proposal varies from each rule requirement, citing relevant rule sections by number:
{Attach additional pages if necessary.)

Revory Rostaurants to respectully request @ variancs 1 410 IAC 7-24-198 reduced Coymen packing criterio. Our proposa)
TecuuL thes Revery B allovsd o submit HACCE Plans and SO materials that refiect curent operating pracicos ars
al the 2007 suplomont to thae 2005 FDA food (ndo soction 3-502 12(D) are met.,

These Bmwlih’ni are repreducod bolove.

250112 Reduced oxygan packing cntaris,

(D} Accopt as specified (C) of this seclion, a Food Establishment may packsge food using o coole-chill, Sous Vide plocoss

Wilhout

oo il
) Tpe l—;ood Estabishment implaments a HACCE Pian that contains the information o5 specified under 5-201.14 (D)
@ food
(=)

Prepaited and consumed on the pr and off the =, but vdthin tho same
businose ontity with o distibution ar zale OF 1hes Boagget) PIOTUCt 16 Ancther bubl neas enlity of the cons

(b) Cookedto heat ali parts of 1ho 100d 10 @ lemPerame ond fof a lme as specified under 3401 11

1 G i bt il et oy e fovageielon el sl Ly g

() Ploced in o pocicge or bag vath an oxygen baiier and sesied befors cookin. of placed in & package or bag and

sesled immediately after cooking, and befors reaching a tempsrature belove 57 deoroes C. (135

() Poolkdin s Segrens Cr a1 Gosress F. in the sonies Pockoos of BoBEod 88 SPeches Under £.501 14, and
subsequently,

(5} r_omed lo 1 degras C 41 dagreas F. vathin 48 hours of raaching § degraos . 41 deoreas and held at
1 30 divys sfter date of prepara

L{}] Cnnlwd In 1 d-sru. C 24 :llgrw.l F. wathin 43 hn s :rl' r--:l!!l‘\\? S degrees C. -(I F rvnlowd from lllu
ratridgeration equipment tal maintains a 1 degree C. 24 degrea F_food temperaturs and the
e0ra G 41 doross F. for no more than 72 Nours. L which 5me the ood MUSt be consumed o
disgarded,

() Tocledio 3 degress © 38 F or 1658 for villin 24 hours of MAacing 5 dsgmes © 41 degress F.and heid
thare for 1o more than 72 hours from paciaging. o1 vihich ime tha fogd must be comuined o Bagardod.

(v)  Fiold frozon with 1o SelT ITe reSHICon while [rOZaN Unill CONEUMed OF LSS

5. Explain how the potential public health hazards and/or nuisances will be alternatively addressed by the
proposal. Include snpporting studies, Hazard Analysis Critical Control Point (HACCP) Plan(s), standard
sanifation operating procedures, and/or any other evidence: (Artach additional pages, if necessary.)

The Sous Vide process In place st Ravery wias designad 1 safely and rapidly cool foads to pravent the rapid growth of food boms
lln-n causing bacteria. The process

weas
neraned 16 xtand Bholl Mo of 1o alee [of 1atell solas of the (eods pracessed in 1his manor
The cocling curves In this hoviragialy the (aui cacla whioh gremity redicon i potertis! o
of concermn, i ERLInL M. STorAas L MPAlaIes of 38 dagraes I and & 3 day Snalf 113 alzo | nmlnmomunu-l for

Growth and loxn tormation. Since all foods cooled by Sous Vide Bre thoroua iy rahooted prior o Serice, Retera concerns &
elminated.

Ploase revievs the altached HACCR plan The pr
han the requirements of the current ians Fotd coder

In the HACCP plan are mora stingstn




6. List how the proposal demonstrates the following (if applicable 1o the request):
A) How the proposal differs from what is common and usual in similar industry situations:

B) How the proposal is unique and not addressed in existing rules or Jaw:

C) How the proposal does not diminish the protection of public health:

Revery has developed food safely processes and HACCP Plans for performing Sous Vide cooling protein. Thal are based on the 2005 FDA Model Food Code
and the 2007 Supplement to the Feod Code Section 3-502.12. Current ROP cooling practices in Revery Restaurants easily meel the required cooling lime and
femperature requiremnts. The 2007 supplement requires a 72 hour maximum holding time for cooled ROP foods. Revery has always had this sinadard in

place since inifialing Sous vide cooling
(D) How the proposal is based on new scientific or fechnological principle(s).;
By meeling the slandards sel forth by the 2005 FDA Model Code suplement Revery would be in compliance valh tha most up to dale food safely standards set

by the FDA and the Conference for Food Protection

D) How the proposal is based on new scientific or technological principle(s):
How lhe proposal is based on new scienlific ar technological principle(s); by meeling the standards sel foith by the 205 FDA model Code of supplement Revery
would be in compliance with the most up to date food safely standards set by the FDA and the Conference for Food Protection.

E) How the implementation of the variance would be practical:

Revery has a well established and documented training program and HACCP monitoring and documentation sysiem in place for Sous Vide.

7. Explain how the person/organization seeking the variance will assure that all provisions of a granted
variance will be enacted at each food establishment for which a variance has been granted:

The processes for safely cooling and holding foods are well established in Ravary. The procedures for monitoring and documenting the safety of the food are

also well established.
Revery is commitled to only seving the safest and highest quality of foods 1o our customers. Revery is also comemitled to being a pariner with the regulalory

communily in preventing food boma illness.

The HACCP processes are evaluated daily by restauranl management, they vall also perform quarery food and safely audils.

8. List all affected parties known by the person/organization seeking a variance, including all affected
regulatory authovities: (drmach additional pages if necessary.)

Indiana State Depattment of Heallh
Local indiana County Health Departments

For Office Use Only
9. Attach copies of any related variances, waivers or opinions issued by

other govermmental agencies.

10. Signature of Individual Making Request: . é’r;"/?///;"//’

g™l

Printed Name, Title: Jjum,\ffigj}\g)gv&ﬁ;




