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Have you ever wondered what the most cited violations are in Livingston County?  Below is a list of the top 
five violations cited at restaurants during 2022. Also included are recommendations on how to avoid these 
violations. Keep in mind that some priority violations may increase the risk of causing foodborne illness.

This includes coolers not maintaining temperature. Other examples 
include dull can opener blades and cracked/damaged gaskets.  
Maintain an equipment maintenance schedule to avoid costly repairs. 

Maintain daily, weekly, and monthly cleaning schedules that include 
food and non-food contact surfaces.
  

Be sure to use a stem thermometer to track temperatures (41°F or 
below for cold holding and 135°F and above for hot holding). Keep 
the thermometer calibrated.

Improper repair or lack of maintenance of any part of the plumbing 
system may result in health hazards. These conditions can cause the 
contamination of food, equipment, utensils, linens, or single-service 
or single-use articles. Maintain equipment and contact a licensed 
plumber for repairs.

At least one person at each licensed location is required to be 
certified in food safety. More information is available online including 
the available certification courses: https://bit.ly/3Id12DU.  

1. Equipment in poor repair (4-501.11):

2. Food and nonfood contact surfaces unclean to sight and 
     touch (4-601.11):

4. Plumbing not maintained/repaired according to the Law 
     (5-205.15):

Top Five Most Cited Violations in 2022

3. Temperature controlled food for safety not held at proper   
    temperature (3-501.16):

5. Food safety manager and certification (MFL289.2129):
Pictured above: Using a 
phone in selfie mode can 
reveal mold buildup in hard- 
to-reach areas that are not 
otherwise visible, like inside 
this ice machine.

https://bit.ly/3Id12DU


Don’t pour excess oil or grease down the drain. 
Only soak pans/dishes in sinks that are connected 
to your grease trap/interceptor (like the wash 
compartment of your 3-comp sink). Do NOT use 
your prep sink!
Scrape all extra grease and greasy food scraps off 
plates and cookware before using a pre-rinse spray 
valve and dishwasher. Dispose of excess grease in 
the trash or recycle it as part of a food waste 
recycling program. 
Install drain screens, particularly in your sinks, to 
help prevent grease and food particles from 
clogging your pipes. 
Wipe up grease with a paper or cloth towel before 
using water and soap to clean the floor. 
Only put non-greasy foods (e.g., raw vegetables) 
into your garbage disposal to minimize the amount 
of grease ending up in your drains. 

When food service establishments improperly dispose 
of fats, oils and grease, by-products may end up in 
wastewater treatment plants and storm water systems. 
FOG buildup in pipes can become as hard as concrete 
and may completely block pipes resulting in back-ups of 
raw sewage and/or flooding. Since food service 
providers are generators of FOG, they are responsible 
for selecting and implementing the best handling and 
disposal/recycling methods for FOG. You can save 
money with the proper use of a grease trap/interceptor 
or a disposal service. Sewer repair fees and cleanup 
costs can be much greater than a hauler's service fees. 

FOG Management Practices to Prevent Clogs:  

Livingston County Health Department 

Fats, Oils and Grease (FOG) 
Lead to Clogged Pipes and 
Costly Back-ups

I’m proud to introduce myself as the new 
Environmental Health Director for Livingston 
County Health Department (LCHD). I have 
worked at LCHD for over 5 years and hold 
Bachelor of Science and Master of Science 
degrees. 

Most recently, I have worked with food 
service operators and their diverse 
establishments while conducting food 
inspections at county fairs, special events, 
and festivals. Simultaneously, I led several 
specialty programs at LCHD including, public 
swimming pools, public and children’s 
campgrounds, vector surveillance (e.g., ticks 
and mosquitoes), and groundwater 
monitoring for contamination. 

I look forward to serving in this new capacity 
in Environmental Health. 
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Heather Blair, MS, PEM, REHS
Environmental Health Director

Meet our new 
team members!

We would like to introduce our newest 
member of the food team, Daniel Peterman, 
REHS. Daniel is a graduate of Central 
Michigan University. He has been working in 
Environmental Health since 2014. He began 
his career at Wayne County Health 
Department and has most recently been
working at Washtenaw County Health 
Department. Daniel will be working in a 
variety of programs within our Department 
including food safety, foodborne illness 
investigations, groundwater monitoring, and 
vector surveillance. 

Daniel Peterman, REHS
Environmental Health Specialist



Update written allergen information on menus, websites, apps, and other communication sources.
Ask for help from qualified allergen-identification consultants.
Update allergen training.
Update delivery apps to include sesame (e.g., DoorDash, GrubHub, Uber Eats, etc.).

Food allergies and other types of food sensitivities affect millions of Americans. Food allergy reactions vary 
in severity from mild symptoms involving hives and lip swelling to severe, life-threatening symptoms, often 
called anaphylaxis, that may involve fatal respiratory problems and shock. 

In 2004, Congress passed the Food Allergen Labeling and Consumer Protection Act (FALCPA). This law 
identified eight foods as major food allergens: milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, 
wheat, and soybeans. 

Sesame has been a concern in the U.S. for many years but was not included in the original 2004 allergen 
food labeling law because it was unclear how many Americans were allergic to sesame. Since then, it’s 
estimated that more than one million Americans are allergic to sesame.

On April 23, 2021, the Food Allergy Safety, Treatment, Education, and Research (FASTER) Act was signed 
into law, declaring sesame as the 9th major food allergen recognized by the United States. Under the 
FASTER Act of 2021, sesame is being added as the 9th major food allergen effective January 1, 2023. In 
most cases, because of general labeling requirements, it must already appear in the ingredient statement. An 
exception is when sesame is part of a natural flavoring or spice. Another exception is when sesame is not in 
the common or usual name of a food (for example, tahini, which is made from sesame seeds).

What can restaurants do to prepare?
Sesame is popular for its deep savory flavor and is found in many common foods including sesame seeds, 
sesame oil, breads, breadcrumbs, baked goods, sauces, soups, dipping sauces, and dressings. Sesame goes 
by many different names. Restaurants should check ingredient lists for common and not-so-common sesame 
names including benne (benne seed, benniseed); gingelly, (gingelly oil); gomasio (sesame salt); halvah; 
sesamol; sesamum indicum; sesmolina; sim sim; tahini; tehina; and til. View a full list of alternate names at 
https://bit.ly/3IIql23. 

To prepare for the addition of sesame to its allergen communication and training, restaurants can:
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Sesame Declared 9th Major Food Allergen

https://restaurant.org/education-and-resources/resource-library/allergy-alerts-identifying-sesame
https://restaurant.org/education-and-resources/resource-library/allergy-alerts-identifying-sesame
https://bit.ly/3IIql23
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Recent changes to the Health Department’s permitting and
cash receipting software has resulted in the need to collect a
convenience fee associated with any credit card transaction. 
The convenience fee is 3% of your fee total.  Please keep this
in mind when renewing your food service license!
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2300 East Grand River Avenue, Suite 102
Howell, MI 48843-7578

 
Phone:  517-546-9858

Fax:  517-546-9853

Livingston County Health Department will
protect, preserve, and promote the health and
safety of the people of Livingston County.

Mission

Livingston County will be a safe and healthy
community where all people realize their fullest
health potential and live enriched and productive
lives.

Vision

Responsible for improving and protecting the
public health, welfare, and environment through
inspection programs, educational outreach, and
as a last resort, enforcement powers conveyed
through the State of Michigan Public Health Code
and the Livingston County Sanitary Code. 

Environmental Health Services

IMPORTANT:

New licenses are mailed in March and due by 
April 30, 2023. 

RENEW FOOD LICENSES BY APRIL 30TH

Please write legibly and fill out the email section on
your license application. We use this email address
to send important notices.

EMAIL

Each year, we offer ServSafe Manger’s Certification 
at the Health Department. Please visit our website 
for updates and to find the registration forms: 
https://bit.ly/3sNYPWW.

You can find more food certification resources by 
visiting: https://bit.ly/3avEdun.

CERTIFICATION

Penalty fees (% of food service license fee) 
for license renewals after April 30th:

May 1-6

May 7-13

May 14-20

May 21-27

May 28-June 3

After June 3

10% Penalty

20% Penalty

30% Penalty

40% Penalty

50% Penalty

75% Penalty +
Administrative
Action Referral

Connect with us @myLCHD 

www.LCHD.org

https://bit.ly/3sNYPWW
https://bit.ly/3avEdun
https://www.facebook.com/myLCHD
https://www.instagram.com/myLCHD/
http://www.lchd.org/

