&Maryland

DEPARTMENT OF HEALTH

Maryland Line n’ Dine Program

The Maryland Department of Health (MDH) and the Maryland Department of Natural Resources (DNR)
have partnered on the Line n’ Dine Program (the Program) in an effort to promote and engage in the safe
sale and offering of select finfish caught in Maryland through a partnership with the local charter fishing
industry and local Maryland restaurants. This Program (1) provides charter boat fishing clients with the
opportunity to catch finfish from Maryland waters and (2) allows restaurants to cook and serve those
fish (but ONLY to the same charter boat fishing clients who caught those fish).

Please direct any questions to: mdh.foodplanreview@maryland.gov, ATTN: RROs and indicate “MD
Line N’ Dine” in the subject line.

Approved Source:

Code of Maryland Regulations (COMAR) 10.15.03.04A(4) requires all food served to the public to be
obtained from an “approved source.” An “approved source” means a source of food or food ingredients
that is safe to consume, appropriately labeled, and can be accepted by the agency having jurisdiction
(COMAR 10.15.03.02B(3)). Simply put, if you serve food to the public, it has to be approved by the
appropriate local health department.

By following the guidance below, clients of licensed charter boats are allowed to have their recreationally
caught finfish prepared and served to them by a licensed Maryland restaurant.

Licenses:

To participate in the Program, both the restaurant and the charter boat and its captain must be
appropriately licensed, as described below.

Food Service Facility (FSF) License:

Due to potential risk of cross contamination of foodborne infectious agents and allergens, and to ensure
transparency for patrons eating at the food establishment, this Program is limited to full-service
restaurants only.

Health-General Article §21-305, Annotated Code of Maryland and COMAR 10.15.03.28 require anyone
operating a FSF to obtain a license from the local health department where the facility is located.

Charter Boat Captain licenses:
Boats and Captains must be licensed by DNR.

Captains must hold a valid Fishing Guide license (Natural Resources Article, §4-701(b)(4), Annotated
Code of Maryland), Charter Boat Decal (Natural Resources Article, §4-745(d)(1), Annotated Code of
Maryland), and U.S. Coast Guard Captain’s license — Operator of Uninspected Passenger Vessel (OUPV) of
Less Than 100 GRT (6-Pack), Master 25-200 Near Coastal, or Master 25-200 Inland (National Maritime
Center, Charter Boat Captain).
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Responsibilities for Food Safety

Charter Boat Captains must ensure:

They are aware of fish and fishing advisories to ensure the wholesomeness of caught fish
https://mde.maryland.gov/programs/marylander/fishandshellfish/pages/fishconsumptionadviso
ry.aspx;

Food safety standards are adhered to by appropriate cleaning, gutting, eviscerating, and scaling
of fish prior to delivery to food service operations;

They have an adequate supply of ice made from potable water, appropriately secured in
insulated containers and protected from contamination;

Fish are immediately placed in an adequate supply of ice after cleaning, gutting, scaling, etc.,
and are kept on drained ice during transport to the restaurant; and

They provide proper documentation of date/time on packaging (e.g., via a label written on food
grade storage bag) to indicate (i) WHAT type of fish, (ii) WHEN the fish was caught, (iii) WHO
caught the fish, and (iv) and WHERE the fish was caught.

It is strongly recommended that Charter Boat Captains have successfully completed an ANSI-certified
food handler’s course.

Participating Restaurants must:

e Comply with applicable Maryland food safety laws and regulations;

e Be able to properly process, maintain custody or control of the product, and serve the
cooked fish only to people participating in the program (not sold to the public);

e Have written procedures supplied to all staff that describe:

o How to ensure that they are providing the participant with their own caught fish;

o How, after processing and cooking recreationally caught fish, all contact areas are
thoroughly cleaned and sanitized before being used in regular restaurant activities;
and

o How any remaining fish caught or prepared under this program are either returned
to the participant or discarded.

Preventing Foodborne lliness

To avoid possible foodborne illness, it is important for restaurants participating in the Program to practice
and oversee good food safety practices.

Inspect all fish upon delivery and ensure that they appear sound, wholesome, and have not been
mishandled (e.g., off-odor, texture, color, appearance) prior to acceptance. Restaurants may
refuse to accept any fish that looks unsafe, or that may have been stored out of temperature;
Wash, rinse, and sanitize all equipment, dishes, and utensils used to prepare, cook, and handle
recreationally caught finfish before startup, at the end of the day, and at least once every 4 hours
while in use; and

Ensure the restaurant has enough space to process fish safely, prevent cross contamination, and
maintain product identity (what the fish is) and custody (which fish goes to which patron).

Additionally, it is recommended, but not required, that:
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® Separate dedicated equipment, dishes, and utensils be used solely for recreationally caught
finfish; and

o No routine restaurant activity takes place during the preparation of the recreationally caught
finfish.

Regulatory Authority

® Only licensed food service facilities in Maryland may participate in the Program;

e The LHD does not need to provide an evaluation or approval of FSFs for the Program prior to a
restaurant’s participation;

e Regulators, including LHDs, MDH, and DNR, will be available for guidance to operators regarding
applicable fishing and food law requirements;

e Inquiries may be made by regulators during routine inspections and/or complaint investigations
on the status of restaurant participation in the Program;

e [fitis determined that the facility is incapable or insufficient in adhering to cross-contamination
standards, or the facility building and/or equipment is not adequate or in compliance with
COMAR 10.15.03, the regulatory agency may order the immediate cessation of this program
within the facility until it achieves compliance.
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