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I. SUMMARY  

The 2016-2017 Solano County Grand Jury investigated the enforcement of health and safety 

regulations regarding Mobile Food Facilities (MFF, commonly known as food trucks) operating 

within the county. The investigation focused on the licensing and inspections of food trucks by 

staff of the Department of Resource Management Consumer Protection Program and on the 

number of reported complaints of illnesses involving public food facilities received by the 

Department of Health and Social Service Public Health Division. The Grand Jury determined 

there is limited inspection and complaint data for food trucks within the county Food Program 

and the Public Health Division.  

 

II. INTRODUCTION 

 

Mobile food trucks are found throughout the county on street corners, near school campuses, 

farmers’ markets and special events. There is a wide variety of food for sale ranging from hot 

dogs and tacos to gourmet meals.  The Department of Resource Management staff is responsible 

for monitoring compliance of the California Health and Safety Code Sections §113700 et. seq. 

for all public food facilities, including food trucks.  These laws are outlined in the California 

Retail Food Code (CalCode). 

 

The Environmental Health Services Division manages the Consumer Protection Program Food 

Program.  Food Program operations are intended to protect public health and safety involving 

food facilities serving food to the public. In Solano County, Registered Environmental Health 

Specialists are responsible for inspecting and enforcing health and safety laws required by the 

CalCode.  

 

The Food Program operates on a Risk-Based Inspection Program which was created using the 

United States Food and Drug Administration guidelines to protect the public from food borne 

illnesses. A risk assessment is completed for each facility upon opening or when there is a 

change of menu or type of operation. Based upon the assessment, facilities are placed in one of 

three categories (per the website): 

 

• Low Risk: Requires one routine inspection per year to verify proper food source, food 

storage and general cleanliness. Examples include: roadside produce stands, most 

convenience marts, some taverns and coffee shops with minimal food handling. 

 

• Medium Risk: Requires two routine inspections per year to verify proper food handling. 

Examples include: most fast food chain-type facilities, bakeries, donut shops and 

convenience stores with hot food sales. 
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• High Risk: Requires three routine inspections per year, one of which may be an 

announced consultation/training to discuss risk reduction techniques. Examples include: 

full service restaurants, hospitals and supermarkets with food production. 

 

The category determines the frequency of a facility’s inspections and the fees required. The 

inspectors concentrate their resources where the highest risks of food-borne illness occur using 

the Risk-Based Inspection Program. Staff indicated that the required minimum inspections are 

not always possible due to an inadequate number of Registered Environmental Health 

Specialists. 

 

The Food Program manages licensing, owner certifications, food handler certifications, permits, 

inspections, compliance and complaints of county food facilities including restaurants, fast food 

stores, convenience stores, coffee shops, bakeries, hospitals, public schools, bars, hotels, grocery 

stores, farmers’ markets, food/produce stands, ice cream trucks, mobile food trucks and 

commissaries (approved food storage location) and cottage food operations. 

 

The 2016-2017 Solano County Grand Jury examined the permit and inspection process for food 

trucks by staff of Resource Management and the Public Health Division concerning reports of 

food-borne illness. The Grand Jury discovered that identifying a specific food truck as a source 

of illness for individual complaints is not possible by either agency.  

 

 

III. METHODOLOGY 

 

Reviewed: 

 United States Federal Food and Drug Administration Food Code and Food 

Code Reference System  

 Centers for Disease Control and Prevention articles on the subject 

 California Department of Housing and Community Development 

Certification for Mobile Food Facilities 

 California Department of Public Health Illness Reporting Requirements 

 California Department of Public Health List of Foodborne Pathogens and 

Illnesses 

 California Retail Food Code (CalCode Chapter 10, §114294-114332.7) 

January 1, 2017  

 County of Riverside Department of Environmental Health Inspection Form 

 County of Solano Department of Environmental Health Inspection Form 

 Solano County Website-Department of Resource Management 

 Solano County Requirements for licenses, permits and inspections of 

Mobile Food Facilities 
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 Solano County Department of Health and Human Services Public Health 

Division responses to questions related to food borne illnesses  

 Solano County Plan Check Guidelines for Mobile Food Facilities 

 Solano County Food Facility Operator Field Guide 

 

Interviewed/Toured: 

 Department of Resource Management staff 

 Environmental Health Services Personnel, Consumer Protection Program 

Staff 

 Food trucks located in Solano County 

 

 

IV. STATEMENT OF FACTS 

 

Enforcement of Permits and Licenses: 

 

To obtain and maintain licenses and permits, all food trucks within Solano County must comply 

with state and county requirements for the public sale of all food and beverage products. The 

requirements are in place to ensure the safe handling of food as it is prepared and packaged for 

sale to the public.  

 Solano County employs a supervisor and eight Registered Environmental Health Specialists 

(REHS), each assigned to one of eight districts, who are responsible for inspecting over 1500 

public food facilities as well as public swimming pools and spas, Body Art Facilities, the 

“housing complaint and institution program” and assist Solano County Public health with 

investigations of Childhood Lead Poisoning Prevention cases. Environmental Health Specialists 

are responsible for conducting unannounced and regularly scheduled inspections and follow-up 

inspections of all facilities including the Mobile Food Facilities registered with the county and 

those which are temporarily operating in Solano County. The specialists inspect the vehicles, 

complete the inspection forms and may issue violation warnings and corrective actions based 

upon state laws in the CalCode. The CalCode provides the requirements for facility inspections 

regarding where food is obtained and stored, sanitation, temperature control, condiments, liquid 

waste disposal, equipment, restrooms, and employee food handling laws.  Each food vehicle 

operator must have a vehicle county operating permit and possess certification from the state of 

California (Department of Housing and Community Development).  

A review of the inspection report forms from Riverside County (see attached forms) and Solano 

County shows that Riverside County’s form defines the areas of inspection/concern in a manner 

that is more comprehensive.  

The Solano County website provides public information regarding food facilities including 

regulations for operating a food truck business. All facility inspection requirements are listed and 

the site indicates the last two inspection reports for all public food facilities are available. The 
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following chart indicates the number of food facilities listed on the Solano County website (as of 

March 31, 2017). Each of the facilities listed includes at least one inspection recorded within the 

years of 2014 to 2017.  

SOLANO COUNTY FOOD PROGRAM 

City Number of Facilities 

Benicia 118 

Dixon 99 

Fairfield 420 

Rio Vista 34 

City of Suisun City 75 

Vacaville 362 

Vallejo 445 

Total 1553 

 

The Grand Jury found seven specifically identified commissaries on the inspection lists. An 

individual restaurant may provide commissary services to food trucks without being identified as 

a food truck commissary.  

One Benicia food commissary received a minor violation (Minor: Demonstration of knowledge: 

Food Safety Certification) on August 24, 2016.  

A Vallejo food truck commissary, during its routine inspection on October 27, 2016, received 

one major violation (Major: Proper hot and cold holding temperatures) and eight minor 

violations (Minor: Food contact surfaces clean & sanitized; Toxic substances properly identified, 

stored used; Food storage containers identified; Warewashing facilities-install, maintain, test: 

Equipment /utensils approved-good repair, clean: Plumbing: proper backflow devices).  At a re-

inspection four days later, October 31, 2016, no violations were recorded.  

A Vallejo ice cream commissary received a major violation on June 22, 2016. (Major: Adequate 

Handwashing Facilities Supplied and Accessible). The inspection recorded in the year before on 

June 17, 2015 indicated a minor violation. (Minor: Food Storage Containers Identified).   

 

The inspection reports for two Suisun City commissaries dated November 7, 2016 and 

November 8, 2016 indicate no violations.  

 

One Vacaville commissary, at its last inspection, received notice of a minor violation (Minor: 

Adequate handwashing facilities supplies and accessible). Another Vacaville commissary was 

inspected on May 17, 2016 and received five minor violations. Its last inspection on March 24, 

2017 indicates no violations.  

 

One Dixon restaurant providing commissary services to a food truck located in Rio Vista 

received five minor violations.  
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The inspection reports for individual food trucks are not currently available on the County’s 

website.  

 

The Solano County Grand Jury determined food trucks are not identified in the Risk-Based 

Inspection Program. As the number and popularity of food trucks increases, the responsibility of 

each Environmental Health Specialist also increases. The Consumer Protection staff indicated 

food trucks are to be inspected at least once per year. A once per year inspection would place 

food trucks in the Low Risk Category of the Risk-Based Inspection Program descriptions. Staff 

also indicated that food facilities are inspected annually as staffing allows.  

Consumer Protection Program staff indicated Solano County food facility inspections result in 

over 1,100 complaints of Food Facilities within a year. Staff indicated a high frequency of major          

violations and that most of these serious violations involve temperature control, waste water 

spillage, product origin and ventilation. Violation notifications are followed with required 

corrective actions listed on the inspection forms. As stated by Consumer Protection staff, no 

citations or penalties are imposed however; facilities with violations directly affecting food 

handling may be subject to re-inspections, re-inspection fees, compliance hearings, or loss of 

permits. The major causes of food-borne illness are improper temperatures, food from an unsafe 

source, physical or chemical contamination and poor personal hygiene. As stated, food facilities 

in the county receive a high level of these serious violations. The Environmental Health 

Specialists record observed violations, identify the major or minor categories, discuss the results 

with the operator of a facility, and provide corrective actions and educational consultations. A 

follow-up or re-inspection may be part of the action plan. Food Program staff informed the 

Grand Jury of the number of re-inspections of food facilities in 2016. The following chart 

indicates the food facility re-inspections conducted in 2016.  

 

SOLANO COUNTY 

Food Facility Re-Inspections 

Jan. 1, 2016 - Dec. 31, 2016 

All Categories 560 

Temporary Food (food 

booths) 7 

Mobile Food  11 

 

Food Program staff stated the numbers provided may not be accurate as there is not a separate 

category for food trucks and other temporary food facilities in the county database. The 

inspection and re-inspection information for the 11 food trucks is not available on the County 

website. The number of licenses and permits revoked each year is not available on the 

Department of Resource Management database for staff or the public to view.  
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CalCode §14381 includes:  

• (a) A food facility shall not be open for business without a valid permit.  

• (e) A permit shall be posted in a conspicuous place in the food facility or in the office of 

a vending machine business 

 

Incidence of Reported Illnesses: 

Serious violations of food safety regulations can result in risk to public health. As indicated, the 

more serious violations noted during routine inspections involve food storage and handling, 

waste water, proper ventilation and food temperatures. The most common minor violations, as 

reported by Consumer Protection staff, involve 1) Demonstration of Knowledge, food safety 

certification, 2) adequate hand-washing facilities supplied and accessible and 3) Food contact 

surfaces: clean and sanitized.  

The Solano County website indicates the availability of an online public complaint form. The 

Grand Jury found that the page is currently not available on the website. The public is directed to 

contact the Department of Resource Management by telephone to report complaints.  When a 

complaint is received, the possible food-borne illness is tracked by health inspectors and deemed 

unsupported or confirmed based upon initial investigations, without identifying a source unless it 

involves multiple complaints or an outbreak. Confirmed cases are referred to the county Public 

Health Division of the Department of Health and Social Services for its records and possible 

further causative investigation. 

The Environmental Health Division Specialists contact the epidemiologists at the Public Health 

Division if:  

• there is a confirmed food-borne illness 

• there is more than one report from the same facility within 48 hours 

• there are reports of a large number of persons who have become ill  

The Public Health Division detects reported signs and symptoms of possible food borne illness, 

but for isolated cases identifying a source is not possible. Determination of possible sources is 

only investigated for clusters or outbreaks of illness. The Grand Jury learned that in Solano 

County it is not possible for Public Health Division staff to determine how many reported 

laboratory cases of gastrointestinal illness may have involved food trucks.  

The Public Health Division received 179 reported cases of laboratory findings positive for 

gastrointestinal pathogens in 2014 and 277 in 2015. Gastrointestinal illnesses are known to be 

associated with person-to-person transmission, water-borne or food borne transmission. Public 

Health personnel stated it is not possible to know how many reported cases were food-borne; 

however, in 2015, there were 116 cases of campylobacteriosis, 12 cases of e-coli, 71 cases of 

salmonellosis, and one case of listeriosis recorded in Solano County. 
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The Department of Resource Management reported 60 food-borne illness complaints in 2014 and 

70 in 2015. The number of complaints against a facility refers to an individual episode and not 

the number of complainants as there is often more than one person involved in a single episode. 

Illness complaints for food trucks are not available to staff with the current database as food 

trucks have the same food facility code as fixed facilities. It is not possible to determine if an 

illness involved a food truck. The investigation violations cited cannot be directly correlated to 

public complaint allegations concerning a food facility.  

V.  FINDINGS AND RECOMMENDATIONS 

 

Finding 1- The Department of Resource Management is responsible for monitoring and 

enforcing the licensing and inspections and re-inspections of public food facilities in Solano 

County. Data shows a lack of complete coverage. 

Recommendation 1- The Department of Resource Management develops a plan to increase the 

frequency and breadth of inspections.  

Finding 2- Solano County Mobile Food Facilities (food trucks) are not included in the county 

description of the Risk-Based-Inspection Program and are not in a separate reporting and 

inspection category in the county database.  

Recommendation 2- Include Mobile Food Facilities (food trucks) in the Risk-Based Inspection 

Program and provide a Mobile Food Facility category in the database utilized for reporting 

inspections and complaints. 

Finding 3 - Inspection reports for all food trucks in each city are not available on the county 

website.  

Recommendation 3 - Include Mobile Food Facilities (food trucks) on the inspection lists of food 

facilities in each city and provide the last two inspection reports to the public on the county 

website.  

Finding 4 - The public does not currently have access on the county website for filing an online 

complaint of a food facility. 

Recommendation 4- Provide an online complaint form for the public.  

Finding 5 - Tracking food-borne illness to Mobile Food Facilities (food trucks) is not being 

conducted in Solano County.   

Recommendation 5 – The Department of Resource Management’s database be expanded to 

provide a separate category for Mobile Food Facilities to allow for accurate data, record keeping, 

and for the recording and tracking of the source of individual illness complaints. 

 

Finding 6 - Solano County’s food establishment inspection form is limited in scope and clarity. 
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Recommendation 6 – Solano County’s food establishment inspection form be expanded and 

clarified and the results be available to the public on-line. 

 

COMMENTS 

 

Mobile food facilities move from one location to another in a city or county, but also may travel 

to other counties which make enforcing food safety laws difficult, if not impossible, due to 

inadequate resources. A food truck’s quality varies from substandard to those offering 

handwashing areas for customers, but permits are granted to those levels and all those in 

between. One truck may be parked in a well-traveled area and another may not be visible from 

the street as it is parked behind a fixed business. Food truck gatherings and events are often held 

on weekends which allow the businesses, including those from other counties, to operate without 

inspection and undetected by county health officials. Non-compliance of the laws is evident 

when businesses operate without proper permits and public health is at risk.  

 

 

REQUIRED RESPONSES: 

Department of Resource Management (all findings) 

 

COURTESY COPIES: 

Clerk, Solano County Board of Supervisors  

Director, Department of Health and Social Services 

Director, Public Health Division 



- 10 - 

 

 



- 11 - 

 

 



- 12 - 

 

 



- 13 - 

 

 


