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l. 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.

1. 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 8113700 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):

e 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.

e 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.



e 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.

1. 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

m California Department of Housing and Community Development
Certification for Mobile Food Facilities

m California Department of Public Health Iliness Reporting Requirements

m California Department of Public Health List of Foodborne Pathogens and
IlInesses

m California Retail Food Code (CalCode Chapter 10, 8§114294-114332.7)
January 1, 2017

= County of Riverside Department of Environmental Health Inspection Form
m  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



= 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:
s Department of Resource Management staff

m  Environmental Health Services Personnel, Consumer Protection Program
Staff

= Food trucks located in Solano County

V. 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 are-
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.



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.



CalCode 814381 includes:
e (a) A food facility shall not be open for business without a valid permit.

e (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 IlInesses:

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:

e there is a confirmed food-borne illness
e there is more than one report from the same facility within 48 hours
e 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.
Iliness 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



[ Corrscted On-Site

REPEAT Viclations
No. of Repeat Mafor Violations:

{COS}: prio to completion of nspection

Risk Factors and intarventions

N = Ia Compliance, No Viclstion n/a= Nof Observed  n/a = Not Appiicable

FCOD PROGRAM OFFICIAL INSPECTION REPORT » COUNTY OF SOLANG » DEPARTMENT OF RESQURCE MANAGEMENT
DER | NAME I TELEPHONE. NO. PERMIT EXP. STTE NUMBER [ INSPECTION DATE ]
SIE ADDRESS PERMIT FUST S8 160 POSTED | REINSPEGTION DATE |
GWHER ] OPERATOR ] CERTIFIED PERSON TERT. FXP, DATE E:sx ::1. " TVC. Co

nlo

1. D ion of knowledge; food safety certification
2. Comimunicable disease; reporting; restriction; exchision

3. Mo discharge from eyes, nose, mouth

4. Proper eating, tasting, drinking or tohacco use

5. Hands clean & property washed; gloves used properly

8. Adequate handwash facililies suppled &

7. Proper hat & cold hokding temp Hot D Gokd O3

8. Time a5 a pubkc heaith controt;, procedures & reconds

nfa

This is a NOTICE TO COMPLY. tlems lisled below are violations of the
Califomia Health and Safety Code, commencing § 113700 and shall be
comected. See reverse for comective actions. A reinspection fee of

$ .. pervisitwill he charged for faiture ko correct vialations prior
othe reinspectiondate.  Observations

9. Proper cooling methods

10.Proper cooking time & temperatures

11.Proper reheating proceduses for hot holding

12.Retumed & re-service of food

13.Food in good condition, safe & unadulterated

14.Food contact surfaces ciean 8 sanitized

15.Food obisined from approved source

16.compliancs with shell stock tags, condilion, display

17.Compliance with Gulf Oyster Ragulatio

18.Compliance with vari ROP, HACCP Plan

19.Consumer advisory for raw or wkercooked foods

20.Licensed health care / schools; prohibited foods not offered

21.Hot & told water available: Recorded Temp {°F):

22.5ewage & wastewater propesty disposed

23. No rodents, insects, birds, or animals

Good Retall Practices

24, Person in ¢hage present & performs duties

25. Personai cleankingss & hair restraints

26.Approved thawing methods used; frozen food

27.Food separated & protecied

28 Washing rufts & vegetables

29.Toxic substances property identified, stored, wsed

30. Food storage; food storage contaners identified

31.Consumer self-service

32. Foot properly labeled & y presenied: Sherman Law

33.Nonfood contact surfaces clean

34N h facifities: instefied / rmaintained, test stips

35.Equip f utensils app ciean; good repair, capacity

36.Equip utensils & lnens; storage & use

37.Vending machines

38. Adequate ventilation / Rghting; designated arses, use

39.Thermarelers provided & accurate

40.Wiging cloths. property used & stored

41. Punbing: proper backfiow devices

42.Garbage / mfuse properly disposed; {aciiies maintained

43.Toilet facilities: properly construcied, supplied, cleaned

44.Pramises; p 4 { cleaning items; vermin-proofing

45-Floor, walls & ceilings: bui, maintained, clean

46.No unapproved privale home | ving ! sleeping quasters

47.5igns posted; last inspeclion report available

48. Plan Review

49. Permits Avaiiable
0. 5

51. Pen-nn Suspension

Received by (Print):
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FOOD PROGRAM OFFICIAL INSPECTION REPORT = COUNTY OF SOLANO » DEPARTMENT OF RESOURCE MANAGEMENT

SUMMARY OF THE CORRESPONDING LAWS & REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF THIS FORM.

This summary page lists the general requirements for each item and may not include all appllcahie cades; the depariment msyci‘haddltinnal sections as applicable.

Food Protection

24. A person in charge shall be present during alf hours of operation. 113945-113945.1, 113984.1, 114075
25, Allemployees preparing, serving or handiing food or utensils shall wear clean, washable ouler garmenisfuniforms &
shali wear a haimel, cap, or other suitable wvamghcmﬁne hair. 113969, 113971
1. Alifood employees shall have adequate knowledge of and be trained in food safely 2s i 26. Fuodsha'ahamamdwmm i under cold running water of sufficient velocity to
relates to their assigned duties. 113847 flush loose pariicles; i i dmng the u‘mkmgprms 114018, 114020, 114020.1
Food facilities that prepare, handle or serve kaged dous food, 27. Alifood shall be &p 113984{a-d,f), 113986, 114060, 114067(a,d,e,j), "
shall have an employee who has passed an approved food safely cerfification examination. 114063(a,b), 114077, 114080.1(c), 114143{5)
113947-113947.1 2. aawyholemneshaubewashedpw {o preparation. 113992
Employee Health and Hyglenic Practices 2. advn Aous subs el sm‘fa::sh:':iazssld& ;;l:daznsn&a:l;munds shall be slored separate from food, utensils,
2. Employees with a communicable disease shall be excluded from the food facility/ 0. g 4 edi 2 labeled tents. Food shall b 1t least 6
. Gl - . foyee bas culs, wounds, & No . Food shall be storedin as shall be stored at least 6" above the floar
preparalion of faod. G be wom i an employee bas culs, rashes on appraved shelvmg 114047, 114049, 114051, 114053, 114055, 114067(h), 11406(b)
empoyee 5;‘;!"1 oo oy oct s ey contauninskeor aculale b, food cuotect 3. ¢ &di in 2 manner that prolects Ihe food from contamination. 114063, 114065
" y " - . - 32 Anyfoodrsmsbrandedﬁ:lsiabeﬁngrsfa!‘sewmsleading.rfﬂisoﬁaeﬁfwﬁh under the name of another food, or
The pernl hofder shalcequire food employees to report incidents ofiness ot injury & it an imitation of anolher food for which a definon & standard of dentiy has been established by regulalion,
comply with all applicable resticions. 113949.2, 113950,113950.5, 113073(z) 114087, 114083, 114088.1(a,b), 144090, 1140534
& Emplopees experencing sneezing, coughing, or unay rase shall nol work wilh €xposed | 33 onfood contact surfaces of utensis & equipment shal be clean. 1141150
food, clean equipment, ulensils or finens. 143974 .
4. Noemployees shall eal, drink, or smoke in any work area. 113977 Facilities
; aC by Hands 34. Food facilities that prepare fuot: shall be equipped wilh o “&gﬁ’ées ;f;zshng p & malerials
5. Employees are required to wash their hands: before beginning work; before handiing food / ﬁ:‘::%mé“ “m:i';r;‘ ; :mm?mgm ) 1408l 194058, 1140993, 1140905,
Eaupmen | tensis; 2 ofen as necescary, mﬁw&ﬁmgmw & 3. Alutensils & equipment shallbe fully operative & in good reple. 114175
body parls; aﬂ.er “m::'m"rfnm o any:ngse when contaninalion may occur. 113952, All utensils & equipment shall be approved, inslalled properly, & meet applicable standards. 114130, 1144301,
P " ' 114130.2, 114130.3, 1141304, 114130.5, 114132, 114133, 114137, 114139, 114133, 114155, 114163, 114165,
113953.3, 113953.4, 113961, 113953 113973(b-f) 114167, 114169, 114177, 114180, 114182
Bard 1 g device shall & nelt A X A 5
& soep & be provided n d * 36. Allclean & soied linen shall be properly sored: non-food items shall be stored & displayed searate from food &
X meinlained n good tepai. "395?‘2‘, ing, food preparation & the wasking of food-contact surfaces. 1141853~ 114185.4
f#ﬂﬁfsﬁm} aﬁbmﬂgsg, ‘:’;1:??:'“"9' propes @ vashing Ulensils & equipment shall be handied & stored soas to be profected from contaminafion. 114074, 114081, 114113,
: AR PR 114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 1141855
Time and 37. Each vending machine shall have posted in a prominent place, a sign indicating the owner's name, address, &
7. Polentially hazardous foods shall be held at or below 41/ 45°F or al or above 135°F . telephone number. A record of cleaning & sanilizing shall be maintained by the operalor in each machine & shall be
113986, 113998, 114037, 114343(a) current for at least 30 days. 114145
8. When time only, rather than ime & temp issed a5 a public healt control, records & | 35, Exhaust hoods shall be provided to remove loxic gases, heal, grease, vaposs & smoke & be approved by he local
documentation must be malntzined, 114000 building department. Canopy-type hoods shall extend 6° beyond all cooking All areas shall have sufficient
9. All polentially hazardous fdod shall be RAPIDLY cooled from 135°F to 70°F, wilhin 2 hours, venlilation to facilitate proper food storage. Toilet rooms shall be vented fo he culside air by a screened openable
&then from 70°F to 41 °F, within 4 hours. Cooling shall be by one or more of the following window, an air shaft, or a lighl-suilch activated exhaust fan, consistent with local building codes. 114149, 114149.1
mathods: in shallow conlainers; separating food msmaller portions; adding ice as an Adequate lighting shall be provided in all areas to facilitale cleaning & inspection. Light fixtures in areas where open
ingredient; using an ice bath, stiing or, using food s stored, served, prepared, & where utensils are washed shall be of shalterproof construction or prolected vith
. mnlamers that facilitate heat lransfer, 114002, 174&}02.1 ) Tight shieids. 144149,2, 114149.3, 114252, 1142524
10. G 3 meal, raw eqgs, of any food \ meat or raw eggs, shall | 39 - A acourate easily readable melal probe th suilable for of food shall be available
be healed to 155°F for 15 seo Single pieces of meal, & eqgs for immediate senvice, shall fothe food handier. A thermomeler +-2 °F shall be provided for each hol & cold holding unit of polentiall hazardous
be heated to 145°F for 15 se. Poulty, comminuted pouly, stufed fishimeatpoulry shal foods & high lemperature warewashing maciines. 114157, 114169
be healed lo 165°F. Other temperalure requirements may apply. 114004, 114008, 114010 | 4, Wiping cloths used to wipe service counters, scales or other surfaces that may come into contact with food shall be
1. Ay potentialy hazerdaus foods cooked, cooled & subsequenty reheated for ot hoding or used only once unless kept in clean valer wih sarilizer, 114135, 1141851, 114185 3(c-0)
serving shall be brought to a temperature of 165°F. 114014, 114016 a. ?heputable wala.'-uppiy shallbe p vilh a backfiow or back si ge prolection device, as required by
Protection from Contamination e ph g codes. 114192
12 Nounpackaged food thal has been served shall be re-served or used for human Allplumhmg & plrzmhim fixtures shall be installed in compliance with locat plumbing ordinances, shall be maintained
consumplion. 114079 5085 !n prevent any contamination, & shall be kept clean, fully operative, & in good repair. Any hose used for
13, Any food is adullerated i it bears or contains any p or th polable waler shall be of approved malerials, labeled, properly slored, & used for no olher purpose.
iy render it impure of injurious lo health. 113867, 113976, 113980, 113988, 113890, 14174, 1141311 114190, 114193, 114183.1, 114199, 114201, 114269
114035, 114254(c), 114254.3 42 Allfood waste & rubbish shall be keptin leak proof & rodent proof containers. Conlainers shall be covered al all
4. All food conlact surfaces of ulensils & equipment shall be clean & sanitized. 113984{e), times. All waste must be removed & disposed of as frequently as necessary lo prevent a nuisance. The exterior
114097, 114099.1, 114099.4, 114099.6, 114101{bd), 114105, 114109, 114111, 114143, premises of each food faclity shall be kept clean & free of itler & rubbish. 114244, 114245, 114245.1, 114245.2,
114115(a,b,d}, 194117, 114125(b), 114141 1142453, 1142454, 114245.5, 114245.6, 1142457, 1142458
Food from Approued Sources . mh:%rﬁ:e pe cnent el dapsnsr o bt T B
15 obtained from an source. 113880, 113982, 114021-114031, 11404 00, SSUe provided in a permanen Spenser OFEL The number o es
1. Food obained from & wmﬁm e s poperly T .1 ; in accordance with local buikling & plumbing ordinances. Taile facies provided for patrons: in estabiishments wih
TR T e et R
17, Comply with Gulf Oyster \a:amng seasmul-reqmmze:ts 113707; Title 17 CCR §13675, propery stored; non-food iemms shallbe stored & displayed separals from food & food-contac! Surfaces: the fecilly
with L shall be kept vermin proof. 114067(j), 114123, 114143(a b}, 114256, 114256.1, 114256.2, 114256.4, 114257,
18. HACCP Plan when reqwad is available. 114419 114257.1, 114259, 114259.2, 114259.3, 114279, 114281, 114282
Variance letier from CA Dw%off’uhﬁc Heallh approving a devialion from siandard healfh | 45, The walisiceings shafl ave durable, smooth, nonabsorbent, ight-colored, & washable surfages. Al floor surfaces,
code shall be d at the food facilily. 114057, 114057.1 other than the cuslomer setvice areas, shall be approved, smooth, durable & made of nanabsorbent material that is
Advisory easily cleanable. Approved base coving shall be provided in all areas, excepl customer service areas & where food
18. Nnﬁlimﬁnn lo consumer of ready-to-eal foods conlaining undercooked food, raw egg, o is stored in original unopened containers, Food facifiies shall be fully enclosed. All food faciliies shall be keptclean
packag ¥ conlzining mare than Y% alcohol. 114012, 114083 &in good repair. 114143 (d), 114265, 114258, 114268.1, 114271, 114272
Highly Susceptible F 46. Nosleepmg accon‘um?‘h'_un\s sh‘a_libem any room where food is prepared, slored or sold. 114285, 114286
20, Praivbited foods may not be offered in ficensed heallh care faciiasipublic & prva 47. :Iﬂnglhanskmm ey |neac|:lonletmomdm:tilgauemunmlheneedloihmghlymshhmusanm
schack. TS {b) hlo smoking signs pasted in food preg food storage, & utensil storage areas 113978
Water ] Hot Water {c) C shall be nolfied that clean tzbleware is to be used when they relurn to self.service areas such 2
21, Adequate. protecled, pressurized, polable supply of hot valer & cold waler provided at all salad bars & buffels.
limes, 113953(c), 114099.2(b), 114101(a), 114189, 114192, 114192.1, 114185 (d) Any food facility construcled before January 1, 2004 without public tollet faciliies, shall prominently posl a sign
Liquid Waste Disposal within the food facility in a public area stafing thal toilet facilities are not provided 113725.1, 114381 {e)
2. Ay asle st dra To an approved uly uncloning sewage dsposalsystem. 114767 | 48 Aperson P“’f“‘g ‘“e';‘n’ﬁ" ;;m;mmmgmﬁ:ﬁﬁﬂﬁm” before stering any new
Vermin 49. A food facility shail not be open for business without a vaid permit. 114067(b,c), 114381 (a), 114367
23, Each food facility shall be kept free of vermin: rodents {rats, mice), cockroaches, or fies.
114259.1, 114259.4, 114259.5 50. Enforcement officer may impound food, equipment or ulensils found o be unsanitary or in disrepair, 114393

51,

l!an nnmment fealth hazard is found, an enforcement officer may temporarily suspend the permil & order Lhe food

-11 -



COUNTY OF RIVERSIDE
DEPARTMENT OF ENVIRONMENTAL HEALTH

FOOD ESTABLISHMENT INSPECTION FORM

FACILITY DBA

|RECORD ID #/ EXP. DATE PHONE DATE

ADDRESS ciTy

ZIP CODE DISTRICT REINSP. DATE

NAME & TITLE OF PERSON IN CHARGE IPERIAH' HOLDER P.E./SERVICE TIME IN/ OUT

THE CONDITIONS LISTED BELOW CORRESPOND TO VIOLATIONS OF THE CALIFORNIA HEALTH AND SAFETY CODE AND/ OR RIVERSIDE COUNTY ORDINANCES LISTED AND MUST BE CORRECTED
AS INDICATED BY THE ENFORCEMENT OFFICER. THE DEPARTMENT OF ENVIRONMENTAL HEALTH APPRECIATES YOUR COOPERATION. PUBLIC HEALTH IS EVERYONE'S RESPONSIBILITY.

In=In Compliance / N/O = Not Observed / N/A = Not App /1 COS=C on Site / MAJ = Major Violation / Out = Qut of compliance / PTS = Points
DEMONSTRATION OF KNOWLEDGE COS MAI OUT PTS VERMIN our  PTS
In NOJ'1. Food safety certification | a I 2 |24. Vermin proofing, air curtains, self closing doors I u m
Food Safety Certified Employee/Cert Agency: Exp Date: SUPERVISION / PERSONAL CLEANLINESS.
[25. Person in charge present and duties. d ion of a0l 2
EMPLOYEE HEALTH AND HYGIENIC PRACTICES 26. Personal cleanliness and hair restraints n 1
In 2. C i disease; reporting and ions| o | o | o |ar2 GENERAL FOOD SAFETY REQUIREMENTS ¢
In NO|3  No persistent discharge from eyes, nose, mouth u} ol 2 27. Approved thawing methods used, frozen food storage o 2
In NIOfg4 Proper eating, tasting, drinking or tobacco use 8 2 28. Food separated and protected from contamination o 2
PREVENTING CONTAMINATION BY HANDS 29. Washing fruits and vegetables 8] 1
In NIOfs  tands clean and properly washed; gloves used properly g| o 0o|4r2 30. Toxic Substances properly identified, stored, used U 1
In 6. Ad ing facilities lied & O o 2 FOOD STORAGE / DISPLAY / SERVICE
TIME AND TEMPERATURE RELATIONSHIPS 31. Self service: utensils, food types, maintained u 1
""“, A NO|7, Proper hot and cold holding temperatures a =} O |412 32. Consumer self-service u] 1
::'I A NO(g. Timeasa public health control; procedures and records £ o o|4l2 33. Food properly labeled & honestly presented, adequate storage u 1
:‘?IA NIOlg_ proper cooling methods oda ho |42 EQUIPMENT / UTENSILS / LINENS
Ir\‘:l A NIO| 4. Proper cooking time and temperature 8 aa/2 34. Utensils and equipment approved, good repair u] 2
L:'/A NIO| 44, Proper reheating procedures for hot holding a Sjal2 35. ing: i , maintail proper use, test materials n 1
PROTECTION FROM CONTAMINATION 36. Equipment / Utensils: i clean, pacity o 2
"\"‘/ A NO| 12, Returned and reservice of food 5} o 2 37. Equipment and utensils: storage and use a] 1
In 13. Food: , NO spoi no Qs | 342 38. Adequate ventilation and lighting; designated areas; use 0 1
In NIOf44. Food contact surfaces; clean and sanitized a} OSjiaiiey 2 39. T provi and n] 1
g‘k';'d"i:“e" MEM:;dV:Val_e f”‘"‘&ew 2 Quatemary Amgionia arowash SinkgESikBasin Temporstifre: 40. Linens and wiping cloths: properly used and stored o1
— (pm): PHYSICAL FACILITIES
FOOD FROM APPROVED SOURCES 41. Plumbing, properly installed, good repair, wastewater disposal o 2
In 15. Food obtained from approved sources o o 0 |412 42. Refuse properly di : facilities u] 1
IP‘TI A N0l 46, Compliance with shell stock tags, condition, display o a 1 43. Toilet facilities: properly constructed, supplied, cleaned u 1
:\"‘, A N0l 47, Compliance with Gulf Oyster Regulations 5; a 1 44. Personal item storage and cleaning items storage o 1
CONFORMANCE WITH APPROVED PROCEDURES PERMANENT FOOD FACILITIES
In NA ]18. C with vari process & HACCP Plan ' n} l [ a] I 2 I 45. Floors, walls and ceilings: good repair / fully enclosed n 1
CONSUMER ADVlSO.RY 46. Floors, walls and ceilings: clean 1
Ihr;l A Nlol 19. Consumer advisory provided for raw or undercooked foods | u] | I 3 —Iﬂ 47. No unapproved private homes / living or sleeping quarters u] 1
SCHOOL AND HEALTH CARE PROHIQFTED-FOODS SIGNS / REQUIREMENTS
In N/A|20. :):’Sﬁ:l:e“";gfe faciliies/public & private schools; prohibited I | 3 l 2 ] 48. Last inspection report available o
WATER / HOT WATER 49. Foodworker cards available, current, complete o 1
In I; Hot and cold water available — Water Temp: I n] l [u} l u] ,4 12 I 50. Grade card and signs posted, visible a
LIQUID WASTE DISPOSAL COMPLIANCE AND ENFORCEMENT
In [22 Sewage properly disposed l o I u] | o l4 IZ—I 51. Plans approved / submitted a
VERMIN 52. Permit available and current o
In |23. No rodents, insects, birds or animals I o ] o ’ [u] W 53. Permit suspended / revoked o
VD BY INSPECTION TOTAL NUMBER OF SRADE
SUMMARY MAJOR VIOLATIONS = A B c
ENVIRONMENTAL HEALTH SPECIALIST (PRINT) | SIGNATURE / INITIALS SCORE

TOTAL POINTS TOTAL NUMBER OF
POSSIBLE = 100 POINTS DEDUCTED =

1of __
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County of Solano
Department of
Resource Management
Division of
Environmental Health Services

Post in Conspicuous Place
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