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Dear Sacramento County Retail Food Facility Owner/Operator:

The Sacramento County Environmental Management Department’s Retail Food
Program is pleased to present you with the Retail Food Inspection Guide.

This guide provides easy to read summaries of California Retail Food Code
sections, as well as examples of common violations. This guide will help you
prepare for and succeed in future inspections.

Thank you for all you and your employees do to serve safe food and keep your
customers safe.

For assistance, questions or feedback please contact us at (916) 875-8440.

Sincerely,

R <

Rolando Villareal, Chief
Environmental Health Division

11080 White Rock Rd. Suite 200 + Rancho Cordova, CA 95670 + phone (916) 875-8440 + fax (916) 875-8513
emd.saccounty.gov
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INTRODUCTION

The Sacramento County Environmental Management Department is dedicated to
improving the quality of life and ensuring public health and safety for all residents
and visitors of the County, through education, surveillance, enforcement and
community service.

While the food supply in the United States is one of the safest in the world, the
Centers for Disease Control and Prevention (CDC) estimates that approximately
48 million people suffer from foodborne iliness each year. Of these, more than
128,000 are hospitalized, and 3,000 die. Preventing foodborne illness and death
remains a major public health challenge.

The CDC and the Food and Drug Administration (FDA) have identified five
foodborne illness risk factors and five public health interventions that when
addressed during an inspection of a retail food establishment should lead to a
reduction in the incidents of foodborne iliness and to an increased protection for
consumer health.
The five most common CDC risk factors are:

1. Improper Holding Temperatures

2. Inadequate Cooking

3. Poor Personal Hygiene

4. Contaminated Equipment

5. Food from Unsafe Sources

The FDA’s public health interventions are:
1. Demonstration of knowledge
2. Employee health controls
3. Controlling hands as a vehicle of contamination
4. Time and temperature parameters for controlling pathogens
5. Consumer advisory

It is the responsibility of the Sacramento County Environmental Management
Department to conduct routine inspections of retail food facilities in Sacramento
County in order to ensure compliance with the California Health and Safety Code and
the Sacramento County Code. Sacramento County’s Retail Food Code Inspection
Guide is intended to provide guidance to food service operators in matters related to
retail food inspections, the placard program, and common terminology. This guide has
also been developed to improve standardization among environmental specialists
during their routine inspections of retail food facilities by providing them with a
reference list of common violations.

The procedures outlined in this guide are to be used in conjunction with the
Sacramento County Food Facility Official Inspection Report (OIR). The guidelines
provided are not intended to be all-inclusive due to the fact that individual
establishments and the severity of their violations can vary greatly.



POSTING OF COLOR-CODED PLACARDS FOR
DISCLOSURE OF INSPECTION RESULTS

Placards will be issued following each inspection and will be required to be posted in a
location that is visible to the public prior to entering the facility.

Green Placard: No more than one major violation was
observed during the inspection. Major violation was
corrected or mitigated during the inspection.

CONDITIONAL PASS
Yellow Placard: Two or more major violations were
— observed during the inspection. Major violations were
corrected or mitigated during the inspection. A
e reinspection will be conducted within 24 to 72 hours.

Red Placard: Closure of the facility due to imminent
danger to public health and safety.

The placard shall be posted so as to be clearly visible to

the general public and to patrons entering the food establishment.

Acceptable methods of posting include the following:
e Posted in the front window of the food facility within 5 feet of the front door.

e Posted in a display case mounted on the outside front wall of the food
establishment within 5 feet of the front door.

e Posted in a location approved by the Environmental Management Department to
ensure proper notice to the general public and to patrons.



COMMON TERMINOLOGY

Approved Source is a producer, manufacturer, distributor, or other food facility that is
properly licensed or permitted by a local, state or federal agency.

California Retail Food Code is part of the California Health and Safety Code
addressing the regulation of retail food establishments.

Cross Contamination is the transfer of harmful microorganisms from one food to
another.

Department is the Sacramento County Environmental Management Department.

Diligent Preparation is a process in which a food handler is actively engaged in the
preparation of a food item.

Fabric Implement is a cloth or fabric, including, but not limited to, burlap and
cheesecloth, that is used as a part of the food process and comes in direct contact
with food that is subsequently cooked.

HACCP Plan is a written document that details the formal procedures for following the
Hazardous Analysis Critical Control Point (HACCP) principles that were developed by
the National Advisory Committee on Microbiological Criteria for Foods.

Limited food preparation means food preparation that is restricted to one or more of
the following:

e Heating, frying, baking, roasting, popping, blending, or assembly of
non-prepackaged food (e.g. roasted corn on the cob, steamed or boiled hot
dogs, and tamales in the original, inedible wrapper).

e Bulk dispensing of non-potentially hazardous beverages.

e Holding, portioning, and dispensing of any foods that are prepared for satellite
food service by the onsite permanent food facility or prepackaged by another
approved source.

e Slicing and chopping of food on a heated cooking surface during the cooking
process.

e Cooking and seasoning to order.

e Juicing or preparing beverages that are for immediate service, in response to
an individual consumer order, that do not contain frozen milk products.



COMMON TERMINOLOGY

Limited food preparation does not include:
e Slicing and chopping unless it is on the heated cooking surface.
e Thawing.
e Cooling of cooked, potentially hazardous food.
e Grinding raw ingredients or potentially hazardous food.

e Reheating of potentially hazardous foods for hot holding, except for steamed or
boiled hot dogs and tamales in the original, inedible wrapper.

e Hot holding of nonprepackaged, potentially hazardous food (unless prepared by
an onsite Permanent Food Facility).

e Washing of foods.

e Cooking of potentially hazardous foods for later use.

Major Food Allergen means all of the following:
= | «-\ . &
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Milk Eggs Wheat Peanuts

Tree nuts, including, but not limited to,
almonds, pecans, and walnuts.

!
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Soybeans

Fish, including, but not limited to, bass,
flounder, and cod.

Crustacean shellfish, including, but not
limited to, crab, lobster and shrimp Sesame

Major Food Allergen does not include either of the following:

e A highly refined oil derived from a food specified in the above mentioned items
and any ingredient derived from that highly refined oil

¢ An ingredient that is exempt under the petition or notification process specified
in the federal Food Allergen Labeling and Consumer Protection Act of 2004
(Public Law 108-282).



COMMON TERMINOLOGY

Major Violations are directly related to one of the five CDC risk factors or one of the
five FDA public health interventions. Major violations pose an imminent threat to public
health and have the potential to cause foodborne illness.

A major violation must be corrected or mitigated during the inspection in
order to avoid closure. When a major violation cannot be immediately
corrected or mitigated, the food facility or the impacted areas may be
subject to closure until the violation is corrected.

Minor Violations do not directly cause foodborne illness, but are important
factors in providing safe, wholesome and unadulterated food products.

Potentially Hazardous Food (PHF) is a food that requires time or
temperature control to limit pathogenic microorganism growth or toxin formation.

Potentially hazardous food includes a food of animal origin that is raw or
heat-treated, a food of plant origin that is heat treated or consists of raw seed
sprouts, cut melons, cut tomatoes, or mixtures of cut tomatoes that are not
modified to render them unable to support pathogenic microorganism growth or
toxin formation, and garlic-in-oil mixtures that are not acidified or otherwise
modified at a food processing plant in a way that results in mixtures that do not

support growth or toxin formation.
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Potentially hazardous foods do not include foods that:

e have a pH level of 4.6 or below when measured at 75°F, or

e have a water activity (Aw) value of 0.85 or less, or

e are in hermetically sealed containers processed to meet the commercial
sterility standard, or

e have been shown through appropriate microbiology challenge studies not
to support the rapid and progressive growth of infectious or toxigenic
microorganisms

e have an air-cooled, hard-boiled egg with shell intact, or an egg with shell
intact that is not hard boiled, but has been pasteurized to destroy all viable
salmonellae

Voluntary Condemnation and Destruction (VC&D) is a voluntary action taken by an
operator to dispose of food suspected to be unsafe, spoiled or adulterated.

5



DEMONSTRATION OF KNOWLEDGE

1a. Demonstration of Knowledge
CALCODE 113947

All food employees shall have adequate knowledge of, and shall be properly trained
in, food safety as it relates to their assigned duties.

MAJOR VIOLATIONS: N/A

MINOR VIOLATIONS

4 e The employee washing dishes did not know what concentration
the sanitizer in the dishwasher should be or how to check the
concentration of the sanitizer.

e The cook who is cooking hamburgers did not know the final
cooking temperature for ground beef.

e The line cook does not know how to calibrate their probe thermometer

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000

Safety Education classes upon request. Contact (916) 875-8440
for more information. In addition, visit emd.saccounty.gov to

DID YOU watch the “How to Get a Green” video.
KNOW?

= (?) " The Environmental Management Department offers free Food
L
=
==
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http://www.emd.saccounty.gov/

DEMONSTRATION OF KNOWLEDGE

1b. Food Safety Certification

CALcODE 113947.1, 113947.3

Food facilities that prepare, handle or serve non-prepackaged potentially hazardous
food (PHF) shall have an employee who has passed an approved food safety
certification examination.

MAJOR VIOLATIONS: N/A

MINOR VIOLATIONS

e The food safety certificate is not available during the inspection.
e The food safety certificate is expired.

e A new facility which prepares potentially hazardous foods has been operating
for longer than 60 days without a certified employee.

Notes:
The certificate shall be valid for 5 years from date of issuance.

The certification organization must be accredited by the American National
Standards Institute (ANSI).

No certified person at a food facility may serve at any other food facility as the
person required to be certified.

Exception:

Food facilities that handle non-prepackaged non-potentially hazardous foods are
not required to have a food safety certified employee. In lieu of the certification
they are required to have food employees who can demonstrate knowledge
relative to their assigned duties (Section 113947.1(b)(2)).




DEMONSTRATION OF KNOWLEDGE

1c. Food Handler Cards

CALCODE 113948

Food handlers that prepare, handle, or serve non-prepackaged, potentially hazardous
food, shall obtain a valid Food Handler Card within 30 days after date of hire.

The definition therefore effectively includes most restaurant employees such as those
holding the positions of, but not limited to: wait staff, chefs, head cooks, cooks,
bussers, bartenders, host/hostesses that handle food, beverage pourers (including
alcoholic beverage pourers), and supervisory personnel, such as the general
manager or managers (unless they are certified under the existing food managers
certification program). The law applies to both salaried and hourly food handlers.

MAJOR VIOLATIONS: N/A

MINOR VIOLATIONS

e Lack of records documenting valid food handler cards for employees, or
approved in-house training as described in 113948(d)(9).

e The food handler card is expired.

e Food handler card not accredited by American National Standards Institute
(ANSI).

e Food handler card not approved for use in California.

Exemptions:

Temporary food facilities (food booths); certified farmers’ markets; commissaries;
grocery stores (including convenience stores); licensed health care facilities;
mobile support units; public and private school cafeterias; restricted food service
facilities; retail stores where a majority of sales are from a pharmacy; venues with
snack bar services in which the majority of sales are from admission tickets
(excluding any area in which restaurant-style-sit-down service is provided); certain
food facilities with approved in-house food safety training; food facilities subject to
a collective bargaining agreement; any city, county, city and county, state or
regional facility used for the confinement of adults or minors, including, but not
limited to, a county jail, juvenile hall, camp, ranch, or residential facility, an elderly
nutrition program, administered by the California Department of Aging.

Notes:

The food handler card shall be valid for 3 years from date of issuance.

Proof of food handler cards for all employees must be available upon request.



EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable Disease Requirements
CALcoDE 113949.2, 113949.4, 113949.5 113950(b), 113950.5

Employees diagnosed with a communicable disease that is transmissible through
food shall be excluded from the food facility. An employee experiencing an acute
gastrointestinal illness shall be restricted from working with food and/or clean
utensils/equipment/linens. A food worker must properly cover (bandage and/or glove)
any wounds or rashes on hands or exposed portions of the arms.

The permit holder shall require food employees to report incidents of iliness or injury
to the person in charge and comply with all applicable restrictions.

MAJOR VIOLATIONS

e The person in charge is aware of an employee with a communicable disease or
aware that two or more food employees are concurrently experiencing
symptoms associated with an acute gastrointestinal illness and the person in
charge has not reported to the local enforcement agency,

EMD: (916) 875-8440.

e The person in charge is aware of a food employee who is suffering from an
acute gastrointestinal iliness and has not restricted the duties of the food
employee to prevent spreading the illness.

e The person in charge removes a restriction from a food employee before
resolution of the symptoms.

e The person in charge allows an excluded employee to return to work before
receiving local health officer clearance.

e A food handler has a wound on their hands, arms or other part of their body
that is not properly covered.

MINOR VIOLATIONS: N/A




Notes:

Acute Gastrointestinal lliness means a short duration illness most often
characterized by one of the following symptoms or groups of symptoms, which are
known to be commonly associated with the agents most likely to be transmitted
from infected food employees through contamination of food:

e Diarrhea, either alone or in conjunction with other gastrointestinal
symptoms, such as vomiting, fever, or abdominal cramps.

e Vomiting in conjunction with either diarrhea or two other gastrointestinal
symptoms, such as fever or abdominal cramps.

Communicable diseases that are transmissible through food means a
condition caused by any of the following infectious agents:

e Salmonella typhi e Salmonella spp. e Shigella spp.
e Enterohemorrhagic or shiga toxin producing Escherichia coli
e Entamoeba histolytica e Hepatitis A virus e Norovirus
e Other communicable diseases as listed in the California Code of Regulations

Exclude means to prevent a person from working as a food employee or entering
a food facility except for those areas open to the general public.

Person in Charge means the individual present who is responsible for the
operation of the food facility.

Restrict means to limit the activities of a food employee so that there is no risk of
transmitting a disease that is transmissible through food and the food employee
does not work with exposed food, clean equipment, utensils, linens, and
unwrapped single-use articles.

10



EMPLOYEE HEALTH & HYGIENIC PRACTICES

3. Discharge From the Eyes,
Nose, and Mouth

CALCODE 113974

Food employees are not allowed to work with exposed food, clean equipment, clean
utensils, or clean linens while experiencing persistent sneezing, coughing or runny
nose that is associated with discharges from the eyes, nose or mouth that cannot be

controlled by medication.

MAJOR VIOLATIONS

e A food employee is suffering from uncontrolled allergies.

e A server with discharge from the eyes due to allergies is slicing bread.

MINOR VIOLATIONS: N/A

Corrective Action:

If a food employee is found working while having discharges from the eyes, nose,
or mouth, they shall be restricted from working with exposed food, clean
equipment, clean utensils, and clean linens until the symptoms have subsided.

11



EMPLOYEE HEALTH & HYGIENIC PRACTICES

4. Eating, Drinking, and Tobacco Use
CaLcoDE 113977, 114256(a)
No employee shall eat, drink, or smoke in any area where contamination of

non-prepackaged food, clean equipment, clean utensils, clean linens, unwrapped
single-use articles, or other items may result.

Areas designated for employees to eat and drink shall be located so that food,
equipment, linens and single-use articles are protected from contamination.

MAJOR VIOLATIONS: N/A

MINOR VIOLATIONS

e Employee drink stored without lid and straw in food preparation area.

e Employee is observed eating, drinking or smoking in non-designated areas
where contamination may result.

Personal drinks will be allowed in food preparation areas if the risk of
contaminating the employee's hands, non-prepackaged food, and food contact
surfaces with the employee’s saliva is eliminated.

Approved practices include drinking from a closed container that is handled to
prevent contamination of employee’s hands or from a beverage container with a
tight fitting lid and straw.

12



PREVENTING CONTAMINATION BY HANDS

5a. Handwashing Procedures
CaLcoDE 113952, 113953.3, 113953.4

Employees are required to wash their hands:

e after using the restroom
e before beginning work

e before handling food or clean
equipment/ utensils

e as often as necessary during | \
food preparation to remove soil A -
and contamination

e when switching from working
with raw to ready-to-eat foods

e after touching body parts

e any time when contamination
may occur

Hand sanitizer must be approved and shall only be applied to hands that have been
properly cleaned.

Bare hand and arm contact with non-prepackaged ready-to-eat foods shall be
minimized by using utensils such as scoops, tongs, gloves, paper wrappers, or other
implements.

According to the Centers for Disease Control and Prevention (CDC),
Norovirus is the leading cause of foodborne illness from contaminated

‘?, = food in the United States.
=
=

There are an estimated 48 million cases of foodborne iliness in the
DID YOU  United States each year, with 128,000 hospitalizations and 3,000
KNOwW? preventable deaths!

Handwashing is one of the best ways to prevent foodborne illness!

13



PREVENTING CONTAMINATION BY HANDS

MAJOR VIOLATIONS

e Direct contamination of food or food contact surfaces (such as in-use cutting
boards and utensils) has occurred by unclean hands that have been in contact
with:

X secretions of the eyes, ears, nose and mouth
X sweat X raw animal product

X or other object that most likely contains high levels of
contamination, for example exterior garbage dumpsters or
toilets. This DOES NOT include objects like refrigerator
handles or scoops

e An employee handles raw meat and then proceeds to handle vegetables or
clean customer utensils without washing their hands.

e An employee is observed handling raw meat. The employee then applies hand
sanitizer without properly washing their hands prior to the sanitizer application.
The employee then handles ready-to-eat food items.

e An employee that handles food, clean equipment or utensils, clean linens, or
single service utensils did not wash their hands after using the restroom.

e An employee did not wash their hands after eating or smoking and before
handling food.

MINOR VIOLATIONS

e Dishwasher loads dirty dishes into dishwasher and then stacks clean dishes
without washing hands in between. Note: This practice may result in a major
violation if direct contamination is observed.

e Food preparer leaves preparation area and returns to engage in open food
preparation without washing hands (no direct contamination observed as
described in the major violation criteria).

e Employee washes hands and instead of using paper towels to dry hands, the
employee uses a multi-use towel.

¢ Employee did not wash hands after talking on the phone or handling money
and before handling food.

e Food employee did not wash hands before initially donning gloves for working
with food.

Corrective Action:

The food employee shall wash their hands and portion of arms as required and
use utensils when possible.

14



PREVENTING CONTAMINATION BY HANDS

5b. Bare Hand Contact and Glove Use

CALcoDE 113961, 113968, 113973 (b-f)

Employees shall minimize bare hand contact with non-prepackaged ready-to-eat
food.

Single-use gloves shall be used for only one task and shall be discarded when
damaged or soiled, or when interruptions in the food handling occur.

Gloves shall be changed as often as handwashing is required.

Slash-resistant gloves may be used with ready-to-eat food if the gloves have a
smooth, durable, nonabsorbent surface, or are covered with a single-use glove.

Wash hands before donning gloves.

MAJOR VIOLATIONS: N/A

MINOR VIOLATIONS

e A food employee with artificial nails, nail polish, or rings (other than a plain ring,
such as a wedding band) is observed handling unpackaged food or clean
utensils without the use of gloves (no direct cross contamination observed).

e An employee saves single-use gloves for re-use.

Notes:

Hands are not required to be washed when changing gloves if the employee is
performing the same task, such as making sandwiches. However, if changing
gloves presents an opportunity for cross-contamination, proper handwashing
procedures must be exercised. For information on approved multi-use gloves use,
see Section 113973(d-e).




PREVENTING CONTAMINATION BY HANDS

6. Handwashing Facilities
CaLcobE 113953, 113953.1, 113953.2, 114067(f)

Adequate handwashing facilities that meet the following requirements, and are
accessible at all times, shall be provided in each facility:

e  Warm water at a minimum temperature of 100°F. If the water temperature
provided to the hand sink is not adjustable, the water shall be provided
between 100°F and 108°F.

e Handwashing soap and single-use, sanitary paper towels shall be provided in
approved dispensers.

e Handwashing facilities shall be available within or adjacent to toilet rooms, in all
food or beverage preparation areas and in warewashing areas.

e Handwashing facilities shall be separated from the warewashing sink, as well
as any open food, food contact surfaces or utensils, by at least 24-inches or by
a minimum 6-inch high metal splashguard.

MAJOR VIOLATIONS

e Lack of soap or paper towels in the kitchen, employee or public restroom
handwash sinks.

e Handwash sink is not accessible.

e Water at the handwashing sink is too hot to wash hands making the
handwashing sink unusable (when water temperature is not readily adjustable
at the faucet).

MINOR VIOLATIONS

e Bar soap is used at the kitchen handwash sink instead of liquid soap in
a dispenser.

e Paper towels not kept in the dispenser, but on top of or next to.

Corrective Action:
Handwash facilities must be available to make handwashing not only possible, but
likely.

Major violations must be immediately resolved so that handwashing can be
performed properly otherwise the facility may be subject to closure.

Notes:

A warewashing sink shall not be used for handwashing except in food facilities that
were constructed prior to January 1, 1996, and where there are no facilities
exclusively for handwashing in food preparation areas. (Section 114125)

16



TIME AND TEMPERATURE RELATIONSHIPS

7. Hot and Cold Holding Temperatures

CALcoDE 113996, 113998, 114037
Potentially hazardous food (PHF) shall be held at or below 41°F or at or above 135°F.

Food preparation outside of required holding temperatures shall in no case exceed 2
cumulative hours without a return to the specified holding temperatures.

MAJOR VIOLATIONS

e PHF is held between 51°F to 129°F as a result of an improper process,
practice or equipment failure. Note: Failure of all refrigeration equipment
may lead to a facility closure.

MINOR VIOLATIONS

e PHF is held at or between 130°F — 134°F.
e PHF is held at or between 42°F — 50°F.

e PHF is thawing under standing or warm running water and the temperature of
the PHF is between 42°F -50°F.

Exceptions:

Refrigerated PHFs may be at a temperature of 45°F or below when received, if the
PHF is cooled to 41°F or below within four hours of receipt. (Section 114037)

If a temperature other than 41°F for a PHF is specified in law governing its distribution,
the PHF may be received at the specified temperature and cooled as specified in
subdivisions (d) and (e) of Section 114002. (Section 114037)

PHF that is received hot shall be at a temperature of 135°F or above. (Section
114037)

Live molluscan shellfish shall not be accepted unless received at a temperature of
45°F or below. A temperature above 45°F is acceptable if the Molluscan shellfish is
received on the date of harvest. (Section 114037)

The following foods may be held at or below 45°F: (Section 113996)
e Raw shell eggs e Unshucked live molluscan shellfish

e Pasteurized milk and pasteurized milk products in the original sealed containers
e PHFs held for dispensing in serving lines and salad bars during periods not to
exceed 12 hours in any 24-hour period. Note: Foods held as previously described
must be discarded after the 12 hour period

e PHFs held for sampling at a certified farmers' market. (discard after 2 hrs)

e PHFs held during transportation. (30 min max)

Roasts cooked to a temperature and for a time as specified in subdivision (b) of
section 114004 may be held at a temperature of 130°F or above. (See data field #10
“Proper Cooking Time and Temperature” for details).

17



Examples of Potentially Hazardous Foods (PHFs)
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Cheesecake

Cream pastries (if cream is not com-
mercially made, check label)

Cream cheese
Eggs

Facility-made salad dressing,
mayonnaise, or aioli

Food containing eggs (i.e. quiche,
custards, hollandaise sauce)
Batters containing PHFs, including

waffle batter, and rehydrated pancake
and cake mixes

Dairy
[ ]

Milk
Opened ultra-pasteurized products
Pizza

Sliced/Shredded/crumbled cheeses
(cheddar, jack, blue etc.)

Soft cheeses: (feta, soft Mexican style
cheese, feta, brie etc.)

Whipped butter

Whipped cream (including opened
ultra pasteurized containers)

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000

Fruits / Vegetables

All cooked vegetables, cooked rice
and legumes

All sprouts

Baked/cooked potato
Rehydrated mashed potatoes
Cut melon

Cut tomatoes

Cooked edamame

Hummus

Kimchi, if it includes cooked rice paste
and/or proteins, including but not
limited to octopus, squid, scallops

Opened canned vegetables

Rehydrated vegetable products
containing PHFs

Tofu, texturized vegetable protein

Any root vegetable stored in oil,
including garlic, onion, rehydrated
garlic
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Meats

Bakery products containing meat,
cooked vegetable, soft cheeses (bao,
piroshki)

Balut (developing duck embryo in
shell)

Beef, poultry, seafood (excluding live
fish), lamb, pork, ratites (cooked or
raw)

Bologna

Broths (such as vegetable, seafood,
beef, chicken, or turkey)

Gravies (reconstituted or facility-
made)

Hot dogs, sausage,

Chorizo (cooked or raw)
Live molluscan shellfish
Opened canned meat or fish
Raw bacon
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Miscellaneous

All casseroles containing PHFs
Cooked noodles

Liquid batter for dipping PHFs
Tapioca balls (boba) in water
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Examples of Non Potentially Hazardous Foods (Non PHFs)
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Dairy/Miscellaneous
e Butter/margarine
* Eggs
— hard boiled eggs in intact shells (must be air-cooled)
— pasteurized eggs in intact shells

Manufacturer sealed hard cheeses (e.g. parmesan, whole block of
cheddar)

Processed sliced cheeses

Unopened ultra-pasteurized products
e Commercially processed mayonnaise

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000

Fruits / Vegetables

Cut/whole raw vegetables

Cut fruit (other than melon or tomatoes)
Garlic in water

Unopened, commercially canned meats and vegetables

Meat
e Commercially manufactured jerky
e Commercially made salted pork or fish
e Pepperoni
Prosciutto
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Miscellaneous
e Commercially manufactured icing, glazes
Peanut butter

Fish sauce, soy sauce, oyster sauce, miso paste

Uncooked, rehydrated rice noodles
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8. Time As a Public Health Control

CALcoDE 114000

TiIME AND TEMPERATURE RELATIONSHIPS

When time only, rather than time in conjunction with temperature, is used as a public

health control, proper records and documentation must be maintained.

MAJOR VIOLATIONS

e Time tracking is not utilized (no time logs or time stickers) for PHFs

PHF’s time on the sticker'has expired.

New time is written on expired item.

Foods placed under Time as a Public Health Control is returned back to
temperature control:

— PHF is reheated/refrigerated to reset the time.

— PHF that has expired is saved for next day’s use.

MINOR VIOLATIONS

e Written procedures for Time as a Public Health Control are not maintained for
foods that have been previously cooled before using Time as a Public Health
Control.

Corrective Action:

If food is found with improper implementation of Time as a Public Health Control, it
may be determined that food should be voluntarily discarded or impounded. Forms
such as those used for impound or embargo must be completed following the
jurisdiction's procedures. Disposition of any impounded food item shall be
conducted within 30 days as specified in Section 114393.

Notes:

When facility has established with the enforcement agency that Time as a Public
Health Control is used, temperature will not be used as a factor and will not be
considered to be a control method.

Time as a Public Health Control cannot be used for raw eggs in licensed health
care facilities or in public and private school cafeterias. (Section 114000)

Food may not be reheated or refrigerated in an effort to reset holding time while
using Time as a Public Health Control. Additionally, once Time as a Public Health
Control methods are initiated, foods must be discarded after 4 hours.
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TIME AND TEMPERATURE RELATIONSHIPS

9. Cooling Methods

CALcoDE 114002, 114002.1

All potentially hazardous food shall be rapidly cooled from 135°F to 41°F, within 6
hours. The decrease in temperature from 135°F to 70°F, shall occur within the first 2
hours.

Potentially hazardous food shall be cooled within 4 hours to 41°F or less if it is
prepared from ingredients at ambient temperature, (such as reconstituted foods and
canned tuna) or it is received at a temperature above 41°F. Foods received at 45°F
must be cooled to 41°F within 4 hours (Section 114037).

Potentially hazardous foods must be rapidly cooled using one or more of the following
methods:

e Placing the food in shallow pans e  Using rapid cooling equipment
e Separating the food into smaller or thinner portions e  Using ice paddles
e Using containers that facilitate heat transfer e Adding ice as an ingredient
e Inserting appropriately designed containers in an ice bath and stirring frequently
e In accordance with an approved HACCP plan

e Utilizing other effective means as approved by the enforcement agency

&= ¥
== f 3

Divide large containers into shallow pans Ice bath with frequent stirming Use an ice paddie or add ice as Reduce food mass
an ingredient

MAJOR VIOLATIONS

e Food cooling with or without intervention that has exceeded the first critical
time/temp limit of 70°F.

e Food cooling with or without intervention that has exceeded the second critical
time/temperature limit of 41°F.

MINOR VIOLATIONS

e Food cooling without intervention and has not exceeded the first critical time/
temperature limit. Approved intervention or rapid reheating shall be initiated
immediately.
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TiIME AND TEMPERATURE RELATIONSHIPS

10. Cooking Time and Temperatures
CALcoDE 114004, 114008, 114010

Fruits and vegetables that are cooked for hot holding shall be cooked to a minimum
temperature of 135°F.

Single pieces of beef, lamb, veal, and pork; fish; or raw shell eggs that are broken and
prepared in response to a consumer's order and served for immediate service, shall
be heated to 145°F for 15 seconds.

Comminuted meat (ground beef/hamburger/ground ( Minimum for Ground Meat J

pork),. ir'1jected meats, and raw shell eggs and foods Temp. (°F) Time
containing raw eggs, that are not prepared as
previously specified, shall be heated to 155°F for 15 145 3 min.
seconds or using the time and cooking temperature 150 1 min.
relationships specified in the following chart:
158 <1 sec.
(instantaneous)

Poultry, baluts, comminuted poultry (ground turkey/ground chicken), stuffed fish /
meat / poultry , and game animals shall be heated to 165°F for 15 seconds.

Raw foods of animal origin cooked in a microwave oven shall meet all of the following
requirements:

1. Be rotated or stirred throughout or midway during cooking to
compensate for uneven distribution of heat.

2. Be covered to retain surface moisture.
3. Be heated to a temperature of at least 165°F in all parts of the food.

4. Stand covered for at least two minutes after cooking to obtain
temperature equilibrium.

MAJOR VIOLATIONS

e Any variation below the minimum standards set forth by CalCode Sections
114004, 114008, and 114010.

e The final cooking temperature of a chicken patty was measured at 140°F and
then plated for service.

MINOR VIOLATIONS: N/A
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Corrective Action:
If required cooking temperatures are not met, the operator must continue cooking

the food until the proper temperature is reached.
Exceptions:

If the consumer specifically orders the food less than thoroughly cooked (Section
114093).

The food facility notifies the consumer in writing, at the time of ordering that the
food is raw or less than thoroughly cooked.

Whole beef roasts, corned beef roasts, pork roasts and cured pork roasts, such as
ham, shall be cooked as specified in both of the following:

1. In an oven that is preheated to the temperature specified for the roast’s weight
in the following chart and that is held at that temperature:

Oven Temperature based on roast weight \
Oven Type
Less than 10 Ibs 10 Ibs or more )
Still Dry 350°F or more 250°F or more
Convection 325°F or more 250°F or more
High Humidity* 250°F or less 250°F or more

* Relative humidity greater than 90% for at least 1 hour measured in
the cooking chamber or in a moisture impermeable bag that provides
100% humidity.

2. As specified in the following chart, to heat all parts of the food to a
temperature and for the holding time that corresponds to that temperature:

( Temp. (°F) Time* (min.) Temp. (°F) Time* (sec.) j
130 112 147 134
131 89 149 85
133 56 151 54
135 36 153 34
136 28 155 22
138 18 157 14
140 12 158 0
142 8
144 5
145 4

*Holding time may include post oven heat rise.



TiIME AND TEMPERATURE RELATIONSHIPS

11. Reheating Procedures for Hot Holding
CALcoDE 114014, 114016
Any potentially hazardous food that has been cooked, cooled and subsequently

reheated for hot holding shall be reheated to a temperature of 165°F for at least 15
seconds.

T

Reheating for hot holding shall be done rapidly, and the time the food is between 41