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HOW SAFE IS MY  

FOOD FACILITY? 

DO I HAVE ALL THE 

TOOLS NECESSARY? 

Recipe/Process Instructions 

 Instructions that specify color-

coded cutting boards for raw from 

ready-to-eat 

Temperature Control 

 Refrigerator logs 

 Cooking logs 

 Hot-holding logs 

 Cooling logs 

 Thermometer calibration logs 

Cleaning and Sanitizing Procedures 

Approved Sources 

 Self-certification 

 USDA mark 

Receiving Logs 

 Copies of invoices 

 Checking deliveries 

Employee Health and Hygiene 

 Employee food handler training  

 Food Safety Manager Certification 

Pest/Vermin Control 

 Licensed  

 Approved pesticides 

Sample Model Plan COUNTY OF SAN DIEGO 

DEPARTMENT OF ENVIRONMENTAL HEALTH 

FOOD AND HOUSING DIVISION 

FOOD & HOUSING DIVISION 

5500 OVERLAND AVE. SAN DIEGO, CA 92123 

PHONE: (858) 505 6900 

FAX: (858) 505 6998 

EMAIL: WWW.SDCDEH.ORG 

 

FOR MORE INFORMATION, PLEASE CONTACT 

BAO HUYNH   

(858) 694 3853 

BAO.HUYNH@SDCOUNTY.CA.GOV 



Why do I need a consultation? 

 New operator or facility. 

 Facilities that want to improve 
compliance with regulations. 

 Facilities that want assistance in 
developing a Risk Control Plan. 

 Facilities that want assistance 
with developing Standard Oper-
ating Procedures. 

 Facilities that want assistance 
with making the food facility 
safer for the public. 

 Educational materials to used in the 
facility. 

 A complete walk through of the facil-
ity by an Registered Environmental 
Health Specialist (REHS). 

 A complete walk through with the 
REHS to show points of intervention. 

 Assistance in developing a Risk Con-
trol Plan or Standard Operating Pro-
cedures for the facility. 

The consultation will not have any 
effect on your routine inspections or 
grade card. There will not be an in-
spection form filled out at the 
time of consultation. All 
major violations observed 
however, must be cor-
rected onsite at the time 
of the consultation. 

The benefits of having a food facility 
consultation will include but not be lim-
ited to: 

 Obtaining knowledge of regulations. 

 Obtaining more knowledge of food 
safety principles and practices. 

 Gaining a better understanding of in-
spection expectations. 

 Development of your own operating 
procedures. 

 Developing a safer facility for your 
customers.  

What Will the Consultation  

Consist Of? 

What Are the Benefits? What Is It? 

A food facility field consultation is a 
detailed look at the current operation 
of the facility and the development 
of method (s) to improve upon the 
current operations.  

Who Is It For? 

Who Will Conduct the          

Consultation? 

The consultation will be conducted 
by a Registered Environmental 
Health Specialist who has been 
given specific training for this     
program.  

How Much Will It Cost? 

The cost will be based on an hourly 
fee. An initial fee will be paid at the 
time of application submittal based 
on the consultation level. Any addi-
tional time will be billed after the 
consultation. 

Will This Effect My Grade? 


