County of San Diego
DEPARTMENT OF ENVIRONMENTAL HEALTH AND QUALITY

FOOD AND HOUSING DIVISION
Phone: (858) 505 -6 809 | F ax: ( 858 ) 999-8920
www.sdcountytempevents.or

Temporary Food Facility Vendor Self-Inspection Checklist

Booth Name: Event Name: Date:

CHECKLIST REQUIREMENTS COMPLIES REMARKS

Yes No N/A

Business Identifier (signs)

Posted on or adjacent to booth. | | ] | |1 |

Includes name of facility, city, state and zip code. | | ] | || |

Have original permit available or receipt of payment.

Booth Construction/Setup

Floors are a smooth and cleanable surface (no rice hull,
wood shavings, sawdust, grass, or gravel allowed).

Wall and ceilings should be smooth and easily
cleanable constructed of wood, canvas, plastic or (10 I
similar material.

All doors and openings fly-proof (closeable or | 1 |1 1 {1 |
screened).

For pass-thru windows: maximum 216 square-inch | 1 |1 1 (1 |
opening and closes with tight fitting closure.

Demonstration of Knowledge

Food safety manager certification. | | ] | ] |

Food handler certificate/card. | | || | 1] |

Acceptable alternative approved by FHD. | | ] | || |

Employee Health & Hygiene

Employees in good health (not working while sick) no | 1 |1 1 (1 |
discharge from eyes, nose, and mouth.

No eating/tasting/drinking/smoking/vaping while in food | 1] 1] |
prep area.

Personal cleanliness and hair restraints. | | ] | || |

Preventing Contamination by Hands

Hands clean/properly washed. | | |1 | (] |

Handwash station setup inside booth
1. Minimum 5 gallon insulated water container
with hands free spigot/valve, waste water
catch basin, pump soap and paper towels.
2. Warm water (100°F - 108 °F) provided for
handwashing to prevent scalding.

Time and Temperature

Potentially hazardous food held hot at 135°F or above
— shall be destroyed at the end of operating day.

Potentially hazardous food held cold at 41°F or below
— If food is held between 42°F - 45°F shall be destroyed
at the end of operating day.

Food is cooked to the proper temperatures.
*  Fruits & vegetables cooked for hot holding 135°F
®* Shell eggs cooked for immediate service; fish;
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single pieces of meat 145°F for 15 secs

* Comminuted meat; injected meats; raw eggs
for later service 155°F for 15 secs

*  Poultry; comminuted poultry; stuffed items (fish,
meat, poultry, pasta); stuffing containing fish;
meat; poultry; ratites 165°F for 15 secs

®* Roasts (beef, pork, and ham) 130°F or as
specified in the California Retail Food Code

Food is properly reheated to 165 °F prior to hot holding.

Probe thermometers provided for checking internal | | |1 | 1] |
temperatures of food.

Protection From Contamination

Food safe/unadulterated. (110 [t

Food displayed is covered or protected with a sneeze | 1] | ] |
guard.

Fruits/vegetables washed prior to use. [ | |1 | 1] |

No trans fat. L (e 1

Food contact surface clean and sanitized. [ | |1 | 1] |

Food Source

Food from an approved source. [ | |1 | 1] |

No foods prepared or brought from home. | | 1] | 1] |

Warewashing Facilities

Warewashing sink provided for open food preparation
(no more than 8 food facilities per sink).
1. Hot (minimum 120°F) and cold water (1
2. Potable water
3. Sanitizer

Waste Disposal

Waste and wastewater disposed of properly. [ | |1 | 1] |

Vermin

No rodents, insects, animals in or within 20 ft. of food
booth.

Open Air Barbecue

Adjacent to approved food booth. [ | ] | 1] |

Separated from public access by rope or other
approved method to prevent contamination and injury
to the public.

Sampling

Samples kept in approved clean/covered containers.

Clean/disposable plastic gloves used when cutting food
samples.

Single-use sampling utensils, shaker containers or
squeeze bottles, provided to limit cross contamination.

Prepackaged vendors are not allowed to portion at the
booth and can only sample food product in its original
manufacturer packaging and cannot remove food from
original package to sample.

Obtain an unpackaged food vendor permit if samples | 1] Wl |
are portioned on site.

Toilet and Handwashing Facilities

One toilet for every 15 employees within 200 ft of food 1 (1 1] |
booth.

Each toilet facility is provided with approved | 1 (1 1] |
handwashing facilities.
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Ensure hands are washed when returning to the booth. | | ] | (] |

Good Retail Practices

Food must be stored 6 inches above the ground and | | |1 | 1] |
covered.

Toxics substances (dish detergent, bleach and
insecticides) separated from food and food contact L
surfaces.

Equipment in good repair. | | |l [ 11 |

Wiping cloths properly stored/used. | | |1 | (] |

Proper garbage/refuse disposal. | 1] 1] |
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Quan San Diego

PHONG CHAT LUQNG VA SU'C KHOE MOI TRUONG
BO PHAN THU'C PHAM VA NHA &
Pién thoai: (858) 505-6809 | F ax: (858) 999-8920
www.sdcountytempevents.or;

Danh Sach Tu Kiém Tra ciia Nha Cung Cap Thwc Pham Tam Thoi

Tén Gian Hang: Tén Sy Kién: Ngay:
TUAN THU
YEU CAU DANH SACH KIEM TRA Khéng NHAN XET
Coé Khong ap
dung

Nhan Dang Doanh Nghiép (dau hiéu)

Pang trén hoac lién ké vdi gian hang. | | |] | | |

Bao gbdm tén clia co s&, thanh phé, tiéu bang va m3 zip. | | |] | ] |

C6 gidy phép gbc cé sdn hodc bién nhan thanh toan. | | |] | | |

Xay Dwng/Thiét Lip Gian Hang

San nha la bé m&t nhdn va cé thé lau chui dwoc (khong duoc
phép cé trau, ddm gb, mun cua, cd hodc s6i).

Twdng va tran nha phai nhan va dé lau chui, lam bang g6, vai

bat, nhya hodc vat liéu twong tu. I ||l |l !

T4t ca cac clra va 16 ha déu chéng rudi (cé thé déng hoic che
duoc).

DGi vai clra s6 gap hodc trugt: mé va déng t8i da 216 inch
vuong vdi khdp vira khit.

Chirng Minh Kién Thire

Chirng nhan ngudi quan ly an toan thuc pham. [ | || | (] |

Gidy chirng nhan/thé nguoi xt ly thuc pham. | | ] | | |

Phuong 4n thay thé& cé thé chap nhan da dwoc FHD phé | 1] 1] |
duyét.
Strc Khoe & Vé Sinh ciia Nhan Vién

Nhan vién cé §Crc khoe tét (khong lam viéc khi bi 6m) khéng | 1] 11 |
bi chdy md mat, mii, miéng.
Khéng én/pém/ué’n)g/hut thudc/hut vape khi & trong khu | 1] 11 |
vure so ché thyc pham.
V& sinh ca nhan va han ché téc. | | |] | | |

Ngan Ngira Nhiém Ban Bang Tay
Rira tay sach/dung céch. [ | || | (] |

Thiét |4p tram rlra tay bén trong gian hang
1. Thung chira nwéc cach nhiét t&i thiu 5 gallon véi
voi/van ranh tay, bdn hirng nwéc thai, xa phong | 1] 1] |
bom va khan gidy.
2. Nudc 4m (1002F - 108 9F) rira tay d& ngan ngira
bdng tay.
Thoi Gian va Nhiét Do

Thuc pham tiém &n nguy co dwoc giltt nong & nhiét dé tur
1359F tré lén L1
- 58 bj tiéu hay vao cudi ngay.
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Thie pham tiém &n nguy co duoc gilt lanh & nhiét dé 419F
tr6f ?(ué'ng ) | | | | | |
- Néu thyc phdm duoc gilt trong khoang nhiét d6 429F -
459F s& bj tiéu hdy vao cudi ngay.

Thirc n duwoc ndu chin & nhiét d6 thich hop.
®  Raucl qua dugc ndu & nhiét d 135°F | 1] Bl |
®*  Trirng nguyén qua duoc nau chin dé phuc vu ngay
lap turc; c3;
thit mi€ng 145°F trong 15 giay

®  Thit xay; thit tiém chat; trirng séng dé phuc vu sau
155°F trong 15 giay

®  Giacam; gia cdm hoang d3; cdc mat hang nhdi (c3,
thit, gia cdm, mi 8ng); d6 an nhoi c3; thit; gia cam;
da diéu 165°F trong 15 gidy

®  Thit quay (thit bo, thit Ion va giam béng) 130°F hoac
theo quy dinh trong B& Luat Thywc Pham Ban Lé
California

Thirc 8n dwoc hdm nédng dlng cach dén 1652F trudc khi gilr | 1|1 1] |
nong.

Nhiét k& dau do duwoc cung cap dé kiém tra nhiét do bén | 1] 111 |
trong cla thuc pham.

B3o Vé Khéi O Nhiém

Thuc pham an toan/khdng pha tap. | | ] | |1 |

Thire phdm bay ra duoc che day hodc bdo vé bang thiét bj | 1 1 |
chéng hat hoi.

Trai cay/rau dwoc rira sach trudce khi st dung. | | ] | (] |

Khong cé chat béo chuyén hoéa. | 1] 1] |

B& mat ti€p xuc vdi thue pham sach sé va dugc khir trung. | 1] 1] |

Ngudn Thwc Pham

Thuc pham tir mét ngudn d3 duwoc phé duyét. | 1] 1] |

Khong cé thirc n dwoc ché bién hodc mang tir nha. | 1] 111 |

Noi Rira b6

Chéau rira dugc cung cap dé so ché thuc pham mé (khéng
qud 8 co s& thyc pham cho mdi chau rira).
1. Nuwdc néng (t8i thidu 1209F) va nudc lanh 1 (L]
2. Nudcsach
3. Chattiyrlra

Xt Ly Chat Thai

X ly chat thai va nwdc thai dung cach.

Sau bo

Khong cé loai gam nham, cdn trung, ddng vat trong hodc
trong pham vi 20 ft cla gian hang thuc pham. | [ |1 | |1 |

Nuéng Ngoai Troi

Lién k& vai gian hang thuc phdm da dwoc phé duyét.

"Méi trirerng va surc khée cdng dbng théng qua sw Iénh dao, quan hé déi tdc va khoa hoc"




Ngén cach vdi cong ching bang day thirng hodc phuong
phap d3 duoc phé duyét khac dé ngén ngira 6 nhiém va (| (1 | [l |
thuong tich cho céng ching.

Lay Mau

Cac mau duoc gilt trong cac vat chira sach/cé ndp da duoc | 1 1 |
phé duyét.

Gang tay nhya sach/dung mét Ian duwoc st dung khi cat mau |
thyc phdm.

Dung cu |8y mau dung mét lan, binh Iac hodc chai bép, dugc
cung c&p dé han ché nhiém ban chéo. I | |l | |

Céc nha cung cap dich vu déng géi san khong duogc phép
ph%n chia tai gian hang v\é chi c¢6 thé I8y mAu san pham thuyc 1 (117
pham trong bao bi ban dau cla nha san xuat va khéng thé
13y thuc phdm ra khoi géi ban dau dé lam mau.

Xin gidy phép nha cung cap thyc phdm khéng déng gdi néu
cac mau dugc phan chia tai ché. L]

Nha Vé Sinh va Thiét Bj Rira Tay

C& 15 nhan vién thi cé mot nha vé sinh trong pham vi 200 ft | | | | | |
tinh tir gian hang thuc pham.

Mdi nha vé sinh dwoc cung cap cac thiét b rira tay da duoc
phé duyét.

Pam bao rira tay khi tré lai gian hang. | | |1 | 1] |

Thuc Tién Bén Lé Tot

Thirc 3n phai duoc bdo quan cadch mat dat 6 inch va cé mai che. | | ] | |1 |

Cac chat doc hai (chat tay rira bat dia, thudc tay va thudc
diét con trung) tach xa khéi thuc pham va cac bé mat tiép | | 1] | 1] |
xtc véi thyc phdm.

Thiét bj dang & tinh trang tot. | | |1 | 1] |

Gié lau dwoc bdo quan/slr dung dang cach. | | |1 | 1] |

XU ly rdc/chat thai dung cach. | | 1] | (] |

"Méi trirdrng va sirc khée cdng déng théng qua sw lédnh dao, quan hé déi tdc va khoa hoc"
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