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This Establishment Has Earned a Grade N

A COPY OF THE MOST RECENT ENVIRONMENTAL HEALTH INSPECTION REPORT IS
AVAILABLE AT THIS FACILITY FOR YOUR REVIEW UPON REQUEST

90 - 100% — Satisfactory Compliance

Inspection Results @ WWW.eatSAFEsandiego.org

County of San Diego - Department of Environmental Health - Food & Housing Diision
”~ (619) 338-2222 or (800) 253-9933
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Temporary Food Facility
Approved Source

All food must come from an
approved source

Most of the time, this is a permitted
temporary food facility or a permanent
food facility.

Cottage Food Bill ettt
Allows individuals to prepare and/or

package certain non-potentially hazardous
foods in private-home kitchens referred to
as “cottage food operations” (CFOs).
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Temporary Food Facility
Identification

Name of the facility shall be posted in at least 3 inch lettering.

City, State, Zip Code, and Name of Operator shall be posted in at
least 1 inch lettering.

Bertie’s Bees

San Diego CA 92101

N Bertie Buzz -
40

. A >\\ _
N 4°
= V=

- y

Honey lollipops.. Isn't life sweet?



Temporary Food Facility
Enclosure Requirements

 All booths with unpackaged food must have overhead protection,
including protection of cooking equipment (excluding BBQs).

* Cooking equipment must be located at least 5 feet away from the public
and be separated by a barrier.




Temporary Food Facility
Vermin and Animals

Animals can be no closer than 20 feet from where food is stored or held for sale

-y

Exceptions: Civil Code, section 54.1
Guide Dogs ¢ Signal Dogs ¢ Service Dogs

Facility must also be maintained to
prevent entrance of rodents or insects.
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