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What We Will Cover:
1. A little bit about DEHQ!
2. Risk -based inspections

and food safety
3. Charitable Feeding
Operations




Mission

Protecting the environment and
enhancing public health by preventing
disease, promoting environmental
responsibility and, when necessary,
enforcing environmental and public
health laws.

Vision
Environmental and public health

through leadership, partnership, and
sclence.

DEHQ’s

Mission and




Environmental Health Specialists:

Food, Water,

and . I-!OIUSIng - Have to train in all disciplines of Environmental
Division realt

 Have to take an exam to become registered with the
state of CA to become a Registered Environmental
Health Specialist

 Degree in applicable science
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g COUNTY OF SAN DIEGO

ENVIRONMENTAL HEALTH
AND QUALITY




Food, Water,
and Housing
Division

SN
g COUNTY OF SAN DIEGO

ENVIRONMENTAL HEALTH
AND QUALITY

Food, Water, and Housing (FWHD) Food Program
regulates facilities in all 18 city jurisdictions. DEHQ inspects
over 13,800 permanent food facilities (restaurants, markets
catering kitchens, nonprofits), mobile food facilities like
trucks and carts, and farmers markets and street fair
vendors.

We are the 2" largest Food Program behind LA. We have
approximately 85 EHS inspectors in this role.

Environmental Health Specialists within FWHD oversee a
wide range of facilities, including body art facilities, public
swimming pools, apartments, hotels, motels, camps, and
detention centers. They respond to environmental and public
health hazards such as fires, food recalls, and boil water

orders.



What do we regulate?

Retail food operations- direct to
consumer

FWHD Food

Program

Authority

Implement the CA Retail Food Code




What You Need to Know about Foodborne
lliness in the United States

(Centers for Disease Control (CDC), 2024)

48 million cases of 128,000 hospitalizations

foodborne illness annually annually 3,000 deaths annually




Top 5 CDC Risk
Factors
Contributing to
Foodborne
lliness

Improper Holding Temperatures

Improper Cooking Temperatures

Contaminated Equipment

Poor Personal Hygiene

Food From Unsafe Sources
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90-100= A grade
80-89= B grade
70-79=C grade

Major risk factor violations are
worth more points off on the
report during an inspection
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Concepts of a Risk -Based Focus on outcomes and
Inspection achieving sustained long -term
results

Assessing risk
Communicating risk * Implement interventions that

Managing risk change employee or volunteer
Verification behaviors and food preparation

practices.
 Reduce food safety risk factors and
foodborne illness.



A t- * The intentional incorporation of specific action or
C Ive procedures by food operations to attain control over

Manageria| foodborne illness risk factors.
Control (AMC)

 Have procedures in place to manage things
that could go wrong on any given day.

* This can look like specific training protocols,
using equipment like thermometers to
monitor temperatures, having a sick policy,
etc.

 Monitoring volunteers that handle food.

ServSafe

MNational Restaurant Association




AMC elements for managing
this risk factor:

90% of all food poisoning

I m prO pel' cases occur when

« Keep hot foods at 135°F or

- potentially hazardous foods above, and cold foods at 41°F or
HOIdIng are not held at proper below.
temperatures and this is
Temperatu res the most common violation « Use an accurate metal probe

thermometer to regularly
measure internal food
temperatures and utilize a
temperature log.

in nonprofit charitable food
distribution.

 Maintain all refrigeration units
are in good repair.

 Manage food pick up routes to
limit drive time to 30 minutes
and ensuring temperatures
don’t go above 45°F.



Improper
Cooking
Temperatures

The Food & Drug
Administration (FDA)
establishes minimum

internal temperatures for

cooked foods.

AMC elements for managing
this risk factor:

« Cook foods to the required
MiNniMum temperatures:

O

Fruits/Vegetables prior to
hot-holding: 135°F

Fish: 145°F

Eggs: 145°F

Pork: 145°F

Ground meats: 155°F
Poultry: 165°F

 Check that the proper
temperature is reached for at
least 15 seconds by using an
accurate metal probe
thermometer inserted in the
center of the food.



AMC elements for managing
this risk factor:

Contaminated utensils

Contamlnated and equipment can lead « Check that all equipment is
EqUipment to cross -contamination cleaned and well-maintained.

of food.

* Properly wash and sanitize food
contact surfaces & multi-use
utensils.

« Use wiping cloths properly and
store cloths within an approved
concentration of sanitizer.

* Maintain the facility free from
Insect and rodent infestations.
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L_IIJ « Clean and sanitize in-use equipment/utensils that are in contact with
O potentially hazardous food at least every 4 hours.
« Manual Sanitizing (Common): « Mechanical Sanitizing (Common):.
o 100 ppm chlorine for at least 30 o Utensil surface temperature of
seconds. 160°F as measured by indicator.
o 200 ppm gquaternary ammonium o 50 ppm chlorine for at least 30

for at least 1 minute. seconds.




AMC elements for
management of this risk

Poor Personal Food workers and factor:

volunteers can be a

Hyglene significant source of « Continuous training on proper
harmful germs. handwashing procedures and

glove-use are followed. Have
expectations for volunteers on
good handwashing practices.

 Maintain hand washing
stations clear, accessible, and
stocked with soap and paper
towels.

« Ensure that staff or volunteers
are not working on-site when
Ill. Have a sick policy in place.

e Ensure that clean outer
garments are worn and hair is
confined.
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National
Foundation for

Infectious Diseases Immunization Handwashing Res

Wethands. Usesoap. Wash for 20 New National Survey Finds
seconds. Nearly Half of US Adults Admit
to Not Washing Their Hands at

-
~= W
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Key Moments
‘ s
Home / New National Survey Finds Nearly Half of US Adults Admit to Not Washing Their Hands at Key Moments
' Use paper
Rinse hands. Dry hands. toweltoturn ol
off water.

Improper hand washing is one of the top contributors to foodborne iliness

Proper hand washing must be a part of every organization’s requirements for
volunteers and staff.



AMC elements for managing

All foods must be this risk factor:
FOOd From obtained and distributed
from an approved « Only take or distribute food
Unsafe source. that was made in an approved

food facility.

Sources

\ AN | * Purchase ingredients from
permitted facilities only.

« No homemade foods.

« Be aware of delivery conditions
and product qualities.
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Charitable
Feeding
Overview

Presented by Vanessa Mello




Not selling anything so not regulated

Why AB 2178 Many unpermitted charitable feeding
in 20177 organizations state-wide

DEHQ jurisdictions struggling with
enforcement and guiding
organizations into compliance




* Per the CRFC, a Food Facility is any operation that stores,
prepares, packages, serves, vends or otherwise provides

: food for human consumption at the retail level, including,

Does a Charitable but not limited to: an operation where food is consumed

Feedin g Operation on or off premises, regardless of whether there is a charge

for the food.

* Retail means the storing, preparing, serving,
manufacturing, packaging, transporting, salvaging, or
otherwise handling food for dispensing or sale directly to
the consumer or indirectly through a delivery service

Require a Health
Permit?




What Were the Challenges?

Challenges for the charitable feeding operations:

e Non-profit operations limited in funds for commercial equipment and structure
e Homestyle kitchens

e Legal responsibility to enforce CRFC which includes plan check and permit
requirements




 Liability for donating foods: California Good Samaritan
Act

— A person, gleaner, or food facility that donates foods shall not be
subject to civil or criminal liability for any violation occurring
after the time of donation. Food must be maintained safely and
in good faith before donation. Food facilities may donate food
directly to the end recipients for consumption*.

Good Samaritan Act

— Non-perishable and perishable pre-packaged food that is fit for
human consumption but has exceeded the labeled shelf life date
recommended by the manufacturer is also protected if the
person who distributes the food makes a good faith evaluation
that the food to be donated is wholesome. (CRFC 114433) '

*It was previously stated that foods could only be donated to a food ,
bank or other non profit charitable organization.

V4
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Championed by Environmental
Health throughout the state

AB2178 |

Created the definition of a Limited

Service Charitable Feeding
Operation (LSCFO).




Limited-Service Charitable Feeding Operation

* An Operation for food service to a consumer solely for
providing charity, that is conducted by a nonprofit
charitable organization whose food service is limited.

* Regulatory Flexibility with commercial infrastructure and
permitting.



~ Charitable Feeding Options

* Exempt- Pre-packaged non-perishable foods and whole produce

* No Registration/Permit Required- Work under partner agreement with a
permitted food bank- Pre-packaged perishable foods and whole produce

* Registration with local enforcement agency (DEHQ)- small volume open food,
minimal assembly, serving, reheating

* Health permit- everything else



Website: Food/Charitable Feeding

SanDiegoCounty.gov Home

County of San Biego

DEPARTMENT OF ENVIRONMENTAL HEALTH AND QUALITY

FOOD AND HOUSING DIVISION
P.O. BOX 129261, SAN DIEGO, CA 92112-9261
Phone: (858) 505-6900 | FAX: (B58) 5858-8820 | www sdodeh or

Charitable Feeding Operations LIMITED SERVICE CHARITABLE FEEDING OPERATION
REGISTRATION APPLICATION

<] g | Select Language ¥ Limited Service Charitable Feeding Operation (LSCFO) Contact Information

Powered by “oogke Translate

ﬁ MENU w PAY ONLINE CONTACT US DISASTER INFORMATICN

The County of San Diego supports the local Live Well San Diego Food System Initiative which works towards a robust and
resilient local food system that builds healthy communities, supports the economy and enhances the environment.
On December 12, 2018 the County Board of Supervisors approved waiving the fees associated with registering or obtaining
a health permit for charitable feeding organizations. This means that from January 1, 2019 through June 30, 2018 there
is no cost to register or obtain a health permit from the Department of Environmental Health and Quality (DEHQ).

Operation Name:

Physical Address: City: CA Zip:
Site Representative: Phone:
Internet Website: Email:

Distribution Locations (if different than above):

Address Where Food is Stored/Prepared (if different than above):
Type of Food Distribution (check all that apply)

|:| 100% prepackaged, shelf-stable foods. III

D 100% prepackaged, shelf-stable and perishable foods. Izl

. D Portioning, assembling, re-packaging of foods, and reheating for same day service.
. Popular Services

|:| Food preparation that includes cutting, chopping, blending of ingredients, or cooking from a raw state.*
Food Publications *Note: A Health Permit Application will be required for this level of food service.

I:l See LSCFO Category Legend on attached Best Management Practices (BMPs).
Initial that you have read the attached BEMP checklist:

-_-\ 4’ .‘ ‘\\_.a, ”l > e

B L . & A i
On January 1, 2019, Assembly Bill 2178 California Retail Food Code (CRFC): Limited Service Charitable
Feeding Operation (LSCFQ) goes into effect. The bill amended state law, the California Retail Food Code

Food Complaints

Foodbomne llinesses
Frequency of Food Distribution

{CRFC), to provide regulatory flexibility for LSCFOs to serve wholesome food to those who are food insecure with Community Event Program o ] . ) .
a primary focus on food safety. It further provides for varying levels of food service requirements, including a _ ; Please indicate the Day(s) and Time(s) when your Operation is open for food service or preparing food:
registration option for LSCFOs conducting minimal food service activities. Below is a summary of food service Home Kitchen Operations

options for LSCFOs and their associated requirements: : .
ool L b B Eood Bank Partner (check all that apply): |:|San Diego Food Bank D Feeding San Diego

Food Service Type Registration Requirements More Services

or Permit Please list other food sources if not one of the above listed Food Banks:

10N% Pre-narkaned Fyemnf Fnllnw =afe fnnd nractices for the Cana lhamAla e~



BMP’s

* LSCFQO’s have to read through
these and ensure they can comply
based on their level of food
handling/prep and current
infrastructure.

 Example: If they portion foods
only they need to have access to a
dedicated hand washing sink,
restrooms, have a 2 or 3 comp
sink for dishwashing, etc. Doesn’t
need to meet commercial
standards.

County of San Diego

DEPARTMENT OF ENVIRONMENTAL HEALTH

FOOD AND HOUSING DIVISION
P.O. BOX 129261, SAN DIEGO, CA 92112-9261
Phone: (858) 505-6900 | FAX: (858) 999-8920 | www.sdcdshorg

LIMITED SERVICE CHARITABLE FEEDING OPERATIONS (LSCFOQ)

BEST MANAGEMENT PRACTICES (BMP)

Relevant categories of LSCFO are highlighted for each BMP item. See legend below.
A Registered Limited Service Charitable Feeding Operation must comply with the following:

FOOD SAFETY

(1] 1. Potentially hazardous foods (PHF) are maintained at approved temperatures for hot and cold
2 holding.
3 « PHF items (i.e., deli meats, dairy products, cooked meats, cooked rice, cooked vegetables, etc.) are
a perishable and must be kept at 41°F or below for cold holding, or at 135°F or above for hot holding.
o Exception: the following may be held at 45°F or below:
= Pasteurized milk and pasteurized milk products in their original, sealed containers.
= Raw shell eggs.
« PHF items that are being actively prepared may be removed from proper holding temperatures for a time
frame not to exceed 2 hours.
» Transportation of PHF items should not exceed 30 minutes without proper temperature control (i.e., ice,
refrigeration, etc.)
» PHFs not actively cold-held or hot-held {(maintained cold or hot) during food service are dispensed within
4 hours after removal from temperature controls (such as refrigeration units, ovens, crock pots, etc. )
« PHFs out of temperature for up to 4 hours should be immediately served or discarded/destroyed.
1 2. Food is properly reheated.
2 « Food that is reheated for hot holding shall be reheated so all parts of the food reach a temperature of
3 165°F for a minimum of 15 seconds within 2 hours.
4 » Food that is reheated to order for immediate consumption, and not for hot holding, may be reheated to
any intermal temperature.
+ Ready-to-eat food taken from a commercially processed, hermetically sealed container may be reheated
to at least 135°F prior to hot holding.
1] 3. Frozen foods are properly thawed.
2 « Food may be thawed in any of the following ways:
3 o Under refrigeration that maintains the food at 41°F or below.
4 o Submerged under running water that is 70°F or below (for less than two hours).
o In a microwave oven immediately prior to preparation.
o As part of the cooking process.
1] 4. Raw produce is properly washed in potable water.
R « Raw produce has been washed prior to being combined with other ingredients, served or offered for
3 human consumption in ready-to-eat form.
4 s All stickers should be removed from produce prior to washing.



San Diego County BOS- Food Donation Action

Plan

How can SD
County assist In
food donation in
our region?

/

Fee walvers




Questions?




	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Charitable Feeding Overview
	Why AB 2178 in 2017?
	Does a Charitable Feeding Operation Require a Health Permit?
	What Were the Challenges?
	Good Samaritan Act
	AB 2178 
	Limited-Service Charitable Feeding Operation
	Charitable Feeding Options
	Website:  Food/Charitable Feeding
	BMP’s
	San Diego County BOS- Food Donation Action Plan
	Slide Number 30

