Mobile Food Facility

ALAMEDA COUNTY DEPARTMENT OF ENVIRONMENTAL HEALTH

ALAMEDA COUNTY DEPARTMENT OF ENVIRONMENTAL HEALTH

CONDITIONAL PASS

LICPLATE #: DECAL#: PERMIT EXP DATE:

ALAMEDA COUNTY DEPARTMENT OF ENVIRONMENTAL HEALTH

inspection canductzd on

Registered Environmental Health Specialist

Scan this code for inspectior

A copy of the mast recent inspection
report is available upon request.
Inspection report results can also be Ariu B. Levi, Director
viewed at: http: [aceh]

Alameda County

This facility is ordered to remain closed until the permit to
operate is reinstated.

For additional information contact Alameda County Department of Environmental Health
510-567-6700
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CARE SERVICES AGENCY




Topics Covered Today

» Introductions
» What is Placarding?
» What Placarding means for you

ALAMEDA COUNTY HEALTH & - -
CARE SERVICES AGENCY s
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What is Placarding?

» Simple food safety
message at a glance

» Colors universally
understood

~ Highly visible

» Focuses on health issues

» You will be required to
post one of these Placards
in your window at all
times, after your first i
Placarding inspection. -

510-567-6700

ALAMEDA COUNTY CODE OF ORDINANCES

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Who Earns a Placard?

» All enclosed Mobile Food Facilities that prepare food

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




Center for Disease Control 5 Risk
Factors

Centers for Disease Control has identified the following five
risk factors as the most likely to cause food-borne illness

Poor Personal Hygiene

Improper Holding Temperatures
Improper Cooking Temperatures
Cross Contamination

Food from Unsafe Sources

AN =

Examples of Major violations in each of these categories will
be reviewed today

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Green Placard

» 1 or no major CDC risk factor
violation that must be
corrected by the end of
inspection

» Total score of 80-100

» No re-score inspection will be
conducted

» Inspection history will indicate
what was earned on the
previous inspection

> Shall remain posted until the
next routine inspection (4-6
months)

MOBILE FOOD FACILITY:,

LIC PLATE #:_ DECAL #: PERMIT EXP DATE:_

Y ADDRESS:

This mobile food facility has been inspected by the Alameda County Department of Environmental Health,
il tion Division i to the California Health & Safety Code and passed the
inspection conducted on

by

Registered Environmental Health Specialist

A copy of the most recent inspection
report is available upon request.

Inspection report results can also be Ariu B. Levi, Director

viewed at: http://www.acgov.orgfaceh ~
Department of Environmental Health

Alameda County

PREVIOUS INSPECTION RESULTS

Results of previous i i on

Date

[lrass
o itional &

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Yellow Placard

» 2 or more MAJOR CDC
violations that were corrected
during the inspection

OR
> Total score of 79-75

» The operator is eligible for a
re-score inspection to be issued
a Green within three (3) weeks.

» A service fee of $162 will be
charged at the current hourly
rate for any re-score inspection

CONDITIONAL PASS

MOBILE FOOD FACILITY:

LIC PLATE &: DECAL #: PERMIT EXP DATE:

This mobile food facility has been inspected by the Alameda County Department of Environmental Health,
ion Division i to the California Health & Safety Code and has

egis i Health ialis

A copy of the mostreoemmspea

report is available upon request.
Inspection rey Pﬂrf rﬁﬂ" 's can also be Ariu B. Levi, Director
2 .acgov.org/a:
Department of Environmental Health
Alameda County

PREVIOUS INSPECTION RESULTS

uuuuuuuuu on

Date

OOrass [0 cONDITIONAL PASS OcLoSURE
For additional information contact Alameda County Department of Environmental Health
510-5676700
“This pincard & ¥ Henlth and shall not be remowed, copied or altered in any way.

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Red Placard

> ANY MAJOR CDC risk factors that R —
were not corrected during the
inspection (results in a loss of 26 pts)

MOBILE FOOD FACILITY:

> Total score of 0-74 s = S
» Facility must remain closed until a | ' ““": it

Data

re-score inspection has confirmed all
indicated violations are fixed

Scan this code for inspection

» While operating in Alameda County,

Red Placard shall remain visibly S
posted until facility is reopened by Weemirommpono L L
a.n REHS This facility is ordered to remain closed until the p:rmit to

operate is reinstated.

> RemOVing or blOCking the plac ard Foradditionﬂlinfom‘lﬂtionwntﬂctAla:;;{—i:ﬁ?-J:gDeparlmentofEnvironmentﬂl Health
from view will result in o s -
administrative action

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




Red Placard

» Facility must remain
closed until a re-score
inspection has confirmed

all indicated violations are
fixed

» Operator must take
mandatory Food Truck
Safety Class to re-enforce
why practicing good food
safety is important for
avoiding a food-borne
illness. Operator must
pass test as well

» Inspection scores will be updated daily on website,
http:/ /www.acgov.org/aceh

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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http://www.acgov.org/aceh

How to get from Red to Green?

ALAMEDA COUNTY DEPARTMENT OF ENVIRONMENTAL HEALTH

CONDITIONAL PASS

[ TE———

PREVIOUS INSPECTION RESULTS

» After a Red Placard is issued, set up an appointment after
the indicated violations have been fixed

> You will earn a Yellow Placard when a re-score inspection
confirms the violations have been corrected

> We will conduct a 2" re-score inspection within 3 weeks
to assess if your food operation can earn a Green Placard

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY

» Each re-score inspection will be charged at $162/hr
&




How to Avoid Closure

Use Self-Inspection Checklist

> Use the Self-
Inspection Checklist
daily

> Initiate Self-Closure if

necessary

- Example: If you run out
of water during
operation

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Types of Violations

> A“"MAJOR” CDC violation may directly cause or contribute
to a food-borne illness. All major violations are marked with

. *
an asterisk: “*”

>An¥ Major violation that is not Corrected on Site (COS),
will be marked 26 points, and will result in an immediate

closure!

- Example: Employee not washing hands / No hand soap on the
MFF

» A “MINOR” CDC violation is a violation that is very likely to
result in a major CDC violation.
- Example: No hand soap in dispenser at the hand sink for hand
washing.

» Approved Retail Practice violations are violations that could

- Example: No wipe-cloth bucket

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY

result in a CDC violation(s) if they remain uncorrected.

5



The Official Inspection Report (OIR)

Scoring PTS
Lost

OuUT | COS | PTS

18. Hot and cold water available*
Adequate pressure Y ON

» The Inspection Report is a record of the
violations observed during an inspection

» We will mark “OUT” if a violation is observed

» We will mark “COS” if it is Corrected-On-Site

» If it is a Major violation (and COS) we will mark
4 points

» If it is a Minor violation (and COS), we will mark
2(or 1) point(s)

» A violation marked with an asterisk “*”, if left

uncorrected will result in an immediate closure
and a loss of 26 points

O O 4/2

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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MFF Marking Guide

2 EXplalnS eaCh V]Olat]_()n ALAMEDA courfxgEPARTMENT OF
ENVIRONMENTAL HEALTH
On the OfflClal Insp eCtlon Division of Environmental Protection

Report (OIR)
» Lists all the “corrective

actions” for each Mobile Food Grading
violation Systems for Retail Food
: : Facilities
» Website will be updated Poliies & Procedures
periodically with most T e
current version G T

Alameda County Policies & Procedures Marking Guide for Mobile Food Facilites 12/5/2013 1

5

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




Practice Active Management

> Make sure all Managers have
food safety certification and
they have trained their staff to
follow the same practices

~ Ensure all employees have food
handlers cards

MANAGER

Number 1 on OIR
ALAMEDA COUNTY HEALTH

3
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Center for Disease Control 5 Risk
Factors

County of Alameda OFFICIAL INSPECTION REPORT D= Peid
1 Poor Personal e s OFFIGALINSPECTIONREPORT o
° Alameda, CA D4502-B577 www_3cgov.org/aceh REHE Speciais il

Business Name: Site Address of Inspection:

DY Plae 2 Recond ID 3 FA PR 3R oY oN L Inspestion Type: O Struchil O Corll

[ ]
nterm P Exp Dk O Opemiionsl O Compleint OFclowp
1iene - N~
See reverse sile for the code sections and general requirements that comespond o each violation listed below
Major threats to p e N may closure of the facility

OUT= Out of ©03 =Cormectsd on-site PTS = Points PTS Lost =Polnis lost
MAJOR VIDLATIONS APPRONED RETAL PRACTICES Tour [es |PT8
Lot

j ! DEMONSTRATION OF KNOWLEDGE out | cos | ers | P75 |1 FERSONAL CLEANUNESS -
L]

. ing methods: frozen food 1
75 e oNegle s vegebibles. 1

38, Tomc subsisnces | ‘shored, used
20, Skomge of norfood Bema

INENS
30 Were wasting inclies. & i st iy
. Trermomees provided ad semre 1
2. Poitie wales end mesis meler ks imiied, g
adequeie, v

i warker hesher rqui
H Cansbuchion Riequrements/iensis ANG| approved
~ =

#s 1,2,3,4,5 & 6 on the MFF
Official Inspect Report (OIR)

— ————] | 48. Resbroom faciies wiktin 200 f (F shpsed for> Th) 1

8. Hot and cold water valabic® 49, Exterar 2nd 3 sondary 1

] OUID WASTE DISPOSAL ;- g 1
VERMIN SR

| Denates the vioiations Mhat I e uncomected wil rEsu in 8 tofal of 24 wioiation AND Immediare closure
Placard - b i O RED —Fail
O GREEN-Fass [ vELLON FassF up CLOSED until reh 1 by this
Note: A Re-inspection Fee will be charged at the second & subsequent follow-up inspection at §_ per inspection. Agency
Received by {Signature) Phone #
1IWITH impect Alarmods b ot — 030 13.4

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




How to Earn a Green Placard

Practice Good Personal Hygiene

» Ensure that no employees
work when they are sick
with any of the following
symptoms:
> Diarrhea
> Vomiting
> Runny Nose/Eyes
> Fever
o Sore throat
> Any reportable diseases

Numbers 2 & 3on OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY

%



How to Earn a Green Placard

Practice Proper Hand-washing

» Use the designated hand
wash sink to wash hands

» Make sure your hand sink
has the following items:

Liquid hand soap

Hot water

Paper towels

DO NOT use cloths for

drying hands

» And ensure your
employees are using
them!

Number 6 on OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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No Bare Hand Contact with RTE
Food!

» Starting January 1, 2014, no
bare hand contact is allowed
when handling ready to eat food

» Gloves and other barriers do
NOT replace hand washing!

» Wash Your Hands Before Putting
on New Gloves

» Change Gloves After . .
> 1.Touching garbage
> 2. Tear in Gloves

3. Handling non-food items
that could cause

o

contamination
> 4. Handling raw food » DO NOT WASH YOUR GLOVES
> 5.Coughing, sneezing, » Use only non-latex gloves, as some
touching body parts %face, people are allergic to latex
hair, etc

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Center for Disease Control 5 Risk
Factors

MOBILE FOOD FACILITY
oy o A rmental Health OFFICIAL INSPECTION REPORT b= P'e
u 113 l-hborBayF‘aﬂo.u; {510) 567-6700 Fax: 510-237-0134 Time In: Time: Out:
Alameda, CA 045026577 W 3cgov.orgiaceh REHE Specisist(Inkal]:
Business Name: Site Address of Inspection:
DM Pla 2 Recond ID# FA PR 27 oY ON L Inspestion Type: D3 Stnuchursl 01 Corzuil
Inkeim Pemil Ex Dk, O Opermionsl T Campleint CIFclowsp
PE P LT R ——— O e
See reverse sile for the code semmsandgenedwmm culrequd 1o each violation listed below
Major threats to p may closure of the facility

OUT= Out of ©03 =Cormectsd on-site PTS = Points PTS Lost =Polnis lost
APPROVED RETAL PRACTICES | [ 3

2. Improper Holding =

1
1
p ‘5. Hands oean and propety washed; giowes used alola 0. W wasshing Egies: nsislled_maink e ohy 1
_m%_ . Tremromeen provded wd seares T
ST =i o | o | 2 T2 Pokabic walk end waske meter ks ieled, goie vaves T
"TIME AND TEMPERATURE RELATIONSHIPS o~ —— T
"ot and ook Poking s e [+ T Eipment — ot 7
n 0ue 1357F destmyed at end of Gay. No - |35 Empment 7
Bying on wrr 36, fipng o= woed ord sored 1
0 s [ o2 "SGNAGE & SUPEFVEION
mmhmlﬁg‘ o [ 4 3. posied, e irpedion regod avaisble e
PROTECTICN FROM CONTAMINATION 38, Pemmanent on outside of Facilly |
T\ oetn! Seanduanmemed | - | o | &2 B, Femanin 7]
i P P

#s 7 & 8 on the MFF Official
= Inspect Report (OIR)

8. Resboom Boltes wiin 200 R {f coppedor® 0]
48, Exterorsnd seridary 1
S0, Complsnce wih ssiely rqurements
OIFirédd ki O Fre Exinguisher [106C mi 1
O2<ext O Seifinihing fyerbd

WATER) HOT WATER

* Denates te oiations that If I uncamected wil resu in a tofal of 20

Elacard - - .
O GREEN-Fass [ vELLON FassF up — i OSED until rel 1 by this
Note: A Re-inspection Fee will be charged at the second & subsequent follow-up inspection at §_ per inspection. Agency

Received by (Signature) Phone #

15 WIH P— Alamods bn it —0-30-13.4

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




How to earn a Green Placard

Proper Holding Temperatures

Keep Food HOT
enough to prevent
) bacteria growth at
135°F or above
Keep Food COLD
enough to prevent

41°F or below Number 7 on OIR

ALAMEDA COUNTY HEALTH &p=fend
CARE SERVICES AGENCY

7



How to Earn a Green Placard

Proper Holding Temperatures

» Do not leave a Potentially Hazardous Food at room
temperature unless actively preparing the food

»You must serve or dispose of all food at the end of the day,
no re-using food at any time.

» Potentially hazardous frozen foods must be thawed properly
under refrigeration

Numbers 7 & 8 on OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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How to Earn a Green Placard

Improper Holding Temperatures
»No Cooling on MFF!

Number 8 on OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Center for Disease Control 5 Risk
Factors

County of Al MOBILE FOOD FACILITY gt
nty ameda 3
'of Emviron Health OFFICIAL INSPEETION REPORT Dete —
u 1131 HzlborBay Parkway {510) 567-6700 Fax: 510-237-0134 Time In: Time: Out:
Alameda, CA 045026577 W 3cgov.orgiaceh REHE Specisist(Inkal]:
Business Name: Site Address of Inspection:
DM Pla 2 Recond ID# FA PR 27 oY ON L Inspestion Type: D3 Stnuchursl 01 Corzuil
Inkeim Pemil Ex Dk, O Opermionsl T Campleint CIFclowsp
PE P LT R ——— O e
See reverse sile for the code sections and general requirements that comespond o each violation listed below
Major threats to p e N may closure of the facility
OUT= Out of CO3 =Cormectsd on-aite PTS = Points PTS Loat = Poinis loat
MAIOR VIDLATIONS APPADVED RETAL PRACTICES [y p—
DEMONSTRATION OF KNOWLEDGE out | cos | FTs ﬁ R FERSONAL CLEANUNESS T Lozt
] GENERAL FOOD SAFETY REQUIREMENTS
1 ing mefhods sed Pozen food 1
75 Washing st and vegebskles 1
- Consumes sefzsnice
L. Food propey sbeled § honest preseried
[ Tomc subsisnces progery danthed, shored, used
[, Stomge of narfond e
EQUIPNENT! UTENSILS LINENS
30 Were wasting inciies. nsilled, masi ezt iy 1
. Trermomeies provided and sers 1
2. Pt wale and mesie meler Bk FoiEied, 9o vaves
[ adeuele, pogerue !
— 3. Camplenc: wih woler heale requsemers 1
7. Proger ot o Jo |4 . Eqipmert Canzbugion Regurementiznzis ANG I approved 1
] B PHF abowe 1357F destioyed at end of Gay. Mo sl T Eqiprt, 3
36 Wiging dub=: wwxed o sbored 1
‘cooking Sme & tem = ] 4 "SGNAGE & SUPERVESION RECUIFENENTS
nope«ramgpcmmr«mmrg s | 3. Feod posied, I inspechion repon aveiskie 1
mo-rzc-nourmucm‘mmmcu . Femanent and on oulside of Facily | I |
Peranin |
Contact suréaes: gean and sanitized c | o |z TAGLTES
FOOD FROM APPROVED SUURCES 'y T
‘Oblied Fom approved SouTe” EH IR 1
Wil shel Siock g, o | 2 o~
~
Wi Gul i o o]z —
CONFORMANCE WITH APPROVED PROCEDURES N
- Iﬁa Wil vanance, poces, [ [ o | 2
CONSUMER ADVESORY — T
A
y . .
= #s 9 &10 on the MFF Official
)
= Inspect Report (OIR)
; o T 53 Fe with vl hen peemi an
Agresment on fle
" 22 e reigrsion prve = it =V e
—F 55 Pemit - jre Closure | |
Ofner: Incpection Total Score: I
[*Denates the vioiations that I et uncormected wil result n 3 point total of 20 vioiation AND immediare closure
Placard - b O RED —Fail
O GREEN-Fass [ vELLON FassF up — i OSED until rel 1 by this
Note: A Re-inspection Fee will be charged at the second & subsequent follow-up inspection at §_ per inspection. Agency
Received by (Signature) Phone #

15 WIH P— Alamods bn it —0-30-13.4

ALAMEDA COUNTY HEALTH
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How to Earn a Green Placard

Proper Cooking Temperatures

» Always keep a
thermometer on hand
to check the
temperature of your
cooked food before

you serve it
» Reheat cooked food
at 165°F

Numbers 9 & 10 on
OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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How to Earn a Green Placard

Proper Cooking Temperatures

NSF Professional Food Manager Certification Training

185°
165°
145° -

135° p=
125*

HealthGuard

Tralning Serles

ALAMEDA COUNTY HEALTH 2
CARE SERVICES AGENCY =
{/




How to Earn a Green Placard

Proper Hot-Holding Temperatures
» Proper hot-holding procedures: Number 100n—_’_ﬁ—.il%
* All foods must be heated to 165°F or [
hotter before loading onto the steam -~ == 35
table and held at 135°F ' S §\
* Water in steam table should be heated / NG - |
to 160-180°F prior to loading hot food §_ A
* Warming oven must be pre-heated to o W = ~ |
190°F or hotter to hold at 135°F g |
* All cooked foods must be hot-held at =
135°F or hotter while in service, and

disposed of at the end of the day

* No hot/cooked food should be re-used
the following day

ALAMEDA COUNTY HEALTH &
CARE SERVICES AGENCY




Center for Disease Control 5 Risk

actors

MOBILE FOOD FACILITY
oy o A rmental Health OFFICIAL INSPECTION REPORT ~ D== Fose .
u 1131 Harbor Bay Parkway {510) 567-6700 Fax: 510-237-0134 Time In: Time: Out:
Alameda, CA 4502 6577 ol REHS Specisfis {infsl)
Business Name: Site Address of Inspection:
DM Pla 2 Recond ID# FA PR 27 oY ON L Inspestion Type: D3 Stnuchursl 01 Corzuil
Inkeim Pemil Ex Dk, O Opermionsl T Campleint CIFclowsp
PE P LT R ——— O e
See reverse sile for the code sections and general requirements that comespond o each violation listed below
Major th B e N may closure of the faciiity
OUT= Out of CO3 =Cormectsd on-aite PTS = Points PTS Loat = Poinis loat
MAIOR VIDLATIONS APPADVED RETAL PRACTICES [y p—
DEMONSTRATION OF KNOWLEDGE out | cos | FTs ﬁ = FERSONAL CLEANUNESS T Lozt
] GENERAL FOOD SAFETY REQUIREMENTS
T ing mefhods sed Pozen food 1
75 Washing st and vegebskles 1
Corsumer seizanice

1. Thermomeiers provided snd scoursie

T2 Pofsbie waler ond wasie weker bnks insisled, gaie vobves,
‘edegusie, e

3,

1
1
1
wih warker hesker requiements 1
1
1
1

s
2
7. Proper hat o | |4 T Eqsmert Corburton Regsremer i ensls B approned
B PHF anie 135°F Gesimyed at end o G2y No 0. T
| coning on MFF 36. Higing dob=| wced o sored
o Sme | s | o | "SGNAGE & SUPETIVESION RECURENENTS
: —— A e T N
PROTECTION FHOM CONTAMIRATION o 2nd proper signage on ousise of Faciey | |
(oo in oo conditon, sse andwanuesied | o | o | &2 7
Food confact surfaces: ciean and saniized s | o |
13 \ood Obtained Fom approved soure” EH IR 1
il shell oGk B, -2
Wil Gut o |z
CONFORMANGE WITH APPROVED PROCEDURES
- Wi rarance, poces, [ [ o | 2
CONSUMER ADVISORY —
™
u u y . .
ontamination = #'s 11 &12 on the MFF Official
W
- Inspect Report (OIR
T ” 53 Fe with vl hen peemi | = |
5 n —;ﬁ = = 54 Food e VED | |
| 22 Medarica retigeraon provided” e = Py — | |
Ofner: Incpection Total Score: I
* Denates the vioiations that f 1t Uncorected wil rEsultin  point tots) of 20 viciaton AND IMMediars closure
Placard b O RED —Fail
O GREEN-Fass [ YELLOW Pass F up ﬂ.ﬂﬁﬂll:ﬂ \ 1 by this
Note: A Re-inspection Fee will be charged at the second & subsequent follow-up inspection at §_ per inspection. Agency
Received by (Signature) Phone #

3IWITH

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




How to Earn a Green Placard

Cross Contamination
»DO NOT prep raw meat on your MFF

| ——
Number 11 on-OtiRs

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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How to Earn a Green Placard

Cross Contamination

» Do not prepare raw meat, seafood or poultry on
the truck.

» Purchase all raw proteins already
cut/prepped/marinated, or conduct this type of
food prep activity in an approved commercial
kitchen

» Store all raw meat below, and away from, all other
ready-to-eat foods

» Food must be completely covered and in

approved containers, to prevent cross
contamination Number 11 on OIR

Do not store food in open metal cans

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY

%



How to Earn a Green Placard

Cross Contamination

» Food must be stored in
washable containers,
not plastic grocery
bags!

» Avoid improper
storage of raw meat
next to RTE foods

Number 12 on OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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How to Earn a Green Placard

Cross Contamination

» Make sure your food contact surfaces are cleaned and
sanitized every day before working

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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How to Earn a Green Placard

Cross Contamination

» Use test strips to check sanitizer
level everyday (100 parts per million
(ppm) for bleach, 200ppm for quat.)

» Always keep a bottle of bleach
available for use, stored separately
from food

» Always soak wiping cloths in
sanitizer when not in use :

2onOR

6%:

Numbér

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Center for Disease Control 5 Risk
actors

County ot Al MOBILE FOOD FACILITY S
ufa' Eemda_m Health OFFICIAL INSPECTION REPORT eir—
. 1131 Harbor Bay Parkway {510) 567-6700 Fax: 510-237-0134 Time In: Time: Cut:
Alameda, CA $4502-8577 Wwin.acgov.ongfaceh REHE Spesialcd [Ial}-
Business Name: Site Address of Inspection:
DMV Plzte Record D3 FA PR 3R oY oN 1 Inspection Type: O Stuchuel O Consult
Inkerim P Exp D, D Cpemsbonal 0 Compleint T Followwp
PE P T e —p— 0 O
See reverse side for fhe code sections and general requirements that comespond to each violation listed below
Major violati threats to public health be i N iance may closure of the faciity
OUT= Out of cos on-aits PTS =Poinis PTS Loat = Poinis lost

3. Themmometer prowded snd scourse
32 Pokable waler and masie waber Bnics msibed, g vaes
[ — uze

= with i hesier mqurments

. Equigmert Cansiuddion Requismen i/ iensks AN | Bpsroved

=

36 Wipng dob=: woed =nd sioeed
“SGNAGE & SUPERVESION REQUREMENTS

37, Fond seicly sqn: posicd, 1= imperiion regof sveltie

£ Sigrage on ouid of Fociy 1 |

38, Premon in Cherge T+

5. Food from Unsafe #s 13 — 17 on the MFF Official
Inp eport (OIR)

So u rces i p PETIE ——— CLOSED) unti released by this
Note: A Re-inspection Fee wil be charged at the second & subsequent follow-up inspection at §_ per inspection. Agency

Received by (Signature) Phone#:

1.5 WITH ; Alarmod B ot — 03013,

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




How to Earn a Green Placard

Food From Approved Sources

» Always provide food from an
R approved source, not from home!
» Approved sources:

* Approved Commercial
Kitchen

 Permitted food facility (Jetro,
Costco, etc)

o * Approved Commissary

%2 > Do not obtain food...

* Prepared in a private
residence*

Number 13 on OIR

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Major Violations that May Result in

Closure
» Other violations that will lead
to a CDC violation: T RN s

MY Plate 3 Record D3 FA PR 80 1 Inspection Type: D Siruchurl 0 Coest
ki Pemit Exg D D Opembonal 0 Compleint 0 Followp

° Available hot & cold water [[7 [T Emm o= —
under pressure —— - =
* Wastewater properly

disposed _ v
° NO rodents 1nseCtS or z : #s 18 22 on the MFF OfflClal
animals on MFFE Inspect Report (OIR)
* Electrical requirements
* Mechanical refrigeration

provided
« Commissary requirements

ALAMEDA COUNTY HEALTH & 2 e
CARE SERVICES AGENCY =
{/




How to Earn a Green Placard
Hot & Cold Water Available

» Be sure to have hot and cold
water under pressure at all
sinks, including:

 Hand sink

* Ware-washing sink (3
compartment sink)

» Be sure to fill your water tank
every day before working!

» If you run out of water during
operation, perform a SELF- |

CLOSURE until you can re-
fill your tank

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY



How to Earn a Green Placard

Wastewater Properly Disposed
» Make sure your gate valves are tight and closed before working

» Waste water must be properly disposed at an approved commissary

» Do NOT let your waste water drain onto the street

Number 19 on OIR
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How to Earn a Green Placard

Get Rid of Insects & Vermin

» Self-close your truck if you see
any roaches or vermin inside

»You WILL be closed if any
vermin are found when you are
working

» Use a Certified Pest Control
Operator to resolve the issue
immediately

» Ensure you have screens to
prevent entry of insects such as
flies, which will result in food
contamination

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




How to Earn a Green Placard

Compliance with Electrical Requirements

» Bvery MFF must be equipped with a permanently installed
generator, and/or have a signed Plug-In Agreement on File

» MFF must have electricity at all times, either via Generator (even
when driving), or plugged in

[l
I

Number 21 on OIR
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How to Earn a Green Placard

Mechanical Refrigeration

» Every MFF must have a working z -y -y
thermostatically controlled active ‘ |
refrigeration system

* Cold plates alone are insufficient

» Constantly monitor your
refrigeration units to ensure they are
operating at the right temperature

» To maintain cold food temperature N
of 41°F , air temperature must be 38°F J& ==
or lower

- .
s
" o
—)
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How to Earn a Green Placard

Commissary Requirements

COMMISSARY / COMMERCIAL KITCHEN AGREEMENT PART D

Download extra copies at
htto://www.aczov.ore/aceh/index.htm

#of Pages Submitted for Part D =

> Every MFF must be Working in conjunction e e e S 2

of Alameda County.
Commissary / Commercial Kitchen — Name (Facility ID# ) | Owner Name

mmercial Kitchen is located outside

with an approved Commissary N

Cell Phonett Alternate Phone#t FAXH
> I Ver M I 1 I must a r ri tel I iS Se f Approximate Arrival Time : Return Time at end of b\iness da\
j pp p 5 p I, (Facility Owner/ Manager) agree to provide the following service¥o the ApplieN:

(1 Check ALL that apply)

their wastewater and used cooking oil e — T NG

Qmop sink Owash pad

Sufficient Designated Storage space: Overnight Storage equipped with Electrical POger:
Qcold storage QDry/Bulk Storage Qvehicle QCart (Note: art must be stored mxma‘m) \
QlProtected Source of water supply is available for each mobile | Sanitary disposal of:
unit QGrease/oil QGarbage
Dlother service(s) not listed above: \

T —— Commissary / Commercial
Kitchen Agreement

T u e " ™ !

Section 2: Only Complete the section below if your Commissary/Commercial Kitchen is located OUTSIDE of
Alameda County (INCLUDING Berkeley)
Out-of-County Health Department Food Vendor Verification for Use of Ct issary/ and or C ial Kitchen
Services

For facilities located outside of Alameda County (including Berkeley), the local Environmental Health Department shall
verify that the commissary and/or commercial kitchen has a current health permit by signing below. The establishment
isin County.

The facility indicated in Section 1 above meets the California Retail Food Code: Section 114294 — 114297. Multiple PART
D sheets should be submitted and approved if services are provided at multiple locations. The checked (X]) items listed
above are available at the proposed facility.

REHS#
Out of County REHS Name & Registration Number (Please Print) Contact Phone Number
Out of County REHS's Signature & Date E-mail Address
Page 5 of 6 Applications  9/27/13

Number 46 & 47 on OIR
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How to Earn a Green Placard

Compliance

> Every MEFF serving food must have a marmn | opMORLErODEALI
valid permit from the Alameda County ===

Environmental Health Department (and" . | B
valid Decal)

»You must display the original laminated

Permit and Placard on your Truck at all e
times

# 53 on the MFF Official Inspect

port (OIR) ,

T3, Food ootaned Soune” c |o | ¢ E \
i3 BE, [ 1Pl windows & cing verd screens 11
| dspiy Fand wesiing s, Were weshing sl 1
. Praper, : : ||

APPRONED PROCEDURES Locion and. i i

16 ananE, I red Fre. rovded 1
B CENERAL T REQUREMENTS 1

7. CorBUmI avisary o w e 45. Complisnce: wih comi; 55 Aot on fle  TAL
undssoooked foods and ¥a% alahal - “|

\

| 47. Cleening and senicing ___
8. R b whin D ¢ Soppedor>
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Fees & Enforcement

> You will be charged a fee of $162 for every re-score

inspection that is necessary to earn a different colored-
Placard

» Keep in mind that if given a Red Placard, the total fees
may amount to $324 before you can earn a Green Placard

» If you are given a Red Placard, the Person(s) In Charge
will be required to attend a Food Truck Safety Class at
our office

-+ Will help you learn how to consistently earn a Green
Placard

» Check our website for updates on the fees associated
with the Placarding Program: http:/ /acgov.org/aceh/

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY
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Review & Summary

(OIR) v’ Stay off LEFT side of the OIR!
BT OTOMMETONRM - e KeeIE food at the right temperature, and
D:A:Eilrmm Resord D ¥ FA PR 57 :En:f-:;::n:rm CurentDecal £[ it::aumuuw COO fOOd thoroug ly
— » Always have electricity (plug-in or
generator)
e e » Protect food from contamination
e | =T ] » Keep equipment clean and sanitized
e St =———===—r1 > Obtain food only from safe sources, never
e e R re-serve unpackaged food
e > Have hot & cold running water at all
s 3 times
==——_—— > Donotre-use cooked/hot food for the
=== T next day of service
e e~ e | Use the Daily Self-Inspection Checklist
= . ’ to avoid being closed while you are

working

ALAMEDA COUNTY HEALTH
CARE SERVICES AGENCY




Questions, Comments, Concerns?

Please submit your questions and concerns to our office via
email:

DEHVehiclesPlacarding@acgov.org
Or call (510) 567-6700

» Check our website: http:/ /www.acgov.org/aceh/ for
general updates on the Placarding Program

> Please fill out a Response Sheet at the end of this
meeting to let us know your thoughts and comments

B~ O

ALAMEDA COUNTY HEALTH
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