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 Introductions 

 What is Placarding? 

 What Placarding means for you 
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 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 
Placarding inspection. 
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 All enclosed Mobile Food Facilities that prepare food 
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Centers for Disease Control has identified the following five 
risk factors as the most likely to cause food-borne illness 

 

1. Poor Personal Hygiene 

2. Improper Holding Temperatures 

3. Improper Cooking Temperatures 

4. Cross Contamination 

5. Food from Unsafe Sources 
 

Examples of Major violations in each of these categories will 

be reviewed today 
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 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) 
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 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 
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 ANY MAJOR CDC risk factors that 
were not corrected during the 
inspection (results in a loss of 26 pts) 

 Total score of 0-74  

 Facility must remain closed until a 
re-score inspection has confirmed all 
indicated violations are fixed 

 While operating in Alameda County, 
Red Placard shall remain visibly 
posted until facility is reopened by 
an REHS 

 Removing or blocking the placard  
from view will result in 
administrative action 
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 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 
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 Inspection scores will be updated daily on website, 
http://www.acgov.org/aceh  

http://www.acgov.org/aceh


 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 2nd re-score inspection within 3 weeks 
to assess if your food operation can earn a Green Placard  

 Each re-score inspection will be charged at $162/hr 
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Use the Self-
Inspection Checklist 
daily 

 Initiate Self-Closure if 
necessary 
• Example: If you run out 

of water during 
operation 



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

an asterisk: “*”  
Any 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 
result in a CDC violation(s) if they remain uncorrected. 
• Example: No wipe-cloth bucket 
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 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 
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 Explains each violation 
on the Official Inspection 
Report (OIR) 

 Lists all the “corrective 
actions” for each 
violation 

 Website will be updated 
periodically with most 
current version 
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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 
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Number 1 on OIR 



1. Poor Personal 
Hygiene 

2. Improper Holding 
Temperatures 

3. Improper Cooking 
Temperatures 

4. Cross Contamination 

5. Food from Unsafe 
Sources 
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#’s 1,2,3,4,5 & 6 on the MFF 

Official Inspect Report (OIR) 



 Ensure that no employees 
work when they are sick 
with any of the following 
symptoms: 
◦ Diarrhea 

◦ Vomiting 

◦ Runny Nose/Eyes 

◦ Fever 

◦ Sore throat 

◦ Any reportable diseases 
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Numbers 2 & 3 on OIR 



 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! 
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Number 6 on OIR 

Hand 

Soap 



 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 
contamination 

◦ 4. Handling raw food 

◦ 5.Coughing, sneezing, 
touching body parts (face, 
hair, etc) 
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 DO NOT WASH YOUR GLOVES 

 Use only non-latex gloves, as some 
people are allergic to latex 



1. Poor Personal 
Hygiene 

2. Improper Holding 
Temperatures 

3. Improper Cooking 
Temperatures 

4. Cross 
Contamination 

5. Food from Unsafe 
Sources 
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#’s 7 & 8 on the MFF Official 

Inspect Report (OIR) 
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Keep Food HOT 
enough to prevent 
bacteria growth at 
135°F or above 

Keep Food COLD 
enough to prevent 
bacteria growth at 
41°F or below Number 7 on OIR 
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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 
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No Cooling on MFF! 

Number 8 on OIR 



1. Poor Personal 
Hygiene 

2. Improper Holding 
Temperatures 

3. Improper Cooking 
Temperatures 

4. Cross 
Contamination 

5. Food from Unsafe 
Sources 
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#’s 9 &10 on the MFF Official 

Inspect Report (OIR) 
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Always keep a 
thermometer on hand 
to check the 
temperature of your 
cooked food before 
you serve it 

 Reheat cooked food 
at 165ºF 

Numbers 9 & 10 on 

OIR 
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 Proper hot-holding procedures: 

• All foods must be heated to 165ºF or 
hotter before loading onto the steam 
table and held at 135ºF 

• Water in steam table should be heated 
to 160-180ºF prior to loading hot food 

• Warming oven must be pre-heated to 
190ºF or hotter to hold at 135ºF 

• All cooked foods must be hot-held at 
135ºF 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 

Number 10 on OIR 



1. Poor Personal 
Hygiene 

2. Improper Holding 
Temperatures 

3. Improper Cooking 
Temperatures 

4. Cross 
Contamination 

5. Food from Unsafe 
Sources 
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#’s 11 &12 on the MFF Official 

Inspect Report (OIR) 
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DO NOT prep raw meat on your MFF 

Number 11 on OIR 
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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 

Do not store food in open metal cans 
 

 

Number 11 on OIR 
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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 
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 Make sure your food contact surfaces are cleaned and 
sanitized every day before working 

Number 12 on OIR 
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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 

 

Number 12 on OIR 

javascript:popImage('graphics/00000001/products/COLFVBLEACH.jpg','All Images %C2%A9 Ace Mart Restaurant Supply')


1. Poor Personal 
Hygiene 

2. Improper Holding 
Temperatures 

3. Improper Cooking 
Temperatures 

4. Cross 
Contamination 

5. Food from Unsafe 
Sources 
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#’s 13 – 17 on the MFF Official 

Inspect Report (OIR) 
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Always provide food from an 
approved source, not from home! 

Approved sources: 

• Approved Commercial 
Kitchen 

• Permitted food facility (Jetro, 
Costco, etc) 

• Approved Commissary 

Do not obtain food… 

• Prepared in a private 
residence* 

 

 

 

 
 

Number 13 on OIR 
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Other violations that will lead 
to a CDC violation: 

• Available hot & cold water 
under pressure  

• Wastewater properly 
disposed 

• No rodents, insects or 
animals on MFF 

• Electrical requirements 

• Mechanical refrigeration 
provided 

• Commissary requirements 

 

 

 

 

#’s 18 – 22 on the MFF Official 

Inspect Report (OIR) 
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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  Number 18 on OIR 
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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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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 
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Every 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 

Number 21 on OIR 
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Every MFF must have a working 
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 

of 41°F , air temperature must be 38°F 

or lower 

 

Number 22 on OIR 
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Every MFF must be working in conjunction 
with an approved Commissary 

Every MFF must appropriately dispose of 
their wastewater and used cooking oil 

Number 46 & 47 on OIR 

Commissary / Commercial 

Kitchen Agreement 
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# 53 on the MFF Official Inspect 

Report (OIR) 

Every MFF serving food must have a 
valid permit from the Alameda County 
Environmental Health Department (and 
valid Decal) 

You must display the original laminated 
Permit  and Placard on your Truck at all 
times 
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 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/ 

 

http://acgov.org/aceh/
http://acgov.org/aceh/
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 Stay off LEFT side of the OIR! 

 Keep food at the right temperature, and 
cook food thoroughly 

 Always have electricity (plug-in or 
generator) 

 Protect food from contamination 

 Keep equipment clean and sanitized 

 Obtain food only from safe sources, never 
re-serve unpackaged food 

 Have hot & cold running water at all 
times 

 Do not re-use cooked/hot food for the 
next day of service 

 Use the Daily Self-Inspection Checklist 
to avoid being closed while you are 
working 

(OIR) 
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 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 
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