
Food  Facilit ies: 
Risk  Fac tor s 

an d  Violation s



Ob jec tives



Food  & Housin g
Division

Food and Housing (FHD) conducts more than 33,000 restaurant and 
food truck / food cart inspections each year and issues the appropriate 
A-B-C grade card. The division also inspects swimming pools, body art 
facilities, apartments, hotels and motels, camps and even detention 
facilities. FHD responds to public health threats and environmental 
hazards associated with these regulated facilities and works with 
operators to eliminate risks to further protect the public.



Food  & Housin g
Division

FHD conducts risk-based inspections, which means we 
focus on items that strongly affect food safety and 
foodborne illness.
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•

•
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Pr op er  War ew ash in g Pr oced ur es

Step  1: Scr ap e

Some facilities have a 
sprayer and 
compartment to scrape 
off food bits.

Step  2: Wash

In the first 
compartment, wash 
dishes in a wash 
solution of detergent 
and at least 100°F 
water.

Step  3: Rin se

In the second 
compartment, rinse 
dishes in clean water. 
Replace the water if it 
gets cloudy.

Step  4: San itize

In the third 
compartment, sanitize 
dishes using an 
approved sanitizer 
solution (i.e. 100 ppm 
chlorine, 200 ppm 
quaternary ammonium).

Step  5: Air  Dr y

Allow dishes to air dry. 
Never wipe down 
dishes for drying.
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Step  1: Scr ap e

This is an optional step. 
Some facilities have a sprayer 
and compartment to scrape 
off food bits.

Step  2: Wash

In the first compartment, wash 
dishes in a wash solution of 
detergent and at least 100°F 
water.

Step  3: Rin se

In the second compartment, 
rinse dishes in clean water. 
Replace the water if it gets 
cloudy.

Step  4: San itize

In the third compartment, sanitize 
dishes using an approved 
sanitizer solution (i.e. 100 ppm 
chlorine, 200 ppm quaternary 
ammonium).

Step  5: Air  Dr y

Allow your dishes to air dry. Never 
wipe down your dishes for drying.

Sanitizing is key for killing germs 
on the cleaned surfaces, making 

it safe for food contact.



Pr op er  War ew ash in g Pr oced ur es

Step  1: Scr ap e

This is an optional step. Some 
facilities have a sprayer and 
compartment to scrape off food bits.

Step  2: Wash

In the first compartment, wash 
dishes in a wash solution of 
detergent and at least 100°F 
water.

Step  3: Rin se

In the second compartment, rinse 
dishes in clean water. Replace the 
water if it gets cloudy.

Step  4: San itize

In the third compartment, 
sanitize dishes using an 
approved sanitizer solution (i.e. 
100 ppm chlorine, 200 ppm 
quaternary ammonium).

Step  5: Air  Dr y

Allow your dishes to air dry. 
Never wipe down your dishes for 
drying.

Water should be at least 100°F to 
help remove grease and dirt.



Cockr oaches, Roden ts, Mice

•

•

•

•

•

•
DEH FOOD & HOUSING DIVISION (sandiegocounty.gov)
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https://www.sandiegocounty.gov/content/dam/sdc/deh/fhd/food/pdf/publications_opguideroaches.pdf
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Coolin g Use 
shallow 

metal pans 
(avoid 
plastic)

Stir food 
every 15 
minutes

Store 
uncovered in 
refrigeration 
from 70°F –

41°F

Use ice 
paddles for 

soups, 
sauces, or 

liquid

Don’t 
overpack the 
refrigerators 
(allow max 

air flow)

Limit the 
number of 

hot foods in 
the 

refrigerator

Use ice 
baths



Som etim es 
gr ade ca r d s a r e  

n ot issued



“Im m in e n t  He a lt h  Ha za r d ” m ean s a  
sign ifican t th r eat or  d an ger  to h ea lth  th at is 
con sider ed  to exist w h en  th er e is eviden ce 
suffic ien t to sh ow  th at a  p r od uc t, p r ac tice, 

c ir cum stan ce, or  even t cr eates a  situation  th at 
can  cause food  in fec tion , food  in toxication , 
d isease tr an sm ission , ver m in  in festation , or  

h aza r dous con d ition  th at r eq uir es im m ed iate  
cor r ec tion  or  cessation  of op er ation  to 

p r even t in jur y, illn ess, or  death . 

Ca lifor n ia  Hea lth  & Safe ty Code Sec tion  113810
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Im m in en t Hea lth  Haza r d s that 
Req uir e  Closur e

•

•

•

•

•

35

•

•

•

•



Takes step s to p r even t
these hazard s. If hazard s 

exist, cease op eration s 
until they are cor rected .



Takes step s to p r even t
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exist, cease op eration s 
until they are cor rected .

Don’t  w a it !
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Yes!
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“I foun d  an  im m in en t 
hea lth  haza r d  in  my 
fac ility. I can’t fix it  

r igh t n ow  b ut can  sta r t  
add r essin g it  ton ight. 

Do I n eed  to 
temp or a r ily close my 
fac ility r igh t n ow ?”

The law  r eq uir es it  d ue to the 
p oten tia l r isks. Self-closin g 
im m ed iately w ill sign ifican tly 
r ed uce the r isk  of foodbor n e 
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Cor r ec tin g th e 
h aza r d  a s soon  a s 
p ossible w ill fur th er  
a llow  you to b egin  
op er atin g aga in  
soon er.

You’ll save on  fees. 
On ce or der ed  
closed  by a  
sp ecia list, n o t 
on ly w ill you n eed  
to w a it for  their  
w r it ten  ap p r ova l 
to r eop en , but you 
w ill be issued  
r ein sp ec tion  
fee(s).

You’ll save on  fees. 
On ce or der ed  
closed  by a  
sp ecia list, n o t 
on ly w ill you n eed  
to w a it for  their  
w r it ten  ap p r ova l 
to r eop en , but you 
w ill be issued  
r ein sp ec tion  
fee(s). It  w ill le t  your  

emp loyees an d  
custom er s kn ow  
that their  hea lth  
an d  safe ty is your  
p r ior ity.



Add ition a l Resour ces

•
publications_foodselfinspection.pdf 
(sandiegocounty.gov)

• Food 
Publications (sandiegocounty.gov)

•
fhdutyeh@sdcounty,.ca.gov
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https://www.sandiegocounty.gov/content/dam/sdc/deh/fhd/food/pdf/publications_foodselfinspection.pdf
https://www.sandiegocounty.gov/content/sdc/deh/fhd/food/publications.html
mailto:fhdutyeh@sdcounty,.ca.gov


Question s?

45



Th an k you!
fhdutyeh@sdcounty.ca.gov
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mailto:fhdutyeh@sdcounty.ca.gov
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