
Food Facility 
Inspections



Our Goal

Approximately 1,300 San Diego County 

residents will experience a foodborne illness 

today



Risk-Based Inspections



Risk-Based Inspections



Food Safety Risk Factors
Centers for Disease Control and Prevention (CDC)



Food Safety Risk Factors
Centers for Disease Control and Prevention (CDC)

YEAR
month

Improper Holding 
Temperatures

135°F or above 
for hot holding 

41°F or below 
for cold holding

YEAR
month

Poor Personal Hygiene

Handwashing

No smoking

Clean garments

Glove use 

YEAR
month

Improper Cooking 
Temperatures

Hamburger 
155°F

Chicken 165°F

Pork 145°F

Reheat 165°F 

YEAR
month

Food from Unsafe Sources

No food from 
private home

Meat & poultry 
USDA inspected

Shellfish from 
certified dealers

YEAR
month

Contaminated Equipment

No cross-
contamination

Sanitizing

No chemical 
contamination 

Why do we want to prevent these?



Top 3 Violations



Top 3 Violations

Thermometers

Temperature Logs 

1. Improper Holding 
Temperatures

Education on cross-
contamination prevention

Sanitizer/heat testing materials

Handwashing training

Handwashing facilities easily 
accessible and stocked 

3. Hands Not 
Properly Washed

2. Contaminated Food 
Contact Surfaces



FDA



Top 5 Reported Hazards (CDC)

Norovirus and 
Salmonella account 
for 69% of 
foodborne illnesses.



The Reportable 7 (CRFC)



Public Health 
Reasons



AMC
Active Managerial Control

Person in Charge Food Handler Training

Standard Operating Procedures Monitoring



Restaurant Inspections

More than 12,000 retail food facilities under permit



Grade Cards





Questions?



Thank You

www.sdcdehq.org

http://www.sdcdehq.org/
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