CALIFORNIA UNIFORM
RETAIL FOOD
FACILITIES LAW




ARTICLE 1: GENERAL
PROVISIONS
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ARTICLE 3: PLAN
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ARTICLE 4:
ENFORCEMENT AND
INSPECTION
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ARTICLE 5: PERMIT
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ARTICLE 5: PERMIT
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ARTICLE 6: GENERAL
SANITATION
REQUIREMENTS
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ARTICLE 7: SANITATION
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES

0 FOO0D RAANDLERS

— Conrtarnination gotential

— A ANDWAS A.ING3
How

When
Cross-contamination

— Bare-hand vs. gloves



ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD

FACILITIES
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ARTICLE 7: SANITATION
REQUIREMENTS FOR FOOD
FACILITIES
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD

ESTABLISHMENTS
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS
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ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS

v Enlclosure
recltirernants

o Walls, floors, anel
cellines

\\f,,--"'/ - Dining roormns, oifices,

regeJVJmJ areas, pur@‘,
SIS

o Floorine soeclficaition



ARTICLE 8: SANITATION
REQUIREMENTS FOR FOOD
ESTABLISHMENTS
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ARTICLE 10: VENDING
MACHINES
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ARTICLE 13:
TEMPORARY FOOD
FACILITIES
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ARTICLE 15:
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ARTICLE 19: FOOD FACILITY
DONATIONS
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