KITCHEN CONFIDENTIAL:
DO YOU KNOW IF YOUR RESTAURANT MAKES THE
GRADE?

INTRODUCTION

There are many food venues in San Luis Obispo County ranging from service station mini-marts
to school cafeterias, through franchised fast-food outlets to wineries and fine dining
establishments. One of the many responsibilities of the County Health Agency (Health Agency)
is to inspect food factlities for food safety and cleanliness (food safety). Because this was a topic
0f a2010-2011 Grand Jury report, the restaurant inspection process was not investigated and will
not be reported on by this Grand Jury. Instead, this report focuses on how the Health Agency

informis the public about restaurant food safety.

ORIGIN

The 2013-2014 Grand Jury (Grand Jury) inatiated this investigation of its own velition, not from
a citizen complaint. In a local restaurant kitchen, a Grand Jury member observed what appeared
to be an unsanitary condition. This was the impetus behind the Grand Fury looking into how the
dining public is informed about the food safety status of their favorite eatery. Once a
restaurant’s inspection is completed, how does the Health Agency inform and cducate

consumers, both local and tourist, about the restaurant’s food safety conditions?

AUTHORITY

California Penal Code section 925 authorizes the Grand Jury to investigate and report on the

operations, accounts and records of a county officer, department or function.
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METHOCD

The Grand Jury used several methods to obtain information about the Health Agency’s public
education efforts, including:
1. Interviewing
e The Supervisor of the Consumer Protection section of the Environmental Health
Agency.
o The Director of the San Luis Obispo County Health Agency.
e The Supervisor of the Food Section of the Health Agency.,
2. Reviewing
e The 2010-2011 Grand Fury report on the Health Department Restaurant Inspection
program, Restaurant Inspections — What's Cooking?
e The Health Agency website.
3. Observing an on-site restaurant inspection reporting process by Health Agency field staff.

4. QGathering information from two other California county health departments.

NARRATIVE

The 2010-2011 Grand Jury wrote a report on the Health Agency Restaurant Inspection program
and most of their recommendations were implemented by the Health Agency. The focus of this
report will be on two issues not fully addressed in the previous report: the notification and the

education of county restaurant patrons about the heaith conditions of their eatery of choice.

Posting Inspection Reports

California law’ requires the most current inspection report “be available” to the consumer,
Where is the report kept? The inspection report may be posied on a wall, stored in a cabinet or

kept in the back office - as long as it is “available” to the dining public.
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By not requiring the restaurant to prominently display its inspection report (Appendix A}, how is
the Health Agency educating the public regarding restaurant food safety standards? The Grand
Jury learned that the Health Agency contracted with a company to facilitate posting inspection
reports on-line in real-time. The Grand Jury found the website is not user-friendly. It includes
not only restaurants, but hundreds of other food related facilities inspected by the Health Agency.
The website also requires specificity of the restaurant’s name and does not allow for search of
restauranis by locale. The Health Agency acknowledged that betler programs are available, but

at additional cost which could result in increased inspection fees.

Communicating with Consumers

The Health Agency’s Mission Statement® is not focused on communication with the consumer.

Solving the following issues regarding communication efforts would benefit the public:

» The Health Agency has an Award of Excellence Program, an incentive program that
identifies and awards a certificate to food establishments that routinely exhibit
excelient food safety and sanitation practices. This is not effectively promoted.

¢ The current website i1s searchable only by precisely speliing the facility name and cannot
be sorted by local area or numerical inspection rating.

¢ The Health Agency does not have a simple, stand-alone restaurant website displaying
rating information.

e The Health Agency’s websites are not accessible by QR (Quick Response) codes, an
increasingly common smartphone website access tool which could display specific
restaurant information.

? The Public Health Department (of the County Health Agency) mission is to promote, preserve and
nrotect the heaith of all San Luis Obispo residents through disease surveiliance, health education, direct
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A HHealth Agency administrator stated the Agency is looking into the possibility of using
Yelp.com, a social network review site. When asked about the possible use of a visible placard
system with a letter, grade, color or number, as used in several California countics3, the
administrator claimed the Health Agency does not endorse this means of notification because of

additional workload and costs.

CONCLUSIONS

The Grand Jury is aware that the Health Agency is committed to their food safety program and
its efforts to educate the restaurant owner/manager about violations of health and food safety
standards. However, the Health Agency is deficient in communicating to the consumer

regarding restaurant inspections or ratings.

Through the Award of Excellence certificate, the Health Agency is attempting to make the public
aware of its restaurant inspection program. It does not appear that educating the public beyond

this incentive program is onec of its goals.

The Health Agency’s website is another necessary element; making it more user-friendly would
be helpful. This may not be enough to communicate with the public on the health ratings of
local restaurants. An additional and easily accessible website, solely dedicated to

county/neighborhood restaurants does not exist at this time.

The 354-item Health Agency restaurant inspection form, aithough an effective tool for the
Agency, is too detailed and complex for the dining public. Having a completed inspection form
available at the food facility for consumer review may be all that is required by California law,
but that does not prevent counties from imposing more siringent posting requirements. Although
the Health Agency states a visible system would increase workload and costs, the Grand Jury

suggests administrative policy changes could mitigate these expenses. The cost of a placard is

* Both Ventura and San Diego Counties reported they are satisfied with their usage of a visible restaurant
rating placard system,
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minimal and a restaurant’s subsequent request for a re-inspection could be charged back to the

restaurant.

Even with a thorough inspection form, website improvement and the inclusion of social media

links, therc remains a missing component to the Health Agency’s public education efforts -

public notice. The San Luis Obispo County Health Agency could, and should, go beyond what

is required by devising and implementing an efficient system that is easily recognizable and

accessible to the public. More importantly, a usable system should be created that includes a

visible placard in all county restaurants and a website to inform the public on their food safety.

Fi:

F2:

F6:

Ri:

FINDINGS

The Health Agency inspection form, a checkiist of 54 items, is toc complex for the dining
public.
The Health Agency does not utilize a standardized visible restaurant rating system in San

Luis Obispo County.

: The Health Agency’s existing website is not user-friendly in informing the public about

restaurant food safety ratings.

: The Health Agency currently does not have a simple dedicated website to inform the pubtlic

regarding restaurant food safety ratings.

: The Health Agency does not use social media to inform the public about restaurant food

safety ratings.

The Health Agency’s Award of Excellence Program is not effectively promoted.

RECOMMENDATIONS

The Health Agency should develop an easily visibie restaurant rating system that all County

food establishments be required to display including how to find restaurant inspection

information on-line.
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R2: The Health Agency should improve its existing website so the public can easily access

‘County restaurant food safety inspection reports by name or local area.

R3: The Health Agency, using their current database, should develop an additional simple

website or webpage solely dedicated to county restaurants.

R4: The Health Agency’s dedicated website or webpage should be linkable to social media.

R3: The Health Agency’s Award of Excellence Program should be more effectively promoted.

COMMENDATIONS

The Grand Jury commends the Health Agency for its Award of Excellence program because it

does encourage restaurants to improve food safety.

REQUIRED RESPONSES

The San Luis Obispo County Health Agency is required to respond to Findings 2 - 6 and

Recommendations 1-5.

The Board of Supervisors is required to respond to F2 - 6 and Recommendations 1-3.

The responses shall be submitted to the Presiding Judge of the San Luis Obispo County Superior.

Please provide a paper copy and an electronic version of all responses to the Grand Jury.

Pr051dmg Judge

Grandlu Vo

Superior Court of California
1035 Palm Street Room 355
San Luis Obispo, CA 93408

Presiding Judge Dod:e Harman

San Lms Oblspo County Grand Jury
P.O. Box 4910
San Luis Obispo, CA 93403
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APPENDIX
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VENERAL BEWUIREMEN 3. 1AL PEPARFMEN | VAT LT E AU EUNAL SEC HUNS AS APPLICABLE.

17 A1 fond employess Shal kave adequaie bnowlesge of and be Famcs in food sa%ly a5 L selales bo thedr assigoed duties. (113047 Food facifibes that prepace, hardle of serve foa.prepackaqad polenbdly hazardous food,
shalk have 31 emplaes whia has pacsed an spproved faod safy codificaton examination. {113947-413947.9)

1. Erployees with 3 cable diseace shali be exchuded From the Eod Tacility | preparation of food. Chives shall be wor if an employes has culs, wousds, and ¢ashes. Mo emglapee shall comnit any act thal may
contaminate o advlterale food, food contact surface, or wiensils, (1133495}, The permit hotder shab require ood emplyess b report incideals of iiness o injury 2nd comply with il appiicabie resiriclions, {113949.2,
113958,213950.5, 11397 3aj}

3. Enployess expenencin] sneezing, coughiog, o meny nose shall ot work with exposed foad, clean equipmen, ulensils o finens, (113474)

4. o employoes shalteal, drink, o smeha tn any work area {11397T)

5. Employees are required {0 wash iheir hands: befors baginning work; tsfona handiiey food § equipmant { utensils; 25 allen 35 necessary, during fiod jreparaion, to remove saland canlzmisation; when swilching from wading
with Faw Yo ready b et fuods, afler uching body parts, shier ysing ilel room; oo any lime when tontamination may ceo. (143952, 1179533, 143953.4, 113961, 111968, 11 3973 {h-)

6, Handwasting soap and towels of drying device shall be povided in disp fisy shalt be mantzFned i good repair, (1353532 Adcquate facilites shiaf ba pravided for hand washing, Yoo preparatisn and the
washing of uiensis ang equipment (113953, 1138531, 114057(M)

7. Polertaly hazardous foods shal be hold 2l or betow 417 45°F or ol o sbove 135°F, (113988, 113906, 144837, 1i4343(a))

5. When Eme only, rather han fime and lempeeating is usad 25 a public health control, recards aod ot tadion st be maintznes {14660}

9, All poientially hazardous food shall be RAPIDLY coatad from 135°F 1o 70°F, withia 2 hours, and then from 70°F o 41 °F. willin & hours. Cooliag shiall be by oie or moea-of the following metheds: i shallow confainers;
saparating food ik swalfer portions; adding e as an inpredient; usiag an ine b, shering Reguently; using rapid codfing equipment o, using containers that facifitate hel trarsfer. {114002, 1KLL

10, Comrminuted meal, raw eggs, or 2y food centaining comminsted msal of faw eggs, shal ba bealed Lo 155°F for 15 sec. Single pieces of meal. and eggs borimmedial2 servica, shalt be hezled @2 145°F fer 15 sec.
Prouliry, comoninuted pouttry, shiffed fsh / met £ poultry shafl be bosted t01657F. Other temperaiure reqUieFsats may appy. (114004, 114004, 114010}

1. Any petentialy hazamous foods cooked, cooled and subsaquently reheatad foe bot hoiding or sorang shall be Brovatd b 8 temperate of #65°F_ (114014, 114016}

12, No unpackaged food that has been served shall be reserved or usad for human consumplion, {114079)

43 Ay fond is adufterated i i bears of containg any pos of i b thst may renger il impue o iejwious b health, (113967, 113876, 112880, 113984, 113893, 114035, 194254 (c), 1142543,

4. Alldaod cortac] surfaees of vtenslls and equipment shatl be casn ond sanitized. (113984 (2}, 114097, H14099.1, 114059.4, 114089 6, 144101 (b4}, 11105, 114409, 14841, 194913, 114115 (, b, 4), 144117, 114425¢h}
114135, 114441}

15, A%l food shall be oblained fFom an appmved source. {$13980, 113582, 1HO21- 11403, 114038, 114041)

16, Shalf stock shal have complels cedification tags and shall be properly stored snd displayed. (114039 - $14030.5)

17. Comoty with Culf Oyster warning seasanal raquirements. (Tite 17 CA Code of Requiations §13675, Cal Code Section 113107}

18. HACCP Plan 5 2 wiiten docurcat hai dalt thg formal procedures devatoped for safe Food handling appeoved by the Nationa! Advisory Commities on Micmbialogical Ceteriztor Foode. {114413) A wrilten docernen
apprving A deviation from standar health code regui i shal Do mainkzned & e food fackity. (114057, 1140371}

19, ReadyJo-62d food containing undersooked food o raw e and uapackaged confacticnary food containing rmore than 1% aicohed may be senved ¥ the tacitly nolifies e consumer, (194042, 114083

0. Prokitied foods may not be offered in Boensed healih cam tachliesipubic and privale schoots, (114031)

24 An adequae, p e iged, polabie supgly of hol waler sad ool water shall ba provided al off bmes, {1139 52(c], 11489320} 4104, 144180, 114192, 1141921, 114195}

22, A liquid wiaste must drain b an appooved fully Rinetiosing sewae disposal system. (114187} - .

3. Each Tood lagtity shall be kapd free of vermin: rodents frats, mice), cockrmaches, Fes { 1142501, 114250.4, 1142505

24, & person [n chiage shalt be presen gt the fod Sacilty during it hours of operalian. {173945-1133451, 1439841, 194075)

25, Al cmiphoyees prepaing, servieg of handiing food o uteasils shalf wear clean, washatls oulsr garments of uniiomms and shall wear a hairmel, cap, o oiter suitabis coverdng to confine hair. (112062, 1439TY)

2. Food shall be: hewed under refrigeraion; oompelely suhmerged endar cold remming water of sufficient veloolty b fush loose pabcies; i microwave oven, during the cooking process. (114018, 114020, 114020.1)

2T Alt food shat be separated and prokacked from contarminaton. (153384 (2, b, o, o, B, 113986, (14060, 1940678 d, &, I, 114063¢2, b, 114077, 1140820 e}, 114143 (2

28 Flaw, whola produce shall be washed prior Io preparation. (113992)

2, Al paisonous subistances, delergants, bieaches, and cleaning compounds shal be sired separate from foor, rensils, packing matedal and food-pontaed srfaces. {1 14254, 1142541, 114254 2n

3. Food shadl e stored In appeoved containets and labalod 25 io contants. Food shll be Skored o baast 67 above the oor on apprveed shobring. (114047, 114043, 114051, 114053, 114055, 114067hY, 114068 (b))

3t Unpactaged food shall be dispayed and dspansed in a manner thal protects te food Fam conteminalion. (114063, 114065)

32 Ay food is misbranied i ts tabeling is fafse o miskeating, il is offered for Safe usder he name of another food, of ifit is an initaton of anatiher food for wikch definition and staadand of idanity has bean established by
reguiation, (194087, 114083, 134049.1(x, b), 114540, 114092.9)

31, Al rendoed contac] surfacns oFulensits and squipment shalk be clean, {14145 (ch)

. Food facfifics thal prepar: fod shall be equipped with warewashing facilfios. Tesling aquipment and maleris shall be prirviced b messors the spohcsbie sanitizalion method_ (114067(5 & {g), 114023, {14090.3,
144995.5, 144161}a), H1A100.1, 11601.2, $14103, 114507, 174125) X

35, Alf uteasTls ared equipement shalf be fully operative and in good repair. 1141755 Al wlens2s and equipment shal be appreved, instafiod propey, S tesl applicatte standards. (114130, 11443005, 1144302, 1141303,
1145304, 1145305, 155132, 114135, 14107, 114138, 144453, 114155, 114163, 11485, 114167, 144163, 114177, 114188, 114437

6. Al claan and s0dad Bnen shall bo properly sloved; non-foed ilems shall be stormd snd displayed separate fom #ood and fpodcontact sudaces, (1144623 - 144185.4{Utensils and euipment shaltbe handled and skoned so

2 to b profectad fom contamination (114074 - 114075, 134081, 4619, 114124, 14151, 114178, 179, 114083, 114185, 1441852, 1141853}

7. Each verdiog maching shaht have posted in 2 prominent place, 2 sign indicatlng tha owaier's name, address, and ietaphone aumber, A mcond of Ceaning and sanitizing shall be mantanad by e operalor in tach machine

and chal bo cuant for at feast 30 days. (114135)

28, Exthansst hoods shall be provided fm remove loxic-gases, heal. grease, vapars 8nd smake and be approved by thelocdl buliding departmant. Canopy-type hoeds shatf axlend B* beyond all cooking equipmant. Afl areas sha
s sufficient ventiaion o facititas proper food storage. Tolet moms shall ba vented Yo the outsite air by & screened openable window, an air shal, of & fighl-swilch activaled exhaust fan, congsient with kecat building
codes. {14143, 114149.9) Adeguala lighting shal be peoddad in 28 areas to bciftile cleaning and ingpection. Light Exures in aieas where open kod i siored, senved, prapared, and where uiens?s ane washed shafl be
shatiemproof constreetion or profectsd with Bghl shislds. {114149.2, 1141493, 114252, 14425L.1)

3. An accurste easlly adablie metal probe sulitabde for ' peralire of food shall ba avalabls 1o tha food handier. A thermoreter +f- 2 °F shall be provided for each e and cald hotding unittof

polentialy hazardocs fods and Tigh emperat hing machinag. {11157, 114139}

40. Wiging ehths trsed [0 wipe: 5ervica counters, Seates o alfier surfaces that may comm inla contact with food shal b used orly aaoe tmess kepl in tlean waler with saniizer. {14335, 144854, 1141853 {d-e)}

41 The potabie water supply sl ba proteciad with a backfiow or back siphonags pro‘ection devios, s reured by appheable phambing codas. {14132} Aplumbéng and plombing fistures shafl be instalied in compfiance with
tocal phumhing aedinances, shall be mailaired $0 28 b (event any contamination, and shall ba kept clean, Adfly oporalive, and i good repair. Any hose used Tor conveying potabis watsr shall ba of aporover matefiats,
Iabeted, propedy stored, ad wsed for v other purpose. (4T, 1141854, 114480, 114100, 141951, $14139, 114201, 114269}

42, Al $ood waste @i rebbish shall be kept in loak proot and rogent procd contziners. Containers shall be covered a1 2 fimes, A waste must be removed and disposad of a5 frequently 25 necessany to provent 2 nuisarce.

The euiesior precises of 2ach lood tocifty shail be hept chsan and Beq of Biter 2nd rebbish,
(204244, 114345, 114BEY, TEE, 1142450, 142654, 112465, 1355, 11457, 114245.8)
£3. Torlet Rciiies shal be mantained cloan, sailary ad in good repair. Tohet rooms shatl be separated by a vwall-ftieg seffchosing door. Todet fssue shali be provid } i1 & [y inestafled disg #eachiodel. T
number of bailet fackitins shalt be it secordance with loca Dusiding and plumbing erfinances. Toilef (ackilies shall be provided for patroes: in establishments with more than 20,000 sq ft, establishments offering on-5ite fiqu
consumplion. (114250, 114258.1, 114276}

A4 The prermises of each food faciity shall bs kept clean = ree of Btter and ruthist; ol cioan and solled finen shall be propery siored; aon-iood flems shal be stored A dispiayed seperale from ol and fod-contact
surfaces; the faciky shat be kept vermin peool. (158087 g), 114123, 114143 (a) & (o), 114256, 114255.4, 1142562, 1142564, 114277, FEERNTA, 114259, $14259.2, 114259.2, 114274, 144284, 114262)

45. Tha wails f ceitings shafl hava durable, smooih, neaabsorbent, Byht-cobied, and washable surfaces. Al floor sirfaces, ofher than the custimer Serase aress, shall b aperoved, smooth, durable and made of
nioazbsorhent mateial that is easty clesnshia. Agprovad base coving shall be providod in o areds, exces! customer service aeas s where food is storcd in geiginal unopteed ceatainers. Food tacilities shatl be fuly
enclased. Al foad facilities shal be kept clean and in good repair. i

114143 (d), 114265, 114268, 11426084, 114271, 154272}

45, Mo sheaping socommodations shefl be in any mom whens lood & prapared, stored or sold, (114245, 114286}

&7, Harwwashing signs shad be posted in each inifet oo, ditecting attentian 1o the need 1 fiomughly wash hands aer using the resirocm (112953.5) {b) o senoking signs shall be posted i beod preparation, food siorage,
warewashing, and wensi sincage areas (113978}, (c) Consumees shalt b notified that clean tabiowars s b be used when ey reluin i sell.service areas such as salad bars and huffets, {d) Any food Facility consliucted
hafiore Janaary t, 2004 without public toliet facifties, shall pracénenty post a sign withia fha food farility in 2 public arca stating that loia! fackilies are nal prwided (137254,

114381 {e}).

48. A person propasing to buld or remode! a food facikty shall suberit phans for approval before starfag any new consictiod of ramodeting of oy {acility for use 25 a retad food facility, (114280}

49, A food Facility shad ral be open for tusiness wWithout a vafid permil. {114047{R) & (], 114381 (2}, 114361.2, 114380

50. An enfr L aficer may impound fond, equipment ar wtenils thai v found to be unsanifary or in disrepar, (114333}

51 If animminenl heath hazerd is found, an end oficer may Emporaily Suspand tha permit aud order he food tactity immedistely dosed. (1914403, 114405}

_End Of Report 1.0.0.2
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