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Division of Environmental Health Services

COMMUNITY ENVIRONMENTAL HEALTH PROGRAM

RETAIL FOOD PROTECTION - OFFICIAL INSPECTION REPORT

www.sbcounty.gov/dehs (800) 442-2283
'VICTORIA GARDENS 5212013

LOCATION

REINSPECTION DATE

PERMIT EXPIRATION

12505 N MAIN ST 200, RANCHO CUCAMONGA, CA 91739 Not Specified 11/30/2013
MAILING ADDRESS OFACILITY CJOWNER MIACCOUNT REHS
12505 N MAINSTREET 200, RANCHO CUCAMONGA CA 91739 Bennetta Betbadal
FA# PR# SR # co# PE PROGRAM IDENTIFIER: ~ FOOD COURT
FA0013433 PR0O017789 Not Specified Not Specified 1620 SERVICE: 006 - Field Consultation
TIME IN TIME OUT CONTACT RESULT: 01 - Corrective Action Not Required
11:00 AM 11:26 AM Not Captured ACTION: 01 - No Further Action Required

RETAIL FOOD PROTECTION - PUBLIC EATING PL (0-24 SEATS)

16K998 Consultation Inspection

Compliance Date: Not Specified
Not In Compliance

Violation Reference - HSC

Inspector Comments:

Violation Description: A consultation inspection was conducted on this date.

Overall Inspection Comments
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FACILITY NAME DATE SIGNATURE
VICTORIA GARDENS 5/2/2013
L?EAST& N MAIN ST 200, RANCHO CUCAMONGA, CA 91739 Rﬁ%nnetta Betbadal

Meet with Victoria Garden's marketing management in regard to EHS requirements for food vendors at the kiosks.

The California Food Code (Cal Code) regulates food and the operation of food facilities. Cal Code defines 3 basic types
of food facilities, permanent, non permanent and mobile. Independent of the type of food facility Cal Code has specific
requirements for the process the food undergoes, from prepackaged to cooking. With open foods Cal Code requires at
least a hand sink and possibly a warewash sink. The options below are for open food:

1- Be a permanent food facility and have all required sinks and finishes.

2- Be a non permanent food facility with required sinks and enclosure such as operating at approved events such as
farmers markets, community events, etc.(TFF)

3- Be a mobile food facility with approved sinks/finishes, city land use approval and report to a commissary daily or
have a mobile support unit to service the cart.

For prepackaged foods only Cal Code requirements are less for sinks and enclosures. Additional information can be
provided if this is an option. Please feel free to contact to discuss in detail.

For vendors to be able to provide samples without having to install a hand wash sink, they can package their samples at
an approved food facility like a shared kitchen and bring the packaged sample to their kiosk at Victoria Gardens. This
way they are not handling open food at the kiosk, therefore there won't be a need for a hand wash sink.

If vendor chose to use a shared kitchen, she/he shall obtain a separate health permit to be able to work at the shared
kitchen. To obtain this permit vendor needs to contact Mrs. Young Aday and schedule for a charged consult meeting at
the shared kitchen. After this consultation a permit will be issued. At this time we have 3 shared kitchen facilities in
Chino, Upland, and Redlands.

Vendor also needs to have a health permit for the kiosk at Victoria Gardens, if all items including samples are
pre-packaged then only a permit is needed, and vendor shall provide us a letter from Victoria Gardens' management
stating that they are allowed to use the public restrooms (has to be within 200 feet of the kiosk), and have access to
janitorial area.

Vendor may obtain a remote storage at Victoria Gardens or storage at the shared kitchen facility.

The only time we allow a sink sharing between food vendor is during a temporary community event and vendors shall
be TFF (temporary food facility), and they can only share a 3-compartment sink, hand wash sink is never shared.
According to The California Food Code (Cal Code) a TFF is described as follow:

113930. "Temporary food facility" means a food facility approved by the enforcement officer that operates at a fixed
location for the duration of an approved community event or at a swap meet and only as a part of the community event
or swap meet.

113755. "Community event" means an event that is of civic, political, public, or educational nature, including state and
county fairs, city festivals, circuses, and other public gathering events approved by the local enforcement agency.
114351. Notwithstanding Section 114095, a warewashing sink may be shared by no more than four temporary food
facilities that handle non prepackaged food if the sink is centrally located and is adjacent to the sharing facilities.

I will attach the complete Cal-Code for you via e-mail.

Photo Attachments:
No Photo Attachments
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