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Coming Soon: Health Inspection Scores on Yelp!

The Division of Environmental Health Services (DEHS) and the popular review site Yelp have teamed up to
make restaurant inspection grades available on Yelp business pages. Consumers who visit Yelp to look at
restaurant reviews will also be able to see the restaurant's latest inspection letter grade and any violations
and/or corrections. Diners can expect to see health inspection scores for their favorite San Bernardino
County restaurants on the site sometime in October.

The collaboration was part of Yelp's initiative to allow local governments to display their health inspection
data on the site alongside other business attributes such as service quality, parking availability, and business
hours. For more information about this initiative, visit Yelp’s Official Blog.

March 27, 2014 — Routine Inspection

Health Score
Violations
« Inadequate and inaccessible handwashing facilities 90
- Wiping cloths not clean or properly stored or inadequate sanitizer
- Inadequate food safety knowledge or lack of certified food safety manager
Previous Inspections About Yelp Health Scores
We collect public inspection data directly from
Date Inspection Type Violations Score your local health department. Due to the local

health department’s inspection schedule as
well as the time it takes to pass that information
July 25, 2013 Routine 10 49 on to us, it is possible that we may not display
the most recent inspection data. Please report
any unreasonable delay and data inaccuracies
February 11, 2013 Routine 11 60 to your local health department via their

website or email.

Community Food Producers

California's Legislature recently passed Assembly Bill (AB) 1990 Community Food Producers, a new law that
defines “community food producers” as an approved source that includes, but is not limited to, culinary
gardens, community gardens, personal gardens, school gardens and egg producers that supply produce/eggs
to food operations. The purpose of these guidelines is to help minimize microbial food safety hazards for
fresh produce. This law became effective on January 1st, 2015.

By using Best Management Practices (BMPs) for California Small Farm Food Safety as described by the
California Department of Food and Agriculture (CDFA), operators will reduce microbial hazards for the
produce that are grown, prepared and sold. All Community Food Producers are required to complete the
Community Food Producer Registration Form below and return to one of our DEHS offices either in person or
by postal mail. For more details, see our General Guidelines for Food Producers.

Community Food Producer Registration Form
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http://officialblog.yelp.com/2013/01/introducing-lives.html
https://www.cdfa.ca.gov/is/i_&_c/sffsg.html
http://www.sbcounty.gov/uploads/dph/dehs/Depts/EnvironmentalHealth/EHSDocuments/GeneralGuidelinesCulinaryGarden.pdf
http://www.sbcounty.gov/uploads/dph/dehs/Depts/EnvironmentalHealth/EHSDocuments/CulinaryGardenRegistrationForm.pdf

For more information, contact DEHS at 800-442-2283 or visit
our website at www.sbcounty.gov/dph/dehs

DEHS Wins 3 NACO Awards

Each year, the National Association of Counties (NACo) recognizes innovative
YALD b county government programs. We are pleased to announce that DEHS has
201 5 been recognized with 3 NACo Achievement Awards for our Customer Service
Portal, Electronic Pesticide Use Reporting Program, and 100% Food Handler

ACHIEVEMENT | Card Compliance Program.

AWARD The annual NACo Achievement Award Program recognizes innovative county
WINNER government programs and initiatives. Winners of the Achievement Award
* % * have shown the tremendous value they bring to their county residents and
are recognized nationwide.

DEHS’ New Educational Series "Learning with Lana”

DEHS is proud to introduce our new educational
series “Learning with Lana”! The series of video
blogs (or “vlogs”) is designed to provide education
and awareness about various environmental
health topics.

Learn more about this educational series and
watch the first video here: https://youtu.be/QFE-
ZOPCmNI.

At right: Health Educator Lana Cao goes on a ride- §

along with Registered Environmental Health Wh% iy rou .neo
Specialist Amanda Adair to inspect the San :

Timoteo Landfill in Redlands, California. )

Stay Connected to DEHS with Social Media

Follow our social media sites to get the latest news on food safety and foodborne illness prevention, mosquito
and vector control, pool safety and drowning prevention, and more!

Environmental Health Today Salud Ambiental Para Hoy
' You - Tnu
Facebook Pinterest Twitter YouTube Instagram Facebook Pinterest Twitter YouTube

en Espaiol en Espaiol en Espanol en Espaiol



http://www.sbcounty.gov/dph/dehs/
http://www.uscounties.org/cffiles_web/awards/program.cfm?SEARCHID=2015info21
http://www.uscounties.org/cffiles_web/awards/program.cfm?SEARCHID=2015info21
http://www.uscounties.org/cffiles_web/awards/program.cfm?SEARCHID=2015info23
http://www.uscounties.org/cffiles_web/awards/program.cfm?SEARCHID=2015heal11
http://www.uscounties.org/cffiles_web/awards/program.cfm?SEARCHID=2015heal11
https://www.youtube.com/watch?v=QFE-Z0PCmNI&feature=youtu.be
https://www.youtube.com/watch?v=QFE-Z0PCmNI&feature=youtu.be
https://www.facebook.com/SBEHS
https://www.pinterest.com/sbehs/
https://twitter.com/sbehs
https://www.youtube.com/user/sbcdehs
https://www.instagram.com/environmentalhealthtoday/
https://www.facebook.com/sbehsEsp
https://www.pinterest.com/sbehsesp/
https://twitter.com/sbehsEsp
https://www.youtube.com/user/sbcdehsesp

If you have any questions or comments, please contact Lana Cao or Marie Jean-Baptiste,
Health Education Specialists, at 800-442-2283 We can also be reached by
email at Lana.Cao@dph.sbcounty.gov or Marie.Jean-Baptiste@dph.sbcounty.gov.

We appreciate the effort you make to protect the public’'s health in our County.
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