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Host facilities that wish to host a catering operation must adhere to the following:
• Complete a plan review process with Environmental Health Services (EHS) that includes, but

is not limited to:
 - Site plan showing the location of all critical areas and equipment
 - Specifications of equipment
 - Standard operating procedures
 - List of catering operations and menus

• Provide an approved toilet and associated handwashing facility within 200 feet of the
catering operation

• Obtain a health permit upon completion of the plan review process

Host Facilities must meet the applicable requirements in the following California Retail 
Food Code sections:
• Chapter 1 commencing with §113700
• Chapter 2 commencing with §113728
• Chapter 4 commencing with §113980
• Chapter 6 commencing with §114130
• Sections 114049, 114250,114266,

114381, 114387, 114390, 114393,
114395, 114397, 114399, 114405,
114407, 114409, 114411, 114413
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EFFECTIVE JANUARY 1, 2019, PERMITTED CATERING 
OPERATIONS WILL BE ABLE TO SELL FOOD AT A HOST FACILITY

For more information, call EHS at (800) 442-2283

Review the California Retail Food Code at: 
wp.sbcounty.gov/dph/programs/ehs/food-facilities

Review Assembly Bill 2524 at: 
www.leginfo.legislature.ca.gov

http://wp.sbcounty.gov/dph/programs/ehs/food-facilities/
https://leginfo.legislature.ca.gov/faces/billTextClient.xhtml?bill_id=201720180AB2524
https://leginfo.legislature.ca.gov/faces/billTextClient.xhtml?bill_id=201720180AB2524

