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PROTECTS PUBLIC HEALTH  *  SERVES THE 
COMMUNITY  *  PROVIDES FOR A SAFE & 
HEALTHFUL ENVIRONMENT

Environmental Health Services Division performs 
inspections to prevent exposure to toxic 
substances, disease-causing agents, and 
unsanitary conditions.

ENVIRONMENTAL HEALTH MISSION STATEMENT

To contribute to a better everyday life through 
the implementation of environmental public 
health protection programs that prevent the 
transmission of disease and exposure to 
harmful levels of environmental contaminants.
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CUPA Program
• Aboveground Petroleum Storage Tank
• California Accidental Release 

Prevention
• Hazardous Materials Business Plan
• Hazardous Waste Generator
• Household Hazardous Waste Disposal
• Tiered Permitting Hazardous 

Materials/Waste Permit
• Underground Storage Tanks

Consumer Protection
• Body Art
• Cross-connection control
• Food Safety
• Liquid & Solid Waste
• Recreational Water Health (pools, 

spas, beaches)
• Small Public Water Systems
• Wells



Food Safety 
Program
• Prevent the occurrence of foodborne illnesses

• Safe preparation, production and service of 
food.

• Hygienic, properly equipped and maintained 
food facilities.

• Stores, prepares, packages, serves, vends, or 
otherwise provides food intended for human 
consumption to the general public, must be 
conducted within an approved food facility.

• "Food" means a raw, cooked, or processed edible 
substance, ice, beverage, or ingredient for human 
consumption.



Consumer Protection 
Districts

North County

• San Miguel, Paso 
Robles

• Templeton, Paso 
Robles, Creston

• Atascadero, Santa 
Margarita

Central/Coast

• San Simeon, 
Cambria, Cayucos, 
Morro Bay

• Los Osos, Morro Bay, 
SLO

• San Luis Obispo

South County

• Shell Beach, Avila, 
SLO

• Pismo, Grover Beach, 
Oceano



Permitted Food 
Facilities
• FIXED/PERMENANT

• Produce Stand, Retail Market, Restaurant, Bar, 
Commissary, Host Facility (Re: Catering), 
Cottage Food Operation.

• MOBILES
• Enclosed, Unenclosed, Prepackaged, Limited 

preparation, full preparation.
• Produce Truck, Push-cart, Full-prep Trailer, Ice 

cream Truck.

• TEMPORARY FOOD FACILITY (TFF)
• Community events only, full-prep on-site, 

enclosed, unenclosed.



Other Approved 
Facilities
• GROWER/SELLER FARM STAND

• TASTING ROOMS
• Wine, Beer

• CERTIFIED FARMERS @ FARMER’S 
MARKETS

• Products limited by AG Dept.

• NOT FOR PROFIT/CHARITABLE 
TEMP. FOOD FACILITY

• RETAIL STORES
• Up to 25 linear feet display area
• E.g. 5x5 ft rack at check out
• Shelf-stable & prepackaged



Farm Stand
Cottage Food 
Stand
Produce Stand 
Retail Market



Tasting Room
Exempt from permitting if: 
No other beverage, except for bottles of wine or beer and 
prepackaged non-potentially hazardous beverages, is 
offered for sale or for onsite consumption and no food, 
except for crackers, pretzels, or prepackaged food that is 
not potentially hazardous food is offered for sale or for 
onsite consumption.

Bar
Retail Market
Host Facility
Restaurant



Cottage Food Operation 
Registration
• Class A Registration (direct 

sales),

• Class B Permit (indirect 
sales) occurring within San 
Luis Obispo County.

Private home where specific 
low-risk food products are made 
or repackaged for sale to 
consumers.



Approved Water 
Source

Required for most operations due to 
requirement for potable water for:

•Food production
•Handwashing
•Warewashing

•State or county regulated, city water, 
CSD’s
•Food facilities on private wells



State Agencies
California Department of Public Health 
(CDPH)
• Wholesale
• Internet sales
• Special processes

• Canning/jarring, juicing,
• Packaging for sale off-site,
• Reduced oxygen packaging,
• Fermenting for preservation, 
• Organics program,
• Processed food registration.

California Department of Food & 
Agriculture (CDFA)
• Wholesale
• Special Processes

• Smoking & curing for preservation,
• Cheese, yogurt, dairy production,



Local Agencies
• SLO County AG Department

• Certified farmer’s market,
• Apiary registration,
• Pesticide use registration.

• Local Planning & Building 
Authority

• Zoning,
• Tasting rooms, wineries.



Common mistakes…
• Product “creep”

• CFO’s adding unapproved ingredients or adding unapproved products,
• Canning/jarring beyond traditional jams and jellies (no peppers, tomatos, 

veggies, other low-acid foods)
• Adding products to a farm stand that then requires permit.

• Failure to check with zoning/planning departments.
• “Shopping” ideas around to different inspectors,
• Starting remodel or construction without approved designs/plans.
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