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 所有的洗手盆要可使用，要有肥皂和纸手巾，而且要有冷熱的自來水。 
 於工作時間内，員工必須要洗手當手被污染。 
 假如有拉肚子腹瀉或嘔吐的症狀，員工不許在食店工作。 

 

 所有潛在危害性的凍食物都必須被存儲在 41°華氏溫度(F) 以下。 
 所有潛在危害性的熱食物都必須被存儲在 135°華氏溫度(F) 以上。 
 將熱食物盡快轉涼放置冰箱。 
 解凍食物必須放於冰箱内或放於冷流自來水理，並不能超過兩個小時。 

 

 提供之前，確定潛在危害性的食物必須至少有 15 秒鍾安全烹調溫度: 
 家禽 - 165° 華氏溫度(F) 
 碎肉 - 155° 華氏溫度(F) 
 雞蛋,牛肉及豬肉 – 145° 華氏溫度(F) 
 在兩小時內，一切被煮熟過，轉涼過潛在危害性食物, 以放置熱盤之前, 必須加熱到 

165° 華氏溫度(F)。 

 

 用三隔水槽正確的洗碗方法:  
 刮掉

 洗

 沖

 消毒

 涼乾

 保持洗碗機消毒的氯劑濃度為 50 ppm，或確保最後沖洗在 180° 華氏溫度(F)。 
 準備原料生肉及熟食物的兩個轉接過程中，先要把製備食物的表面消毒。 
 在不使用時，存儲清潔抹布在消毒桶以 100 ppm 氯 或  200 ppm 的季銨。 
 生肉該遠離或存儲在熟食物及菜類之下。 

 

 確保所有的食物來自是從批准源獲的。 
 不許提供在私人住宅準備的食物，除非它是允許（B 類）山寨食品經營者。 
 巳經提供給顧客的食物不得重新供應或再使用。 

 

 害蟲為患. 用領有牌照的害蟲控制服務公司來控制滅鼠及害蟲。 
 在衛生檢查時，發現違反嚴重不能修改食物溫度。 
 缺乏冷熱自來水。 
 無電力。

 火災或自然災造成嚴重破損。 
 無經營執照。

 食源性疾病或其他傳染性疾病的爆發。 
 缺乏消毒。

 污水阻塞

 停止運營

 修理管道

 清理及消毒所有的地方。

Contra Costa Coun
 
ty Health Services

環境衛生分部
2120 Diamond Boulevard, Suite 100, Concord CA 94520 

 電話: (925) 608-5500; 傳真 : (925) 608-5502;   cchealth.org/eh 

如何取得缘色衛生標牌 

員工的健康及個人衛生: 

食物溫度: 
 

烹飪溫度: 
 

食物及設備衛生: 

批准源食物: 
 

違反引致暫停管業: 
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HOW TO GET A GREEN PLACARD
Employee Health and Hygiene:
 Ensure that all handwash sinks are accessible, stocked with soap and

paper towels, and have hot and cold running water.
 Employees are required to wash their hands throughout the day and any

time hands may be contaminated.
 Employees may not work in the food facility if they have been vomiting or 

have diarrhea.
Food Temperatures:
 All potentially hazardous COLD foods are held at or below 41°F.
 All potentially hazardous HOT foods are held at or above 135°F.
 Cool hot foods quickly and place in refrigerator
 Thaw food in a refrigerator or under cool running water in less than two hours.

Cooking Temperatures:
 Ensure all final cooking temperatures are held for 15 seconds at:

o Ground beef 155°F
o Eggs and pork 145°F
o Poultry 165°F

 Rapidly reheat all potentially hazardous leftover foods to 165°F within 2 hours.

Food and Equipment Sanitation:
 Use the correct dishwashing method in a 3-compartment sink:

1) Scrape
2) Wash
3) Rinse
4) Sanitize
5) Air Dry

Maintain dishwasher sanitizer concentration at 50 ppm chlorine or 180°F at the
final rinse.

 Ensure food prep surfaces are sanitized between preparation of raw and ready
to eat foods.

 Keep cleaning rags in sanitizer buckets – 100 ppm chlorine or 200 ppm
quaternary ammonium.

 Store raw meat below or away from ready-to-eat foods and produce.
Food from Approved Source:
 Ensure all food is obtained from an approved source.
 Do not serve food prepared in private residence unless it is a permitted or registered Cottage

Food Operator.
 Unpackaged food served to a customer is not re-served or re-used as food.

Violations Which May Warrant the Closure of a Facility
 Vermin infestation. Keep insects and rodents such as cockroaches,

mice, rats and flies out of the facility.  Use a licensed pest control 
service.

 Widespread food temperature violations that cannot be corrected at
time of inspection.

 Lack of hot or cold running water.
 Poor sanitation with no clean prep surfaces.
 Sewage backing up into facility.  Operator should:
 Stop operations
 Repair plumbing
 Clean and sanitize all surfaces
 Selling food from an unapproved source. Example: Food from an unpermitted facility or unregistered private

home.

COUNTY OF SONOMA
ENVIRONMENTAL HEALTH AND SAFETY

• Snap Traps
• Bait Boxes
• Glue Boards
• Professional

Pest Control

Use Approved Pest Control Methods
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