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§113770.  "Employee" means the permitholder, person in charge, person having supervisory 
or management duties, person on the payroll, family member, volunteer, person performing 
work under contractual agreement, or other person working in a food facility. 
 
§113777.  (a) "Equipment" means an article that is used in the operation of a food facility, 
including, but not limited to, a freezer, grinder, hood, icemaker, meat block, mixer, oven, reach-
in refrigerator, scale, food and utensil shelving and cabinets, sink, slicer, stove, table, 
temperature measuring device for ambient air, vending machine, or warewashing machine. 
 
   (b) "Equipment" does not include items used for handling or storing large quantities of 
prepackaged foods that are received from a supplier in a cased or overwrapped lot, such as 
hand trucks, forklifts, dollies, pallets, racks, and skids. 
 
§113778.  "Exclude" means to prevent a person from working as a food employee or entering 
a food facility except for those areas open to the general public.  
 
§113781.  "Food" means a raw, cooked, or processed edible substance, ice, beverage, an 
ingredient used or intended for use or for sale in whole or in part for human consumption, and 
chewing gum. 
 
§113786.  "Food-contact surface" means either of the following: 
   (a) A surface of equipment or a utensil with which food normally comes into contact. 
 
   (b) A surface of equipment or a utensil from which food may drain, drip, or splash into a food 
or onto a surface normally in contact with food. 
 
§113788.  "Food employee" means an employee working with food, food equipment or 
utensils, or food-contact surfaces. 
 
§113789.  (a) "Food facility" means an operation that stores, prepares, packages, serves, 
vends, or otherwise provides food for human consumption at the retail level, including, but not 
limited to, the following: 

   (1) An operation where food is consumed on or off the premises, regardless of whether 
there is a charge for the food. 
   (2) Any place used in conjunction with the operations described in this subdivision, 
including, but not limited to, storage facilities for food-related utensils, equipment, and 
materials. 
 

   (b) "Food facility" includes permanent and nonpermanent food facilities, including, but not 
limited to, the following: 

   (1) Public and private school cafeterias. 
   (2) Restricted food service facilities. 
   (3)  Licensed health care facilities. 
   (4) Commissaries. 
   (5) Mobile food facilities. 
   (6) Mobile support units. 
   (7) Temporary food facilities. 
   (8) Vending machines. 
   (9) Certified farmers' markets, for purposes of permitting and enforcement. 
 

   (c) "Food facility" does not include any of the following: 



Health and Safety Code, Sec. 2, Part 7     Attachment 2 
California Retail Food Code, 2007 
 

2 of 2 

   (1) A cooperative arrangement wherein no permanent facilities are used for storing or 
handling food, a private home, church, private club, or other nonprofit association that 
gives or sells food to its members and guests, and not to the general public, at an event 
that occurs not more than three days in any 90-day period, or a for-profit entity that gives 
or sells food to members and guests for the benefit of a nonprofit association, if the for-
profit entity receives no monetary benefit, other than that resulting from recognition from 
participating in an event. 
   (2) Premises set aside for winetasting, as that term is used in Section 23356.1 of the 
Business and Professions Code and in the regulations adopted pursuant to that section, 
if no food or beverage is offered for sale for onsite consumption. 
   (3) Premises operated by a producer, selling or offering for sale only whole produce 
grown by the producer, or shell eggs, or both, provided the sales are conducted on 
premises controlled by the producer. 
   (4) A commercial food processing plant as defined in Section 111955. 

 
§113791.  "Food preparation" means packaging, processing, assembling, portioning, or any 
operation that changes the form, flavor, or consistency of food, but does not include trimming of 
produce. 
 
§113894.  "Restrict" means to limit the activities of a food employee so that there is no risk of 
transmitting a disease that is transmissible through food and the food employee does not work 
with exposed food, clean equipment, utensils, linens, and unwrapped single-use articles. 

 
§113934.  "Utensil" means a food-contact implement or container used in the storage, 
preparation, transportation, dispensing, sale, or service of food, such as kitchenware or 
tableware that is multiuse, single-service, or single-use, gloves used in contact with food, 
temperature sensing probes of food temperature measuring devices, and probe-type price or 
identification tags used in contact with food. 

 


