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CALIFORNIA STATE UNIVERSITY SAN MARCOS

ENVIRONMENTAL HEALTH & SAFETY

Guidelines on Public Assemblies and Food Service Operations

Conducted by University Auxiliary Groups or Student Activity Groups at CSUSM

GROUP ASSEMBLIES

All group assemblies that are using CSUSM buildings or property for a function that involves either food, fireworks, use of electrical connections or the use of tentage are to coordinate such activities through Environmental Health & Safety at (760)750-4510.  Because the University is a public entity on State of California property, all California State Laws and Regulations addressing the above mentioned activities shall be adhered to in order to protect the health and safety of the public attending these activities.

FOOD SERVICE

All organizations, student or otherwise, that want to vend or prepare food or drink on CSUSM property shall coordinate the activity with Regina Frasca, at (760)750-4510, at least one week prior to the date of the activity.

The basic elements of food/drink protection are related to the elements of time and temperature/storage and wholesomeness of food product.  All food/drink products purchased for resale or for distribution on State of California property must be procured from an authorized supplier that is licensed under the appropriate State food laws, e.g. Sherman Food and Drug Law, and the necessary City and County food regulations that apply to the area where the food is procured.  Generally, this means any food purchased in a local supermarket.  To stay within the necessary time and temperature limits, all food should be prepared as close to the time of consumption as possible.  If a time lag is anticipated, the food product temperature should be either reduced to less than 45° F and maintained at that temperature or maintained at 140° F until served.  This is especially important with "potentially hazardous" food products.  "Potentially hazardous" foods are meats, dairy products, stews, sauces and any food with a high water activity and with a pH above 4.6.  When foods are prepared in advance, reduce the temperature as quickly as possible.  Do not allow the product to sit at room temperature.

All food products shall be protected from contamination, by either minimizing handling or packaging the food product.  Minimizing handling can be accomplished by placing the food in its storage/serving container at the end of the preparation cycle or as part of the preparation cycle, e.g. one-dish casseroles.  Food shall be handled with utensils to minimize food handling with food workers' hands.  Customers should never be allowed to self serve from a container of food products.  Food handlers shall be provided a hand washing facility and a restroom facility within 200 feet of the food service site.  Ice for drinks must be treated the same as any other food product.  Ice must be protected from contamination by covering the ice and not using the ice to cool other foods.  All prepared food products must be marked with the time and date of production and must be prepared in a properly licensed kitchen.  All food products offered for sale are to be prepared either on site or in a licensed food preparation facility.  No food prepared in a private home may be offered for sale at CSUSM.

SPECIAL INSTRUCTIONS FOR GROUND MEAT PREPARATION

GROUND MEAT PREPARATION

Reference:  California Uniform Retail Food Facilities Law, excerpt from the California Health and Safety Code, 1987. Article 5, Sec: 27582

All  ground beef, pork, or poultry meat(hamburger) products will be cooked to an internal temperature of 165 degrees Fahrenheit. A simple field test for this temperature is to press down on the hamburger patty with a spatula and observe the color of the juice extracted from the patty. The juice should be clear in color. 

No "hamburger" patties shall be served unless cooked to this standard.
FIRE SAFETY

Any time a barbecue unit is utilized to cook food on campus, the same guidelines outlined under food storage and preparation will be in effect.  Special care must be applied in the areas of fire and electrical safety.  Barbecue units should be located away from the customers, usually they are located to the rear or side of the food booth.  All liquid fire starting fluid must be stored at least 10 feet away from any open flames.  One class 10 BC fire extinguisher will be located next to the food preparation site.

All paper and cloth signs or decorations must be hung at least 10 feet from any open flame.  All tentage, awnings or shade covers must be stamped with the California State Fire Marshall Seal of Registration indicating a flame proof treatment has been applied to the tentage or fabric.  All rental agreements contracting for tentage to be erected on CSUSM shall specify the requirement that the CA State Fire Marshall Seal of Registration certifying flame proofing has been applied to the fabric.  A certificate stating the certification of fire proofing will be supplied by the purveyor of the tentage.  All tentage erected on campus shall have a minimum of one class 2A/10BC fire extinguisher per each 500 to 1000 square feet of ground area under tentage.  An additional class 2A/10BC fire extinguisher is required for each additional 2000 square feet or fraction thereof.  At least one class 10BC fire extinguisher shall be provided with each power generator or transformer.  In all cooking areas where there are open flames or flammable liquids, one class 10BC fire extinguisher will be supplied.  Vehicles and power generators shall be located at least 20 feet from any tentage.  Smoking is not allowed within 20 feet of flammable liquid or gas storage, and smoking is not allowed under any tentage or near any food preparation, storage or serving area.  Any plans to place flammable liquids, e.g. sterno food warmers, in a tent must be submitted to  prior to the implementation of the plan.

ELECTRICAL SAFETY

All electrical connections are to be grounded and connected to a ground fault interceptor (GFI) electrical supply cord.  All electrical connections will be approved prior to use by contacting University Facility Services at 750-4600.

FIREWORKS

All requests for firework use on CSUSM property must be submitted at least 72 working hours in advance of the event.  The State Fire Marshal will review all requests and the use plan will comply with the Fire Marshal requirements as outlined in Title 19 CCR, Sec 986, et. al.  The San Marcos Fire Department will also review and approve the plan.

A completed and approved public display license will be in the possession of the licensed pyrotechnic operator prior to set up of fireworks display.
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