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Plan Check & 
Construction Guidelines

• Updates to Plan Check Staffing

• Electronic Plan Submittals

• Plan Check Website Resources and Guides

o New Retail Food Facility – Unpackaged Food 

Construction Guide

o Retail Food Facility – Prepackaged Food 

Construction Guide

o Wholesale Food Processing

o Wholesale Prepackaged Warehouse

o Plan Check Submittal Checklist

o Common Restrooms



Special Events

• Temporary Food Facilities (TFF) can apply for a 
permit online.

• New Annual Permit for Temporary Food Facilities 
operating in Orange County at multiple single-
events and site-specific events that do not 
overlap. Examples include: 

• Certified Farmer’s Markets. 

• Food Festivals

• OC Fair

• Other special community events as 
approved by this Agency

• For additional TFF permits available, check out 
the short video “How to Obtain a TFF Permit for 
your Event”

• Health Service Fees for TFF Permits and 
Community Event Organizer Permit



Award of Excellence
Gold PASS Seal Program

• Facilities eligible are retail food facilities that handle 

open food and are public facing. Examples: 

restaurants, markets, and supermarkets.

• Facilities that meet criteria are issued Gold PASS 

Seal instead of the traditional Orange PASS Seal. 

• Criteria includes:

o No major Critical Risk Factor violation on any 

inspection report for the year;

o No more than five (5) total violations on any 

routine inspection report for both minor 

Critical Risk Factor and Good Retail Practice;

o No violation for lack of Food Manager 

Certification;

o No violation for lack of Food Handler Cards as 

applicable;

o Facility received two (2) routine inspections.



Navigating Major 
Food Allergens & 

Allergen Free Meals
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Major Food Allergens
• Food Allergen Labeling Consumer Protection Act 

(FALCPA) of 2004 specifies the eight (8) major food 
allergens.

• Food Allergy Safety, Treatment, Education, and 
Research (FASTER) Act of 2021 added sesame as the 
ninth major allergen.

• Major allergens do NOT include:
o A highly refined oil derived from major 

allergens #1 - #9 or any ingredients derived 
from that highly refined oil.

o An ingredient that is exempt under the 
petition or notification process specified in the 
federal Food Allergen Labeling and Consumer 
Protection Act of 2004 (Public Law 108-282).

• A food allergy is not the same thing as a food 
intolerance. 



Symptoms of Food Allergies

Hives

Vomiting and/or 
diarrhea

Abdominal  
cramps

Coughing or 
wheezing

Dizziness and or 
lightheadedness

Rash
Tingling or itchy 

sensation in 
mouth

Face, tongue, or 
lip swelling

Difficulty 
breathing

Loss of 
consciousness

Anaphylaxis



Public Health 
Interventions

• Labeling
• Knowledge
• Cleaning and Sanitizing
• Prevention of Cross Contact / 

Cross-Contamination



Labeling Requirements

• Milk
• Egg
• Wheat
• Peanuts
• Soybeans
• Sesame

• Types  of tree nut (e.g., almonds, pecans, or 
walnuts)

• Specific species of fish (e.g., bass, flounder, 
cod, tilapia, or salmon)

• Specific species of Crustacean shellfish (e.g., 
crab, lobster, or shrimp)

Must identify the food source of all major food 
allergens used to make the food, as follows:

Specific types of food sources must be declared 
for the following major allergens:

• Contains almonds (tree nuts)
• Ingredient list: salmon (fish)
• Contains shrimp (Crustacean shellfish)

• Contains tree nuts
• Ingredient list: fish
• Contains Crustacean shellfish

Correct Examples Incorrect Examples



Frequently Asked 
Questions: Food 
Allergen Labeling 

Guidance for 
Industry | FDAF

FDA: Final Allergen Labeling Q&A
• Tree Nuts: FDA updated its list of nuts that are considered “tree nuts” for the purpose of allergen 

labeling, removing coconut, kola/cola nut, beechnut, butternut, chestnut, chinquapin, ginko nut, 
hickory nut, palm nit, pili nut, shea nut from the list of tree nuts.

• Tree nuts found in Table 1: almond, black walnut, Brazil nut, California walnut, cashew, 
filbert/hazelnut, heartnut/Japanese walnut, macadamia nut/bush nut, pecan, pine nut/pinion nut, 
pistachio, and walnut (English, Persian).

• “Contains” Statement can not be used to alert consumers to the presence of food allergens other 
than the major food allergens.

• Major Food Allergen-Derived Ingredient changed from “no” to “it depends” on whether the 
ingredient contains proteins from the major food allergen.

• “Milk” and “Egg” Definition: FDA now considers milk from domesticated goats, sheep, or other 
ruminants to also be “milk” and eggs from domesticated ducks, geese, quail and other fowl to be 
“eggs”. Milk ingredients from animals other than cows and egg ingredients from birds other than 
chickens should include the name of the specific animal source. 

• Allergen Cross-Contact and Allergen Advisory Statements, FDA emphasized that major food allergens 
that have been unintentionally incorporated in a food as the result of cross-contact cannot be 
declared in the ingredient list or the “Contains” statement. 

• Threshold levels are not established by FDA for any food allergen.
• Allergen-Free Claims must be truthful and not misleading.

For more 
information 
visit: 
www.fda.gov

https://www.fda.gov/food/food-allergensgluten-free-guidance-documents-regulatory-information/frequently-asked-questions-food-allergen-labeling-guidance-industry
https://www.fda.gov/food/food-allergensgluten-free-guidance-documents-regulatory-information/frequently-asked-questions-food-allergen-labeling-guidance-industry
https://www.fda.gov/food/food-allergensgluten-free-guidance-documents-regulatory-information/frequently-asked-questions-food-allergen-labeling-guidance-industry
https://www.fda.gov/food/food-allergensgluten-free-guidance-documents-regulatory-information/frequently-asked-questions-food-allergen-labeling-guidance-industry
https://www.fda.gov/food/food-allergensgluten-free-guidance-documents-regulatory-information/frequently-asked-questions-food-allergen-labeling-guidance-industry


Minimum Standards of Knowledge – 
General
• PIC: a designated person who has 

knowledge of safe food handling practices 
and the major food allergens as they 
relate to the specific food preparation 
activities that occur at the food facility.

• The PIC and all food employees shall have 
adequate knowledge of, and shall be 
properly trained in, food safety as it 
relates to their assigned duties.



Minimum Standards of Knowledge
• PIC must have adequate knowledge of 

o Major food allergens 
o Food identified as major food 

allergens
o Symptoms that a major food allergen 

could cause in a sensitive individual 
who has an allergic reaction

• PIC must educate employees at the food 
facility regarding the above.
o This can be done through various 

methods, including  using a poster or 
job aid.

• All food employees including PIC and 
other food workers receive food allergen 
training as part of the Food Safety 
Certification and Food Handler Card 
training to include avoidance of allergen 
cross contact/cross contamination.



Allergy Free Meal Service
• Develop a Standard Operating Procedure 

that applies to all food service staff that 
handles food and beverage.

• Use posters and job aids to assist with 
identifying the nine (9) major food 
allergens, signs and symptoms, and 911.

• Maintain a current a list of ingredients for 
each menu item to reference.

• Ensure there is a designated PIC that staff 
can report to when a major food allergen 
is identified.

• PIC will need to have knowledge of 
appropriate ingredient substitution when 
alerted or advise guest accommodation 
can not be made.



Allergy Free Meal Service
• Prepare meal using equipment that is cleaned 

and sanitized and does not have cross-contact.
• Verify that the meal is allergen free with the 

kitchen staff.
• The special meal should not be removed from 

the kitchen/service window by anyone other 
than the designated person.

• Ensure meal service to the guest does not have 
cross-contact during transportation.

• Establish corrective actions for cross-contact 
such as changing out food containers, 
preparing a new meal, and properly cleaning 
and sanitizing surfaces.

• For emergency response call 911, notify PIC, 
remain with guest until medical services 
arrives, and document any self-treatment 
(EpiPen) conducted by guest.



Questions 



AFDO: Healthy 
People 2030

Sick Food 
Worker Toolkit 

Environmental Health 
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For more 
information visit 

www.afdo.org
Sick Worker 

Toolkit

Why Develop a Sick Worker Plan?

• More than 250 diseases can be transmitted through food.1

• Infected food workers cause 70% of norovirus outbreaks in restaurants.2

• 1 in 5 food service workers reported working while sick with vomiting and diarrhea.3

• Ill food workers can spread their illness by contaminating food, utensils, or surfaces in the 
restaurant.

• California Retail Food Code, Section 113949.5 
(a) PIC shall notify the local Enforcement Agency (Environmental Health) when notified that 

the Food Employee had been diagnosed with an infectious agent specified under 
113949.2 seven (7) illnesses.

(b)  PIC shall notify the local Enforcement Agency (Environmental Health) when he or she is 
aware that two or more food employees are concurrently experiencing symptoms 
associated with acute gastrointestinal illness (AGI).

• How facility management handles an ill food worker can make the difference in whether other 
workers and customers get sick too.

• Orange County Foodborne Illness Hotline is (714) 433-6418 and Email: Fillness@ochca.com

References 
1. Centers for Disease Control and Prevention. Foodborne Illnesses and Germs. 2016 9/1/2016 [cited 2016 11/18/2016]; Available from: 

http://www.cdc.gov/foodsafety/foodborne-germs.html. 
2. Hall, A.J., et al., Vital signs: foodborne norovirus outbreaks - United States, 2009–2012. MMWR Morb Mortal Wkly Rep, 2014. 63(22): p. 491-5. 
3. Carpenter, L.R., et al., Food Worker Experiences with and Beliefs about Working While Ill. Journal of Food Protection, 2013. 76(12): p. 2146–2154.

http://www.afdo.org/
mailto:Fillness@ochca.com


AFDO Sick Worker Toolkit 

Develop a Sick Worker Plan with four (4) steps
1) Use the checklist to identify gaps in your 

current plan.
2) Use the sample language to improve or 

create your plan.
3) Train employees on the sick worker plan.
4) Enforce your plan, even when 

inconvenient.

An effective sick worker plan will 
address training and symptom 
reporting, and it will outline 
responsibilities of managers and 
employees.

























Questions Contact 
Information

Jenafer Forester, REHS
Program Supervisor

Specialized Assessment Team
(714) 433-6082

JForester@ochca.com

Food Safety
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