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7. Are specialized processes used to prepare your food?  Cook-chill   Vacuum packaging   Sous Vide 

 Acidification    Fermentation   Drying   Smoking    Curing  

8. Attach an approved HACCP plan from the California Department of Public Health (CDPH) for any of the following
specialized processes (cook-chill, vacuum packaging and sous vide).

9. Explain all special processes:  __________________________________________________________________

_____________________________________________________________________________________________

10. Indicate where the food and utensils will be stored at the rental kitchen. Submit pictures and/or draw a layout of
kitchen, if available.

Items: Location in the kitchen 

Cooking equipment 

Dry ingredients (salt, pepper, sugar) 

Dairy, meat, vegetables 

C. CLEANING AND SANITIZING OF FOOD EQUIPMENT AND UTENSILS (Check all that apply):

1. Describe how food utensils and food contact surfaces will be cleaned and sanitized.

 Manual sanitize (wash, rinse, sanitize, and air-dry)  Chemical dishwasher 

 High-temperature dishwasher 

2. What sanitizer or sanitizing method will be used?  Indicate if a commercial premixed solution will be used or if a
sanitizer solution will be prepared. Approved sanitizer must contain one of the following chemicals at the specified
concentrations. (Note: Appropriate test strips are required.)

Check the sanitizer that will be used:

 Contact with a solution of 100 parts per million (ppm) available chlorine for at least 30 seconds. 

 Contact with a solution of 200 parts per million available quaternary ammonium for at least one minute. 

 Contact with a solution of 25 parts per million available iodine for at least one minute 

D. FOOD DELIVERY METHOD: Catered food may not be mailed via UPS/FED-EX or USPS.

1. Describe HOW potentially hazard foods (PHF) will be delivered? What equipment will be used to maintain cold (below
41°F) or hot food (above 135°F)?

2. How are the catered foods delivered? :  Pick up only   Delivery only   Served on site by company staff
Additional comments:  ___________________________________________________________________________

Initial each statement to show you understand the requirements: 

______ All food, prior to the caterer function, shall be stored and prepared at the caterer’s permitted food facility or 

rental kitchen ( Food Code section 3-201.11). 

______  Prior to use, all utensils shall be washed and sanitized. Utensils and equipment shall be protected from contamination 
(FC sections 3-301.11; 3-301.12; 3-302.11; 3-304.11; 3-304.12) 

______ At all times that the caterer has control over the food, including periods of storage, preparation, transportation 
and service, all food shall be adequately protected so as to be maintained pure and free from adulteration, spoilage 
and contamination (FC sections 2-103.11).  
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EXAMPLE: STEPS/PROCEDURES FOR COMPLEX FOOD ITEM 

Beef Stew: 

Step 6- Delivery
Maintain beef stew at a minimum temperature of 135F or above during delivery and/or service by using 

insulated containers or steam tables.  

Step 5- Reheating

Place beef stew in pot and reheat on the burner until internal temperature of beef in stew reaches 165F

Step 4- Cooling

Remove beef stew from burner. Cool 
beef stew from 135F-70F within 2hrs 
by using shallow pans and ice baths 

to promote rapid cooling. 

When temperature reaches 70F
finish cooling by placing beef stew on 

the top shelf in the walk-in cooler. 
Stew must be cooled from 70F-41F 

within 4hrs. 

Cooked stew is cold held at 41F or 
below in the walk-in cooler.

Step 3- Cooking 
Add vegetables to pot and cook for 30 minutes. Check beef internal temperature. Cook until beef internal 

temperature is 155F (check with probe thermometer)

Step 2- Preparation/ Step 3- Cooking 
Add beef , garlic clove, and sliced onion to pot with 

water. Add salt bring to a boil. Wash vegetables and cut into small pieces.

Step 1- Storage
Raw beef is cold held and stored in the walk-in cooler at a temperature of 41F or below
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