INTERNAL OPERATIONS
COMMITTEE
August 17, 2009

9:00 A.M.
651 Pine Street, Room 101, Martinez

Supervisor Gayle B. Uilkema, Chair
Supervisor Mary N. Piepho, Vice Chair
Agenda Items:

Items may be taken out of order based on the business of the day
and preference of the Committee

1. Introductions
2. Public comment on any item under the jurisdiction of the Committee and not on
this agenda (speakers may be limited to three minutes)
3. Consider nominations for appointment to the following advisory bodies:
a. Workforce Development Board, two seats
b. Hazardous Materials Commission, two seats
c. Advisory Council on Equal Employment Opportunity, one seat
d. Managed Care Commission, five seats
4. Status report from the Health Services Department on the Environmental Health
Program (Sherman Quinlan, Environmental Health Director)
5. Status report from the Health Services Department on the Hazardous Materials
Program (Randall Sawyer, Hazardous Materials Program Manager)
☺

The Internal Operations Committee will provide reasonable accommodations for persons with disabilities planning to attend Internal
Operations Committee meetings. Contact the staff person listed below at least 72 hours before the meeting.
Any disclosable public records related to an open session item on a regular meeting agenda and distributed by the County to a majority
of members of the Internal Operations Committee less than 96 hours prior to that meeting are available for public inspection at 651
Pine Street, 10th floor, during normal business hours.
Public comment may be submitted via electronic mail on agenda items at least one full work day prior to the published meeting time.

For Additional Information Contact:

Julie Enea, Committee Staff
Phone (925) 335-1077, Fax (925) 646-1353
jenea@cao.cccounty.us

DISTRIBUTION
Staff Subscribers:
Members of the Board of Supervisors
David Twa, County Administrator
Silvano Marchesi, County Counsel
Dorothy Sansoe, Senior Deputy County Administrator
Lisa Driscoll, County Finance Director
Rich Seithel, Senior Deputy County Administrator
Emma Kuevor, Affirmative Action Officer
Lara DeLaney, CAO Senior Management Analyst – Legislative Program
Luis Quinonez, District IV Supervisor’s Office
Laura Case, District IV Supervisor’s Office
Lauren Hole, District IV Supervisor’s Office
Public Subscribers:
Email to:
Joe Ciolek, jciolek@yahoo.com
David Gaynor, davidgaynor@sbcglobal.net
Mariana Moore, contractors.alliance@yahoo.com
Sandy Kleffman, sklefffman@bayareanewsgroup.com
Matthias Gafni, mgafni@bayareanewsgroup.com
Linda Weekes, lweekes@ecis.com
Don Flint, dflint@klsglobal.com
Julie Linford, julie.linford@outcastcat.org
William Richardson, wrrichardson@earthlink.net
Fax to:
Grand Jury Foreman, (925) 646-1494
Information:
William Walker, Health Services Director
Sherman Quinlan, Environmental Health Director
Randall Sawyer, Hazardous Materials Program Manager
Jill Lorrekovich, Managed Care Commission
Michael Kent, Hazardous Materials Ombudsman
Linda Chandler, Workforce Development Board
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Glossary of Acronyms, Abbreviations, and other Terms (in alphabetical order):
Contra Costa County has a policy of making limited use of acronyms, abbreviations, and industry-specific language
in its Board of Supervisors meetings and written materials. Following is a list of commonly used language that may
appear in oral presentations and written materials associated with Board meetings:
AB
ABAG
ACA
ADA
AFSCME
AICP
AIDS
ALUC
AOD
BAAQMD
BART
BCDC
BGO
BOS
CALTRANS
CalWIN
CalWORKS
CAER
CAO
CCHP
CCTA
CDBG
CEQA
CIO
COLA
ConFire
CPA
CPI
CSA
CSAC
CTC
dba
EBMUD
EIR
EIS
EMCC
EMS
EPSDT
et al.
FAA
FEMA
F&HS
First 5
FTE
FY
GHAD
GIS

Assembly Bill
Association of Bay Area Governments
Assembly Constitutional Amendment
Americans with Disabilities Act of 1990
American Federation of State County and Municipal
Employees
American Institute of Certified Planners
Acquired Immunodeficiency Syndrome
Airport Land Use Commission
Alcohol and Other Drugs
Bay Area Air Quality Management District
Bay Area Rapid Transit District
Bay Conservation & Development Commission
Better Government Ordinance
Board of Supervisors
California Department of Transportation
California Works Information Network
California Work Opportunity and Responsibility
to Kids
Community Awareness Emergency Response
County Administrative Officer or Office
Contra Costa Health Plan
Contra Costa Transportation Authority
Community Development Block Grant
California Environmental Quality Act
Chief Information Officer
Cost of living adjustment
Contra Costa Consolidated Fire District
Certified Public Accountant
Consumer Price Index
County Service Area
California State Association of Counties
California Transportation Commission
doing business as
East Bay Municipal Utility District
Environmental Impact Report
Environmental Impact Statement
Emergency Medical Care Committee
Emergency Medical Services
State Early Periodic Screening, Diagnosis and
treatment Program (Mental Health)
et ali (and others)
Federal Aviation Administration
Federal Emergency Management Agency
Family and Human Services Committee
First Five Children and Families Commission
(Proposition 10)
Full Time Equivalent
Fiscal Year
Geologic Hazard Abatement District
Geographic Information System

HCD
HHS
HIPAA
HIV
HOV
HR
HUD

(State Dept of) Housing & Community Development
Department of Health and Human Services
Health Insurance Portability and Accountability Act
Human Immunodeficiency Syndrome
High Occupancy Vehicle
Human Resources
United States Department of Housing and Urban
Development
Inc.
Incorporated
IOC
Internal Operations Committee
ISO
Industrial Safety Ordinance
JPA
Joint (exercise of) Powers Authority or Agreement
Lamorinda
Lafayette-Moraga-Orinda Area
LAFCo
Local Agency Formation Commission
LLC
Limited Liability Company
LLP
Limited Liability Partnership
Local 1
Public Employees Union Local 1
LVN
Licensed Vocational Nurse
MAC
Municipal Advisory Council
MBE
Minority Business Enterprise
M.D.
Medical Doctor
M.F.T.
Marriage and Family Therapist
MIS
Management Information System
MOE
Maintenance of Effort
MOU
Memorandum of Understanding
MTC
Metropolitan Transportation Commission
NACo
National Association of Counties
OB-GYN
Obstetrics and Gynecology
O.D.
Doctor of Optometry
OES-EOC
Office of Emergency Services-Emergency
Operations Center
OSHA
Occupational Safety and Health Administration
Psy.D.
Doctor of Psychology
RDA
Redevelopment Agency
RFI
Request For Information
RFP
Request For Proposal
RFQ
Request For Qualifications
RN
Registered Nurse
SB
Senate Bill
SBE
Small Business Enterprise
SWAT
Southwest Area Transportation Committee
TRANSPAC Transportation Partnership & Cooperation (Central)
TRANSPLAN Transportation Planning Committee (East County)
TRE or TTE Trustee
TWIC
Transportation, Water and Infrastructure Committee
VA
Department of Veterans Affairs
vs.
versus (against)
WAN
Wide Area Network
WBE
Women Business Enterprise
WCCTAC
West Contra Costa Transportation Advisory
Committee
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Packet 8/17/09
Item 3a
2009 INTERNAL OPERATIONS COMMITTEE
NOMINATIONS FOR APPOINTMENT TO THE
WORKFORCE DEVELOPMENT BOARD
The Workforce Development Board (WDB) was created pursuant to the federal
Workforce Investment Act of 1998 and has responsibility for overall workforce
investment policy, a newly mandated workforce investment plan and oversight of the
new One-Stop Career Center system.
The composition of the WDB is 39 seats: Business members (20), Education members
(2), Labor members (2), Community-Based members (3), Economic Development
members (2), and One-Stop Mandated Partners (10).
The Internal Operations Committee reviews nominations for all seats. Seat terms are
two years, except that One-Stop Mandated Partner seats have no specific seat terms.
Appointments are made by the Board of Supervisors upon the recommendation of the
Internal Operations Committee.

August 17, 2009
Attached is a letter from the Workforce Development Board transmitting its nominations to
fill vacant seats. Note that Brad Nail has retired from the City of Pittsburg and is now
ineligible to serve in an Economic Development seat. He has, therefore, resigned that
seat and has been nominated to fill a Business seat on the WDB.
Nominee

Seat

Term Expiration

Maureen Mack
Brad Nail

Business #10
Business #13

June 30, 2010
June 30, 2010

IOC Packet 8/17/09
Item 3b
2009 INTERNAL OPERATIONS COMMITTEE
NOMINATIONS FOR APPOINTMENT TO THE
HAZARDOUS MATERIALS COMMISSION

The Hazardous Materials Commission was established in 1986 to advise the Board,
County staff and the mayor's council members, and staffs of the cities within the County,
on issues related to the development, approval, and administration of the County
Hazardous Waste Management Plan. Specifically, the Board charged the Commission
with drafting a hazardous materials storage and transportation plan and ordinance,
coordinating the implementation of the hazardous materials release response plan and
inventory program, and to analyze and develop recommendations regarding hazardous
materials issues with consideration to broad public input, and report back to the Board
on Board referrals.
The Commission has 13 members, each with an appointed alternate: 2 city
representatives, 3 business representatives, 3 environmental organization
representatives, 1 League of Women Voters representative, 2 labor representatives, 1
environmental engineering firm representative, and 1 general public representative.
Terms for all seats are four years. The IOC reviews nominations to all seats except
those designated for cities.
August 17, 2009
Attached is a letter from the Hazardous Materials Commission transmitting its
nominations of the following individuals for appointment to the Commission:
Name

Seat

Term Expiration

Kevin Schmitt
Marjorie B. Leeds

Business #3 – CCC Taxpayers Assoc
Business #3 Alternate

December 31, 2012
December 31, 2012

Packet 8/17/09
Item 3c
2009 INTERNAL OPERATIONS COMMITTEE
NOMINATION FOR APPOINTMENT TO THE
ADVISORY COUNCIL ON EQUAL EMPLOYMENT OPPORTUNITY

The Advisory Council on Equal Employment Opportunity was established in July
1991 to serve as an advisory committee to the Board of Supervisors regarding
the implementation of the County's Affirmative Action Plan, to review the
Affirmative Action Program and to recommend actions to facilitate attainment of
the County's goal for affirmative action.
The Council is composed of 11 members and the IOC reviews nominations to all
seats except those designated for County managers and labor unions. Terms of
office for seats reviewed by the IOC are three years.
August 17, 2009
Attached is a letter from the Advisory Council nominating the following individual
for appointment to the Advisory Council:
Nominee

Seat

Term Expiration

Yasmin Llamas-Morales
2012*

Community #2

November 30,

*Staff recommends that Ms. Llamas-Morales be appointed to complete the
unexpired term ending November 30, 2009 and to a new term ending November
30, 2012.

IOC Packet 8/17/09
Item 3d
2009 INTERNAL OPERATIONS COMMITTEE
NOMINATIONS FOR APPOINTMENT TO THE
MANAGED CARE COMMISSION
The Managed Care Commission was established in May 1995 and replaced the Contra Costa
Health Plan Advisory Board and the Medi-Cal Advisory Planning Commission. The purpose of
the Commission is to:
♦ study health care concerns for the Medi-Cal, Medicare, Commercial, and Medically Indigent
persons served by the County
♦ assure provider, consumer, and community, as well as gender, ethnic, cultural, and
geographically diverse population input to deliberations and decision making.
♦ do long-range planning and policy formulation and make recommendations to the Board of
Supervisors, County Health Services Director and Chief Executive Officer of CCHP/Local
Initiative.
♦ study and make recommendations to the Chief Executive Officer of CCHP on operational
objectives, policies and procedures and recommend changes as well as revised service,
product development, marketing, and data-gathering priorities
♦ assure effectiveness, quality (including good outcomes), efficiency, access, acceptability of
CCHP services by ongoing as well as periodic formal reviews of information produced by an
up-to-date Management Information System and other sources
♦ regularly review the CCHP operational budget and amendments thereto.
♦ review, analyze, and advise the Board of Supervisors, Health Services Director, and Chief
Executive Officer of CCHP of the overall progress, constraining, or threatening needs and
special problems of CCHP
♦ encourage public understanding of CCHP and provide support throughout the County for its
development. Prioritize and assign to appropriate committees
The Commission consists of 15 members. Persons who are involved as contractors with Contra
Costa Health Plan (CCHP) cannot be members of the Managed Care Commission (MCC), nor
can Health Services Department employees. No less than one Medi-Cal Subscriber; One
Medicare Subscriber; One Commercial Subscriber; One person sensitive to medically indigent
health care needs; One physician, non-contracting; One other provider, non-contracting, and; No
less than nine at-large members, non-contracting may serve. The Director of Health Services is
an ex-officio, non-voting member. The Chief Executive Officer of CCHP is an ex-officio, nonvoting member. The Board of Supervisors functions as an ex-officio, non-voting member. Terms
of office are for three years. The IOC reviews nominations for all seats on the Commission.
August 17, 2009
Attached is a letter from the Managed Care Commission transmitting its nominations to re-appoint
the following individuals:
Nominee

Seat

Term Expiration

Dave Thayer
Roberta Kayser-Stange
Jeffrey Kalin
Debra Shorter-Jones
Lucinda Brannon-Bazile

Medi-Cal Member
Commercial Subscriber
At Large #5
At Large #7
At Large #9

August 31, 2012
August 31, 2012
August 31, 2012
August 31, 2012
August 31, 2012

Packet 8/17/09
Item 4
2009 INTERNAL OPERATIONS COMMITTEE
UPDATE FROM THE HEALTH SERVICES DEPARTMENT ON
ENVIRONMENTAL HEALTH PROGRAM
REGULATIONS, STANDARDS, AND POLICIES WITH REGARD TO
INSPECTION AND FOLLOW-UP PROCESSES
In January 2008, the Board of Supervisors referred to the Internal Operations
Committee a review of Health Services Department, Environmental Health
Program standards and policies to promote a better understanding of the
regulations, and inspection and follow-up processes, and to identify
opportunities, if any, to streamline those processes.
The IOC discussed this matter on April 14 and continued the matter to May 12,
2008 and then to August 11 to permit the Environmental Health Division to meet
individually with local businesses to flesh out and resolve issues, and to carry out
Committee requests and directives.
On December 8, the IOC received a report from Environmental Health Director
Sherman Quinlan describing the actions taken by the Division in follow-up to the
Committee’s August 11 requests and directives. Mr. Quinlan also presented a
Powerpoint report and provided a copy of the new and improved Plan Check
Construction Guidelines for New and Remodeled Retail Food Facilities,
Swimming Pools, and Spas.
On January 6, 2009, the Board of Supervisors approved the IOC’s
recommendations that:
1. the Health Services Director should canvass his colleagues regarding
methods to expedite regulatory inspections and approvals for those
customers willing to pay a premium for special processing;
2. the Environmental Health Director should issue a press release and
organize presentations to local chambers of commerce and cities to
communicate changes and improvements to inspection and follow-up
services; and that
3. the Health Services Director should make a 10-minute presentation to the
Board of Supervisors in February featuring the improvements summarized
in this report and make a follow-up report to the Internal Operations
Committee in August 2009.

August 17, 2009
Pursuant to recommendation #3, the Health Services Department made a report
to the Board of Supervisors on February 24, 2009, and has submitted the
attached follow-up report for today’s discussion.

Pool and Spa Plan Check Submittal Checklist
Below are some common items that are typically missing or inadequately detailed and may delay the plan review and
approval. This checklist is based on requirements contained in the California Health and Safety Code (Sections 116025
through 116068) and the California Code of Regulations, Title 22 (Chapter 20) and Title 24 (Chapter 31B). This checklist
is not all-inclusive and is subject to change without notice. Refer to the appropriate state laws and regulations and CCEH
Construction Guidelines for additional requirements and details. We provide pre-design consultation on a first come, first
serve basis, Monday through Friday 9:00 a.m. to 12:00 p.m., 30 minutes maximum, no appointment needed.
1.

Sheet/page #

TURNOVER RATE (3124B) *Submit manufacturer specification sheet

A)

___________

(LxWxADx7.48)__________ or (AreaxADx7.48)__________= _________gal÷Factor = __________gpm
Factor: Pool 360 minutes, Spa 30 minutes, Wading Pool 60 minutes

B)

___________

*Pump: Make________________ Model_____________HP_______@ 60 ft. of head = _________gpm

C)

___________

*Spa Booster: Make____________Model____________HP_______@ 40 ft. of head = __________gpm

2.

Sheet/page #

PIPE SIZES – Recirculation (3125B and 116064)

A)

___________

Main Drains__________inches

B)

___________

Velocity ≤ 8 feet per second in suction lines (recommend 6 feet per second)

C)

___________

Return Lines__________inches Velocity ≤ 10 feet per second in return lines .

D)

___________

(Spa Booster) Drains__________inches Velocity ≤ 8 ft. per sec. in suction lines (recommend 6 ft. per sec.)

E)

___________

Wading Pool Drains__________inches Velocity ≤ 6 ft. per sec. for all main drain pipes when 100% of flow
comes from main drain and any main drain is blocked.

F)

___________

Equipment Room Pipe sizes: ______________inches

G)

___________

Spa aeration and/or jet system separate from filtration system.

H)

___________

Overflow pipe (if have) air gap if to sanitary sewer.

3.

Sheet/ page #

FILTER REQUIREMENTS (3127B) *Submit manufacturer specification sheets

A)

___________

*Make____________________ Model____________________ Type___________________

B)

___________

_________ rated gpm (pump) ÷ factor = _________square feet required

Skimmers__________inches

Equalizer Lines__________inches

Factors: Diatomaceous earth = 2 (2 ½ if > 2000 sq.ft. pool continuous feeding of D.E.), High Rate Sand = 20
(recommend 15, especially if high use pool), Cartridge = .375
C)

___________

Filter requirements per code

D)

___________

Multiple filters: indicate that filters are isolated

E)

___________

Pressure drop 3 psi maximum

F)

___________

Air release

4.

Sheet/ page #

DISINFECTANT FEEDER (1 per filtration system) *Submit manufacturer specification sheets

A)

___________

*Make______________ Model_______________ Type______________ Approved Type____________
(Feed Rate at least 3 lbs. of chlorine/day/10,000 gallons)

B)

___________

Interlocked with pump

C)

___________

Feed line connected downstream of equipment

D)

___________

Chemical containers

E)

___________

Feed rate adjustable 25%-100%

F)

___________

Feed rate accurate within 10%

G)

___________

Does not also feed Cyanuric Acid

5.

Sheet/ page #

SKIMMERS (31234B) (Pools not over 5,000 sq. ft) Submit manufacturer spec. sheets

A)

___________

___________ sq. ft. surface area ÷ 500 = _____________ number of skimmers required
(Additional skimmers may be required to obtain adequate skimming)

B)

___________

Locations (prevailing wind considered)

C)

___________

Check Valve

D)

___________

Float Valve

E)

___________

Weir (4 inches )

F)

___________

Basket

G)

___________

Split equalizer lines

H)

___________

Equalizer grates 3 feet apart

I)

___________

Uniform flow (Flow not exceed skimmer GPM rating)

6.
A)

Sheet/page #
___________

INLETS (31334B)
______________ GAL ÷ 10,000 = ________ + 1 = _______ inlets required
(Additional inlets may be required to obtain uniform circulation)

B)

___________

Inlet fittings adjustable (flow and direction)

C)

___________

Uniform circulation and flow

D)

___________

Pool inlet fittings round and smooth, protrude 1 ¼ inch maximum

E)

___________

Inlet fittings over 18 inches below water (except spa or wading pools)

F)

___________

Inlet fittings minimum 10 feet apart

G)

___________

Fill line (permanent if ≥ 1,500 gals.)

H)

___________

Approved source of water

I)

___________

Approved Backflow Protection

J)

___________

Auto-Fill Float Valve proposed

K)

___________

If Auto-Fill float valve, pressure vacuum breaker

L)

___________

Inlet fittings minimum 5 feet away from skimmers/main drains
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7.

Sheet/page #

GRATES –Submit manufacturer specification sheets

A)

___________

GPM rating: _____________
(Must be equal or greater than maximum flow rate through grate if entire flow is through one (1) grate)

B)

___________

Suction grate size: _______ inches x _______ inches (if round, diameter __________inches)

C)

___________

Meeting ANSI/ASME A112.19.8-2007 standard

D)

___________

Spa drains clear of steps and bench

E)

___________

Main drains (at deepest point)

F)

___________

Bottom drains minimum 3 feet apart

G)

___________

Tamper proof

H)

___________

Slots/open ½ inch maximum wide

I)

___________

Hydrostatic device

J)

___________

Clearance, grate and pipe 2 inches or largest pipe diameter, whichever greater, unless specs are different

8.

Sheet/page #

POOL CONSTRUCTION (3106B)

A)

___________

Length: ________ feet

B)

___________

Pool geometry

C)

___________

Shallow end depth: _______ feet break in slope depth

Width: (15 feet minimum at main drain for swimming pools): ________ feet

(If applicable): ________feet deep end depth: ________feet
D)

___________

3 ½ feet maximum depth at shallow end (except special purpose pool)

E)

___________

Shallow slope (1 feet per 10 feet Maximum)

F)

___________

Color (white)

G)

___________

Pool finish material approved

H)

___________

Spa color white/ light pastel color

I)

___________

Pool surface free of unapproved projections or recessed areas

J)

___________

Tolerance (+/- 2 inches or +/- 1/8 inch for non-adjustable overflow system)

K)

___________

Lane lines (slip-resistant/12 inches maximum wide, flush)

L)

___________

Depth marking tile line, 4 inches wide, slip-resistant contrast color, flush, at 4 ½ feet depth
(Not required if maximum depth 5 feet)

M)

___________

Rope anchors (flush) for safety rope at 4 ½ feet depth (if change in slope from shallow to deep water)

N)

___________

Decorative designs are prohibited if could be mistaken for a human

O)

___________

Radius at shallow end (1 feet maximum)

P)

___________

Spring line per code

Q)

___________

Main drain to deep end edge of pool (distance): ________feet
(Main drain to deep edge of pool (distance) meet code

R)

___________

Spa bench and steps, outlines (1 to 2 inches wide, slip-resistant contrasting color, flush)

S)

___________

Depth markers and locations (only 2 needed in spa or wading pool, needed on deck if pool > 20 ft. wide)

T)

___________

Depth markers ≤ 25 feet apart

U)

___________

Deck depth markers slip-resistant/flush with deck

V)

___________

Depth markers contrasting color and size (3 inch minimum)
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W)

___________

Feet indicated for each depth markers

X)

___________

Steps/Ladders: shallow end, deep end
(over 4 ½ feet deep, over 30 feet wide need at each deep end not more than 100 feet apart)

Y)

___________

Ladder clearance (3 to 5 inches)

Z)

___________

Slip-resistant treads

AA)

___________

Stairs treads/risers (all same dimensions., 12 inches minimum treads, 18 inches minimum tread for convex top
steps, 12 inches maximum risers)

BB)

___________

Spa stairs (9 inches maximum risers with 1 handrail, 12 inches maximum riser with 2 hand rails)

CC)

___________

Spa stairs located on 4 feet side of deck

DD)

___________

Handrail (at least over bottom step, ≥ 28 inches above deck, pool edge, and steps)

EE)

___________

Spa bench (no projections or recessed areas except for spa bench if not over 24 inches underwater)

FF)

___________

Clearance between rail and step (3 to 5 inches)

GG)

___________

Recessed steps (tread 5 inches minimum, width 14 inches minimum)

HH)

___________

Grabrails

II)

___________

Electrical bonding of handrails/ladders, grabrails (as per building department requirements)

JJ)

___________

Diving board(s)

KK)

___________

Diving board requirements

LL)

___________

Pool geometry requirements with diving board(s)

9.

Sheet/page #

DECK (3113B)

A)

___________

Minimum 4 feet wide (including behind diving boards, etc.)

B)

___________

Slip-resistant

C)

___________

Non-abrasive

D)

___________

Unobstructed

E)

___________

Spa at least 6 feet from pool

F)

___________

Drainage and ¼ inch per ft. min. slope (recommend 400 square feet max per drain)

G)

___________

Drains (recommend maximum 25 feet apart)

H)

___________

Artificial covering (not allowed)

I)

___________

Sealing of space behind coping

J)

___________

Unpaved areas at least 4 feet from spa

K)

___________

Hose bibs (all deck area within 75 feet of a hose bib with approved water source for each hose bib)

L)

___________

Vacuum Breaker

M)

___________

Safety of locations

N)

___________

Coping shape (1 to 2 inches overhang, 2 ½ inches maximum thickness)

O)

___________

Coping slip-resistant

P)

___________

Spa emergency shut-off switch
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10.

Sheet/page #

SIGNS (3119B, 65539), AND SAFETY EQUIPMENT (3108B, 65529, 65539)

A)

___________

Signs 4 inch letters (where required)

B)

___________

Lifeguard

C)

___________

NO LIFEGUARD sign (4 inch letters)

D)

___________

Children under 14 years of age sign

E)

___________

Artificial Respiration sign

F)

___________

911 #’s sign

G)

___________

2 NO DIVING SIGNS (shallow pool <6 feet deep, 4 inch letters)

H)

___________

OCCUPANT LOAD (near entry, 4 inch letters)

I)

___________

Occupancy Load (1 bather per 20 sq.ft. for pools)_________ (1.10 sq.ft. bather per for spas)_________

J)

___________

Chlorine gas sign (4 inch letters, if applicable)

K)

___________

Emergency Evacuation Sign

L)

___________

Spa Caution Sign

M)

___________

Labeled emergency spa shut-off switch

N)

___________

Warning sign for pools without lighting (4 inch letters)

O)

___________

Rescue pole / body hook attached to a pole at least 12 feet in length

P)

___________

17 inches minimum life-ring-rope

Q)

___________

Rope for life-ring span maximum width of pool

R)

___________

First aid kit (where required)

11.

Sheet/page #

FENCING AND GATES (3118B, Figures 31B-4 and 31B-5)

A)

___________

5 feet height minimum (recommend higher)

B)

___________

Enclosure/gate elevations

C)

___________

Gates self-closing and latching (including building)

D)

___________

Lockable to pool users

E)

___________

Double gates (1 locked closed-so swing gate can latch to it)

F)

___________

Gates open out/away from pool area

G)

___________

Can leave pool area without key

H)

___________

Enclosure replacement/upgrade/repair (not without enclosure)

I)

___________

Latch height, gates/doors/building. Doors/panic bars (3 ½ feet min. to center of latch)

J)

___________

Bottom of enclosure ≤ 2 inches from finish grate (recommend over concrete or equal)

K)

___________

Vertical bars (≤ 4 inches between bars)

L)

___________

Horizontal bars (≥ 4 feet between bars)

M)

___________

Landscaping plans

N)

___________

5 feet clear span (no trees, planters, climbable objects)

O)

___________

Pool enclosure cannot be readily climbable by small children

P)

___________

Private yard/off premises property should not be in 5 feet clear span

Q)

___________

Chain link fence 1 ¾ inch maximum horizontally

R)

___________

Doors, gates, operable windows of living quarter. Premises shall not be part of the pool enclosure.
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12.

Sheet/page #

PUMPROOM-Submit manufacturer specifications sheet for all proposed equipment

A)

___________

Location in relations to pools

B)

___________

Approved floor slope to drain (1/4 inch per foot)

C)

___________

Drain

D)

___________

Timer

E)

___________

Ventilation

F)

___________

Hose Bib

G)

___________

Gauges (influent and effluent)

H)

___________

Flow meter size and location

I)

___________

Vacuum Gauge (recommended)

J)

___________

Valves identified

K)

___________

Sight Glass

L)

__________

Backwash to sanitary sewer by air gap

M)

___________

Sanitary sewer backwash line size__________ backwash line size adequate

N)

___________

Backwash sump proposed

O)

___________

Cartridge filter cleaning facility to sanitary sewer

P)

___________

Sump size (if applicable _____________)

Q)

___________

Hose bib for cartridge filter cleaning area

R)

___________

Vacuum Breaker (fill line/hose bibs)

S)

___________

Hair and Lint strainer

T)

___________

Heating (check):  Gas  Electric  Solar

U)

___________

Backwash Valve

V)

___________

Light

W)

___________

Pool and spa circulation system must be separate

X)

___________

Main drain and skimmer valves separate, labeled

Y)

___________

Pipes labels and arrows

Z)

___________

Accessible

AA)

___________

Spa Booster separate from spa circulation

BB)

___________

Test Kit (DPD, pH, CYA.)

CC)

___________

Records (log)

DD)

___________

Chlorine Gas

EE)

___________

Cylinders Secured

FF)

___________

Precaution Cap

GG)

___________

Key

HH)

___________

Scale

II)

___________

Solution feed

JJ)

___________

No backflow
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13.

Sheet/page #

GAS CHLORINE (if applicable)

A)

___________

Separate room

B)

___________

Gas piping in chlorine room

C)

___________

Interlock with pump

D)

___________

Off during backwash

E)

___________

Not below ground

F)

___________

1 hour Fire Resistant.

G)

___________

Entry (to outdoors, not toward pool or deck)

H)

___________

Ventilation (60x1 hour)

I)

___________

Air intakes ≤ 6 inches of ceiling

J)

___________

Fan and light switch (labeled)

K)

___________

Exhaust taken at or near floor

L)

___________

Ammonia

M)

___________

Gas Mask

N)

___________

Pool cleaning system (e.g., pool vacuum)

14.

Sheet/page #

BATHHOUSE FACILITIES (3115B) Submit samples of walls, floors and ceiling

A)

___________

Bathhouse load (All pool area ÷ 15 ÷ 2): Male__________ Female__________

B)

___________

Travel distance pool to farthest living unit ___________ feet.

C)

___________

Number of Showers (1 per 50 bathers) ___________

D)

___________

Lavatories and showers hot and cold water (110°F Maximum)

E)

___________

Walls/ceilings (non-absorbent and cleanable)

F)

___________

Floors slip-resistant

G)

___________

5 inches minimum integral cove base

H)

___________

Floor drains

I)

___________

Floor slope to drains (1/4 inch per foot minimum)

J)

___________

Dressing facilities

K)

___________

Number of male toilets (1 toilet & urinal per 75 males): # toilets __________ # urinals __________

L)

___________

Number of female toilets (1 per 60 females): __________

M)

___________

Number of lavatories (1 per 80 Male/Female): __________

N)

___________

Soap, towel (or air blow) and toilet tissue dispensers

O)

___________

Shower soap dispensers

P)

___________

Shower walls/ceiling (non-absorbent/cleanable)

Q)

___________

Shower floors slip-resistant

R)

___________

Shower 5 inches minimum integral cove base

S)

___________

Outdoor shower floor drains connected to sanitary sewer

T)

___________

Shower floor slope to drains (1/4 inch per foot minimum)

U)

___________

Restroom/dressing facility/shower ventilation plans
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15.

Sheet/page #

GUARDED DRINKING FOUNTAIN (S) (3116B)

A)

___________

(Not required if drinking water available in adjacent living units or building)

B)

___________

Number of drinking fountains __________ (1 per 1st 250 bathers, + 1 additional per 200 or fraction thereof)

16.

Sheet/page #

LIGHTING (3114B)

A)

___________

Underwater light (1/2 watt min. per square feet of pool surface area): __________ watts

B)

___________

GFI if > 15V

C)

___________

Underwater lights ≤ 150V

D)

___________

Pool light(s) ≥ 18 inches underwater (unless approved ≥ 4 inches underwater)

E)

___________

Adequate deck lighting

17.

Sheet/page #

PERIMETER OVERFLOW SYSTEM (3134B) Required for pools over 5000 sq. feet

A)

___________

Channel shape and size

B)

___________

Channel drain

C)

___________

Surge tank/surge control (automatic make-up water)

D)

___________

Gallons in surge tank __________ Gallons in gutter __________

E)

___________

Surge storage total gallons: __________ (min. 1 gallon per square feet of pool water surface area)

18.

Sheet/page #

SOLAR HEATING - Submit manufacturer specifications sheets

A)

___________

Location of collectors

B)

___________

Pipe sizes correct

C)

___________

No filter by-pass

D)

___________

Turnover maintained

E)

___________

Booster pump (if applicable)

F)

___________

Booster pump HP __________(if applicable)

19.

Sheet/page #

SPA WATER TEMPERATURE

A)

___________

104°F maximum

20.

Sheet/page #

CLEANING SYSTEM

A)

___________

Pool Vacuum (separate vacuum line is not allowed)

21.

Sheet/page #

INDOOR POOL VENTILATION PLANS

A)

___________

Windows/mechanical ventilation: according to acceptable engineering principles

For a complete description of applicable requirements, please refer to Environmental Health Division Construction
Guidelines and Codes for Pool and Spa. You can download a copy at www.cocoeh.org or call (925) 692-2500.
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REMODEL CHECKLIST FOR VGB REVIEW
NAME OF FACILITY:

YEAR BUILT:

ADDRESS:

CITY:

POOL
DESIGN:
DEPTH:
CAPACITY:
FILTER:
PUMP:
JET PUMP:
SANITIZER:

SPA

Shape:

WADING POOL
Dimension:

Area:
sq. ft.

Shallow end:

Deep end:

Gallon:

Turnover Rate (GPM):

Mfg:

Model No.:

Type:

Mfg:

Model No.:

HP:

At 60ft head GPM:

Mfg:

Model No.:

HP:

At 40ft head GPM:

Mfg:

Model No.:

Type:

____ 1. All pool plans must be drawn to scale (minimum 1/8-inch per foot).
____ 2. Submit detailed drawings of the proposed splitting of the main drains.
____ 3. Indicate new pipe sizes for suction lines and main drain branch lines.
____ 4. Split main drain lines must be at least 3 feet apart (at least 3 feet between inside edges of the grates
recommended).
____ 5. Indicate the pipe sizes of the existing main drain and skimmer equalizer lines at the pool. Also indicate pipe
sizes of the suction and return lines at the equipment room.
____ 6. Submit manufacturer specification sheets for all proposed suction grates or covers.
____ 7. The distance between the bottom of the suction grate or cover and the opening of the suction plumbing shall
be equal to at least 1.5 times the diameter of the largest suction pipe in the sump, unless otherwise specified
by manufacturer.
____ 8. Provide scale cross-section drawings of all pool drain sumps, and skimmer equalizer line sumps. Include
hydrostatic relief device in main drain sump drawings, where required.
____ 9. Submit a pump performance curve or provide the highest recorded flow rate when the filter is clean.
Contra Costa Environmental Health does not guarantee compliance with the requirements of the Federal
Virginia Graeme Baker Pool and Spa Safety Act. Pool, related facilities and equipment must meet all applicable
California Health and Safety Code and California Code of Regulations. All existing structural violations must
be brought into compliance during this remodel.

REQUIREMENTS FOR HOOD PLANS
Submit 4 sets of plans drawn to scale of at least ¼-inch per foot.
Plans shall conform to applicable California Mechanical Code requirements.
Plans shall include:
Name and address of food facility, name, address and telephone number of the hood
manufacturer, hood designer and food facility owner(s).
An overhead view of the equipment covered by the outline of the hood (if hood has gutters, the
inside edge or inner rim of the hood gutters must be clearly shown on the plans), each make-up air
diffuser location in relation to hood locations(s), the exhaust and make-up air ducts, and the
exhaust and make-up air fans on the roof. Specify all make and model numbers of equipment and
fans on the plans. Show all dimensions of hoods, equipment and ducts, and clearances around
pieces of equipment and to nearby walls on the plans.
Front and side elevations of hood(s), all cooking equipment and any high-temperature
dishwasher(s). The side elevation drawing of Type I hoods must show baffle grease filters (where
used) installed at an angle greater than 45 degrees from the horizontal and a drip tray below the
filters. See example hood plan on page 2.
Type and gauge of metal used in each hood (galvanized or painted hoods are not acceptable) and
ducts. Hoods must be built to meet applicable NSF standards. Submit make (and model number,
if applicable) for each hood.
For each hood specify if it is Type I (for grease or smoke) or Type II (for steam, vapor, heat or
odors), UL listed, built to comply with applicable NSF standards, canopy or non-canopy,
compensating, or other (describe).
Submit manufacturer specifications sheets for the following: each hood, UL or equal listing card for
each UL or equal listed hood (if applicable), hood grease filters, exhaust fan(s), make-up air fan(s),
make-up air diffusers, all cooking equipment, any high temperature dishwashers.
Completely fill out and submit a HOOD WORKSHEET (attached) for each hood.
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ADDITIONAL VENTILATION REQUIREMENTS FOR FOOD FACILITIES
Extra-Large Bakery Ovens
A. Ovens with full doors that allow racks to be rolled directly into them (figure 1) or with smaller
door openings that do not allow racks to be rolled in (figure 2) shall be ventilated by one of
the following methods:
1. A canopy hood over the entire oven; the inside edge of the hood shall overhang the
oven by at least 6-inches on open sides; except that the inside edge of the hood shall
overhang the oven door opening(s) by at least 36-inches. Use the formula Q=50A to
calculate minimum hood exhaust volume.
Q = quantity of air, in cubic feet per minute
A = the horizontal surface area of the hood, in square feet
Figure 1

Figure 2

2. An eyebrow hood that will extend the full length of the oven with the inside edge of the
hood overhang of the oven door opening(s) by at least 36-inches. Use the formula
Q=60A to calculate minimum hood exhaust volume.
Charbroilers and Tandoor Ovens
A. Solid-fuel and nonsolid-fuel grease burning charbroilers and Tandoor ovens shall be
ventilated by Type I canopy hoods. The inside edge of the hood shall overhang cooking
surfaces by at least 12-inches on all open sides.
1. If there is no UL or equal listed Q formula, use Q formulas from the California
Mechanical Code for solid-fuel cooking equipment.
3

Conveyor Ovens
A. Conveyors ovens with grease vapor generation, such as conveyor pizza ovens, shall be
ventilated as follows:
1. Single conveyor ovens.
a. Shall be ventilated by Type I canopy hoods. The inside edge of the hood shall
overhang the body of the oven (does not have to overhang conveyor belts) by at
least 6-inches on all open sides, except that the inside edge of the hood shall
overhang the oven openings and any side door opening(s) by at least 12-inches.
2. Multiple stacked conveyor ovens.
a. Shall be ventilated by Type I hoods. The inside edge of the hood shall overhang
the body of the oven by at least 6-inches on all open sides and the conveyor
belts on both sides, except that the inside edge of the hood shall overhang the
oven openings and any side door opening(s) by at least 12-inches.
B. If there is no UL or equal listed Q formula, use one of the following formulas to calculate
minimum exhaust volume.
1. If 4 exposed hood sides:

Q=100A

2. If 3 or less exposed hood sides: Q=75A
3. Alternate formula:
Q=50PD
P = that part of the perimeter of the hood that is open in feet
D = distance in feet between the lower lip of the hood and the cooking surface
Large or Tall Ovens
A. Examples include, but are not limited to, double stacked ovens, BBQ ovens, rotisserie
ovens, deck pizza ovens or any large oven. These ovens shall be ventilated by one of the
following methods:
1. A canopy hood over the entire oven; the inside edge of the hood shall overhang the
oven by at least 6-inches on all open sides, except that the inside edge of the hood
shall overhang the oven door opening(s) by at least 12-inches.
a. If there is no UL or equal listed Q formula, use Q formulas from the California
Mechanical Code.
2. Eyebrow hood
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a. An eyebrow hood that will extend the full length of the oven with the inside edge of
the hood overhanging the oven door opening(s) by at least 36-inches.
b. If an oven has a properly designed and installed self-evacuating system (exhaust
fan that exhausts air directly from the interior of the oven so that when the oven
door is open air flows into the oven interior), an eyebrow hood with a 30-inch
overhang of the oven door opening(s) may be used.
c. Use the formula Q=60A to calculate minimum hood exhaust volume.
Top Hinged Oven Doors
A. For canopy hoods over single or multiple stacked ovens with top hinged oven doors the
required hood overhang of the oven door opening(s) shall be increased by the width of the
door(s). For example, if a 12-inch hood overhang is required, and if the top hinged door(s)
are 12-inches wide, a hood overhang of 24-inches past the oven door opening(s), (12inches past the outer edge of the oven door or doors when it or they are in the open
position) would be required.
Obstructions over Cooking Equipment
A. If a solid object is installed above cooking equipment, such as wall mounted salamander
broilers, cheesemelters or shelves, the inside edge of the canopy hood shall overhang the
cooking equipment below the object(s) by at least 12-inches on open sides.
Solid-Fuel Cooking Equipment
A. Examples include wood and charcoal fired charbroilers and ovens.
B. Type I hoods are required.
C. The inside edge of canopy hoods shall overhang solid-fuel charbroiler cooking surfaces by
at least 12-inches on all open sides.
D. The inside edge of canopy hoods shall overhang solid-fuel oven door opening(s) by at least
18-inches.
E. If there is no UL or equal listed Q formula, use Q formulas from the California Mechanical
Code.
F. Hoods over solid-fuel cooking equipment shall be provided with separate exhaust systems.
1. A single hood may be used for more than one solid-fuel cooking equipment unit, such
as two or more wood fired charbroilers.
2. Cooking equipment that does not use solid-fuel cannot be under a hood that has solidfuel cooking equipment under it.
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Non-Undercounter High-Temperature Dishwashing Machines
A. High temperature dishwashing machines are those that use a minimum final rinse
temperature of 180°F.
B. Non-conveyor dishwashers and conveyor dishwashers that do not utilize pantleg hoods
shall have a canopy hood that will overhang the machine by at least 12-inches on all open
sides.
C. Conveyor-type dishwashers with pantleg hoods shall have a hood overhang at the dirty
dish end of at least 6-inches with at least 300cfm exhaust and a hood overhang at the
clean dish end of at least 10-inches with at least 500cfm exhaust.
Backshelf Ventilator Hoods (Non-Canopy Hoods)
A. These types of hoods are closer to the cooking surface that canopy hoods and do not
overhang surfaces (figure 3).
B. Backshelf ventilator hoods are acceptable for use over fryers, griddles and wok ranges.
C. Backshelf ventilator hoods are not acceptable for use over ranges, charbroilers and ovens
(including Tandoor ovens).
Figure 3
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Hood Make-Up Air
A. Mechanical make-up air shall be provided that is equal to that amount which is
mechanically exhausted. Windows and doors are not approved for make-up air.
B. Hood exhaust and make-up air systems shall be connected by an electric interlocking
switch.
C. Make-up air and HVAC diffusers or registers should be located at least 10 feet or more
from hoods. Show on the plans the proposed locations of all make-up air and HVAC
diffusers or registers in relation to the hood(s).
D. Perforated type make-up air diffuser or register openings are recommended.
E. Submit manufacturer specification sheets for all supply air diffusers or registers (including
all HVAC diffusers or registers). Perforated type make-up air diffuser or register openings
are recommended. If any supply air (hood make-up air or HVAC) diffusers or registers are
located less than 10 feet from hoods, the diffusers or registers must be the perforated type
or be of a type where airflow direction directly toward a hood does not occur or can be
blocked.
F. Make-up air must be filtered.
G. Short-circuit hoods are prohibited.
1. A short-circuit hood is a hood that has make-up air introduced directly into the hood
cavity.
2. Make-up air diffusers shall be located to prevent a short-circuiting of air supplied to a
hood.
Air Balance Test
A. For final inspections of exhaust hood systems in food facilities, provide a copy of an
approved hood make-up air and exhaust air balance test report for Contra Costa
Environmental Health.
Hood Side Panels or End Walls and Walls at Cooking Equipment
A. Hood capture of fumes, heat, steam, grease vapors, etc. has been shown to be more
effective with use of side or end stainless steel panels or walls at the ends of hoods. Side
or end panels or end walls are especially recommended for existing hoods that are found to
be performing poorly and no reason for poor performance can be identified.
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B. Provide acceptable smooth, durable, cleanable, non-corrodible, non-flammable and light
colored wall coverings (such as stainless steel or ceramic tile) behind cooking equipment
and at any sidewalls that are adjacent or in close proximity to cooking equipment from the
bottom edge of hoods down to the top of the floor covering.
Island Hoods
A. Island hood (hoods open on all 4 sides) are not recommended by Contra Costa
Environmental Health.
B. The inside edge of island hoods shall overhang cooking surfaces or dishwashers by at
least 12-inches on all 4 sides (some equipment items may require more than a 12-inch
overhang).
Hood Construction
A. Hoods must be constructed of approved materials (such as stainless steel or copper). New
galvanized steel hoods are not acceptable. Existing galvanized steel hoods may remain in
place if they are in good condition, properly designed and functioning properly, as
determined by Contra Costa Environmental Health.
B. Hoods must be constructed to meet NSF International or equivalent standards.
1. The interior surfaces of hoods shall be hard, smooth and easily cleanable. Paint is not
acceptable.
2. All joints and seams of exhaust hoods shall be constructed to be tight, sealed and
easily cleanable. Riveted joints and seams are not acceptable.
C. Hoods less than 12-inches from ceilings or walls shall be flashed solidly with approved
materials (e.g., stainless steel) to the ceilings or walls.
Grease Filters and Grease Extractors
A. Grease Filters
1. Grease filters must be approved, baffle filters (mesh filters are not permitted).
2. Grease filters in hoods shall be installed at an angle greater than 45 degrees from the
horizontal.
3. Grease filters in hoods shall be equipped with a drip tray beneath the lower edge of the
filters.
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B. Plans Submittal
1. When submitting Type I hood plans, include the following information:
a. Submit the number, type and size of hood grease filters or grease extractors
proposed.
b. Submit manufacturer specification sheets for the hood grease filters or grease
extractors (include the filter or extractor face velocity range in feet per minute).
c. Submit a hood grease filter or grease extractor air flow chart (cubic feet per minute
and static pressure).
Hood Exhaust Ducts
A. Exhaust duct(s) shall be connected to Type I hoods (hoods for collecting and removing
grease and smoke) and Type II hoods (hoods for collecting and removing steam, vapor,
heat or odors). Exhaust ducts for Type I and II hoods shall terminate outside of the building
in which the hood(s) are located in an approved manner.
B. Grease duct systems serving Type I hoods shall be designed and installed in a manner to
provide an air velocity within the duct system of not less than 1,500 feet per minute and not
to exceed 2,500 feet per minute.
Additional Information
A. See the current edition of the California Mechanical Code (and local codes, if applicable)
for additional information and requirements relating to exhaust hood systems in food
facilities.
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INDIRECT WASTE DRAINAGE
The California Health and Safety Code require indirect drainage for certain types of liquid waste. This
includes liquid waste from steam tables, ice machines, steam-jacketed kettles, ice bins, food preparation
sinks, utensil washing sinks (unless the local building inspection department requires in writing), a direct
drain for utensil sinks), soda machines, espresso machines, refrigeration units (except those utilizing an
evaporator unit) and other similar equipment. This type of equipment must drain to the sewer via a oneinch minimum air gap to a floor sink or other approved indirect waste receptor. The purpose of indirect
drainage is to prevent sewage from backing up into the unit being drained, which could expose food
products to sewage.
Floor sinks or other indirect waste receptors must be readily accessible for cleaning (including direct access
without removing any panel, door or similar obstruction). Overflow from indirect waste receptors shall be
prevented from flowing into inaccessible areas. They are not to be located inside or under cabinets, inside
walk-in refrigeration units, or in areas of the building not in regular use by the occupants. All floor sinks or
receptors at, under or near elevated (6-inch minimum elevation) freestanding or floor-mounted equipment,
including counters or cabinets, must be at least half-exposed or be within 3-inches of a readily accessible
side of the equipment.
Where floor sinks or receptors are located at or near the edge of counters or cabinets that have a toe-kick
base, the base of the counter or cabinet must recess in along the sides and back of the floor sinks or
receptors and the toe-kick/floor junctures in the recessed areas must have an approved integral coved
base. Provide easily removable (without the use of tools) approved grates on exposed floor sinks that are
partially or completely in traffic areas.
Please note that some building inspection departments may not allow the installation of funnel drains and
may require floor sinks. Contra Costa Environmental Health recommends that floor sinks be installed flush
with the surrounding floor (some building inspection departments may require that they be elevated so the
rim of the floor sink is slightly above the floor). Contact the local building inspection departments regarding
any floor sink installation requirements they may have. All floor sinks that are elevated (not flush with the
floor) must have an approved integral, continuous coved base with at least 3/8-inch radius coving at the
floor/floor sink juncture; the floor surface shall extend up the sides of the floor sink up to a height of four
inches (depending on how high the floor sink is elevated).
Attached are some examples of indirect waste drainage. Before installing or modifying any indirect waste
drainage, contact Contra Costa Environmental Health. It is also recommended that you contact the local
building inspection department regarding their permitting requirements.
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FLOOR MATERIALS FOR RETAIL FOOD FACILITIES
General
Appropriate floor, wall, and ceiling finishes promote good sanitation. Sanitation is an important component
of public health protection. Disease outbreaks have been linked to harmful microorganisms growing on
finishes. The easier it is to monitor and clean these finishes, the more likely it is that the task will get done
regularly and properly. This is important, since failure to keep a food facility clean is a major cause of
vermin (rodent and insect) infestations. Additionally, a leading cause of workers compensation injuries is
slips and falls. Keeping floors clean and dry, and also proper footwear for employees, can help reduce
these types of costly accidents.
Except in areas used exclusively for dining or point-of-sale, floors must be smooth, durable, nonabsorbent,
impervious to water, grease, and acid, and of easily cleanable construction. Acceptable floor materials
include the following:
•
•
•
•

Quarry tile, ceramic tile
Sealed curbed concrete
Seamless poured epoxy minimum 3/16-inch thick. (Note: Seamless poured epoxy is not paint.)
Commercial-grade sheet vinyl (no felt backing) at least 0.080-inches thick, with heat-welded
seams, may be suitable for some applications if also consistent with manufacturer’s specifications.
Where sheet vinyl is used as the floor material, a cove backing (cove stick) must be used at the
wall/floor and toe-kick/floor junctures.

Vinyl composition tile (VCT) with vinyl or rubber-base coving is not recommended and will only be
considered in those areas where coving (as described below) is not required. Carpet and wood are only
allowed in areas used exclusively for dining or point-of-sale.
Coving
Coving is the floor material found at the base of walls (wall/floor junctures) and equipment toe-kicks (toekick/floor junctures). Toe-kicks include the bases of counters, cabinets, salad bars, and other floor-mounted
equipment (including floor-mounted mop sinks) that is not placed on approved legs or casters. In most
areas of a food establishment, it is required that the floor material extends integrally up the walls and toekicks as the coving. (Topset coving is not allowed in any area requiring integral coving.) For example, in the
following areas the floor material must extend integrally up the walls and toe-kicks at least 4-inches with a
minimum 3/8-inch radius at the wall/floor and toe-kick/floor junctures: (the foot of the cove base has to
extend out to ¼-inches)
•
•

Food preparation, storage, handling, and packaging areas
Utensil washing and storage areas

•
•
•
•
•
•
•
•
•

Interior waste disposal areas (garbage, refuse, grease)
Restrooms
Handwashing areas
Janitorial facilities
Walk-in refrigerator and freezer units outside)
Bars (employee side)
Customer self-serve areas where non-individually prepackaged foods or beverages are sold or
dispensed (e.g., salad bars, buffets, bulk food sales, beverage stations)
Employee change and storage areas
Wait stations

Integral coving is not required in areas used exclusively for dining, point-of-sale, or the storage of food or
utensils contained in the original un-opened containers. In un-opened container storage areas, it is
recommended that integral coving still be provided for both sanitary reasons and because it allows the
operator more options should future storage needs or use of these areas change.
Food preparation includes the making of ice, combining of ingredients to make beverages, partitioning,
packaging, washing produce, and cooking operations, and that utensils include kitchen equipment,
disposable utensils, and take-out containers. For example, an area used to store opened boxes of take-out
drink cups must have finishes appropriate for a utensil storage area.
Floor Drains
Floor drains are required in, but not limited to the following areas:
•
•
•

Where floors are water-flushed for cleaning (e.g., kitchens generating grease, meat or fish handling
areas, produce trimming areas, refuse disposal areas, dishwashing areas, bars)
Where pressure spray methods are used for cleaning.
Where Type I hoods without built-in cleaning systems are in use.

Where floor drains are provided, the floor surface must have a slope of at least 1:50 to the drains. As a
general rule, provide one floor drain in approximately the center of each area 30 feet in diameter (or less).
An additional 4-foot x 4-foot depression may be required around the floor drain, depending on the slope of
the floor and/or the slope toward the drain—this depression should not be in a traffic area where it might
cause a tripping hazard. The drains are to be located for ease of inspection and maintenance. They must
not be located inside walk-in refrigerator or freezer units, in food or utensil storage rooms, inside or
underneath cabinets or counters, or in inaccessible locations. Floor drain grates must be provided and
installed flush with the surrounding floor. Regardless of the establishment, the floor construction must not
allow the accumulation of standing water, grease, or food debris—or pose any sort of slipping or tripping
hazard.
Anti-slipping Agents
Anti-slipping floor agents, such as abrasives or raised tread patterns, are restricted to traffic areas only.
These floors must slope to a floor drain. Flooring in non-traffic areas, under equipment, and at the wall/floor
and toe-kick/floor junctures, must be smooth. If the degree of roughness in traffic areas is deemed
excessive, high-pressure hot water cleaning systems (with floor drains) will be required.

Dissimilar Materials
Where dissimilar floor and/or coving materials are joined, this juncture must be easily cleanable, durable,
and have a smooth integral transition. Do not top set install one material on top of another.
Metal Coving in Walk-in Units
Where metal coving is installed inside walk-in refrigerator or freezer units with a metal floor, the coving
must be installed in a smooth transition with a minimum 3/8-inch radius at the wall/floor junctures. The
metal coving is not to be top set installed.
Grout
Where floor grout is used, an acceptable grout additive must be included with the grout to make it resistant
to grease, oil, acid, and water. Acceptable additives include epoxy, silicone, and polyurethane.
Pest Control
For pest control purposes, particularly in storage areas, consider providing a 12-inch wide white-colored
stripe on the floor at the wall/floor junctures. This is a useful aid to monitoring for rodents and other pests.
Grease Trap Covers
When a grease trap is installed in traffic area, the grease trap lid must be installed flush with the floor. The
cover must also be readily accessible for inspection and cleaning.
Bars
Bars are considered a wall surface and as such the floor material must extend up the bar structure
(employee side) at least 4-inches with a minimum 3/8-inch radius at the bar/floor junctures.

EXAMPLES OF FLOORING INSTALLATION
Quarry Tile
Cove base

Quarry Tile
Cove base

Installed flush

with the floor

Quarry Tile
Cove base tile

Keyed in integral to
the concrete floor

FLOOR MATERIALS FOR RETAIL FOOD FACILITIES
Quarry Tile
Cove base

Incorrect topset
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INTRODUCTION
A properly designed food establishment promotes good food safety and sanitation practices. This is
accomplished by preventing vermin entry and harborage; providing for ease of maintenance and
cleaning; reducing the opportunity for cross-contamination of food, equipment, and utensils; encouraging
good handwashing habits; ensuring effective temperature controls for potentially hazardous foods during
holding, storage, cooking, and cooling operations; and encouraging other safe food handling practices.
An operator should not only consider the minimum requirements of the Health & Safety Code when
designing a food establishment, but also the specific needs associated with the planned retail food
operation. Also recognize that code requirements are minimum standards and may not ensure the best
possible conditions for your business.
Properly designed and equipped facilities are easier to maintain, last longer before expensive repairs or
equipment replacements are needed, and allow greater flexibility should the facility need to expand or
change its operation in the future. Also take into consideration that quality materials and good
workmanship are significant factors in constructing a food establishment. A facility operator should strive
not just to meet code requirements, but should take a genuine interest in providing a facility that
promotes good food safety and sanitation practices.
For example, rather than plan a kitchen hand-sink location as an afterthought (i.e., wherever it fits when
all other equipment is taken into account), an operator should consider the critical importance of proper
handwashing in preventing disease: Find the best location for the sink considering employee
accessibility, opportunities for contaminating hands (e.g. handling raw food products, cleaning
vegetables, handling, and keeping the sink from being used improperly).
These plan check and construction requirements are intended to assist those constructing, remodeling,
altering, changing equipment, or making repairs to a food establishment. Details are provided on
determining when plans are necessary, required information and format for plan check submittal, review
of plans by Environmental Health Division (EHD), construction standards, and required construction
inspections. Please note that nothing contained in this handout precludes compliance with
applicable laws or regulations.
PLANS AND FEES
Plans are required for the following:
• New construction or new food facilities
• Remodeling
• Re-opening a vacant or closed food establishment
Plans may be required for the following:
• Minor remodeling
• Equipment installation or replacement
• Change in the type of food service
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Remodeling is any construction or alteration to an existing establishment. This includes installation of
equipment, major repairs, or work that alter the facility’s configuration or method of operation. A
remodel does not include the installation of a food establishment in a new structure, an empty space in
an existing building, a space that was not formerly a food establishment, or a food establishment from
which all equipment and interior structures have been removed. These situations are considered new
construction.

Any required plan check fees are to be paid at the time of plan submittal. The current fee
schedule is available from EHD and is also on the
website. http://www.cchealth.org/groups/eh/programs/consumer_plan.php
PLAN SUBMITTAL
One (1) initial set of plans must be submitted, four (4) sets of plans are required for revised and/or final
plans. Plans must be approved by EHD and as required by other agencies (e.g., local building
department, fire department, planning department, sewer district, etc.) prior to construction.
Construction prior to plan approval will result in significant fines and/or other penalties.
Construction may include grading. Grading cannot start if a septic system is involved.
Plans may be prepared by an architect, draftsman, contractor, or the facility operator, but all plans must
be drawn in a professional manner and demonstrate compliance with applicable regulations. The service
of a professional experienced in food establishment design is recommended.
Plans must be clearly drawn to scale 1/4” = 1’ (recommended) using non-erasable ink or print (no pencil)
and contain all of the following information (where applicable):
A
B
C
D
E
F
G
H
I
J
K
L
M

Dining Area
Wait Station
Kitchen Area
Dishmachine Area
Janitorial Station
Employee Locker Room
Restroom
Storeroom
Office
Trash Enclosure
Hot Water Demand Worksheet
Mechanical Exhaust Ventilation Worksheet
Tankless Water Heater Worksheet
Floor sink
Floor Drain
Hose Bibb

Each piece of equipment is numbered to correspond with the equipment checklist
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1. Scale used and north arrow.
2. Name and address of facility.
3. Name, mailing address, and phone number of facility owner, contractor, person preparing the
plans, and contact person.
4. Site layout including location of any outside wash-down areas, dumpsters, and waste storage
receptacles (e.g., garbage, rubbish, grease, etc.).
5. Floor plan showing the locations of the following (whether existing or proposed):
•
•
•
•
•
•
•

•
•
•
•
•

•
•
•
•
•

Food receiving, preparation, display, and storage areas.
Utensil washing and utensil storage areas (including disposable items).
Dry goods storage (paper goods, linen, food, backup, misc. items).
Employee changing/locker rooms (including locations where employees store personal
belongings).
Janitorial supply/equipment storage areas (including janitorial sink, floor mat washing,
chemical storage).
Restrooms (customer, employee, off-site)
Plumbing layout including the location of overhead sewer lines, plumbing fixtures, hose
bibs, water heaters, water treatment devices, dipper wells, floor sinks, funnel drains, floor
drains, grease traps, grease interceptors, anti-siphon and backflow prevention devices,
and chemical feeder systems. (Detail any “cut-outs” used to accommodate indirect waste
receptacles and plumbing in outside refuse areas).
Electrical layout including the location of electrical outlets, panels, lights, and control
boxes. Indicate light intensity (in foot-candles) and lights with shatterproof covers.
Wait stations
Customer self-serve areas including buffets, bulk food sales, beverage counters, salad
bars, condiment bars, displays, etc.
Manager’s or chef’s office
All equipment including but not limited to tables, shelves, food processing devices, water
heaters, ice machines, ice bins, salad bars, display cases, customer self-serve units,
beverage machines, condiment stations, stoves, refrigerators, bars, freezers, sinks,
dishwashers, cabinets, counters, wait stations, plumbing fixtures, ovens, sneeze-guards,
serving lines, produce foggers, steam tables, exhaust hoods, bulk food
containers/dispensers, indirect waste receptacles, air curtains, heat lamps, lockers, and
water treatment devices.
Runs of conduit and piping located outside of walls, floor, or ceilings.
Entryway and delivery doors, French doors, other doors. Indicate self-closing doors and
doors protected by an air curtain.
Pass-through windows, openable windows. Indicate windows with screens.
Interior garbage and other waste storage areas.
Remodel plans must identify all proposed changes, including those to existing structures,
room finishes, fixtures, plumbing fixtures, counters, cabinets, and equipment. Also include
floor plan showing existing facility.
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6. Equipment specifications demonstrating compliance with applicable NSF and Health & Safety
Code standards for the intended use. Include manufacturer’s specifications (cut-sheets)
numbered to correspond to the designations shown on the plans. For equipment not listed by
NSF (or custom built units), sufficient information must be provided to show compliance with
applicable NSF standards. Include name, address, and phone number of custom fabricators.
Underwriters Laboratories (UL Sanitation) and ETL Testing Laboratories listing are acceptable if it
demonstrates compliance with the appropriate NSF standards.
7. Equipment schedule showing make and model number.
8. Equipment elevations (specify casters or 6-inch or higher legs meeting NSF standards, or 4-inch
or higher integrally coved base), distances to walls and other equipment, and method of
installation. This information must clearly demonstrate that inspection and cleaning operations
around and underneath equipment can be readily accomplished. If casters are less than 6 inches
in height, the equipment must be readily movable by one person.
9. Scale cross-sectional details for any sneeze-guard protection used.
10. Cross-sectional details for the discharge to any indirect waste receptacles. Include the location of
any overlying equipment above the receptacle.
11. Mechanical ventilation details for hood systems over cooking equipment and high-temperature
dishwashing machines. Provide the following information:
• Duct details extending to the roof fans, including all elbows and cleanouts.
• Location of all air diffusers in the kitchen and surrounding areas, including make-up air;
specifications on the type of diffuser.
• Front and side elevations showing hood overhang. Indicate the inner rims of any gutter(s).
Show any sidewalls or tapered side panels.
• Overhead view showing the equipment covered by an outline of the hood (use inner rims
of gutters), each make-up air diffuser, exhaust and make-up air ducts, and exhaust and
make-up air fan units on the roof.
• Spacing between pieces of equipment and from nearby walls.
• Complete and return a Hood Worksheet for each ventilation system.
• See the handout, Requirements for Hood Plans, for complete details.
12. Finish schedule for walls, floors, and ceilings in each room or area, including inside walk-in
refrigerator and freezer units. Specify the types of materials and color scheme (e.g., egg-shell
white). Provide the following information:
• Include details/samples for any “accent” finishes.
• Indicate the type of base and method of coving the wall/floor and toekick/floor junctures;
show scale-coving cross-sections at these junctures (including floor mounted mop sinks
or basins).
• Provide installation details where dissimilar floor materials are joined.
• Show the exact location of slip-resistant floors that are abrasive or have raised tread
patterns. (These floors are only allowed in traffic areas and not underneath equipment).
13. Submit labeled samples of wall, floor, and ceiling finishes. Include color scheme, accent tiles, and
floor cove pieces. (Manufacturer’s specification sheet for the proposed finishes may be required.)
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14. Provide details on the finishes in dumpster and other outside waste storage areas.
15. Number of proposed employees, seating capacity, and square footage.
16. Method of water supply and sewage disposal.
17. Copy of proposed menu or description of foods/beverages sold. (Include information if facility will
be used as a commissary for catering or food vehicles.)
18. For health care facilities, skilled nursing facilities, and hospitals, include a copy of the HACCP
plan.
19. Provide a detailed plan for the proper cleaning of any equipment intended for a clean-in-place
cleaning method.
20. Provide a detailed plan for the cooling of large quantities of food, where applicable.
21. If remodeling a restroom at an existing facility, include details on how approved restroom facilities
will be provided during the construction. Portable toilet facilities are not approved for this purpose.
PROCESSING PLANS
Allow EHD twenty (20) working days to review the plans. After the plans are approved and stamped by
EHD, one copy will be retained by this agency and three copies made available for the applicant. A copy
of the approved plans and any plan approval letters (including any approved amendments) must be kept
at the job site during construction until final construction approval. You can check the status of your plans
on our website http://www.cocoeh.org
ANY SUBSEQUENT ALTERATION OF APPROVED PLANS MUST BE APPROVED IN WRITING BY
EHD PRIOR TO COMMENCING WORK.
CONSTRUCTION INSPECTIONS
It is advised that you contact EHD at regular intervals to schedule construction progress inspections, or if
any questions arise about the project. The contractor and applicant are responsible for scheduling the
following inspections:
• Pre-final inspection: When work is approximately 80-90% complete with plumbing, room
finishes, rough ventilation, and rough equipment installed.
• Final inspection: When all work is completed, including hot water supply, ventilation,
refrigeration, lighting, and cleaning.
Inspection appointments must be made directly with an inspector at least four working days in advance.
Inspections will not be conducted if the required building permits are not on site. EHD must issue a final
construction approval before opening or using new or remodeled areas, including stocking with food
items.
During remodel work, if the business remains open, sufficient protective measures must be taken to
prevent the contamination of food, food contact surfaces and equipment. Failure to do so will result in
closure of the establishment until remodeling activities are completed.
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The California Health & Safety Code requires a valid health permit to operate a retail food establishment.
These establishments include restaurants, bars, markets, supermarkets, bakeries, cafeterias, soup
kitchens, coffee houses, liquor stores, butcher shops, commissaries, candy stores, snack bars,
delicatessens, licensed health care facilities, skilled nursing facilities, hospitals, mobile food vehicles,
food carts, or any fixed facility where food is sold or given away at the retail level. The law contains
minimum standards concerning facility design and construction, equipment specifications, and food
handling. These requirements are intended to make sure the consumers’ food supply is pure, safe,
unadulterated, and held and prepared under sanitary conditions and that food establishments are clean,
free from vermin and insects, and kept in a state of good repair.
This handout is a summary of Contra Costa County’s requirements and is meant as a guideline to use in
obtaining a permit to operate a food establishment. It is subject to change without notice. While intended
primarily for new construction or extensive remodeling projects, it also serves as a helpful guide for
existing retail establishments, since structural and equipment requirements also apply to currently
operating facilities.
The following is a chronological summary of the plan check process:
STEP 1: APPLICATION, PLANS, AND PLAN CHECK FEE
Submit completed permit application, one (1) initial set of plans, equipment specification sheets, other
required materials, and the applicable plan check fee. Please note that inadequate plans will not be
approved and may delay the issuance of an operating permit.
STEP 2: REVIEW OF PLANS
Environmental Health Division (EHD) has twenty (20) working days to review, reject or approve the plans.
The plans will be reviewed for compliance with applicable requirements. If the plans are not approved,
you will be notified as to the changes and/or additional information required in order to receive approval.
Construction can commence once the plans are approved and you have received a building permit from
the local building department. Also obtain any other required approvals, including local planning, fire, and
sewer authorities.
STEP 3: CONSTRUCTION PRE-FINAL INSPECTIONS
During construction, EHD will conduct at least one pre-final inspection. The contractor and applicant are
responsible for scheduling all required inspections. Construction inspections will not be scheduled if the
appropriate building permits are not on site. A pre-final inspection must be scheduled when room finishes
are completed and plumbing, ventilation, and equipment are in place. Schedule this inspection at least
four working days in advance.
STEP 4: FINAL INSPECTION
Upon completion of construction and before opening, a final inspection will be conducted to verify that
compliance with all requirements has been accomplished. A final inspection must be scheduled when
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100 percent of the construction is completed, including all finishing work and utility hook-ups. Schedule
this inspection at least four working days in advance. It is recommended that you allow sufficient time
between the final inspection and the facility’s projected opening date should any corrective work be
necessary.
STEP 5: PERMIT ISSUANCE
Once construction is completed to the satisfaction of EHD, a permit to operate will be issued upon
payment of the permit fee and any outstanding plan check balance. Operating without a valid health
permit will subject the business to substantial penalties and may be required to close.
*Special note for water wells and septic system users
For establishments served by an onsite well and/or septic system, the issuance of a finaled small public
water system permit and/or septic system permit will be required prior to the issuance of a permit to
operate. In those cases where a well and/or septic system will be used, it is highly recommended that the
feasibility of water supply and sewage disposal be verified by EHD before initiating the plan check
process.
Other useful handouts available from EHD website www.cocoeh.org
• How to Apply for a Small Public Water System Permit (if the establishment will be served by a
well)
• How to Apply for a Well Permit
• How to Apply for a Septic System Permit (if the facility will be served by a septic system)
• California Conference for Directors of Environmental Health (CCDEH) Guidelines
• http://www.crfsc.org/calcode/
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FLOORS
General
Appropriate floor, wall, and ceiling finishes promote good sanitation. Sanitation is an important
component of public health protection. Disease outbreaks have been linked to harmful micro-organisms
growing on finishes. The easier it is to monitor and clean these finishes, the more likely it is that the task
will get done regularly and properly. This is important, since failure to keep a food facility clean is a major
cause of vermin (rodent and insect) infestations. Additionally, a leading cause of workers compensation
injuries is slips and falls. Keeping floors clean and dry, and also proper footwear for employees, can help
reduce these types of costly accidents.
Except in areas used exclusively for dining or point-of-sale, floors must be smooth, durable,
nonabsorbent, impervious to water, grease, and acid, and of easily cleanable construction. Acceptable
floor materials include the following:
• Quarry tile, ceramic tile
• Sealed curbed concrete
• Seamless poured epoxy minimum 3/16-inch thick. (Note: Seamless poured epoxy is not a
paint.)
• Commercial-grade sheet vinyl (no felt backing) at least 0.080-inches thick, with heat-welded
seams, may be suitable for some applications if also consistent with manufacturer’s
specifications. Where sheet vinyl is used as the floor material, a cove backing (cove stick) must
be used at the wall/floor and toekick/floor junctures.
Vinyl composition tile (VCT) with vinyl or rubber-base coving is not recommended and will only be
considered in those areas where coving (as described below) is not required. Carpet and wood are only
allowed in areas used exclusively for dining or point-of-sale.
Coving
Coving is the floor material found at the base of walls (wall/floor junctures) and equipment toekicks
(toekick/floor junctures). Toekicks include the bases of counters, cabinets, salad bars, and other floormounted equipment (including floor-mounted mop sinks) that is not placed on approved legs or casters.
In most areas of a food establishment, it is required that the floor material extends integrally up the walls
and toekicks as the coving. (Topset coving is not allowed in any area requiring integral coving.) For
example, in the following areas the floor material must extend integrally up the walls and toekicks at least
4-inches with a minimum 3/8-inch radius at the wall/floor and toekick/floor junctures: (the foot of the
cove base has to extend out to ¼”). See Floor Diagrams in Section 11 Forms.
• Food preparation, storage, handling, and packaging areas
• Utensil washing and storage areas
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•
•
•
•
•
•
•

Interior waste disposal areas (garbage, refuse, grease)
Restrooms
Handwashing areas
Janitorial facilities
Walk-in refrigerator and freezer units outside)
Bars (employee side)
Customer self-serve areas where non-individually prepackaged foods or beverages are sold or
dispensed (e.g., salad bars, buffets, bulk food sales, beverage stations)
• Employee change and storage areas
• Wait stations
Integral coving is not required in areas used exclusively for dining, point-of-sale, or the storage of food or
utensils contained in the original un-opened containers. In un-opened container storage areas, it is
recommended that integral coving still be provided for both sanitary reasons and because it allows the
operator more options should future storage needs or use of these areas change.
Food preparation includes the making of ice, combining of ingredients to make beverages, partitioning,
packaging, washing produce, and cooking operations, and that utensils include kitchen equipment,
disposable utensils, and take-out containers. For example, an area used to store opened boxes of takeout drink cups must have finishes appropriate for a utensil storage area.
Floor Drains
Floor drains are required in, but not limited to the following areas:
• Where floors are water-flushed for cleaning (e.g., kitchens generating grease, meat or fish
handling areas, produce trimming areas, refuse disposal areas, dishwashing areas, bars)
• Where pressure spray methods are used for cleaning.
• Where Type I hoods without built-in cleaning systems are in use.
Where floor drains are provided, the floor surface must have a slope of at least 1:50 to the drains. As a
general rule, provide one floor drain in approximately the center of each area 30 feet in diameter (or
less). An additional 4-foot x 4-foot depression may be required around the floor drain, depending on the
slope of the floor and/or the slope toward the drain—this depression should not be in a traffic area where
it might cause a tripping hazard.
The drains are to be located for ease of inspection and maintenance. They must not be located inside
walk-in refrigerator or freezer units, in food or utensil storage rooms, inside or underneath cabinets or
counters, or in inaccessible locations. Floor drain grates must be provided and installed flush with the
surrounding floor.
Regardless of the establishment, the floor construction must not allow the accumulation of standing
water, grease, or food debris—or pose any sort of slipping or tripping hazard.
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Anti-slipping Agents
Anti-slipping floor agents, such as abrasives or raised tread patterns, are restricted to traffic areas only.
These floors must slope to a floor drain. Flooring in non-traffic areas, under equipment, and at the
wall/floor and toekick/floor junctures, must be smooth. If the degree of roughness in traffic areas is
deemed excessive, high-pressure hot water cleaning systems (with floor drains) will be required.
Dissimilar Materials
Where dissimilar floor and/or coving materials are joined, this juncture must be easily cleanable, durable,
and have a smooth integral transition. Do not top set install one material on top of another.
Metal Coving in Walk-in Units
Where metal coving is installed inside walk-in refrigerator or freezer units with a metal floor, the coving
must be installed in a smooth transition with a minimum 3/8-inch radius at the wall/floor junctures. The
metal coving is not to be top set installed.
Grout
Where floor grout is used, an acceptable grout additive must be included with the grout to make it
resistant to grease, oil, acid, and water. Acceptable additives include epoxy, silicone, and polyurethane.
Pest Control
For pest control purposes, particularly in storage areas, consider providing a 12-inch wide white-colored
stripe on the floor at the wall/floor junctures. This is a useful aid to monitoring for rodents and other pests.
Grease Trap Covers
When a grease trap is installed in traffic area, the grease trap lid must be installed flush with the floor.
The cover must also be readily accessible for inspection and cleaning.
Bars
Bars are considered a wall surface and as such the floor material must extend up the bar structure
(employee side) at least 4-inches with a minimum 3/8-inch radius at the bar/floor junctures.
See Floor Diagrams in Section 11 Forms
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WALLS AND CEILINGS
General
Durable, easily cleanable finishes are easier to clean and better able to withstand repeated cleaning
operations. It is recommended a light-colored wall and ceiling finishes aid cleaning by providing a means
of monitoring sanitation by readily revealing dirt, grease, rodent rub marks, and insect excrement or
vomitus.
Walls and ceilings are required to be smooth, durable, nonabsorbent, and easily cleanable in all rooms or
areas except those used exclusively for:
• Bars serving only alcoholic beverages (not including the area around sinks or the backside of the
bar structure—employee side)
• Dining
• Offices
• Storage of food in original unopened containers
• Point-of-sale for individually prepackaged items
Restrooms used exclusively by customers or patrons need not have light-colored finishes, but it is
recommended as an aid to monitoring sanitation. All other requirements apply to these restrooms.
Acceptable wall and ceiling finishes include the following:
• Gloss, semi-gloss enamel, or epoxy paint on an acceptable smooth surface (e.g., no plaster
texture, or “orange peel” finish).
• FRP paneling
• Stainless steel
• Smooth ceramic tile
• For ceilings, smooth washable vinyl ceiling tiles are also acceptable.
Exposed brick, unsmoothed concrete block, plaster-textured paint, rough concrete, Marlite, varnished
wood, wood paneling, murals, exposed open rafters, exposed studs, and fissured ceiling tiles are not
acceptable finishes.
Wet Areas
Certain finishes, particularly paint, are unsuitable for areas subject to excessive moisture (e.g.,
dishwashing areas, around janitorial sinks, bar sinks, etc.). The walls above, behind, and around sinks in
dishwashing areas, and other locations subject to moisture must be covered with durable waterproof
materials (e.g., FRP, stainless steel, ceramic tile). Other requirements include:
• Around hand-sinks the waterproof materials must extend from the top of the coved base
(wall/floor or toekick/floor junctures) to at least 3 feet above the backsplash.
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• Walls at/near other sinks must have a waterproof finish extending from the cove base to at least 8
feet above the floor. This includes utensil sinks, janitorial sinks or basins, and food preparation
sinks.
• Walls in dishwashing areas and produce trimming areas must have a waterproof finish extending
to at least 8 feet above the floor.
• Walls in areas where floors are cleaned using high-pressure sprayers must have a waterproof
finish extending to at least 8 feet above the floor.
• Walls in restrooms around plumbing fixtures (e.g., toilets, urinals, sinks) must have a waterproof
finish extending to at least 4 feet above the floor.
• In any area, the greatest applicable height requirement for a waterproof finish will apply. The
finishes above the waterproof finish must meet all other applicable requirements.
Flame-resistance
Local fire departments may have additional requirements regarding the type of wall material around
cooking equipment. Typically, a stainless steel or ceramic tile finish is required. Contact the fire
department for details.
Acoustical Ceiling Tiles
If you wish EHD to consider approving an acoustical ceiling tile, submit a sample for review. Smooth,
washable vinyl acoustical ceiling tiles are acceptable in most applications.
Suspended Ceilings
If possible, it is recommended that facilities utilize a solid ceiling in kitchens rather than a suspended
ceiling. The “dead” space above suspended ceilings can provide extensive vermin harborage. Ceilings
more than 10 feet in a warehouse type facility are not mandated to have a drop in ceiling (warehouses,
janitorial rooms).
Bars
Areas used exclusively for the preparation and serving of alcoholic beverages are not required to have
smooth, durable, light-colored finishes for the walls and ceiling. But areas around bar sinks and areas
used for other types of food service (including other beverages) will be required to have finishes as
described in wet areas. This usually includes the entire employee side (and underneath the overhang) of
the actual bar structure.
CONDUIT AND PIPING
All plumbing, electrical, and gas lines must be installed within the walls, floors, and ceiling to the greatest
extent possible. This requirement is intended to facilitate cleaning and eliminate vermin harborage.
Where this is not possible, all runs must be spaced at least one inch off the walls and ceilings and at
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least 6 inches above the floor. Conduit and spacers must be constructed and installed to be durable and
easily cleanable. Minimize horizontal runs of conduit and piping wherever possible. Other requirements
include:
• Where conduit or pipes enter a wall, ceiling, or floor, the opening around the lines must be tightly
sealed and made smooth, durable, and easily cleanable. Multiple runs of clusters outside walls
must be encased in approved runways or other approved sealed enclosures.
• Conduit or pipelines must not be installed where they could become a tripping hazard (e.g.,
across aisles, traffic areas, etc.).
• Overhead sewer lines are not allowed over areas where food, utensils, equipment, or clean linens
may be present.
• Exposed flexible type conduit is not allowed on the outside of walls or ceilings unless the conduit
has a smooth easily cleanable surface.
• The exterior of ventilation ducts installed in areas requiring a smooth, easily cleanable ceiling
finish must be smooth and easily cleanable.
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EQUIPMENT – GENERAL REQUIREMENTS
Standards
Equipment must be commercial-grade and comply with applicable NSF and Health & Safety Code
standards. Underwriters Laboratories (UL Sanitation) and ETL Testing Laboratories listing are also
acceptable if it demonstrates compliance with applicable NSF standards. Residential equipment is not
allowed. Equipment must be made of nontoxic, non-corrodible materials, and be constructed, installed
and maintained to be easily cleanable and exclude vermin. The design and installation must also allow
ease of cleaning under and around the equipment and adjacent surfaces.
Installation
Equipment is to be sealed to adjacent walls and equipment or suitably away from adjacent walls and
equipment so as to facilitate cleaning of the equipment and surrounding surfaces. Provide at least 6inches of space between the equipment and wall for every 4 linear feet of equipment length. For
example, an 8 foot long range should be spaced at least 12-inches from the wall. Also provide sufficient
spacing between equipment to allow for ease of inspection and cleaning (minimum 6-inches). These
spacing requirements can be reduced if the equipment is on casters. If casters are used, allow enough
space for ease of inspection.
Elevations
Floor mounted equipment must be placed on easily cleanable casters (readily movable by one person) or
6-inch or higher legs meeting NSF standards, or be completely sealed in position on a 4-inch or higher
integrally coved base or curb. Wider equipment may require greater height requirements to facilitate
cleaning underneath.
Casters are the recommended means of insuring sanitation for cooking and many other types of
equipment. Casters less than 6-inches in height can only be used if the equipment is readily movable
by one person. With gas-fired equipment, casters require the use of appropriate heavy-duty quickdisconnect gas lines (with safety tether). Some fire departments do not allow cooking equipment to be
placed on casters. Check with the local fire department for further information.
If tabletop mounted, the equipment must be on legs at least 4-inches high, readily movable (i.e.,
maximum weight of 80 pounds), or sealed in an approved manner.
Do not use skirting at the base of equipment, except that skirting may be used on display units located in
a customer display area if all food items are individually prepackaged.
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Acceptability of Intended Use
Equipment listed by NSF may not be suitable for the intended use. For example, some NSF listed hot
dog warmers are not designed to protect the product from customer contamination. These units are
meant for serving by an employee rather than for customer self-service. Another example is
merchandiser refrigerators, which are for use on display floors, not in kitchens.
Always verify with EHD that equipment is acceptable for the intended use by submitting
manufacturer’s equipment specification sheets.
Counters and Cabinets
Counters and cabinets are considered pieces of equipment and must comply with applicable NSF and
Health & Safety Code standards. They must be designed for durability, ease of cleaning, and to exclude
vermin harborage. The most common construction materials are stainless steel or plastic-laminate.
Laminated units must be fully plastic-laminated inside and out, including the underside of counter tops. It
is recommended that cabinets with interior laminate finishes be a light-color to aid in monitoring for pests.
Counters or cabinets constructed of painted or varnished wood are not approved for the food preparation
areas. In order to promote sanitation, such units must be placed on 6-inch or higher legs, casters, or an
integrally coved 4-inch or higher base.
Equipment (e.g., under counter dishmachines, ice machines, or bulk food bins) must be set back at least
2-inches from the drip line of the overlying surfaces above.
Backflow Prevention for Carbonators
The potable water supply connected to beverage machine carbonators must be protected by a listed,
properly installed reduced pressure backflow prevention device.
Copper and Copper Alloys
Copper and copper alloys may not be in contact with low pH materials (e.g., carbonated water), except
when used in the brewing of beer.
Live Shellfish Tanks
Tanks used to keep live molluscan shellfish intended for human consumption must be provided with an
approved treatment and filtration system. This system must ensure the bacteriological quality of the water
is kept within acceptable limits at all times (i.e., no detectable levels of coliform bacteria). The system
must include the following:
•
•
•
•

Filtration
Treatment (e.g., UV light)
Refrigeration (to keep the water below 45°F)
Pump
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• An operating plan that includes routine maintenance procedures and regular (at least monthly)
independent testing of the water for coliform bacteria.
• Each species of molluscan shellfish must have its own separate tank and filtration/treatment
system that is not interconnected with any other species of shellfish or other tank, including those
used for fish.
• A HACCP plan shall be submitted for approval by the State Department of Health Services.
Built-in Temperature Measuring Devices
Built-in or permanently affixed temperature measuring devices are required inside equipment used to
hold hot or cold potentially hazardous foods. For a refrigeration unit, this device must be located in the
warmest part of the unit.
Produce Foggers/Misters
Produce foggers/misters must be designed and installed so as to be easily cleaned and sanitized.
Reservoirs for holding the water are prohibited.
Energy Efficiency
Energy costs are a major expense for most retail food operations. The following websites contain
information that may help you reduce energy costs: www.fishnick.com
MECHANICAL VENTILATION FOR COOKING EQUIPMENT

Mechanical Ventilation System Sample Diagram
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General
Proper ventilation of cooking equipment provides for employee comfort; protects equipment, finishes, and
food from excess heat or moisture, which can cause their deterioration; and removes moisture and
grease which can encourage insect infestations and result in slip and fall injuries. Where large amounts
of grease vapors are produced, the mechanical ventilation system serves to remove grease from the air
stream preventing its accumulation in the duct system. This reduces the risk of grease fires.
Mechanical ventilation hood systems are required above all high-temperature dishwashing machines
(except under-counter models) and cooking equipment, including ranges, griddles, broilers, steam
jacketed kettles, ovens, large popcorn machines, deep fryers, barbecues, rotisseries, and any equipment
that produces cooking odors, steam, grease, heat, or vapors. Requirements for mechanical ventilation
systems include:
• Ventilation systems must be constructed and installed in accordance with the locally adopted
Uniform Mechanical Code (UMC).
• Joints and seams are to be tightly sealed and easily cleanable. Riveted seams are not
acceptable.
• Any penetrations of the hood canopy or duct must be done using UL-listed materials and
methods.
• Grease troughs not associated with the filter bank are not recommended, but when provided they
must slope to an approved drip pan. Grease troughs and drip pans must be easily cleanable.
• Food heating or warming devices (e.g., cheese-melters, plate warmers) and shelving that are
installed above other equipment beneath an exhaust hood may create an air flow obstruction to
the proper ventilation of the cooking equipment for which the hood was designed. The installation
of these devices is subject to evaluation and approval, and must be considered as part of the
ventilation design.
• Hoods less than one foot from walls or ceilings must be flashed solidly with approved materials.
• Ventilation must be to the outside (e.g., no “ventless” or “ductless” hoods).
Hood Materials
Hoods constructed of stainless steel must have a thickness of No. 22 gauge. If copper is used, the
copper sheet is to have a weight of at least 24 ounces per square foot. Galvanized or painted materials
are not acceptable hood materials.
Canopy-type Hoods
The lower lip of canopy-type hoods must be no more than 4 feet above cooking surfaces and at least 6½
feet above the floor. The hood must overhang or extend a horizontal distance not less than 6-inches
beyond the outer edges of cooking surfaces on all open sides as measured from the inside edge of the
hood. Greater than 6-inch overhang is often required depending on the type of equipment used. For
example, some ovens may require a 3 foot overhang; char broilers require at least a 12-inch overhang.
See the handout, Requirements for Hood Plans, for specific overhang requirements.
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Non-canopy-type (Ventilator) Hoods
Non-canopy hoods may be approved if they are engineered and constructed so as to comply with the
minimum exhaust air velocity requirements and comply with manufacturers specifications. Shielding at
the ends of the hood may be necessary to prevent interference from cross drafts. These types of hoods
are not suitable for certain types of cooking equipment such as char broilers, ovens, or ranges.
Make-up Air
Filtered make-up air must be provided at least equal to that amount which is mechanically exhausted. For
example, a hood exhaust system drawing 3000 cubic feet of air per minute (cfm) must have a make-up
air source providing 3000 cfm. Windows and doors are not to be used for the purpose of providing makeup air. The location and design of make-up air diffusers must also take into account preventing crossdrafts or other interferences with the hood operation. A single interlocking switch is required for operating
the hood exhaust and its make-up air source.
Make-up air diffusers must facilitate the functioning of the exhaust hood system. Four-way diffusers are
not allowed less than 10 feet from any hood system unless the air stream does not blow directly toward
the hood. It is recommended that diffusers closer than 10 feet from hood systems be the perforated type.
Short-circuiting Hood Systems
Short-circuiting hood systems or other types where the make-up air discharges inside the hood canopy or
“capture zone” will not be approved.
Fire Extinguishing Systems
Fire extinguishing systems may be required by local fire or building departments. They must be installed
so as to allow easy cleaning of the hood and duct systems. Horizontal piping or conduit within the hood is
prohibited.
The fire department may have requirements for the minimum separation between deep fat fryers and
open-flame cooking equipment.
Grease Filters/Extractors for Type I Hoods
Hoods with grease filters are required to use baffle-type filters with the baffle slats oriented perpendicular
to the floor. Mesh-type filters are not allowed. Filter handles are required for hoods with grease filters
unless the filters are designed for in-place cleaning. Other types of grease removal systems will be
evaluated on a case-by-case basis. Other requirements include:
• The distance between the bottom edge of the filter and the cooking surface must be at least 2
feet, except for exposed fire or charcoal char broilers where the minimum distance must be 3½
feet.
• Baffle filters must be installed at an angle of 45-90 degrees from the horizontal.
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• Hoods must provide air velocity in the range of the filter’s rated capacity. The allowable range is
typically 250-350 feet per minute (fpm) with 300 fpm the recommended velocity for most filters.
Other proposed velocities will be evaluated on a case-by-case basis.
• Grease filters must always be in place and the fire suppression system fully functional when
cooking equipment is turned on.
Ducts
Ducts for Type I hoods must be sized so the velocity of exhausted air is 1500–2500 fpm. There must be
at least one duct per 12 lineal feet of hood length, or fraction thereof. For example, a 14 foot long hood
would be required to have at least 2 ducts. Ducts must terminate outside the building in an approved
manner. Ductless/ventless hood systems are not allowed.
Caster and Quick-Disconnects

Heavy Duty Quick-Disconnect
Flexible Gas Line with Keeper Chain
If allowed by the local fire department, it is recommended that approved 6-inch high casters with
approved tether devices be provided for cooking equipment to facilitate cleaning operations. When
casters are used, approved heavy-duty, quick-disconnect, flexible gas lines must be provided. Casters
must allow for ready inspection and maintenance operations. If casters are not intended for use, detail
the means for installing equipment that will allow for ease of inspection and maintenance.
Wood Burning Ovens
Wood burning ovens require a separate ventilation system with a Type I canopy hood. The hood must
overhang the front of the oven at least 18-inches and sides of the door at least 6 inches. The minimum
distance from the top of the oven-duct to the filter is to be at least 12-inches.
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Multiple-Stack Conveyor-type Ovens
For multiple-stack conveyor-type ovens, the hood must overhang the conveyor belt apparatus at least 6inches. The hoods must overhang the oven openings and side doors by at least 12-inches.
Conveyor-type Dishwashers
If pantleg hoods are to be used for conveyor-type dishwashers, the hood overhang at the dirty dish end
must be at least 6-inches with an exhaust rate of at least 300 cfm, and at the clean dish end at least 10inches with an exhaust rate of at least 500 cfm.
Hood Overhang
In designing hoods with at least the minimum required overhang, take into account not only the actual
size of the equipment under the hood, but also cleaning and installation requirements of the equipment
(i.e., piping, gas lines, quick-disconnect lines, valves, wiring, etc.) which may make the effective size of
equipment greater than the dimensions specified by the manufacturer.
Minimum hood overhangs range from 6-inches up to several feet depending on the type of equipment.
See the handout, Requirements for Hood Plans, for complete details on hood overhang requirements.
In general, increasing hood overhang improves hood performance.
Clearances
Unless on casters, provide at least 6-inches of clearance between pieces of equipment under the hood
and between the equipment and walls. When sizing hood overhang, take these clearances into
consideration so the minimum overhang requirements will be met. Reduced clearances may be allowed if
adequate methods for cleaning and inspection are provided (e.g., casters).
UL Listed Hoods
If the hood system is calculated based on a UL listing rather than Uniform Mechanical Code (UMC)
requirements, provide documentation (i.e., UL placard) that the specific model of hood is UL-listed
for ventilation. Documentation is subject to verification and must include the model specific UL criteria
including exhaust volume, filter airflow rates, hood overhang (which may be greater than UMC), make-up
air, duct details, and any equipment or other limitations. Where the UL exhaust rate differs substantially
from the UMC rate, EHD reserves the right to require the higher rate.
Performance Testing
The installation, including air flow, filter velocities, grease channel slopes, etc., must be approved by EHD
before a hood is placed into service. EHD will require a hood balance report (including make-up air) from
a licensed mechanical contractor as part of the inspection process. The system must also pass an EHD
powder gun and anemometer test before approval will be considered.
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Exempt Cooking Equipment
Typically, EHD will only consider an exemption from mechanical ventilation for the following cooking
equipment:
• Equipment with a maximum temperature of 250ºF (thermostatically controlled).
• Electric convection ovens (12 kilowatts or less) used for baking bread only.
• A single piece of equipment (e.g., ovens) weighing 80 pounds or less, isolated from a cook line
and that does not produce excessive grease, soot, or vapors.
Any piece of equipment causing sanitation or other problems will require proper mechanical ventilation.
Building or fire departments may still require mechanical ventilation, even if exempted by a State or
Local Health Department.
Improved Hood Performance
With some additionally planning, you can significantly increase the performance of your hood system, by
doing the following:
•
•
•
•
•
•

Placing equipment as close to the back wall as possible.
Using tapered side panels or sidewalls.
Increasing hood overhang.
Avoiding using island-type hood systems.
Not installing any four-way diffusers near a hood system.
Proper placement and design of air diffusers.

In addition to improving hood performance, energy efficiency can also be greatly improved with careful
planning and design. For further information on improving hood performance visit the following websites:
www.pge.com/fstc
www.fishnick.com
www.melinkcorp.com
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REFRIGERATION AND FREEZER UNITS
General
Refrigerator and freezer units must be adequate in size and cooling capacity to accommodate the
storage needs of the establishment. These needs should also take into account the cooling and thawing
of potentially hazardous foods, and catering capacity, where applicable. To prevent the growth of harmful
bacteria refrigerators and freezers must be able to maintain proper temperatures under all operating
conditions. These include repeated opening of doors during peak use and high ambient temperatures
resulting from proximity to cooking equipment. The ability to maintain proper temperature also helps
prolong the shelf life and flavor of foods, particularly perishable products. An excess of capacity is
recommended, as it is sometimes difficult to predict the long-term storage needs of a food business.
Other requirements include:
• Capable of operating so as to maintain refrigerated foods at or below 41ºF and frozen foods in a
frozen state at all times. Most frozen food processors recommend their products be kept at
temperatures well below freezing (32ºF). Ice or passive cooling methods alone are not approved
methods for keeping potentially hazardous foods cold.
• Constructed for commercial use with smooth, nonabsorbent, and easily cleanable
surfaces. Residential refrigerator or freezer units are not allowed.
• Provided with shatterproof light-covers and accurate, readily visible thermometers (placed in the
warmest part of the unit).
• Provided with commercial-grade non-corrodible metal or plastic shelving that allows for air
circulation and ease of cleaning.
• Condensate waste must drain to an evaporator or to the sanitary sewer via an indirect waste
receptacle (i.e., floor sink or funnel drain with at least a one-inch air gap). Condensate waste may
not drain to the ground or into storm sewer drainage system.
• Located inside in an approved area of the building.
• Cooling coils and related electrical, drainage, and refrigerant lines must be installed in a safe and
easily cleanable manner. Drainage and refrigerant lines must be constructed of nontoxic
materials or properly insulated and covered with an approved, easily cleanable, nontoxic material.
• Provided with readily visible, built-in or permanently affixed thermometers located in the warmest
part of the unit.
Additional Requirements for Walk-in Units
• Unless all items are in the original unopened containers, the floor material must extend integrally
up the walls (outside) at least 4 inches with a minimum 3/8-inch radius at the wall/floor junctures
when planning to use an NSF unit make certain it is one provided with an acceptable floor as
described above.
• Except in warehouses, the top of walk-in units must be flashed or provided with a barrier to
nearby walls and ceilings. Where flashing is installed, a means of access for inspection and
cleaning must be provided. The areas on top of a walk-in unit may not be used for storage,
including in warehouses.
• Floor drains, floor sinks, and funnel drains must be located outside walk-in units.
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• Refrigeration or freezer units that do not open directly into the establishment are not allowed. This
applies to existing units as well—they are not grandfathered in.
Condensate
Condensate from refrigeration and freezer units must drain via gravity into an approved, readily
accessible indirect waste receptacle or an evaporator. Pumping the condensate waste is not allowed.
Merchandisers
Merchandisers are approved for pre-packaged foods only and are can be used only in display sales
areas. They are not to be used in kitchens, food preparation areas, or storage areas. Please note that
some merchandiser units are not approved by the manufacturer for use with potentially hazardous foods.
Espresso Machines
Where an espresso machines is used, an adequately sized refrigerator must be provided nearby for the
storage of dairy products.
ICE MACHINES
Ice machines are considered food preparation equipment. They must be located inside the building near
a handwashing sink, and in an easily cleanable, well-lit, and well-ventilated area. They must drain to the
sewer via readily accessible indirect waste receptacles (i.e., floor sink or funnel drain). Surrounding wall,
floor, and ceiling finishes must be smooth, durable, nonabsorbent, and easily cleanable. The walls and
ceiling must also be light-colored. The surrounding floor material must extend integrally up the walls at
least 4 inches with a minimum 3/8-inch radius at the wall/floor junctures. Ice machines located outside or
other unapproved locations are not grandfathered in.
CUSTOMER SELF-SERVE EQUIPMENT
Customer self-serve equipment includes salad bars, buffets, bulk-food dispensers, self-serve beverage
units, unpackaged pastry cases, etc. Displays and service of unpackaged foods, utensils, and food
contact surfaces must be protected from contamination during all anticipated operating conditions. This
includes shielding so as to intercept a direct line between the customer’s mouth and the food, utensils,
and food contact surfaces. Another option is display or dispensing from approved, sealed, self-serve
dispensers. Other requirements include:
• Customer self-serve containers must be designed to minimize the degree of customer handling
and exposure.
• Approved sneeze guards must protect utensils, food preparation equipment, and food preparation
areas at cafeterias, buffets, salad bars, etc.
23

• Self-serve machines that dispense ice or beverages must be designed with extended angled
levers or push buttons.
• Typically, customer self-serve areas are considered food-preparation areas and must have
acceptable wall, floor, and ceiling finishes, and suitable equipment meeting applicable NSF and
Health & Safety Code standards. Self-serve counters must have legs, casters, or an integrally
coved base.
• Where lids are proposed for protection rather than sneeze guards, the lids themselves must
function as approved sneeze guards during all anticipated operating conditions.
• Sneeze-guards must be constructed to NSF standards (e.g., no exposed, painted, or varnished
wood can be used).
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CAFETERIA SERVICE

Note: For lower table heights, the vertical guard should be higher and the horizontal guard should
be widened.
SELF-SERVICE AT BOTH SIDES

The elimination of tray slides increases the service opening by
allowing closer customer contact.
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SELF-SERVE CONTAINER FOR READY-TO-EAT FOODS

(1)
(2)
(3)
(4)

Securely attached tight-fitting lid with restricted range of opening. Lid functions as a sneezeguard.
Point of maximum lid opening.
Average customer mouth height 54” to 60” above floor.
Opening into food container.
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Equipment Approved for Self-Service Soda Dispensers
Section 114065 of California Retail Food Code requires that food be protected from contamination while
being served. The self-service beverage dispensing equipment or mechanism and filling device of
consumer self-service beverage dispensing equipment shall be designed to prevent contact with the lipcontact surface of glasses or cups that are to be refilled.
Two methods of sanitary self-service dispensing of soda have been approved and found to be in full
compliance with the requirements of California Retail Food Code.
Push Button Type
The customer places the container under a nozzle and presses a button to dispense product. The
container does not contact the dispenser in the “lip contact surface” during the filling
Approved Lever Type
The customer places the container under a nozzle and pushes a specially designed lever behind the
nozzle with the container to begin dispensing. The lever is designed to extend down the length of the
container, coming in contact with a spot well below the “lip contact surface”

Lip Contact
Surface

6‐Inch Minimum
Extended Lever
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SINKS
Food Preparation Sink
A separate stainless steel sink must be provided in establishments where food preparation occurs or
could occur (e.g., washing or trimming produce, soaking food, washing meat, thawing food under running
water, etc.). The sink must have at least one compartment and either an integral stainless steel
drainboard or be part of an integral stainless steel worktable. This sink is to be situated in a manner
protected from potential sources of cross-contamination. For example, the food preparation sink must not
be located next to the janitorial sink unless separated by an approved waterproof partition. Other
requirements include:
• Food preparation sinks must drain to the sanitary sewer via an indirect waste receptacle (i.e.,
floor sink or funnel drain).
• When a food preparation sink is installed next to a wall, a stainless steel, FRP, or ceramic tile
backsplash, extending up the wall at least 8-inches, is to be provided if not an integral part of the
sink.
• Additional food preparation sinks may be required depending on the type of operation. For
example, the use of different food preparation sinks may be required for produce and raw meat
items; a separate food preparation sink just for raw seafood is required in a sushi bar.
• Separate areas within a large facility are required to have their own food preparation sink(s).
• Preparing meat or produce items “off-site” does not preclude the requirement for a food
preparation sink if these items are handled at a facility.
• Food preparation sinks are not to be used for handwashing, utensil washing, the disposal of mop
water or other wastes, or any other unapproved purpose.
• A minimum of 18”x 18” x 12” deep with an integral drain board or adjacent table at least 18”x18”
in length and width.
Utensil Washing Sink
The proper washing of utensils consists of a three-step process. After scraping off food debris, the
utensils are cleaned in warm, soapy water; then rinsed clean of soap; and finally, the utensils are
sanitized by soaking in warm sanitizer solution. After the sanitizing step, the utensils are then air-dried.
Where any utensils are used (e.g., customer multi-use, kitchen, serving, beverage machine heads or
taps, etc.) a stainless steel 3-compartment sink with dual integral drainboards is required. Each sink
compartment accommodates one of the washing steps described above. Even facilities that only make
coffee (coffee pot) or sell unpackaged jerky (serving tongs) or make ice (scoop) have utensils that need
to be regularly washed in a sanitary manner. In these establishments, a 3-compartment sink is also
required. Please note that plastic NSF-listed utensil sinks are not allowed. Other requirements include:
• For most establishments, the minimum size of each compartment is to be at least 17-inches x 17inches x 12-inches deep; however, the sink and drainboards must be sized to accommodate the
largest utensil in use at the facility.
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• The minimum size of a compartment in a bar sink is 10-inches x 14-inches x 10-inches deep with
minimum 18-inch long drainboards. Plastic bar sinks are not allowed.
• For facilities using equipment intended to be cleaned in place, a detailed plan for the proper
cleaning of this equipment must be provided for EHD review and approval.
• Utensil sinks must drain to the sanitary sewer via an indirect waste receptacle (i.e., floor sink or
funnel drain).
• When a utensil sink is installed next to a wall, a stainless steel, FRP, or ceramic tile backsplash,
extending up the wall at least 8-inches, is to be provided if not an integral part of the sink.
• Each compartment is to be provided with hot and cold water via a premixing faucet. The faucet
must be long enough to reach each compartment.
• A bar sink may require a fourth compartment or “quick” funnel drain for the disposal of ice waste.
• Each drainboard is to be at least as big as the largest sink compartment.
• Separate areas within a large facility may be required to have their own 3-compartment utensil
sink(s).
• Utensil washing sinks are not to be used for handwashing, food preparation, the disposal of mop
water or other wastes, or any other unapproved purpose.
Handwashing Sink
Proper handwashing is a critical component of safe food handling. Improper handwashing is one of the
leading causes of food-borne illness outbreaks. Select sink locations that encourage handwashing by
being readily accessible and conveniently located. The ability of customers to witness handwashing (e.g.,
in front areas) can promote a positive sanitation image for a facility. You can never have too many
handwashing sinks. Other requirements include:
• Handwashing sinks (lavatory) must be provided in each area where food is handled or prepared,
and in each utensil washing area. They must be sufficient in number and conveniently located so
as to readily facilitate handwashing. Depending on the size and layout, some rooms or areas may
need multiple handwashing sinks to realistically encourage good handwashing habits. As a
general rule handwashing sinks should be no more than 15-20 feet travel distance from a
workstation in the same room or area.
• Soap and sanitary towels must be provided in permanently installed, enclosed, single-service
dispensers located by each handwashing sink.
• Separate handwashing sinks must be installed within each area where food is prepared (e.g.,
deli, meat department, bakery, etc.) and each satellite area of a restaurant (e.g., sushi bar, oyster
bar, bar, serving line, wait station, utensil washing, etc.).
• When a handwashing sink is installed next to a wall, a stainless steel, FRP, or ceramic tile
backsplash extending up the wall at least 8 inches is to be provided if not an integral part of the
sink.
• Each sink is to be provided with hot and cold water via a pre-mixing faucet.
• Handwashing sinks installed less than one foot from food preparation or storage areas must be
separated by an approved partition at least 12-inches in height.
• Handwashing sinks are not to be used for utensil washing, food preparation, the disposal of mop
water or other wastes, or any other unapproved purpose.
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DISHMACHINES
General
The following are general requirements for dishmachines:
• Dishmachines must be provided with thermometers and pressure gauges to indicate the
temperature and water pressures of the wash, rinse, and sanitizing cycles if these have operating
ranges specified by the manufacturer or listing agency.
• Dishmachines that use the water supply pressure for the final rinse must have a pressure
regulator.
• Dishmachines with an “internal or built-in air-gap” may be directly connected to the sewer
immediately downstream from a floor sink or floor drain, or they may be drained to an approved
indirect waste receptacle (i.e., floor sink or funnel drain).
• Machines that are designed for a chemical sanitizer (e.g., chlorine rinse) must be capable of
maintaining the rinse at the temperature and sanitizer level specified by the manufacturer.
Dishmachines using chlorine sanitizer must be able to maintain a level of free chlorine of at least
100 ppm in the sanitizer solution or the level specified by the manufacturer, whichever level is
greater.
• Machines are to have two integral stainless steel drainboards or dish tables, one for clean
utensils and one for dirty utensils. These are to be sloped and drain to an approved waste
receptor. For under-counter dishmachines, there must be two comparable stainless steel
drainboards adjacent to the machines (the drainboards of an adjacent utensil sink may be used).
• Under-counter dishmachines must be placed on 6-inch legs. Casters with flexible plumbing and
electrical connections may be considered for approval if the unit is readily movable by one
person. Plastic skids are not an acceptable substitute for legs or casters.
• Drainboards must be large enough to adequately store all utensils above the floor at all times or
additional approved shelving, racks, or dish tables must be provided in the dishmachine area for
this purpose. Drainboards must be of adequate size, design, and location so that clean and soiled
utensils are kept segregated. Typically each drainboard should be large enough to accommodate
two 20-inch dishracks.
• Garbage disposals may be installed in drainboards if installed in the “dirty” utensil drainboard and
the drainboard is large enough to accommodate the disposal cone in addition to the minimum
drainboard size. Garbage disposals may not be installed under a required sink compartment.
• A 3-compartment sink with its own dual integral drainboards is also required in addition to any
dishmachine. A sink drainboard cannot be shared with a dishmachine drainboard. Shared
drainboards may be considered on a case-by-case basis if additional space, such as stainless
steel dishracks, dish tables, or slant shelves, is provided immediately adjacent to the dishwashing
area.
• Water supply and waste lines must be adequately sized and consistent with manufacturer’s
specifications.
• A pre-rinse unit or pre-rinse sink is required. It may be possible in some cases to use the utensil
sink as the pre-rinse sink.
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• Dishmachines must operate within the parameters specified by the manufacturer or listing
agency, including water pressure and water temperature. A data plate containing these
parameters must be permanently affixed to the unit by the manufacturer.
High-temperature Dishwashing Machines
Dishmachines that are designed for a hot water sanitizing rinse must be provided with a booster heater
that is capable of maintaining a minimum final rinse water temperature of 180ºF at the manifold. The
machines (except for under counter units) must be provided with mechanical ventilation and make-up air.
Except for conveyor-type dishmachines provided with approved eyebrow hoods, hoods over these units
must extend at least 12-inches beyond the edge of the machine so that opening the doors will not release
steam or vapors into the facility.
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INDIRECT WASTE DRAINAGE
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To prevent sewage contamination, condensate and liquid waste from food preparation equipment and
sinks, utensil sinks, dishwashers, dipper wells, drainable steam tables, ice machines, beverage
machines, refrigeration condensers, and similar equipment must be drained by readily accessible indirect
drainage into a floor sink or funnel drain. Other requirements include:
• Unless otherwise required by the local building department, floor sinks must be installed flush
with the floor surface. If raised above the floor, a smooth, easily cleanable, continuous coved
base must be provided around the floor sink, extending integrally from the floor up to the lip of the
sink with a minimum 3/8-inch radius at the floor sink/floor juncture. Seamless poured epoxy floor
material (not paint) may be used for this purpose.
• Runs of piping outside of walls, floor, and ceilings must comply with the section addressing
conduit and piping.
• Floor sinks and funnel drains must be located so that they are readily accessible for inspection
and cleaning. When located under equipment, they must be located under the front edge or
accessible side edge of the equipment (e.g., half-exposed). The minimum distance between the
floor sink and overlying equipment is to be at least 8-inches. Readily accessible means direct
access without the need to move equipment or remove a panel, door, or similar obstruction.
• Overflow from indirect waste receptacles must be prevented from flowing into inaccessible areas
(e.g., cabinets, under display cases, etc.).
• “Cut-outs” may be allowed for indirect waste receptacles if the “cut-out” is at the front or
accessible side edge, and separated (walled off) from the rest of the counter/cabinet, and the
toekick surrounding the waste receptacle is integrally coved in an approved manner.
• Floor sinks located in traffic areas must be covered with an approved grate.
• Floor drains are not to be used in lieu of floor sinks.
• Discharge pipes must terminate at least one inch above the rim of the indirect waste receptacle
(air gap).
• Contact the local building department regarding the location of indirect waste receptacles in
relation to grease traps or grease interceptors.
• Check with the local building departments, some do not allow the use of funnel drains.
• Pumps may not be used for condensate or other indirect waste drainage.
Dipper Wells
A cold running water dipper well must be provided if scoops or other utensils are used for serving
potentially hazardous food (e.g., ice cream, rice, mashed potatoes, beans, etc.), and the utensil will be
intermittently stored in water or at room temperature without cleaning and sanitizing between each use.
Dipper wells must be installed near where the utensil will be used. Dipper wells must drain to the sanitary
sewer via a readily accessible indirect waste receptacle (i.e., floor sink or funnel drain). The dipper well
faucet must terminate at least one inch above the rim of the dipper well.
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WASTE DISPOSAL
General
General requirements for waste disposal include:
• An area must be provided for storage of all anticipated wastes (e.g., garbage, rubbish, cardboard,
grease cast off materials). The area is to have finishes comparable to food preparation areas
(e.g., smooth, durable and easily cleanable).
• Outside trash storage areas are to be located as far as possible from delivery and customer-entry
doors.
• Adequate watertight, nonabsorbent, rodent-proof containers with tight-fitting lids are to be
provided for garbage disposal.
Interior Refuse Disposal Rooms
Requirements for interior refuse disposal areas include:
• Floors are to be smooth, durable, grease-resistant, nonabsorbent, coved, easily cleanable, and
sloped to a floor drain. The drain must discharge to the sanitary sewer.
• Walls and ceiling are to be durable, easily cleanable, impervious to grease and moisture, and
capable of withstanding impacts.
• This area is to be well ventilated.
• A hot and cold running water supply is to be provided through a pre-mixing valve or combination
faucet protected against backflow.
• A drain to the sanitary sewer must be provided.
Exterior Refuse Disposal Areas
Floor and other surfaces within an exterior refuse disposal area must be durable and easily cleanable.
For newly constructed exterior disposal areas or existing disposal areas serving a food facility for the first
time, a hot and cold water supply and drain to the sanitary sewer is required unless prohibited by the
local sewer authority. Covered trash enclosures may also be required by the local sewer authority.
Note: No waste of any kind may discharge to the ground surface or stormwater drainage system.
Substantial fines can result from these types of violations.
Refuse Can Washing
A suitable facility for washing garbage cans or other refuse containers is required if these types of
containers are cleaned on site.
WATER SUPPLY AND SEWAGE DISPOSAL
All liquid waste must be discharged to a public sewer system or an approved septic system. Liquid waste
drainage to the sewer system or septic tank must be gravity; pumps for this use are not allowed. An
approved, adequate, protected, pressurized, potable supply of hot and cold water is to be provided at all
times.
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Section 7
Janitorial Facilities
Backflow Prevention
Hot Water Supply

JANITORIAL FACILITIES
Each food establishment must be provided with at least one of the following to be used exclusively for
general cleaning purposes and the disposal of mop bucket and other cleaning waste:
• One-compartment nonporous janitorial sink.
• A curbed area (basin) that is properly sloped to a drain. All curbed surfaces are to be of smooth,
durable, nonporous, and easily cleanable construction. Where rubber floor mats are used a
curbed janitorial area is required. Other requirements include:
• Janitorial sinks or curbed areas must be supplied with hot and cold running water through a premixing faucet. An approved method of backflow prevention is required on the faucet (atmospheric
vacuum breaker).
• Janitorial facilities must be large enough to accommodate all cleaning supplies and equipment.
These items are to be stored here and not in restrooms, food storage or preparation areas,
utensil washing or storage areas, or employee change/storage areas.
• Janitorial facilities must be separate from food and utensil areas. If a janitorial sink or curbed area
is located in a food or utensil area, it must be separated by an approved moisture-resistant
partition (or wall) at least 5 feet in height.
• Establishments washing floor mats must have facilities to clean the mats and drain the
wastewater to the sanitary sewer system.
• Janitorial sinks or curbed areas are not to be used for handwashing, utensil washing, food
preparation, or any other unapproved purpose.
• Warehouses where ceilings are greater than 10 feet will not require a ceiling over the janitorial
room.
Due to the characteristic use of janitorial facilities, it is recommended that care be given to providing wellventilated areas and selecting extremely durable finish materials for the floor and walls. These should be
chosen to withstand repeated moisture and impacts, in addition to being easily cleanable.

BACKFLOW PREVENTION
General requirements for backflow prevention include:
• An approved backflow prevention device is to be provided upstream of any potential hazard to the
potable water supply. This includes threaded water outlets, hose bibs, janitorial sinks,
dishwashers, sprayers, etc.
• Chemical feeders connected to the potable water supply must be protected against backflow and
back-siphonage.
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HOT WATER SUPPLY
A water heater must be provided, capable of consistently supplying hot water (at least 120ºF) to all sinks,
lavatories, dishwashing machines, etc. In sizing the heater, the peak hour demands for all fixtures are
added together to determine the minimum recovery rate necessary. For situations where the water heater
is located more than 60 feet from a fixture to be served, a re-circulating pump must be provided to insure
that water of adequate temperature can be rapidly provided (on demand). Other requirements include:
• Use the Calculating Hot Water Demand check sheet for sizing water heaters.
• Electric water heaters with more than one heating element must be sized based on the use of
simultaneous heating elements.
• When multiple water heaters are connected, they must be connected in parallel, not in series.
• A minimum 10-gallon water heater is required for establishments’ handling/selling only
prepackaged food items.
• If located inside the establishment, the water heater must be placed on approved legs at least
6-inches high or a minimum 4-inch high integrally coved platform.
• The water heater must be capable of heating water to 140ºF if a high temperature
dishmachine with a 40ºF booster heater is used.
• Shared water heaters are not allowed.
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Section 8
Doors
Delivery Doors
Customer Entry Doors
Windows
General
Pass-Through Windows Standards
Lighting
General Requirements
Shatter-Proof Covers
Signs

DOORS
General
Exterior doors must be self-closing (except for large cargo doors used exclusively for delivery) and well
fitted to prevent the entrance of insects and vermin. A guide to use for preventing rodent entry is the
elimination of gaps large enough to accommodate a pencil thickness.
Delivery Doors
Delivery doors must open outward. They must be provided with an overhead air curtain or when required
by EHD to exclude insects. The air curtain must provide a downward-outward flow not less than 8-inches
wide at the nozzle and an airflow not less than 1600 feet per minute across the entire opening at a point
measured 3 feet above the floor. The air curtain must turn on automatically when the door is opened.
Large cargo-type doors must not open directly into a food preparation area. Cargo-type doors that open
into a food warehouse may only be open during deliveries. An air curtain is not meant to allow doors to
remain open when the doors are not in use.
Customer Entry Doors
Entrance doors leading to the outside should open outward and must be self-closing.
WINDOWS
General
All windows must be tight fitting. Openable windows must be covered with 16 or finer mesh screen.
Pass-through Windows
Pass-through windows may be allowed if the facility is not subject to excessive dust or flies. When food is
passed through a window to a customer on the outside of the building, the size of the window may not
exceed 432-square inches. The minimum distance between multiple windows is to be at least 18-inches.
Counter surfaces of the pass-through window must be smooth, free of channels or crevices and be easily
cleanable.
If an air curtain is used, it must produce at least an 8-inch wide airflow across the entire window opening,
with an air velocity of at least 600 feet per minute (as measured 3 feet below the air curtain). Window
openings must be kept closed when not passing items through.
(Pass-through window service openings shall be limited to 216-square inches each. The service
openings shall not be closer together than 18 inches. Each opening shall be provided with a solid or
screened window, equipped with a self-closing device. Screening shall be at least 16 mesh per square
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inch. Pass-through windows of up to 432-square inches are approved if equipped with an air curtain
device. The counter surface of the service openings shall be smooth and easily cleanable.)
LIGHTING
General Requirements
Light of at least 20 foot-candle (ftc) intensity must be provided during hours of operation in the kitchen,
other food handling areas, customer self-serve areas, restrooms, utensil washing and storage areas, and
inside reach-in and under-counter refrigeration units. Light of at least 50 ftc intensity must be provided in
areas where employees use knives, grinders, slicers, saws, or similar type equipment, and in all areas
during cleaning operations. Other areas (including walk-in refrigerator and freezer units) may operate
with a light intensity of at least 10 ftc, except during cleaning activities when at least 50 ftc intensity must
be provided. Essentially, the ability to provide at least 50 ftc intensity must be provided throughout the
facility.
Shatter-proof Covers
Shatter-proof light-covers are to be provided in areas where food is prepared, stored (except those areas
used exclusively for the storage of food in the original unopened containers), or where utensils are
washed.
SIGNS
Food establishments are required to maintain the following signage:
• Hand-washing: Signs directing employees to wash their hands must be posted in restrooms and
at all other handwashing sinks.
• No Smoking: Must be placed in food preparation, food storage, and utensil cleaning and utensil
storage areas.
• Other signs as necessary for food safety and sanitation (e.g., NPDES posters).
• Sign informing the customer that the most recent inspection report is available on-site for review.
If a facility has sit-down dining, it is recommended to post a choking first aid sign in a location readily
accessible to employees.

39

Section 9
Shelving
Storage
General
Calculating Storage Space Needs
Restrooms
Employee Change / Storage Areas

SHELVING
General requirements for shelving include:
• All shelving must be commercial-grade metal, plastic, or fully plastic-laminated. Varnished or
painted wood is not approved in food processing.
• In warehouses where food is stored in large unopened bulk shipping containers, pallets for such
items may be approved by EHD if a functional forklift or pallet jack is kept on site and the floor
underneath and around the pallets is kept clean.
• Shelves installed on a wall must have at least one inch of open space between the back edge of
the shelf and the wall, or the back edge of the shelf must be sealed to the wall with silicone
sealant.
• The lowest shelf must be at least 6-inches above the floor with a clear unobstructed area below.
• All shelves located below a counter top or work area must be set back at least 2-inches from the
drip line of the surface above.
• Inspectors may require shelving used only for the display of prepackaged food items to comply
with these requirements if sanitation problems are observed or anticipated.
STORAGE
General
The lack of adequate storage or improperly designed or located storage is a major cause of sanitation
problems in food establishments. Storage design must facilitate cleaning operations, eliminate
vermin/insect harborage, and prevent interference with food facility operations. Particular care must be
taken to assure that adequate storage space is provided.
Adequate and suitable space must be provided for the storage of food, beverages, utensils, linens, etc. In
addition to working storage and refrigerator/freezer storage, additional backup storage must be provided.
In calculating backup storage, only aisle space and floor area where shelving, cabinets or other storage
facilities are located will be considered. Floor area where desks, ladders, or where other items not
storage related may be placed, are not to be used in calculating storage area. Working storage includes
cabinets or shelves over or underneath food handling/preparation areas. Other requirements include:
• Adequate and suitable space, separate from food and utensils, is to be provided for the storage of
soiled and clean linens.
• A room, area, shelving, or cabinet separated from food preparation, food storage, utensil washing
and utensil storage areas is to be provided for storing all cleaning equipment, cleaning supplies,
and poisonous substances. Typically, the janitorial sink area is a good location to store these
items.
• If located in a food preparation area, poisonous substances are to be stored in a separate
approved enclosure (e.g., cabinet).
40

• All food, except those stored in the original large unopened bulk containers are to be stored at
least 6-inches above the floor. Large containers of bulk foods in original unopened containers
may be stored on dollies or pallets less that 6-inches high if these are easily cleanable and readily
movable—and a functional forklift or pallet jack is kept on site.
• Storage areas or rooms must open up into the establishment. “Remote” food or utensil storage
outside of the establishment is not allowed.
Calculating Storage Space Needs
In addition to working storage and refrigerator/freezer storage, backup storage must be provided.
General guidelines for calculating the minimum required storage:
• Provide backup storage shelving equivalent to 25% of all kitchen space or one square foot of
shelving per customer seat, whichever is greater (minimum 144 square foot of approved
shelving).
• Provide sufficient approved shelving dispersed throughout the kitchen or other storage area(s).
• Bars or bar areas must have at last 72 square feet of backup storage shelving.
• Establishments selling only prepackaged products must have an area or room at least 30 square
feet in size, with at least 72 square feet of approved shelving.
• Each separate department in a supermarket or other large food establishment must have its own
backup storage meeting these requirements.
These formulas are most applicable to smaller establishments. Larger facilities will require significantly
more storage space.
RESTROOMS
Toilet facilities, convenient for use by employees, must be provided within the facility. Employees must
be able to properly wash their hands before leaving the toilet facilities. The number of toilet facilities
(including handicapped) is to be in accordance with local building and plumbing codes. Other
requirements include:
• Customer toilet facilities must be located so customers do not have to pass through food
preparation, food storage, or utensil washing areas.
• Handwashing sinks must be provided within or immediately adjacent to each toilet room. The
lavatory must be provided with hot (120ºF) and cold running water via a pre-mixing faucet. Soap
and hand towels must be provided from permanently mounted enclosed, single-service
dispensers. Toilet tissue is to be provided in permanently mounted, enclosed dispensers located
at each toilet.
• Signs directing employees to wash their hands after using toilet facilities must be conspicuously
posted.
• Restrooms are to be provided with tight-fitting, self-closing doors.
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• Toilet rooms are to be provided with ventilation to outside air. If adequate ventilation cannot be
provided by a screened window (openable) or airshaft, then mechanical ventilation that is
integrally controlled by the light switch is to be provided.
• Public toilet facilities must be provided in each food establishment with more than 20,000 square
feet of floor space. Separate men and women’s toilet facilities must be provided in these facilities.
• Regardless of the size of the food establishment, public toilet facilities are required in all food
establishments located in new buildings constructed after January 1, 2004, if food or beverage is
consumed on the premises.
• A vestibule is recommended if an employee restroom opens up into an area where food is
prepared or stored, or where utensils are washed or stored.
• Toilet rooms are not to be used for the storage of food, utensils, equipment, or employee
belongings.
EMPLOYEE CHANGE/STORAGE AREAS
A room, enclosure, or designated area (at least 4 feet x 5 feet recommended) is to be provided where
employees may change and store their outer garments and personal belongings. This could include
lockers, shelves, coat hooks, or cabinets. A larger change room or an additional space may be required
depending on the total number of employees. This area is to be separated from toilets, food storage, food
preparation areas, utensil washing, utensil storage areas, and cleaning equipment/supply storage areas.
Such rooms, areas, or enclosures are to be used for no other purpose.
Where lockers are used, they must be on an integrally coved base (see floor section of this handout),
wall-mounted at least 6-inches above the floor, or on approved minimum 6-inch high legs. If on legs less
than 6-inches apart, no more than four lockers may be installed in a row.
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Section 10
Miscellaneous
Enclosed Facility
Vermin Exclusion
Areas of Multiple Uses
Grease Traps and Grease Interceptors

MISCELLANEOUS
Enclosed Facility
Food establishments must be fully enclosed. Walk-in refrigeration and freezer units, storage areas, must
open directly into the establishment. Outside areas used exclusively for dining are allowed if separated
from an enclosed facility.
Vermin Exclusion
Since rodents and insects can spread many diseases by contaminating food or utensils, particular care
must be taken to exclude vermin from a facility and eliminate areas that might provide harborage.
Suitable equipment elevations, spacing conduit from walls, sealing conduit chases, full vermin-proof
enclosure, well-organized storage, etc., all contribute to an integrated pest control program.
Approved flytraps must be located at least 3 feet horizontally from food, food handling areas, food
equipment, or utensils. Flytraps that do not retain the insects are not allowed (i.e., no bug zapper-type
units).
Areas of Multiple Uses
The finishes in any area are to comply with requirements for the most stringent use intended. For
example, a room used for utensil washing and the storage of unopened food containers would have to
comply with the requirements applicable to utensil washing areas.
Grease Traps and Grease Interceptors
Contact the local building department or sewer agency for requirements as to the sizing, installation, and
location of grease traps and grease inceptors. Grease traps and grease interceptors must be readily
accessible for inspection and cleaning. When installed inside the building, the top of the grease trap must
be flush with the surrounding floor and not pose a tripping hazard.
Note: At all possible grease traps or interceptors are recommended and located somewhere outside the
food facility and away from public traffic for easy access to pump and repair.
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Section 11
Forms
Room Finish Schedule
Hood Worksheet
Hot Water Demand Worksheet
Hourly Hot Water Demand Table
Hot Water Demand for Tankless
Instantaneous Water Heaters
Plan Check Submittal Quick Checklist
Incidental Pre-Packaged Retail Food
Facility Quick Checklist
Floor Diagrams

ROOM FINISH SCHEDULE
ROOM OR AREA

FLOOR

FLOOR BASE (1)
OR COVE

WALLS (2)

CEILING (2)

REMARKS

(1) Indicate if the floor material is to extend up walls and toekicks at least 4” with a minimum 3/8” radius at the wall/floor and toekick/floor juncture.
(2) Specify color(s).

HOOD WORKSHEET
FACILITY NAME:
ADDRESS:
PREPARED BY:

COMPANY:

DATE:

A: COOKING EQUIPMENT & HOOD: Fill in cooking equipment & hood dimensions in feet in overhead view.
Wall

Inner rim of front of gutter

Casters & quick disconnects strongly recommended! Specified?
Hood long enough to allow ≥ 6” on sides of equipment?
Hood wide enough to allow ≥ 6” in front & back of equipment?
Canopy lip ≥ 6.5’ above floor & ≤ 4’ above cooking surface?
Canopy free of exposed horizontal electrical & Ansul lines?
Hood material; (e.g., stainless steel) (cannot be galvanized)

Yes
Yes
Yes
Yes
Yes
Yes

No
No
No
No
No
No

B: CFM
What kind of hood?

Type I

Type II

Make:

Model:

Hood opening: ______ft x ______ft = ______sq ft x _______Q factor from CMC =_______CFM
(length)

(width)

Other formula?__________________________________________________= ________CFM
C: FILTERS
_______” H x ______” W
(Filter Size)

___________ x ____________sq ft = ___________sq ft
(# of Filters) (usable area per filter)
(total filter area)

___________CFM ÷ ___________sq ft (total filter area) = _________fpm
Baffle filter ideal fpm = 300; should be 250-350.
Horizontal slot filter ideal fpm = 1000; should be 800-1200.
Fpm can be < or > above if this is a “LISTED” hood.
Total of filter widths ______ must be < hood length.

Yes
Yes
Yes
Yes

No
No
No
No

NA

D: DUCT
Duct dimensions:______” x _______” = ________” ÷ 144 = ____________sq ft
Hood >12 ft. long shows >1 exhaust outlet to main duct?

Yes

No

NA

__________CFM ÷ __________sq ft = _________fpm
Fpm must be no greater than 2500.

Yes

No

Yes

No

NA

F: STATIC PRESSURE & EXHAUST FAN
No. of elbows:
Static Pressure (SP):
Exhaust Fan

Cleanout at each elbow?

Make:

Model:

NA

H.P:

UL 762 Restaurant Application specified Yes No Easily pulls CFM at Yes No
for Type I?
SP?
G: FILTERED MAKE-UP AIR
_________CFM ÷ 2000 CFM = __________
(Exhaust)
(max. per diffuser recommended)
Next higher whole number = ______ Diffusers recommended
Make-up air fan

Make:

Model:

Supplies 95-100% of exhaust CFM at SP?
Static Pressure (SP):
Make-up air on roof ≥ 10 ft. from exhaust?
Make up air diffusers ≥ from 10 ft. hood canopy?
Exhaust & make-up air interlocked?

H.P:

Yes
Yes
Yes
Yes

No
No
No
No

Contact the Bay Area Air Quality Management District links for additional ventilation requirements for charbroilers.
http://www.baaqmd.gov/enf/compliance_assistance/advisories/adv_112608_6-2.pdf
http://www.baaqmd.gov/dst/regulations/rg0602.pdf

www.pge.com/fstc
www.fishnick.com
www.melinkcorp.com

HOT WATER DEMAND
FACILITY NAME:
ADDRESS:

DATE:

Fixtures

No.
Units

Length
(in)

Width
(in)

Length
(ft)

Width
(ft)

GPH

No.
Compartments

equals

Total GPH

Utensil / 3-Compartment Sinks
Mop Sinks
Dump Sinks
Outdoor Trash Area
Hand Sinks
Food Preparation Sinks
Handspray / Pre-rinse Units
Employee Shower
Clothes Washer
Automatic Utensil Washing Machine*
Additional Utensil / 3-Compartment Sinks

Total GPH (gallons per hour)

Sizing Requirements for Storage Water Heaters (Not Instantaneous Water Heaters):
Facilities with multi-service eating utensils, heavy use (serving 3 meals a day)
Facilities with multi-service eating utensils, moderated use
Facilities with single service eating utensils or don’t use utensils at all

100% GPH required
90% GPH required
80% GPH required

_____________ Total GPH x _________% (see sizing requirements above) ___________ GPH required
Computing the BTU input (Gas Water Heaters):
_________________ GPH required x 60º Rise x 11 = _________________ BTU input of water heater
_________________ GPH required x 80º Rise x 11 = _________________ BTU input of water heater
(if a 180º rinse automatic utensil washing machine with a 40º rise booster is used)
Formula for Electric Water Heaters:
_________________ GPH required x (.149) = _________________ KW input required
(60º rise)
_________________ GPH required x (.2) = ___________________ KW input
(80º rise, if a 180º rinse automatic utensil washing machine with a 40º rise booster is used)
*NSF International or other nationally recognized testing laboratories are used to determine the minimum GPH hot water
demand required for automatic utensil washing machines.

Hot Water Demand Calculator is available on www.cocoeh.org.

HOURLY HOT WATER DEMAND TABLE
Utensil Sinks
• 18” x 18”
• 24” x 24”
• Others

14 gallons per compartment
25 gallons per compartment
Calculate based on compartment use

Custom sink sizes can be calculated using the following formula:
Length (ft.) X Width (ft.) X Depth (ft.) X 7.5 = gallons per compartment
Bar Sinks

6 gallons per compartment

Hand Sinks

5 gallons per sink

Dishwashing Pre-rinse Units
• Hand spray type
• Others

45 gallons
refer to manufacturer’s specifications

Dishwashers

refer to manufacturer’s specifications

Food Preparation Sinks

5 gallons per sink

Clothes Washers
• 9 – 12 lb. washers
• 16 lb. washers
• Others
Employee Shower

45 gallons
60 gallons
refer to manufacturer’s specifications
20 gallons per shower

Janitorial Sinks / Garbage Can Wash Facilities 15 gallons per sink
Other Fixtures

refer to manufacturer’s specifications

For additional information on sizing and installation of water heaters see Guidelines for Sizing Water Heaters
available on the CCDEH website: http://www.ccdeh.com/commttee/food/documents/

HOT WATER DEMAND FOR TANKLESS / INSTANTANEOUS WATER HEATERS
FACILITY NAME:
ADDRESS:

DATE:

NO. UNITS

FIXTURE SERVED

GPM

TOTAL GPM

Utensil / 3-Compartment Sinks

X

2

=

Mop Sinks

X

2

=

Outdoor Trash Area

X

2

=

Hand Sinks

X

0.5

=

Food Preparation Sinks

X

0.5

=

Handspray / Pre-rinse Units

X

2

=

Employee Shower

X

2

=

Clothes Washer

X

2

=

Automatic Utensil Washing Machine*

X

=

TOTAL GPM (gallons per minute)

=

TOTAL GPH (gallons per hour) (Total GPM x 60)

=

Computing the BTU input (Gas Water Heaters):
_________________ GPH required x 60º Rise x 11 = _________________ BTU input of water heater
_________________ GPH required x 80º Rise x 11 = _________________ BTU input of water heater
(if a 180º rinse automatic utensil washing machine with a 40º rise booster is used)
Formula for Electric Water Heaters:
_________________ GPH required x (.149) = _________________ KW input required
(60º rise)
_________________ GPH required x (.2) = ___________________ KW input
(80º rise, if a 180º rinse automatic utensil washing machine with a 40º rise booster is used)
*NSF International or other nationally recognized testing laboratories are used to determine the minimum GPM hot water
demand required for automatic utensil washing machines.
Hot Water Demand for Tankless / Instantaneous Water Heaters Calculator is available on www.cocoeh.org.

Plan Check Submittal
Quick Checklist
Below are some common items, which are typically missing or inadequately detailed that may delay plan
review and approval. This checklist is not all inclusive and is subject to change without notice. Refer to the
appropriate state laws and CCDEH construction guidelines for additional requirements and details. We
provide pre-design consultation on a first come, first serve basis, Monday through Friday 9:00 a.m. to 12:00
p.m., 30 minutes maximum, no appointment needed.
Yes
Sheet #

N/A

Plan Layout
Initially one (1) complete set of plans (accurate, clear, drawn to scale, ¼” per 1’ recommended, and
must be designated for construction only). Four (4) complete set will be required for revised and/or final
approval.
Clearly designate/describe all areas, including kitchens, storerooms, bars, wait-stations, customer selfserve stations, garbage/refuse storage, utensil washing, display floors, employee locker areas, chemical
storage, janitorial, and offices.

Yes
Sheet #

N/A

Finishes
Finish Schedule: Wall and ceiling finishes and materials described for each area, including walk-in units
and restrooms.
Finish Samples: Floor, wall and ceiling samples provided (including integral cove bases).
(Note: Foot of cove pieces must be at least ¼” long.) Provide scale cross-section drawings of all
integral cove bases (including at counter toekicks).

Yes
Sheet #

N/A

Equipment
Equipment cut-sheets/manufacturer specification sheets for all equipment showing conformance with
applicable NSF standards. Number cut-sheets/manufacturer specification sheets to correspond with
equipment numbers designated on plans.
Clearly show locations of all equipment.
For unlisted equipment, sufficient details to determine ANSI/NSF equivalency.
Elevations for all equipment (e.g., 6” legs, casters, cove base). Do not show casters less than 6” high unless
equipment can be readily moved.
Food preparation sink required (except in prepackaged food only facilities). For a typical retail food facility,
you would need a utensil (three compartment sinks), food preparation, mop/janitorial and handwashing sinks.

Yes
Sheet #

N/A

Lighting
Submit lighting plan. Light of at least 20 foot candles (ftc) intensity must be provided during hours of
operation in the kitchen, other food handling areas, customer self-serve areas, restrooms, utensil washing
and storage areas, and inside reach in and undercounter refrigeration units. Light of at least 50 ftc intensity
must be provided in areas where employees use knives, grinders, slicers, saws, or similar type equipment,
and in all areas during cleaning operations.
Shatter-proof covers or bulbs indicated where required.

Yes
Sheet #

N/A

Water Heater
Water heater size, location, recover rate (BTU’s or kilowatts), and if floor mounted, approved installation
(e.g., 6” legs). Provide cut sheet.
Hot water demand calculation. See handout Hot Water Demand Worksheet.

Yes
Sheet #

N/A

Guide
Pg#

2
2
Guide
Pg#

4, 11
4
Guide
Pg#

15
2
15
15
30
Guide
Pg#

41
41
Guide
Pg#

38
Sect. 11

Trash Enclosure or Area

Guide
Pg#

Location and construction shown of trash areas. Easily cleanable and durable floors, walls, and ceilings.
Show drainage and hot/cold plumbing details. Must be approved potable water.
Water heater minimum 10 gallon tank with 2.24 kw (show location, cut sheet if tankless minimum 17.88 kw,

36
36
38

or 79,200 BTU’s)
Drain to sanitary sewer.
Yes
Sheet #

N/A

37

Ventilation
Hood details and completed hood worksheet for cooking equipment and non-undercounter hightemperature dishwashing machines. See Plan Check Guideline.
UL placard or equal for UL or equal listed hoods. Documentations is subject to verification and must include
the model specific UL criteria, including exhaust volume, filter airflow rates, hood overhang (which may be
greater than UMC), make-up air, duct details, and any equipment or other limitations.
Submit room ventilated plans. Restrooms provided with ventilation.
Six inch or more hood overhang, depending on equipment installed.
Note: Ductless hoods, short circulating hood systems, or other unapproved types will not be
approved

Yes
Sheet #

N/A

Storage
Provide backup food/beverage storage shelving equivalent to 25% of all kitchen space or one square foot
of floor shelving per customer seat, whichever is greater (minimum 144 square feet of approved shelving).
Provide sufficient approved shelving dispersed throughout the kitchen or other storage area(s).
Bars or bar areas must have at least 72 square feet of backup storage shelving.
Each separate department in a supermarket or other large food establishments must have its own backup
storage meeting these requirements.
Provide adequate storage facilities for non food items (e.g., utensils, dishes, paper products, and linens.)
Note: Establishments selling only prepackaged products must have an area or room at least 30
square feet in size, with at least 72 square feet of approved shelving.

Yes
Sheet #

N/A

Plumbing/Indirect Waste
Submit plumbing plans.
Indirect waste receptacles with minimum 1”air gap (floorsinks/funnel drains) shown for utensil sinks, prep
sinks, walk-in condensers, beverage units, ice machines, etc.
Indirect waste receptacles readily accessible for inspection and cleaning.
Location of all floor drains. Traffic areas slope to floor drains at least 1:50 where floor drains installed.
Note: Floor drain required in kitchens with Type I hood systems, utensil washing areas, meat or fish
handling areas, produce trimming areas, bars.
Hot and cold water with pre-mixing faucet provided to each sink. Faucet sprout reaches each sink
compartment of multi-compartment sinks.
Handsink(s) in each food and/or beverage handling area and utensil washing area.

Yes
Sheet #

N/A

Janitorial Facilities

Guide
Pg#

Sect. 11

18

Guide
Pg#

43
43

42
42-43
Guide
Pg#

35
35

Guide
Pg#

Mop sink or basin must be installed to prevent contamination of food, food preparations surfaces, utensils
or equipment. Large enough to wash floor mats if these are used at the facility. Provide cut sheet.
Note: Hot and cold running water through pre-mixing faucet and approved back flow prevention.
Yes
Sheet #

N/A

Vermin Control

Guide
Pg#

Exterior hinged doors self-closing.
Delivery doors protected by approved automatically activated air curtain.
Openable windows screened (minimum 16 mesh).
No gaps, holes, harborage, or entryways for vermin (including underneath doors).
Yes
Sheet #

N/A

Grease Traps/Interceptors
Show location.
Must be accessible for inspection and cleaning.
Note: Shall not be located in food handling area unless flush with the floor.

Guide
Pg#

2
45

Yes
Sheet #

N/A

Miscellaneous

Guide
Pg#

Any facility on septic system or well must be approved by the Land Use program.
For a complete description of applicable requirements, please refer to Environmental Health Division Construction Guide for Retail Food
Facilities. You can download a copy at www.cchealth.org or call (925) 692-2500.

Incidental Prepackaged Retail Food Facility
Quick Checklist
An Incidental Retail Food Market means incidental to a main nonfood business operation, for the sale of
prepackaged candy, gum, peanuts, chips, or similar confectionary, and non-potentially hazardous food
and beverages with less than one hundred square feet of floor space (including aisles, walk areas, and
storage) devoted to the incidental activity. (Article 413-3.410, Contra Costa County Ordinance). No food
packaging is permitted and no unpackaged foods or beverages are permitted.
Plans may be submitted and reviewed at the counter by the assigned desk duty E.H.S., Monday through
Friday between 9:00 a.m. to 12:00 p.m. Plans will be taken in on a first come first serve basis. Plans will
be approved only if all the necessary requirements are submitted at that time, which include, but
are not limited to, the following:
YES
Sheet #

Plan Layout

N/A

Initially one (1) complete set of plans (accurate, clear, drawn to scale, ¼” per 1”
recommended, and must be designated for construction only). Four (4) complete set will
be required for revised and/or final approval.
Clearly designate/describe all areas, including restrooms, display floors, employee locker
areas, chemical storage, janitorial, and offices.
YES
Sheet #

Finishes

N/A

Employee restroom(s)
Employee lockers, employee change and/or storage area.
Mop sink area
Food storage area
Submit labeled samples of floors, walls, ceilings, integral cove base, and easily cleanable
finishes.
YES
Sheet #

N/A

Plumbing and Ventilation

N/A

2
2
Guide
Pg #

38
4-5
Guide
Pg #

2-3
2-3

Submit plumbing plan.
Submit ventilation plan.
Approved restroom ventilation.
YES
Sheet #

Guide
Pg #

Lighting

Guide
Pg #

Submit lighting plan. Must include ft candles. Light of at least 20 foot candles (ftc) intensity
must be provided during hours of operation.
YES
Sheet #

N/A

Equipment and Vermin Control
Provide manufacturer specification sheets for mop sink, locker(s), water heater (10 gallons
min. if tank type), shelving, (e.g., refrigerators, freezers,etc.).
Vermin control requirements (e.g., rodent proof, self-closing exterior doors, 16 mesh
window screens).

Guide
Pg #

Approved
Date:

Denied
Date:

Print Name

Telephone
(925) 692-2550

REHS Signature:

Plans that are complete and approved will be stamped at the front desk. Please call for final inspection when 100%
of the construction is completed. Schedule this inspection at least 4 working days in advance. Please note that
written approval for a health permit must be obtained prior to stocking food items or opening for business. The
applicable permit fees and any outstanding plan check balance must be paid upon billing to receive a permit.

EXAMPLES OF FLOORING INSTALLATION

Quarry Tile
Cove base

Quarry Tile
Cove base

Installed flush

with the floor

Quarry Tile
Cove base tile

Keyed in integral to
the concrete floor

FLOOR MATERIALS FOR RETAIL FOOD FACILITIES
Quarry Tile
Cove base

Incorrect topset
installation

Cove Base

Cabinet toe-kick

Sheet Vinyl Floor

Correct installation

CONTRA COSTA HEALTH SERVICES

ENVIRONMENTAL HEALTH DIVISION
2120 DIAMOND BLVD, STE 200
CONCORD, CA 94520
(925) 692-2500 (925) 692-2502 FAX
WWW.COCOEH.ORG
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INTRODUCTION
The California Health and Safety Code and the California Code of Regulations, Title 22, requires any
person proposing to construct, remodel or alter a public swimming pool or auxiliary structure or
equipment to submit plans and specifications to the Environmental Health Division (EHD). Plans must be
approved by EHD prior to commencing construction and in advance of the issuance of any permit from
the local Building Inspection Department. Changes to plans and/or specifications after approval of plans
must be submitted to EHD for review and approval.
These guidelines are based on requirements contained in the California Health and Safety Code
(Sections 116025 through 116068) and the California Code of Regulations, Title 22 (Chapter 20) and
Title 24 (Chapter 31B). Plans must show that all applicable requirements will be complied with. These
guidelines are not all inclusive and are subject to change without notice. Refer to the appropriate
state laws and codes for additional requirements and details. Pre-gunite (or equivalent), pre-plaster
(or equivalent) and final inspections by EHD are required before a pool can be opened for use and before
a permit to operate can be issued. Call for inspections at least four (4) working days in advance.
Inspection date requests dependant on inspection availability.
PLANS AND FEES
Plans are required for the following:
• New construction for a pool
• Remodeling
Plans may be required for the following:
• Minor remodeling
• Equipment installation or replacement
Any required plan check fees are to be paid at the time of plan submittal. The current fee
schedule is available from EHD and is also on the website.
http://www.cchealth.org/groups/eh/programs/consumer_plan.php
GENERAL REQUIREMENTS
The following information is required:
1. Plans must be drawn to scale (1/4-inch = 1 foot for pool plans) in a professional manner.
2. Provide a name, address, and telephone number of owner, pool contractor or pool company,
general contractor, project coordinator, and architect that would be a contact person for the plan
checker.
3. Address of pool to be constructed.
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4. Plot plan drawn to scale showing the pool location in relation to all buildings on the property.
Where applicable, indicate the travel distance in feet from the pool to the living quarters on the
property that are farthest from the pool. Smaller scale is acceptable on the plot plan only.
5. Initially one (1) set of complete plans and specifications, four (4) are required for revised and final
approval. Indicating code compliance by noting “By others” and/or “per code” is not acceptable.
Indicate equipment make and model numbers on the plans.
6. All calculations must be shown on the plans or on a sheet attached to the plans.
7. A completed data sheet for each pool (data sheet is attached at the end of the guideline).
8. Detailed, acceptable pool decking, pool fencing or enclosure, and ancillary facility plans must be
submitted before pool plans can be approved.
9. Scale floor plan of pool equipment room or area.
10. If restroom, dressing and shower facilities are required or proposed, acceptable plans for these
facilities must be submitted before pool plans can be approved.
SUPPORT DATA
Provide the following information on the plans:
•
•
•
•
•
•
•

Pool capacity in gallons
Square footage of pool water surface area
Finish color of pool (must be white)
Finish material of pool (e.g., white plaster)
Type of pool piping proposed (cooper, PVC schedule 40 or 80, etc.).
Approved source of water for pool(s), restrooms, showers and hose bibs.
Approved sanitary sewage disposal system for pool filter waste water disposal and for
sewage from restrooms and showers.
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POOL PROFILE VIEW
Longitudinal section plan through the center line of the pool must provide the following information
(Figure 31B-1):
• Pool length and depth dimensions. Pool depth dimensions must be from the operating water level
to the bottom of the pool.
• Distance from shallow end wall to point break in the bottom slope from shallow to deep water or
to the main drain if there is no break in the bottom slope.
• Distance from break in bottom slope to main drain, if applicable.
• Distance form main drain to deep end well.
• Depth at shallow end wall and deep end wall.
• Depth at break in bottom slope, if applicable.
• Depth at main drain (maximum pool depth).
• Depth at entire base of any pool stairs (must be uniform in depth at entire base of any pool
stairs).
• Location of any flush mounted rope anchors.
• Pool stairs profile view that includes height of step risers and width of step treads.
• Design and location of hand rail(s) at pool stairs. Include hand rail profile view. Indicate height of
upper railing surface above deck, coping or other handhold and pool steps.
POOL TOP VIEW
Provide the following information on the plans
(See Figures 31B-2 and 31B-3):
1. Width of pool
2. Diving board (if any) location(s) and distance from board center to side walls and any other diving
board.
3. Submit a complete pool plumbing plan. Show location, pipe size of each section of pipe and
length of all pool plumbing, including skimmer, main drain and other suction lines, fill lines, return
lines and return inlets.
• Design pool filtration return plumbing system to obtain uniform flow through each return
inlet (a return loop system, for example).
• Design pool skimmer plumbing system to obtain uniform flow through each skimmer (a “T”
connection for the skimmer suction line between 2 skimmers that will result in uniform flow
in a 2 skimmer system or a skimmer suction loop system, for example).
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4. Return Inlets:
• Locations of inlet fittings
• Two return inlets for the first 10,000 gallons and one additional inlet for each additional
10,000 gallons or fractional part thereof.
• Inlet fittings shall be located greater than 18-inches below the water line, except for a
wading pool.
• Inlet fittings shall be separated by at least 10 feet.
• Inlet fittings shall be located to ensure uniform circulation throughout the entire pool.
• Additional inlets may be required to ensure uniform circulation throughout the entire pool.
• Inlet fittings should be at least 5 feet from any skimmers or suction drains.
• Inlet fittings shall not protrude greater than 1¼-inches into the pool and shall be rounded
and smooth.
• Volume of flow through inlet fittings must be adjustable.
• Wall inlet fittings direction of flow must be adjustable.
5. Floor Inlets:
• One floor inlet shall be provided for each 10,000 gallons for a pool that exceeds 40 feet in
width.
• Additional floor inlets may be required to ensure uniform circulation throughout the entire
pool.
6. Skimmers:
NOTE: Skimmers cannot be used on pools with a water surface area over 5,000 square
feet. Approved perimeter overflow system required for pools over 5,000 square feet (refer
to requirements in Title 24, Chapter 31B, Section 3134B.2 for details).
• Location of skimmer(s)
• Provide at least one skimmer for each 500 square feet of pool water surface area, or
fractional par thereof.
• Each skimmer shall be located in relation to pool inlets to aid recirculation and skimming.
• Prevailing wind conditions will need to be considered when locating skimmers.
7. Location of main drains
8. Locations of ladders, grab rails, recessed steps, pool stairs and hand rails.
NOTE: Hand rails and grabrail anchors must be electronically bounded as per the
requirements of the local building inspection department and the bonding must be
approved by the local building inspection department.
9. Pool light location(s) and wattage (when required).
10. Locations of depth markers.
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11. Depth making line. There shall be a straight line of 4-inch wide slip-resistant flush tile of
contrasting color across the bottom of the pool where the water depth is 4½ feet. EXCEPTION:
Pools having a maximum depth of 5 feet or less shall not be required to have a depth
marking line.
12. Rope anchors. When a pool has a change in bottom slope from shallow to deep water, flush
mounted rope anchors (for a safety rope and buoys) shall be installed where the water depth is
4½ feet.
13. Location of permanently installed fill line
14. If a pool overflow pipe is proposed, show it on the plans and where it will drain to. Indicate
whether it will drain to the sanitary sewer or an approved onsite septic system. The overflow pipe
will be permitted only if it is connected to the sewage indirectly through a 1-inch minimum air gap.
15. Pool shape may have additional requirements, for example, additional skimmers, inlets, and/or
pool lights may be required.
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EQUIPMENT SPECIFICATIONS
Provide the following information for each:
1. Provide manufacturer’s specification sheets for all pool equipment, fittings, grates and backflow
preventers. For specification sheets that include more than one item or model, clearly indicate on
the sheets the selected item(s), and/or model(s).
2. Filters:
• Filter type
• Make and model number
• Square footage of filter area
3. Pumps for each pump provided:
• Make and model number
• Horsepower
• Pump performance curve
4. Skimmers:
• Skimmer make and model number
• Each skimmer shall have an equalizer line that will be split so as to have two (2) openings
into the pool
• Skimmer lines cannot be connected to a main drain
5. Disinfectant feeders or systems:
• Make and model number
• Disinfectant feed rate
• Method to adjust feed rate (must be accurate within 10 percent of feed rate at any setting)
• Disinfectant feeders that also feed cyanuric acid are not acceptable
6. Flow meters:
• Make and model number
• Location of piping
• Flow meter pipe size rating
7. Pressure gauges:
• Filter influent
• Filter effluent
8. Approved backflow prevention device:
• Properly installed on fresh water fill line at supply valve
• If auto-fill device used; backflow preventer must be designed for use under pressure (e.g.,
pressure vacuum breaker)
9. Intlet fittings
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10. Suction grates or covers (including skimmer equalizer line grates):
• Suction grate make and model number(s)
• Open area of each grate in square inches
• Suction grates shall be removable only with tools.
• Grate openings shall not exceed ½ inch in the smaller dimension.
• Suction grates shall not create a suction hazard or a physical entrapment hazard.
• Suction grate specification sheet(s) must show agency approval, such as UL or IAPMO,
that certifies compliance with ASME/ANSI Standard A112.19.8-2007.
SIGNS AND SAFETY EQUIPMENT
1. Sign indicating “WARNING-NO LIFEGUARD ON DUTY” (minimum 4-inch letters). The sign shall
also state “Children Under the Age of 14 Should Not Use Pool Without an Adult in
Attendance.”
2. Approved artificial respiration demonstration sign
3. Emergency telephone number sign
4. At least two “NO DIVING ALLOWED” signs (minimum 4-inch letters) for pools with a maximum
depth that is under 6 feet.
5. “OCCUPANT LOAD” sign (1 bather per 20 square feet of pool water surface area, minimum 4inch letters).
6. “NO USE OF POOL ALLOWED AFTER DARK” sign (minimum 4-inch letters) if pool is not
supplied with lighting.
7. Rescue pole (12 foot minimum, with body hook).
8. Life ring (minimum 17-inch exterior diameter) with a 3/16-inch attached line long enough to span
maximum width of pool.
9. First Aid Kit (if required).
ADDITIONAL REQUIREMENTS
Provide plans and information for the following:
1. Pool decks:
• Complete pool deck and deck drainage plans.
• A minimum continuous and unobstructed 4 foot wide slip-resistant non-abrasive deck
area of concrete or like material shall extend completely around all pools (including
special use pools and wading pools) and the deck shall further extend at least 4 feet on
7

both sides and to the rear of any diving board. Deck width is measured from the poolside
edge of the handhold.
• Pool deck surfaces shall be sloped away from the pool (minimum ¼-inch per foot) to deck
drains or other approved surface water disposal areas.
• The distance between any pool and a spa shall be at least 6 feet.
2. Handholds (coping, cantilevered decking or perimeter overflow system):
• Submit a scale section view of the coping, cantilevered decking or perimeter overflow
system
• Coping or cantilevered decking overhang shall not exceed 2-inches or be less and 1-inch
and shall not exceed 2½-inches in thickness.
• Coping or cantilevered decking must be slip-resistant.
3. Pool enclosure:
• Clearly show and label the entire enclosure around the pool area on the plans.
• Submit scale elevation plans of the pool gates and any doors.
• The pool shall be enclosed by one or a combination of the following: a fence, portion of a
building, wall or other approved durable enclosure. Doors, openable windows, or grates of
living quarters or associated private premises shall not be permitted as part of the pool
enclosure. The enclosure, doors and grates shall meet all of the following specifications:
 The enclosure shall have a minimum effective perpendicular height of 5 feet as
measured from the outside as depicted in Figures 31B-4 and 31B-5, California
Code of Regulations, Title 24, Section 311-8B, A pool enclosure higher than 5
feet is recommended. Please be advised that some pool enclosures in the past
that were proposed to be 5 feet high have been found to be slightly less than 5
feet high when inspected (e.g., 4 feet 11½-inches). Any pool enclosure found to
be less than 5 feet high will not be accepted (see page 9).
 Openings, holes or gaps in the enclosure, doors and/or gates shall not allow the
passage of a 4 inch diameter sphere. The bottom of the enclosure shall be within
2-inches of the finished grade (no loose material such as bark). It is recommended
that the entire pool enclosure be installed over concrete or a similar hard, durable
material.
 The enclosure shall be designed and constructed so that it cannot be readily
climbed by small children. Horizontal and diagonal member designs, which might
serve as a ladder for small children, are prohibited. Horizontal members shall be
spaced at least 48-inches apart. Planters, trees, other structures, or any climbable
objects shall not be permitted to encroach upon the clear span area as depicted in
Figure 31B-5. Chain link may be used provided that the openings are not greater
than 1¾-inches measured horizontally.
• Gates and doors opening into the pool enclosure shall also meet the following
specifications:
 Gates and doors (including building doors) shall be equipped with self-closing and
self-latching devices. The self-latching device shall be designed to keep the gate
or door securely closed. Gates and doors shall open outward away from the pool
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except where otherwise prohibited by law. Hand activated door or gate opening
hardware shall be located at least 3½ feet above the deck or walkway.
 Gates and doors shall be capable of being locked during times when the pool is
closed.
 The pool enclosure shall have at least one means of egress without a key for
emergency purposes. Unless all gates or doors are so equipped, those grates
and/or doors which will allow egress without a key shall be clearly and
conspicuously labeled in letters at least 4-inches high “EMERGENCY EXIT”.
 The enclosure shall be designed and constructed so that all persons will be
required to pass through common pool enclosure gates or doors in order to gain
access to the pool area. All gates and doors exiting the pool area shall open into a
public area or walkway accessible by all patrons of the pool.
• Pool enclosures must comply with the dimensions specified in figures 31B-4 and 31B-5
(see page 9).
• Submit a landscape plan of the area within 5 feet of the exterior of pool enclosure.
Planters or other structures, trees, climbable plants, pipes, hose bibs, conduits, utility
meters, window ledges, ledges on buildings or other structures (such as columns or
posts) or any other objects or structures that could be climbable or provide a surface that
could be stood on shall not be permitted to encroach upon the 5 foot clear span area as
depicted in Figure 31B-5, Section 3118B, Title 24, California Code of Regulations. Submit
plans that will show the proposed locations of all climbable objects (such as trees,
climbable plants, hose bibb(s) gas meters, electrical boxes and meters and water pipes,
etc): all of these types of objects must not be within the 5 foot clear span area. Bushes,
shrubs and other plants can be within the 5 foot clear span area only if they are not
climbable when planted or at any time in the future.
• More stringent pool enclosure requirements may be required by the local Building
Inspection Departments.
4. Pool geometry. The dimensions and slopes of a pool shall conform to the appropriate Figure 31B1, Figure 31B-2, or Figure 31B-3 (see pages 9 and 10). EXCEPTION: A special purpose pool
shall be permitted a depth greater than 3½ feet at the shallowest end.
5. Pool stairs, hand rails, ladders, grab rails and recessed steps:
• Submit complete pool stair plans. Include scale cross-section and top view.
• Pool stair step treads shall be a minimum of 12 inches in width and shall be uniform in
size, except that if the top step is curved convexly, the top step tread shall be not less
than 18-inches wide as measured at the point of maximum curvature.
• Step risers shall not exceed 12-inches in height.
• Step risers shall be uniform in size.
• Hand rails shall extend from the deck to not less than a point above the top of the lowest
pool step.
• The upper surface of hand rails shall be not less than 28-inches above the deck and
poolside edge of the handhold.
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• Grab rails shall be provided above both sides of recessed steps and shall extend over the
coping or edge of the deck. Recessed steps shall have a minimum tread of 5-inches,
width of 14-inches, and shall be designed to be readily cleaned.
• Ladders shall be corrosion-resistant and shall be equipped with slip-resistant tread
surfaces. Ladders shall be rigidly installed and shall provide a clearance of not less than
3-inches and no more than 5-inches between any part of the ladder and the pool wall.
6. Depth markers:
• 3-inch minimum height durable depth markers shall indicate pool water depth in feet (e.g.,
3 FT).
• Depth markers must be accurate to the nearest ½ foot.
• Depth markers shall be a color contrasting with the background.
• Depth markers required at the following pool locations:
 Maximum depth
 Minimum depth
 Each end
 On both sides of pool at any break in bottom slope between shallow and deep
areas of the pool
 On perimeter of pool at distances not to exceed 25 feet.
• Depth markers shall be on vertical pool walls at or above water level.
• If pool is over 20 feet wide, pool must have corresponding slip-resistant, flush depth
markers on edge of deck next to the pool.
 Any deck depth markers must be arranged to be read from the deck.
 Deck depth markers are recommended for pools that are 20 feet or less in width.
7. Main drains/suction drains:
• The clearance between the bottom of a main drain, suction drain grate or cover and the
opening of the suction plumbing shall be equal to at least two (2) inches or the largest
suction pipe diameter in the drain cavity, whichever is greater, unless otherwise specified
by the grate or cover manufacturer. Submit scale cross section drawings of all pool drain
sumps.
• In areas of anticipated high ground water table an approved hydrostatic relief device shall
be installed.
8. Pool lighting:
• Submit pool and deck lighting plans.
• General: Where pool lighting is provided, it shall be such that lifeguards or other persons
may observe, without interference from direct and reflected glare from the lighting
sources, every part of the underwater area and swimming pool surface, all diving boards,
or other pool appurtenances.
• Night time use: Pools used at night shall be equipped with underwater lighting (1/2 watt
minimum per sq. ft.) fixtures that will provide complete illumination of all underwater areas
of the pool with no blind spots. Illumination shall enable a lifeguard or other persons to
determine whether (1) a bather is lying on the bottom of the pool, and (2) the pool water
10

conforms to the definition of “clear pool water”. Submit manufacturer specification sheets
for proposed light fixtures. EXCEPTION: Pools provided with a system of overhead
lighting fixtures where it can be demonstrated to the enforcing agency that the
system is equivalent to the underwater lighting fixture system.
• Deck area lighting: Where the pool is to be used at night, pool deck areas shall be
provided with lighting so that persons walking on the deck can identify hazards. Lighting
fixtures shall be aimed towards the deck area and away from the pool surface insofar as
practical
• Warning Sign for Pools without Pool Lighting: Where pool lighting fixture which comply
with the above requirements are not provided, a sign with clearly legible letters not less
that 4-inches high shall be posted in a prominent place near each entrance to the pool
area. This sign shall state “NO USE OF POOL ALLOWED AFTER DARK”
9. Equipment room or area plan:
• Scale drawing of pool equipment room or area
• Equipment room or area plumbing and equipment plan
• Identify all equipment and show the location of equipment room or area in relation to the
pool(s) on a scale plan
• Show all pipe sizes and direction of flow.
• Indicate any proposed 90 or 45 degree elbow piping, valves, gauges, flow meters, pumps,
filters, heaters, chemical feeders, etc.
• Show the location of equipment room or area in relation to the pool(s) on a scale plan
• All equipment shall be readily accessible for service, repair, replacement and inspection
• Floor shall be concrete (or other approved material)
• Floor shall be sloped at a minimum of ¼-inch per foot to approved drainage
• Each pool’s filtration and treatment system shall be completely separate from the filtration
and treatment system of any other pool
10. Waste water disposal:
• Filter waste water shall be disposed of to a sanitary sewer (or other approved waste water
disposal system if a sanitary sewer is not available)
• 1-inch minimum air-gap separation required
• Plans must include size, location and slope of any sanitary sewer line that will receive
filter waste water
• Submit the size and location of any proposed filter waste water sump
• Waste water disposal systems shall be designed so as to prevent backup and overflow of
waste water while filters are being cleaned
11. Pool cleaning systems:
• A built-in or portable type vacuum cleaning system shall be provided
12. Potable water hose bibb(s):
• Indicate location of hose bibb(s)
• All areas of pool deck must be within 75 feet of a hose bibb

11

• Hose bibb(s) shall be located so as not to constitute a safety hazard
• Approved backflow prevention device required for each hose bibb(s).
13. Drinking fountains:
• One guarded jet drinking fountain shall be provided for the first 250 pool users and an
additional fountain shall be provided for each additional 200 pool users or fraction thereof.
• The number of pool users shall be determined according to California Health and Safety
Code Section 3115B 2.
• EXCEPTION: Drinking fountains shall not be required when drinking water is
available at adjacent living quarters, or in an adjacent building such as a
bathhouse, cabana, clubhouse or recreational facility.
14. Test Kit for free chlorine (DPD or other approved test kit), pH, and cyanuric acid (when used).
RESTROOM, DRESSING AND SHOWER FACILITY REQUIREMENTS (when necessary)
1. Public shower, toilet and dressing facilities are required unless all living quarters are located not
more than 300 feet in travel distance from the pool.
2. Separate restroom and dressing facilities for each sex. Check with local Building Department
regarding handicap requirements.
3. Number of restroom and shower fixtures:
• For the purpose of determining the number of fixtures required, one pool user shall be
considered for every 15 square feet of pool water surface area (total water surface area if
there is more than 1 pool).
• Showers: One shower per 50 pool users.
• Lavatories: One lavatory per 80 pool users.
• Toilets: (1) Female: one toilet per 60 females; (2) Male: one toilet plus one urinal per 75
males.
4. Provisions for privacy
5. Submit a complete schedule of proposed room finishes (including any showers).
6. Smooth, easily cleanable, durable and moisture resistant wall and ceiling finishes are required.
Submit samples of proposed wall and ceiling materials (e.g., wall tile, FRP, ceiling tile).
7. Floors shall be slip-resistant and extend upward onto walls at least 5-inches with an integrally
coved base. The floor also shall slope at least ¼ inch per foot to floor drains.
8. Submit scale cross-section drawings of required integral cove bases.
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9. Submit floor material manufacturer’s specification sheets. Submit samples of proposed floor and
base materials (e.g., floor tile, cove tile, poured epoxy). Floors shall have a hard non-absorbent
surface, such as concrete or ceramic tile, with a slip resistant finish. Carpeting or other similar
types of material shall not be permitted on shower or toilet room floors.
10. Lavatories shall be provided with permanent single-service towel dispensers or hot air blowers
and permanent single service soap dispensers (not soap dishes).
11. Showers shall be provided with permanent single-service soap dispensers (not soap dishes).
12. Toilet tissue in permanent dispensers shall be provided.
13. Submit plumbing plans. Indicate hot (110ºF maximum) and cold water to lavatories and showers.
14. Submit manufacturer specifications sheets for water heater and show location on plans.
GAS CHLORINE ROOM (if applicable)
1. Compressed chlorine gas storage containers and associated chlorinating equipment, when
installed indoors, shall be in a separate room of not less than 1 hour fire-resistant construction.
2. The gas chlorine room shall not be located in a basement or below ground level.
3. The gas chlorine room entry door shall open to the exterior of the building and shall not open
directly towards the pool or pool deck.
4. Provide mechanical exhaust (taken at a point at or near the floor level) which produces at least 60
air changes per hour and is vented to the outside air. The point of discharge for the mechanical
exhaust system to the outside air shall be at least 10 feet from any openable window or adjacent
building and at least 10 feet above the adjoining grade level.
5. Fresh air intakes shall be within 6-inches of the ceiling.
6. Submit the volume of the gas chlorine room in cubic feet and submit specifications for the
exhaust fan or blower (including the cubic rate per minute ratings).
7. Provide a spray bottle of commercial strength ammonia.
8. Indicate location of light fixture and exhaust fan switches (switches must be adjacent to the entry
door outside of the room). Each switch shall be clearly labeled “TURN ON BEFORE ENTERING”.
9. A Gas Chlorine warning sign that reads “DANGER: GASEOUS OXIDIZERCHLORINE” (minimum
4-inch letters) and the appropriate hazard identification symbol for gas chlorine, on the exterior
side of the entry door to the chlorine room, or on the adjacent wall area, is required.
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10. Indicate location of gas mask or self-contained breathing apparatus.
11. Emergency evacuation procedures and map shall be in a conspicuous location near the entrance
to the pool.
12. Fire Departments, Fire Districts and Hazardous Materials Division may have requirements
relating to the use of chlorine gas.
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Figure 31B-1
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Figure 31B-2
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Figure 31B-3

17

Figure 31B-4

Figure 31B-5
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INTRODUCTION
The California Health and Safety Code and the California Code of Regulations, Title 22, requires
any person proposing to construct, remodel or alter a public swimming pool or auxiliary structure or
equipment to submit plans and specifications to the Environmental Health Division (EHD). Plans
must be approved by EHD prior to commencing construction and in advance of the issuance of any
permit from the local Building Inspection Department. Changes to plans and/or specifications after
approval of plans must be submitted to EHD for review and approval.
These guidelines are based on requirements contained in the California Health and Safety Code
(Sections 116025 through 116068) and the California Code of Regulations, Title 22 (Chapter 20)
and Title 24 (Chapter 31B). Plans must show that all applicable requirements will be complied with.
These guidelines are not all inclusive and are subject to change without notice. Refer to the
appropriate state laws and codes for additional requirements and details. Pre-gunite (or
equivalent), pre-plaster (or equivalent) and final inspections by EHD are required before a pool can
be opened for use and before a permit to operate can be issued. Call for inspections at least four
(4) working days in advance. Inspection date requests are dependent on inspection availability.

PLANS AND FEES
Plans are required for the following:
• New construction for a spa
• Remodeling
Plans may be required for the following:
• Minor remodeling
• Equipment installation or replacement

Any required plan check fees are to be paid at the time of plan submittal. The current
fee schedule is available from EHD and is also on the website.
http://www.cchealth.org/groups/eh/programs/consumer_plan.php

GENERAL REQUIREMENTS
1. Plans must be drawn to scale (1-inch=1 foot for spa plans) in a professional manner.
2. Provide a name, address, telephone number of owner, spa pool contractor or spa pool
company, general contractor, project coordinator, and architect that would be a contact
person for the plan checker.
3. Address of spa pool to be constructed.
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4. Plot plan drawn to scale showing the spa pool location in relation to all buildings on the
property. Where applicable, indicate the travel distance in feet from the spa pool to the
living quarters on the property that are farthest from the spa pool. Smaller scale is
acceptable on the plot plan only.
5. Initially one (1) set of complete plans and specifications, four (4) are required for revised
and final approval. Indicating code compliance by noting “by others” and/or “per code” is
not acceptable. Indicate equipment make and model numbers on the plans.
6. Spa pool plans must be drawn to scale.
7. All calculations must be shown on the plans or on a sheet attached to the plans.
8. A completed data sheet for each spa pool (data sheet is attached at the end of the
guideline).
9. Detailed, acceptable spa pool decking, pool fencing or enclosure, and ancillary facility plans
must be submitted before spa pool plans can be approved.
10. Scale floor plan of spa pool equipment room or area.
11. If restroom, dressing and shower facilities are required or proposed, acceptable plans for
these facilities must be submitted before spa pool plans can be approved.

SUPPORT DATA

Provide the following information on the plans:
• Spa pool capacity in gallons
• Square footage of spa pool water surface area (shall not exceed 250 square feet).
• Finish color of spa pool must be white or a light pastel color. Colors other than white must
be approved by this Division. If not white, submit color sample(s).
• Finish material of spa pool (e.g., white plaster)
• Type of spa pool piping proposed (copper, PVC schedule 40 or 80, etc.).
• Approved source of water for spa pool(s), restrooms, showers, and hose bibs.
• Approved sanitary sewage disposal system for spa pool filter waste water disposal and for
sewage from restrooms and showers.
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SPA POOL PROFILE VIEW
Longitudinal section plan through the center line of spa pool must provide the following information:
• Spa pool length and depth dimensions. Spa pool depth dimensions must be from the
operating water level to the bottom of the spa pool. Water depth shall not exceed 4 feet.
• Depth at underwater spa pool bench (shall not exceed 24 inches in depth).
• Depth at main drain (maximum spa pool depth).
• Depth at entire base of spa pool stairs (must be uniform in depth at entire base of spa pool
stairs).
• Spa pool stairs profile view that includes height of step risers and width of step treads.
• Design and location of hand rail(s) at spa pool stairs. Include hand rail profile view. Indicate
height of upper railing surface above deck, coping or other handhold and spa pool steps.

SPA POOL TOP VIEW
1. Width of spa pool
2. Submit a complete spa pool plumbing plan. Show location, pipe size of each section of pipe
and length of all spa pool plumbing, including skimmer, main drain and other suction lines,
fill lines, return lines and return inlets.
• Design spa pool filtration return plumbing system to obtain uniform flow through
each return inlet (a return loop system, for example).
• Design spa pool skimmer plumbing system to obtain uniform flow through each
skimmer (e.g., a “T” connection for the skimmer suction line between 2 skimmers
that will result in uniform flow in a 2 skimmer system or a skimmer suction loop
system).
3. Return Inlets:
• Locations of inlet fittings
• Sufficient, properly located return inlets to ensure uniform circulation throughout the
spa pool
• Inlet fitting shall not protrude greater than 1¼ inches into the spa pool and shall be
rounded and smooth
• Volume of flow through inlet fittings must be adjustable
• Wall inlet fittings direction of flow must be adjustable
4. Skimmers:
• Location of skimmer(s). Depending on rate of flow, more than 1 skimmer may be
required
• Each skimmer shall be located in relation to pool inlets to aid recirculation and
skimming
• Prevailing wind conditions will need to be considered when locating skimmers
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5. Location of main drains and jet system drains
6. Locations of spa pool stairs and hand rails
NOTE: Handrail anchors must be electronically bonded and approved by the local
building inspection department.
7. Spa pool light location(s) and wattage (when required)
8. Locations of depth markers
9. Location of fill line
10. If a spa pool overflow pipe is proposed, show on the plans where it will drain to. Indicate
whether it will drain to the sanitary sewer or an approved onsite septic system. The
overflow pipe will be permitted only if it is connected to the sewage indirectly through a 1inch minimum air gap.
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EQUIPMENT SPECIFICATIONS
Provide the following information:
1. Provide manufacturer’s specification sheets for all spa pool equipment, fittings, grates, and
back flow preventers.
2. For specifications sheets that include more than one item or model, clearly indicate on the
sheets the selected item(s) and/or model(s).
3. Filters:
• Filter type
• Make and model number
• Square footage of filter area
4. Pumps, for each pump (including booster or jet pumps) provide:
• Make and model number
• Horsepower
• Pump performance curve
5. Skimmers:
• Skimmer make and model number.
• Each skimmer shall have an equalizer line that will be split so as to have two (2)
opening into the spa pool.
• Skimmer lines cannot be connected to a main drain or a jet pump drain.
6. Disinfectant feeders or systems:
• Make and model number
• Disinfectant feed rate
• Method to adjust feed rate. Must be accurate within 10 percent of feed rate at any
setting.
• Disinfectant feeders that also feed cyanuric acid are not acceptable.
7. Flow Meters:
• Make and model number
• Location on piping
• Flow meter pipe size rating (must be accurate within 10 percent of feed rate at any
setting).
8. Pressure gauges:
• Filter influent
• Filter effluent
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9. Approved backflow prevention device:
• Properly installed on fresh water fill line at supply valve
• If autofill device is used, a backflow preventer must be designed for use under
pressure (e.g., pressure vacuum breaker).
• Inlet fittings
10. Suction grates or cover (including skimmer equalizer line grates):
• Suction grate make and model number(s)
• Open area of each grate in square inches
• Suction grates shall be removable only with tools
• Grate openings shall not exceed ½ inch in the smaller dimension
• Suction grates shall not create a suction hazard or a physical entrapment hazard.
• Suction grate specification sheet(s) must show agency approval, such as UL or
IAPMO, that certifies compliance with ASME/ANSI standard A112.19.8-2007.

SIGNS AND SAFETY EQUIPEMENT
Provide the following information on the plans:
1. Sign indicating “WARNING-NO LIFEGUARD ON DUTY” (minimum 4 inch letters). The sign
shall also state “Children Under the Age of 14 Should Not Use Pool Without An Adult
In Attendance.”
2. Approved artificial respiration demonstration sign.
3. Emergency telephone number sign.
4. “NO DIVING ALLOWED” signs (minimum 4 inch letters).
5. OCCUPANT LOAD sign (1 bather per 10 square feet of spa pool water surface area,
(minimum 4 inch letters).
6. A precaution sign with clearly legible letters shall be posted in a prominent place near the
entrance to a spa pool which shall contain the following language: “CAUTION”
• Elderly persons, pregnant women, infants and those with health conditions
requiring medical care should consult with a physician before entering a spa.
• Unsupervised use by children under the age of 14 is prohibited.
• Hot water immersions may lead to serious consequences and is not
recommended.
• Do not use alone.
• Long exposure may result in nausea, dizziness or fainting.
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7. “NO USE OF POOL ALLOWED AFTER DARK” sign (minimum 4 inch letters) if spa pool is
not supplied with lighting.
8. “EMERGENCY EXIT” sign (maximum 4 inch letters, not required if gates/doors to spa
pool area allow egress without a key).
9.

Rescue pole must be long enough to span the maximum width of spa pool, and have an
attached body hook.

10. First-aid kit (if required).
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ADDITIONAL REQUIREMENTS
1. Spa Pool Decks:
• Complete spa pool deck and deck drainage plans.
• A minimum continuous and unobstructed 4 foot wide slip-resistant nonabrasive
deck area of concrete or like material shall extend around 50 percent or more of the
perimeter of a spa pool. Deck width is measured from the poolside edge of the
handhold.
• Landscape planters, flower beds, or similar unpaved areas shall not be located
within 4 feet of a spa pool.
• Spa pool deck surfaces shall be sloped away from the spa pool (minimum ¼ inch
per foot) to deck drains or other approved surface water disposal areas.
• The distance between any pool and a spa pool shall be at least 6 feet.
2. Handholds (coping or cantilevered decking):
• Submit a scale section view of the coping, cantilevered decking.
• Coping or cantilevered decking overhang shall not exceed 2 inches or be less than
1 inch and shall not exceed 2 ½ inches in thickness. EXCEPTION: Environmental
Health Division may accept spa pool handholds other than those specified.
• Coping or cantilevered decking shall be slip-resistant.
3. Spa Pool Enclosure:
• Submit complete spa pool enclosure plans. Clearly show and label the entire
enclosure around the spa pool area on the plans. Submit scale elevation plans of
the pool enclosure and gate(s) and door(s).
• The spa pool shall be enclosed by one or a combination of the following: a fence,
portion of a building, wall or other approved durable enclosure. Doors, openable
windows, or grates of living quarters or associated private premises shall not be
permitted as part of the spa pool enclosure. The enclosure, doors and gates shall
meet all of the following specifications:
 The enclosure shall have a minimum effective perpendicular height of 5 feet
as measured from the outside as depicted in Figures 31B-4 and 31B-5,
California of Regulations, Title 24, Section 3118B (see page 8). A spa pool
enclosure higher than 5 feet is recommended. Please be advised that some
pool enclosures in the past that were proposed to be 5 feet high have been
found to be slightly less than 5 feet high when inspected (e.g., 4 feet 11 ½
inches). Any spa pool enclosure found to be less than 5 feet high will not be
accepted.
 Openings, holes or gaps in the enclosure, doors and/or gates shall not allow
the passage of a 4-inch diameter sphere. The bottom of the enclosure shall
be within 2-inches of the finished grade (no loose material such as bark). It
is recommended that the entire spa pool enclosure be installed over
concrete or a similar hard, durable material.
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 The enclosure shall be designed and constructed so that it cannot be readily
climbed by small children. Horizontal and diagonal member designs, which
might serve as a ladder for small children, are prohibited. Horizontal
members shall be
spaced at least 48-inches apart. Planters, trees, other structures, or any
climbable
objects shall not be permitted to encroach upon the clear span area as
depicted in Figure 31B-5. Chain link may be used provided that the
openings are not greater than 1¾-inches measured horizontally.
• Gates and doors opening into the spa pool enclosure shall also meet the following
specifications:
 Gates and doors (including building doors) shall be equipped with selfclosing and self-latching devices. The self-latching device shall be designed
to keep the gate or door securely closed. Gates and doors shall open
outward away from the spa pool except where otherwise prohibited by law.
Hand activated door or gate opening hardware shall be located at least 3½
feet above the deck or walkway.
 Gates and doors shall be capable of being locked during times when the
spa pool is closed.
 The spa pool enclosure shall have at least one means of egress without a
key for emergency purposes. Unless all gates or doors are so equipped,
those gates and/or doors which will allow egress without a key shall be
clearly and conspicuously labeled in letters at least 4-inches high
“EMERGENCY EXIT”.
 The enclosure shall be designed and constructed so that all persons will be
required to pass through common spa pool enclosure gates or doors in
order to gain access to the spa pool area. All gates and doors exiting the
spa pool area shall open into a public area or walkway accessible by all
patrons of the pool.
• Spa pool enclosures must comply with the dimensions specified in Figures 31B-4
and 31B-5.
• Submit a landscape plan showing the area with 5 feet of exterior of spa pool
enclosure. Planters or other structures, trees, climbable plants, pipes, hose bibs,
conduits, utility meters, window ledges, ledges on buildings or other structures
(such as columns or posts) or any other object or structures that could be climbable
or provide a surface that could be stood on shall not be permitted to encroach upon
the 5 foot clear span area. Submit plans that will show the proposed locations of all
climbable objects (such as trees, climbable plants, hose bibb(s), gas meters,
electrical boxes and meters and water pipes, etc); all of these types of objects must
not be within the 5 foot clear span area. Bushes, shrubs and other plants can be
within the 5 foot clear span area, only if they are not climbable when planted or at
any time in the future.
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• More stringent spa pool enclosure requirements may be required by local the
Building Inspection Departments.
4. Spa Pool Stairs and Hand Rails:
• Submit complete spa pool stair plans. Include scale cross-section and top view.
• Spa pool stair step treads shall be a minimum of 12-inches in width and shall be
uniform in size, except that if the top step is curved convexly, the top step tread
shall be not less than 18-inches wide as measured at the point of maximum
curvature.
• Step risers shall not exceed 12 inch in height.
• Step risers shall be uniform in size.
• Hand rails shall extend from the deck to not less than a point above the top of the
lowest spa pool step.
• The upper surface of hand rails shall be not less than 28 inches above the deck and
poolside edge of the handhold.
• Two approved, properly installed hand rails shall be provided if the spa pool stairs
step risers exceeds 9-inches in height.
5. Spa Pool Step and Bench Markings:
• The outer top surface edges of spa pool steps and benches shall have a 1-inch to
2-inch wide line of tile or other acceptable permanent marking.
• The markings shall be slip-resistant.
• The markings shall be a dark, contrasting color.
• The markings shall be flush with the surrounding surface.
6. Depth Markers:
• 3-inch minimum height durable depth markers shall indicate maximum spa pool
water depth in feet (e.g., 3 FT.).
• Depth markers must be accurate to the nearest ½ foot.
• Depth markers shall be a color contrasting with the background.
• At least two properly located depth markers are required.
• Depth markers shall be on the vertical spa pool walls at or above water level.
• Deck depth markers are recommended (must be slip-resistant and flush with deck).
•
Any depth markers must be arranged to be read from the deck.
7. Main Drains and Jet Pump Drains:
• The clearance between the bottom of a main drain, jet pump drain suction grate,(or
cover) and the opening of the suction plumbing shall be equal to at least 2-inches or
the largest suction pipe diameter in the drain cavity, whichever is greater, unless
otherwise specified by the grate or cover manufacturer. Submit scale cross section
drawings of all spa pool drain sumps.
• In areas of anticipated high ground water table an approved hydrostatic relief device
shall be installed.
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8. Spa Pool Lighting:
• Submit spa pool and deck lighting plan.
• Where spa pool lighting is provided, it shall be such that lifeguards or other persons
may observe, without interference from direct and reflected glare from the lighting
sources, every part of the underwater area and swimming pool surface, all diving
boards or other pool appurtenances.
• Night time use: Spa pools used at night shall be equipped with underwater lighting
(1/2 watt minimum per sq. ft.) fixtures that will provide complete illumination of all
underwater areas of the spa pool with no blind spots. Illumination shall enable a
lifeguard or other persons to determine whether: (1) a bather is lying on the bottom
of the spa pool, and (2) the spa pool water conforms to the definition of “clear pool
water”. Submit manufacturer specification sheets for proposed light fixtures.
EXCEPTION: Spa pools provided with a system of overhead lighting fixtures,
where it can be demonstrated to the enforcing agency that the system is
equivalent to the underwater lighting fixture system.
• Deck area lighting: Where the spa pool is to be used at night, spa pool deck areas
shall be provided with lighting so that persons walking on the deck can identify
hazards. Lighting fixtures shall be aimed towards the deck area and away from the
spa pool surface insofar as practical.
• Warning sign for spa pools without spa pool lighting: Where spa pool lighting fixture
which comply with the above requirements are not provided, a sign with clearly
legible letters not less than 4-inches high shall be posted in a prominent place near
each entrance to the spa pool area. This sign shall state “NO USE OF POOL
ALLOWED AFTER DARK”.
9. Equipment Room or Area Plan:
• Scale drawing of spa pool equipment room or area.
• Equipment room or area plumbing and equipment plan.
• Identify all equipment and show the location of equipment room or area in relation
to the pool(s) on a scale plan.
• Show all piping, pipe sizes and direction of flow.
• Indicate any proposed 90 or 45 degree elbow pool piping, valves, gauges, flow
meters, pumps, filters, heaters, chemical feeders, etc.
• Show the location of equipment room or area in relation to the spa pool(s) on a
scale plan.
• All equipment shall be readily accessible for service, repair, replacement and
inspection.
• Floor shall be concrete (or other approved material).
• Floor shall be sloped at a minimum of ¼-inch per foot to approved drainage.
• Spa pool filtration and treatment systems shall be completely separate from the
filtration and treatment systems of a swimming pool.
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10. Waste Water Disposal:
• Filter waste water shall be disposed of to a sanitary sewer (or other approved waste
water disposal system if a sanitary sewer is not available).
• 1-inch minimum air-gap separation required
• Plans must include size, location and slope of any sanitary sewer line that will
receive filter waste water.
• Submit the size and location of any proposed filter waste water sump.
• Waste water disposal systems shall be designed so as to prevent back-up and
overflow of waste water while filters are being cleaned.
11. Spa Pool Cleaning Systems:
• A built-in or portable type vacuum cleaning system shall be provided.
12. Potable Water Hose Bibb(s):
• Indicate location of hose bibb(s).
• All areas of pool deck must be within 75 feet of a hose bibb.
• Hose bibb(s) shall be located so as not to constitute a safety hazard.
• Approved backflow prevention device required for each hose bibb(s).
13. Drinking Fountains:
• One guarded jet drinking fountain shall be provided for the first 250 spa pool users
and an additional fountain shall be provided for each additional 200 spa pool users
or fraction thereof.
• The number of spa pool users shall be determined according to California Health
and Safety Code Section 3115B 2. EXCEPTION: Drinking fountains shall not be
required when drinking water is available at adjacent living quarters, or in an
adjacent building such as a bathhouse, cabana, clubhouse or recreational
facility.
14. Test kit for free chlorine (DPD or other approved test kit), pH and cyanuric acid (when
used).
15. Water Temperature:
• The maximum allowable spa pool water temperature is 104ºF.
16. Emergency Shut-Off Switch
• A clearly labeled emergency shut-off switch for the control of the recirculation
system and the aeration and/or jet system shall be installed adjacent to the spa
pool.
• Indicate on plans drawn to scale the proposed location of the emergency switch in
relation to the spa pool.
• The location of the emergency switch must be acceptable to both Environmental
Health Division and the local Building Inspection Department.
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• The emergency switch must be close enough to be easily seen and quickly reached
from the spa pool without going through a gate, door or similar opening and far
enough away to comply with the requirements of the local Building Inspection
Department.
• The emergency switch should be located at least 10 feet from the jet/booster pump
timer or switch so that it is not used as on “off” switch, which would shut off the filter
pump also.
• The emergency switch is to be red in color.
• The emergency switch must be clearly labeled with a permanent sign that is legible,
large enough to be easily read from the spa pool, clearly visible from the spa pool
and durable. The sign shall read as follows: SPA POOL EMERGENCY SHUT-OFF
SWITCH.
• The emergency switch must be a single on/off switch that will turn off all spa pool
pumps (filter pump(s), jet/booster pump(s) and any air blower(s).
• The emergency switch must be easily activated (key activation is prohibited) and
readily accessible (direct access without the necessity of opening or removing any
panel, door or similar obstruction).
• WIRING MUST BE SUCH THAT THE JET/BOOSTER PUMP(S) AND AIR
BLOWER(S), IF PROVIDED, CAN OPERATE ONLY WHEN THE FILTER PUMP
IS ON.
• All wiring must meet the requirements of the local Building Inspection Department.
RESTROOM, DRESSING, AND SHOWER FACILITIES REQUIREMENTS (when necessary)
1. Public shower, toilet and dressing facilities are required unless all living quarters are
located not more than 300 feet in travel distance from the spa pool.
2. Separate restroom and dressing facilities for each sex. Check with local Building
Department regarding handicap requirements.
3. Number of restroom and shower fixtures:
• For the purpose of determining the number of fixtures required, one pool user shall
be considered for every 15 square feet of pool water surface area (total water
surface area if there is more than 1 pool).
• Showers: 1 shower per 50 pool users.
• Lavatories: 1 lavatory per 80 pool users.
• Toilets: (1) Female: 1 toilet per 60 females; (2) Male: 1 toilet plus 1 urinal per 75
males.
4. Provisions for privacy.
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5. Submit a complete schedule of proposed room finishes (including any showers).
6. Smooth, easily cleanable, durable and moisture resistant wall and ceiling finishes, are
required. Submit samples of proposed wall and ceiling materials (e.g., wall tile, FRP, ceiling
tile).
7. Floors shall be slip-resistant and extend upward onto walls at least 5-inches with an
integrally coved base. The floor shall also slope at least ¼-inch per foot to floor drains.
8. Submit scale cross-section drawings of required integral cove bases.
9. Submit floor material manufacturer specifications sheets. Submit labeled sample of
proposed floor and base materials (e.g., floor tile, cove tile, poured epoxy). Floors shall
have a hard nonabsorbent surface, such as concrete with a slip-resistant finish or slipresistant ceramic tile. Carpeting or other similar types of material shall not be
permitted on shower or toilet room floors.
10. Lavatories shall be provided with permanent single-service towel dispensers or hot air
blowers and permanent single service soap dispensers (not soap dishes).
11. Showers shall be provided with permanent soap in dispensers (not soap dishes).
12. Toilet tissue in permanent dispensers shall be provided.
13. Submit plumbing plans. Indicate hot (110ºF maximum) and cold water will be supplied to
the lavatories and showers.
14. Submit manufacturer specifications sheets for the water heater and show the location on
plans.
*ALL PUBLIC POOLS AND SPAS MUST COMPLY WITH THE VIRGINIA GRAEME BAKER
POOL AND SPA SAFETY ACT. www.cpsc.gov/whatsnew.html#pool or Email: info@cpsc.gov
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Figure 31B-4

Figure 31B-5
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REMODEL CHECKLIST FOR VGB REVIEW
NAME OF FACILITY:

YEAR BUILT:

ADDRESS:

CITY:

POOL
DESIGN:
DEPTH:
CAPACITY:
FILTER:
PUMP:
JET PUMP:
SANITIZER:

SPA

Shape:

WADING POOL
Dimension:

Area:
sq. ft.

Shallow end:

Deep end:

Gallon:

Turnover Rate (GPM):

Mfg:

Model No.:

Type:

Mfg:

Model No.:

HP:

At 60ft head GPM:

Mfg:

Model No.:

HP:

At 40ft head GPM:

Mfg:

Model No.:

Type:

____ 1.

All pool plans must be drawn to scale (minimum 1/8-inch per foot).

____ 2.

Submit detailed drawings of the proposed splitting of the main drains.

____ 3.

Indicate new pipe sizes for suction lines and main drain branch lines.

____ 4.

Split main drain lines must be at least 3 feet apart (at least 3 feet between inside edges of the
grates recommended).

____ 5.

Indicate the pipe sizes of the existing main drain and skimmer equalizer lines at the pool. Also
indicate pipe sizes of the suction and return lines at the equipment room.

____ 6.

Submit manufacturer specification sheets for all proposed suction grates or covers.

____ 7.

The distance between the bottom of the suction grate or cover and the opening of the suction
plumbing shall be equal to at least 1.5 times the diameter of the largest suction pipe in the sump,
unless otherwise specified by manufacturer.

____ 8.

Provide scale cross-section drawings of all pool drain sumps, and skimmer equalizer line sumps.
Include hydrostatic relief device in main drain sump drawings, where required.

____ 9.

Submit a pump performance curve or provide the highest recorded flow rate when the filter is
clean.

Contra Costa Environmental Health does not guarantee compliance with the requirements of the Federal Virginia
Graeme Baker Pool and Spa Safety Act. Pool, related facilities and equipment must meet all applicable California
Health and Safety Code and California Code of Regulations. All existing structural violations must be brought into
compliance during this remodel.

Pool and Spa Plan Check Submittal Checklist
Below are some common items that are typically missing or inadequately detailed and may delay the plan review and
approval. This checklist is based on requirements contained in the California Health and Safety Code (Sections 116025
through 116068) and the California Code of Regulations, Title 22 (Chapter 20) and Title 24 (Chapter 31B). This checklist
is not all-inclusive and is subject to change without notice. Refer to the appropriate state laws and regulations and CCEH
Construction Guidelines for additional requirements and details. We provide pre-design consultation on a first come, first
serve basis, Monday through Friday 9:00 a.m. to 12:00 p.m., 30 minutes maximum, no appointment needed.
1.

Sheet/page #

TURNOVER RATE (3124B) *Submit manufacturer specification sheet

A)

___________

(LxWxADx7.48)__________ or (AreaxADx7.48)__________= _________gal÷Factor = __________gpm
Factor: Pool 360 minutes, Spa 30 minutes, Wading Pool 60 minutes

B)

___________

*Pump: Make________________ Model_____________HP_______@ 60 ft. of head = _________gpm

C)

___________

*Spa Booster: Make____________Model____________HP_______@ 40 ft. of head = __________gpm

2.

Sheet/page #

PIPE SIZES – Recirculation (3125B and 116064)

A)

___________

Main Drains__________inches

B)

___________

Velocity ≤ 8 feet per second in suction lines (recommend 6 feet per second)

C)

___________

Return Lines__________inches Velocity ≤ 10 feet per second in return lines .

D)

___________

(Spa Booster) Drains__________inches Velocity ≤ 8 ft. per sec. in suction lines (recommend 6 ft. per sec.)

E)

___________

Wading Pool Drains__________inches Velocity ≤ 6 ft. per sec. for all main drain pipes when 100% of flow
comes from main drain and any main drain is blocked.

F)

___________

Equipment Room Pipe sizes: ______________inches

G)

___________

Spa aeration and/or jet system separate from filtration system.

H)

___________

Overflow pipe (if have) air gap if to sanitary sewer.

3.

Sheet/ page #

FILTER REQUIREMENTS (3127B) *Submit manufacturer specification sheets

A)

___________

*Make____________________ Model____________________ Type___________________

B)

___________

_________ rated gpm (pump) ÷ factor = _________square feet required

Skimmers__________inches

Equalizer Lines__________inches

Factors: Diatomaceous earth = 2 (2 ½ if > 2000 sq.ft. pool continuous feeding of D.E.), High Rate Sand = 20
(recommend 15, especially if high use pool), Cartridge = .375
C)

___________

Filter requirements per code

D)

___________

Multiple filters: indicate that filters are isolated

E)

___________

Pressure drop 3 psi maximum

F)

___________

Air release

4.

Sheet/ page #

DISINFECTANT FEEDER (1 per filtration system) *Submit manufacturer specification sheets

A)

___________

*Make______________ Model_______________ Type______________ Approved Type____________
(Feed Rate at least 3 lbs. of chlorine/day/10,000 gallons)

B)

___________

Interlocked with pump

C)

___________

Feed line connected downstream of equipment

D)

___________

Chemical containers

E)

___________

Feed rate adjustable 25%-100%

F)

___________

Feed rate accurate within 10%

G)

___________

Does not also feed Cyanuric Acid

5.

Sheet/ page #

SKIMMERS (31234B)

A)

___________

___________ sq. ft. surface area ÷ 500 = _____________ number of skimmers required

(Pools not over 5,000 sq. ft) Submit manufacturer spec. sheets

(Additional skimmers may be required to obtain adequate skimming)
B)

___________

Locations (prevailing wind considered)

C)

___________

Check Valve

D)

___________

Float Valve

E)

___________

Weir (4 inches )

F)

___________

Basket

G)

___________

Split equalizer lines

H)

___________

Equalizer grates 3 feet apart

I)

___________

Uniform flow (Flow not exceed skimmer GPM rating)

6.
A)

Sheet/page #
___________

INLETS (31334B)
______________ GAL ÷ 10,000 = ________ + 1 = _______ inlets required
(Additional inlets may be required to obtain uniform circulation)

B)

___________

Inlet fittings adjustable (flow and direction)

C)

___________

Uniform circulation and flow

D)

___________

Pool inlet fittings round and smooth, protrude 1 ¼ inch maximum

E)

___________

Inlet fittings over 18 inches below water (except spa or wading pools)

F)

___________

Inlet fittings minimum 10 feet apart

G)

___________

Fill line (permanent if ≥ 1,500 gals.)

H)

___________

Approved source of water

I)

___________

Approved Backflow Protection

J)

___________

Auto-Fill Float Valve proposed

K)

___________

If Auto-Fill float valve, pressure vacuum breaker

L)

___________

Inlet fittings minimum 5 feet away from skimmers/main drains

7.

Sheet/page #

GRATES –Submit manufacturer specification sheets

A)

___________

GPM rating: _____________
(Must be equal or greater than maximum flow rate through grate if entire flow is through one (1) grate)

B)

___________

Suction grate size: _______ inches x _______ inches (if round, diameter __________inches)

C)

___________

Meeting ANSI/ASME A112.19.8-2007 standard

D)

___________

Spa drains clear of steps and bench

E)

___________

Main drains (at deepest point)

F)

___________

Bottom drains minimum 3 feet apart

G)

___________

Tamper proof

H)

___________

Slots/open ½ inch maximum wide

I)

___________

Hydrostatic device

J)

___________

Clearance, grate and pipe 2 inches or largest pipe diameter, whichever greater, unless specs are different

8.

Sheet/page #

POOL CONSTRUCTION (3106B)

A)

___________

Length: ________ feet

B)

___________

Pool geometry

C)

___________

Shallow end depth: _______ feet break in slope depth

Width: (15 feet minimum at main drain for swimming pools): ________ feet

(If applicable): ________feet deep end depth: ________feet
D)

___________

3 ½ feet maximum depth at shallow end (except special purpose pool)

E)

___________

Shallow slope (1 feet per 10 feet Maximum)

F)

___________

Color (white)

G)

___________

Pool finish material approved

H)

___________

Spa color white/ light pastel color

I)

___________

Pool surface free of unapproved projections or recessed areas

J)

___________

Tolerance (+/- 2 inches or +/- 1/8 inch for non-adjustable overflow system)

K)

___________

Lane lines (slip-resistant/12 inches maximum wide, flush)

L)

___________

Depth marking tile line, 4 inches wide, slip-resistant contrast color, flush, at 4 ½ feet depth
(Not required if maximum depth 5 feet)

M)

___________

Rope anchors (flush) for safety rope at 4 ½ feet depth (if change in slope from shallow to deep water)

N)

___________

Decorative designs are prohibited if could be mistaken for a human

O)

___________

Radius at shallow end (1 feet maximum)

P)

___________

Spring line per code

Q)

___________

Main drain to deep end edge of pool (distance): ________feet
(Main drain to deep edge of pool (distance) meet code

R)

___________

Spa bench and steps, outlines (1 to 2 inches wide, slip-resistant contrasting color, flush)

S)

___________

Depth markers and locations (only 2 needed in spa or wading pool, needed on deck if pool > 20 ft. wide)

T)

___________

Depth markers ≤ 25 feet apart

U)

___________

Deck depth markers slip-resistant/flush with deck

V)

___________

Depth markers contrasting color and size (3 inch minimum)

W)

___________

Feet indicated for each depth markers

X)

___________

Steps/Ladders: shallow end, deep end
(over 4 ½ feet deep, over 30 feet wide need at each deep end not more than 100 feet apart)

Y)

___________

Ladder clearance (3 to 5 inches)

Z)

___________

Slip-resistant treads

AA)

___________

Stairs treads/risers (all same dimensions., 12 inches minimum treads, 18 inches minimum tread for convex top

steps, 12 inches maximum risers)
BB)

___________

Spa stairs (9 inches maximum risers with 1 handrail, 12 inches maximum riser with 2 hand rails)

CC)

___________

Spa stairs located on 4 feet side of deck

DD)

___________

Handrail (at least over bottom step, ≥ 28 inches above deck, pool edge, and steps)

EE)

___________

Spa bench (no projections or recessed areas except for spa bench if not over 24 inches underwater)

FF)

___________

Clearance between rail and step (3 to 5 inches)

GG)

___________

Recessed steps (tread 5 inches minimum, width 14 inches minimum)

HH)

___________

Grabrails

II)

___________

Electrical bonding of handrails/ladders, grabrails (as per building department requirements)

JJ)

___________

Diving board(s)

KK)

___________

Diving board requirements

LL)

___________

Pool geometry requirements with diving board(s)

9.

Sheet/page #

DECK (3113B)

A)

___________

Minimum 4 feet wide (including behind diving boards, etc.)

B)

___________

Slip-resistant

C)

___________

Non-abrasive

D)

___________

Unobstructed

E)

___________

Spa at least 6 feet from pool

F)

___________

Drainage and ¼ inch per ft. min. slope (recommend 400 square feet max per drain)

G)

___________

Drains (recommend maximum 25 feet apart)

H)

___________

Artificial covering (not allowed)

I)

___________

Sealing of space behind coping

J)

___________

Unpaved areas at least 4 feet from spa

K)

___________

Hose bibs (all deck area within 75 feet of a hose bib with approved water source for each hose bib)

L)

___________

Vacuum Breaker

M)

___________

Safety of locations

N)

___________

Coping shape (1 to 2 inches overhang, 2 ½ inches maximum thickness)

O)

___________

Coping slip-resistant

P)

___________

Spa emergency shut-off switch

10.

Sheet/page #

SIGNS (3119B, 65539), AND SAFETY EQUIPMENT (3108B, 65529, 65539)

A)

___________

Signs 4 inch letters (where required)

B)

___________

Lifeguard

C)

___________

NO LIFEGUARD sign (4 inch letters)

D)

___________

Children under 14 years of age sign

E)

___________

Artificial Respiration sign

F)

___________

911 #’s sign

G)

___________

2 NO DIVING SIGNS (shallow pool <6 feet deep, 4 inch letters)

H)

___________

OCCUPANT LOAD (near entry, 4 inch letters)

I)

___________

Occupancy Load (1 bather per 20 sq.ft. for pools)_________ (1.10 sq.ft. bather per for spas)_________

J)

___________

Chlorine gas sign (4 inch letters, if applicable)

K)

___________

Emergency Evacuation Sign

L)

___________

Spa Caution Sign

M)

___________

Labeled emergency spa shut-off switch

N)

___________

Warning sign for pools without lighting (4 inch letters)

O)

___________

Rescue pole / body hook attached to a pole at least 12 feet in length

P)

___________

17 inches minimum life-ring-rope

Q)

___________

Rope for life-ring span maximum width of pool

R)

___________

First aid kit (where required)

11.

Sheet/page #

FENCING AND GATES (3118B, Figures 31B-4 and 31B-5)

A)

___________

5 feet height minimum (recommend higher)

B)

___________

Enclosure/gate elevations

C)

___________

Gates self-closing and latching (including building)

D)

___________

Lockable to pool users

E)

___________

Double gates (1 locked closed-so swing gate can latch to it)

F)

___________

Gates open out/away from pool area

G)

___________

Can leave pool area without key

H)

___________

Enclosure replacement/upgrade/repair (not without enclosure)

I)

___________

Latch height, gates/doors/building. Doors/panic bars (3 ½ feet min. to center of latch)

J)

___________

Bottom of enclosure ≤ 2 inches from finish grate (recommend over concrete or equal)

K)

___________

Vertical bars (≤ 4 inches between bars)

L)

___________

Horizontal bars (≥ 4 feet between bars)

M)

___________

Landscaping plans

N)

___________

5 feet clear span (no trees, planters, climbable objects)

O)

___________

Pool enclosure cannot be readily climbable by small children

P)

___________

Private yard/off premises property should not be in 5 feet clear span

Q)

___________

Chain link fence 1 ¾ inch maximum horizontally

R)

___________

Doors, gates, operable windows of living quarter. Premises shall not be part of the pool enclosure.

12.

Sheet/page #

PUMPROOM-Submit manufacturer specifications sheet for all proposed equipment

A)

___________

Location in relations to pools

B)

___________

Approved floor slope to drain (1/4 inch per foot)

C)

___________

Drain

D)

___________

Timer

E)

___________

Ventilation

F)

___________

Hose Bib

G)

___________

Gauges (influent and effluent)

H)

___________

Flow meter size and location

I)

___________

Vacuum Gauge (recommended)

J)

___________

Valves identified

K)

___________

Sight Glass

L)

__________

Backwash to sanitary sewer by air gap

M)

___________

Sanitary sewer backwash line size__________ backwash line size adequate

N)

___________

Backwash sump proposed

O)

___________

Cartridge filter cleaning facility to sanitary sewer

P)

___________

Sump size (if applicable _____________)

Q)

___________

Hose bib for cartridge filter cleaning area

R)

___________

Vacuum Breaker (fill line/hose bibs)

S)

___________

Hair and Lint strainer

T)

___________

Heating (check):  Gas  Electric  Solar

U)

___________

Backwash Valve

V)

___________

Light

W)

___________

Pool and spa circulation system must be separate

X)

___________

Main drain and skimmer valves separate, labeled

Y)

___________

Pipes labels and arrows

Z)

___________

Accessible

AA)

___________

Spa Booster separate from spa circulation

BB)

___________

Test Kit (DPD, pH, CYA.)

CC)

___________

Records (log)

DD)

___________

Chlorine Gas

EE)

___________

Cylinders Secured

FF)

___________

Precaution Cap

GG)

___________

Key

HH)

___________

Scale

II)

___________

Solution feed

JJ)

___________

No backflow

13.

Sheet/page #

GAS CHLORINE (if applicable)

A)

___________

Separate room

B)

___________

Gas piping in chlorine room

C)

___________

Interlock with pump

D)

___________

Off during backwash

E)

___________

Not below ground

F)

___________

1 hour Fire Resistant.

G)

___________

Entry (to outdoors, not toward pool or deck)

H)

___________

Ventilation (60x1 hour)

I)

___________

Air intakes ≤ 6 inches of ceiling

J)

___________

Fan and light switch (labeled)

K)

___________

Exhaust taken at or near floor

L)

___________

Ammonia

M)

___________

Gas Mask

N)

___________

Pool cleaning system (e.g., pool vacuum)

14.

Sheet/page #

BATHHOUSE FACILITIES (3115B) Submit samples of walls, floors and ceiling

A)

___________

Bathhouse load (All pool area ÷ 15 ÷ 2): Male__________ Female__________

B)

___________

Travel distance pool to farthest living unit ___________ feet.

C)

___________

Number of Showers (1 per 50 bathers) ___________

D)

___________

Lavatories and showers hot and cold water (110°F Maximum)

E)

___________

Walls/ceilings (non-absorbent and cleanable)

F)

___________

Floors slip-resistant

G)

___________

5 inches minimum integral cove base

H)

___________

Floor drains

I)

___________

Floor slope to drains (1/4 inch per foot minimum)

J)

___________

Dressing facilities

K)

___________

Number of male toilets (1 toilet & urinal per 75 males): # toilets __________ # urinals __________

L)

___________

Number of female toilets (1 per 60 females): __________

M)

___________

Number of lavatories (1 per 80 Male/Female): __________

N)

___________

Soap, towel (or air blow) and toilet tissue dispensers

O)

___________

Shower soap dispensers

P)

___________

Shower walls/ceiling (non-absorbent/cleanable)

Q)

___________

Shower floors slip-resistant

R)

___________

Shower 5 inches minimum integral cove base

S)

___________

Outdoor shower floor drains connected to sanitary sewer

T)

___________

Shower floor slope to drains (1/4 inch per foot minimum)

U)

___________

Restroom/dressing facility/shower ventilation plans

15.

Sheet/page #

GUARDED DRINKING FOUNTAIN (S) (3116B)

A)

___________

(Not required if drinking water available in adjacent living units or building)

B)

___________

Number of drinking fountains __________ (1 per 1st 250 bathers, + 1 additional per 200 or fraction thereof)

16.

Sheet/page #

LIGHTING (3114B)

A)

___________

Underwater light (1/2 watt min. per square feet of pool surface area): __________ watts

B)

___________

GFI if > 15V

C)

___________

Underwater lights ≤ 150V

D)

___________

Pool light(s) ≥ 18 inches underwater (unless approved ≥ 4 inches underwater)

E)

___________

Adequate deck lighting

17.

Sheet/page #

PERIMETER OVERFLOW SYSTEM (3134B) Required for pools over 5000 sq. feet

A)

___________

Channel shape and size

B)

___________

Channel drain

C)

___________

Surge tank/surge control (automatic make-up water)

D)

___________

Gallons in surge tank __________ Gallons in gutter __________

E)

___________

Surge storage total gallons: __________ (min. 1 gallon per square feet of pool water surface area)

18.

Sheet/page #

SOLAR HEATING - Submit manufacturer specifications sheets

A)

___________

Location of collectors

B)

___________

Pipe sizes correct

C)

___________

No filter by-pass

D)

___________

Turnover maintained

E)

___________

Booster pump (if applicable)

F)

___________

Booster pump HP __________(if applicable)

19.

Sheet/page #

SPA WATER TEMPERATURE

A)

___________

104°F maximum

20.

Sheet/page #

CLEANING SYSTEM

A)

___________

Pool Vacuum (separate vacuum line is not allowed)

21.

Sheet/page #

INDOOR POOL VENTILATION PLANS

A)

___________

Windows/mechanical ventilation: according to acceptable engineering principles

For a complete description of applicable requirements, please refer to Environmental Health Division Construction
Guidelines and Codes for Pool and Spa. You can download a copy at www.cocoeh.org or call (925) 692-2500.
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Item 5
2009 INTERNAL OPERATIONS COMMITTEE
STATUS REPORT FROM THE HEALTH SERVICES DEPARTMENT ON
ENFORCEMENT ACTIVITIES OF THE
HAZARDOUS MATERIALS PROGRAM

In January 2008, the Board of Supervisors referred to the Internal Operations
Committee a review of Health Services Department, Hazardous Materials
Program in order to gain a better understanding of the Program’s mission and
operations.
On July 7, 2008, the Health Services Department provided a report to the IOC on
the myriad County hazardous materials programs and associated regulatory
responsibilities. Supplementing the report was a summary and evaluation of
Hazardous Materials Ombudsman activities from November 2006 through July
2008.
On October 13, 2008, the Department provided a follow-up report on enforcement
procedures, the unannounced inspection program, and the identification of
Supplemental Environmental Projects (SEPs). The Board of Supervisors
requested the Health Services Department to make a status report to the IOC in
June 2009 regarding efforts to establish full accountability of inspectors for
achieving compliance for their assigned facilities, including a time line and clear
goals and performance objectives.
August 17, 2009
Due to scheduling conflicts, today’s meeting was the earliest opportunity to
provide the requested report. Attached is an updated report from the Hazardous
Materials Program, with specific information about enforcement activities
beginning on Page 8.

Contra Costa Health Services
Hazardous Materials Programs
Internal Operations Committee Report August 17, 2009
Contra Costa Health Services Hazardous Materials Programs administers many
hazardous material programs and has a countywide hazardous material response team.
The programs require businesses that handle hazardous materials to report their
hazardous material inventories, the hazardous waste that the business generates,
managing the storage of these materials, regulating underground storage tanks and
petroleum products in above ground storage, and have a prevention program to prevent
the accidental release of the more toxic and flammable materials. The Hazardous
Materials Programs also administer the County’s Industrial Safety Ordinance, the Green
Business Program, and contracts with Public Works to inspect industrial facilities in the
unincorporated areas of the County to determine that the sites have a good storm water
management program. The Hazardous Materials Programs is the primary hazardous
material response team in the County.
Health Services has been administrating state hazardous material programs and a
hazardous material response team in Contra Costa County since the mid 1980’s. State
law passed in 1994 required the programs that the Hazardous Materials Programs were
already administering to be combined under one authority, which is called the Unified
Program Agency. Agencies that were already administering some or all of the programs
were required to apply for certification from Cal/EPA for their jurisdiction to continue to
be able to administer these hazardous material programs. The Hazardous Materials
Programs applied and became the Certified Unified Program Agency for all of Contra
Costa County in December 1995.
The Hazardous Materials Response Team is the only independent health based hazardous
material response team in the State. The team works closely with the other two
hazardous material teams in the County, which are located at the Richmond Fire
Department and San Ramon Valley Fire Protection District.

Certified Unified Program Agency (CUPA)
Contra Costa Health Services Hazardous Materials Programs is the Certified Unified
Program Agency for Contra Costa County. The Certified Unified Programs includes:
• Hazardous Materials Release Response Plans and Inventories (Business Plans)
• Hazardous Waste Generator Program
• Underground Storage Tank Program
• Above Ground Petroleum Storage Act Program
• California Accidental Release Prevention Program
• California Uniform Fire Code: Hazardous Material Management Plans and
Hazardous Material Inventory Statements
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Internal Operation Committee Report August 17, 2009
Contra Costa County has been administering all of these programs since the mid 1980’s,
except the Above Ground Petroleum Storage Program and the California Accidental
Release Prevention Program. The California Accidental Release Prevention Program
replaced another State program called the Risk Management and Prevention Program,
which the Hazardous Materials Programs administered between 1988 and 1997, when the
California Accidental Release Prevention Program became effective. The Above Ground
Petroleum Storage Act Program inspection requirements were transferred from the
Regional Water Quality Control Boards to the local CUPA’s beginning on January 1,
2008.

Hazardous Materials Business Plan Program
The Hazardous Materials Business Plan Program expands on the requirements of the U.
S. EPA’s Emergency Planning and Community Right-to-Know Act (EPRCA). This
program requires businesses that handle hazardous materials to report their hazardous
material inventories, to have an emergency response plan for hazardous materials
releases, and to train their employees on this plan. The inventories, along with the site
plans that contain the location of where the hazardous materials are handled, are provided
to fire agencies. This allows these agencies to be aware that hazardous materials may be
involved in fires when the fire agency is responding to a fire at a business. All of this
information, except trade secret information, is available to the public.
The Hazardous Materials Business Plan Program fees fund the County’s Hazardous
Materials Response Team and the County’s Community Warning System. The fees that
are collected pay for the unrecovered costs for the Hazardous Materials Response Team
and the costs of the Community Warning System as it pertains to responding to a
hazardous material release or spill. The Hazardous Materials Programs have the primary
hazardous material response team in Contra Costa County. The team works closely with
the two other hazardous material response teams that are housed by Richmond and San
Ramon Valley Fire. Eighteen hazardous material specialists and two technicians are
members of the team. There are three teams with six members on each team. At least
one team is on-call any time day or night. The team responds to anything from a refinery
fire or release to illegal drug labs to transportation accidents that involve hazardous
materials to illegal disposal of hazardous materials. During 1999, the team responded to
189 illegal drug labs. Shortly after 9/11/2001 the team responded to 69 anthrax calls.
The team responded to the General Chemical release in 1993 and stopped the release.
Over 20,000 people sought attention during this release.
The Hazardous Materials Response Team has been recognized by winning the
Continuing Challenge Olympics and Hazard Categorization awards. The team also has
three members that train other people throughout the state on hazardous material
response.
Businesses are required to notify the County whenever there is a release or spill meeting
defined reportable quantities. The County’s Hazardous Materials Incident Notification
Policy has been adopted by the Board of Supervisors and gives clear definition of when
businesses are required to notify the Hazardous Materials Programs. The policy also
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determines the type of response and community notification and alerting that each type of
release will need.
Approximately 2,427 business sites are in this program. The hazardous materials include
everything from gases such as helium, liquids like gasoline, and solids such as vanadium
pentoxide. Some of the chemicals can be highly toxic or flammable to cryogenic
compressed gases, solvents, and the carbon dioxide that is use to carbonate soft drinks.
The Hazardous Materials Programs inspect these facilities at least once every two years
to ensure that the inventories the businesses are reporting are correct, that the businesses
have an emergency response plan that is in use, and that they train their employees on the
emergency response plans.

Hazardous Waste Generators
Businesses that generate hazardous waste are required to handle and dispose of their
wastes properly. This program has many different aspects to it. The businesses may be
treating, storing, or disposing of the waste. The facilities that treat hazardous wastes may
be specified as a Full Permit, Interim Permit, Permit by Rule, Conditional Authorization,
or Conditionally Exempt Treatment facilities. The Hazardous Materials Programs
regulate all the different type of facilities, except the Full and Interim Permit facilities.
The Department of Toxic Substance Control oversees the Full and Interim portions of the
facilities. The Hazardous Materials Programs regulate all areas of the facility that
generates hazardous wastes.
A major portion of the Hazardous Waste Generator Program is pollution prevention or
hazardous waste source reduction. The Green Business Plan program is one of the
programs that the Hazardous Materials have to reduce the amount of hazardous waste
generated. This program is administered in cooperation with the Association of Bay Area
Governments. The purpose of the program is to encourage and acknowledge the
businesses that are in compliance with the hazardous material requirements, have
established energy-wise policies, have good environmental programs, and are leaders in
operating green businesses. The Hazardous Material Programs recognize 306 businesses
in the County. The partners with whom the Hazardous Material Programs work include
the Clean Water Programs, waste water and water districts, the Bay Area Air Quality
Management District, and about half of the cities in the County.
Another portion of the Hazardous Waste Generator Program is to ensure that
contaminated sites are clean up to a recognized standard. The Hazardous Materials
Programs review work being under the purview of the Regional Water Quality Control
District and the Department of Toxic Substances. The review allows us to submit
comments to the appropriate agency on any issues that the Hazardous Materials Programs
may have. This review also gives us information of where the different clean up areas
are located in the County. The Hazardous Materials Programs keep track of the different
Brownfield and Superfund sites that are located in the County.
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The Hazardous Materials Programs also review land use permits where hazardous
materials may exist. When appropriate, they will give their comments to Community
Development.
Approximately 2,047 business sites are in this program. The Hazardous Materials
Programs inspect these businesses at least once every two years to ensure that the wastes
are being stored and labeled properly, and being disposed of properly and in a timely
manner.

Underground Storage Tanks
The Hazardous Materials Programs regulate hazardous materials that are stored in tanks
that are below grade. Leaking underground storage tanks have been the cause of
environmental damage, including drinking water and ground contamination. The
requirements for operating and inspecting underground storage tanks have changed
greatly in the last ten years. Many of the tanks are now double walled with monitoring
between the walls, with requirements for spill containment under the pumps and
underground piping being double piped. These requirements have reduced the frequency
of underground storage tanks leaking into the environment. The Underground Storage
Tank Program requires training of personnel that operate these tanks and that the owner
has a “Designated Operator” which inspects monthly to ensure that the tanks are being
operated properly. The Underground Storage Tank Inspectors are required to be certified
by passing a test and perform 16 hours of training every two years. All of the Division’s
Hazardous Materials Specialists are certified.
The business sites are required to get operating permits from the Hazardous Materials
Programs. The Hazardous Materials Programs personnel review installation and removal
drawings, are present when the monitoring systems are certified, and inspect the sites for
overall compliance with the regulations at least annually. There are approximately 425
business sites that have underground storage tanks and 1,097 underground storage tanks
in the County.

Above Ground Storage Tanks
A large spill of petroleum oil was released from the Shell Martinez petroleum refinery in
the late 1980s. The release damaged the marsh that is east of I-680 in Martinez,
prompting the State Legislature to require regulation of storage tanks containing
petroleum products. The main purpose of the regulations is to ensure that the storage
tanks are constructed of the proper materials of construction, maintained properly, have
secondary containment in case the primary containment is compromised, and a plan to
respond in case of failure of the primary containment. The Regional Water Quality
Control Boards were required to inspect the business sites that had above ground storage
of petroleum products equal or greater than an aggregate amount of 1,320 gallons.
When the Hazardous Materials Programs became the Certified Unified Program Agency
in 1996, the Hazardous Materials Programs became responsible for ensuring that the
businesses that had storage of 1,320 gallons or greater had a Spill Prevention
Containment and Countermeasures Plan, which is required by federal law, in place. The
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inspections of these businesses were still the responsibility of the Regional Water Quality
Boards. The State Legislature transferred the responsibility of inspecting above ground
storage of petroleum from the Regional Water Quality Boards to the Certified Unified
Program Agencies effective on January 1, 2008. The Hazardous Materials Programs are
responsible for inspecting the business sites that have 10,000 gallons or greater above
ground storage of petroleum products at least once every three years. The Hazardous
Materials Programs also regulate the storage of business sites that store between 1,320
and 10,000 gallons of petroleum products and are required to inspect a representative
sample of these businesses every year. There is no mandated frequency for the
inspection of these businesses that handle between 1,320 and 10,000 gallons petroleum
products.
The Hazardous Materials Programs has developed fees and fee accountability process for
this program. The legislation stated that fees could not be charged against the businesses
that fall into this program, until January 1, 2010. A trust fund, from past collected Water
Board fees, was distributed to the local CUPAs as grants to set up their programs. The
money from the trust fund will assist in training the Hazardous Material Specialists in the
Aboveground Petroleum Storage Act program and setup the program policies and
procedures and inspection protocol. Most of the Hazardous Material Specialists have
taken the CalEPA Aboveground Petroleum Storage Act training with the remaining
specialists scheduled to be trained before the end of 2009. There will be in the field
training with two of the Specialists that have been on a number of inspections with a US
EPA inspector. By the end of this current fiscal year it is projected that 1/3 of the
Aboveground Petroleum Storage Act facilities will be inspected.

California Accidental Release Prevention (CalARP) Program
The CalARP Program expands on the requirements of the U.S. Environmental Protection
Agency’s Accidental Release Prevention Program and is very similar to the U. S.
Occupational Safety and Health Administration and Cal/OSHA’s Process Safety
Management Programs. The CalARP Program regulates facilities with specified
chemicals or if the chemical or chemical mixtures are flammable and the chemicals are
above a threshold quantity in a process. These businesses are required to perform Hazard
Analyses for those chemicals, have a prevention program in place, and have an
Emergency Response Plan to respond to an accidental release of these chemicals. The
Hazard Analyses looks at “Worst-Case” and “Alternate Release” scenarios and the
impact of such releases. The businesses could be in one of three different program levels
with different requirements for each level. Program Level 2 and 3 are required to have an
accident prevention program in place with specified elements for the program. The
businesses are required to submit a Risk Management Plan to Health Services that
describes their Hazard Analyses and their Prevention Programs.
The Accidental Release Prevention Engineers review the Risk Management Plans and
issues Notice of Deficiencies if any deficiencies exist. When the Risk Management Plan
is accepted, a notice is placed in the San Francisco Chronicle and Contra Costa Times
and mailed or e-mailed to approximately 1,000 people on an interested party list. The
notice lets the community know that the plan is available for review at our office or the
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local library closest to the business site. Risk Management Plans are required to be
updated when specified changes occur or at least once every five years.
The Accidental Release Prevention Engineers audits the businesses that are subject to the
CalARP Program at least once every three years. The audits can last from two or three
days with one engineer to four weeks with five engineers. The audits are to verify
compliance with the regulations and to ensure that the programs are being implemented
as required.

Non-CUPA Programs
The following programs are also being implemented by the Hazardous Material
Programs:
• Watershed Program
• Industrial Safety Ordinance
• Childhood Lead Program
• Integrated Pest Management Program
• Unannounced Inspection Program

Watershed Program
This program is administered by the County’s Public Works Department. The Hazardous
Materials Programs perform the following functions for the County’s Public Works
Department:
• Inspect facilities that reside in the unincorporated areas of the county and that
could release hazardous materials into the waterways (approximately 180
businesses)
• Work with Public Works in developing public educational material to ensure that
hazardous materials stays out of storm drains and the bay area waterways
The Hazardous Materials Programs have worked with Public Works on developing a
means for used oil and batteries to be collected at marinas. The Hazardous Materials
Program designed and oversaw the construction of the sheds that are used to collect these
materials. The Hazardous Materials Programs personnel also work with Public Works to
ensure that the marinas are operating with good housekeeping and hazardous material
management.

Industrial Safety Ordinance
The Board of Supervisors adopted the most stringent accident prevention regulations in
the United States, which is the Industrial Safety Ordinance. The Hazardous Materials
Programs also administers the City of Richmond’s Industrial Safety Ordinance, which is
almost identical to the County’s Industrial Safety Ordinance Risk Management Chapter.
The Industrial Safety Ordinance expands on the requirements of the CalARP Program.
Additional requirements under the Industrial Safety Ordinance are as follows:
• Consider Inherently Safer Systems for existing and new processes
• Perform a root cause analysis for Major Chemical Accidents or Releases
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•
•
•
•
•

Human Factors Programs, including a Management of Organizational Change
process
A Safety Culture Assessment
A Security and Vulnerability Analysis
The whole facility is covered not just the process with a regulated chemical above
a threshold quantity
Development and submittal of a Safety Plan

The Industrial Safety Ordinances cover nine facilities: four petroleum refineries and five
chemical facilities. The engineers that administer the CalARP Program also administer
the Industrial Safety Ordinances. The nine facilities are audited at least once every three
years. The ordinance is watched throughout the United States for being a lead in
regulating inherent safety, human factors, and safety culture assessments.
The ordinance also requires a hazardous materials scoring process to determine if a land
use permit is required for businesses that are new or that are modifying existing
processes.

Childhood Lead Program
Some of the Hazardous Materials Specialists work with Public Health to determine when
a child may be exposed to lead within a building. The Specialists have the equipment,
training, and knowledge to know where and how a child may be exposed to lead from a
building. When such a building may present unsafe conditions to a child, the Specialists
will follow the cleanup or mitigation of the building to ensure that it is safe for children.

Integrated Pest Management
The Integrated Pest Management Coordinator works with Public Works, General
Services, and the Agricultural Commission on developing a plan to use less toxic pest
management alternatives. This position was filled in January 2009 and works closely
with an advisory committee and gives reports to the Transportation, Water, and
Infrastructure Committee every other month on the progress of the program.

Unannounced Inspections
The Board of Supervisors has placed importance on the unannounced inspection of
facilities that handle the more toxic and flammable materials without prior notice. An
Unannounced Inspection Program was developed to inspect facilities that are subject to
the federal EPA’s Risk Management Program. There are 22 business sites that are
subject to this program. The inspections include at least one Accidental Release
Prevention Program Engineer and one Hazardous Materials Specialist. The engineer
looks at compliance with the California Accidental Release Prevention Program and the
Industrial Safety Ordinance and the Specialists will look at compliance with the
Hazardous Materials Business Plan, Hazardous Waste Generator, Aboveground
Petroleum Storage Act, and the Underground Storage Tank Programs.
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Enforcement
As the Certified Unified Program Agency, the following methods of enforcement are
available:
• Inspecting the regulated businesses for compliance
• Citing any violations during the inspection with expected date of correction
• Follow-up inspections to ensure compliance
• Taking formal enforcement for any violations that are willful, intentional,
negligent, knowing or should have known, include false documents, violations
that pose a significant threat of harm to the environment or human life. Formal
enforcement may be taken for chronic violations and recalcitrant violations.
Formal enforcement methods have included the following:
• Administrative Enforcement Orders
• Referral to the District Attorney’s Office
• Participation in state-wide prosecutions
Enforcement for programs that are not part of the unified programs is the same, except
the Administrative Enforcement Orders are not an available tool.

Regulated Businesses Inspections/Audits
The different unified programs have varied inspection frequencies requirements, which
are as follows.
• Business Plan Program businesses are required to be inspected at least once every
three years (Hazardous Materials Programs inspect facilities once every other year
and some facilities annually)
• Hazardous Waste Generator Program businesses, in general, have no specified
frequency mandated but it is Hazardous Materials Programs policy that these
businesses are inspected at least once every at least every other year
• Underground Storage Tank Program businesses are required to be inspected
annually
• California Accidental Release Prevention Programs are required to be audited or
inspected at least once every three years
• Aboveground Petroleum Storage Act Program businesses are required to be
inspected at least once every three years
• California Uniform Fire Code: Hazardous Material Management Plans and
Hazardous Material Inventory Statements businesses are inspected as part of the
Business Plan inspections
• Industrial Safety Ordinance businesses are required to be inspected or audited at
least once every three years
There are 2632 businesses that fall in one or more of the unified programs. Last fiscal
year 4,399 program and 1,944 business inspections were performed. Some businesses
have multiple programs, such as a gasoline station could be in three separate programs;
Business Plan, Hazardous Waste Generator, and Underground Storage Tank programs.
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Also multiple inspections can occur at any particular businesses, mostly depending on the
number of follow-up inspections that are necessary.
Areas that we need improving in our inspection programs are consistency among
Hazardous Materials Specialists, following up on violations, and documenting violations
for any formal enforcement actions. Training starting with basic inspection requirements
through the more advance training for each program has been done this year. The team
leaders have developed new inspection checklists. These two activities have improved
the overall consistency of the inspection process.
The Hazardous Materials Specialists have been assigned to 530 facilities to perform
annual inspections and to ensure that these businesses are in compliance. The remaining
businesses that are coming up for inspections are provided in a list and the Hazardous
Materials Specialists inspect the businesses on this list. Businesses may be indicated,
“out of compliance” because of data entry issues, incomplete inspection follow up, or the
businesses may be in some stage of formal enforcement.

Formal Enforcement
There are four means to perform formal enforcement: participate in statewide
enforcement, refer cases to the District Attorney for civil or criminal enforcement, issuing
Administrative Enforcement Orders and issuing Notice of Violations and charging for
penalties for non-filing and late payments.
Statewide enforcement has occurred against 7/11, Home Depot, Target, WalMart, Kmart
and AT&T to name a few businesses. When there is a statewide enforcement against a
company that does business in Contra Costa County, Hazardous Materials Specialists will
review our inspection records to find out if these businesses are in compliance or they
will perform an inspection of the businesses to determine compliance. We, along with
the Contra Costa County District Attorney’s Office, have been very much involved with a
couple of statewide enforcement cases.
Until recently, most of the formal enforcement actions that were performed in the County
were through the District Attorney’s Office. This has been effective, although the limited
resources of the District Attorney’s Environmental Crimes unit prevent them from taking
many cases.
The Certified Unified Program Agencies are now able to perform Administrative
Enforcement Orders for clear, well-documented violations. Statewide guidance was
issued in 2003 on performing Administrative Enforcement. This guidance was revised in
2007 to help streamline the process. The Hazardous Materials Programs started issuing
Administrative Enforcement Orders in 2005 and 45Administrative Enforcement Orders
have been issued. This has been effective in bringing some of the more egregious
businesses into compliance but the process.
Businesses are required to submit their information on the different programs that they
are regulated by to the Hazardous Materials Programs annually. Notices of Violations
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are sent to the businesses that do not submit this information for this submittal. If after
two Notice of Violations, a business has not submitted they are assessed a 50% penalty
on their fees. If a businesses is late on their payment of fees, they are assessed a 25%
penalty for late payment.
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