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AB 619
Reusable Food and Drink Containers- Guidance for Retail Food Facilities
Multiservice Utensils- Guidance for Temporary Food Facilities 

On July 12, 2019, Assembly Bill No. 619 was signed into law.  This new law amends Health and Safety Code Section 114121 - Returnables, Cleaning and Refilling at Retail Food Facilities and Section 114353 -Consumer Utensils at Temporary Food Facilities.  This document is to provide a summary of the changes and serve as guidance for industry.  These changes will go into effect on January 1, 2020.

Reusable Food and Drink Containers at Retail Food Facilities:
This bill provides that CLEAN consumer-owned containers brought to the food facility for filling may be filled by either the employee or the owner of the container, and would require the food facility to isolate the consumer-owned containers from the serving surface or sanitize the serving surface after each filling.  Consumer-owned containers must be designed and constructed for reuse.  The food facility shall prepare, maintain and adhere to written procedures to prevent cross-contamination.  These procedures shall be made available to the health inspector.

· Consumer-owned containers brought to the facility for filling shall be clean
· Food facilities shall not fill a container or allow a consumer to fill a container unless it is clean
· Retail Food Facilities shall not clean a consumer-owned container for the consumer
· Consumer-owned containers brought to the facility for filling shall be returned to the same consumer
· Consumer-owned containers shall be designed and constructed for reuse and exhibit the following characteristics:
· Safe
· Durable
· Corrosion-Resistant
· Nonabsorbent
· Sufficient in weight and thickness to withstand repeated warewashing
· Finished to have a smooth, easily cleanable surface
· Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition
· Lead free
· Shall be constructed of a material that does not allow migration of deleterious substances or impart colors, odors, or tastes
· Free of breaks, cracks, chips and imperfections
· The food facility shall either isolate the consumer-owned containers from the serving surface or sanitize the surface after each filling
· The food facility shall prepare, maintain, and adhere to written procedures to prevent cross-contamination as described in Health and Safety Code Section 113986 “Food and Ingredient Contamination”.  The food facility shall make these procedures available to the inspector upon request
· The food facility shall ensure that the employee performing the refilling of the consumer-owned container shall wash their hands after EACH time a consumer-owned container is handled
· Food facility employees shall actively monitor the area(s) where consumer refilling is taking place and take action via active managerial control to minimize cross contamination
· Food facilities are not required to opt-in 
· If a food facility does choose to opt-in, it shall follow the above requirements


Multiservice Utensils at Temporary Food Facilities:
Based on local environmental conditions, location, and similar factors, including the type and number of utensils, the volume and storage of potable water for warewashing (cleaning and sanitizing of utensils and food contact surfaces), and waste water capacity, the local enforcement agency may allow a temporary food facility to use multiuse utensils that are cleaned, rinsed, and sanitized pursuant to Chapter 5 commencing with Section 114095 (manual warewashing), at either the temporary food facility or an approved food facility.
· Unless a temporary food facility is working in conjunction with a commercial kitchen, use of multiuse utensils will not be allowed at community events in Nevada County.
· If a temporary food facility is operating in conjunction with a commercial food facility, Nevada County Environmental Health may allow the use of multiuse utensils so long as they are washed, rinsed and sanitized in accordance with California Retail Food Code Chapter 5 commencing with Section 114095.
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