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	Subcommittee B Meeting Notes

	Date/Time:
	December 5, 2013 1:00 PM – 3:00 PM

	Location:

	Conference Call




Meeting Frequency:
· Ad hoc 

   Attendees: Nick Brakband, Chair 
	· Scott Abbott
· James Dragan	
· [bookmark: _GoBack]Mike Falasco	
· Liza Frias 
· Graciela Garcia
· Raju Mathew
	· Karen Newe  
· Jim Nichol
· Richard Ramirez	
· Stephanie Singleton  
· Jeanne-Marie Weathers
	· 		
·   
· 		
·   
· 
  

	Facilitator role to keep meeting on schedule

	Committee Charge: Charged with reviewing Issue Submissions as submitted.


	Notes: 

		· Issue 2013-006 CFM Food Safety
	12/5/2013 New issue presented by Scott Abbott and discussed. Cal-Code is lacking food safety requirements for Certified Farmers Market that were previously covered by references to CURFFL in the California Code of Regulations sec. 1392.4 (b).  Important food safety issues that are missing current enforcement authority include: hand-washing, cleaning and sanitizing, vermin infestation, and food temperatures (except for sampling).
Suggested solution is to provide language in Chapter 12 sec. 114370 of Cal-Code that will reference pertinent articles or sections of Cal-Code to cover the important food safety issues.
It is suggested to create a workgroup under Subcommittee B to review and provide suggested Cal-Code changes, and request Counsel for the CFMA, Dan Best, to lead.

	· Issue 2013-007 Temp Dishwashing
	12/5/2013 New issue presented and discussed.  In order to reduce waste produced by single use consumer utensils at community events, it is being requested to allow multi-use consumer utensils and on-site ware-washing. 
It was agreed that on-site ware-washing would create concerns for sufficient water supply and waste water disposal.  Connecting to an approved water system and waste disposal may be a possibility (with connection issues). Potential restrictions and requirements were discussed.  Allowing for local discretion by adding language to Cal-Code sec. 114353 was considered to be too broad of a solution that would lead to statewide inconsistencies.
Potentially agreeable conditions to allow for multiuse consumer utensils at community events were: One time use of the utensils before being returned to a permanent, permitted, food facility for washing and sanitizing, and proper storage of clean utensils.  
Nick Brakband will provide draft language for review.


	•    2012-006 MFF Refrigeration
	12/5/2013 This issue remains without a final resolution. Continued industry involvement and technological advancements are hoped to bring to a resolution.
Several county agencies are currently suspending the Public Health Permit for non-operating refrigeration. One agency will suspend the permit only if the non-operating refrigeration has caused a food temperature violation.

5/2/2013 The status of the issue was discussed. It was agreed that the workgroup meeting was valuable and that the issue had been sufficiently reviewed, however no resolution was reached. A motion to table the issue was made and withdrawn. 
It was agreed to continue the conversation on the issue.  Bill Moore agreed to get input from additional industry partners, including MFF operators.

2/21/2013 Discussion regarding the issue; 
A change in the industry and practice, including higher refrigeration demand and specialized MFF events and MFF operators participating in community events where they remain stationary for the event.  Older MFFs are not equipped to run the refrigerators without the vehicle engine running.  New manufacturing will need to meet new demands.

Recommendation made to work with industry towards a resolution rather than make changes to law (as noted below).

A workgroup was created to collaborate with industry to resolve the issue.  Mike Byrne and Bill Moore volunteered.  Scott Abbot will assist in providing industry contact information. (Group met 3/19/13)

The following recommendation not to be pursued at this time.
Recommendation to require that refrigeration portion of system remains on during the operation of the food event
CalCode 114301:
(c) Mobile food facilities that handle potentially hazardous foods, except for prepackaged frozen ready-to-eat foods, whole fish, and whole aquatic invertebrates, shall be equipped with refrigeration units as defined in Section 113885, that remains on and operating during all periods of operation.


	· Additions; Refrigerated Trailers

	12/5/13  AB 1252 included the refrigerated trailer requested amendment.   The question was raised if it had been approved through the CRFSC or had followed an alternative path.  Liza Frias confirmed that it had been approved through the CRFSC.

	· Next Meeting
	Discussion;  Next meeting will be scheduled dependent on when the two issues are ready for review.
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