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           F E E  S C H E D U L E  
 

B a se d  o n  N u m be r  o f  E m pl o y e e s :  
     1 - 2  e m p l o y e e s   $ 4 0 . 00  
     3 - 5  e m p l o y e e s   $ 6 0 . 00  
     6 - 9  e m p l o y e e s   $ 8 0 . 00  
     1 0 +  e m p l o y e e s  $ 1 0 0 . 0 0  

 
H e i m l i c h  Ma ne uv e r  P o s t e r s :                                  

$ 3 . 0 0  e a c h  

Y o u r  c o m m e n t s  a n d / o r  
s u g g e s t i o n s  a r e  w e l c o m e d .   
Y o u  m a y  v i s i t  o u r  o f f i c e ,  c a l l  
t h e  n u m b e r s  l i s t e d  o r  e - m a i l  
y o u r  c o n c e r n s .  

This is intended as a means of information to the 
general public.    
File: Brochure, Mobile Food,  rev Jan ‘15 

F o o d  H a n d l e r  
P e r m i t    

R e q u i r e m e n t s  
 
 *  *  *  *  *  *  *  *  *  
 

H e a l t h  D e p a r t m e n t  
5 0 2  E a s t  T y l e r  
@  L o n  C .  H i l l  

B u i l d i n g  
 

( 9 5 6 )  2 1 6 - 5 2 2 0  
m y h a r l i n g e n . u s  
C l i c k  o n  H e a l t h  

D e p a r t m e n t  

H e a l t h  D e p a r t m e n t  S t a f f :  
 
R a m i r o  G o n z a l e s ,  R . S .  
E n v i r o n m e n t a l  H e a l t h  D i r e c t o r  
r g o n z a l e s @ m y h a r l i n g e n . u s  
( 9 5 6 )  2 1 6 - 5 2 2 2  
 
N e l d a  D i x i e  
E x e c u t i v e  S e c r e t a r y  
n d i x i e @ m y h a r l i n g e n . u s  
( 9 5 6 )  2 1 6 - 5 2 2 0  
 
J a m e s  P a d i l l a  
S r .  H e a l t h  I n s p e c t o r  
j p a d i l l a @ m y h a r l i n g e n . u s  
 
R o y  G a r z a  
H e a l t h  I n s p e c t o r  
r g a r z a @ m y h a r l i n g e n . u s  
 
R o y  D u r a n  
H e a l t h  I n s p e c t o r  
r d u r a n @ m y h a r l i n g e n . u s  
 
O f f i c e  h o u r s  a r e  M o n d a y / F r i d a y  
8  a . m .  t o  5 : 0 0  p . m .  e x c l u d i n g  
H o l i d a y s .  
 



 
 
 
 
17. OUTER OPENINGS PROTECTED, 

SCREENING MATERIAL SHALL NOT 
BE LESS THAN SIXTEEN MESH TO 
THE INCH 

18. FLOORS TO BE OF SMOOTH, EASILY 
CLEANABLE NON-ABSORBENT MA-
TERIAL 

19. LIGHTING FIXTURES TO BE PROPER-
LY SHIELDED IN FOOD PREPARA-
TION AREAS  

20. ALL ROOMS SHALL HAVE SUFFI-
CIENT VENTILATION TO KEEP THEM 
FREE OF EXCESSIVE HEAT, STEAM, 
CONDENSATION, OBNOXIOUS 
ODORS, SMOKE, FUMES 

21. FOOD SERVICE ESTABLISHMENTS 
AND ALL PARTS OF THE PROPERTY 
USED IN CONNECTION WITH PREPA-
RATION OF THE ESTABLISHMENT 
SHALL BE KEPT FREE OF LITTER 
AND UNNECESSARY ARTICLES 

22. HAND LAVATORY IN FOOD PREPA-
RATION AREAS NEED TOWELS AND 
SOAP. 

23. THREE COMPARTMENT SINKS WITH 
INDIRECT DRAIN 

24. MOP SINK, FOR DISPOSAL OF 
WASTE WATER 

25. FOOD PROTECTION MANAGEMENT/
FOOD HANDLER CERTIFICATIONS 
REQUIRED 

26. ADEQUATE NUMBER OF COVERED 
GARGAGE CONTAINERS   

27. HEIMLICH MENEAVER POSTER 
28. NO  SMOKING POSTING IF   APPLI-

CABLE 
  
OTHER REQUIREMENTS AS DEEMED 

NECESSARY.  
                                                   

Continuation …. 

Minimum Health Department requirements in addition to pre-
requisites listed: 

1. POTENTIALLY HAZARDOUS FOODS 
MUST MEET TEMPERATURE REQUIRE-
MENTS DURING STORAGE, DISPLAY, 
AND TRANSPORTATION 

2. REFRIGERATORS, WARMERS, ETC., 
MUST MAINTAIN PRODUCT  TEMPERA-
TURE 

3. THERMOMETERS REQUIRED WHERE POTEN-
TIALLY HAZARDOUS FOODS ARE STORED 

4. PROPER THAWING OF POTENTIALLY 
HAZARDOUS FOODS 

5. POTENTIALLY HAZARDOUS FOODS NOT 
TO BE RESERVED 

6. HANDLING OF FOOD AND ICE MINI-
MIZED 

7. PERSONNEL WITH INFECTIONS RE-
STRICTED 

8. GOOD HYGIENIC PRACTICES 
9. CLEAN CLOTHES AND EFFECTIVE HAIR 

RESTRAINTS 
10. CONSTRUCTION OF FOOD AND NON-

FOOD CONTACT SURFACES TO BE MADE 
OF SMOOTH, EASILY CLEANABLE NON-
ABSORBENT MATERIALS 

11. DISHWASHING FACILITIES MUST BE 
HEAT OR CHEMICAL SANITIZED 

12. DISPENSERS FOR SINGLE SERVICE ARTICLES, 
SUCH AS STRAWS, TOOTHPICKS, ETC. 

13. HOT AND COLD POTABLE WATER UN-
DER PRESSURE 

14. PROPER DISPOSAL OF SEWAGE AND 
WASTE WATER 

15. TOILET AND HAND WASHING FACILI-
TIES INSTALLED, CONVENIENT AND AC-
CESSIBLE 

16.  TOILET ROOMS WITH SELF CLOSING    
DOORS, HAND CLEANER, SANITARY  TOW-
ELS,  TISSUES,   AND PROPER WASTE RECEP-
TACLES 
 

                    

F o o d  H a n d l e r  
P e r m i t  

I n s p e c t i o n  
C h e c k l i s t  

The following information is intended only as a general 
guide for obtaining a Food Handler Permit for a Food Ser-
vice Establishment/Retail Food Store Ordinance  #06-49 
and #04-85 Chapter III. 

Submission of plans shall be conducted before 
the construction or major remodeling or change 
of ownership of a food establishment.   The plans 
and specifications shall indicate the proposed 
equipment layout arrangements, floor, wall, and 
ceiling construction, restrooms, garbage disposal 
area, etc.  No food service establishment shall be 
constructed or extensively remodeled except in 
accordance with plans and specifications ap-
proved by the City officials. 

Prior to a final inspection  by  the Health De-
partment for issuance of a Food Handler Per-
mit, clearance must be obtained from the fol-
lowing departments: 

____  Planning & Zoning   (956) 216-5101 

____ Building Department   (956) 216-5160  

  (Incl. Grease Trap Specifications) 

____ Fire Prevention……..  (956) 216-5790 

____ Waterworks ….. (956) 430-6100  (Contact Joe 
Sanchez, for confirmation of test well installation and ap-
proval of  inside planning design.)  

 

  
 


