PRODUCE FACILITY REQUIREMENTS (except MFFs)
GROWER/SELLER
Limitation of Food
Offered for Sale

Whole produce or shell
eggs grown only by the
producer.

FARM STAND





Other Limitations

Permit Requirement



Sales conducted on
premises controlled
by the producer.

Exempt




Whole produce or shell eggs
grown only by the produce.
Prepackaged, non-PHF from
an approved source grown or
produced in close proximity to
the farm stand.
Prepackaged, non–PHF from
an approved source that has
not been grown or produced in
close proximity to the farm
stand, including bottled water
and soft drinks.
Sales conducted at or near the
point of production.
Prepackaged food products,
not grown or produced in close
proximity to the farm stand are
limited to 50 ft of storage and
sales area.

Permit Required

FARM STAND WITH
SAMPLING

PRODUCE STAND
(Pre Cal Code)

PRODUCE STAND
(Cal Code)

Whole produce or shell eggs grown
only by the producer.
Prepackaged, non-PHF from an
approved source grown or produced in
close proximity to the farm stand.
Prepackaged non –PHF from an
approved source that has not been
grown or produced in close proximity to
the farm stand, including bottled water
and soft drinks.



Whole edible portion of
a plant in it’s raw or
natural state.
Shell eggs



Prepackaged food products, not grown
or produced in close proximity to the
farm stand are limited to 50 ft of
storage and sales area.

Food preparation prohibited, except for
food samples.

PHF samples must be disposed of
within 2 hours after cutting.
Permit Required



Food preparation
prohibited.
Sampling prohibited.
Limited to 10%
prepackaged, non-PHF
(CCR, Title 17).



















Whole edible portion
of a plant in it’s raw
or natural state
Shell eggs

Food preparation
prohibited.
Sampling prohibited.
No Prepackaged
food.

Permit Required

Permit Required

No more than one side to be
open during business hours.
Approved toilet & hand wash
facilities required at the
facility.

Full enclosure required.
Approved toilet & hand
wash facilities required
within the food facility.

None

None

Approved toilet & hand wash
facilities required at the
facility.

Approved toilet & hand
wash facilities required
within the food facility.

Potable water required for
hand washing.

Potable water required at
all fixtures.

Disposed of in a facility
connected to a public sewer
system or in a manner
approved by the enforcement
agency.

Disposed of in a facility
connected to a public
sewer system or in a
manner approved by the
enforcement agency.

REQUIREMENTS:
Enclosure

Exempt

Exempt

Exempt

Food Storage

Exempt

Sampling

None

Vermin proof area or container
required for storage of prepackaged
food during hours of in-operation, if
the structure is not vermin proof.
None

Toilet & Hand washing

Exempt

Exempt

Vermin proof area or container required for
storage of processed prepackaged food
during hours of in-operation, if structure is
not vermin proof.
Allowed if conducted in accordance with
HSC 11-437 (b) 1-8
Approved toilet & hand wash facilities
provided at convenient locations:

Within a 5 minute walk of place of
work or, if not possible due to road
layout, terrain or other physical
conditions, located at the point of
vehicular access.

Clean water & soap or other cleanser
required for hand washing.

Potable Water

Exempt

Exempt

Wastewater Disposal

Exempt

Exempt

Potable water required for cleaning of
produce prior to sampling, hand washing
and utensil sanitizing.
Disposed of in a facility connected to a
public sewer system or in a manner
approved by the enforcement agency.

