	Vending Facility __________________                     Location
	Facility #

	                                                                         Type
	____-____-____

	
	
	

	Vendor Name__________________                 
	Date 
	 

	
	
	

	Action 
	
	

	Immediate Correction             I.C.    No Points
	
	

	Correction by Next Quarter   C.Q.   No Points
	                                                

	Meet Standards                                Point(s)
	
	

	
	
	

	GENERAL  APPEARANCE
	SCORE
	

	Meets Standard, 1 point each 
	
	

	WS DS SB C
	
	

	1.  Is the over all appearance of the Vending Facility organized 
	 
	

	     and clean?         (Vendor Agreement)   (CQ)
	
	

	  
	
	

	2.  Are floors, walls and ceilings in good repair, clean and dustless?
	 
	

	      (Vendor Agreement)  (CQ)
	
	

	
	
	

	3.  Are glass displays and sneeze guard kept free of spots,
	 
	

	     spills, residue and refuse.   (Vendor Agreement)   (CQ)
	
	

	   
	
	

	4.  Are dining area tables, bases and chairs kept clean and free of 
	 
	

	     residue and refuse?   (Vendor Agreement)   (CQ)
	
	

	
	
	

	
	
	

	Total General Appearance Score 
	 
	

	Less than 3 points is below standard for this section (75%)
	
	

	
	
	

	MERCHANDISING                                              
	SCORE
	

	Meets Standard, 1 point each 
	
	

	[bookmark: _GoBack]WS DS SB C
	
	

	1.  Are displays fronted & faced, kept neat, clean, 
	 
	

	      organized and full?    (Vendor Agreement)   (CQ)
	
	

	
	
	

	2.  Does the Vendor maintain a variety of stock consistent with the
	 
	

	     (Vendor Agreement or Permit?) (CQ)
	
	

	
	
	

	3.  Does the Vendor keep the menu board  items priced 
	 
	

	     and make good use of signs?      (Vendor Agreement)  (CQ)
	
	

	
	
	

	4. Does vendor have healthy choice items for their customers?
	 
	

	       (Vendor Agreement)   (CQ)
	
	

	
	
	

	Total Merchandising Score 
	 
	

	Less than 3 points is below standard for this area  (75%)
	
	

	
	
	

	CUSTOMER SERVICE                                       
	SCORE
	

	Meets Standard, 1 point each
	
	

	SB DS WS C V
	
	

	1.  Any building manager complaints in the last quarter? 
	 
	

	     If so has the item been resolved to the buildings satisfaction?
	
	

	     (CCR Section 7220 H (2))   (CQ)
	
	

	
	
	

	2.  Is vendor establishing and maintaining good relations with  
	 
	

	     customers and the contracting agency?  (CCR Section 7220 F)(3)) 
	
	

	     This is to be monitored and documentation made throughout the quarter. (CQ)
	

	
	
	

	3.  Providing a level of goods and services satisfactory to the 
	 
	

	     contract agency as stated in the location permit and vendor    
	
	

	     agreement?  (CCR Section 7220 F) (2)) (CQ)
	
	

	
	
	

	Total Customer Service Score 
	 
	

	Less than 3 points is below standard for this section  (100%)
	
	

	
	
	

	FINANCIAL AND BUSINESS PRACTICES                                            
	SCORE
	

	  Meets Standard, 2 points each 
	
	

	SB DS WS C V
	
	

	
	
	

	1.  Is a physical inventory being done for the most recent period 
	 
	

	     in either June or December and a copy submitted to BEP as    
	
	

	     required?  (CCR 7220(0)) Obtain a copy if not submitted.  (CQ)
	
	

	
	
	

	2.  Is a refund policy in place and being followed? 
	 
	

	      (Vendor Agreement)   (CQ)
	
	

	
	
	

	3.  Does the  vendor have supported documents for sales on the MOR 
	 
	

	       (meter readings, register tape etc.)?( CCR 7220 (i))  (CQ)
	
	

	
	
	

	4.   Is the vendor mailing to the field office their MOR for review
	 
	

	      monthly?    (CCR  7221(4)(d)) (CQ)
	
	

	
	
	

	
	
	

	Total Score Financial and Business Practice for Non Empolyee 
	 
	

	Location.   6 points or less is below standard for  this section  (75%)
	
	

	
	
	

	5. Is current Employment Posting Notices required for the workplace 
	 
	

	 posted?  (Government code section 12950 and CCR 7287 L.Code 6408  (CQ)
	

	
	
	

	
	
	

	
	
	

	6.  Is vendor current on all payments including fees, workers'
	 
	

	     compensation insurance, penalties and loans etc.? (CCR7220 (h)(1))  
	

	      (CQ)
	
	

	
	
	

	7. Is compensation paid to employees, including family member 
	 
	

	    reasonable compensation per CCR 7220 (k)?  (CQ)
	
	

	
	
	

	8. Are time sheets and employee meal break being kept and available?
	 
	

	
	
	

	Total Score Financial and Business Practice with  Empolyee location 
	 
	

	Less than 12 is below standard for entire section (75%)
	
	

	
	
	

	SANITATION AND SAFETY                                              
	SCORE
	

	Meets Standard,  2 points each 
	
	

	C SB
	
	

	1.  Are appliances, food contact surfaces, cutting boards
	 
	

	     and utensils clean to sight and touch and being
	
	

	     sanitized before and after each use?    (CRFC 114097) (CQ)
	
	

	
	
	

	2.  Are bleach buckets filled with clean water and towels with
	 
	

	     a bleach concentration of 100 ppm (or equivalent of other
	
	

	     approved food service sanitizing agent)?
	
	

	     Wiping cloths that are in use for cleaning food spills are not being 
	
	

	     used for any other purpose.  Cloth used for wiping food spills are
	
	

	     dry and used for cleaning approved concentration as specified in
	
	

	     CRF Section 114099.6  100 PPM chlorine solution  Wet wiping 
	
	

	     cloths used with a freshly made sanitizing solution and dry wiping
	
	

	     cloths are free of food debris and visible soil.   (CQ)
	
	

	
	
	

	3.  Are foods being held at proper temperature, hot food 135 degrees 
	 
	

	      cold food  at 41degeee or below and frozen food 0+/- 5 degree ?  
	
	

	       (CRFC 114051 and 113996)  (IC)
	
	

	
	
	

	
	
	

	4.  Are all refrigeration units operating and maintaining a temperature
	 
	

	     of 41 degrees Fahrenheit or colder and being properly documented?  
	

	     ( CRFC 114117 (D)(2))  (IC)
	
	

	
	
	

	5.  Is the Vendor checking the temperatures of all food products 
	 
	

	     including potentially hazardous food at time of delivery?  
	
	

	     (CRFC 114035) See documentation    (CQ)
	
	

	
	
	

	6.  Are dry goods stored 6 (six) inches off the floor on shelving or
	 
	

	     dunnage racks.  No food should be stored on the floor at any time. 
	
	

	     (CRFC 1140447)   (IC)
	
	

	
	
	

	7.  Are chemicals stored separately and away from food items
	 
	

	    and are chemical store in original container or if transferred are those 
	
	

	    containers properly labeled?  (IC)
	
	

	
	
	

	8.  Does the Vendor have Material Safety  Data  Sheets on file and 
	 
	

	     available for all chemicals used in the Vending Facility?  
	
	

	     (CCR 5194 (g)) (CQ)
	
	

	
	
	

	9.  Does the Vendor have a written and enforced injury Prevention 
	 
	

	     Plan (WIIPP) in place.  There are 7 components that are required?
	
	

	     (CAL-OSHA 3203. Injury and Illness Prevention Program)  (CQ)
	
	

	
	
	

	10.  Does the Vendor or his employee have a Food Safety Certification
	 
	

	        from a Health Department accredited source?  (CRFC  113947.1)  (CQ)
	

	
	
	

	11.  Are employees current with their Food Handler card as required
	 
	

	       with SB 602.  (CQ)
	
	

	
	
	

	12.  Are there any expired products be offered for sale? (IQ)
	 
	

	
	
	

	13.  If  hot water is used for sanitization in manual ware washing 
	 
	

	        operations, is the water 171*F or hotter?  (CRFC 114099.4.)   (IC)
	
	

	
	
	

	14.  Is hot water from  the facility faucet  at least 120*F as require 
	 
	

	       by CRFC 114192.    (IC)
	
	

	
	
	

	15. Is food being protected from cross contamination by properly 
	 
	

	      covering and storing as required CRFC 113986?   (IC)
	
	

	
	
	

	
	
	

	Total Score for Sanitation and Safety 
	 
	

	24 points or less is below standard for  this section (80%)
	
	

	
	
	

	EQUIPMENT CARE AND MAINTENANCE                                
	SCORE
	

	Meets Standard 1 point 
	
	

	SB  C 
	
	

	1.  Does the Vendor have a preventative maintenance/cleaning 
	 
	

	     schedule in place and is the equipment routinely cleaned, and          
	
	

	     sanitized?      (Vendor Agreement)    (CQ)
	
	

	
	
	

	2.  Is all equipment in working order, if no list barcode and type of 
	 
	

	     equipment. (CQ)
	
	

	
	
	

	3.  Regular and proper preventive maintenance of hoods, vents, 
	 
	

	     grease traps and refrigeration. Must see documentation   (CQ)
	
	

	
	
	

	Total Score for Equipment Care and Maintenance 
	 
	

	less than 2 points is below standard for this section (75%)
	
	

	
	
	

	VENDING                                               
	SCORE
	

	Meets Standard,  2 points each 
	
	

	
	
	

	1. Are records of cleaning and sanitizing being maintained by the
	 
	

	    vendor and are they current? (CRFC 114145 (e))  (CQ)
	
	

	
	
	

	2.  Is the vending machine properly stocked?
	 
	

	     (Vendor Agreement)   (CQ)
	
	

	
	
	

	3. Vending area of 10 foot radius around machines cleaned?
	 
	

	    (Vendor Agreement )  (CQ)
	
	

	
	
	

	4.  Glass fronts, tray bins free of refuse and appearance of the 
	 
	

	     vending clean? (Vendor Agreement)
	
	

	
	
	

	5.  Does Vendor have healthy choice items for their customers?
	 
	

	      (Vendor Agreement)   (CQ)
	
	

	
	
	

	6  Does the Vendor maintain a variety of stock consistent with the
	 
	

	    Vendor Agreement?  (CQ)
	
	

	
	
	

	7.  Is contact Information posted on the front of all vending  machines  
	 
	

	     or on a central wall  (Sales tax permit number and refund information)?  
	

	     (BOE Regulation 1574)  Except Prison, give points  (CQ)
	
	

	
	
	

	
	
	

	8.  Is the Vendor taking regular meter readings for all vending 
	 
	

	       machines?   (CQ)
	
	

	
	
	

	9.  Are foods being held at proper temperature, hot food 135 degrees, 
	 
	

	      cold food  at 41degeee or below and frozen food 0+/- 5 degree ?  
	
	

	       (CRFC 114051 and 113996)  (IC)
	
	

	
	
	

	10.  Are dry goods stored 6 (six) inches off the floor on shelving or
	 
	

	       dunnage racks.  No food should be stored on the floor at any time. 
	
	

	       (CRFC 1140447)  (IC)
	
	

	
	
	

	11.  Does the Vendor have Material Safety  Data  Sheets on file and 
	 
	

	       available for all chemicals used for the Vending route?  
	
	

	       (Title 8 CCR 5194 (g))  (CQ)
	
	

	
	
	

	12.  Does the Vendor have a written and enforced injury Prevention 
	 
	

	       Plan (WIIPP) in place.  There are 7 components that are required?
	
	

	       (CAL-OSHA 3203. Injury and Illness Prevention Program)   (CQ)
	
	

	       If no Employee give two points
	
	

	
	
	

	13.  Is the  hot beverage vending machines being serviced
	 
	

	        and are those machine free of visible soils odor, stale products?
	
	

	          (Vendor Agreement and CRFC 114326)  (IC)
	
	

	
	
	

	14.  Are there any expired products be offered for sale?  (IC)
	 
	

	
	
	

	15.  Does the Vendor have a preventative maintenance/cleaning 
	 
	

	       schedule in place and is the equipment routinely cleaned, and          
	
	

	       sanitized?      (Vendor Agreement)   (CQ)
	
	

	
	
	

	16.  Is all equipment in working order, if no list barcode and type of 
	 
	

	      equipment.   (CQ)
	
	

	
	
	

	Total Score for Vending
	 
	

	      26 points or less is below standard.  (CQ) (81%)
	
	

	
	
	

	
	
	

	Does the vendor require or request in service training or upward  mobility?
	Y/N
	

	 If yes what type?
	
	

	 
	
	

	 
	
	

	Is there any way that  BEP can assist you?
	
	

	 
	
	

	 
	
	

	Is your address current?  
	Y/N
	

	If not, please give me your current address
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	 ____________________                                             _____________________
	
	

	 BEC Signature                                              Vendor Signature  
	
	

	
	
	

	 ____________________                                              _____________________
	
	

	 Date                                                                 Date                     
	
	

	
	
	

	_____________________                                             _____________________
	
	

	FO  Manager Signature                                             Date
	
	

	
	
	

	Comment
	
	

	 
	
	

	 
	
	

	 
	
	

	 
	
	

	 
	
	

	 
	
	

	 
	
	

	 
	
	



