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W ith the cost of underage drinking at 6.5 billion dol-
lars per year in California alone, cities, counties and

neighborhoods across the state are confronting the
problem of underage drinking and its consequences.
According to the California Safe Schools Assessment,
the number of incidents reported for alcohol and drug
offenses on school campuses continues to increase.

To address the growing problem of underage drinking,
Congress established the Enforcing the Underage
Drinking Laws (EUDL) Program in 1998.The Office of
Juvenile Justice and Delinquency Prevention (OJJDP) has
administered the program since its inception with an
appropriation of 25 million dollars per year.The program
supports and enhances efforts by states in cooperation
with local jurisdictions to prohibit the sale of alcoholic
beverages to and/or the consumption of alcoholic bever-
ages by minors.

In California, OJJDP funds were awarded to San Diego
State University (SDSU) through the California Office of
Traffic Safety and used to support the SDSU
Foundation’s Enforcing Underage Drinking Laws Program
in the following three areas: enforcement, public educa-
tion activities, and innovative programs. The two-year
EUDL project developed regional structures to support
the implementation of environmental strategies aimed at
preventing underage drinking in San Diego County. Four
core strategies were utilized:

• Increased enforcement of laws pertaining to
underage drinking

• Media advocacy

• Community organizing 

• Youth development  

At the request of the OJJDP, the SDSU Foundation’s
Enforcing Underage Drinking Laws Program developed
five Action Kits in order to share technologies developed
in San Diego County. Each kit is intended to serve as a
guide for communities to conduct regional environmental
prevention efforts that involve the enforcement of
underage drinking laws as an integral component.

Action Kit Topics Include:

• A Regional Approach to Enforcing
Underage Drinking Laws 

• Environmental Prevention in Rural Communities

• Regional Coalitions for Responsible
Beverage Service Practices 

• Involving Youth in 
Environmental Prevention Efforts

• Community Organizing:
A Key to Comprehensive 
Regional Prevention Efforts

Each kit contains useful tools related to each topic area
in the appendices as well as a resource directory to
assist readers in obtaining additional information.

Underage drinking is not a harmless rite of passage. It
is illegal and dangerous. Those responsible for enforcing
underage drinking laws need to rally community support
and raise public awareness of the problem. The action
kits are designed to assist communities across the state
in their efforts to substantially reduce underage drinking
through regional, environmentally focused prevention
strategies.

Executive Summary
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AResponsible Hospitality Coalition can be a powerful
regional structure that links with other structures

such as law enforcement and public health to reduce
problems associated with underage drinking. Responsible
hospitality coalitions are designed to work specifically
with the business community to make alcohol retailers
more responsive to the needs of law enforcement and
public health.

A. James McKnight from National Public Services
Institute observes,“Only when a community recognizes
the problems resulting from irresponsible alcohol service
and is prepared to action at a community-wide level can
an effective program be launched. Such a program would
include strong enforcement of alcohol control laws,
strong policies on and commitments to responsible serv-
ice from the managers of public drinking establishments,
and server training.”  Responsible hospitality coalitions
are designed to specifically address such issues, including
working closely with such agencies as the ABC to
increase enforcement of alcohol control laws.

The work of the San Diego County Responsible
Hospitality Coalition has been indispensable in regional
efforts to address alcohol related problems. Listed
below are some of the key programs and activities
implemented by the San Diego RHC:

• Conducing risk assessments of on and off-sale
alcohol outlets.

• Training alcohol servers in responsible service
techniques.

• Working with establishment management to
implement responsible alcohol policies.

• Hosting roundtable forums to educate the retail
industry on responsible practices.

• Coordinating safe and sober prom events.

• Implementing the Last Drink Program to help
identify problem on-sale alcohol outlets through-
out the region.

This action kit is designed to assist communities in
establishing their own Responsible Hospitality Coalition.
The action kit will cover the following topics:

• The scope of work of a strong Responsible
Hospitality Coalition.

• Key components of effective beverage service
training.

• Guidelines for conducting risk assessments.

• A sample last drink survey.

• Suggestions for bringing responsible practices to
special events.

For more information contact:

Responsible Hospitality Coalition
13753 Recuerdo Drive
Del Mar, CA  92014

Phone: (858)  793-1585
Fax: (858)  793-1585
Email: rhcsd@aol.com

Introduction
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AResponsible Hospital Coalition (RHC) can be an
important element of a community program devoted

to reducing underage drinking, alcohol-impaired driving,
and other alcohol problems.The Coalition can be a
stand-alone organization, or a component of a larger
community-wide prevention coalition.

A Responsible Hospitality Coalition is a volunteer com-
munity organization that promotes responsible beverage
service practices by commercial and social hosts.The
Coalition provides training and technical assistance to:

• Owners, managers and employees of bars,
restaurants, and clubs.

• Convenience stores, supermarkets and other 
outlets selling alcoholic beverages.

• Business groups, civic clubs and others who plan
and manage public and private events where 
alcohol is served.

Research has shown that responsible beverage service
programs can reduce alcohol impairment and intoxica-
tion that leads to traffic crashes, acts of violence and
other personal and social problems. Coupled with deter-
mined enforcement of alcohol control laws, it can raise
the level of safety in the community and improve busi-
ness practices throughout the hospitality industry.

A responsible beverage service program generally
involves training of both management and employees.

• An effective employee training program covers:

• The effects of alcohol on the body.

• Checking age identification.

• The signs of intoxication.

• Techniques to assess a customer’s degree of 
intoxication when he or she arrives.

• Ways to pace a customer’s drinks.

• How to cut off a customer who is intoxicated.

Courses for owners and managers emphasize:

• A risk-management approach to serving alcoholic
beverages.

• Establishing low-risk marketing and promotional
practices.

• Reallocating the ratio of food sales to alcohol
sales.

While working primarily with businesses, the
Responsible Hospitality Coalition also raises community
awareness of the relationship between server practices
and familiar alcohol problems and encourages decision
makers in the community to support the principles of
responsible beverage service.

Each community has its own challenges. Some commu-
nities may see major problems with retail outlets selling
alcohol to underage persons. Other communities may
see more serious problems with bars and restaurants
that sell alcohol to underage persons and sell alcohol to
the point that patrons become intoxicated and leave the
premises in a condition that endangers them and others.

The program of an RHC can be tailored to address
whatever problems are evident in the area of beverage
service. By working closely with hospitality businesses
and enforcement agencies, a Responsible Hospitality
Coalition can bring about real change in the community.

Responsible Hospitality Coalitions
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SAMPLE POLICIES

An establishment committed to responsible beverage
service and compliance with the law will find it effective
to develop policies that can be provided to alcohol
servers in written form. Here are some examples of
provisions that can be embodied in management policies:

• Monitor the door to prevent overcrowding and
to screen people who appear to be intoxicated or
underage.

• Offer and promote food during all hours
of operation.

• Promote alternative beverages that include a wide
range of alcohol-free beers, wines, and mocktails.

• Discourage drink specials, happy hours, or other
pricing practices that encourage over-consumption.

• Price non-alcoholic drinks competitively with
alcohol products.

• Check age identification of anyone appearing to
be under the age of 30.

• Monitor and pace customer’s drinking by not sell-
ing more than one alcoholic beverage at a time.

• Train staff on how to refuse service to an
obviously intoxicated person.

• Market and promote responsible beverage service
philosophy, policies and practices to the public.

A WORD OF CAUTION

Robert F. Saltz, a pioneer researcher in responsible 
beverage service as a prevention tool, sounds a note of
caution for community groups organizing a Responsible
Hospitality Coalition.

“There often, if not always, is tremendous pressure to focus
on the design and delivery of training programs,” he writes.
“Perhaps this is because the technology of training is familiar
and well developed, whereas achieving changes in local regu-
lations is more challenging and unfamiliar. Whatever the 
reason, lopsided attention to server training at the expense of
working on changing house policies and community law
enforcement would seem to ensure failure.”
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RHC AND THE LAST DRINK PROGRAM

The San Diego County Responsible Hospitality
Coalition has been funded by the San Diego County
Health and Human Services Agency, Alcohol and Drug
Services, since 1989. Currently, it is one of only two
such coalitions left in the country. Project Director,
Marian Novak, claims that the reason the RHC has
thrived in San Diego County is due to its proactive inclu-
sion of the retail industry in its work. The RHC has cho-
sen not to view alcohol retailers as “the enemy.”  Instead,
the organization regards the alcohol retail industry as a
cooperative partner in creating safer communities and
healthier businesses.

Novak claims that by staying focused on the RHC’s
mission of creating safer communities and healthier busi-
nesses, a mutual respect among such diverse entities as
the retail industry, the ABC, law enforcement, education,
and public health has been created and sustained over
the long term. The RHC has successfully maintained the
balance of being both pro-business and pro-community
by working with the retail industry to incorporate safer
policies while increasing business profits.

One of the most successful programs of the RHC has
been the Last Drink Program. Spurred by a survey that
revealed that about half the people arrested for DUI in
San Diego County had been drinking in a bar or restau-
rant just before their arrest and funded by the County
Alcohol and Drug Services Department, the Last Drink
Program sends a wake-up call to bars named most often
when DUI offenders are asked where they had their last
drink before arrest. The bars are offered help in adopt-
ing more responsible servicing practices. If they don’t
accept, they may face action by enforcement agencies.

“What we’re really proud of is that we’ve been able to
develop this program without antagonizing bar and
restaurant people,” says Novak. In fact, some bar own-
ers targeted for providing the last drink in DUI cases
have become enthusiastic supporters of the program.
Dave Osborne, vice president and corporate attorney
for Moose McGillycuddy’s Pub and Café, says,“Any
responsible bar or restaurant that comes up on the list
will say, hey, this is something we have to address.”
Moose McGillycuddy’s began enforcing their corporate
policies and has shown a dramatic reduction in alcohol
problems without a loss in revenue.

In order to gather last-drink data in a systematic,
useful way without involving already over-burdened law
enforcement, the RHC distributes voluntary, anonymous
questionnaires to new enrollees at all four DUI schools
in San Diego County. A computer analysis of the ques-
tionnaires reveals which establishments are being identi-
fied by the drinking drivers. If an establishment turns up
more than once as a source of an offender’s last drink,
the RHC may conduct a risk assessment of the establish-
ment, offer responsible beverage service training, and/or
work closely with management to adopt safer policies.

In keeping with its pro-business philosophy, the RHC
makes it clear that if such an establishment takes advan-
tage of RHC’s services, there is less chance it will be
cited by enforcement agencies for violations that could
jeopardize its alcohol license.

**See Appendix 2 for a sample Last Drink Survey.

The San Diego Experience
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The Responsible Hospitality Coalition encourages businesses to adopt policies and prac-
tices which can both increase their profitability and decrease community safety problems
such as underage drinking, drunk driving, and incidents of violence. Establishments that
have been identified frequently in police reports as a source of problems or have been
named by drunk-driving offenders as the source of their last drink can be given an assess-
ment of their serving practices. While law enforcement or licensing agencies may choose
to conduct undercover assessments of problem outlets, the Responsible Hospitality
Coalition can do such assessments on its own. Community volunteers are trained to act
as patrons and observe actions of customers and employees. These observations, along
with information from an interview with the owner or manager, serve as the basis for a
report recommending changes in the serving practices at the establishment.

The following checklist or one like it can be used to conduct a risk assessment of an
establishment where alcohol is served.

Parking Area: Alcohol licensees have a duty to maintain the area outside their premises,
including any parking areas belonging to the licensed premises. Illegal activity can occur in
the parking area, including alcohol and drug use in cars.

YES NO

Are there people hanging around the establishment?

Do they appear to be under the influence?

Do you observe drinking or drug use in cars?

Are there empty alcohol beverage containers 
in the parking area?

Entrance: This is an important point of control for the establishment. Promotional
displays, posted menus, signage, and the attitudes of staff help define the expected norms
or behavior on the premises.The relationship formed at the greeting can determine the
ability of the staff person to intervene properly if there is a problem.

Are there discount promotions posted?

Are all required signs posted?

Are house policies posted?

Are there security personnel at the door?

Are identities and ages checked before allowing entrance?

Is lighting sufficient for evaluation of age identification?

Are people who are showing signs of 
intoxication allowed to enter?

Sample Risk Assessment
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Staffing: The style of dress, number of staff and a clear definition of staff roles all create
more control over the environment affecting  customer behavior.

YES NO

Are staff in uniform or a style of clothing 
to distinguish them from customers?

Is there a staff person at the entrance?

Do staff people greet and seat customers?

Seating:

In a restaurant is there a separate bar/lounge area?

Is the bar area visible from the dining area?

Are customers in the bar different in age 
and appearance from those in the dining area?

Are tables and chairs neatly organized?

Are tabletops clean?

Order taking: The ability of the server to effectively suggest and promote alternatives to
alcoholic beverages can influence the behavior of the customer.

Does the server suggest food or appetizers?

Is the server knowledgeable about alternative beverages?

Is the server effective at promoting alternative beverages?

Service: Does the server appear organized and prompt?

Does the server maintain an interest in your party?

Do you observe individuals with obvious signs of intoxication?

Do you observe staff drinking alcohol while working?

Do bartenders serve measured pours or free pours?

Are drinks served in standard sizes,
i.e., 1.5 oz. spirits, 5 oz. wine, 12 oz. beer?

Are drinks ever given free of charge?

continued on next page



Monitoring:

YES NO

Do customers move around or remain in the same seats?

Are all areas visible by the bartender or other staff?

Do staff members appear to be monitoring 
drink consumption?

Is there evidence of “pacing” when customers 
are drinking too much too quickly,
i.e., suggestion of food, slowing of service,
switching to alternative beverage?

Departure:

Do you observe any customers with obvious signs of
intoxication being served or leaving the establishment 
without intervention by staff?

The questions on this form touch on many aspects of  the business that can be observed
in a risk assessment visit.With so many variations from one establishment to another, it is
not possible to define each of the factors you may choose to observe in formulating an
opinion.The bottom line is to assess the servers, bartenders, management and security
personnel.To what extent are they in control of the environment? Do they take an active
role in intervention and prevention? The findings of your assessment can be summarized
below.

Assessment Summary

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

Appendix 1
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The ‘Last Drink’ Survey
Here is a sample of a Last Drink Survey to be filled out by DUI offenders as a means of

identifying establishments that may be serving alcohol to intoxicated persons or otherwise
following poor beverage service policies. An establishment mentioned more than once in
the survey data becomes a candidate for risk assessment and a visit with the owner or
manager to discuss responsible beverage service policies and training of alcohol servers.
The Responsible Hospitality Coalition of San Diego County uses a similar survey to col-
lect last-drink information from persons required by the courts to attend classes in safe
driving as part of their sentence for a drunk driving offense. It is important to tell offend-
ers that their participation is voluntary, their responses are anonymous, and that the sur-
vey is being conducted for prevention and not for punitive purposes.

Date of DUI _____/_____/_____ BAC level, if known ______

What is your age?
18 – 20  21 – 25 26 – 30 31 – 35
36 – 40 41 – 45 46 – 50 51+

Gender: Male Female

In which one of the following settings were you last drinking just before your arrest?
Bar Restaurant Private Club Beach Park
Your own home Someone else’s home Vehicle Other__________

If you were drinking at a bar, restaurant or club just before you were arrested, what is the
name and where is it located? _________________________________________________

How long had you been drinking? 1-2 hours 3-4 hours 5+ hours

How many drinks did you consume? 1-3 4-6 6+

(As an instrument for data collection the form may be expanded to seek additional infor-
mation of value to prevention coalitions, such as the city or neighborhood where the
respondent lives, marital status, ethnicity, etc. Such facts may be useful in developing and
targeting prevention strategies.)



The Responsible Hospitality Coalition will work primarily with businesses engaged regu-
larly in the service of alcoholic beverages. However, the RHC may also want to offer assis-
tance and training to organizations that obtain licenses to serve alcohol at special events.
While the organizations must obtain a license for this activity, the licensing procedure
itself does not guarantee that responsible serving practices will be followed by sponsors
of the event and volunteers who may be enlisted to help conduct the affair. Providing
server training to those who will be dispensing alcoholic beverages is only one step in
creating a safe and responsible environment for alcohol service.The sponsors should have
a clear policy in place to deal with a variety of issues encountered when alcohol is served.

Following are some questions that will help planners of special events develop their
alcohol policy:

• Will attendees be able to bring in their own alcohol?

• Will there be a specific area devoted to alcohol sales and service?

• Will minors be permitted in the alcohol serving area?

• Whom will volunteers contact if they have a problem?

• What is the procedure for checking IDs of those who want to consume alcohol?

• How will a server know an ID has been checked?

• How many drinks will an attendee be able to purchase at one time?

• Is there a limit to the number of drinks an attendee can have throughout the day?

Special Events
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California Department of Alcohol and 
Drug Programs
1700 K Street
Sacramento, CA 95814
Fax: (916) 323-0659 
www.adp.cahwnet.gov

California Office of Traffic Safety
7000 Franklin Blvd., Suite 440
Sacramento, CA 95823
Phone: (916) 262-0990
www.ots.ca.gov

Communities Against Substance Abuse
554 Broadway
El Cajon, CA 92021
Phone: (619) 442-2727
Fax: (619) 593-9025
www.drugfreesandiego.org

Institute for Public Strategies
148 E. 30th Street, Suite B 
National City, CA 91950  
Phone: (619) 474-8844
Fax: (619) 474-8838
www.publicstrategies.org

Join Together
441 Stuart Street
Boston, MA 02116
Phone: (617) 437-1500
Fax: (617) 437-9394
www.jointogether.org

The Marin Institute for the Prevention of 
Alcohol and Other Drug Problems
24 Belvedere Street
San Rafael, CA 94901
Phone: (415) 456-5692
Fax: (415) 456-0491
www.marininstitute.org

Mothers Against Drunk Driving  (MADD)
511 East John Carpenter Freeway, Suite 700
Irving,TX 75062
Phone: (214) 744-6233
Phone: 800-GET-MADD
www.madd.org

National Institute on Alcohol Abuse and
Alcoholism (NIAAA)
6000 Executive Boulevard - Willco Building 
Bethesda, MD 20892-7003 
www.niaaa.nih.gov

Pacific Institute for Research and Evaluation
(PIRE)
11710 Beltsville Drive, Suite 300
Calverton, MD 20705-3102
Phone: (877) 335-1287
www.pire.org
www.udetc.org

Responsible Hospitality Coalition
13753 Recuerdo Drive
Del Mar, CA 92014
Phone: (858) 793-1585
Fax: (858) 793-1585
Email: rhcsd@aol.com

San Diego County Policy Panel 
on Youth Access to Alcohol
P.O. Box 85222, MS P571
San Diego, CA 92186-5222
Phone: (619) 692-8475
Fax: (619) 692-5604
Email: diciccioe@aol.com

Substance Abuse and Mental Health Services
Administration (SAMHSA)
5600 Fishers Lane 
Rockville, MD 20857
Phone: (301) 443-0365
Fax: (301) 443-5447
www.samhsa.gov

Resource Directory


