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See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In compliance N/O = Not ohserved N/A = Not applicable COS

= Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

in | wo-nia ] | cos | mas [ our | [In [ WONAT €05 | _MAJ_| _our
DEMONSTRATION OF KNOWLEDGE T ) APPROVED SOURCES
[ 1. Demonstration of knowledge: food safety cerfification RNaaNRNNSNY = s smpf'm R
Z‘"}‘};Sz%?‘ CICo ity expalagp 1/ 20 A\ 17- Compiance wilh Gull Oyster Regutations
~_EMPLOYEE HEALTH & HYGIENIC PRACTICES (| CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with variance, specialized process,
\\« 2. Communicable disease; reporting, restrictions & Y1 adicad a30a% bal ing, & HACCP Plan
) B ;x:l':‘)s;?s’::s;zarge from eyes. nose, and mouth ! CONSUMER ADVISORY
) ; ; et 19, Consumer advisory provided for raw or
) 4. Proper ealing, tasting, drinking of tobacco use NN uavtonkes Hasds
i PREVENTING CONTAMINATION BY HANDS 1 Highly Susceptible Populalions
- gf;‘:: ﬂi"’a" ks propedy washed; glave tsed % 20, Licensed health care faciliies! public & privale
\\\Q 6. Adequale handwashing facilities supplied & @ v gegols: profibled ’mﬂg‘:ﬁgf 3\1 ATER
R accessible o R -
- TIME AND TEMPERATURE RELATIONSHIPS m 21. Hot and cold water available tain /D
N 7. Proper hot and cold holding temperalures T 0% o
7 Y s : i
){ 8. Tl:r;z;z sa public health controf; procedures & m 22, Sowage and waslewaler properly disposed T ] ]
- VERMIN
N 9. Proper cooling methods
10. Proper cooking time & lermperalures 23. No rodenls, insects, birds, or a <
11. Proper rehealing procedures for hot holding \
PROTECTION FROM CONTAMINATION
)8 12. Relurned and ré-service of food NN
eg‘\\\\\ 13. Food in good condition, safe and unadulter ated \\
.| 14. Food contact surfaces: clean and sanitized AN
SUPERVISION out ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES N
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices X
26. Approved thawing methods used, frozen focd 42. Garbage and refuse properly disposed; facilities maintained -
27. Food separaled and protected 43, Toilet facilties: properly constructed, supplied, cleaned
28. Washing fruits and vegelables 44, Premises, personalcieaning items: vermin-proofing X
PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and cellings: built, maintained, and clean

46. No unapproved private homes! living or sleeping quarters

30. Food storage; food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

32. Food properly labefed & fonestly presenteo’ 41. §|1nsjosted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48. Plan Review

34. Warewashing facilities; installed, maintained, used: test strips 49, Permits Available

35. EquipmenV/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36. Equipment, utensils and linens: storage and use

37. Vending machines

38. Adequale venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY:

CITE ADDITIONAL SECTIONS AS ARPLICABLE.

1 Al food emplojees snafl bave adeauate knawiedge of and be ramed w food salety as it relates to thelr assigned dulies, {113847) Food faciliies that prepare, handls of setve non-prepackeged polentially .
hazardous food, shail have an empioyee who has passe an anproved food salely cerificalion examinekon (113847-113047.1)
 Employees wolh a communicablz disease shall be exciuded from the foed feely / preparation of food, Gloves shall bz won it an employee has culs, wounds, and rashies. No employee shall commit any act that

may conlaminale o adulterale food, {ocd contact sudzca or utersils. {143248.5). The pesmil holder shall reauire food employees tn report incidents of iliness ot injury and comply with ali applicable restrictions.

{113948.2, 113956,113950.5, 113873a)} .

3 Employess expenenting sneezing, coughing, of nny nisse shall nol work with exposed food. clean equiprent, wiensis of lingns. {113574)

4 No employees shal eal, dnnk. or smoke 10 any work area. {113877)

5 Employess are required to wash Iheir hands' before beginning work;
from working wiln raw to ready to sat foods. afler louching body parts; afier using toflel room: or 20y time when con

5. Hanawashing s0ap and fowels of drying device shall be provided in dispensars. digpansers shall ba mamtained n good repalr. {113953.2)
and the vasning of ulensis and easiean, (113953, 1138831, 440871}

7. Polsntially hazardous feods shall be hald at or below 41/ 45°F or 2t of above 135°F (113696, 113688, 114037, 134343(a))

8, When hme only. rather than lime and lemerature is used as a public health control, records and documentzion must be maintained {114000)

9. All potentiatly hazardoas load shall be RAPIDLY codled from 135°F to 70°F, wathin 2 hours, and then from 70F 1o 41 °F, vdlfin 4 hours. Cooling shall be by one or more of the following melhods: in shallow
containers. separating food nlo smatier portions; adding (e as an mgredient, using en ice bath, sirmng freauantly: using rapid cooling equipment; of, using containers thal facillate heat transfer. (114002,
134002.1}

10. Commmutes meat, raw egps, of any focd cenlaning commnytad meat of 3w ¢ggs, shall be heated 10 155°F for 15 sac. Single praces of meat, and eggs for immediale service, shall be heated lo 145°F for 15
sec. Poullry, comminuted oaullry, stufied fish / maal 7 poultry shall be heated o 165°F. Olher temperature requirements may apply. (114004, 114008, 144014}

1. Any potentially hazardous loods cookad, sooled and subsequently rehealed for hot holding of servng snall be brought to & temparature of 165°F. (114014, 114018)

12, No unpackaged lood thal has been served shll be re-setved of used for buman consumption. {1 14679} o

13, Any food 15 adullerated if  bears or containg any poisonous of deleterious substance that raay render it impure of inwrious ta hesith, (113887, 113878, 113960, 111888, 113890, 114014, 114254(c), 114254.3)

14, All food contac! surfaces of utensils and equiprmeni shall be clean and sanilized. (113984a), 114087, 112085.1, 1440934, 114099.6, 194101 (b-d), 114105, 114103, 114114, 114113, 114115 (a, b, d), 134117,
114125 (h), 113141) o

15, Al feod shall be oblaned from an approved source. (113980, 1135887, 114021-114031, 114041}

16. Shell stock shall have complele carification tags and shall be properly stored and displayed. (114030 - 114030.5

17, Comply wath Gulf Oyster warning seaseaal requirements, {Tills 17 CA Code of Requiations 543675, Cul Code Sestion 113707}

18, HACCP Plan is a wailen dozument that delinegtes the formal procedures devaloped for safe food hanghng appraved by the National Advisory Committee on Microblological Criteria for Foods. {114416) A
witten document approving a davizlion from standard health tode requitemeants shall be mamtainzd at the foad taciity, (114057, 114657.1)

13 Ready-to-eal iood contamning underoscked 100G of raw egg and unpackaged confectionery food containing rore thar Y% alcohol may be served if the facility nolifies the consumer. (114012, 114093}

20. Protubtted loods may net ba offered 1n ksensed healih care facilities/public and privale schools. (114081)

21 An adequate protected. reessurized, potable supply of ot waler and cold water shall e provided af all tmes {143953(c), 114085.2{b} 114101(e), 114185 114182, 1141521, 114195)

22 Al hquid waste must dran o an approved fully functioning sewege disposat sysiem. {194987)

23. Each foog facitily shat e kent frez of vermu: redents {rals, meg). cockroaches, fies. 14258.1, 1142544, 114254,

24 A parson in charge shall he prasent 2t the fond facibly during alt hours of operetion, {31385+ 130451, 1139841, 114073)

25, All emptoyees prepantey, serving or handiing foad or wlensits shall wear clean, washable ouler garments of aniforms and shall wear a haimet, cap, o ofhar suitable covering to confing halr. (113968, 113974)

6. Food shall be thawed under refrgeration; corptetely sudbmerged under cold runaing weater of sufficient vatocily to flush loose perticles; in microwave oven; during the cooking process. (114018, 114028,
1440201}

27, All foad shalf be separated and orotected from co

78, Raw, whole produce stiall be washad proy i oregs

9. All prisonous substences, detergents, blgachas, and ¢

38, Food shail be stosed o soved containers and labels
T80 Y

39, Unpackaged food shait be displayed snt dispenead in % manney shat protects the food From oontarination, (114083, 114055}

32 Any lood is mishrandes i its fabeling 18 Talse or misleading, If it Is offered for s3le unger the nams of anoiher {ood, or if itis an imitation of acather food for which & definifion and standard of idenfity hias been

eslablished by regulation. {114087, 114089, 11408808, b, 114096, 1140833}

33. Al nonfood contact surfaces of utensils and equipment shall be claan, (114115 (c}}

34 Food faciilies that prenare: food shall be squipped with warawasting fachlizs Testing equipment and matenals shall be proviged lo measure ihe applicable sanitization method. {114087(1,g), 114099,

1460543, 1140995, 114101l 114901.), 1141002, 114303, 114107, 114125}

35 Al utensis and equiment shal Be Tully aperative and i good repair. {114175). Al ulensds and equipment shall be agprov 4. ingtallsd propedy, snd meet applicable standards. (114936, 1941304, 114130.2,
$14130.3, 41304, $16930,5, 114132, 194433, 114137, 134139, 114153, 114155, 114383, $1S165, TI4167, 114485, {14177, 194346, 114182}

38, Al clean and soiad hnen shall be propedy 51 non-food Hems shal be stored and displaved sanstate frmm food and food-cantast surfaces. {114988.5 - 114588 4)Utensils and equipment shall be handled

and stered 50 85 1o be protscted rom contamination. (194074, 114051, 114198, 114121, 11418, 144978, 116178, 114083, 114185, 114185.2, 114485.5)

37, Each vending machine shah have posted in 4 promunent place, a $1gn indicating the ownar's namé. address, and telenhone number A record of cleaning and sanifizing shall be maintained by the opsralor in

each mazhine and shatl be current for al least 30 days. (114345} . ‘

38 Extiaust hoods shalt be orovided (o femova 10xic gases, heal, grease, vapors and smoke and be aporoved by the focal building depariment. Cancpy-lype hoods shall extend 6” beyond ali cooking equipment. Alf
areas shall have sufficiont veniilstion to faclitate propet food slorage. Toiet 100ms shall b ventad to the oulside o't by a screened openable window, an air shat, or a fight-swiich activated exhaust fan,
consistent with local building codes. (194148, 114148,3) Adeouate lighting shab be prowded in it areas to fzciltale cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,
and where ulensits ara washed §hal ba of shatterproof constuction or protacted vith light shiside. (114146.2, 1141463, 114252, 1142527}

38, An accurale aasily readable malal probs hermameter suitable for measunag temnersiure of food shall be avallable lo the food handler, A thermometer +/- 2 °F shafi be provided for each hot and cold holding

und of patentially hazardous foods and figh temneralure watewsshing machines. (114157, 114159)
40 Wiping cloins used 1o wipe sarvice courters, scales or other surfaces that may come info coplact willt foodd shatt he used only once unless Kepl in clean water with sanitizer, (114135, T14185.4, 1141853  {d-2))
41 The potable waiet supgly shall be protected will a backfiow or back siphorage protection dewice, as raquied by applicable plumbing codes. {114192) All plumbing and plumbing fixtures shall be installed in
comphance vath focal phunibing ordinances. shalt ba maintained so a5 lo prevent any coniamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable waler shalt
e of approved matenais, labeled. proserty stored, and used for no oher puipose (114371, £14189.1, 194180, 174303, 118193.1, 114198, 114701, 114269)
43 A food wasle and fubsh shall be kept o leak sroal and rodent proof contaners, Containers shall be covered af &2 fimes. All waste must be removed and disposed of as frequently as necessary lo revent 2
nusance The extercr prerises of each foog fagiity shatl be kapit clean and ke of fitter and abbish,
(116268, 114245, $14245.1, 1162482, 114245.3, 1142454, 1142485, 14245 6, 1142457, 11434581
45, Toet facililiss shall be maintaned clean, sanitary and w good repas, Tolls! rooms shafi be separatad by 2 val
\odet. The number of tostof faciliies shalt be in atcordance wih local buiding and plumbing orcinances, Tolel feciives shall be provided lor patrors: in establ

estbiishments offering on-siie fiquir consumption. (114250, 114250.1, 134278)
% ciean and soiled linen shall be properly stored; ron-lood ltems shall ba stored and displayed separats from food and food-

44, The premizes of each food facity stal be kept clean and free of litter and nubbish, &
coniact surfaces; the fachly shall be kend varmn prsol, (114987 (j), 114123, 194143 (a) & (B), 194258, 114256.9, 194256.7, 114255.4, 114257, 1142579, 114259, 1142592, 114258.3, 114279, 114284, 114282}

45, Tha vealls [ cabrgs shafl have dursbia, smoolh, nonabsarben, light-coloted, and washable surfeces. Al fiao surfaces, other than the cuslomer service areas, shall be approved, smaoth, durable and mada of

nonahsorbant malend thal 1s eastly cleanable, Agproved buse coving shall b provided in ol areas, except cuslomer satvice areas and where food 12 stored in original uncpsned containers. Food feciities
shat be fully enciosed. Al food faciliies shali be kept clean and in guod repair
(114143 (¢, 134266, 194268, 114288.1, VT, HHEITH

45, Wo sleeping accommadations shall be in any wom whare fead I prepared, storsd of sold, (114288, {14288}
47 Haadwashing signs shall be pasted in each lollet room. directing atlention (© e need 1o horoughly vt ands slter using this resloom (4439535} (b) No smaking signs shafl be posted In food preparation,

to0d slorage, varewashing, and vlsnst siorage aress {113976) (c) Consumars shall ba notified that clean tabisware i to be used when they feturn fo seif-service zras such #8 saled bars and bufiets. (d) Any
food facility construied before January 1, 2004 without public toilet Jacitties, shall prominently post & Sigh wathin the fod faclity in 8 public ates stating that tollet faciies are nol provided (1137254,
114381 fe))
45, & patson progosing Yo buikd or rertadst & Tood facility shal suboui pians it approval befors slatng any naw eonsimistion of ressdsling of sny lacity for 136 ss a retl food facilly, (114380)
49. A food acitty shati et be open ke businest without 3 valid parmit. (L108T(0) & (), 114381 fa), 194387}
84, An enformament offics may impoand feod, spngment or wlenss that are found I be unsandiary of in darepai, (114393}
5. B ot inevenant healh hazard is foond, 2t enforeamment officer sy porardy suspand B peomet and onder the food feclily imenediately dossd, {11408, 114405

before hiandiing lood / equipment f utensis; 25 often as necessary, during food preparadion, to renme soif and contamination; when switching
tamination may occur. {113952, 113983.3, 113063.4, 113961, 113588, 113973 (b))
Adecuats facilifies shall be provided for hand washing, food preparation

inn, (113964 {3, I, ¢, &, 1), 113668, 114060, 194067(2, d, &, [}, 114088{z, b}, 144077, 114588.4 {¢), 114143 {c}}
11385y

rg compounds shall e stored separale fam food. ulen
74 to contents.  Food shall be 3

5, packing matenal and (eod-contact surfacas, (114354, 1142544, 1442842)
we fioor on spproved shelving. (114047, 194048, 114051, 114053, 114055, 114067(h),

-

. tting selt-closing door, Tedad tissue shall be provided in a permanently instalied diapenser at each
shments with mors than 20,000 sq f.;
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