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FOOD SAFETY EVALUATION REPORT
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e "o e v = Type of Inspection:
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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_ | WoNA] ["cos | was | our | [n T NONAT €0S_|_WAJ_|_out
OEHONSTRATION OF KNOWLEDGE . FOOD FROM APPROVED SOURCES
- 15, Food obtained from approved source
N | 1. Demonstration of knowledge: fovd safety certification AN : —oCLT —
Food Safety Cert Name: Exp. Date o] alancs i shet 100 1295 Conon, display
< W/ ,/}9 7~ | 17. Comphance with Gull Oyster Regulations
EMPLOYEE HEALTH & AVGIENIC PRACTICES ' CONFORMANCE JITH APPROVED, PROCEDURES
){ \§ 2. Communicable disease; reparting, restrictions & % re&uca cedw‘d:t g vanance A ;m :rocess.
NN erctsons ' CONBUMER ADVISORY
3. No discharge from eyes. nose, and mouth i Eor e phoiia B canir
4. Proper ealing, tasting, dnnking of lobacco use N \( I Comaatier e @
PREVENTING CONTAMINATION BY HANDS : Highly Susceptible Populaions
)( % l;xm::ﬂcylean 410 ot wishad gladss uawd X 20. Licensed health care faciiiies/ public & private
)( \\\\% 6. Adequate handwashing (acilities supplied & \\ schools: prohibited 'mig‘:gg{,e& ATER
R accessible N -
TIME AND TEMPERATURE RELATIONSHIPS N 21. Hot and cokd water available tamy \2O°F
X 7. Proper hol and cold holding temperalures TR T ops ™
)( 8. ﬂ:r;‘e» arz sa public health control; procedures & m %, Sawane ond waslewale‘rlm :y oo I T T
Y 9, Proper cooling methods : - :
S 10. Proper cooking time & lemperalures 23. Na rodents, insects, birds. or animals
X 14. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
K] 12. Retumed and ré-sarvice of food .
_5_§\\\\\ 13. Food in good condition, safe and unadulteraled
K | 14. Food contact surfaces: clean and sanitized
ouT

39. Thermometers provided and accurale

28. Washing fruits and vegetables

24, Person in charge present and performs duties
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
L GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backfiow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed. facifities maintained
27. Food separated and prolecled 43, Toilet facilies: properly construcled, supplied. cleaned
44, Premises; personal/cleaning items: vermin-pi

]
FOOD FACILITIES

29. Toxic substances properly identified, stored, used

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

FOOD STORAGE/ DISPLAY/ SERVICE-
30. Food storage: food storage containers idenified 46. No unapproved private homes! living or sleeping quarters
31. Consumer self-service SIGNS/ REQUIREMENTS

47, Signs posted; last inspagtion report available

32. Food properiy [abefed & fionesny presentea’

_COMPLIANCE & ENFORCEMENT

T

EQUIPMENT/ UTENSILS/ LINENS
33, Nonlfood conlacl surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: les! strips 49, Permits Avallable
35. Equipment Utensils approved; installed; clean; good repair; capacily hrd 50, Impoundment
36. Equipment, utensils and linens: storage and use 81, Permit Suspension
37. Vending machines \\\\\\\\\ \\\
38. Adequale venlilation and lighting; designated areas, use _
- ——
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SUMMARY OF THE CORRESPOMDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GEMERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. ‘

1. Alllcog employses snall have adequate knowledge of and be traned wn food salety as it retates to their assigned dulies. {113947) Food facilities that prepare. handle or seive non-prepackaged polenbially
hazatdous food, shall have an employee who has passed ar asproved lood salely ceruficalion examinalion {113847.113941.9) ‘

2 Employees valh a commanicable disease shall be excludad from the focd (acity  preparation of food. Gloves shall bs worn if an employee has cuts, wounds, and rashes. No employee shalf commit any act that
may conlammnate of avulleszie fo0d, food contact surlaca of utensils (113848.51, The permil holder shall require food employees 1o report incidents of finess of injury and comply with all applicable restrictions.

{113845.2, 113856,113950.5, 113873(n)}
3 Employees expenenting sneezing, Coughing, of runny nese shall nol work wilh exsosed food. clean equipment, uiensils of fingns {113874)
4 No employess shal eal, dnrk. or stoke 10 2ny work srea {113977)
5 Employess ate required I wash their hends Selore begqinting work; befre hanciing fead / squipment 1 utencils: 55 clien gs necessary, during food preparation. to remave soit and contamination; when switching
e using oilet room; or a0y M when cantamination may occyr. (113852, 11 3953.3, 113953.¢, 113961, 113988, 113973 (b))

trom working wilh raw 1o ready (o gat locds. affar fouching body peds; afte!
6. Hanowashing soap 2nd lowels or drying devica shall be provided In dispensers. dispensers shall be mantaned in noad reoair, (113953.2) Adecuate facilities shall be provided for hand washing, food preparation

and the vasming of utensis and eq ont, (193953, 1126631, 114067}
7. Potenrahy hazardous feods shall be hald al or below 41/ 45°F or &t or abave 135°F (113886, 113698, 114037, 114343{a))
8. When hime only. ralher than lime and lemperature is used as a public health contsol, records and documentzios must be mantained {114600)
3. All polennialy hazardous food shall be RAPIDLY cooled from 135°F Yo 70°F, vatin 2 hiours, and then from 70°F 1o 41 *F, willtin 4 hiours, Cooling shail ba by one of more of the following methods: in shalfow
conlainers. separaling fond nlo smatizr portons: adding ice as ap mgretisnt, LaIng ai e Dath, smng frequently; using fapid cosling equipment; or, using containers that facilale heat ransfer. (114002,

1140024}
10. Communuted mest, raw eggs, of any food contaning Comminuted maat or faw eggs, shall be heated 1o 155°F for 15 sec. Single prces of meat, and &ggs for immediale service, shall be heated to 145°F lor 15

naft be heated (o 165°F Other lemperature requiements may apply. (114004, 114008, 144044}

sec. Poultry, comminuted paullry, stufied fish / maat/ poullry 5
Ity rehealad for hot holding of serving snell be brought to atemparature of 165°F. {114014, 114016)

14, Any polentally hazardous loods Cocked, cooled and subsequen

12, No unpackaged lood thai nas been served shail be re-served or used for human consumplion; {4 14078)

13. Any food 15 adulterated if it bears or contains any poisonous of delelerious substance thal may tender it impure of injurious o health, (113967, 113976, 113980, 113588, 113890, 114035, 114254(c), 114254.3)

14, All food contac! surfaces of utensils snd equipment shall be clean and saniized (113984(2), 194037, 114099.1,1 14033.4, 194099.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (, b, d), 114117,
114125 (), 114141 :

15, Alffood shall be oblained from 30 approved source, (113960, 113582, 114021114031, 114041}

16. Shefl stock shall have complete certification tags and shali be properly storesd and displayed (414039 - 114070.5)

17, Compty vath Gull Oysher warning Seascnsl requirements. {Title 17 CA Code of Requlations §13675, Cui Sods | Sectior; 143707)

8. HACCR Plan s a wiilen document {hat definestes the fomat nrocedures devaloped for sale food hangling approved by the Naticnal Advisory Committes on Microblological Criteria for Foods. (114419). A
wiitlen document spprowing a devialion from standard health code requiremants shall be maintained at the food facifity, (114087, 114057.1)

13 Ready-10-gat food contaning undercacked 1006 or raw egg and unpackeged confectionery food contaming mare than Y% alcohol may be served if the facility nolifies the consumer. {114012, 114093)

20. Protubiled 1oads may not be ofiered n licensed healih care facilities/puble and prvaie scheols. (114091)

21 Anadecuale toteciad cressurized, potante Sunply of hot water and cold water shell be providad 2f all imes {(143863(c), 114080240 114101(a), 114180 144192, 114102.1, 114105)

27 Alhquid waste must drain 1o an apcroved fully funclioning sewage disposal system (114187}

23 Each foog fachly sha” ba kent freg of veemuy: roaenls (rals, mice). cockroachgs, fissf 443884, 142504, 114558.8)

24 & persoh in charge e present 2t the food Tacdity duning aft hours of ongraton. {§ 13045.113945,1, 113984,7,_114075)

25, All employess presancg, serving or handiing foad or utansiis shall vear claan, washable outer parments of unilerms and shall wear a haimet, ¢ap, of ofhar suitable covering to confine hair. (113988, 113974),

6. Food shall be thawast under refrgeration; corpletaly submerged under cold running waler of sufficient velacily to flush loose parbcles; in microwave oven; during the cooking process, (114018, 114020,

114020.4)
27, At foodd shall be separaled and prote
28. Raw, whole produce shalt
29, All poisonous subsiances, !
30. Fou ghall be Slord
134048 (B}
44 Unpackzged food shai be displeved snd dlspensed in & mannar that oroiscts the fosd from oon
32, Any oot is mishranded it its labeling 1 Talse of misteading, I it is offerad for saty under the o
ealstlished by requlanon. (114087, $ 14088, 114086,1p, &), 114080 1440834
32, Al nonfood contact sudaces of slensis and squipment shall be ciean, (118118 {t))
34 Foos fachiies that prapsre food shall be squippad with warewashing facilies Trstng equipment and matenals shall be providss! to measure the applicable sanitization method. {114067(7,0), 116085,
$16048.3, 1180945, 114T0Ha) 19410101, 141012, 194100, 114107, 114125)
35 Altutensis ang eqycment shall b fully anerative and i a0od repar (1141751 Al ulensils and sauipment shall be angroved. insteled properly, and mee applcable standards. {314130, 114130.9, 114130.2,
$14930,3, 114330.4, $I4130.5, 14402, 148453, 11413, 114139, 11435], 114155, 114480, $94145, 114187, 114165, 114177, 114180, 114182}
35, All ciean 2nd soted hnen shall be propady sioved: non-food ilems shall be stored snd displayed separaie from fooed and food-Contact surfaces. {194185.3 - 114488 4)Ulsnsils and equipment shall be handied
and stored 50 35 10 be pratacted from contamination. (114674, 114081, 114119, 114121, 114151, 114175, 114179, 144083, 114185, 114185.2, 114385.5)
37. Each vending machioe shali hava pested in 3 promunert place, a ign mdicaling the owner's namé. address, and talenhone numbar A record of craning and sanitizing shall be maintained by the opsrater in

on (145594 (o, b, €, d, ), 113988, 114060, 114087(z,d, ¢, ]), 14408502, b, 114077, 114689.1 [c), 114143 (o)}

BRI

ining cormpouncs shall by stored separate rom food. uiensils, parki
lorad at least § w

nal and focd-contact surfaces, (194254, 414254.1, 194234.2)
approved shaiving. (114047, 114048, 114051, 114053, 114856, 114067(h),

nation, {1 14063, 114065)
12 of anoiher oo, o if il is an imitsion of another food for whick 2 definiion and standard of identity has been

eacts maching 3ad shal be currant for al least 30 days. (144145)

48 Exhaus! hoods shatl be prowded (o remova 10XIG gases, neal, grease, vapors and smoke and be approved by the local building depanment. Cancpy-lype hoods shall extand 6™ beyend all cooking equipment, All
areas shail have sufficient veniilation o faciftate propet food storage. Tollet ronms shall be veniad to the oulside air by a sereened onenable window, an air shak, o a light-switch activated exhaust fan,

<. (114148, 114143,5) Adeouate hghting shall be provided in 2il areas to faciilale cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

b of shattarprood construstion or protecied vilh Hight shields, (1141482, 1149483, 114252, 114252.9)

thermormeter suteble Tor mensunng terparature of food shall be availabie (o the food handler. Athemomater +/- 2 °F shall be provided for each hot and cold holding

remperalure wargwashing machings. (114157, 114188)
rs, scales o other surfaces thal may come into contact with food shall be used enly once uniess kept in clean water with sanitizer. (114135, 114485.1, 1141853 {d-e))
41 The pianie walet susply shall be protected vill & backfiow of back Siphenags protection device, as required by appiicabie plumbing codes. {114182) All plumbing and plumbing fixtures shall be instafted in
comphiance vaih local plumbang ordingnces. shall ba 16d 50 85 10 prevent any consamination, and shall be kept clean, fully operalive, and in good repalr. Any hose used for conveying potable waler shall

b of approved mat 1abeled, sroeny stored, and used for no other purpose (114971, 1141891, 114186, 114103, 1341939, 114188, 114204, 114259)
42 AB food waste 2nd rubtisi siall be kept in leak sreof and rodent proof contamars. Containers shall ba covered at a1 times. All waste must be removed and disposed of as frequently as necessary lo preven! 2

rusance  The extendr renvsas of each 1ood faciity shall be kepl clean and kee of fitter and aubbish.
(114264, T14245, 1182451, 1167452, 114245.3, 114045 4, TI424A S, 114045 8, 1182457, 1142458

43, Toiat failiies shatl he maintamnad clean, sanitary and it gocd repaic, Tolst ronms shafl be separated by 2 wallftung sell-closing door, Tollef Bssus shall ba provided in a permanently installed dispenser at esch
{osket, The number of todet faciiies shatt be in accordanca with local buiding and plimbing prinances. Tolel fzcifses shall be prowided for pations: in establishrents with more than 20,000 sq fi;

establishmeants offering o-site Hguor consumption, (114250, 114250.1. 134276)
44, The presmises of sach fhod faciity shall be kept clean and frea of fiter and nubbish; all ciean and solled finen shall be propardy stored; non-food items shall ba stored and displayed separate from food and food-
contact surfaces, the farbly shall be kept versn proof, (114087 {J), 114123, 194942 (a) & (b), 114256, 144256.5, 1147256.2, 1142554, 114257, 114267.4, 114258, 114250.2, 1442503, 114279, 114281, 114282)
45, Tha walls [ celings shall have dursbiz, smoolh, nonsbsnrbent, lignl-colored, and washable surfzces. All oo surfaces, olher than the custorer servic areas, shall be approved, smooth, durable snd mada of

ponsbsorbent malena thal s sasiy clsasable, Approved huise coving shall be provided in 3l areas, except cuslonar service aeas and where food 1 stored in orgingd uncpenied containars. Food faciities
st b fully enckessd. Al food fachiies o :

kept clesn and in good 1epeir
(994443 {0, 114266, 118265, 1942685, 118278, T14ETL)
45, Mo sleaping accommadations shall be i sty room whare food 1s prepared, stored o sold. (114285, 1 14286} :
seoughly wash fiands 2Rer using the restroom (113853.5) (b) Ho smoking signs shah be postad In food preparation,

&7 Hacdwashing signs shall be posted & each tollat room. diresiing attention (o the fised 10 o
100 storage, watewashing, ant wlensd siorage arass (113978) {c) Consumars shall ba nolified that clean tatiewnie s to tre used whan they retum to self-servics areas such as salad bars and bufiets, {d) Any

toosd ety constnucte balors January 1, 2004 withoal public toilet facifies, shall prominenty post a Sign within the (ood laokity in  pubic area stating thal lollel facities are nol providedt (1137259,
114381 (o))
48, A prasor ey 20 el o reenaced 5 food facility shal submul plans for appeoval befn slarting a0y hew consbusction of revcxtaliog of sy feclly for uss as a retal food facility, (114380)
4. B food {anitity st not be open Tor business silhout 2 valid e, (LIAGETID} & (), 114381 (e}, 154380
45, An enloroament offiver may impound food, saupment or uterslls tiat ars ke 1o be unsariary ot i dmrepair, (114385}
54, ¥ 3 beenan) heaths havard is e, s enlorcamant officer ey Terporarly sugpend i et and oner the foud baclity imvnediately dosed, (114408, 114405)

consistent with local tunlding cods,
ard where ulgnsds an washed s

39, an sccurate easdy readable metal probe
unit of patentally hazardous foods and
£0 Wiy cloths useo {0 wape 3aTvice ooy




OBSERVATIONS AND CORRECTIVE ACTIONS
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