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DEMONSTRATION OF KNOWLEDGE

Exp. Date

Lty %

]
[ | 1. Demonstration of knowledge; food safety certification W

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display

17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

Food Safety Cert Name:
EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; reporting, restrictions &

~ N exclusions

18, Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

\ 3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, «

19, Consumer advisory provided for raw or
undsrcaoked foods .

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used

( drinking of lobacco use
[
)O properly

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

6. Adequale handwashing facilities supplied &
accessible

N

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

N 7. Proper hot and cold holding temperalures
o+ )C 8. Time as a public health control; pracedures &
records
- 9. Proper cooling methods
[ 10. Proper cooking time & temperatures

11. Proper reheaing procedures for hot holding

' PROTECTION FROM CONTAMINATION

\ 12. Returned and re-service of food

AN 13. Food in good condition, safe and unadulter ated

8%
{
b4
5%
m 21, Hot and cold water available i ] /70

LIQUID WASTE DISPOSAL
22. Sewage and wastewaler properly disposed | ] ]
VERMIN
23. No rodents, insects, birds, or a

.

.| 14. Food contact surfaces: clean and sanitized
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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
PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbmng: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facilities maintained

43. Toilet facilities: properly constructed, sug)jned cleaned

27. Food separated and protected

44, Premises; personalicleaning items: vermin-proofing

28. Washing fruits and vegelables

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 properfy labefed & Honestly presentea’ 47. §tgnsjosted 1ast inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33. Nonfood contac! surfaces clean 48. Plan Review

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

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

36._Equipment, utensils and linens: storage and use
37. Vending machines

38, Adequate venlilation and lllhting; designated 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 APPLICABLE.

1 Alt food employees snall have adequate knowledge of and be rained in Inod safely as it retates to their assigned dubes. (143847) Food facifites that prepare, handle or serve non-prepackeged potehﬁaﬂy )

cerfication examingkon  {113847.113947.9)
{ food. Gloves shall ks wotn if an employee has culs, wounds, and rashes. No employee shalf commit any act that

alt require food employees 1o report incidents of illness or injury and comply with all applicable restrictions.

hazardous food, shail have an employee who has passest an anproved lood salely
2 Employees volh a communicable disease shall be excludid from the foed isciity / preparation o
may contaminale of adullerale food, focd contact surtsce of utensils. {113849.5), The permit holder sh
{113248.2, 113950,113950.5, 1134734a)}
3 Employess expenenting sneezing, coughing, of runny nose shall not work with expesed food, clean equiprent, utensils ot

4 No employees shall eat, dnnk, or smoke 1n any work area. {113877) S ‘ ‘

5 Ermployees are reguired to wash their hands befare beginting work; belore handhing lood / quipment 1 utensils; 55 often a5 necessary, during food praparation, {o remave soif and contamination; when switching
from working walh raw 1o resdy 10 st foods. 8fer louching body parts; afier using fofle! room: of any me when cantamination may ocour. {1134952, 113983.3, 1138834, 113981, 113888, 113973 (b-h)

6. Handwashing soap and towsis of drying cevice shall be provided in dispensers. dispensers shall ba mamtaned in good repair. {113953.2) Adequate facilifies shall be provided for hand washing, food preparation

~ and the wasiung of ulensis and equizeant, (113853, 11 19539, 116067

7. Polentialty hazardous foods shall be held at or bslow 41/ 45°F or 2t or above 135°F {113996, 113688, 114037, 114343(z))

8, When bime only. rather than time and lemperature is used as a public heaiih control, records and documentatioa must be maintained {114000)

9. All polentially hazardous foad shall be RAPIDLY cooled from 133°F to 70°F, vathin 2 hours. and then from 70°F 1o 41 *F, within & hours. Cooling shall be by one or more of the following methods: in shallow
conlainers. separating food into smaller porfions; adding ke as ap wgredisnl, using & e bath, suINg frsouently; usin rapid cooling equipmeant; or, using centainers that facilitale heat ransfer. (114002,

linens. 1113874}

114002.1
10. Communuled meat, (3w eggs, of 2ny 1066 containing comminules mest or 13w eggs, shizll be heated (0 155°F { 1% sec. Single piaces of meat, and sggs for immediale service, shall be heated to 145°F for 15

sec. Poullry, commnuied paulley, stuliad fish £ meai 7 pouliry shaff be heated {o 165°F Other lemperature requirements may apply. (114004, {14008, 114010}
11, Any potentially hazardous loods Cooked, cooled and subsaquently reheatad for hot holding of serving snall he brought to a tamparature of 165°F. (114014, 114016)

12, No unpackaged lood that has been served shail be re-setved or used for human consymplion: {4 14679)
y tender it impure of inrious fa heelth, (113867, 113978, 113980, 112888, 113990,114034, 114254(c), 114254.3)

13, Any food 15 adulterateds f it bears or containg any poisonous of delelerious substance thal ma

14. All food contac! surfzces of utensils and equipment shall ba clean and saniized. (113984(e), 114097, 194089.1,1 14099.4, 114059.5, 114101 (b-d), 114105, 114109, 114141, 114113, 114115 (a, b, d), 114117,
114125 (b}, 112141)

15, Al feod shall be obtained from an approved source. (113880, 193682, 114021-114031, 114031}

18. Shell stock shalt have complele cartification ags and shall be propatly stored and displayed. (114639 - 114039.5)

17, Comply with Gull Oysler warning seasanal raguirerents, {Tille 17 CA Code of Requlations §12875, Cai Code Sestion 113707)

18, HACCP Plan s a warien dosument that definsates the formal procedures devaloped far sate food handling approved by the Nationat Advisory Committee on Microblological Criteria for Foods, (114418). A
witlen document approving a devishion from standard health tode requirements shall be mamlained al the food facility. (114087, 1140587.1)

19 Ready-to-eat focd cortaming undercacked food o raw egg and unpackaged confectionery food containing fiore than %% alcohof may be served if the fazilily nolifies the consumes, (114812, 114083)

20. Prohibited foods may net ba offered m leansed health care faiiies/oublic and privale schools. {114091)

21 An adequate. protected. coessusized, potanle supply of hot waler and cold water sholl be provided af all imes (143953(c), 114095.2(L) 114101(a), 11418%; 114192, 1141921, 114105)

22 Al hquid waste must drain 1o an aporoved fully lunctoning sewege dispasat system. {1 §415T) ]

23 Each food faclily shav te ken! freg of vermuy rodents (rats, mice). cockroaches, fes.d $54280.¢, 1942506, 114250.5)

24 4 parson m charge shal be present at the food faciity during all hours of operalion. (313845113845, 1439841, 114075)

25, All emptoyess prasanng, serving of handhing foad or utansils shall wear clean. washable oufer garments of uniters and shail waar 3 haimet, cap, or othar suitable covering to confing halr, (113968, 113971)

46, Food shall be thawed under refrgeration; corpliately submerged under cold runfing water of sufficient valoeily to flush foose particles; in ricrowave oven; during the cooking process. {114018, 114020,
114020.1)
ration, (113984 (a, b, €, 4, ), 113986, 114060, 114067(a, d, &, ), 114060(z, b), 134077, 114082.1 (o), 114143 (c})

27, All food shall be separased and protectsd from con
A{143982)
stored separale from focd. vlensiis, packing matenal and locd-contact surfaces, (114254, 114254.9, 114254.2)

28. Raw, whole produce shall be washed nrdr W prap:
20, All poisonous subsiances, detergents, bleaches, and clening compounds shall be 4
Bt stoosdt & Jeast §° above the foor on sporoved shelving. (194647, 194045, 114087, 114053, 114055, 114087(h),

30, Fooxd shall De siosd m 4 iners and jabelsd 23 1o contents, Food shall
114048 (B}
34, Unpackagad food shad be displayed end cispenzed in & mannar that profects tha food Trom contamination. 1114063, 144065}
32, Any icod is mishranded 1 its labeling is false o7 misisading, 7 1 s offered for sale wndaf the name of another food, erifitis
astablishad by requiation, 114087, 114089, 114088, 10a, b}, 194050, 114083.4)
33. Al nonfood contact surlacss of viansils and squismant shall be clean, (114115 ()}
34 Food fachues that prepsre food shall be squinped with warewasting faciies Testing equipmant and matenals shal
$46689.3, 11409465, 11490 Ha), 194901., 1141002, 194303, 114107, 114128)
35 Al ytensts ang equicment shal be fully ooeralive and in oot repair. (114175). Al vlensits and equprent shafl b approved. instatied properly, snd meet applicable standards. (114134, 1441309, 114130.2,
1141203, 11413004, V141305, 114332, 144133, 114137, 134139, $14180, 114185, 114383, £44165, 114167, 114168, 114177, 114180, 114182
135, All clean and soied hnen shall ba propedy nof-food ifems shall be stored and displayad separate from food and {nod-contact surfaces. (194185.3 -1 14185 4)Utensils and equipment shall be handled
and stared 30 35 10 be protscled from contamination. {194074, 134001, 114499, 114424, 114183, 144978, 114179, 114083, 114185, 114186.2, 114485.5)
37. Each vending machine shell hava posted in 3 promnant place, 2 $ign mdicaling the ownar's name. address, and teleohone number. A record of cleaning and sanifizing shall be maintained by the operator in
each maching and shall be current for a1 least 30 days. {114145) :
38 Exhaust hoods shail be provided (o remove Loxic gases, eal, grease, vapors and smoke and be apuroved by the focal building deparment. Canopy-type hoods shall extend 6 beyond alf cooking equipment. All
areas shall have sufficient ventitation fo faciflate propet food slorage, Tollet rooms shall be vented to the outside ait by a screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consistent wilh local budding codes. (114148, 114145.3) Adeouate lighting shitl be provided in ail areas to faciitate cleaning and inspaction. Light fixtures in areas where open food Is stored, sesved, prepared.

and where clensds are washed shatl be of shatiemroo! constclion or protected with light shiskds. (114148.2, 114148.3, 4 14252, 114252.1)
39, An accurste assiy readable metal probe ihermameter swtable for measunng temiparature of food shakl be avalabls to the food handfes. Athemomeater /- 2 °F shaf be provided for each hot and cold holding

urst of petennally hazargous foods and high temperature warewashing mashines, (114157, 114158)
40 Wipirg cloths used to wipe sarvice countars, scales or offies surfaces that may come into contadt with food shalt be used oaly once untess Kept in clean water with sanifizer, (114135, 114185.4, 114185.3 {d-e}}
41 The polable waiet supply shall b protected will & backliow of back sphonags protection dewice, 2s fequired by applicable plumbing codes. (114192} All plumbing and plumbing fitures shall be installed in

ompliance veh lozal plmbing ordinances. shatl be maimiained S0 as 1o prevent any contamination, and shall be kept clean, fully opzrative, and in good repair. Any hose used for conveying potable water shall

be of approved matenals. 1abeled. oropety stored, and used for no othar purpose. (114171, $1418%.1, 114180, 114393, 114193.1, 114189, 1162014, 114269)
43 Al food waste and subtesh shall be kept in leak sroof znd rodent proof conlainers. Containgrs shal ba coversd af a times. All wzste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The extenor prervses of sach fooad faciidy sttt be kapit clezn and fres of iter ang rubbish.
(114248, (14285, 147851, 1142480, 1147483, ViA245.4, 1142485, 1142455, 1142457, 1142858
43, Totet faciliies shall be mainiamad clean, sanilary and i qood repai. Tollel rotms shafl be separated by 2 wel
fiet. The number of teitel farilites shal b in accordance wath local budding and plurbing ordinances, Todel

extatsishimeants offefing on-sile lquer consumption. (114256, 1142501, 116278)
48, The pramses of sach food facitfy stiall be kept clean and fres of itter and rwbbsh; ail clean and soiled finen shall ba propary stored; non-food items shall ba stored and displayed separats from food and food-
contact surfaces; the fachly shall be keot varmin proof, (114067 (), 194123, 114143 (a) & (b), 114256, 114256.1, 114256.2, 1142884, 114257, 114257.9, 114269, 114250.2, 114258,3, 114279, 114284, 114282)
45, The walls J carhrigs shal have duraiie, smoolh, Ronabsortent, ight-colored, ang washable surfzces. All ook surfaces, other than th customer servics areas, shall be approved, smooth, durabla and mada of
ronabsorbent malenz thal is eastly cleanalle, Anproved bine coving shalf be provided in all arees, except cuslorar sanvice Areas and where food 1 stored in eriginal unapenad containers. Food facities
st be fully ericksed. All food facliies shiall be kept clean and in good repair
(144143 {d), 134286, 114268, 114768, 118279, 114272}
£5. No sleapg accommedations shall e in any rocem whees food is prepaned, stors or soid. (114285, 114288}
&1 Hadwashing signs shalf ba pasted in each lollef room, directing attention (o the nesd to thorouahly wesh hands alter using the restroom {413953.5) (b) No smoking signs shaki be posted In foad preparation,
tood slorage, watewashng, and uisnsd storage arens (113876} (o) Consumars shall be notified that clean tableware i to be used wian they retumn 1o self-service areas such as salad bass and buffets, (d) Any

food faciity constnucsed bafers Januare 1, 2004 without public toflet facifties, shall prominantly post a ign wathin the food fsclity in a public srea stating thal tofiel facéities are nol provided (1 1371251,
{44381 {e))
4B, A parstr sxopusrg to buikd of fatnodel 2 Tood fanility shal submi plans for spproval bafore slaaing any M constiction of remodeling of any facily fot 194 ae a retad food faclity, (114380)
49, A food lacitity shad nof b open for businass without 2 viig perma. {11408710) & (), 114381 fa), 11438T)
&, A entorrament officer may imoound food, empment or ifensita that ar foumd 1o be ursandtary orin durepak. (114383)
89, i an rerenant heddth lazand i found, an enforcament offes my tenworanly suspend e pemit and order the food facdity rerediately cosed, (114409, 114405)

an imitation of auother food for which & definitien and standard of identity has been

if be provided o measure the applicable sanilization method. {114087(F,g), 114099,

16tsng sell-closing door. Tellst issue shall be provided in 2 permanently instalied dispenser at each
w5 shall be provided for patrons: in eatablishments with more than 20,000 sq fL;




OBSERVATIONS AND CORRECTIVE ACTIONS
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