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

In=1In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance
In_ [ wo-na] | cos | way T our | [[In T NONAT CoS [ _MAJ | out
DEMONSTRATION OF RNOWLEDGE FOQD FROM APAROVED SOURCES
%] [ 1. Demonstration of knowledge: food safety ceriicalion A\ aaauRNNSN X 15 Food obtsined from approved sourca
[ : * S 16. Compliance with shell stock tags, condition, display
aat 5"‘“’.—\-,““ N‘\'l“ B A Eap-Date V2 T “SZ 797, Gomphance wih Gull Oyster Regulations
N PLOYEE HEALTH & FIVGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
~ - - - - 18, Comphancemn variance, specialized process,
\\\\ 2. Communicable disease; reporting, restrictions & )( reduced oxygen packaging, & HACCP Plan i
S gx :::sc’i?s"csharge from eyes. nose, and mouth § 19, Co d 'cousw: F:t ?DVISORY
4. Proper ealing, tasting, drinking of lobacco use AN L un&amgzig‘: d ?Ogéssow i e &
PREVENTING CONTAMINATION BY HANDS T Highly Susceptible Populations

7( S ';fg:: ”cyfean and groperly washed;-gloves usad X 20. Licensed !leanh care facilities/ public & private

\\\\5 6. Adequale handwashing facilties supplied & \\ Jetodls el !ovzisrgggegv ATER

- e AND TEMPERATURE RELATIONSHIPS . 21. Hot and cold water availabl °

; Temp \20°15 A~
A 1. Ppper hot and cold holding temperatures LIQUID WASTE DISPOSAL
4 8. T'ZZ;Z: pubiic health control; procedures & mzz. Sewage and waslewaler properly disposed I ] I
D4 9. Proper cooling methods VERWAN
XK 10. Proper cooking time & lemperalures 23. No rodenls, insects, birds, o animals o
% 11. Proper reheating procedures for hot holding \
PROTECTION FROM CONTAMINATION
X 12. Relurned and re-service of food R
X N\ 13. Food in good condition, safe and unadulter ated \
Y 14. Food contact surfaces: clean and sanitized
SUPERV!SION 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
41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed: facilities maintained

26. Approved thawing methods used, frozen food

43. Toilet faciities: properly constructed, suMcleaned

21. Food separaled and prolected

44, Premises; personalicieaning itéms; 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 ceilings: built, maintained, and clean

46. No unapproved private homes/ living or sleeping quariers

Received by (Print) N adthe w \Lop(’,l-

30. Food storage: food storage containers identified
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labeled & fionestly presenteo’ 47. S;gngposted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " GOMPLIANCE & ENFORCEMENT
33. Nonlood contact surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permils Available
35. EquipmenV Ulensils approved; installed; clean; good repair; capacily 50 Impoundmenl
36. Equipment, utensils and linens: storage and use Permil Suspensiof
37. Vending machines \\‘\\\\\\\\\\\\\\\\\\\\\\\\\\\\‘\\\\\\\\\\\\\\\\\ N
38. Adequate venliation and ighiing; designaled areas, use \ ‘\\\\
Title
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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 Altfood employess shall bave adenuate knowledge of and be tramed n food salely as it retates lo their assigned dulies. (113847} Food faciliies that prepare, handle or serve non-prepackaged potentially
hazadous food, shail have an employee who has passedt zn anprovest fooa salety certificalion examingtion (113847.113947.1) o

2 £mployees valh 3 communicable disease shall be excludad from the focd faciily / preparation of food. Gloves shell b worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contammate of adullerate food, food contact surlace o utensils. (113843.5), The permil holder shall reauire food employees Io report incidents of iliness of infury and comply with al applicable restrictions.

{113849.2, 113950,113950,5, 113873(a)}
3 Employess expenencing sneezing, 6ougHING, of runny fiose shall not work wilh exposed food, clean eauipment, ulensds or linens. (113374}

4 No employess shall eal, dnnk, or smoke 10 2ny work area. {113677)
§ Employess are required to wash Iheir iands tefore baginning work: before handiing food / equipment / ulensils: 35 cfien as necessary, during food preparation, (o remove soit and contamination; when switching
fiar using toiet room; of 2ny tima when cantamingtion misy coeur. (113952, 113963.3, 113953.4, 113961, 113988, 113973 (b))

from working wilh faw 1o ready (o sa! foods. afler louching bady garts; @
8. Handwashing s0ap and lowels or Grying Gevice shall be prowdad in dispensays. disoensers chall be mantamed 10 good repair. {113953.2) Adeauste faciliies shall be provided for hand washing, food preparation

and the washing of ulensds and equinmant, (113853, 113853.1, 11406T{{)

7. Polentaliy hazardous foods shall ba held at or balow 41/ 45°F o at or above 135°F {1 13506, 113588, 114037, 114343{a))

8. When time only. rather than fime and lemperature is used as a public heaith conirol, records and documenlation must be maintained {114000)

9. All potentiatly hazardous food shali b2 RAPIDLY cooled from 135°F o 70°F, vathin 2 hours, and then from 70°F 1o 41 *F, within 4 hours. Cooling shall be by one or more of the following methods: in shaliow
conlainers. separating food into smafler portions; adding e a5 8¢ mgradisnl, using an e Dat, sWAng freauantly: using rapid coofing squpment; or, using containers that faclilale heat ansfer. (114002,
1140021}

10. Comuunuted maat, raw egg$, or any food contasning comminuted meat o 13w eggs, shall be heated (6 155°F for 15 sec. Single piacss of meat, and eggs for immediate service, shall be healed lo 145°F for 18
sec. Poullry, comminuted paullry, siufied fish / meai / pouliry shall be heated (o 165°F. Other (emperalure requirements may apply. (114004, 114008, 134610)

. Any polentally kazardous loods cooked, cooled and subsequently rehealad for hot holding of serviag snall be brought to & tamparature of 165°F. (114014, 114018}

12, No unpackaged lood that has besn served shait be re-served or used for human consumption. {414679) )
y tender it impure of inrious fo health, (113867, 113978, 113880, 113388, 113890, 114035, 114254c), 114254.3)

13, Any lood 1$ adullerated i it bears or contains any poisonous of delglerous substance thal ma

14, il Tood comac surfaces of ulensils nd equiprmen] shall be clean and saniized. (113984/e), 114027, 114099.1, 114033.4, § 14639.5, 114101 (b-d), 114105, 114108, 114114, 114113, 114115 {a, b, d), 114117,
114125 (b}, 194141)

15. All food shall be oblawmed from an approved source, 1113880, 113882, 114021-114034, 114041)

18. Shefl slock shall have complete cartification tags and shall be properly stored and displayed 414039 - 114030.5)

17. Comply with Gulf Oyster warning Seascnal reauirements. {Tile 17 CA Cote of Regulations §13678, Cal Code Section 113767)

6. HACCP Plan is a wniten document that alineetes the fommat procedures devaloped for Sate food handling approved by the National Advisory Committes on Microbiological Criterig for Foods, (114419). A
written document approwing a daviztion from slandard health cods requirements shall be mantained 31 tha foodd facility. (114057, 114057.1)

13 Ready-to-eat focd contaming undercacked food or raw egg and unpackaged confectianery food contaning fiore: than %% alcohal may be served if the facility nolifies the consumer, (114012, 114093)

20, Prohibited toods mav net ba ofiered 1n icensed health care facilities/public and private scheols. (114091)

21 An adecusle protected. cressurized, potahle supply of hot waler and cold water shall be provided 2t all tmes (1 13353(c), 114085216} 114101(n), $14188; 114182, 1141921, 114105)

23 Allhqud waste must dran 1o an approved fully funclioning sewage disposal system. {1 $4187)

23 Each food taciity shat be ket freg of vermut: rodents {rats, mica). cockroaches, fies $44258.3, 114250 4, 114258.5)

74 A parson in charge shall he present at the foad factity during all hours of operation. {113845.113848.1, 11 3984, 154075}

25, All employess praganng, serving or handiing foad of wiansiis shall wear ciaan, washabla ouer garments of unitorms 2n€ shall wear 2 halmet, cap, of other suitable covering to confin hair. (113989, 113971)

6. Food shall be thawed under refrgeration, completely submerged under cold running water of sufficient velosity to flush loose parlicies; in microwave oven; during the cooking process, (114018, 114020,

114620.1)
27, Al tood shall be separaisd and prolected fram contamination (113884 {a, b, ¢, 4, f}, 113886, 114650, 19406728, d, e, ), 1140681, b, 114077, 1140881 (c), 114143 (o))
78. Raw, whole produce shall be washed pror o preparation, (113852)

29, Al prisonous subsient elergents, hleaches, and cleaning compounds shall by storedd separala rom oo, ulensils, packing matanal and food-contact surfacss, (114258, 1143544, 114254.2)

30, Faod shall be siored 1 ageraves containers 30 labeled 23 t contanls. Food shall bi stoted at leasl §° abave the oo on cpproved shelving. (114047, 114388, 114054, 114683, 114955, 11408T(N),
THB68 (o)

54, Unpackagad food shaf be displeyed end diznenasd in & mannar that pratests the food from contamingtion. {14406%, 194065}

3%, Any lood is mishranded i its tabefiig 15 false o mislaading, 11t is offered for sale urder e name of anothar {ood, orif il is an imitation of arother Jood for which  dafinificn and slandard of identity has been
eslablished by requianon. {114087, 114089, 114088,4a, bj, 114056, 114083.5)

3. All nonfoed contact surfacas of utansils and squipment shall be claan, (114115 (c})

34 Food faciiies that prapare: food shall be squioped with warewashing facilies Testing equipment and matenals shall be providad 1o meesure the applicable sanitization method, {114067(f,g), 114088,
$14046.3, 114009.5, 11830 Ha), 1141051, 1141012, 194103, 118107, 114125

35 Al itensis and equemant shall be fully anesative and i good repair. {114175), Al utensis and ssupment shaft ta asproved, installed propedy, and meet appheable standards, (114130, 114130.1, 114130.2,
141303, T14130.4, 1I410.5, 114932, 194133, 114137, 134134, 114180, 114155, 114163, $94165, 114167, 114988, 11177, 114980, 114182}

36, Al ciean and sodad hnen shatl be propedy nioined flems shill be stored snd displayad separate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled

and stored 5o as (© be protected from conts o0, (114074, 198061, 114148, 114921, 194161, 114178, 114179, 194083, 114185, 194185.2, 114145.5)

7. Each vending maching shali hava pasted in 3 praminent place, @ $ign indicating (he ownar's name. ddress, and teleohone numbar. A record of cleaning and sanifizing shall be inaintalned by the operator in

each maching and shatl be current for al least 30 days. (114345} ;

38 Exhaust hoods shalt be provided 1o emova (0XIC gases, ieal, grease, vapors and smoke and bs approved by the focel building department. Cancpy-type hoods shall extend 6 beyond alf cooking equipment, Al
areas shall have sulficient veniilation o faciltele propet food storape. Tollet rooms shall b vented to the gutside 2 by 3 screened openable window, an air shalt, or a light-swilch activated exhaust fan,
consislent wilh focal buiding codes. (114149, 114145.3) Adeouate fighting shall be provided in it areas to facifitate cleaning and inspection. Light fixtures in areas where open food I stured, seived, prepared,
st where vlensis are washed shail be of shanarproof constuction or protected with light shiskds, (114148.,2, 114146.3, 114252, 114252.7)

39, An accurate assiy readable malal probe tharmometer suitable for measunng temperature of food shall be available lo the (ood handler. Atharmomeler €/- 2 °F shali be provided for each hot and cold holding

urt of prtennally hazardous foods and high temperature warewashing machines. {114157, 114158)
40 Wipinq cloths used 1o vape service counters, scales o other surfaces that my come inlo contact with food shatt be used only once unless Kep! in clean water with sanitizer. (114138, 194185.4, 114185.3 {d-e})
41 The poiable waier supply shall be protested will & backfiow-or back sizhonags prolection device, as rquired by applicable plumbing codes. {118192) MY plumbing and plumbing fixtures sball be installed in
complance with Yozal plunsbing ordinances. shat! be mainiained 5o as 1o prevent any contsmination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shall
be of approved matenzis, 1abeled. orenerty siored, and used 1or no othar puipose. (114171, 1941851, 114190, 114193, 114183.1, 114199, 114201, 114268)
43 At fond wasle and rubissh shall be kept in leak sroof snd rodent proof contanars, Containgrs shall be covered at 51 imes. All waste must be removed and disposed of a5 frequently as necessary lo prevent a
nusence The extenor premises of each foad facity stiatl be kept clean and ke of fitter ang rubbish,
114248, $14265, 196245, 114265.2, 114045,3, 1142454, 1142485, 1162455, 1142457, 1143a5.8)
45, Toet faciliies shall be maintained chesn, sanitacy and i good repair. Tollet rocros shali be separated by @ wallfiting self-closing doar. Tollat issue shall be provided in a permanently inatalled dispenses at each
\ciet. The number of ieste! laciives shall be in sccordance with lsal burding and plimbing ordinances. Todel fzciies shall be provided for palrons: in establishments with more than 20,000 sq R
establishments offefing ca-site liquer consumption, (114250, 114250.1. 114278)
44, The premases of sach fond Tacily shall b8 kept clean and fres of liter and rublshy; al clean and soiled linen shafl ba propery stored; non-lood lems shall ba stored and displayed separate from food and food-
contzct surfaces; Whe fachty shall ba keot varmin prool, {§ 14067 (J), 144123, 114143 {u) & (b), 114258, 114256.9, 114286.2, 1142564, 114257, 114257.9, 114259, 194240.2, 1142583, 114279, 114281, 114282}
45, Ths walls  cengs shall have durable, sroolh, poriabsarbant, ight-cotored, and washable surfaces. All flook surfaces, other then Yy customer servics areas, shall be anproved, smooth, durable and mada of
nonabsorben! malenizt thal 1s eastly cleanable. Aoproved base coving shall be provided in all arees, except cusioter sarvice areas and where food 15 stored in original unipened confainers. Food fackities

shadt he fully enclosed. ATl food feciiies stall be kept chean and in good repair.
(194143 {d), 114266, 118268, 1162841, V18071, 114272}

46. Mo sizeping accommicdations shall bie i any room whete food 15 prepared, stored o soid. {14285, 114288)
47 Handwashing signs shall be posted in each tollst room, directing sitention (o tha nsed to thoroughly wash hands alter using the festioom {113353.5} (b) Mo srnoking signs shah be posted In food preparation,

tord slorage, watewashing, and ulznsd storage arers (113978) (o) Consumers shall b nolified that clean 1abiewaie is {0 be used whan fhey returm to self-service areas such as salad bars and buftets, (d) Any
ford acittly onstructed balore January 1, 2004 without pulilic todet faciities, shall prominently past & sign within ihe food facdity in a pulbic area stating that toded facilites arp nol provided (1137251,
{14381 [e))

45, & person propusitg T buikd or reradad & lood faciity shalt submt plans for approval bylore slaning any new consluction of renwsialing of sny by for vaa as a retal food facility, (194350)

48 A food [aciity shafl rof be ooen Jor bussinass wilhout & vasis parmd, {LLS06TI0) & (o), 114381 ), 11438T)

40, An enlorcament officer may impound fond, equpment o7 wlensils that ars found lo be unsanitary of i duarepsir, (114383)

54§ a0 bwveniont heatih hazand is found, an enlorcament officer iy Werporatly suspund The et and arder the food facillty mmediately dosed, {14808, 114408)
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