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See reverse side for the code sections and general requi

irements that correspond to each violation listed below
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DEMONSTRATION OF KNOWLEDGE Lo FOOD FRoW APPROVED SOURCES

1. Demgn srationof kn £: ood sajety certl 16. Compliance wnh shell stock tdgs, condition, display

Food Safety Cert Name: Exp. Dateal /11 § ( %] 17. Compliance wilh Gull Oyster Requlations
EMPL&E&}{,‘:&EMC PRACTICES e CONFORMANCE WITH APPROVED PROCEDURES
- - - —— 18. Compliance with variance, specialized SS,
Y \\\\\ 2. Communicable disease; reporting, restrictions & X reduced oxygen ing, & HACCP Plan t
S ?(r:‘l'zs(;?::harge from eyes. nose, and mouth 4 oy e dv‘foonsgx;': ??WSORY
4. Proper ealing, tasting, drinking of tobacco use A X hepeends {ocxlis ry pr OF faw or @
PREVENTING CONTAMINATION BY HANDS : Highly Susceptible Populations
5. Hands teen and propety washed; glves usad 20. Uicansed health care faciliies! public & privale
< property , ¥ schools; prohibited foods not offered
‘\\\\ 6. Adequate handwashing facilities supplied & \\\1 WATERINGT WATER
1 Q‘\ grcessipie T & 21. Hot and cold water available
TIME AND TEMPERATURE RELATIONSHIPS m ' Temp \ 2 0% k

A 7. Proper hot and cold holding temperatures LiQUI0 WASTE DISP C{; AL

8. Time as a public health control; procedures & -

Y odiy - SN 22, Sewage and waslewale:l gr;‘)’aelxy disposed T

9. Proper cooling methods = - ;
X 10. Proper cooking time & lemperalures 23. No rodents, insecls, birds. or animals
% 11. Proper rehealing procedures for hot holding
- PROTECTION FROM CONTAMINATION
X7 12. Returmed and fé-service of food NN
NN 13. Food in good condition, safe and unadulter ated \

.| 14. Food contact surfaces: clean and sanitized
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SUPERVISION OUT ouT
24. Person in charge present and petforms 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. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facifities maintained

21, Food separated and protected

43, Toilet faciities: properly constructed, supplied. cleaned

28. Washing fruits and vegelables

44, Premises; personalicieaning items: vermin-proofing

29. Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes!/ living or sleeping quarers

30. Food storage: food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

32. Food properiy labeled & fionestly presenteo’ 47, S;gns_pos&ed last inspection report available
EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48, Plan Review

34. Warewashing facilities; installed, maintained, used; test strips 49 Pafmils Avallable

35. Equipment/ Ulensils approved; installed; clean; good repair; capacily undmem

36. Equipment, utensils and linens: storage and use

37. Vending machines
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38, Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE COBRRESPONDING 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. o

1. All food employees snalf bave adequate knowfedge of and ba tramed i food salety as it retates to their assianed duties. {143347) Food lacilities that prepare, fandle of serve non-prepackaged polentiafly .-
hazardous food, shail have an employes who has passed an aoproved food salety certfication examinglion (113847.112947.9)

2 Employees valh a communicabl disaase shall be excluded from the food fsciity / preparation of food. Gloves shall bs wotn if an emplovee has cuts, wounds, and rashes. No employee shall commit any act that
may contamnate of adulterate food, iood contact sutiace or utensils. {113348.5). The permil holder shal reauire food employees In report incidents of iifness or injury and comply with all applicable restrictions.

{113948.2, 113950,113950.5, 113373(a))

3 Employess expenenting sneezing, coughing, of runny nese shall nol work with excosed food. clean equipment, utensils of linens. (113374}

4 No employees shali eat, driok, or smoke in any work area. {113877) )

5 Employees are required to wash thelr fands belore beginning work; before handiing foad / equipment / utensis; s often as necessary, during food preparation, to remove soil and contamination; when switching
from working wilny raw 10 rezdy fo ge! foods. afler louching body parts; afier using loilet room: of any tima when cantamination may occur. (113952, 113983.3, 113953.4, 113861, 113968, 113973 (b))

8. Handwashing soap and towsls or drying device shall be provided in dispensers. disoensers shall ba mantained in good repalr. {113953.2) Adecuste faciliies shall be provided for hand washing, food preparation
and the veasning of ulensils and epuiproant, (113953, 113853.%, 118087{(}}

7. Polenuatly hazardous foods shall be held al or balow 41/ 45°F or at or above 135°F (113896, 113894, 114037, 134343(5))

8. When hme only. rather than lime and lemperature is used as a public heatth contral, records and documentatico must be maintained {114000)
9. All polentialy Razardous food shall ba RAPIDLY cooled from 135°F 1o 70°F, wiihin 2 hours, and then from 70°F 10 41 °F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow

conlainers. separaling food inlo smatler portions; adding ice as aa mgradiant, uBING 2n 1ce ath, slrng frsquantly: using 7apid cooling squipment; or, using containers that factilate heat ransfer. (114002,

114002.1)
food conlaming comminuter mea! of 13w 895, shall be haated (o 155°F for 15 sec. Single preces of meat, and eggs for immediale servica, shall be heated lo 145°F for 15

10. Cormunuted meat, (3w egys, of any
sec. Poultry, commenuled poultry, stufizd fish / meat / pouliry shaft be heated {o 165°F Other femperature requirements may apply. (114004, 114008, 114010}

1, Any polentially hazardous loods cooked, cooled and subsequently rehealed for hot holding of serving snall bs brought to a temparature of 165°F. (144014, 114016)

12, No unpackaged lood thal nas besn served shail be re-setved or used for human consumplion. {114079)

13. Any lood 15 adulterated if il bears of cantaing any poisonous or delefenous substance thal may (ender it impure of imurious fo heaith, (113867, 113976, 113980, 113888, 113990, 114035, 114254(c), 1142543}

14, All food contac! surlaces of wtensils and equiprent shall be clean and sanitized. (113984(e), 114097, 114098.1, 114098.4, 1140995, 134101 (b-d), 114105, 114109, 114113, 114113, 114115 (a, b, d), 134117,
114125 (h),114141) o .

15, Al lood shall be oblained from an appeoved source. (113880, 193582, 114021-114031, 114041}

16. Shell stock shalt have complete cantification tags and shall be properly slored and displayed. (114039 - 114039.5}

17. Comply wath Gulf Oyster warning seasonal regquirements. (T 17 CA Code of Regulations §13675, Cal Zode Sectior, 113707)

8. HACCP Plan s a wiiten document that dalinaates the formal procedures devaloped for safe food handling appraved by the National Advisory CommiRtee on Microbiotogicat Criteria for Foods. (114416} A
wnitten document approving a deviahion from standard health code requirements shall be mamtained al the food laciity. (114057, 114057.1)

13 Ready-fo-eat food containing undereasked lood of raw egg and unpackaged confectionary food contaming miore (han 4% alcohol may be served if the facility notifies the consimer. (114012, 114093}

20, Protubited loods mav not be ofiered in icensed heatih care facifities/public and prvale scheols (144094)

21 An adequate prolected. ceessusized, potanie supply of hot water and cold water shalt be provided 2f it tmes (113853(c), 114088.2(b} 114101(a), 114189; 114192, 114152.1, 114195)
22 Altbquid waste must dean 1o an apsroved flly iunchioning sewage dispasal system. {118187)

23. Each food facility shat be keot freg of vermay: rodents {ratz. mice). cockroachss, fles.{ $44350.4, 114255.4, 1142585}

24 A parson in charge shall he prasent at the fosd faclity during all hours of operation, {313845-113943.1, 1139841, 1 14075
25, Al empioyees brapanng, Serving of handiing fead or utensils shall wear clsan, washable oulsr garmants of aniferms and shall wear 2 haimet, cap, o othar suitable covering to confing hair. (113968, 113974)

6, Food shall be thawed under relrigeration; completely submerged under cold runming water of sufficient veloclly to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

114020,1)

27, Al food shall be separaied and protected from centamination, (113984 (3, b, ¢, 4, T}, 113988, 114080, 114067(2, d, ¢, 1), 14408802, b, 114077, 114082,1 (¢), 114143 (c}}

28. Raw, whole produce shall be washed pnor o preparston, (113852}

Al prisonous subsiens ning compounds shall be stored separats rom focd. vlensils, packing matenal and focd-contact surfaces, (114254, 114254.9, 144253.2)

30, Food shalt be stor ved containers and Jabeled a8 fo contents, Fuod shal bu stoced at teasl 5° & the Boor on sporoved shalving, (118047, 114089, 114051, 114083, 114035, 114087(h},
TIA6E (i8]}

4. Unpacksged food sha be displayed and dispensad in & manner that protects the fosd from contaminatioa, 1444085, 114065}

32 Any lood is misbrandsd i s Iabeling i false of misleading, I it is offered for sale unter the nama of snoier food, or it il is an imitation of another food for which & definiien and slandard of identity has been
established by requlation, {114087, 114088, $14084.1s, b}, 114090, 114833.1)

33. All nonfood contact surfaces of utensils and equipmant shall be clean, (114115 {c))

34 Food facities that prensre food shall be equipped with warewashing facities Testing equipment and matenals shall be provided lo measure ihe applicable sanitization methed. (114067(f,g), 114089,

$44638.3, 114096.5, 13410 el 141011, 114101.2, 114103, 114107, 114128} )
15 Al utensis and equrment shall be fully operative and m goot repar. {114175), Al utensis and saupment shaft be approver. installed propedy, and meet spplivable standards. {194438, 1141309, 114130.2,
T14930.3, (841304, $16130,5, 418137, T16143, 144137, 134128, $14153, 194155, 114163, 114165, 194167, 114488, 114177, 194120, 114103
36, All ciean and sonad nen shali be propedy 34 rioavinod oms shall be stored and displayad separate rom foad and focd-contact surfaces, {114485.3 - 114185.4)Utensils and equipment shall be handled
and stored 50 as to be protected from cortammation. (114074, 112081, 114418, 114921, 194185, 144178, 114178, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall have posted in 3 prominent place, @ Sign indicating the owner's name. s0dress, and teleohone numbar. A secord of cleaning and sanitizing shall be maintained by the opevator in

each maching and shall be current for at least 30 days. {114945)

38 Exhaust hoods shall be provided [o femove LOXIC gages, freal, grease, vapors and smoke and be approved by the local building dapanment. Canopy-type hoods shall extend 6 beyond all cooking equipment, All
ateas shall ave sufficient ventilation o {aciitate proper food slorage. Tollet rooms shall be ventad fo the outside st by a screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consistent with local building codes, (114148, 11414%.1) Adaouate lighting shat be provided in 2 areas to faciilale cleaning and inspaction, Light fixtures in areas where opan food Is stosed, served, prepared,

and where ulensis are washed shall be of shatterproof construction ov protected with light shields, (11¢148.2, 114144.3, 114252, 114252.1)
39, An accurate esstly feadable melal orobs iharmmeter suitable for measunng temperaiure of food shal be avallable fo the food hindler, Athammometer +/- 2 °F shalt be provided for each hot and cold hoiding

umil of patennally hazardeus foods and high temperalure warewashing machings, (114157, 114158)
40 Wipmg cloths used lo wipe sarvice courters, scales or othas surfaces thet may come into contact wilh food shal be used oaly once unless kept in clean water wifh sanifizer, (114135, 114985.4, 1141853 {d-g))
41 The poiable waiet supsly shall be prtested with » backfiow or back siphonags protection device, 2s required by applicable plumbng codes. {114192) Al plumbing and plumbing fixtures shall be installed in

comphance wath lecal phimbing ordmances, shall be mamtained 50 as 1o prevent any consamynation, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall

ve of approved maienale, labeled. propenty stored, and used for no other pupase. (114171, 1141891, 114180, 114 493, 1141934, 114199, 114201, 114259) )
43 Altfoad waste and nubissh shall be kept in leak srool and redent proof contzinars, Containgrs shall be covered at 1 times. All waste must be removed and disposed of 35 equently as necessary to revent a

nusance The evleror prenises of each food faciity shall be ket clean and free of litler and ubbish.
(196268, 14245, 116245.1, 116245.2, 1142453, 114245 4, 174245 5, 1142458, 1142467, 114245.8)

43, Toiet facilities shall be mainianad clean, sanitay and in good repar, Tols! sooms shall be separaled by » well-fiting seif-closing door, Tolst tissue shall be peovided in a permanently installed dispenser at each
\cdet. The number of kel lacilies shal be in accordance weth local buiding and plumbing ordinsnces. Todel faciites shall be provided for palrans: in establishments with more than 20,000 sq f;

establishments offering on-sits quer consumption, (194284, 114250.1, 194276)
44, The premises of esach food Facity shall b kept clean and frae of lifier and nubbish; a clean and sofled linen shall be propery stored: non-food flems shall ba stored and displayed separats from food and food-
contact surfaces; Ihe facily shall be keot vamn proof, {$44067 (), 114125, 114143 (a) & (b, 114266, 114256.1, 114256.2, 114256.4, 114257, 114257.9, 114289, 114259.2, 114258,3, 114279, 114281, 114282)
45, The walls / cedings shall have durable, smooth, nonabsorbent, light-colored, and washable surfzces, All floor surfaces, other than the customer service areas, shall be approved, smooth, durabla and mada of
ronsbsorbenl maleizt thal s eastly cleanable. Approved base coving shall ba provided in all sres, sxcept cusiomer service areas and where feod 13 stored in original unopaned containers. Food facliies
st e fully enclssd. All food faciiies shall be kept clean and in qood repair.
(114343 {d), 114266, 114268, 114288.1, 194274, 194278

45, No slasping accomencdations shall e in any (oo whate tood is prepared, iored or scld. (114285, 1 14248}
47 Handwashing signs shall be posied in each tollat rom, diracting A1ention (0 tha need to thoroughly wash hiands after sing the restroorn (113953.5} (b) Mo smoking signs shal be posted In foud preparation,

to0d storage, watewashing, and vlensd slorage arers {113978). (c) Consumers shall be nolifiad that clean 1ableware is to be used when Ihay retum to self-sevvica areas such a3 salad bars and buffeds, (d) Any
foeed facikty eonstrucied belore January 1, 2004 without public toflet faciities, shall prominently posl a sign within the food faciity in 3 public area stating that lodet lacties are nol provided (113725.1,
114331 ()

48, & parson proposng 1o build or fermodsl 2 food facility shak subaui plang o approval befors slarting any new constuction of revesdeling of any facBly for use s a retad food facifity, (114380)

48, A food {aitity shafl not bes open T business wilhout 3 vabe permit, {L14087(0] & (g), $14381 {a), 194387

85, An entortament office: may impound food, squpment o7 ulessils that arm fund o be unsanitary of in drepair, (144393

54, i o ieranent heolih hazasd 8 o, mmmsmmmmsmmmmmmmm&wmwm. {114408, 114405)
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