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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 observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

€os [ MAJ [ ourt

In | o] | cos | wmay ] our
DEMONSTRATION OF KNOWLEDGE

In | NIO-NIA]

X I | 1. Demonstration of knowledge: food safety certification m

Food Safety Cert Name: Exp. Date
Srevew ¢ “.;,;_3 KZl‘slgg\
) EMPLOYEE HEALTH & HYGIENIC PRACTICES

| FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

N 2. Communicable disease; teporting, restrictions &
DN\

exclusions

18. Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper eaing, tasting, drinking of tobacco use NN

19. Consumer advisory provided for raw or
undercooked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and propery washed; gloves used
properly

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

6. Adequale handwashing facilities supplied &
accessible

A\

A\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

WATER/HOT WATER
21. Hot and cold water available o
Temp L 2O F]

LIQUID WASTE DISPOSAL

Mn Sewage and wastewaler properly disposed | ] |

VERMIN

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot helding

- PROTECTION FROM CONTAMINATION

X 12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

23. No rodenls, insecls, birds, or animals

-

X .| 14. Food contact surfaces: clean and sanitized

ST RS
ORISR
".."'0.0.0“'. .’0" "

SUPERVISION ‘
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 restramts |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed: facililies maintained

43, Toilet faciities: properly constructed, supplied. cleaned

27, Food separated and protected

44, Premises; personalicleaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly identified, stored, used

ENT 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 properly labeled & fonestly presentea’ 47. Sﬂngposted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonlfood contact surfaces clean 48. Plan Review

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

35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50 lmpoundmm

36. Equipment, utensils and linens: storage and use Permil Suspensio

37. Vending machines

Y

38. Adequate venlilation and lighting; designaled areas, use

\
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SUMMARY OF THE COBRESPORNDING 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. All lood employass shall have adequale knowledge of and be iraned i food safaly as it retates to their assigned duties. (113847) Food facilities that prepare, handle or serve non-prepackaged potentially . -
hazardous food, shail have an emnloyee who has passext an aoproved looa salely certlication exammngton {113547.110947.9)

2 Employees voih a communicable disease shall be excluded from the food faciily / preparation of food. Gloves shell b worn il an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminate of atufierale food, food contact surlzce: of tensils. {143848.5). The permil holder shall require {ood employees 1o report incidents of iliness of injury and comply with all applicable restrictions.

{113043.2, 113850,113950.5, 1138734a)}
3 Employess expenencing sneezing, £o4ghing, of ANy nese shall ot work wlh exsosed food. clean eguipment, wtensds of fnens. (113374}

4 No employess shall eat, dnnk, or smoke 10 any work area {113977) '

5 Bmployees are required lo wash lhair hands before beginning work; before handiing food / equipment f ulensis; 58 siten as necessary, during food preparafion, o remove soil and contamination; when swilching

from working wilh raw 10 ready o 83! foods. after louching body pars; afier using follet room; of 2ny tme when cantamination may cecur. {113952, 113953.3, 113983.4, 113861, 113968, 113973 {b-1))

§. Hanawashing soap and lowels or drying cevice shali be prowided in dispanseys. disoensers shall be mamtained in goad rapair, {$13953.2) Adecuate facilities shall be provided for hand washing, food preparation
and the wasning of Ulensils and equavnant, (113957, 113883.1, 114067(}) L

7. Polentiakiy hazardous feods shall be hald at o befow 41/ 45°F or &t or above 135°F (113996, 113858, 114037, 11434303}

&, When time only. ralher than ime and lemperature is used as a public healih contrel, records and documentation must be maintained {114000)
9. Al potentially hazardous foad shall be RAPIDLY cooled from 135°F to 70°F, within 2 hours, and then from 70°F to 41 °F, vdfhin 4 hours, Cooling shall be by one or more of the following melhods: in shalfow

containers. separaling lood into smatiar pertions; adging ice as a0 mgretienl, using an ice balh, siunng frequantly: using rapid cooling equspment; o, using containers that faciliiate heat ransfer. (114002,
114002.4)

10, Commnuled maat, raw eggs, of any fod CONAMING CoMMINUES meat of faw eggs, shall be heated (o 155°F for 15 sec. Single pisces of meat, and eggs for irmediale servica, shall be healed lo 145°F for 15
sec. Poullry, comminuled poullry, stufied fish  meat 7 pouliry shafl be heated fo 165°F . Other temperalure requrements may apply. (114004, 114008, 1440103

11, Any polentially kazardous loads cooked, cooled and subsequently rehealed for ot holding of serving snall bs brought to atemparature of 165°F, (114014, 114016}

12, No unpackaged lood that has been served shalt be re-served or used for human consumplion. (114079}

13, Any food 15 adulterated ff 1t bears or containg any poisonous of delelerious substance thal may render impure of innous to heatth, (113867, 143878, 113880, 112988, 113090, 114035, 114254(c), 114254.3)

14, All food contact surfaces of utensils and equipment shall be clean and sanilized. (173984{e), 114087, 144089.1, 114099.4, 114028.8, 114401 (b-d), 114105, 114108, 114111, 114113, 114115 {a, b, d), 114117,
14125 (1), 118141) . : ; S

15. All lood shalt be oblamed from an approved source, (113880, 113882, 114021-114031, 11404Y)

16. Shell stock shall have complete cartificstion lags and shall be properly stored and displayed. {14039 - 11403€.5)

17, Comply wih Gulf Oysler waming Seasonal requiremants, {Tille 17 CA Code of Regulations §13675, Cal Zode Section 13nen

18, HACCP Plan 15 a winten document that Gelinestes the formal procedures devalopes for sate foox hangling approved by the Nationat Advisory Committee on Microblologicat Criteria for Foods. (114418). A
wittien document approving a devialion from slandard healih code req ts shall be r ined at the food lacility. (114057, 114057.1)

19 Ready-to-eat food contaning undercaoked (006 or raw egg and unpackaged confectionery food contaming miore (han %% alcohol may be served if the facilily nolifies the consumer. {114012, 114083}

20. Profubiled oods may net ba ofiered in hcensed heslh care faciliies/public and private scheols. (114091)

21 An adequate orolected ceassurized, potable supply of hot waler and cold wates shall be provided 2 all times (1138563}, 114028.2(b) 114101(a), 11418%; 114192, 1141821, 114105)

2% Al hquid waste must drawn 1o an aprroved fully funchioning sewage disposat systemn. {114187}

23. Each food faclity shat be ket frez of verme: rogen's {rats, i), cockroaches. fies. $44388,¢, 1142584, 114259.5)

24 A person In charge shali be prasent at the food facility during all hours of oeration. {$13845.113845.¢, 1139841, 1 14075
25. All employees praganng., servng of handiing foad or utensis shalf waar clean, washable oiter garments of uniforns and shall waar a haimet, ap, or other suitable covering to confing hair. (111868, 113971}

<8, Food shall be thawed undae tefngeration, complately submerged under cold running water of sufficient velosity o flush foose particies; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, Al ood shall be separaiid and protected from contarmaten. (113884 fa, b, ¢, d, 1), 113985, 114060, 19406702, d, &, J), 1140891z, b), 144077, 114082.1 (c), 114143 (c))

28. Raw, whole proglucs shall be washed pndt (& pra

a, {113942)
. bleaches, and clsening compounds shall be stored separata from foos. vlensils, packing material and locd-contact surfacss, (114254, 1142849, 1142542)

9. Al podsonous substences, deter . :
30, Food shail be storsd ¥ approved containens and tabeled 23 fo contents, Food shall be stored &t feast B eporoved shelving. (194047, 114088, 114051, 194053, 114085, 114067(h),
144060 {54 .
39, Unpackaged food sha be displayed and dispensed in & mannar that pratects the food from contermination, (114083, 194085} .
5 & n of another food for whick 2 dafinition and standard cf identity hes been

3%, Any lood is mistranded i s tabeling 15 Talse o7 slaading, ¥  Is offersd for sate under the neme of pnoder food, or if itis an imitation
estatlished by requisnon. (114087, 114088, 114088.1(a, b}, 134080, 114093.4)

33. All nonfood contact susiacss of tansils and equigment sha! te clean, (118115 {c))

34 Food facities hat prenare: load shall be equipped wilh warawashing facitics Vesting equipment and malenals shall be providad lo measure ihe applicable sanilization method. {114067{fg), 114093,
116055.3, 1140965, 19490 K a), 1943008, 1141012, 114103, 114107, 114925)

35 Aliutensis ang eourment shall be fufly operative and i gocd reparr. {11475}, Al ulensis and sauipment shall be approved. instatied properly, and meet applicable standards. {134128, 114130.1, 114130.2,
$14130,3, 11430.4, 1I4T30.8, 114432, 144953, 1943937, 134139, 114153, 114155, 114363, {14165, 114167, T14968, 114177, 194180, 114102}

36. Alt ciean and soned hnen shalt be propedy storedd: notinod dfems shiall be stored and displayad separate from food and food-caniadt surfaces. {194185.3 - 114185.4)Utensils and equipment shall be handled

and slovred 56 a5 (0 be protecled from contamination. (112674, 1140679, 114418, 114121, 114189, 114478, 114178, 114083, 114105, 114185.2, 114145.5)
37. Each vengig machine shahi have posted I a prominent place, 2 sign indicating the owner's name. address, and telephona numbar A record of cteaning and saniizing shafl be maintained by the operalor in
cach maching and shal be current for al least 30 days. {114145) ‘
3¢ Exhaust hoods shalt e provided 1o temove loXIc gases, heal, grease, vapars and smoke and be approved by the focal building depaniment. Canopy-lyps hoods shall extend 6" beyond all cooking equipment, Al
areas shall have sufficient veniilstion 1o faciftate propet food storage. Tollet rooms shall be ventad fo the outside ait by a screened openable window, an air shaft, or a light-switch activated exhaust fan,
consistent wilh local buddling codes. (114448, 114148,3) Adequate fighting shall be prowided in 2it areas (o facilitate cleaning and inspection. Light fixtures in areas wiere open food Is stored, served, prepared,
and where ulensits ara washed shsi ba of shattarproof construclion or protacted with ight shilds, (112148,2, 114146.3, 114252, 114252.1)
39. An accurate aasiy readabile matal probe ihermameter suitable for measunng temperature of foad shall be avalable (o the food handler. A thermomeler /- 2 *F shalt be provided for each hot and cold holding
uret 6f patentiaily hazardous foods and high temparature warewashing machings, (114157, {14158)
40 Wipng cloths used 1o vape sarvice counters, scales of other surfaces that ray come into contact with food shait be used only once unless kepl in clean water with sanitizer. (114135, 134185.4, 114185.3 {d-e})
4% The potable waier supsly shall be prolected with a backllow or back sphonage protection device, as requied by applicable plumbing codes, {194192) Al plumbing and plumbing fixtuses shall be installed i
compliance wth loea! plambing ordinances. shat! ba maintained s as 10 prevent any contaminalion, and shafl be kept clean. fully operative, and in good repair. Any hose used for conveying potable water shall
te of approved matenate, labeled. propay siored, and used for no othar puipose. (114171, 1141851, 114180, 114193, 1141931, 114199, 114201, 114269)
42 Atfood viaste and rubissh shall be kept in leak sront and rodent proof containars, Comtaingrs shall b2 coversd at o times. All waste must be removed and disposed of as fiequently as necessary o prevent 3
nusance  The evteror prarises of each lood facidy shall be kept claan and fee of liter ang whbish.
(114248, 114285, 1142651, 114245.2, 144245,3, 114245.4, 1142655, 1142055, 114245.7, 1942458}
43, Toiet facililies shall be maintainad clezn, sanitary and 16 good repais, Toils! roums shall be separalad by 2 wellfiting selt-closing door, Tolle! tissue shall be rovided in a permanently installed dispenser at gach
toikt. The number of oot laciives shad be in accordanca with local busding and plumbing erdinsnces. Tofiel faciites shall be provided for patrons: in establishments with more than 20,000 sq i

establishments offesing ea-site quor consumption. (114280, 114250.1, 194278)
44, The premses of each food Taciity shell ba kept clean and free of ilter and nubbish; ail clean and soited linen shall be propedy stored; on-focd items shall be stored and displayed sepatate from food and food-
contaed surfaces; the facity shall be kent varmin proof, (114087 {J), 114123, 194143 (a} B (b), 114268, 11425869, 114786.2, 114255.4, 114257, 114257.9, 114259, 114250.2, 114250.3, 114279, 114281, 114282)
45, The walls | ceilings shall have duratae, smooth, nonabsarbent, light-colored, and washable surfacas. All floo surfaces, other than te custormer service areas, shall be approved, smooth, durable and mada of

nonabsorbant matensf hal s easily claanalie. Approved basa coving shall b provided in all ateas, except cuslomer service wress and where food 15 stored in orginat unopenad containers. Food faciities

sttt he fully enchosed, Al food facilities ahafl be kept clean and in qood repsir
(114343 {0}, 114285, 194268, 1142885, 114274, 1142TYY

45. Mo siaeping accommesiations shall be in any mom whaee food is prapared, stored o sold. (114285, 114288)
41 Hardwashing signs shadl be pasted in gach loflet room, dhecting stention (0 1he need to thoroughly wanh hams after using the restroom {113953.5} (b) Mo smoking signis shall be posted in food preparetion,

1oud slorage, watewashing, and viensd slorage areas (113976). (c) Consumars shall bs nolified thal clean tabigware 2 1o be used when they retum fo sell-service zreas zuch as salad bars and bufieds, (d) Any
food Iacility eonsinueied bafers January 1, 2004 withcul pubiic toilet faciSties, shall prosminantiy past a Sign within ihe fond fachty in & public area stating that toitet facdiies are nob provided (19372519,
14781 [of)

48, A parson raposig 10 b o e 2 Tood lacilily shalt submit pdans for approvat befora slanting any new construction of revwdeling of sny fariiy for u3a a3 a redad food facilty, ($14380)

8. A food taciity shal not be oown ko business without & vabd pamil, {1 LIGETID] & (¢), 114381 (a}, 114387

56, An enforcement offios may impound fond, sawpment or utensits that s found 1 be uneaniiary of in darepar, (114353}

BY. ¥ @ ieorvurien! health hazand 75 Sound, s enfoecenant offiver may Serporarly suspend the el sod order th food feclity srsrediately ciend, (194408, 114405)




Facility Name: ' Pg_"L of "L
Qavwawe Came FAID#_2.\\o

Date of Inspection:___L

OBSERVATIONS AND CORRECTIVE ACTIONS

AP Prvunoe SHATIBL UARDY O SPATIEL Proof BULES o) LILAWe ) TONSA

LOMTED OO oot Noop,

"\S C.LE\AQ ALSAY LIPS L'SQOWwGJT_, TWALES BT o A oo VAASIS

7

Received by (Print) % K A’ZZQL%\ Title Z;@ ,> gst?»l) G %LGR // (ft‘ié-

Received by (Signature) %

K/@ \(
Specialist (Print) FPK‘ S' ) ¢ Specialist (SiJnature) g; l 5 Re-inspection Date:
wL .






