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See reverse side for the code sections and general requirements that correspond to each violation listed below
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J | 11. Proper reheating procedures for hot holding \
if; PROTECTION FROM CONTAMINATION
v 12. Returned and re-service of food N
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J | 14. Food contact surfaces: clean and sanitized
SUPERVISION 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. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facifities maintained

43. Toilet facilities: properly constructed, supplied, cleaned

27. Food separaled and protected

44, Premises; personalicleaning itéms; vermin-proofing
) PERMANENT FOOD FACILITIES

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

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quaners
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30. Food storage: food storage containers identified
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly presentea’ 47. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonlood contact 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 §1, Permil Suspension
38. Adequate venlilation and lighting: designated areas, use k \\\\\\\\\\\
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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. All food employess snall have adequate knowiedge of and b trained m food safely as it retates to their assigned dulies. {143847) Food facifiies thal prepare, handle o serve non-prepackaged polentially .
hazardous (0od, shail have an employee who has passest an aoproved lood salaty certification examination (113%47.113947.1) :

? Employees wilh a communicable disaase shall be excludzd from ihe focd feciity / preparation of food. Gloves shall bs worn if an employee has cuts, wounds, and rashes. No employee shalf commit any act that
may conlammate of acullerate food, locd contact surtace of wtersils. (113848.5). The pérmil holder shall require {nod employaes In report incidents of illness or injury and comply with all applicable restrictions.

(113949.2, 113850,113950,5, 113873(a}}
3 Employees experencing sneezing, coughing, o runny nose shall nol work with exposed food. clean equipment, ulensds o inens {113374)
4 No employees shall eatl, dnok, or smoke 10 2ny work area. {113877)
5 Employees are required to wash their hands: befare beginring work; before handiing food / equioment / utensils; 35 cften as necessary, during food preparation, o remove soif and contaminalion; when swilching
from working wilt rw 1o ready to 8at fonds. aftar louching bady Gards; afier using foilet room; ¢ 2ny tme when contermination may occur. (113852, 113953.3, 113953.4, 113961, 113068, 113973 {b-1))
8. Handwashing soap and lowels or Orying Gevice shall be provided in dispansers. dispensers shall be mantaned n good repair, (113933.2) Adecuate facilities shall be provided for hand washing, food preparation

and the vaasning of ulensts and equinmant, (113851, 1138834, 134067

7. Poleniiatty hazardous foods shalt be held at or balow 41/ 45°F or &t or above 135°F (113996, 113648, 114037, 134343(a))

8. When tma only. rather than time and lemperaiure is used as a public health conln 1, records and documentation must be maintained {114000)

9. All potentially hazardous food shaii be RAPIDLY cooled from 135°F 1o 70°F, wthin 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 into smafiar porlicns; adging e as ap wmgredignl, using an ice Datn, skng frequantly; using rapid cooling equipment; or, using containers thal faciilate heat ransfer. (114002,
114002,

10. Communuted maat, 3w eggs, of ny food coniaming comminutad meal or 13w eggs, shall be heated 10 155%F {or 15 sec. Single pisces of meat, and eggs for immediale service, shall be heated o 145°F for 15
sec. Poullry, comminuled paullry, stufied fish / meat / pouliry shall be heated lo 165°F. Other iemperalure requirements may apply. (114004, 114008, 144040}

1, Any polenually hazardous loads cooked, cooled and subsequently reheatad for hot holding or serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged lood hat has bean served shall be re-setved or uséd for human consumplion; {114679)

13. Ay lood 1s adulierated if i bears or containg any poisonous of defeterious substance thal may fender i impure of imurious to heaith, (113867, 113076, 112980, 113888, 113990, 114035, 114254(c), 114254.3)

14, Al food contact surfeces of utensils and eauipment shall be clean and saniized. (113984{e), 114087, 1140891, 1140924, 114039.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 {a, b, d), 114117,
114125 (h), 118141} :

15, All food shall be obtained from an approved source, {11388, 113682, 114021-194031, 114041}

18. Shefl stock shall have complels cartification lags and shall be properly slored and displayed. (114039 - 114038.5)

17. Compty with Gulf Oysler warning seasonal requirements. {Tiis 17 CA Code of Regulations §13678, Cau Code ; Sectior 113707}

18. HACCP Plan is a wiiten document that delineates the formal procedures devaloped for sate food handling approved by the Nationa! Advisory Committee on Microbiologicat Criteria for Foods. (114418). A
witen documant approving a daviglion from standard health code req ts shall be masntained al the food facility. (114057, 114087.1)

19 Reay-1o-e3t food contaiming undercasked food of raw egg and unpackaged confectionery food containing iore {han %% alcohol may be served if the facilily nolifies the consumer. {144012, 114093}

20. Prohibited Toods. may not be oiered in haensed health sare facilties/public and private scheols {114091)

21 Anadequate prolected. crassurized, potable supply of hot waler and cold water shall be provided et all tmes (113953(c), 114025,2(b} 114101{a), 114185; 114182, 114162.1, 114105)

7% Al hquid waste must drain 1o an apsraved fully funconing sewage dispasal system. {1 $4487}

23 Each food facilily shatl be kent frez of vermut: rodents {rate, mice). cockioaches, fiesd 142891, 1142504, 114258.8)

24. £ parson In charge shall be prasent at the food facitity during all hours of oneration, {313845.113845.1, 113984,1, 114073)

25, All employess prepanng, serving of handiing foed o wlenisits shall wear claan, washabla outer garments of dniforms and shall wear 3 haimat, £ap, or other suitable covering to confing halr. (113969, 113974)

26, Food shall be thawed under refrgeration; complately submerged under cold running water of sufficient valocity to flush foose perficles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, All lood shall be separaied and profected from coptammnston (113984 (3, b, ¢, d, f}, 113885, 114040, 11406715, d, &, ), 112068{e, b, 114077, 112082.1 {c), 114143 (c}}

28, Raw, whole produce shalf s, {11382
8. Al peisonous subsiances. detergents, bisaches, and claaning compounds shal be stored separals from food. utensils, packing maierial and feod-contact surfaces. (11425&. 1142549, 114254.2)
30, Foedd shadl be siored o cootainers and labeled 29 to contents. Food shal b stossd 4t feast 8° above the foor an approved shelving. (196047, 194048, 114051, 114053, 114055, 11408T(h),

118068 {9} :

9. Unpackagad food shai be displaved snd disnensed in 4 manngr that profects the food fram comtaringtion. [11406%, 194065}

32, Any food is mishrandst if s Iabelng 1§ false e mislsading, it s offered for sale urder the nama of another food, or if L is &n imitation of arother food for which 2 defintion and standard of identity has been
eslablishad by requianon. {14087, 114088, 114089.1a, b}, 114030, 1140831

33, Alt nonfood contact surfacss of ulansils and equisment shall be clean, (114115 (c))
34 Food fachtes ihat prepste food shall be squipped with warewesting facities  Testng eawipment and matenals shall be provided lo measure the applicable sanitization method. {114067(f,q), 114088,

40503, 134095.5, 19410 a), 154104, 1141002, 194103, 114107, 114425}
35 Al utensis and equipmant shall be fully aperative and i good repar. (114975). A uterisis ard equipment shall te anproved., instaled propenly, and meet applicable standards. {14436, 114130.4, 1141302,
TU4930.5, 114330.4, 1141305, 414932, 114133, 114137, 136139, $14355, 114155, 114963, 194165, 114187, 114168, 110177, 114120, 114182)
36. All giean and sodad inen siall be propedy siovesd: non-food fiems shall be stored and displayed senafate from fond and food-cantact syrfaces. {194185.3 ~ 114185.4)Utensils and equipment shall be handied
and stored 50 as (0 be protecled fom contammation. (116074, 134061, 114119, 114929, 114961, 114178, 114178, 144003, 1141 BS, 144185.2, {14185.§)
37. Each vending machie shali have posted in 3 prominent place, 2 sign indicating (he ownar's name. address, and telanhone number. A record of cleaning and sanifizing shall ba maintained by the opsrator in

each machine and shad be current for at least 30 days. (114145)

36 Exhaust hoods shall be prowided 1o remove loXIc gases, hieal, grease, vapars and smoke and be approved by the local building department. Cancpry-type hoods shall extend 8 beyond alf cooking equipment. Al
areas shall have sufficient ventilation o faciitate proper food storage. Tolef rooms shall be ventad to the oulside st by a screened openable window, an air shalt, or a fight-swlch activated exhaust fan,
consistent with local budding codes. (114149, 114149.3) Adequate ighting shist be provided in ait areas {0 faciitate cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,
ard where ulensits are washed shatl be of shatterproof construstion or protectad with light shislds, (114188.2, 114146.3, {44252, 1142521}

38. An accurate aasy readable melal probe (harmomster suitable for measunng temperalure of food shall be avaable lo the food hangler. A thamometer +/- 2 °F shall be provided for each hot and cold holding
urd of petenwally hazardous foods and high temperalure watewashing machines, {14157, 114158)

40 Wi cloths useo to wipe sanvice counters, scales o other surfaces that may come into sontact wilh food shat be used only once unless kepl in clean water with sanitizer, (114135, 114185.4, 1141853 {d-a)}

41 Tre potable waier supply shall be prolected with a backfiow or back siphanags protection device, as required by applicable phumbing codes. {114182) Al plumbing and phrmbing fixtures shall be installed in

compliance with local phimbing ordmances. shal! be mainiained 5o as to prevent any contamnation, and shall be kept clean. fufty oparative, and in good repair. Any hose used for conveying potable water shall
b2 of appraved matenais, labeled. propeny stored, and used for no other purpose. (114171, 1149891, 144180, 192193, 114193.7, 114199, 114201, 114268)

43 A food waste and bl shall be kept in leak proof smd rodent proof contdiners, Containgrs shall ba covered ai o fimes. All waste must be removed and disposed of as frequently as necessary fo prevent a
nusance The exlenor prerisas of each (oad facilly shatl be kept clsen and frae of litter ang aubbish,
(194048, 114285, 194245.1, 114245.2, 114245, 1142454, 114248 5, 1142465, 194245.7, 144345.8)

45, Toriet {acilities shaft be maintamed chan, sanitary and i goad repair, Toilet rooms shall be separated by 2 wail-fting sefl-closing dooi, Todet tssue shall be provided in a permanently ingtalled dispenses at sach

s, The number of teial lacilives shal bs in accordance with focal buiding and plumbsing ordinances, Todel fcidbes shall be provided for palrons: in establishments with more than 20,000 sq

estabiishments ofiering on-sile lguer consumption, (194250, 114250.1, 114278)
44, The premzes of sach ood faciity shall be kept clean and frea of liter and rubbishy, all clesn and solled linen sall ha propery stored; ron-food items shall ba stored and displayed separaty from food and food-
114258, 144266.9, 194256.2, 1142558.4, 114257, 1942571, 114289, 1142592, 114250.3, 114279, 114281, 114282}

conlaet surfaces; the laclty shall be kept vanmen proof. (154057 (), 134125, 194143 (a) & {b),
45, The walls | cethngs shall have, durabie, smooth, nonabisorbant, light-cokved, and washable surfaces. All floor surfaces, other than the customer servioa areas, shall be approved, smooth, durable and mada of
nonabsorbent matenz thal 1s easly claanalle, Anproved base coving shall b piovided in all areas, except cusiomer service areas and whera food 1 stored in original unopened containers. Food facifies

shatt be fully enclosed, Al food faciities shall be kept clean and in good rapair.
(416343 (d), 194266, 1918288, 1142881, 114aVs, 114272}

46, No siaeping accommodations shall be in arty room whete tood Is prepared, strsd or sold. (194285, 1 14286}
47 Hasdwashing signs shall be posied in each lollat oo, directing atiention (0 the need fo thoroughly wash hands after using the: testroom {$13855.5} {b) No smaking signs shall ba posted in food preparation,
Consurmacs shiall be nolified that clezn latteware i lo be usetf when they retum to sell-servics areas such as saled bars and bufiets, (d) Any

toed storage, watewashing, and uiensd slorage arens (113978} (¢}
foodd faciily sonstrucsed belore January 1, 2004 withou! public toflet faciities, shalf prominently pest & sign within the food fandity in & public area siating that tollel lackities are nol provided {113725.1,

118381 fe))
48, % parstn pronosig 1o buikd o faemadel 2 lood laniity shall submii plans for approval befors slading any e constction of remodeling of sny fudty fof uaa 35 a retalt food facility, (114180)
48, & foodd lazility shad et be open b business without 2 valis pemit, {1 1AGETID] & (g), 114381 (), 11438T)
86, An enforcemant officer may impourd fosd, squipment o7 lenals that a7 lound 1o be unsanitaty of in dmrepai, (114393}
5%, ¥ an irwrenen! hesdih hazaed s fund, 30 enforcement officer may lenponanly suspend the panmit snd order the food faclity srermdiately dlosed, (114408, 114408)




