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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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EM;LOYEE HEALTH & AIGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
< - - : : = 18, Compliance with variance, specialized process
, > W& X
J \\ 2. Communicable disease: reporting, restrictions & Jd rediuced oxygen packaging. & HACCP Plan
NN exclugions CONSUMER ADVISORY
. 3. No discharge from eyes. nose, and mouth TR T ded |
& 4. Proper ealing, tasting, drinking of tobacco use NN J unaercoo:‘:: 3 ?ogéssory PLOHRS PR (S0t @
PREVENTING CONTAMINATION BY HANDS Hiohly Suscentible Populations
} 5. Hands clean and properly washed: gloves used 20, Licansed b a%‘ Y 1 o o bl'p ;
progerly J h : fxse h‘b?ted hcg;e amlm; %u ic & private
J \\\\ 6. Adequate handwashing facilites supplied & \Q Schoors: prond W A?é::l: g{,ew ATER
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LIQUID WASTE DISPOSAL

J 7. Proper hol and cold holding temperatures
f % nmﬂ : public health controf procedues & ] TN 22 Sewage and wastewaler properly disposed | | {
f - " VERMIN
N j’ ?opéorgep;:mnt::ftempe rerrs 23. No rodents, insects, birds, or animals
v 11. Proper rehealing procedures for hot holding
; PROTECTION FROM CONTAMINATION

J 12. Relumed and ré-service of food NN

7 NN 13. Food in good condition, safe and unadulter ated \\

A/ | 14. Food contact surfaces: clean and sanitized AN

SUPERVISION g ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints : ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing; proper backflow devices

26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed. facilities maintained

21. Food separated and protected 43, Toilet facilities: properly constructed, supplied, cleaned

28. Washing fruits and vegelables 44, Premises; personal/cleaning items; vemin-proofing

29, Toxic substances properly identified, stored, used ) PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor, walls and ceilings: built, maintained, and clean

30, Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quarters

31. Consumer self-service SIGNS/ REQUIREMENTS

32, Food properiy labefed & Honestly presented’ 41. Signs posted: last inspection report available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33, Nonfood contact surfaces clean 48, Plan Review

34, Warewashing facilties; installed, maintained, used: test strips 49, Permits Avajlable

35, Equipment Ulensils appraved, installsd; clean; good repaif; capacity 50, Impoundment

36, Equipment, utensils and linens: storage and use 81, ngni %\_s\@\s\?l& T _

37. Vending machines - - \ \\ \\\\Y N w“\\\\x\‘s\\\&\\\\\\\‘
38, Adequale venlilation and lightlng;ﬁesignatad areas, use, &\\\\\\\\‘\X\\“\\‘\\\\\\\\\‘\\\\\\\\\\‘\\l\\\ m
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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. '

T Mtleod emptoyees shall have adewuals Knowisdgs of and ba ramed m food salaly a5 i relates {o ihelr assigned dubies, {113847) Food faciliies thal prepare, handie or serve non-prepackaged potentially
hazardous leod, shall have an empioyee wha has passed & aonroved foos salely certfication examinaion  (113847.113847.4)

Z Employees vl & communicable diseasa shalt be excluded from ihe foud Gaciily / preparation of fncd. Gloves shalt be worn if an employee has cols, wounds, and rashes. No employee shall commit any act that
may contamingle of adulterale food, lood contact suriaca or utensils. (113348.5), The permit holder shall feauire fod employees I report incidents of iitness of injury and comply with al applicable restrictions.
{113949.2, 113950,113950,5, 113973(a)}

3 Employees expenencing sneezing, coughing, or runny nese shall nol work with exposed food, clean equipment, ulensis or linens (113974)

4 Noemployees shall eal, dnnk. or smoke i any work are {113477)

5 Employees are required lo wash thew hands tefore beginning work; belore handiing food / equipment f ulensds; 35 often as necessary, during food prepatation, lo temave soil and contamination; when switching
Irom working wilh raw to ready (o ea! foads. aftar louching body parts; afler using toilet room; of 2ny ime when contamination may oocur. {113952, 113953.3, 113853.4, 113961, 113868, 113973 (o)

6. Hantwashing soap and lowels or diying device shall be prowdded n dispensers, dispensers shall be maintamed 0 good reoair, {113853.2) Adecuate facilifes shall be provided for hand washing, food preparation
and the vaasting of ulensils and eoummant. (143853, 113853.4, 1140874

7. Potentially hazardous foods shall be halg at or below 41/ 45°F or at or above 135°F (113996, 113698, 114037, 114343(3))

8. When time only, rather than time ang temperaiure is used as a public health control, records and documantation must be mainiained (114000}
$. Al polentiatly nazardous foad shail de RAPIGLY cooled fiom 135°F to 70°F, witin 2 howrs, and then from 70°F to 41 *F, within 4 haurs. Cooling shall be by one or move of the following methods: in shaliow

coataners. separgling. food nto smatter partons; adding e as an ingratient; uang an e Dath, sirng frsouently, usng rapid cooling egupment; or, using containers that faciitate heat iransfer. {114002,
1140021}

10. Comminuted meat, raw egys, o any 504 CONAINING COMMINGIRS meat or 15w eggs, shall be heated 1o 155°F for 15 sec. Single praces of meat, and eggs for immediate service, shall be heatad to 145%F for 15
sec. Pouflry, comminuted poultey, stuffed fish / sneat 7 pauliry shali be heated to 165°F. Qther lemperature requirements may apply. (114004, 114008, 114019)

H. Any potentally hazardous foods cooked, cooled and subsequently rehealad for hot holding or serving snalf bie brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that nas been served shall be re-served or used for human consumplion. {44079} ;
13. Any food is adullerated if i bears of cantains any poisonous of defelenious substance thal may render it impure of injurious o health, (113867, 113978, 113380, 113988, 113890, 114035, 114254(c), 114254.3)

14. All foed contact surfaces of ulensils and equipment shall be clean and saniiized. {113984(s), 194087, 114089.1, 114039.4, 114039.5, 134101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 144117,

114125 (), 114141)

15. Al leod shall be oblaned from an approved source. (113980, 113882, 114021-114031, 114031}

18. Shell stock shall have complete certification lags and shall be properly stored and displayed. {114639 - $44039.5)

17, Compty wah Gull Oyster warning seasona! requirements. {Tide 17 CA Code of Regulations §13875, Cui Sede Szction $13707)

18, HACCP Plan 1s 2 waiten socument that delinezies the formal procedures developed for safe food handing approved by the Natioral Advisary Committes on Microbiclogical Criteria for Foods, {114419), A
wmitten document approving a deviation from standard health cods requirements shall be maintained at the food facifity. (114057, 114057.1)

13 Ready-to-eat food contaming undercoaired food or raw egg and unpackaged confectionery food containing miore than %% alcohol may ba served if the facilily nolifies the consumer. (114612, 114093)

20. Protubited loxxds may net ba ofiered in licensed healih care faciiies/public and prvate scheols. {144691)

21 An zdeouate protected. cvessurized, potadle supply of hot water and cold wates shall be provided 2f all imes ($13853(c), 11408%.2(b) 114101(2), 114180; 114182, 1941924, 114195)

22 Allbquid waste must drain 1o an aporoved fufly iunctening sewage disposal system. {114187)

23, Each food faciily sha¥ be kes! freg of vermun: rodenis {rats, mues). cockroaches, fies.{ $14259.1, 114258.4, 114250.5)

24 A person in chasge shall he prasent 3t the faod faolily during all hours of operation. [113845-113045.1, 143984,5,_ 114075}

25. All emptoyess prepaneg, serving of handiing load o utensils shall wear ciean, washable ouler garments of unifoers and shall vear a haimet, cap, or ather suitable covering to confing hair. (113988, 113874)

48. Food shall be thawsd under relngeration; completsly submerged under cold runming water of sufficent valaity to flush loose panticles; in microwave oven; during the cooking process. (114018, 114020,
114020.4)

27, Al tood shall be separaied and protectad from conlamination (113884 (a, &, ¢, d, ), 113986, 114060, 114067(s, d, ¢, ), 114068z, b}, 114077, 114988.1 (¢}, 114143 {c))

28. Raw, whole produce siiall be washad pror 1o pregseration, (113952)

29. Al poisonous substances. detergants, bleaches, and cleaning compounds shafl be stored separate from food. ulensifs, packing matenal and focd-contact surfacss, (114254, 1342849, 114254.2)

30. Food shatt be sioreg avey coridinars and abeted 82 1o conenls. Food shall e stored at fmasl £ approved shelving, {14047, 1140489, 114054, 114853, 114085, 11408T(hj,
154068 {5}

31 Unpackaged food shai be displaved and dapensed in 2 mannar that proiects the fosd From contanengtion, 1114063, 194085}

32. Any lood is misbranded If s labeling 15 fass o misleading, I I s offseed for sale vnter the neme of anoiher food, or if iLis an Imitation of another food for which 2 definiion and standard o {deritity has been
eslablished by requistion. {144087, 114043, 144088, 1a, by, 114080, 1440834}

33. Altnonfood contact surfacss of utansits and equinment shall be ciean, (114118 (¢}

34 Food facihties that prenere food shall be equippad vith warswasning Tacilies Testing equipment and matenals shall be provided to measure the applicable sanitization method, {114067{8,0), 114089,
114698.3, 114099.5, 1a10Ha), 1943043, 114904.2, 114102, 114107, 114125)

33 All wieasds ano eaunrent shall be fully sneralive and in acod reparr {114175). A1 ulensis ang squipment shall be anproved. instalied properly, and meet appicable standards, (194435, §18930.1, 114130.2,
T14130.3, 114130.4, V141305, 14452, 114330, 114137, 194129, 114153, 1141585, 114163, 114165, 114167, 114188, 114177, 114180, 114182}

36. All clean and solad inen shall be pronedy stored: noa-food items shall be stored ang displaysd saparate fram food and food-contact surfaces. {114185.3 — 114485 4)Utensils and equipment shiall be handled

and stored 5o 85 10 be protacted from contamination. { 114074, 118061, 114148, {34929, 114181, 114178, 114179, 114083, 114185, 114185.2, 114385.5)

37. Each vending mactine shali hava pested in 2 prominent place, a sgn indicating the ownar's name, address, and teleohone numbear A record of claaning and sanifizing shatl be maintained by the opsvalor in

each machine and shal be current for at leas! 30 days, {114345)
38 Exhaus! hoods shall b nrovided (o temove loxic gases, heal, grease, vapars and smoke and be approved by the local buiding depariment. Cancpy-type hoods shall extend 87 beyond all cooking equipment, Al

areas shall have sulficient ventilation to facilitate propet food siorage. Toilet rooms shall be veniad fo the oulside air by a screened openable window, an air shakt, or a fight-switch activated exhaust fan,
consistent wih focal tuifding codes. (114148, 114145.3) Adeovate Hghting shal be prowided in 2if areas 1o faciitale cleaning and inspection. Light fixtures in areas where open foord is stored, served, prepared,
2l where lensis are washed shall ba of shatiarproof construction o protected vath ight shislds. {114148.2, 1141403, 114252, 144252.1)
39. An acctrate rasily readable metat probs thermometer suilable for measunng tempsrsiune of food shall be avarlable o the food handler. A tharmomater +/- 2 °F shall be provided for each hot and cold hokling
und of prientially hazarsous foods and high lemparatire watgwashing machinas. (114157, 144158)
40 Wiping clotns used to wpe sarvice counters, scalas or other surfaces hal may come info sontacs with food shall be used only once unless kepl in clean waler with sanitizer, (114135, 194185.4, 1141853 id-a)}
41 The potable waiet supely shall be protected with a backflow o7 back siphoniage prolection gewice, as required by applicable plumbmg codes. {114192) Al plumbing and plumbing fixtures shall be instalied in
comphance vaib local phumbing crdinances. shall be mamtained S0 as 1o prevent any consamination, and chall be kept clean, fully aperalive, and in good repair. Any hose used for conveying potable water shall
be of approved maienais, labeled. dropenty stored, and used for no other purpose. (114171, 114186.1, 114190, 114193, 114193.1, 114489, 114204, 114259)
42 Atfood waste and rubizsh shall be kapt o leak proaf and redest proof conltainers, Containers shall be covered a1 3 times. Allwasle must ba removed and disposed of 25 frequently as necessary to prevent 2
nusance  The extencr premises of each joad facity shall be kepl clean and freg of liter ang rubbish.
{18244, 14745, 114765 9, (14245.2, 114245,3, 194245.8, 114245 %, 1142456, 1142457, 144245.8)
43, Todet faciliies shatl be mamtaned closn, sanitary and in good repaic. Tolle! roums shall be separalad by 3 wal
lesel. The number of toset Izclies shab be in accordancs with losal building and plurmbsing ordinances, Todstl &
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g self-closing door. Tollet besue shall he provided In a permanently installed dispenser at sach
25 shall be provided for patrons: in establishrants with mors than 20,000 sq it

extablishments offeting os . (114250, $14250.1, 114278}
44, The prar of each fooed facdity shiad b kept clean and free of iter sad niblish; 41 chean and solled line ghalt be propary stored; ron-lood items shall ba sicred and displayed separats rom food and food-

coniact surfaces; the faediy shal of varitan proed. (114067 (i), 194125, 194142 {a) & (b}, 194288, 114258.5, 1142562, 114256.4, 114257, 1142571, 114758, 1342502, 1942583, 114278, 114281, $14282)
45. Tha walls | ceings shadl have durble, smoolh, nonabsorant, light-colored, and washable surfaces. All floor surfacss, other than the cuslomer servics areas, shall be appsoved, smooth, durable and mada of
ronabisorbent malena that1s essly dleanalle. Anproved hase coving shall be provided in all areas, except customer service weas and whers [ood 18 stored in oclgingl uncoened containers. Food feciities

stigh be fully enclosed. All food faciliies shall ba ket clean and in good repatr
{(T14943 (), 114266, 114268, 1942881, 1IEITY, 144272

46. Mo slerping accomsradalions shall b i any mom whare 100 is prepared, stared or sold, (114285, 11428%)
41 Hasthwashing signs shad be posted i each loilet room, directing attention (o the need to thoroughly wash hanls after using the restroom (113983.5} (b) No smoking signs shah be posted in foad preparation,

foud storage, watewashing, and ulense slorage aress (113878) {c) Consumars shall be notifisd that clean tatseware is 1o ba used when thay retum 1o self-service areas such as salad bars and buffets, (d) Any
food facikty constructed belore January 1, 2004 withoul public oilet fasiities, shall prosinenty past a Sigh wathin the food facslity In 2 public area stating that tilel fackties ars nol provided (1137259,
114381 o))
45. A parson prposing 1o budd o tetrdet & (ood acility shall submil plans for approval befors staiting any naw constuction of renvdiding of any faslity for 13 a2 a retsd faod facility, (144380)
48, A foord acity shal i be: open b business wilhout 2 vadid paomit, {11I08T10) & (¢), 198381 {a), 194380 :
8, An enlorcament offios may impound food, euwpment or wenails that ars fognd I be unsanitary of i distepslr, (414383)
59, an brenenant heatth hiszard is R, an enforoment offioer may temporarly suspend e Dol and order the food faclity imenediately tiosed, {19440%, 114405)




