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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. AR leod employess shall have adequale knowiedge of anc Da rained m food safaly a3 d retates {o thelr assigned dutis, [113847) Food laciilies thal prepare, handle of serve non-prepackaged potentially

hazardous food, shail have an empioyee who has passext an anproved focy safely certficalion examingon. (113847.113947.9)
2 Employees velh & cosununicable dieazsa shall be excluded fom Ihe Toed facily / preparation of Inod. Gloves shall be worn if an eimployee has culs, wounds, and rashes. No smployee shall commit any act that
fmay contaminzle of adulierale load, iood conlact suriace o wtensils. (113848.5}, The permil hotder shafl fequire food employaes to report incidents of #lness of injury and comply with all applicable restrictions.

(113848.2, 113950,113950.5, 11387 3(4))
3 Employess expenencing sneezing, coughing, or runny nese shall not work wilh exposed food, clean eauipraent, ulensis o lingns (143974)

4 No employees shali eal, dnok, or smoke 10 any work area {113877)

5. Employees are required 1o wash thair hands: tefore beginsing work: belore hangiing food / equipment / ulensds; s cfen as necessary, during foad preparation, 1o remave soif ang contamination; when swilching
from woeking wiih raw to ready to eat foods. afier louching body parts; afier using ioilel room; of any time when contamination may occur, (113952, 113953.3, 113953.4, 413861, 113968, 113973 {b-)

&, Haadwasting soap and towsls o7 drying device shall be provided n Gspansers, dispensers shall be mamtaned 16 good repair. {113853.2) Adeauate laciiies shall be provided for hand washing, food preparation
and the vasming of ulensis and eguipmanl, (113853, 1138531, 116087(()}

7. Polentially hazardous foods shall be held at or batow 41/ 45°F or at or sbove 135°F (1139896, 113098, 414037, 114343(a)

8. When time only. rathes than (ime aad temperature is used as a public health control, records and documantation must be maintained {114000)
$. All polentiafly hazardods food shall be RAPIDLY codled from 135°F to 70°F, wathin 2 hours. and then from 70°F o 41 *F, within 4 hours. Cooling shali ba by one or mors of the following melhods: in shallow

contaners. separaiing food wlo smaller portions; adding ice as an ingredignl, using an «ce baih, shrng frasuently: using rapid cooling squipment; or, using coatainers that facilitate heat transfer. {114002,

114002.1)
10. Communuted meat, raw eggs, or any food coniaining comminitad meal or 15w eqgs, shall be heated (o 155°F for 15 sec. Single prevet of meat, and eggs for immediate servica, shall be healed to 145°F for 15

sec. Poultry, commenuled ooultry, stufied fish / meat  pouliey shall be healed fo 165°F Olher femperature requrements may apply. (114004, 114008, 114014)
. Any potentially azatdous leads cooked, Cooled and subsequently rehaated for hot holding or serving snall be brought to & tempsrature of 165°F. (114014, 114016)

12, No unpackaged food that has been served shall be re-sesved or used for human consumplion, {14678} .
13. Any lood 1s aduilerated i i bears or conlaing any paisonous or defefenous substance thal may render it impure of injurious o health, (143867, 413978, 113980, 11383, 413650, 114035, 114254(c), 114264.3)

14. All foed contac! surfaces of utensils snd equipment shat! be clean and sanitized. {193984(r), 114097, 144099.1, 114099.4, 114039.5, 114101 {b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (h),114141) o

15. Al lcod shall be obtained from an agproved source. (113880, 113582, 114021-114031, 114041}

16. Shell stock shall have complele certification tags and shall be properly stored and displayed. 1114639 - 114039.5)

17, Comply wih Gulf Oysier warning seasenal teguirements. {Titl 17 CA Codes of Requlations §13678, Cal Sode Section 113707)

18. HACCP Plan i a wnllen docyment that delinegles the farmal procedures devaloped for sate food handiing approved by the National Advisory Committes on Microblological Criteria for Foods. (114419). A
vatten document aoproving a devighon from slandard heaith sode req ts shalf be ined al the food facifity. (114057, 114057.1)

12 Ready-o-eat food contamning undercacked food or raw eqg and unpackaged confectionary food contaming muore than %% alcohol may ba served If tha facility nolifes the consumer, {114012, 114093}

20. Profubried; foods may nct be ofiered in licensed healih care facifities/public and private scheols {114694)

21 An adequate protected. repssurized, potable supply of hot waler and cold water shall b provided 2t aft times {113953{c), 114023.2(b) 114101(), 114188; 114182, 114152.1, 114195)

22 Allbquid waste must dram 15 an approved fully funclioning sewzge disposat system, ({14187}

23. Each fooc facihly shat be ket freg of vermuy: rodents (rats, mice), cockroaches, fiss | $14289.1, 114250.4, 114259.5)

24 A person in charge shall be gresent al the lood (aeility during all hiours of operation, {113845-113045.1, 113984, 114073)

25, All emptoyess presanng, serving of handiing fond or dtznsils shal wear clean. washable oulsr gatmants of uniiors and shall wear a halmet, cap, of other suitable cavéring to confing hair. {11188, 113079)

. Food shail be thawed under refrgeration; complately submarged under cold running water of sufficient valocity to fush logse particles; in microwave oven; during the cooldng process. (114018, 114020,

1140201}
27. Al {ood shall be separaied and prot

28. Raw, whole produce shall be wagh or f pregaraton, (113852) ;
Z9. All poisonous subsiantes anls. bleastes; and cleaning compounds shall be stored separate rom food. ulensils, packing matenal and feod-contact surfaces, (114254, 114234.9, 114254.2)

30. Food shait be sices w ey comainers a0 abelad &5 1 cOnlEnlS. Food ¢ o ot lsast 87 aboes e Boor on approved shefving, 114047, 114089, 114051, 1914053, 114055, 112087(h),
TIAD5Q sy} :
31 Unpackaged food shai ba displaved and dispeosad in # manngr that profects the food from contamination. (1{466%, 114065}
32. Any food is mishrandad 1 its labeling 1S faise or misieading, IF it is offesed for sale wndsr the nume of another food, or if it is &n fmitation of another food for which 2 definiry and standard of identity has beers
askatlished by requiation. (134087, 114089, 154086, 1{a, &), 114040, 14408%.9)
32. Altnonfood contact surfaces of ytensils and squiterent shall be clean, (114115 (o))
34 Food {aciies i:at prenare food shall be squipped with warwashing factlizs Testng equipmeant and matenals shall be providad to measure ihe applicable sanitization method, {114067(,0), 114083,
14639.3, 114098.5, 114 10a), 1143040, 114101.2, 114403, 118107, 114125)
33 Allutensils and equrment stiall be filly aneralive and m good repa (114175, A1l utensils asd squipment shall te anproved. installed properly, and mest applizable stancards, (114138, 1449701, 114130.2,
o V40307, 1101004, 1141305, 114432, 114433, 114137, 134139, 114153, 114155, 114183, 114148, 194167, 114163, 114177, 114180, 114182)
6. All ciaan and sonad hnen shatt be propady siored: non-ond flems shall be stored snd displayad saparate from food and fnod-contact sutfaces, {114186.3 ~ 114185.4)Utensils and equisment shall be handied
and stored 5o as 1o be protected fom contamination, (116074, 114061, 114999, 414121, 114461, 114178, 114178, 114083, 114585, 114185.2, 114185.5)
37. Each vending machine shali hava pested in 2 promunent place, 2 sign indiating the pwner's name. address, and teleshone numbar A record of claaning and sanitizing shall be maintained by the cosvatorin
each maching and shall b current for at leas! 30 days. (114945)
38 Exhaust hoods shall ba srowded 10 remove toxIc gases, real, Qrease, vapors and smoke and be approved by the focal building depaniment. Cancpy-type hoods shall extend 6" bayond alt cooking equipment, Al
areas shall have suffcient venilstion (o facilitale propet food siorage. Tollet rooms shall ba venisd to the oulside 4t by a screensd openable window, an air shal, or a fight-switch activated exhacst fan,
consistent wilh focal bulding codes. (114142, 114148,5) Adeouate tighting shall be provided in 2 areas to faciitale cleaning and inspection. Light fixtures in areas where opan food is siored, served, prepared,

and where vlensis are washed shail ba of shatterprool construction or protacted wah light shislds. (114148,2, 114149.3, 114252, 194252.1)
39. An accurate essiy seadable metal probs harmometer suitable for measunng temiparature of food shal be avallable o the food handler, A thammometer +/- 2 °F shalt be provided for sach hot and cold hoiding

unt of patenvally hazarcous foods and tigh temperalure warewashing machines. (114457, 194459)

40 Wiong cloths used (o wape sarvice counlers, scalas of other surfaces that muy come inlo contact with food shali be used only once unless kepl in clean water with sanitizar, {14135, 114985.4, 114185.3 {d-a))

41 The poiadle waiet sungly shatl be protested with & backfow or back siphonage protection device, 8s raquired by applicable plumbing codes, {114192) All plumbing and plumbing fixtures shall be installed in
comphiance vath tccat phuitang ordinances. shall be mamntained S0 as o prevent any contamination, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying polable waler shall
b2 of approved maiensds, labeled. prosany stored, and used for no other putpose. (114171, 114189.1, 114180, 114183, 1141931, 194189, 114204, 114269)

42 Atood waste and subdweh shall be kept I leak proot and rodent proof conlanare, Containers shal be covired at 2 times. All waste must be removed and disposed of 25 frequently as necessary to prevent a
nusznce The extenor premses of each foad facily sha be kept clean ard free of fiter 23¢ rvhbish.
{19404%, 114285, 1182484, $14745.2, 114348, , 4142454, 194045 5, H14245.8, 114245.7, 114245,8)

43, Tediet facilities shalf ba ma sl  sanitary and in good repain. Tolsl rocens shalb be separaled by @ wall6
lodel. The number of teélet lasiites shat be in accordance vith local budding and plumbing orfinances, Todel
gxtabiishiments offering o 4 05 {195280, (183501, 114278)

44, The preruzes of sach fomed fecity shall bo kep! clean and free of fiter and ubbvat, & Clegn and solled linen ghiat ba propatly stored; non-lood items shall ba siome ang displayed separate from food and food-
conisct surtaces; he Ity shall be kent vernn procl, (114087 {j), 114125, 194142 (s} & (), 114258, 114256.3, 116286.2, 1142554, 114257, 1142674, 114248, 114258.2, 116250.3, 114279, 114284, 19428)

45, The walls | cadings shall have durable, smcoth, nonabsorsent, light-colored, and wasiable surfaces. All iaor surfaces, other than the tustomer service areas, shall be approved, smooth, durable and mada of

nonalisorbent matenad hat s easdy claanable. Approved base coving shall be provided in all arees, excapt cuslomer sarvice areas and where food 15 stored in original unopaned conlainers. Food feciities
shat be filly enclosad. Al food faciilies shal be kepl clean and in good repalr. :
(116343 {¢), 114266, 114268, 194268,%, 114273, 116272
45. No sleaping accommandations shall be i any room where food {5 ivepares, stored o sold, (134285, 114288)
47 Handwashing signs shall be posted in each tollet room, directing 2nention lo the nead to thoroughly wast hands after using thes restroom ($13953.5} (b} No smoking sigris shali be posted in food preparation,
foud storage, warewashing, and ulensd slotage atens (1¢3975) (c) Consumars shall ba nolified that clean 1sbleware s 1o be used when they retum 10 self-servics areat such as salad bars and buffets, {d} An
{ood treilly construnied beloes Januaey 1, 2004 withoul public toilet faciifies, snall promingntly pest a Sign within the fond facdity in & public area stating that tollet factities are not provided {113725.1,
114381 (o))

45, & parser: praposeg Y ikt o fesrodss & food facility shas submi plans for approvas befors slarting any new construction of remedaling of sny asiBly (of Usa 2% a retsd food facifity, (114380)

45 A food lanility shadl s be: open kr brsiness without 8 valid permdt, {1 LIGBT(0) & (c), 114381 (2}, 194387}

88, An enlorcement offices may impound fond, eaupment or utensils that ars found 1o be unsaniary of in disrepalr, (11438%)

59, t o imwrenent heaths havard is fod, a enforcemend officer may temprerily Suspend the penmit s onder the food facilty immsdiately ciosed, {14408, 114405)

from contamnation (113984 {a, b, ¢, d, 1), 193988, 114560, 114067(z, d, ¢, ]), 1140642, b), 194077, 114089.1 {¢), 114443 {c))

g sgif-ciosing doo, Trilat bssue shall ba provided in a permanently installed dispenser at each
&% shafl be provided for patrens: in establishrents with more than 20,000 sq &




