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SUPERVISION
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints - i PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing; proper backflow devices
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SUMMARY OF THE CORRESPOMDING 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.

M teog employess snall have adeuuale knowiedge of and be Iraned in food salzty as f retales o thelf sssigned duties. [$13947) Food laciites that prepare, handle o serve non-prepackaged potentially
hazardous lcod, shall have an employee wha has passe! an aonroved losg safely certificalion exammation  (113847.113947.4) ‘
Employees voih & commumcable disease shal be excluded front the foad lacity / preparation of food. Gloves shall be worn f an employes has culs, wounds, and rashes. No employee shall commit any act that
may conlamingle o adulleraie food, food contact surfece of wtensils. (113848.5}, The permit hotder shall reauire feod employaes i repont incidents of illness or injury and comply with all applicable restrictions.

{113945.2, 113950,113950.5, 113873(a))
Employess expenienting sneezing, coughing, o runny nese shall nol work with exposed food, clean eauipment, ulensls of finens [113874)

No emplovess shall eal, dnok, or smoke 1 any work area {113877)
Empioyees are required lo wash thew hands belore beginning work; before handing food / equipment / ulensds; 25 often as necessaty, during food prepatation, to remove soif and contaminalion: when swilching

from working wilh raw lo ready (o ea! foads aftar louching body oarls; affer using toilet room: o any time when conterringtion may occur. (113952, 113963.3, 113953.4, 113961, 113958, 113973 {o-0)

Hancwashing soap znd fowels oF dryng device shall be provided i dispensecs, dispensers shall be mamtaned 10 geod repair. {113853.2) Adecuate faciiities shali be provided for hand washing, food preperation
and he wasiing of ylensis and eoupmen), (113953, 1138831, 11408TYY

Potenirally hazardeus foods shall be held at or balow 41/ 45°F or at or above 135°F (143896, 113898, 114037, 114343(a))

When ime only. ralher than time and temperature is used as a public health control, records and documentation must be maintained (114000)

All potentiatly hazardous food shall be RAPIDLY conled from 136°F to 70°F, vatin 2 kours, and then from 70°F to 41 °F, wilfin 4 hours, Cooling shall ba by one or mote of the following methods: in shaliow
coalainers. separaling food inlo smader portisns; adding ice as an mgrediant: using an e bath, simmg heauantly: using rapid cooling egqupment; of, using containers that facilitale heat lransfer, (114002,

114002,
10. Comminyted maat, raw egus, of any fong confaming comminutes meal or faw 2qgs, sha'l be haated (o 155°F for 15 sec. Single pisces of meat, and eggs for immediale servica, shall be healed to 145°F for 15

sec. Poullry, comminuted paullry, stuffed fish / meat / poultry shail be healed to 165°F Qther iemperature requrements may apply. (114004, 114008, 114010}
. Any potentially hazardous foads cotked, cooled and subaequently reheated for hot holding or serving snall be braughi to a tamperature of 165°F, (114014, 114016)

12. No unpackaged lood that nas bean served shall be re-served or used for human consumplion, {414079)
13. Any food 15 adulterated f i bears or containa any poisonous of defelenous substance thal may render it impure of injurious to health, (113867, $13978, 113960, 113588, 113890, 1140185, 114254(c), 114254.3)

14. All foed contact surfaces of utensits and equipment shall be clean and sanitized. {113984{e), 114037, 114069.1, 114098.4, 194089.6, 134101 (b-d), 114105, 114109, 114111, 194113, 114115 {a, b, d), 114117,

114125 (h), 114141} o

15. All food shalf be oblamed from an approved source. (113880, 113882, 114021114031, 114044)

16. Shell stock shall have complete cedification tags and shiall be properly stored and displayed (114039 - 114030.5)

17. Comply wath Gulf Oyster watning seasons! sequirements, (Tilg 17 CA Code of Regqulations 813675, Cal Sode Section 113707)

18, HACCP Pian 1s a wniten aocument that delineates the formal procedures devaloped for sate food handling approved by the National Advisory Committee on Microbiological Criteria for Foods. (114418). A
writlen document approving a deviglion from standard haalth code reg ts shall be ined at the food facifity. (114057, 114057.1)

19 Ready-to-eat food contaming undescaoked food or raw egg and unpackaged confectionery food contaning more than %% alcohol may be served if the facility nolifies the consumer, (114012, 114083)

20. Protubtied foods may not be offered in licensed healih care facifiies/public and private scheols {114091)

21 An adequate protected. cressurized, potanle supply of hot water and cold water shall bz provided af all tmes (113353{c), 114038.2(b) 114101(a), 114188; 114182, 1141621, 114195)

22 Allbauid waste must dram to an aporoved fully functioning sewage disposal System. [114187)

23. Each fooc faciily shan be ket free of vermst: rodanls (rats, mice). cockroachas, fies.f $14258,1, 174253.4, 114258.5)

24 & parson in charge stadl be prasent athg food faciity during &Y hours of oneralion, {T13845110045.1, 1139841, 114075}

25. All employess nrenaring, serving o handling foed or wiensils shall wear clean, washable ouler parments of unilorrss and shall wear o haimat, cap, o other suitable covering to confine hair. ({11659, 143074)

46. Food shail be thawed under refngeration; complately sudmerged under cold runming water of sutficent valoaity to flush loose particles; in microwave oven; during the cooking process. {114018, 114020,
114020.1)

27. Al feod shall be separaied and protected from confaminaion (113984 (a, b, ¢, 4, 1), 113986, 114860, 114067(3, d, &, ]}, 11406%(a, b}, 114077, 1140891 (¢}, 114143 [c))

28. Raw, whole produce shall be washed pror 1o preparation, {113632) :

29. Al poigonous subsianc 1gents, bleachss; and cleaning compounds shall be stored saparate from food. ulensils, packing matnnat and fecd-contact surfacss, (194254, 1142844, 114254.2)

30. Foods shall be sl w conipinery and Mbeled B3 10 conlents. Food shisl ba slored &t feas! § o the foor on approved shelving, (114047, 114085, 114089, 14083, {14055, 114087(h),
115050 i)

31, Unpackaged food shaid be displaved sod dispensad in # manner that protects the foad from o ination. 1114060, 114065}

32, Any dood is mishranded i its fabelng is (glse or nusiagding, I I is offered for sale under the rama of another food, or if it is an imitalion of another food for wiich & definiicn and standard of {dentity has been
astatlished by requlanon. [VH4087, {14069, 194085, 4a, by, 114090, 144083.%) .

33 Altnonlocd contact surtaces of wWansits and equ shal be clean, (114915 (c}}

34 Food faphuies fhat prepare: food shail be squipped vath warawssning faciiies. Testing equipmant and matenale shall be provided to measure ihe applicable senitization method. {114067(1,0), 114089,
$146%9.3, $14094.5, 11410 a), 194104, 1, 114101.2, 194303, 194107, 114125)

33 Allwtensis and eoumment shall be fully soeralive and 1o goed cepar. {114175). All ulensis and savipment shall e agproved. installed properly, and mest applicable standards, {114990, 1441304, 144130.2,
T14130.3, (141304, V14130.5, 118130, 118150, 114137, 134139, 114153, 114155, 114183, {16165, 114167, 114189, 114177, 114180, 114182) . )

36. Ali clean and sotad fnen shall be propady 3 non-ood flems shalf be stored and displayas saperate from food and food-contant surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handied

and stored s0 8s 1o be protected from conlamingtion, (114074, 114061, 118498, 114424, 114164, 114178, 114179, 114083, 114185, 114185.2, 114188.5)

37. Each vending machine shali have posted it 3 promunent place, 2 sign indicating the owner's name, address, and feleohone number A record of claaning 2nd sanitizing shall be maintained by the opavalor in

cach maching and shall be current lor at least 30 days, (114345) )

38 Exhaust hoods shall be nrovided to temove lXIC gases, ieat, grease, vapars and smoke and be approved by the local building department, Canapy-type hoods shall extend 6" beyond all cooking equipment, Alf
areas shall have sufficient ventifation io facilifale proper foud siorage. Tolef rooms shall be vented to the oulside air by a screened openable window, an air shak, or a light-switch acivated exhaust fan,
consistent walh tocal building codes. (114149, 114148.5) Adequate lighting shall be provided in 21t areas (o facilitate cleaning and inspaction. Light fixtures in areas where open food is stored, served, prepared,

anid where vlensits are washed shall be of shatterproof conshuchion or protacted with light shislds. (114148.2, 114140.3, 114252, 194252,1)
38 o accurate easily readable metal probe tharmameter suitable for measunng temipsrature of food shall be avarlabl to the food handler. A thamomater +- 2 °F shalt be provided for each hot and cold holding

ungt of potentally hazardous foods ang high lemparature warewashing machines, (114157, {34158}
46 Wipmng cloiis used lo wape sarvice couniters, scales or ofher surfaces that iay come into contact with food shalt be used only once unless kept in clean water wit sanitizer, (114135, 114185.1, 114185.3 d-0))
41 The poiavle waier supply shafl be protested will # backfow o back siphoniage profection device. as required by applicable plumbing codes. {114192) Al plumbing and plumbing fixtures shall be installed in
comphance vath locat plumting ordinnces. shall be mamtained $o as 1o prevent any contamination, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall
b2 of approved matenwis, 13beled. propeny stored, and used for no ihar purpose. (114171, 114189.7, 114990, 114193, 114193.1, 114189, 114201, 114268)

42 Aftfood waste and sublush sialt be kept in feak oroof and rodent proof cenfainars, Containgss shall ba covered 8 21 tines, Al wasle must be removed and disposed of s frequenlly as necessary lo prevent a
nusance  The sxfenor prarvsas of each food facikly shat! be ket Clean and Kee of fisr g ahbish.
(114248, $14788, 1142654, 114248.2, 1147483, 1142454, 1142455, 1143658, 1142457, 114245.0)

43, Tedet facitiliss shall ba mantaned clesn, sanilary and i goad repae. Toile! saoms shaf bs separaled by 2
lesed. The number of teilat facilives shat bs in accordancs vath losal buiding and plumbing ordingnces, Todel §
sstatiishments offering on THEEEG, 1142501, 194878)

44, The premases of sack fod 3 st and Tree of litter and bty @ clean and solled linen shall be properly stored; ron-food ftems shall be stored and displayed separate from food and food-
conisct abrlaces; the fahly shalf be keot proof, (116087 {f). 194125, 194142 {a) & (b}, 194255, 114258.3, 194256.2, 114250.4, 114257, 1142574, 114268, 114750 2, 114258.3, 114279, 194281, 144282}

45, The valls | celngs shall have durabie, smoath, nonalsarbent, light-coloted, and washable surfzces. All floor surfaces, other than the customer servioe areas, shall be anproved, smooth, durable and mada of

nonabisorbent matenal hal . easdy cleanable. Approved base coving shall be provided in 3it sreas, except cuslomer sarvice meas and where food s stored in original unopened containers. Food fardities

st b fully enclsed. All food facilities shall b kant clean and in qood rapalr
(194942 {d), 114266, 112288, 1142881, 114279, 1142728
45. Ho sleeping accommodations shaf b in any room whate food is prepared, staved of sold, (194285, 114288)
47 Handwashing signs shall be posted in each loilet room. directing aftention 10 e Reed fo tharoughly wash hands 2fter using the restroom {1139583.5) (b) Mo smoking signs shafl be posted in food pregaration,

tood sloage, warewashing, and vlensd slorage areas {113978) (c) Consumars shall be nalifisd that clean 1ablewnre is 10 be used whan thay retum 10 self-servics areas such ag salad bars nd buffeds, (d) Any
foosfacilty construcied before January 1, 2004 «ithoul public todet facifties, shall prominantly post a sign within the food fackty in @ public area stating that todet facsities ara not provided {113725.1,
194381 fe))

4B, A parstn propsey to buikd of remudel 2 lood Tacilily shiall submit plans for spproval befors starting any new constuction of remsieling of uny laity for usa a5 a tetal food Tacility, (114180)

48, A food faciity sha rot be open loe buginess without & vald perit, (11406710} & (o), 114381 (a), 194387y

64, An ealorcement offiowr may impound food, souisment or utenaits thet ars faund I be unsanitary of in disrenale, (114383}

59, H an imerenant heatth hazard i fund, an enforoament officer may temptrarky suspend e pemdt snd order the food faclity mmediately closed. {11449, 114409)
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eil-ciosing door, Tellet fssue shall b provided In a permanently inatalled dispenser at sagh
5 shall be provided for patrons: in establishments with more than 20000 sq t;




