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DEMONSTRATION OF KNOWLEDGE e g?mgg;j‘jg: :”‘::v‘:‘ﬁguf;‘"‘ces
> [ 1. Demonstration of knowledge: food safety certiication SN R st e eﬂp:tock g
ood WW‘/ m4L/'/MO Ll A ’5’72@//47 Y0 | 17. Compliance with Gull Oyster Regulations
"7 EMPLOYEE HEALTH & RYGIENIC PRACTICES | CONFORMANCE WITH APPROVED PROCEDURES
: - k - 1 | 18. Compliance with variance, specialized process,
\\\ 2. Communicable disease; teporting, restrictions & )( Pk 0xygen pach ginb &'H ACCP Plan t
S gxﬁgs(l!?sn;haage from eyes. nose, and mouth ' CONSUMER ADVISORY
S : - L. 19. Consumer advisory provided for raw or
4. Proper ealing, tasting, drinking of tobacco use AR )(7 SRAOeE. Todk
§ PREVENTING CONTAMINATION BY HANDS Vi Highly Susceptible Populations
% i;?::esd;fean A oy insledraioves used J )O 20. Licensed health care facilities/ public & private
\\\\ 6. Adequate handwashing facilities supplied & \\§ 7 schools prohibited 'ﬁ*‘,’;‘,’{,ﬁ,’{,"? &ATER
7 A\ Lol T A\ 21, Hot and cold water available e,
TIME AND TEMPERATURE RELATIONSHIPS tomp 7 2O\
Nd 7. Proper hot and cold hotding femperatures T SPO% =
/ >< 8. n{n;;ar: Sa public health control; procedures & mz_ Sewage and waslewaler properly disposed T T ]
- ( VERMIN
Ne| ™~ 9. Proper cooling methods
X 10. Proper cooking lime & lemperalures 23. No rodents, insects, birds, or a \
11. Proper rehealing procedures for hot holding \
PROTECTION FROM CONTAMINATION
vd 12. Returned and re-service of food AN
‘EF\\\_\\\ 13. Food in good condition, safe and unadulter ated \\
\( .| 14. Food contact surfaces: clean and sanitized AN
SUPERVISION ouT ) 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

75, Personal cleanliness and hair restraints {

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbmng: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed: facilities maintained

43, Toilet facilities: properly constructed, supplied. cleaned

27. Food separated and protected

44, Premises; personal/cleaning items: vermin-proofing

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

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: buill, mainlained, and clean

46. No unapproved private homes/ living or sleeping quarers

30. Food storage: food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

3Z. Food properfy labeled & honestly presenteo’ 47, §gngposted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS - COMPLIANCE & ENFORCEMENT

33. Nonfood conlact surfaces clean 48. Plan Review

34, Warewashing facilities: installed, maintained, used: test strips 49 Pe!mi(s Available

35. Equipment/ Ulensils approved; installed; clean; good repair; capacily undmem

36._Equipment, utensils and linens: storage and use
37. Vending machines

38, Adequate venlilation and lighting; designaled areas, use
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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 Al food employees snall have adequate knowiedgs of and ba traned in food safely as it retates (o their assigned dulins. {143947) Food lacilities that prepare, handle or serve non-prepackaged potentiafly
hazardous food, shail have an employee who has passad an anproved food salely cerification exarmmnalon (113847.113947.9) :

2 Employees wih 3 communicable disease shall be excluded from ihe focd faciiy / preparation of food. Gloves shall be worn if 2n employee has culs, wounds, and rashes. No employee shall commit any act that
may conlamnate o adulterate food, focd contact sutzca or utensils. {113848.5). The permil holder shall reauire food employees 1o report incidents of finess or injury and comply with all applicable restrictions.
{113245.2, 113650,113850.5, 11387 3a)} .

3 Employees expenencing Sneezing, Coughing, of runiy nose shall not work with exposed food, clesn eauiprient, ulensds ot lingns. (113974)

4 No employees shall eat, dnnk, of Smoke in any work area {113977) .

5 Employees are required to wash theic hands belare baginning work; befeea fiangling food / equipment / utens
from working wiln-raw |0 resdy (o sat fonds. afier touching body oarts; after using toitel room; of any time whe

8. Handwashing s0ap 2nd lowels of drying device shali be provided In dispensers. dispanzars shatl be mamtainer!
and the wasning of ulensds and equiment, (113987, 1138833, § 3408 T{)}

7. Poleniialty hazardous foods shall be hakd at or balow 41/ 45°F or at or above 135°F (113996, 113898, 14037, 114343 (2}

8. When hme only. rather than lime and lemperatisre is used as a public heaitts contrel, records and documentasion must be maintained {114000)

9. Al polentiatly hazardous food shail be RAPIDLY cooled lrom 135°F to 70°F, within 2 hours, and then from 70°F 1o 41 °F, vdthin 4 hours. Cooling shall be by one or more of the following methods: in shallow
conlainers. separaling. food into smatler porions; s0ding ice as an wgredient; using an e Dat. slrnng freousntiy, ysing rapid cooling squpment; of, using containers that Taciilale heat transfer. (114002,
114002.4)

10. Communuted meat, 13w eggs, of any lood conlaming comminuted meat or faw #ggs, shall be heated (o 1557 tar 15 sec. Single preces of meat, and eggs for immediate service, shall be heated lo 148°F for 15
sec. Poultry, comminuted paullry, stufied fish / maal 7 pouliry shalf he heated 1o 165°F. Qihat iemperature raquivements may apply. (114004, 194008, 134078

1, Any potenially hazardous loods cooked, cooled and subsequently rehealad for hot holding of sereing snalt be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that has bean served shall be re-served or used for humian consumption. (114079}

13. Any lood 1S adullerated (f it bears or cantaing any puisonous or delelerious substance thal may render it impure of injurious to beaith, (113867, 113876, 113380, 112588, 113880, 114035, 114254(c), 114254.3)

14. All food comact suifaces of utensils and squiprent shall be clean and sanilized. {193984(s), 194087, 114039.1, 1140934, 114029.6, 144401 (bed), 114105, 114109, 114114, 114113, 114115 {a, b, d), 114117,
114125 {h),118141) o C

15, At lood shall be oblained from 30 approved source, (113680, 193982, 114021-114031, 11404%)

18. Shell stock shalt have complete certification lags and shall be properly stored and displayed {14639 - 114009.5)

17, Comply wath Gull Oyster warniag seascas! requicements, (Tile 17 CA Code of Regulations §13675, Cai Sode Sectior 113707

16. HACCP Pian 12 a witen document that Bafinsates the formal procedures developed for safe foodt handiing approved by the National Advisory Committee on Microbiological Criteria for Foods, {114419). A
wnilten document approwing a devistion from standard health code requirements shaft be mamtained at the food tacility. (114087, 114057.1)

19 Ready-to-eat food contaming undercacked food or raw egg and unpackagexd confectionery food contaming riore {han Y% alcohal may be served if the facilily notifies the consumer. {114012, 114083}

20, Protubited loods may not ba ofiered in icensed healih care fatililies/public and private scheols. {114091) ’

21 An adequate protected. oressurized, potante supply of hot waler and cold wates shali be provided 21 all tmes (113353{c), 11402224} 114101{a), 114180; 114182, 114192.1, 114105)

2% Al hqud waste must drain 1o an appoved fully lunctioning sewege disposat system. (114187}

23 Each food faciity shat be kent freg of vermit: rotants (rats, micg). cockrosehes. fies.] $44288,4, 114250 4, 1142585

24 4 person in charge shall be present al the food facily during all hours of operation. {313845 13045.1, 113984.1, 114075}

25, All emptoyees prepanng, serving of handiing food or utensiis shall wear claan, wazhable ouler garments of anilars and shal wear a haimet, cap, of other suitable covering fo confing hair, (113969, 113974)

26, Food shall be thawed under refrgeration, completely submerged under cold runing watar of sulficient valosity to flush loose particles; in rucrowave oven; during the cooking process. {14018, 114020,
144820.4)

27, Allfood shall be separated and protected from contaringtion (113584 (a, by 6, 4,6, 11 2088, 114050, 11406743, d, 8, 1}, 11406%{s, b}, 194077, 1145821 {c), 114143 ()}

28. Raw, whole progucs shall be washed prior 64 (493852

29, Al poisonous subsiences, detergents, bleaches, and ¢ gt compounds shill be stored separate from faod, ulensils, packing maisnal and food-contact surfaces, (114254, 1142544, 134254.2)

38 Food shal be siored i auproved containers and jabelsd as 1o contants.  Food shalf ba stoved &t feasl | e the fioor on aporoved shelving. (114547, 114045, 194051, 114053, 114055, 114067(h),
114058 {51} L . .

31, Unpackaged food shal be displaved znd dispensed in 2 manner that protests the foad from contaniination. 1114067, 114065}

32, Any lood is mistrandes 1 65 Iabeling is faise or mizizading, 1 1 is offersd for sale undst the nune of anot food, or if iLis an imitation of another Tond for which 2 definitien and standard of identity has been
established by raquianon, {136087, 114089, 11408%.a, bj, 114050, 114043.1)

33, Alf nonfood contact sudaces of uiansils and squipment shatl be clean, (134915 (c}}

34 Food fachiies ihat prensre food shall be squipped with warewesting facilics Testng e
$140658.3, 194099.5, 11490 u), 194100, 141042, 114303, 114107, 114125) ,

35 Allutensis 3ng eaurment shall 5 fully apesative and in good repar. (114175), AY utensis and gawpment shafl be anprov +d. instatled properly, snd meet applivable standards. {194138, 114436.1, 1141302,
14130.5, 114130.4, 1141305, 118442, 114133, 114137, 134138, 114183, 114155 14983, 114165, 114187, 114968, 114177, 114190, 114182) .

6. All clean and soded hven shall be propedy sioned; non-food Hems shall be stored and displayed saparate from food and taod-contact surfaces. {194185.3 - 114185.4)Utensils and equipment shall be handied

and stored 50 as (0 be protected From contamination. {114574, T14051, 114119, 114924, 114484, 114176, 114179, 114083, 114185, 114186.2, 114185.8)
37. Each vending machine shali hava pastid it 3 promment place, 2 $ign indicating the ownar's name, address, and telashone aumbar. A record of cieaning end sanifizing shaft be maintainad by the opsralor in

each maching and shall be current for al least 30 days. (114145} )
38 Exhaust hoods shatt be provided o (emova l0%ic gases, neal, grease, vapors and smoke and be approved by the focal building depanment, Canopy-type hoods shall extend 6” beyond afl cooking equipment. Al
shall be vented 1o the ouitside 2'r by a screencd openable window, an air shaft, or a light-swilch activated exhaust fan,

areas shall have sufficient ventilation 1o iacilitate propst foed siorage. Tollet rooms
consistent with local builing codes. (114149, 114148.3) Adequate lighting shall be provided in 2l areas to facilitale cleaning and inspection. Light fixtures in areas where open food s stored, served, prepared,

andd whete olensts are washed stall ba of shatiarproof constrisstion or protectad with light shialds. (114148,2, 114146.3, 114252, 114252.1)
39. An accurate azsiy readzble matal probe ihermometer suitable for measunng temperatwre of food shall be available to the food handles, A thermometer «/-

unt of pofentialy hazardous foods and high lemperatire warewashing machines, (114157, 1144 58)
40 Wipng clots vsed o vipe sarvice counters, scales or other surfaces that may come info contact with foo shat de used only once unless kepl in clean water with sanitizer. (114135, 114185.4, 1141853  {d-e}}
41 The poiable waies supply shal be protested with & backfiow of back siphonage protection device. 8s required by appicable plumbing codes. {11492} All plumbing and plumbing fixtures shail be instatied in
omphiance vath tozat phimbing ordinances. shatt be maitainied 50 3 10 prevent any contsmination, and shalf be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shall
b2 of agproved matens. \abeled. rosery stored, and used 1or no othar pupose. (114171, 114189.7, 114180, 114193, 1141934, 114198, 114201, 114269} )

43 At foad waste and rublksh shall be kept in leak sroof snd rodent proof containers, Containgrs shih be roversd at af times. All waste must be removed and disposed of as frequently 85 necessary lo prevent a
nusance The extenos preryses of each food facitly shatl be kapi clesn and ke of ilter and rubbiah,
(114745, 114085, 1142454, 1147452, 1162483, 1142454, 1142485, 1142458, 1942487, 1142458}

45, Tolet facililies shall ba maimiainad clean, sanilary and n good repsis, Tolkt rooms shali be separalad by @ wall-flting sell-closing doar. Tedat issue shall be provided in a permanently installed dispenser at each
{cet. The number of ik} lacilies shal be in accordance with local buiding and plumbing odinances, Todlel faciiies shall be provided for palrons: in establishments with mors than 20,000 sq ft.;
estabiishiments offetirg on-siis Bguor consumption. (114250, 114250.1, 114278)

44, The premses of sach foud faciity shall be kept clean and free of liter and rubbish; all clean and solled linen shal ba proparly storsd; non-food tems shiall ba steted and displayed separats from food and food-
contzed surfaces; five faedly shall ba heot vartn prood, {3 14587 (), 196923, 194943 () & (b), 114258, 144256.9, 1947563, 1142554, 114257, 114257.1, 114255, 114250.2, 114250.3, 114279, 114281, 114282)

acea. Al floor surfaces, other ihan the cuslomer Senvios areas, shall be approved, smooth, durable and made of

45, The vealls { cotrgs shalt have duradle, smooth, nonabsmrbant, light-cokred, and washable surd
nonshsorben! matenial tal is easly clianalls, Approved base coving shall be provided in all areas, sxcep! customer sarvicn ress and whees food & stored in original unopenad containers. Food facifiles

shalt he fully enclosed, Al food faclities stafl be kepl clean and in qood repair
(114343 (d), 114266, 136268, 114268.4, V18TTY, 114874

46, Mo sizeping accommadalions shall be in any room whefe food is prapared, stared of sold. {144285, {14288)

&1 Hardwashing signs shadl be posted in each loflet oo, direcling atention (o the need to thoroughly wash haneds aiter using the restoom (143553.8) (b) No smoking signs shali be posted In foad preparation,
tood slorage, watewasivng, and ulsnsd slorage arass (113978) {c) Consumers shall ba notified that clezn lsblsvare is 1o be used when they retum to self-service zreas such as salad bars and buffets, (d) Any
food taciity construzies) hafere Januare 1, 2004 without public tele facitties, shall prominently post & Sign wathin the food fociity in & public arez stating that toilel facities am nol provided (1137254,

116381 o))

48, A parson proposing 1o build o rereadsd » lood facilily shall submit plans for approval belore slating sy new constuctinn of remodeding of eny feelity for uas as a retsd food faclity, (114380)

45, A lood lacilty shad ned be open lor business without 4 valit permit, {1 LI0BT(0) & (6], 114381 (s}, 114347}

86, An enforvament offinsg may inpound food, supment o ulansils that ers fund o be unsanitary of in darepsic, (114383)

B4, 1 o kvsvenend heals hasard s fond, a0 endorcement officer may teerporarty suspand the paemst and omer the food facility immedialely cosed, {14418, 1314408)

il5: 25 often as necessary, during food praparation, to remave soif and contamination; when switching
n contamination may occur. (113962, 113953.3, 113853.4, 113861, 113988, 113973 (b))
in gocd repair. {113853.2) Adenuate facilliies shall be provided for hand wastiing, food preparation

awpmant and matenals shall be provided I measure ihe applicable sanitization method. {$14067(1,g), 114089,

2 *¢ shait be provided for each hot and cold holding




