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DEMONSTRATION OF KNOWLEDGE

| FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

\
X/ [ 1. Demonstration of knowledge: food safety certification RN ¢ =S : -~
7 Food Safe y C m ame: Exp. Date ) b.h 16. Cqmphance with shefl stock tags. oor!dmon, display
DIt Sy s SAN 7 [ 37. Gompliance wih Gull Oyster Regulations
= EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
- - - —— ‘18, Camphancawnn variance, specialized process
29\\\ 2. Communicable disease; reparting, restrictions & \ 7 | reduced oxygen packagmg &' HACCP Plan 4
AN exclusions 7
3. No discharge from eyes. nose, and mouth TR dvigoousrgxdeez z?:ioofv
'\ 4. Proper ealing, tasting, drinking or lobacca use NN X undercooked foods i §
4 PREVENTING CONTAMINATION BY HANDS f Highly Susceptible Populations
)C §. Handsnclean and properly washed: gloves used 20, Licensed health care faciilies! public & privale
propery ) i
()Q\\\\. 6. Adequate handwashing facilities supplied & \\ r)c schools: prohibited fmi,glﬁgﬁiv ATER
§‘ i) A\ - 21, Hot and cold water available -
TIME AND TEMPERATURE RELATIONSHIPS o 2 2 Z O
\e 7. Proper hot and cold holding temperalures LIGUID WASTE DISPO% T
T : .
)C 8. ﬁr:;;z : public health control; procedures & ml Sewage and wastewaler properly disposed | | |
- VERMIN
S 9, Proper cooling methods - - :
% 10. Proper cooking time & temperalures 23. No rodents, insects, birds, or animals <
o 11. Proper reheating procedures for hot holding \\
/ PROTECTION FROM CONTAMINATION
) 12. Retumed and re-service of food NN
T RNy _13. Food in good condition, safe and unadulter ated \\
34 |14, Food contact surfaces: clean and sanitized N
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
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
and refuse properly disposed; facilities maintained

42. Garbage

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, supplied. cleaned

27. Food separated and protecled

44, Premises. personalicleaning items; vermin-proofin

28. Washing fruits and vegetables
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 una| ivate homes/ living or sle uvarters
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labeled & fonesty presented’ 41. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood contacl surfaces clean 48, Plan Review
34 Warswashing facilities; installed, maintained, u w’d‘ 49, Permits Available
58. Impoundment

ing machines

gje-u:ia venliiation and lighting; desion nal ted areag, uss
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SUMMARY OF THE CORRESPOMDING LAWS AND REGUILATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PA»“‘E LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY.
CITE ADDITIONAL SECTIONS AS ARPLICABLE.

hazardous food, shai have 30 emg ] J 3847,
Employees vath a communicable dr 2 shalt be excludied lrom ihe foud oty / preparation of food. Gloves shell be worn o an employee has culs, wounds, and rashes. No amployee shall commit any act that

may contaminale o adlerate lood, lood contact suttece of wtensils. (113848.5), The permit holder shall require food employees I report incidents of finess of injury and comply with ait applicable restrictions.

(113848.2, 113950,113950.5, 11337 3(a)}
Employess expenenting sneezing, Coughing, of runny nese shall not vork with expcsed {ood, clean equipment, ulensils of ingns [113374)

No employess shall eat, dnok, or smoke 1o any ww area {ﬂ‘w??;

Employeas are required 1o wash the work: beiore handling food / equipment / ut f sary, during feod prepatation, to reraove soff and contanination; when switching
from woeking wilh ta {o ready (o @ iehing body pads; afier using ollet room; ar 2ny hme when contamingtion may cccur. (113982, 113983.3, 113953.4, 113961, 113068, 113973 (b-N)

HanGwastung soap and lowels Or drying devics shall be provided in dispansers, dispensers shall be mantie it good repalr. {113853.2) Adetuats facilities shall be provided for hand washing, food preparation
and the vasning of ytensis and equigmant, (112853, 113483.1, 1160674()) .

Potenuially hazardous feods shall be held at or below 41/ 45°F o at or above 135°F {113996, 113948, 114037, 114343{a))

When pme only. rather than fime and temperatura is used as a public health control, records and documentation must be maintainad (114000)

All polentiaily hazardous food shall be RAPIDLY copled from 135°F 1o 70°F, wathin 2 ours, and then from 70°F to 41 °F, vithin 4 hours. Cooling shalt be by one or move of the following melhiods: in shaliow

contaners. separaling lood wnto smaller portons; adding we as an ingregient, using an ge bath, slimng freouently, using rapid ceoling eguipment; or, using containers that facilitate heat iransfer, (114002,

114002.4)

10. Communuted meat, raw eggs, or any food containing communited meal or faw #gg5, shall be haated o 155°F for 15 sec. Single piaces of meat, and eggs for immediate servica, shall be healed lo 145°F for 15
sec. Pouflry, comminuted poultry, stuftad fish £ meai 7 pouliry shall be heated {o 165°F. Other temperature requeements may apply. {14004, 114508, 114610}

11, Any polentially hazardous leads cooked, cooled and subsequently reheated for hot holding or serving snall be brought to a tamperature of 165°F. (194014, 114016)

12, No unpackaged lood that nas baan served shalf be re-served or used for human consumplion, {41679} .
13. Any food 15 adulterated if v bears or conlaing any poisonous or defeterous substance thal may render it Impure of injurious to health, (192867, 113978, 113980, 113588, 113890, 114035, 114254(c), 114254.3)

T4, All food contac! surfaces of utensils and equipment shall be clean and saniized (193984(e), 114037, 114089.1, 114099.4, 114098.6, 114101 (b-d), 114905, 114108, 114111, 194113, 114115 (a, b, d), 114147,

114125 (), 114141)

15 All food shall be oblained from an approved source. (113880, 113982, 114021-114031, 114041}

18. Shell stock shall nave complets cartification tags and shiall be propery slored and displaved [§14039 - $94030.5)

11, Compty with Gull Oyaler warning segsanal reuirements. {Tit 17 CA Code of Requiations §33675, Cal Sede Section 113707

18, HACCP Plan 15 & waiten document that defingaies the formal procedures develaped for sate foog handghing approved by the Naticnai Advisery Committe on Mictobiological Criteria for Foods, (114418, A
vmitten document approving a davialion from standard health code reg ts shall be maintained at the foad facifity. (114057, 114087.1)

19 Ready-to-eat food contaming undercaaked food or raw egg and unpackaged confectionery food contaming more than %% alcohol may be served if the facility notifies the consumer, (114012, 114093)

20. Protubited foods may nct ba ofiered in icensed healih care facilities/public and private scheols (194081)

21 An adequate dtotectd tressunzed, polable supply of hot waler and colg wates shell be pravided 21 all times (143863(e), 112083.2(L) 114101(a), 114185; 114182, 114162.1, 114195)

42 Allhquid waste aust drain (v an aporoved fully iunctoning sewage disposat system. (114187}

23 Each fooc fachily sha be kent fres of vermin: rodents (rats, mica), cockroaches, fies.f $14238.1, 114259.4, 114258.5)

24 A parson n charge stall e prasent at the faod faciliy during alf hiours of oneration, {313845-113948.1, 113084,5_ 114073)

25, Alf employess presaring, serving o handhng foad or uisnsits shall wear clean, washable oler garments of uniloms and shall wear a haimet, cap, or offer suitable covering to confing hair. (113948, 143971)

6. Food shail be thawed under refrgeration; completely submerged under cold runming water of sulficient valoeily to Aush loose particles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27. All feod shall be aegalﬂ‘é’d and pre!eﬁed fro"n contanin

o
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afion (1 ;3%@4 (3 b, 2, 6 £, 113986, 114050, 11406702, d, &, J}, 114068(s, b, 114077, 114902.1 (c), 114143 (q))

(143882
ng mal and focad-contact sufacas. {114254, 1442844, 1142842}

c:ommunas shit be gtan )
 f5 contenls, Food sh g, {14047, 114088, 114051, 114853, 114055, 114087{h},

sepsrale froim focd. wlensils, par

 {ing)
3. Unpackaged food shaii be displaved and disnenyad in @ mannar thal profects the fosd from contaminglion. (114087, 114068)
32. Any food is misbrandsd i its labelng @ falsg or misieading, If Il is offered for s3la under e nsma of anoiher food, or if it is an fmitation of another fond for whick a definitices and standard of identity has been
eslablished by regulation, {114087, 114089, 114088, a, By, 114050, 144085.%;
33. Al nonlocd contact surtacss of utensés and squipment shall be clgan, (114»1,; o
34 Food fachies that prepare: lood shall be quipped with warewastng facillizs Testing equipmant and matenais shall be provided 1o measure ihe applicable sanitization method. {114067(f,q), 114099,
114048.3, 134099.5, 114303}, 11430103, 1141012, 19410, 114107, 114125}
35 Allitensis ang eqummant shalt be fully aperative a0d n good repar {$14175), A1 ut ang squipment shal ke asproved. instadled properly, and mest applivable standards, (114138, 194130.1, 134130.2,
T14130.3, 1141304, $14130.5, 114432, 114433, 114137, 194438, 114153, 114155, 114183, 114165, 114167, 114168, 114177, 114180, 114188
36. At ciean 2nd sodad hnen shall be properdy stonsd: nion-food ilems shall be stored and displaysd saparate from food and food-contact surfaces, {114185.3 - 114485.4)Utensils and equipment shall be handled
and stored 5o as 10 be protected from cortamination. {114074, 114081, 114138, 114124, 114181, 114175, 114179, 114083, 1141985, 114185.2, 194445.5)
37. Each venaing machne shali have pested in & promment place, 2 sign indicating the owner's name. address, and teleohone numbar A record of ceaning and sanilizing shall be maintained by the opavalor in
each maching and shath be current for atlezst 30 days, {114945)
38 Exhaust hoods shall be arovided to remove loxic gases, eal, grease, vapors and smoke and be approved by the kocal buitding department. Cancpy-type hoods shall extend 6 beyond all cooking equipment, Al
areas shall have sufficient ventilation to facilitate propet food slorage. Tollet rooms shall b vented fo The oulside air by a screened openabile window, an air shal, o a fight-swilch acivated exhaust fan,
consistent with focal taifding codes. (114448, 114145.3) Adequale lighting shall be provided in 21t areas to facifilate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
end where ulensis are washed shail be of shatiemproo! conshustion or protected vith fight shislde. (118146.2, 114446.3, 114252, 144252.1)
39, An accurate easly readable metal orobs tharmemeter suiteble for measunng tamiperature of food shall be avalable to the food handler. A thamameter «/- 2 °F shalt be provided for each hot and cold holding
unit of patenially hazardous foods and high temperalure warewashing machings. (144157, {14158}
40 Wiping cloins used (o wipe sarvice couniers, scales or other surfaces that smay come into contact wilh food shal be used only once unless kepl in clean waler with sanitizer. (134135, 194186.4, 1141853 (d-e))
41 The poiable waier supsly shall be prolected wilh & backfiow or back siphonage protection device, as required Dy applicable plumbing codes, {114482) Al p!umbmg and plumbing fixtures shall be installed in
comphiance valb lo2al plumbing ordimances. shall be maintained 50 as o prevent any contamination, and chall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
b2 of approved maienais, labeled. propery stored, and used tor no othar purpose. (114171, 114189, 1, 114190, 114193, 114193.%, 114189, 118201, 114269)
42 Altlood waste and rublsh shalt be kept in feak pronf ane! rodent proof contanars. Containers shall be covered ai 21 times. Al waste must be removad and disposed of & frequently as necessary to prevent a

ean srd m:e of m B a":c m“bﬁh

nusEnce Tha exiency pfemes of each locd facity shatl be kepd o

b # 5 ALY
s shis have durable, siaath, nonabsortant, lrﬁt H’Xﬁi{i&‘aj an washable surfaces. All foos surfecas, other than the w:m’ﬁ%f SEIVICE axaa'a shati be approved, sSmooth, durable and mada of

he walls | e
mar)somn[ matenal thal s easily cheanable. Approved base coving shall be provided in 3l areas, except cusiomer sarvice weas ang where food s stored in aripingl unspensd containers. Food ferdities

shah be fully enclosed. Al food faciliies shall e kept clean and in good repair
(114943 {0y, 114266, 114268, 116288.4, 114274, 114212}

46. N0 sleatng aecommondalions shall b is any 100 vhisrg food 16 preparsd, slonsd o saic, {19428, 114288}

41 Hartwashing signs shiadl be posied i each loflet room. direcling attention (o the nead to thorouahly wash hands sfter using the restroom (§13953.5) (b) No smoking signs shiall be posted In foad preparation,
food slorsge, warewashing, and lensd storage ateas (113978) (o) Consumars shall be nolified that clean atdeware 15 10 be used when Ihey retum to seif.servics areas such as salad bars and buftets, (d) Any
food facility construcied before January 1, 2004 witheu! publiz toilet faciities, shall preminenty past & Sign within the food faslity in o public ares siating thal tollet tclities are nol provided, (1137254,
114381 ()

45, 4 peteot: sropasing o buikd o fernoded @ food lacllity shiadt submit plans for approval bafors slarting any hew constuction of revicdsling of ny Tty for s a9 a retad food facility, ($14380)

48. A food laitity shad ms be opern ke business without a vald pert. {1 LI08TID) & (6], 114387 {8, 19438y

5. An enlcroamant offiosr mésy impound food, equpment o itensils hat ars lound T be ungantary o in distepalr, (114383}

B8, Han wmennant hestth haanrd 18 Tound, en enforcamend oflicer may lerporaly suspend the penmil and order e food faclity imenediately cossd, (194408, 114405)




