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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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/ % ?z'::ﬂ;m" Al peopaly Aashedigioae used >< 20. Licensed health care facilities/ public & private
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__ | _10. Proper cooking lime & temperalures
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O 13. Food in good condition, safe and unadutter ated
A .| 14. Food contact surfaces: clean and sanitized
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SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints [N PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse propery disposed: facifities maintained
27. Food separated and protected 43. Toilet faciities: properly construcled, supplied. cleaned
28. Washing fruits and vegelables ) 44, Premises; personal/cleaning itéms; vermin-proofing
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 5 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 48. No unapproved privale homes/ living or sleeping quarters
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labeled & Honestly presentea’ 47, §;gnyaosted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily | _50. Impoundment
36. Equipment, utensils and linens: storage and use §1, Permit Suspension
37. Vending machines . N\
38. Adequate venlitation and lighting; designated 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 All lood employees shafl bave adeauate knowiedge of and be raned n lond safety as it ratates to their aesigned dultes. {113947) Food lacilities that prepare, handle or serve non-prepackaged polentiafly .
hazatdous focd, shatl have an amployee who has passad zn anproved food salety certfication examinghon (113847.112047.%) '

2 Employees wilh a communicable diseasa shall be excluded from ihe focd faciily / preparation of food. Gloves shell bz worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contaminale or adulterale fod. lood contact surtace or wtensils. (115943.5). The permil holder shal reauire food employaes Io report incidents of ilness of injury and comply with all appiicable restrictions.

{113848.2, 113950,113950,5, 113873(a))
3 Employees expenencing sneezing, coughing, of unny ncse snall nol work with expused food, clean sauiprrent, ulensds or lingns. (113374)

4 No ernployess shali eal, dnnk, or smoke 10 2Ry work-area {112977) . . o
5 Employees are required to wash iheir hands. before beginning work; before handiing food / equipment / utensils; 25 often as necessary, during food preparation, to remave soif and contamination; when switching
! s afler louching body tiads; afier using toflat room; of any ime when cantamination may ocour. (113952, 113953.3, 113953.4, 113961, 193968, 113973 {b-h))

from working valn rew lo rezdy fo gat food

6, Handwashing s0ap and fowels or drying devica shall be provided in dispansers. dispansers shall be mantained n 9004 repair. (113953.2) Adeauate faciliies shall be provided for hand washing, food preparation
and the wasiing of utensis and eovinmaen, (173953, 1138839, 11408T{(}}

7. Polentiakiy hazardous foods shall be held at or bslow 41/ 45°F or at or above 135°F (113898, 113608, 114037, 114343{3))

8. When hme only. rather than fime and lemperature is used as a public health control, records and documantziion must be maintained {114000)

3. All polentiatly hazardous food shall be RAPIDLY cooled fom 135°F to 70°F, vathin 2 hours, and then from 70°F fo 41 °F, willn 4 hours, Cooling shall be by one or more of the following methods: in shallow
conlainers. separaling lood into smistfer porticns; adding ice as an wgredianl, using &6 we balh, slAng fraagatly; using rapid cooling equipmant; or, using cotainers that facfitate heal tansfer. (114002,
114002.1)

10, Comminyled meat, 13w egys, of any food conlaining comminuter meal or faw agos, shiall be haated 155%¢ for 45 sec. Single praces of meat, and eggs for immediate service, shall be heated lo 145°F for 15
sec. Poultry, comminuled poultey, stufied fish / maal 7 poutiry shafl be heated o 165°F Other lemperature requicements may apply. (114004, 114008, 114010}

11, Any polennially kezardous loods cooked, cooled and subsequently rehealed for ot holding of serving snall b brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged lood that nas bean served sheil be re-served or used for buman consumption. {414079)
y tander it impure of inurious to heatth, (113867, 113476, 113980, 113388, 113990, 114034, 114254(c), 114254.3)

13, Any food 15 adulieratecf it bears or contains any poisonous of defelerious substance thalma

14. All Tood contact surfaces of utensils and-equipment shall bz clean and sanitized. {113984(e), 114097, 114689.1, 1140934, 114089.5, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,
114125 (b), 118141} o Co

15, All food shall be obtained from an approved source, 1113980, 113882, 114021-114031, 114041}

18. Shell stock shall have complete cartification lags and shisli be properly slored and displayed. 114039 - 114629.5)

17, Compty wath Gulf Oyster warning seassnal requirements. (Tile 17 CA Code of Regulations §13875, Cai Code Section 113767)

8. HACCP Bian s a wiiten tocument that delinestes the icrmal procedures devaloped for sate foos handling appraved by the National Adviscry Committee on Microbiological Criteria for Foods, (114418). A
wittien document approving a deviation from standard health tode requirements shafl be mamntained at the food lacifity. (114087, 114087.1)

13 Ready-10-eat focd contaming undercacked 1006 or vaw egg and unpackaged confectionery food contaming fiiore: than Y% alcohol may be served if the facility nolifles the constimer. {114042, 114093}

20, Protibited focds may nct b offered i leensed healih san faciliies/public and privale scheols. {114091)

21 An zdequate priotected. cressurized, potadle sunply of hot waler and cold water shall be provided 2f afl imes {113953(c), 114085.2{b} 114104(a), 114189; 114192, 1141524, 114195)

27 Al hquid waste must dram 1o an apsroved fully iunctioning sewage disposa! system. {114187) ;

23 Each food faclity shat e kent frez of varmun: rodents (rals. mice). coskroachss, fies.d $44%59,¢, 114250.4, 1142589.5)

24 A parson in charge stall e pragent at the fond faciily durag all howrs of operatien, (3138651130481, 113984.1, 114075)

25, All employees prapanng, serving o handhing food or utensits shall wear claar, wazhablg outer garments of uniforms and shalt wear 3 haimat, cap, or other suitable covering to confing hair. (113968, 113974)

6. Food shall be thawed undsr refrgeration; completely submarged under cold runming water of sufficient veloclty to fiush louse particles; in microwave oven; during the cooking process. {14018, 114029,

144820.4)

27, All food shall be separated and protscted fram centamination. (113984 (3, b, ¢, 6, ), 113988, 114060, 114067(2. d, &, 1), 1446682, b, 134077, 114083.1 (c}, 114143 (c))

28, Raw, whole produce shall be washed snor i prags (193992}

9. All pisonolss substances, detergenty, hleachss; and cleaning compounds shall be stored sepamle from focd. utensils, packing matenial and feod-contact surfaces, (114254, 114754.9, 114254.2)

30, Frad shall be stomd 1 soneoved containers and labelsd 28 fo comtents. Food shall b stored atleast 27 above the foor on sooroved shelving. (114047, 114048, 194051, 114053, 114035, 114087(h},
194568 {is} ) :

1. Unpackaged food sha be displayed end disnensed in a fannar that prolests the foud Fom confamination, 144466%, 134065

3%, Any lood s mishrander 1 de tabeling is fske or misleading, i 1t Is ofiered for safe undsr the name of snofher food, or if 1L i an imitation of another fond for which a definifion and standard cf identity has been
eslablished by requistion, (114087, 114088, 134086.1{s, bj, 114080, 114583.%)

3. All nonfood contact surfaces of utansils and squisrrent shall be clean, (114915 (¢}

34 Food fachiies that prepare: lood shall be equipped with warawashing facilies Testing equipmant and matenals shall be provided Io measure ihe applicable sanilization method. {134067(f,g), 114089,

194039.3, 116096.5, 1181018), 1961013, 11410102, 116103, 114107, 114125) ,
35 Altulensis ang equpmant shal e Relly aperative and i good reparr. {114175), A ulensis ang squipment shait be approved. instafied properly, snd meet applivable standards, (194138, 114130.1, 114130.2,

$U4130,3, 114430.4, 161305, 114152, 114103, 144137, 114139, 11415, 114135, 114183, $14143, 114167, 114988, 114177, 114320, 114182}
36. All Cean and soted imen shall be propady siored: non-iodd Hems shiall be stored and displayad sepatate from food and food-contact surfaces. {114185.5 - 114185.8)Utensils and equipment shail be handled
and stored 5085 (o be protecled from contamination. (114074, 114061, 114449, {14121, 114161, 114175, 114178, 114083, 1149185, 114185.2, 114185.5)
37. Each venaing machne shall hava pested in  prominent place, a sign ndcating the owner's name, sddress, and telephone number. A record of cleaning and saniizing shall be maintained by the operalor in

cach machine and shiall he current for at least 30 days. (114145} .
38 Exhaust hoods shall bz provided 1o remove toxic gases, hieal, grease, vapors and smoke and be approved by the tocat building depariment. Canogy-type hoods shall extend §” beyond alf cooking equipment, Al
areas shall have sufficient ventilation 1o faciitate proper food storage, Tolet rooms shall b venied fo the outside 2 by a streened openable window, an air shaft, or 3 light-switch activated exhaust fan,

consistent wilh focal building codes. (114449, 114145.3) Adeouate lighting shal be provided in 2 argas to faciilate cleanng and inspection. Light fixtures in areas where open foord Is stored, served, prepared,

and wherp ulensits are washed shail be of shatierprool construclion or protacted with light shiakds, (114149,2, 114146.3, 114252, 194252.1)
3. An accurate essily readable melal probe tharmameter suilsble for maasunag temparature of food shall be avalable lo the food handle:. A themmometer +/- 2 *F shall be provided for each hot and cold holding

and of petermally hazarsous foods ang high lemperalure watewashing machings. {114157, 114158)
40 Wiping cloths used {o vape service courlers, scales of othes surfaces that smay come into contact with food shalt be used only once unless kept in clean water with sanitizer. (114135, 114185.4, 114185.3 {d-e})
41 The poiable waier supsly shall be protected with a backfiow or back siphonage protection dewice, as required by appiicable plumbmg codes. {14192} Al plumbing and plumbing fixtures shall be instalied in
compliance vath locat plumbing crdinanices. shatl be mainiained 50 3 o prevent any contanination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall

ve of approved matensis, labeled. progery stored, and used 1or no other puipose. (114171, $14189.1, 414186, 114193, 114493,1, 114199, 114201, 114269)

43 A oo waste and rubssh shall be kept in leak orool and rodent proof containats, Containes shaf be covesed at &7l times. All wasle must be removed and disposed of s frequently as necessary {o prevent a
nusance  The extenor premisas of each fond facilty shall ba kapi clean ard ke of fiter and rublysh.
(114284, 414285, 1162454, 118265.2, 114245, V142454, 174245 5, 1142456, 1142487, $44245.8) )

43 Todet (acilities shal be maintamed clean, sanitary and in ooad repair, Tollet rocms shali be separated by 2 wail-fung seif-closing doar, Teflet esue shall ba provided in a permanently inatalled dispanser at each
\odet. The number of tolol Iacilites shalt be in accorgance with local buiding and phimising ordinascea, Todet fciines shall be provided for patfons: in establishments with more than 20,000 sq ft;

estatdishments offering on-site fouey consumption, (194280, 114250.1, 114276)
44, The premses of each food Taciity shall be kepl clean and fres of iter and rubbish; &l clean and soiled linen shall be proparly stored; non-food ilems shall ba stored and displayed separate from food and food-
condzid surfaces; the facily shall be keod varmn preol, {34067 [), 114123, 194147 () & (b), 114258, 114256.1, 114250.2, 1142584, 114257, 114257 9, 114259, 114250.2, 114258.3, 114279, 114264, 114282)

45, The walls  caibngs shadl have durable, smanth, nonabsorbent, light-colored, and washable surfaczs. All flaoe surfaces, other than the customer servios areas, shall ba approved, smooth, durabls and made of
ronabsorbent matenz hat is essdy cleanable. Anproves base coving shall be provided in alf aress, except cuslomer safvice areas and where food 15 stored in original unopened containers. Food faciies
sttt be fully enclosed, Al food faciliies shall be kept clean and in good regalr.

(114143 (¢, 114266, 114268, 1142884, 114274, 11427

45, No sheaping aocomemdations shall be in any tem where food is pregiared, stored of s0id, (114285, 114288) . -

41 Handwashing signs shall b posted in each loflet room, directiag altention 10 tha nsed to thoroughly wash hands after using the restoom {11395%.5} (b) No smoking sians shali be posted in food preparation,
toog slorage, watewashing, and ulensd slofage arens (113978). {c) Consumars shall be nolified that clean tatéeware i to e used when they return to self-service areas such ae salad bars and buffeds, (d) Any
food Saciity consinected belore January 1, 2004 withesst public toflet faciites, shall prominently past & Sigh within the fond) fanility ini 3 public ares stating that tollel faclises are nol provided (1137251,

114331 g)) '

&8, A parstn proposing 10 buikd o rerrads # lood lacility shall submit plang fo approval bifors slvting sny new constmotion of renwesieling of say fackly for uoa as a et food facily, (114380)

48, 4 food facitity shisd et be open for business willout & vals permit, {1 1308T10) & (o), 174381 (), 114387}

84, An enfornement offios may impound food, sqapment o utensiia (hat ar fourd o be unsaniiary of in dicenai, (1943493)

54, ¥ an imsmenant hewth hazard B found, s anforeanment offiar may temorarty suspend the pamt and order e foud facity invnediately csed, {i14408, 114405)




