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FOOD FROM APPROVED SOURCES

i | woa|
DEMONSTRATION OF KNOWLEDGE
| 1. Demonstration of knowledge; food safety certiication ANANNNANNRN ‘
" Food Safety Cert Nan&g' ) Exp. Date

ma Food obtained from approved source
¢+ | 16, Compliance with shell stock tags, condition, display

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclusions

NN

pos

7\¢. | '17. Compfiance with Gull Oyster Regulations

{ CONFORMANCE WITH APPROVED PROCEDURES
18, Compliance with variance, specialized process,

X | reduced oxygen packaging, & HACCP Plan _

[ CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or tobacco use NN

19. Consumer advisory provided for raw or
undercacked foods

N

PREVENTING CONTAMINATION BY HANDS

{ Highly Susceptible Populations

5. Hands clean and properly washed: gloves used

20. Licensed health care facilities/ public & private

properly ) ey
\\\\\‘ 6. Adequate handwashing facilites supplied & \‘Q suhools; prohibiied 'mig%&'g’;e& ATER
\\ accessible & - - -
| TIME AND TEMPERATURE RELATIONSHIPS K@ et Bkt . - D2 ol
PaN 7. Proper hot and cold holding temperalures TG00 WASTE Dlsz'g% <
8. Time as a public health control; procedures & N 7 Sewa " -
e AN 3 ge an wastewale; zr:z‘e':y disposed | | |
5)<<‘ ?{,’,ﬁrcm"’:x‘ftempa s 57 NS 73 No rodents, insecls, birds, of animals
\/ 11. Proper rehealing procedures for hot holding \
A PROTECTION FROM CONTAMINATION
/\ 12. Relumned and re-service of food NN
N NN 13. Food in good condition, safe and unadulter ated
)29 | 14. Food contact surfaces: clean and sanitized \
SUPERVISION ouT OUT
24, Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

5. Personal cleanliness and hair restraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facilities maintained

43, Totlet faciities: properly constructed, supplied. cleaned

27. Food separated and prolecled
28. Washing fruits and vegelables

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

29, Toxic substances propery identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: built, maintained, and clean

48. No unapproved private homes!/ living or sleeping quariers

30, Food storage; food storage containers identified N

31. Consumer self-service { SIGNS/ REQUIREMENTS

32. Food properfy labefed & fionestly presenteq’ 47. Signs posted last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33, Nonlood contact surfaces clean 48, Plan Review

34. Warewashing facilities; installed, maintained, used: test strips 49, Permits Available

35, Equipment/ Ulensils appraved; installed; clean; good repair; capacity 50. mpoundment

36, Equipment, utensils and linens: storage and use ) 1, Permil Suspension

a7, Vending machines \ \\\\\‘\\“\“‘:\‘\“‘\‘ NN \i\\\\\\\ < \\\\\{\‘\‘ ‘\\\\\\ 3
35. Adequale veniiation and lighling; designated areas, use \\\\ \\\\ \\\ \\\\\\\ R \\\\
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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 A5 ARPLICARLE, :

¥ Mt toog employees shall have adequsle knowiedgs of and b irened 1n fod salsly 25 i retsles to thelr assigned dulins. {113847) Food faciities that prepare, handie or serve non-prepackaged polentialy
hazardous lood, shaif have an employee who has passet an aonroved {ooy szlely certficalion examinalion (113947.113947.1)

2 Employees valh 2 communicable disease shall be exchided fom the food facilly / preparation of focd. Gloves shell be wotn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contamingle of adullerale food, lood contact suriace o uteasils. {113948.5), The permil hotder shall require feod employaes o report incidents of illness of injury and comply with all applicable restrictions.

(113846.2, 113950,113950.5, 113873(a))
3 Employees expenencing sneezing. co4ghing, of unny nicse shall not work with exposed (ood Llean eauipment, ulensis of inens. [113374)
4 No employees shall eat, dnrk, or smok v work ared {113477)
5 Employees are required lo wash thew ands: cefore beginaing work; before handiing food / equipment 7 ulensds; 35 clten as necessary, during féod pfeparaﬂcn, 10 remave sod ang conlammabon, when swilching

from working wilh raw lo ready to eat foads afar louching body parls; afier using oilet room; or any tims when contamingtion may oocur. (113952, 113953.3, 113853.4, 113861, 113968, 113973 {o-)
& Hantwashing soap and fowels or drymng devce shall be provised i dispansers, dispengers shall be mantamed m good repalr. {113983.2) Adecuale faciilies shall be provided for hand washing, food preparation

and {he vasning of ulensds and equinenant, (113855, 113863.9, 114061
7. Polentially hazardous loods shall be hald at or balow 41/ 45°F o at or above 135°F {113896, 113608, 114037, 144343(s))
8. When tme only. rather than fime and lemperature is used as a public healih cotrol, records and documentaiinn must be maintsined (114000)
9. All polenually nazardous food shall be RAPIGLY cooled from 135°F 10 70°F, wathin 2 bours, and then from 70°F to 41 °F, williin 4 hours. Cooling shall b by one or more of the following methods: in shaliow
conlaners, separaling lood inlo smatler portions; adding ice as ag ingrediaol. usng an (66 baih, stimng frsguantly, usng fapid cooling equipment; o, using containers that facilitale heat ransfer. (114002,

114002.1)
10. Comminyted meat, raw egys, or any food coniaming comminutas meat o 15w eggs, shiall be haated 1o 155°F tor 15 sec. Single pistes of meat, and eggs for immediate servica, shall be healed o 145°F for 15

sec. Poultry, comminuted poultey, stufied fish / meat / poultry shall be heated fo 165°F Qthet iemperalure reGuwrements may apply. {114004, 114008, 114010)
1. Any polentially hazardous foods cooked, cooled and subsaquenily rehaated for hot holding or serving shall be brought to a tempearature of 165°F. (114014, 114016)

12, No unpackaged food that has besn served shall be re-served o used for human consumplion, {14679
13. Any lood 15 adulterated if it bears or conlains any poisorous of defelerous substance thal may render it impure of injurious to health, (113867, 113976, 1139680, 113988, 113890, 114035, 114254{c), 114254.3)

14: All foed contact surfaces of utensits and squipment shall be clean and sanitized. {113884(e), 114037, 114088.1, 1140994, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114147,

114125 (h), 11414%)

5. All food shall be oblained from an approved source. (113880, 143882, 114021114031, 114041}

18. Shell stock shall have complele cartificstion tags and shall be properly stered and displayed (314039 ~ 144039.5)

17, Compty with Guif Oysher warning seasansl requirements, {Tils 17 CA Code of Regulations §13675, Cai Sode Section 113767

18 HACCP Plan is 3 wniten document that delineaies the formal procedures devaloped for safe food handling approved by the National Adviscry Committee on Microbiological Criteria for Foods, (114415). A
vritlen document approving a devighon from standard health code requil ts shall be r ined at the fond facility. (114057, 114087.1)

12 Ready-lo-eat focd containing underconked food or raw egg and unpackaged confectionery food contaming more than ¥:% alcohol may be served if the facilily notifies the consumer. (114912, 114083)

20. Profubiled foxdts may not be offered in licensed heallh care faciliies/public and private scheols (115691)

21 An adequate orotected. oressunzed, polasle supply of hot waler and cold waler shall be providad of all imes {113353{x), 114098.2{b) 1141014a), 11418%; 114192, 114152.1, 114185)

22 Althquid waste st diam 1o an aporoved fully funchioning sewage disposal system. (114187}

23. Each fooc factity shat e kent freg of vermiy: rodents (rats, ruce). cockroachss, fiss.f 114258.1, 1142504, 114263.5)

24 A parson in charge shall be prasent 2t the fond lscilily during all hours of operation, ms&swms 1, *‘39% 5, 114073

25, Al employees prassnng, serving of handing focd or tlansils shall wear cleat:, washable oulr garments of unifers and shall wear a haimat, cap, o other suitable covering to confing hair. ({13968, 113074}

6. Food shall be thawed under refrgeration; complately submarged under cold running water of sufficient vatonity te flush looss particles; in microwave oven; during the cooking process. (114018, 114020, ..

194020.1)
27, Al tood shall be separatad and profected from contamination, (113984 (a, s, ¢, d. 1), 1130886, 114060, 114067(a, d, &, J), 11406802, b], 114077, 114089.1 (), 114143 {c})

28. Raw, whole produce shall be washad pror o preparaton, {113882)
3 b(eacnc%sa and clasning compounds shall be stored separate Fom focd. ulensils,

7 1 contents,  Food shadl Be st

ciing matanat and Iood-contact surfacas, (114254, 114254.4, 114254.2)
oo o approved shefving. {14047, T14040, 14081, 194043, 114055, 11408Th),

ood & el B

tmingtion. (114063, 114045}

3| i}ngackag edf fond sha be displaved 20d denensed in & manner that prolects the foxd from con
me of another {ood, or if il is an imitation of another fond for which 2 definition and slandard of identity has been

32, Any jood is misbranded 1 s lzbeling is faiss o misiaading, I It is offered for sale undar the ne
esbablished by requlation, (194087, 114089, 114088.4a, by, 114050, 1140834}
33. At nonfood contact suriaces of wiansis and squipment shall e ciean, (114315 (¢))
34 Food fachties tr.at prapare: food shall be squicped with warewashing facities Yestng equipmant and matenals shall be provided to measure the applicable sanitization method. {114067(1,g), 114089,
116058.3, 114099.6, 14100y, 13404, T14909.2, 194103, 114107, 114925}
35 Aflutensis and sowpment shiall be fully aneralive and i gocd reparr (114175, 4 ulensils and eaviprment shall be
TH130.3, 114130.4, VI6130.5, 118132, 114933, 114137, 134139, 114153, 114155, 114163, {14165, 114167, ﬁﬁ&é {44977, 114180, 114182}
36. All ciean and soted bnen shalt be propady siorsit: non-lood items shafl be stored ang displayas sepatate from foad and food-contact surfaces. {114185.3 - 114485.4)Utensils and equipment shall be handied
and stored 50 8s 10 be polected from contamination. {114574, 118084, 114148, 114921, 114184, 114178, 116179, 114083, 114185, 114185.2, 114185.5)
31. Each vending machine shall have pested i 4 praminent piace, @ s1gn indeating the ownar's name, address, and telephone aumbar A cecord of cieaning and sanilizing shall be inaintained by the opsvator in
each maching and shall be current for af leas! 30 days, (114145) o
38 Exhaust hoods shail be rovided 16 removs 1oKIC gases, heal, grease, vapars and smoke and be approved by the Jocal buiiding department, Cancpy-type hoods shall extend 67 beyond all cooking equipment, All
areas shall have sulficent ventilstion to facilitale propst food siorage. Tollet rooms shall be venisd to the oulside air by a screened openable window, an air shakt, or a light-swilch activated exhaust fan,
consistent wilh focal building codes. (114148, 114145.5) Adequate lighting shat be prowided in 2l areas to faciitate cleaning and inspection. Light fixtures in areas where opan foedd is stored, served, prepared,

and where vlensss are washed shat be of shatterproof construciion or protented with hight shisids. (114148.2, 114140.3, 114252, 1942527}
39. An accurats easily readable metal probe hermometer suitable Tor measunag wmpsratire of food shall b zvailable lo the food handler. A thammcmater +/- 2 °F shall be piovided for each hot and cold holding

unit of patenyaly hazamaus foods ang high lemperalure warewsshing machines, (114157, 114158)
40 Wipiy clotis used to wipe sarvice counters, scales or other suifaces that iay come inl contact with food shalt be used only once unless kepl in clean water with sanitizer. (114135, $14985.4, 114185.3 Jdwo))
4% The poiable waier supply shall be protested willi a backfiow of back siphurags protection d2wice, as tequired Dy applicable plumbimg codes, {114192) Al plum\mg and plurmbing fixtures shall be installed in
comphance vath locat plumiteng ordinances. shatl be mamtained 50 as 1o pravent any contzminalion, and shall be kept clean, fully opscative, and in good repair. Any hose used for conveying potable water shall
b2 of approved matenids, labeled, propenly stored, and used tor no othar purpose. (114171, 1141891, 114190, 114193, 1141931, 114189, 114201, 114269)
42 Altfood waste ang rubtesh shall be kept m leak proof and rodent proof contners, Containers shal be covered at af times. Allwasle must be removad and disposed of s frequently as necessary fo prevent 2
nusance The exleny premeses of each foad faciity shal be kepl clean and freg of ier and aubbish,

(114242, 114285, 1947651, $14245.2, 11€745.3, 1147454, 11424585, 1142458, 1142457, 134244.8)
43, Todet facililies shal ba mamianssd claan, sanitary and i powd cepan. Tola! roaoms shall be sapuraled by 2 w o self-ciosing dow. Toded Bxsue shall be provided in 2 permanently instafled dispensey at each

leded. The number of fodlat facifities shad te m rdance vih local building and plumbing ordingnces, Todel faciives shall be provided for patrons: in establishmants with mors than 20,000 sq t;
egtabdistinants hesing 1 n {114258, 1182501, 11427y

sproved. installed properly, and meat applicable standards. {194938, 194938.1, 1141302,

an i solled linen shiall be propary Stored; ron-food Htems shall b<a stored and dkmayed separats from food and food-

and free o i fubbat; 4
{19405 {f), 194923, 194543 (a) & {b), 114256, 114250.9, 1442530.2, V142584, 114257, V142575, V14268, 114258.2, 1R4036.3, 194275, 114284, 194280

45. Tha walls / mlmgs shzgﬂ have dura ,bLe sinooth, nor)as!}mmf\l hgﬁlmkxed and wasiable surfaces. All foor surfaces, other then the customet service areas, shall be approved, smooth, durable and mada of
ronabsorbent matenad 13l 1s eastly claanable. Approved base coving shall be provided in all aress, excep! customer seevice areas and whers food 15 stored in original unopened containers, Food faciities
shai ba (w’ly enclosad. Al {ood fecilities shall be kst clean and in good renalr

(194943 (), 14265, 114208, 1942681, 116274, 114272

46, No slesping accommodations shal be in any room whate food Is prapared, stored or sold. 1996285, 114288)
41 Harbvashing signs shil be posted i each folla room, directing 2aention o the nsed 1o horoughly wash hands after using the resiroom ($13853.5) (b) No smoking signs shaft be posted in food preparation,

foud sloruge, warewashang, and vlensd slorage areas {113978). {c) Consumers shall b nolified that clean tableware is to be used when they retum 1o self-service areas such as salad bars and buffets, (d) Any
food tacility constructed before Jsnuary 1, 2004 withoul pudlic follet facliiies, shall presmingntly post a Sign within the food faclity in a public area stating that toilet factites are nol provided (1137259,
114384 [}

48, A perscr proposey (o bulld o termodsd & food lacility shalt subrmil plens for spproval befors starting any new construction of remodaling of any fanBty for use as a retad food factlity, (114380)

48. & foord lacility shadl net b opan b business wilhout & vald pervl, {1 LI08T1D) & (o), 114381 (2}, 196380

56, An enforoement offioer may impound food, soupment or idenails hat s fourdd o be unsaviary of in disrenal, (414399}

54, K emrmnend heatts hazard i Tound, s enfovcamend officer may tenporanty stapend the penmét and order the food tadiity immediately cosed, (194409, 114405)
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