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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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VFSQL Safety t‘Ie:t r[‘):;\:nslrauon ol nowledge lwdsafalycemrap Date 3] 18; Complidnce with shell stock tigs, condition, display
Tewh S vat 327 / 2 1 v 17. Campliarice With Guif Oyster Regulations
- CONFORMANCE WITH APPRDVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

/1 18. Compliance with variance, sppcla!lzed process,
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[ Ny 2. Communicable disease; reparting, restrictions & J Rty

v &\ Pl reduced oxygen packaging, 8 HACCP Plan___
- ; CONSUMER ADVISORY
J, 3. No discharge from eyes. nose, and mouth F1 19, Conmumer adeisory peow e oAl
J 4, Proper ealing, tasting, drinking or (obacco use Y J un&emooke 3 it :&
PREVENTING CONTAMINATION BY HANDS Highly Susceptlble Fopilations
\. & I;z::::ﬂc;lean and properly washed; gloves used /| 20. Licansed health care facilities/ public & privale
’ schaols; prahibiled foods not offered
J w 6. Adeq:lale handwashing facilities supplied & \w P T RIHO‘?WATER
> O e AN TEWPERATURE RELATIONSHIPS > ; / 21. Hot and cold water available -
i - - v Temp L2 27 1
7. Proper hot and cold holding temperalures ¥ LiGUID WASTE DISPOSAL
J 8. Tu{z{e};; sa public health control; pracedures & ___NZ Sowags and waslewaler properly disposed | I I

} : VERMIN

i 9, Proper caoling methods
7 10. Proper cooking lime & lemperalures / 2:_% No rodents, insects, birds, or animals

/] 11, Proper rehealing procedures for hot holding

) PROTECTION FROM CONTAMINATION

J T 12. Relumed and re-gervice of food AN

' 13. Food in good condition, safe and unadulterated &
/ | 14. Food contact surfaces: clean and sanilized
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24, Person in charge present and performs duties 39._Thermonmelers provided and accurals
PERSONAL CLEANI.INESS 40. Wiping cloths: properly used and stored

| PHYSICAL FACILITIES

25. Personal cleanliness and hair resiraints

44. Plumbtng: proper backflow devices -

GENERAL FOOD SAFETY REGUIREMENT S
26, Approved thaving melhods used, frozen food 42. Garbage and refuse properly disposed: facilities mainlained
21, Food separaled and piolecied 43, Tollet faciities: properly consirucled, supplied, cleaned
28, Washing fruits and bles 44, Premises, mmwm_%.wm
29. Toxic substances propery ideotified, stored, used NT FOCD FACILITIES
FOOD STORAGE DISPLAY/ SERVICE- ) 45, Floor, walls and cellings: bullt, mamtaiued and clean
30. Food storage: food storage conlainers identified 48. No unapproved private homes/ l Jeeping quarlers
31, Consumer self-service SlGNGI REQUIREMENTS
| 32, Food iy [abefed ¥ fionestly presented’ |47 Signs pos(ed last inspeclion report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 4B Plan Review
34. Warewashing faciilies: installed, maintained, used: tes! strips 49, Parvits Avalable

50, Impoundment

‘ 35 Equipment/ Utensils approved, mstalled clean. good repair; capacily

S‘I Penmt Susoensmn

.................

37 Vending machines

38. Adequale venlilation and llahiling; designated areas, use
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SUMMARY OF THE CORRESPOMDING LAWS AND REGULATIONS FOR THE VIGLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTE THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. »

1 Alf food employaes shall have adequale knowiedge of and be Iramad i lood salely as i retates to thelr assigned dultes. (141967} Food facilities thal prepare, handle o serve non-prepackaged polentially
hazardous food, shai have an employes who bas passed ap anproved lood salely cetlification examinghion (113947.113947.9)

2 Employees wath a communicable dissase shall bs excludsd from Ihe foad facily / preparation of food. Gloves shell ba worn if an employes has culs, wounds, and rashes. No employee shall commil any act that
may conlaminate of acuflesale (6od, food confact surface of utensils. (113849.5), The permil hotdar shall require food employees In report incidents of liness of injury and comply with all applicable reshictions.
{113849.2, 113850,113950.5, 11387 3a)}

3 Employees expengnng sneeaing, coughing, or runny nose shall not work with exnosad lood, clean equipment, utensds o inens. (113874}

4 No employees shal eal, dnnk, or sroke 10 any work area. {113877)

§ Employees are requiredt io wash therr hands Gefore beginning work; belore handiing food / equipment / ulensils; 23 cfien as nesessary, during food praparafion, to temove soll and contamination; when swilching
from working will faw to resdy to eat loods. afier louching body pars; afier using foflel room: o 30y hma when contamination may occur. (113952, $13953.3, 113953.4, {13561, 113868, 113973 (b))

6. Handwasting sodp and lowels or drying gence shall be provided i dispensess. dizosnsers chall be mamtanad 1 good repair, {113953.2) Adequate facilities shall be provided for hand washing, food preparation
and Ihe wasning of ulensiz and eouimenl, (113953, $13863.%, 144067((]}

7. Polentialty hazstdous feods shall be hinld at or below 41/ 45°F or al or above 135°F (113896, 113598, 114037, 114343(a)}

8. When hme only. ralher than fime and lemparature i3 used as a public health control, records and decumentation musl be mainizined (114000)

9.*AR polentially Mazardous foad shall ba RAPIDLY conled lrom 135°F fo 70°F, within 2 bours, and then from 70°F to 41 °F, within 4 hours. Cooting shall be by one or move of the foliowing methods: in shalfow
contaners. separaiing food inlo smstter portions: adding ice as an ngredignl, uging an ice bath, stmng freauently: usmg rapid cooling equipment; or, using conlainers that facililale heat lransfer. (114002,
114002.1}

10, Cormingled maat, raw £9g$, of any food conlaning comminutad mast o 13w egs, shzll be hasted (o 155°F [or 15 sec. Single pisces of meat, and eggs for immediate service, shall be heated o 145°F lor 15
sec. Poullry, commenuted oaullry, stufied fish 1 meay 7 pouliry shall ba hested (o 165"F Other temperature requramants may apply. (114004, 114008, 114040)

1. Any polentially hazardous Inods cooked, covled and subsequently reheated {or hot holding of serving sneli be brought to a temparature of 165'F {114014; 114016}

12, No unpacxaged lood that has been served shall be re-served or used for human consumplion; {14078}

13, Any lood 15 adulterated of i bears or conlans any poisonnus or deleterous substance thal may render it impure or inurious lo health, (113867, 113978, 193980, 113888, 113990, 114035, 114254(c), 114254.3)

14. Al food contac) surfzees of ulensils and equipment shall be c!ear) and sanitized [193984(e), 114097, 1940099.1, 114038.4, 114095.6, 114101 (b.d), 114105, 114109, 114111, 114113, 114114 (a, b, d), 134117,

118125 (h),114441)

15 Al lood shatt be cbizined from an apmvsd saurce, {13860, 113982, 114021114031, 114041}

16. Shell stock shalt have complele cerfification lags and shali be propery stored snd displayed. (114039 - 114030.5)

AT. Comply wih Gull Qyster warmng seasonal requirements, {Tite 17 CA Code of Regulations §43675, Cal Code Section 113707)

18, HACCP Plan s awniten dosument that delinestas the formal procedures develpped for sate food handling approved by the Nationsi Advisary Committes on Microblological Criteria for Foods. {1 l4419) A
vimitien document approving a davialion from standard health code reauremants shall be mamlainad a1 the food facifty. (114057, 114057.1)

19 Ready-to-eal food contaimng undercooked food or raw egg and unpackaged confectionery food contaming more than %% alcohol may be served if the facilily nolifies the consumer, (114012, 114093)

20, Prohibited foods may not be offered in itaensed health care faciitios/public and prvale schoals {114091)

21 An adequate ootested. oressunzed, potadle supply of hot water and cold water shelt be provided 2t all imes {113383{c), 114099, 2(b} 114101(a), 114189; 114192, 1141924, 114495)

27, Al hquid weste must dean 16 an apreoved fully unchoning sewage disposat system. (194187}

23 Each loos facihily shat be kenl {rae of vermiy: rodents (rats, mice). cockroaches, fles.t 194286.1, 114250.4, 114250.5)

24 & person in charge skall be prasent 5t the fond facility during all hours of overalion, {113845.113945.1, 113984.1,_ 114075}

5. Al empioyees nrazani, serving or handiing foad or ulznsils shall wear clean, washable outer garmanta or unilérms and shall wear 4 haimet, cap, or other suitable covering lo confing halr, (113968, 113971)

b, Food shall be thawed under relrigerancs, compietely submerged under cold ninping water of sufficent velelly 1o fush loose particles; in micfowave oven; during the cooldng process. {114018, 114020,
114020.4)

27, Al food shall bie separated and protected from centamination (113984 (s, I, ¢, 4, 1), 193988, 114060, 1140670, d, &, 1), 114068/a, b}, 114077, 114069,1 {c), 114143 {c)}

28. Raw, whole produce shall be washad prior 16 preparston, (1139492)

29, Ait poisonous subisiences. delergents, bleartes, and cleaning componnds shad be stored separate from foco. utensi's, packing matenial and locd-eontack sudfaces, (114254, 114254.4, 114254.2)

30. Food! shail be stosed apptoved containers and labeded a3 1o contents, Food shall Iy stovedf i ieasl 5% sbove the finor on aporoved ahelving. (194047, 11448, 114051, 1‘%053, 114055, 114087(h},
114088 (o)}

3. Unpackaged food sh be displaved s0d dispanaed IR 2 mannar that protests the food from contamination, 1144063, 114058}

32. Any dood is mishranded i s fabehng  faise or misieading, If it is offered for sale under the nama of anoiher food, of i iLis s imitation of anather fond for which 2 defintion and standard of identity has been
aslablished by requistion. [144087, 114089, 114089.1(a, b, 114080, 1140834}

33. At nonfood contact surlaces of utensils and equipment shall be clean, (114315 (c))

34 Food fachbes that prepace food shall be equinped with warewashing faciies Testing equipment and malenals shal be provided fo measure the applicable sanitization method. (114067(f,g), 114099,
116459.3, 114099.5, 11810%a), 1941013, ¥14901.2, 112163, 116107, 114125}

38 Allutensis ang acycment shal be fully onerative 20d i Joce repar (118175), AR wlensés ard equpment shal be asproved. installed propedy, and meet appbeable standards, {414130, 114130.4, 1941302,
1181303, 118430.4, 114130.5. 114112, 194133, 114137, 114133, 114453, 194145, 114163, 194165, 114167, 114488, 114477, 114180, 114182)

6. Al ciean and soded nen shal ba propedy swred: nonioed Hems shall be stored and displayed separate from food and food-contact surfaces. (144185.5 - 114185.4)Utensils and equipment shall be handled

and stored s as to be protacted from cantamination, (114074, T14081, 114118, 114421, 114161, 114178, 114179, 144083, 114195, 1141852, 114485.5)

7. Each venging mactune shali have pested in 3 pronwnent place, 2 sign indicatag the pwner's name. address, and teleohone number A secard of cieaning and sanifizing shall be maimained by the opevalor in

each mathing and shall be current for 81 least 30 days. (144145)

36 Exhaust hoods sha e orovided to remove iosic gases, heal, grease, vapors 2nd smoke avd be approved by fhe focal bufiding depasment. Canvpry-type hoods shall extend 6” bayond afl cooking equipment. All
aeas shal bave sufficsent verilation o faciitale proper food storage. Todet rooms shali be vented to The outsida air by a screened openable window, an air shall, o a light-switch activaled exhaust fan,
consisteal wih locat builtfing codes. (114149, 114145.3) Adequate bghting shah be provided in 2l areas to facdiiate cleanng and inspection. Light fixiures in areas where open food is stored, served, prepared,

and where ulensis are washed shall be of shattemrood construction or protected with ght shiekds, (114149.2, 114148.3, 114252, 1142521
38. An acowrate easily readable matal orobe irarmometer suitable Tor measunng tamparature of food shall be available o the food handler, A thermaraeter +/- 2 °F shalt be provided for each hot and cokd holding

uni of potentially hazardous foods and twh lemperalure watewashing machings. 114157, 114158)
40 Wining cloths wsed to vapa setvice counlers, scales or ofhex surfaces thet may come info contast with food shali be used only once unfess keptin clean waler with ssnitizar. (114135, 1144854, 1141853 [d-e))
41 The potable waier supply shatl be protected with a backflow g back siphonage prolection device, as reaured by applicable phambing codes, {114192) Aﬁp!mnbmg and plumbing fitures. shall be installed in
compliance vath fecal pumiing ordimances. shall be mamtained So a8 1o prevent any contamination, and shafl be kept clean, fidly opesative, and in good repair. Any hose used for conveying potable waler shall
e of approved maienals, labeled, propesty stored, aotf used for no siher guipase. (114171, 114989.1, 114980, 114183, 114493.1, 144189, 114201, 114269)
42 Al food waste and rublusts shall be kentm feak praot and reden] proof containers, Confainers shall be covered a1 4! fimes. Al waste must be temoved and disposed of s frequently as necessary to eavent a
rusence  The exlesar premises of each lood iscily shist! be kepl clean and kee of fiter and rubbish.

{14764, 114245, 144265,1, 1142452, 116245,3, 1142454, 114245,5, 114245.6, 1142457, 114245 8
43, Toliat facikiies shaf be maintanad chean, 3anilary and in gesxd renpais. Tollst roomy shal be sesaeatad by o well-fittng setf-slosing door, Tolet %me shalt ba provided I 2 parmanently instalind dinpenser st aach

e, The fwtiber of sl faciiiies shat :‘im in aiDdance wilh focal budding and plumbiag ordinances, ol f2inies shall e provided fof pations: in eatabiishments i fmore an 20,000 sq ;
estabiishments offesing sity Hiouer consimpion, (114258, 1142801, 194278)

44. Thet premises of each food Tacity shall be kept cleart and free of Hiter and nubbish; all clean and sollsd linen shall e propery stored; non-food Rems shall be stored and displayad separats from food and food-
contiset surlaces; the faddy shall be kool varmn proed, (V14857 (), 134422, 194443 (3} & (b}, 114288, 1142569, 114256.2, 114355 4, 114257, 11€05T7.4, 114759, 144368, 1942803, 114274, 114281, 1147852}

45, The walls | cathngs shalt have durabile, smonth, nonabsacent, light-colared, and washatie surfaces, All faor surfaces, other tan the customer servics araas, shall be approved, smooth, durable and made of
froashisorbent nvalericd st 15 easdy chuanalie. Approved base coving Bhalt be piovidad In of sreas, except cusiomer sefvice areas sid whers (bod & stomd In olpingd utiopoensd contalners, Food fasiities
shia® be fully encised. All food faciities shall be kept dean and in good Tepair.

(114143 {d}, 134266, 118268, 114268,1, 114274, 114272

48, Ho sleaping accommadations shad be in any room whata feod is prepared, stored or sofd, (114285, 114286}

47 Handwashing signs shalt be posted & each lollet room, directing atiention to Bie nead fo thorsuahly wast hands after using tha restroom (113953.8} (b) No seking signs shafi be posted In food preparation,
tood storage, wiatewashmg, ang viensd siotage arens (113978} (c) Consumers shall ba nolified that clean latdewarn is o be used when they retum in sell-servicn areas such 2 salad bars and buliets, {d) Any
{0’0:1 lacihily vonsincied balore Janyaey 1, 3004 without public (ol iackities, snall proinently [t 2 3igh within e food fedity In 2 public ares Stating that (el icilies an nat provided {193725.5,

114284 (o))

48 A parson propeung to bulkd o taenoded a lood lackity shiat submn plans £t epixoval before stanting eny hew construstion or remedeling of sny faclily lor t1se as 2 et food facility. ($14380)

48. Afood Iacilty sha not be: coen for businass wilthout & vl e, (11408710} & (¢), 114381 (a), 1143873

8. An enforcemant offcer may impound food, equprisnl or utensiis that ars found (o ba unsanitary of i disreparr, (114393)

54, 1 an krernent heatih hazard is Yourd, 50 snforcament officer thay temiptrardy suspaced the pammnit and onter the food faclily imenediately cosedd, (114409, 114408)
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