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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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DEMONSTRATION OF KNOWLEDGE T mne;m :;::v‘:‘ﬁ’ufg”"ces
| |_1. Demonstration of knowledge: food safety certficaion ANNNNNNNY___| ‘ S
Food Safety Cert Name: L Exp. Dam_S / / e :: Wmn:: m g:]e"ll stock __t?:gm Ogtni::sm display
J Comphiz Oyster
= Eﬁiwvasﬁmm & HYGIENIC PRACTICES . CONFORMANCE WITH APPROVED PROCEDURES
5 - s : o~ 18, Comphancamhvananoe specialized process
\\\\ 2. Communicable disease; teporting, restrictions & )( reduced oxygen packaging, & HACCP Plan g
» ;X ﬂ:s(;?slshalge from eyes. nose, and mouth 19 Consumor a dw:oousg M:e?j ?DV'SORY
4. Proper ealing, tasting, drinking of lobacco use NN )( Gfsmnion Bt K PIDVKEAON VT O @_
PREVENTING CONTAMINATION BY HANDS Highly Susceplible Populations
5. !;zf:ﬂt;lean and Properly Washed Jlaves used )< 20. Licensed _hga{m care facilities/ public & private
X \\\\\ 6. Adequale handwashing facilities suppiied & \\ schools: prohibited lmsr ré(;ztl %ffoe;e‘c'jv -
AN prenol T A\ 21. Hot and cold water available
e TIME AND TEMPERATURE RELATIONSHIPS Tem Ool;.
7. Proper hot and cold holding temperatures LiaUI0 WASTE DISP 6’;‘. A-i-;——L

8. Time as a public health control; procedures &
records

X

9. Proper cooling methods

m 22. Sewage and waslewaler properly disposed
q R

10. Proper cooking lime & temperatures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retumed and re-service of food

N\ 13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and sanitized

R

SUPERVISION

24. Person in charge present and petforms dulies 39._Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints i .__PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbmng: proper backflow devices
26. Approved thawing methods sed, frozen food 42.G and refuse properly disposed; facilities maintained
21. Food separated and protected 43. Toilet facities: properiy constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises; MM% items; vermin-proofing
29. Toxic substances properiy identified, stored, used ) NENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and celings: built, maintained, and clean
30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quariers
31, Consumer seff-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & rionestly presentea’ 47. §gng:ostad last inspection report available
EQUIPMENT/ UTENSILSI LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonlood contac surlaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used; test strips 49, Permits Avallable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, )
36. Equipment, utensils and linens: storage and use §1. Permil Suspension
37. Vending machines N
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 O? .
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY.
CITE ADDITIONAL SECTIONS AS APPLICABLE. G T

1 Al lood employées shall have adequate knowledge of and be rained 1n food salely as it refates to their assigned dulies. (143947) Food faciliies that prepare, handle o serve non-prepackaged polentially -
hazardous food, shail have an employee who has passed an anproved loog salely certfication examinghion {113847.113947.1) o

2 Employees valh a communicable disease shall be excluded from the focd factily / preparation of food. Gloves shell be worn il an employee has culs, wounds, and rashes. No employee shalf commit any act that
may contaminate o adullerate food, iocd conlac! surlzce of utensils. {113848.5), The permil holder shall reauire food employaes 1o report incidents of finess of injury and comply with ail applicabls restrictions.

{113948.2, 113850,413950.5, 113873(a)}
3 Employees expenencing sneezing, cougting, of runny nose shall not work with exposed food, clean equipment, ulensids or lingns {113374)

4 No employees shall eal, drink, or smoke tn any work area {113977)

5 Employees are required to wash Iheir iands before beginning work; before handiing food / equipment / ufensils; 25 often as necessaty, during food preparation, to remave soif and contamination; when swilching
from working wilh faw o réady fo aal foods. aftar louching body parts; afier using tollet room: of any time when contamination may occur. (143952, 113983.3, 113953.4, 113961, 113968, 113973 (b))

&. Handwashing soap and lowels or drying davica shall be provided in dispansers. dispensers shall ba mantained m good repair, (113953.2) Adecuate faciiities shall be provided for hand washing, food prepasation
and Ihe wasting of ulensis and eauinment, (113863, 1138531, 11408711}

7. Polentrally hazardous foods shall be held at or below 41/ 45°F or at or above 135°F (113996, 113688, 114037, 114343(a})

& When hme only, rather than fime and lemperature is used as a public hesith control, recerds and documentation trust be maintained {114000)

§. All potentially hazardous food shail be RAPIDLY cooled from 135°F 1o 70°F, wathin 2 hours, and then from 70°F 10 41 *F, witktin 4 hours. Cooli

confamers. separaling food into smatler porkons; aading e as ap mgredisnl, using an 1ce bath, strmng frequantly; using rapid cooling equipment; of,
114002.1} ‘

10, Commipyled meat, raw eqgs, or any food contaning comminuted meat or faw egos, shall be heated to 155 for 15 sec. Single preces of meat, and eggs for immediate service, shall be heated lo 145°F for 15
sec. Poultry, commnuted poultry, stufied fish / meat/ poutiry shall be heated fo 165°F . Other lemperalure requirements may apply. (114004, 114008, 114010)

11, Any potentially hazardeus loods cooked, £ooled and subsequently rehealed for hot hoiding of serving shall e brought to a temparature of 165°F. (114014, 114018)

12, No unpacaged lood (hat has been served shall be re-setved of used for human consumplion, {444679)

13, Any lood 1 adulterated o it bears or contains any poisonous of deleterious substance thal may render it Impure of injurious to heaith, (113867, 113976, 113980, 113988, 113890, 114035, 114254(c), 114254.3)

14, Al Tood contact surfaces of utensils and equipment shall be clean and sanilized. (113984(e), 114037, 114089.1, 1140884, 114029.5, 134101 (b-d), 114105, 114109, 114111, 114113, 114115 (s, b, ), 114117,
114125 {b), 118141) » ~ o

15, All food shall be oblained from an approved source, (113880, 143882, 114021-114031, 114041)

16. Shell stock shall have complete certification lags and shali be properly stered and displayad. (114639 - 114039.5)

17, Comply wiih Gulf Oyster warning seasona! seauirements, {Tite 17 CA Code of Regulations §1367§, Cal Sode Section 113707)

6. HACCP Pian s a wntten document that telineates the formal procedures developed for safe food handiing approved by the National Advisory Committee on Microbiological Criteria for Foods, (114418). A
wittien document spproving a devistion from standard health code req ts shall be ined ot the food facility, (114057, 114057.1)

13 Ready-to-8at focd contamimg undercooked foos or raw egg and unpackaged confectionery food contaning miore than 4% alcohot may be served if the facility nolifies the consumer, (114012, 114093)

20. Profubited loods may net be offered in tcensed healih care facifities/public and privale schools. (114091}

24 An sdequale protected ressusized, potante supply of hot waler and cold wates shall be provided o afl imes (113953(c), 114088.2(b) 194104(a), 114189; 114192, 114192.1, 114185)

23 Allhquid waste must dran 1o an aporoved fully funclioning sewage dispasal systsim. (118187} )

23. Each food facilty sharl be keot freg of vermit: rodents (rats. jmeca). cockroaches, fies. 194289.1, 1142534, 114259.5)

24 A parson n charge shafl be present at the faod facdity during all hiours of operation. {313845113945.4, 113984.9,_ 114075)

25. All empioyees prapanng, serving o handiing food or itensils shall wear clean, washable outer garments of unilorms and shall wear 3 haimet, cap, o other suitable covering fo confing halr. (113968, 113971)

6. Food shall be thawad under refrgeration; complately submerged under cold runmng water of sufficient veloclly to flush loose particles: in microwave oven; during the cooking process. (114018, 114020,

ng shall be by one or more of the following methods: in shaliow
using containers that faciftate heal iransfer. (114002,

114020.1)
27, At food shall be separaiedd and protected from contamination (113984 {a, by'c, d, £}, 113986, 114844, 114B67(2, d, e, 1), 144088¢z, b, 144077, 114089,1 (c), 114143 (c})
28. Raw, whole produce shall be washed prior o prepasation, (143852)
ssnat and food-contact surfaces, (114254, 114254.4, 114254.2)

29. All poisonous Subsiances, detergants, bleachss, and clsening compounds shall e stored separale from focd, elensits, packing Mt
10, Food $hafl b8 Siored 16 aptroved conlainers and labeled &3 o contents. Food shall b stored a1 least 87 above the foor on gpproved shelving. (114047, 114048, 114051, 194083, 114055, 1 14067(h},
18068 {b}) L : .
%1, Unpackaged food shai be danleyed and dispenzad in & mannar that protects the foad from contamination, 1144063, 144065} ; :
3%, Any lood is mishrandst 7 its labeling is falae o mistgading, I I is offersd for sale under the name of anoihér food, or it is #n imitation of another fond for which 2 definition and slandard of dentity has been
established by requiation. {114087, 114088, 134608%.1(a, b}, 114030, 1140834}
13, Al nonfood contact sutfacis of utensils and squipment shall be clean, {114115 (c)} )
4. Food fachiies that prenare: food shall be squipped with warewashing faciilies Testing equpmant and
CYI4089.3, 1180955, 11410 a), 1941044, 1141012, 194407, 118107, 134125) . ) ) . ; :
35 Allwlensis and equment shall b fully onerative and in gocd repair. {114175), Al ulensis and eauipment shall be approved. instatled propenly, and meel applrable standards. (194130, 1141204, 14413022,
114130.3, 1141304, 114130.5, 114932, 194133, 116137, 194139, 116153, 114155, 114183, 114163, 114167, 114168, 114177, 194980, 114182) ]
36, All ciean and soied hnen shall be peopedy stored: non-food ilems shall be slored and displayad sepafate from food and food-cantact surfaces. (114185.3 - 114185.4)Utensils and equipment shali be handled
and stored 5o as (o be prolected from cortamination, {114074; 114081, 114118, 114121, 114181, 114178, 114178, 114083, 114185, 114185.2, 114185.5) :
37. Each venting maching shall have postd in 3 promnent place, 2 sign indicating tho owner's name. sddress, and telephone numbar. A record of cleaning and sanifizing shall ba maintained by the operator in

each machine and shall be current for at least 30 days. (114345} . . g

38 Exhiaust hoods shal be provided to remave oxic gases, heal, grease, vapors and smoke and be approved by the local building department. Canupy-type hoods shall extend " bayond alf cooking equipment, Al
areas shall have sufficient ventilation fo faciitate proper food slorage, Tollet rooms shall be ventad fo the culside air by 3 streened openable window, an air shalt, or a light-switch activatad exhaust fan,
consistent with focal bulding codes. (114448, 114148.3) Adeouate fighting shall be provided in 2it areas (o faclitate cleaning and inspection. Light fixtures in areas where opes food Is stored, sesved, prepared,

and where lensits are washed shal ba of shattarprool constuction or protacted vith light shields. {1 14149,2, 114140.3, 114252, 144252.%)
39, An accurate aesily readabie melal probe hemameter suitable for measunng temparatwe of food shall be avadable (o the food handler. A thermometer +1- 2 *F shalt be provided for each hot and cold holding
undl of patentially hazardous foods and high tlemperalure warewashing machings, (114157, 114138)
40 Wiping cloins used to wipe service courilers, scales or other suffaces that may come info sontact with food shali be used only once unless kept in clean water with sanitizer. (114135, 114185.1, 114185.3 {d-e))
41 The poiable waier supply shall be protected with & backflow or back siphoniage protection device, 2s tequired by appiicable plumbing codes. {14192} Al plumbing and plurmbing fixtures shall be instatled in
compliance vath locat phimbing ordimances. shatt be maintained so as to prevent any contamunation, and shall be kept clean. fully operalive, and in good repair. Any hoss used for conveying potable water shall
e of approved maienas, labeled. progeny stored, and uged for no sther puipose (114171, 114980.1, 114180, 114193, 1141934, 114189, 114203, 114268) .
12 A3 1003 waste and rublsh shall be ket in leak sroof and rodent proof containgrs. Containess shal be coversd at & times, All wasie must be removed and disposed of 25 fequently as necessary to prevent 3
nusance  The extenor prerises of sach food faciity shall be kept clasn ard free of liter and whbish. )
(194268, 114245, 114265.1, 1142452, 114245.3, $14245.4, 1142455, 114245.6,1 14245.7, 144245.8)
43, Toiet facilities shall be maintamed clean, sanitary and in good repair, Toilet rocms shall be separated by 2 well-fiting self-closing doar. Tollet tesue shall be provided in a permanently ingtalied dispenser at each
todet. The number of el Lacilives shall be in accordance with locat buiding and plumbing ordinances. Todel faciives shall be provided for pations: in establishments with more than 20,000 sqft,;

estabiishmens offering on-site iquor consuimption. (194280, 3142501, 1%8276) . . S e
44, The premises of each food facility shall ba kept clean and free of iiter and rubbish; al clean and soiled linen shall be propedy stored; non-food ilems shall ba stored and displayed separate from food and food-
contact surfaces; e fachly shall be kept vanmn proof, (114067 (J), 114123, 194943 (a} & (b), 114256, 194256.9, 114256.2, 1142564, 114257, 1142571, 116259, 144259.2, 114258.3, 114279, 114281, 114282)
45, The walls | cetings shall have durable, smooth, nonabsorbant, light-colored, and washable surfaces. All floos surfaces, other than the customer service areas, shall be approved, smooth, durable and made of
ronshsoment malenizl hat is eanly claanable, Aoproved base coving shall be provided in all areas, except cuslomer sefvice areas and where food ts stored in original uncpened containers. Food fackties
shatt be fully enclosed. All food faciiies shall be kept clean and in good repair
(114143 {d), 114266, 114288, 114268.1, 144071, 114272}

45. Mo sleaping accommodations shall be in any room whare food Is prepared, storsd or sold. (114285, 114286)
47 Handwashing signs shall be posted i each loflet room, directing sttention to the nead to thoroughly wash hiands alter using the restroom (1138525} {b) No smoking signs shafi be posted In foad preparation,

to0d storage, watewashng, ang wlensi slorage areas (113978}, (c) Consurnars shall be nolified thal clean tablewary 2 1o be used when they return to self-service areas such as salad bars and buffets, {(d) Any
food tacikty comstucted belore January 1, 2004 withoul public toilet faciiies, shall prominently post a sigh within the fond facdity in 3 public area stating that loflel faciites are not provided (1137259,
144381 (o))

48, A parson proposing 1o buikd o rerada 5 lood fackily shall subrut plans for approval befor staring any e constiction of renwsdating of any facity for uae as a retal food facilty. (114380)

8, A food lacility shad ot be; open for business without & valis permit. {1 14057(0) & {g], 114381 {a}, 194387}

841, An enforeament officer may impound food, squipment or ulensils (hat ars found b be unsanilary of in disrecai, (114393}

4. 1 a0 enent hestih hazard is tound, 20 enforcamant officer may Wporarily susperd e permit and onter the food facity imeediately dosed, {114405, 114405)

matenals shall be providsd to measure ihe applicable sanilization method. {114067{f,g), 114098,




