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14. Food contact surfaces: clean and sanitized
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12. Relumed and re-service of food N
13. Food in good condition, safe and unaduller ated

SUPERVISION i RIS
| 24, Person in charge present and petforms duties 39. Thermomelers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restrainls 1 PHYSICAL FACILITIES
_GEMERAL FOOD 00D SAFETY REOUIREMENTS 41, Plumbmg proper backflow devices -
26. Approved thawing mslhods used, frozen food 42 and refuse properly disposed. ; faciilies mainlained
27. Food separated and 43, Toilet facifes: properly consiriscled, supplied, cleaned
28. Washing fruits and vegetables 44, Premises; pemnallc!eamn ilems;
29. Toxic substances propery ideolified, stored, used __PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45. Floor, walls and cellings: bulft buit, mainlained, and clean
{30, Food storage: food slorage containers identified 46. No unappmvad private homes/ living or*ep_lqg quarlers
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33. Nonlood conlac! surfaces clean 48, Plan Review
34, Warewashing lacillies: installed, maintained, used: tes! strips 43, Pernits Avaliable
35, Equipmeny/ Utenslls approved; installed; clean good repair; capacity 50, Impoundment
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SUMMARY OF THE CORRESPONMDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQIUREMENTS FOR EACH ITEM, THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. »

1 Al food employess shall have adequale knowiedge of ant ba irained i food salaly as il refates to ihelr assiqned dulies. (113967} Food facifities thal prepare, handle of serve non-prepackaged polentialy
hazardeus feod, shail iave an amployes who has passar an asproved food salely catification exsminghion  (113847-113647.1)

2 Employees voth a communicabls disease shall be excluded from e focd lacily / preparation of food. Gloves shelf be worn if an employes has culs, wounds, and rashes. No employee shall commil any act that
may contaminale of aaulflerale food, lood contact surface or utensils. (113%48.5), The permil holder shalf renuive food employess In report incidents of finest of injury and comply with all applicable restrictions,
{113845.2, 113050,113950.5, 113873aj}

3 Employees expenencing sneezing, coughing, or runny nose shall not work with excosed focd. clean equipment, ulensis or fingns. (113974)

4 No employees shal eat, dnrk, or smicke 1n ahy work area. {113477)

5 Employees are required 1o wash thew hands before begmning work; belers hangling food 7 equipment / utensils; as often as necessaty, during food preparation, to temove solf and contamination; when switching
from working wln raw to ready to 28l loads. sfinr louching body parts; afier using toflel s00m; o any tma when contamination may ooeur, (143952, 193853.3, 113853.4, 113861, 113588, 113973 (o)

8. Handweshing soap and towels or drying davice shall be provided m dispansers, dispansers shal] ba mamtainad in good moair. (413953.2) Adeauats facilifies shall be provided for hand washing, food pregaration
and Ihe wasning of ulensis and eovismanl, (113953, 113953.1, 134067([)}

7. Paleniialty hazardous foods shall be held at or below 41/ 45°F or &1 ar abave 135°F (113896, 113698, 114037, 114343{a})

8 When me only. ralher than fime and lemperatuce is used as a public heaith control, records and documentation musl be meintained {114000)

<Al polentially Razardous food shall bz RAPIDLY cooled from 135°F fo 70°F, within 2 hours, and Ihen from T0°F lo 41 *F, within 4 hours, Cooling sha¥ be by one or more of the {oliowing methads: in shaliow
containers. separahng food info smistler portions: sdding Ke as an mgrediant, using an e bath, swmng frequently: usmg rapld codling equipment; or, using conlainers that {aciiilate heat iransfer. {14002,
1140021}

10. Connunuled meat, raw eggs, or any food containing commnitad mast of /3w 8y0S, shall be hested (o 155°F for 15 sac. Single pscey of meat, snd eqgs for immediate service, shall be heated lo 145°F for ¢5
sec. Poullry, commenuted aaullry, stufied fislh / meai 7 pouliry shall be heated to 165°F. Qthet temperature requiraments may apply. (114004, 114008, 114010}

1. Aoy polenially hazardous loods cooked, cooled and subsequently reheatad for hot holting or serving snall be brought to a temperature of 165°F. (114014, 114016)

{2, No unpacxaged lood (hat has bean served shall be re-served or used for human consumplion: {14079}

13. Any lood 15 adulterated o 1| bears or contains any poisonous of delalenous substance that may render it smpure o injurious I health, (113887, 113976, 113980, 113888, 143990, 114035, 194254(c), 114254.3)

14, All focd contact surfsees of ulensils and equiprent shalt be clean and sanilized. {113984(e), 114097, 194099.1, 114098.4, 114038.6, 114101 (b-d), 114105, 114109, 116111, 194113, 114115 (8, b, d), 114117,

114125 {b), 118441} ) :

15 All food shalt be obtaned from an approved source, (413960, 193687, 144021-114031, 114041)

18. Shell stock shall have complele certificaton lags snd shall be properly slored and disolayed. {114039 - 114039.5)

17. Comply wiih Gulf Oysler warming seasonal requirements. {Title 17 GA Code of Regulations 513675, Cal Sode Section 113707}

18. MACCP Plan 15 awniten document that delineetes the formal procedures devaloped for sale food handing appraved by the National Advisory Commiltee on Microbiological Criteria for Foods. (114418). A
varitien dotument approving a davialion {rom standard health eode requirements shall be mainlained at the food facility, (114057, 114057.1)

15 Ready-to-eal food contammg undercsaked food or raw egg and unpackaged confeclionary food contaming more than %% alcohol may be served if the facility notifies the consumer. (194912, 114093}

20. Prohibited loods may not be offared in iteensed health care facHiias/pubke and privale schools (144094}

21 An adeouale protested. cressurized, potable supply of hat water and cold water shalt be pravided 21 all imes (113853(c), 114089,3(b} 114104(a), 194189; 114192, 1141924, 114185)

22, Al hgud weste must deam 10 an aporoved fully luncboaing sewage dispasal system. {§94187)

23 Each {ood factily shat te kent (rag of vermuny: rodents {rats, mice). cockroachias, fles.] $44250.1, 114258.4, 114250.5)

24 4 parson in charge shall be prasent at the faod faeility during all hours of operation, {(113843.113845.1, 113984.1_114075)

25, All employess prasanng, serving or handling foed or utznsils shall wear claan. washable outar garments of unilorms and shafl wear a haimet, cap, or other suitable covering lo confing halr, (113968, 113971)

6. Food shall be thawed under relrigeration, complately submerged under cold ninnmg water of sufficent veloclty to flush loose particles; in microwave oven; during the cooldng process. {114018, 114026,
114020.1)

27. Al food shal be separaied and protected from contaminstion (113984 {a, b, ¢, 4, f), 113985, 114060, 1140672, d, &, [}, 11408815, bl, {14077, 114088, {c), 414143 (c))

28, Raw, whole produre shall be washad prov 10 prepanition, (113842)
9. At prisonous subsiznces, defergents, biearties, and cleaning compounds siszd be stored separate from foco. ulensils, packing matedal and foed-contact surfaces, (114254, 114254 1, 114254.2) .
30. Foodd shatt be storedt w approved containers and jabsled ay 19 conents, Food shall be stored ol teasl 3% above the ffoor on apdroved shelving. (194047, 114048, 114081, 114053, 114055, 114067{h),

114068 (b))
39 Unpackaaed {ood shad be oisplaved end dispanged in 2 mannar that profasts the food from oonmlamingtion, (114063, $14055)
32. Any lood is mistranded i its fabelng 18 faise or misieading, I it is offered for sale under ibe nama of another food, o iTitis an imitation of anather fond for which 2 definiéicn and standard of identity has been
eslablished by requiaton. (114087, 114089, 194089.(n, b}, 114090, 114093.1)
33. Alfnonlood contact surfaces ol ytensis and equipment shall be clean, (114515 (c))
34. Food fachtes fhat prenare nod shall be equinped with warewashing facities Testing equipmant and malenals shall be provided fo measure the applicable sanitization mathod. (114067(1,g), 114089,
114059.3, 114099.5, 11410%a), 1141001, 114101.2, 194463, 116107, 134425} )
35 Altutensis and emuemant shall bs fully sperative and 1 gooed repar (114175), Al ulensits and equpmient shafl be asproved. installed propery, and mest appleable standands, 194130, 114130.1, 1141302,
116930.3, 1161304, V14130.5, 118132, 194133, 144137, 114135, 114953, 194155, 114163, §94165, 114167, 114489, 114977, 144180, 114182} , )
36. A iean and sodad men shall be peoperdy Siored: non-iood Hems shall be slored and displayad separate from tood and food-contact surfaces. (194185.3 - 114185 8)Utensits and equipment shall be handled
and stored so as 10 be protected from contamination, 114074, 114081, 114149, 114124, 14164, 114178, 114179, 114083, 194405, 114185.2, 114485.5)
7. Each vening machune shali hiave posted in 3 promment place, 2 sign indicating the pwier's same, address, and teleohone number A recard of cieaning and sanifizing shall be maintained by the opecalor in
each mathie and shalf be curent for al lezst 30 days. (114145) o
38 Exhaust hoods shall be rovded 1o femove ook gases, heal, greass, vapons 2nd smoke and be approved by fe focal buiiding depantment. Canspy-fype hoods stiall extend 67 beyond alt cooking equipment. Al
areas shatl ave sufficient ventilstion to faciitale proper fond sterage. Todet rooms shall be vented to fhe outside air by a screensd openable window, an air shall, or a fight-swilch activated exhaust fan,
consistent wath locsl budding ccdes, (114149, 114148.5) Adequate ighting shait be providad in 2l areas to fackilate clearung and inspection. Light fidures i areas wheve open food i stoved, served, prepared,

el whete ulensis are washed shall be of shatterproof construction or protacled with Kght shiskds, (116148,2, 114148.3, 144252, 114252,9)
39, pn aceurats easiy readable metal probe tharmometer siteble Tor measuring tamparaiure of food shall be avalable fo the food handler, A thenmometer +/- 2 °F shait be provided for ach hot and cold holding

umt of patentrally hazardous foods and high temperalive warawashing machines, (144157, 134158) ]

4D Winmg rloins used (o wipa service counters, scales of other surfaces that may come inlo contast vith food shalt be used oaly once unfess keplin clean waler with sanitizar. (144135, 1141851, 1141853 [d-e})

41 The polable waier supsly shall be protected with o backflow of back siphonage prolection device, as renuwed by applicable pumbing codes, {114192) Al plumbing and plumbing fixtites. shall be instafiad in
compliance vath toual plurbing ordinances. shatl be maintained 5o 3s fo orevent 2ny contanminalion, and shall be kept tlean, fufly operative, and in good repair. Any hose used for conveying polsble waler shall
2 of approved matenals, isbeled, propery stored, and uged for no othar pupose. (114174, 114189.1, 114990, 114193, 114193.1, 194189, 114201, 144268)

42 Altfoad waste and rubbsh shall be ket feak pronf and rodent proof containers, -Containers shall be covered at ot fimes. Al waste must be removed and disnosed of as frequently as necessary lo prevant 3

nusence The extenorprensses of each lood fscily shial be Yapt clean and free of Bter and rubbish,
{14288, 114245, 1142454, 114245,2, 1142453, 114245.4, 1142455, 1142456, 1142457, 114245,

4%, Vosat facdifes shat b mamtanad cheao, saniiary and i good repair, Todls sonms shal be senarsud by o vall fitog seif-slosing door. Tolst iesus shall ba providest I & pernanantly Inefalfad dapenser a1 aach
loget. The nuwwber of ol faciifes shas bain dance wilh iocal buiding and plumbing ordinances, Tostel faclives shall e provided ior pations: in estabilshments Wil more an 20,000 sqR;
establishments offering o site fiquer sonsumption, (194258, 1142805, 114278}

48, The premises of ssch food Teodly shall bs kepf clesn and free of lier and rubbish: &l cleen and solled finen shal bo properly siored; ronfood ferms shall be slonst and displayedt sevarats from food and food-
ol surlnes; ihe ianhly shall be kool venmun prood, (VI408T §f), 114425, 194343 (] & (b}, 114768, 1142861, 114286.3, 1182584, 14287, 11€487.7, 114050, 194857 194050.3, 114770, $140281, 114388

45, The walls | cotngs shadl have durable, smonth, nonabsnrbent, lighl-colated, and washable sudaces, Al fiaor surfzces, oihier than the customer servioe eraas, shall be appoved, smooth, durable and made of
frosudgbent maleial Bl i aasly cheanable, Approved tuse coving shal e provided Is ol sreas, sxcept cusionwr pefvicr wess and whese food o siomd It o unopansd confainers, Food fasities
shat ba fully encksed. All food faciliies shall be kept dean and in good rapair.

{T14343 {d), 114266, 194268, 114288.5, V14271, 114272} .

48, Mo sleeping accommadations shall be in any foom where fuod 13 rapared, stsred or scld, (194285, 114285)

41 Hardwashing signs shall be posted in each lollal room, direcling attention (o Be need fo thomughly wast hands afler using the restroom (113353.5) (b) No smoking siarns shal be posted In food preparation,
food Slorage, wateweshng, and uiensd slorage arens (113978} (c) Consumers shall ba nolified thal clean Lablewire s 1o ba used viven iy retum 10 self-gervicn zmas such s salad bars and buflets, (d) Any
foeed Tocily constncied belore January 1, 7004 without public 1ol facities, shall prominentiy past a Sigh within the feod faedity in  public ares siting thal todet (eoifies wro not provided (113725.9,

144384 fe)) ,

4. A parson propoung o bulkd o rermadsd 5 food tacility shatl submit plans fot approval before slanting sny new constustion o remedeling of sny ety for uee &5 a eiai food facility, (114380)

48. Afood lacifily shal nof be: oen o business vilhout & valet parmt, {L1I408TD) & (2), 194381 {a), 194387}

56, An enforoement officar may impound food, equipmient or utensits hat ars found o ba unsandtary of in disrepair, (114393)

54, # a1 bretenent heatin haward is found, a0 enforcemant office tay ternorarky Suspand the pemit sad orer the food faciily imenediately dosed. (114408, 114405)




