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14. Food contact surfaces: clean and sanitized
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24, Person in charge present and performs duties 39. Thermometers provided and accuralg
PERSONAL CLEANI.INESS 40. Wiping cloths: properly used and stored
25, Personal cleaniiness and hair resirainls [ PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENT S 41, Plumbing: pmperbaclﬂow devices
26, Approved thawing meihods used, frozen food pod 42. Garbage and refuse propery disposed. laciﬁties mainlained
27. Food sg| | and pr 43, Toilet facifities: constriscled .deaﬂed
28. Washing fruits and 44, Premises; pewonal!dean&n ilams; vum
29, Toxic substances propery identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and @ms buiit, mamianed. and clean S
30. Food storage: food slorage containers identified 48. No unapproved Matahonudlimgordeeﬂmaﬂers
| 31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly labefed & fonesty presentec’ 47, Signs @gled, last inspeclion report available
EQUIPMENT/ UTENSlLBI LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing faciities: installed, maintained, used: test slrips o 49, Parmits Avallable
35. Equ pmenv Utenslls approved installed; ¢ clean, qood repair; capacity 50, Impoundment

371. Vendmgmachlnes

38, Adeauals venliation and lighling; designated sreas, use
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SUMMARY OF THE CORRESPOMDING 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. o

1 Alltood employess shall have adeouale knowiedge of and be itamed i foad salaly a3 il retates to helr assigned dulies. {143967) Food facilities thal prepare, handle of seve non-prepackaged polentially -
hazaidous feod, shal have an smnloyee who has passed an aoproved fond salely certficalion examinglion (113847.193847,4)

2 Employzes wilh a communicable disease shall be excluded from Ihe foed facilty / preparation of food. Gloves shell be worn if an employes has culs, wounds, and rashes. No employee shali commit any act that
may contaminate of aaullerale food, food contact surface or utensils. {T13848.51, The pemmit hatder shall reauive foed employees in report incidents of finess or injury and comply with alf applicable restrictions.
{113848,2, 113050,113950.5, 11387 Maj)j

3 Empioyess expenencing sneeaing. coughing, or runny nose shall ot work with exposad food. clean equiprent, utensis ot finens. {113974)

4 No employess shall eat, dnek, or ke 10 2ny work area. {113977)

§ Employees are required 1o wash thew hands oefore beginning work; before handiing food / equipment / utensils; a8 cfien as necessary, during food preparation, 1o remove soil and contsmination; when switching
from working wilh few to ready to sef foods. sfar louching body parls; afier wsing toflel toom; or any tims whien contemination may ocour, {193952, 1138633, 113853.4, 113584, 113868, 113872 &

8. Hendwesiing sodp and towels or drying dence shall be provided in dispensers. diEpansers shall be maintained in good repsir, (113955.2) Adsauale facilities shalt be provided for hiand washing, food preparation
and the wasning of vlensds and eovinment, (113953, 113883,1, 136067(1)}

7. Poteniially hazadous [nods shall be held al or befow 41/ 45°F or ot or above 135°F (113896, 113698, 114037, 114343(a))

8 When hme only. tather than fime and lemparature i3 used as a public healih conleal, records and documentation gst e maintzited {114000)

9 ~All potentially Nazardous food shall b RAPIDLY cooled from 135°F to 70°F, within 2 howrs, and ihen from 70°F lo 41 *F, within 4 hows. Goofing shell be by one o more of the followdng methods: in shallow
contaners. separaling food inlo smistter portions: adding ke as ap mgrediant, u6mg an e bath, sirmng frequently; usmg rapid codling equipment; or, using containers that faciflate heal tansfer. (114002,
114002.1)

10. Communuled meat, faw 908, of any food containing commimutes mapt of faw £Qgs, shall be hasted (o 155°F for 15 sec. Single praces of meat, and eggs for immediate service, shall be healed lo 145°F for 16
see. Paullry, commnuted oaultry, stufied fishh / meat/ pouliry shall be heated o 165°F. Other lemperalure reguvaments may apply. (114004, 114008, 194010}

11, Any potentally hazardous foods cooked, conled and subsequently reheated (or hot ho'ding or serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpacxaged lood (hat has been served shall be re-served or used for human consumption, {114079)

13. Any lood 15 aduiterated o # bears or conlains any poisonous of defeterous substance thal may render f impure of injurious fo health, (113867, 413976, 113980, 113588, 113990, 114835, 114254{c), 114254.3)

14. Aif food contact surfaces of uiensils and squipment shall be clean and sanifized. (1939840e), 114097, 114089.1, 114638.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114114 (8, b, d), 114177,

114125 {b), 114441 Co
#5. All food shall be oblaned from an approved saurce, (413980, 113982, 114021.11403%, 114041)
18. Shell stock shalt have zomplele certification tags and shall be praperly stored snd displayad. (114030 - 114030.5)
17. Comply with Gulf Oysler warning seasonel requirements. {Tille 17 GA Code of Requlations §13875, Cal Code Section 113707)
18. HAGCP Plan 15 a wniten dosument that defineates the formal procedures developed for sale fooxt handling approved by tha Natioral Advisery Committes on Mictoblologlcal Criteria for Foods. (114419). A
vmfien docurnent doproving a devialion from standard health code requirements shall be mainlained at the food fecifty, (114057, 114057.1)
19 Reaty-to-eat food contaning undeccooked food of raw egg and unpackaged confeclionery food contammg fiore than Y% alcohol may ba served ¥ the facilily notifies the consumer, (114012, 114093)
20. Profibited foods may not be offared in icensed healih care facrities/public and privale schoas {114094)
21 An adecvaie profected. ressusized, potable supply of ot water and cold wales shell be provided at all imes {112853(c), 1140593k} 114104(), 114189; 114192, 1141921, 144185)
22 Al hquid waste must dram 1o an aprroved fully luncboning sewage disposal system. {19418T)
23 Each foo facly sha e %eol frag of vermn rodents {rats, mes). cockroaches, fles.! §44289,1, 114250.4, 114259.5) .
24 Aperson in charge shall be: present at the faod facility during al hours of operation, {113845-113945.4, 113084,1_114075) )
4. Al amployess prasanng, serving or handing feed or utensils shall wasr clean. washable ouler gamments of uniforms and shafl waar 2 haimet, cap, or other suitabia covering lo confing hair, (113950, 113971}
8. Food shall be thawed under relrigeranon; complately submerged under cold minning water of sutficent velocity to fush loose partcles; in microwave oven; during the cooking process. {14018, 114020,
114926.1)
27. Al tood shalt be separaled and protected from contamination’ (113984 (a, b, ¢, 4, {}, 113886, 114060, 114067(2, d, e, ), 1140880z, bl, {14077, 114089, fc), 144123 (g))

2B, Raw. whole produce shall be washad pror 1 preparatea, (113892}
9. A posonous subsiepces. defergents, bleackes, and claaning compounds s be stored geparale from fco, ulensis, packing malsial and food-contact surfsces, (114254, 1143544, 194254.2)
30. Fooxd shail be storad « appraved containers and labefrd 24 19 contenls, Food shall by storedd f feast 5% sbove the foor on aproved shelving. {#94047, 114048, 194051, 114053, 114055, 194087(h),

1Ay 0 :
39, Unpackaged food shal be displaved snd dispansed i & manntr that protests the food from contamination, 1116663, 714085}
32. Any dood is mishranded i s fabelng 19 faise or mislanding, I it s offered for sale undsr the nsma of anoiher food, or i iLis an imitation of another food for which 2 Uefintion and standard of identity has been
eslablished by requiation. (114087, 114089, 114089.3{a, b}, 114030, 114093.1)
33. A nonfood contact surtaces of utensits and squipment shall be clean, (144415 (c))
34. Food facibes that prepane fuod shall be equinped with wareweshing facitins Testing equipmant and malenals shall be provided o measure the applicable sanitization method, {114067(5.g), 1140889,
114059.3, 1140995, 11410a), 134168.1, H4101.2, 194103, 116107, 114125} ;
35 Allutengis and anuwement shall b fully oneralive and i 3ood repar (114175), AT ulensis and equipment shai be agproved, stalled propedy, amd meet appleable standands, (194130, 114130.1, 114130.2,
118130.3, 1141304, 114130.5, 114132, 112733, 114137, 114138, 114153, 194155, 114163, $14965, 114167, 114485, 114377, 144380, 114482} ) ]
3. AB ciean and soded imen sial ba propery stored: homlood Herits shall be slored and displayest separate from feod and food-contact syrfaces. {194185.3 - 114185 4)Utensils and equipment shall be handied
and stored so as to be protected from contamination. (114074, 114061, 1141498, 114124, 1I4161, 114178, 114178, 194083, 144185, 1141852, 104185.5)
37. Each vending macrne shali have posted in 3 pronwnent phace, 3 5ign indicating the pwnar's name, address, 204 tekeohone number A recard of cieaning and sanifizing shal be mainiained by the operalor in
each machine and shall be current for al least 30 days. (114345} . o
36 Exhausthoods shall be provided 1o femave owic gases, heal, grease, vapars 2nd simoke and be approved by fe kosal triding depantment. Canopy-type hoods shall extend 5 bayond all €poking equipment. Alf
anas shal have suflicient veniilzion to fackitale proper food stecage. Tofet raoms shall be vented 1o the vistside =ir by 2 screenad openable window, an air shalf, o 3 Tight-switch activatod exhaust fan,
consistent vath local budding codes, (114149, 114149.3) Adequate hyhling shat be provided in 2l areas o facilale cleamng snd inspection. Light ficures in areas where open food is stored, served, prepared,

andd whers ulensds are washed shall be of shatterroof constnetion or proteciad with Kght shickds, (114146.2, 114440.3, 114252, 114252.1)
32, An acourate easty readabie metal probs iermometer suitable Tor messunng tamperature of food shall be avarlablz fo the food handler. A tharmoreter +/- 2 °F shatt be provided for each bt and cold boiding

utdd of prtentialy hazardous foods snd tigh lemperaluve wiirewashing machings, (114157, 114158) )

40 Wipng eloths used to vape sexvice counlers, SCales of other surfaces that ray come inlo contact with fond shali be used only once unfess keot in clean waler with sanitizar, (114135 194185.4, 1441853 [d-e])

41 The polable waier supoly shat b protected with a backflow or back siphvrage protection device, as requred by applicable plumbing codes, (194192} All plumbing and plumbing fixtires. shall be insialied in
comphiance vath Io:af plumbing ordmances. shall be mamiained S0 25 10 orever! any comaminalion, and shall be kapt clean, fully apatalive, and in good repair, Any hose used for conveying polable waler shall
e of approved meienals, labaled, propery stored, antf used o no oiher puipose. (414171, 194189.1, 194380, 114193, 19£193.1, 114188, 114201, 114260)

42 Aliiood waste and rbixsh sha be kewt m leak nraof and rodend proof containers, Containers shall ba covered a1 4! fimes. Al waste must be temoved and disposed of as frequently as necessary lo prevent a

nrusance The extenor revises of each lood faciily shalt be kepd clesn and foe of fier and nbbish,
(114784, 194245, 1162434, 114245,2, 114385,3, 194245 4, 1142455, 1147456, 1942457, 1342458
45, Totat facilies shal be runtzanad oo, sanliany sod i good repes. Tolst sooma shal be sepasated by & well.fing seif-closiag door. Tedled Basus shall ba provided in 3 perimanently Inatalind dhpanser at asch
el Tha usvibes of ottt facilies shval ba o eccordance with focal busding and plumbing ordinanioss, Toitet faclites shali be provided for paticers: in eatabiShivents Wi fiore han 20,000 S ;
establishments offering eavsite tyuor consumption, (114250, 114250.4, 194278}
44, The promuses of asch foodd facsiy shal ba fosgt clears and frae of Wiy and rulibish ol ttees and solied fiven el e propedy storet % :
cettiact suniaces; ihe oty shall b ket varmen prood, (114867 ), 114323, 114963 (o) & (b, V94288, 114256 3, 194256.7, 114285 4, 194257, 1IGEET.3, 14208, 1idssu g, 18883, 114275, 194284, 114288

45, The walls | tattmgs shall have durabls, smooth, onabsnchent, lighlostored, and washable surfces, ANl fiaos surfaces, oliier than o cusiomer senvite erazs, ahall ba ispevat, smosth, dursbls and meds of
fongiinrbent matenad Bl 1 asady chaanalde, Approved base coving shall e proviced s alf areds, sxcept cusiomer satvice aveas and where food & storad In oeginal uiopsnsd contalners, Food feiies
shali be fully enchsed. AR food faciibes shafl be kept dean and in good Tepair.

(114343 {d), 114266, 114268, 196268.%, 14274, 114272

48, Mo sleeping accommodations shal be in any foom whare food 1 repated, stored or sold, (194285, 114285)

81 Handwashing suns shafl be posied in sach loflel sooms. divecting atiention (o tie need 1o tharmughly wash hands after using the resttoom (113953.5) (b) No stnoking sigres shali be posted In fead preparation,
tood storage, watewashmg, and vlensd storage arens {113978) (c) Consumers shall ba nolified that clean tablewaln i lo be used when they rstum 10 self-service ara suth as saled bars and bufiets, {d) Any
fowd tacihly consteied balors Jaavary 4, 7004 without public (ot fackitias, shall prominently poat 3 Sigh within fhe faod facdity in & public area statite that fodel fcities am not provided (1937259,

114381 [o))

46, A pevsen prapoaing fo buld or raradet a food lacllity shal submit plans fo ppcoval bafose slarsing any new construstion or remodeling of any facity for 1se s & refad food fagility, (914380)

49. Atod tacilty sha ot be open ke business without & vt peems, (11405710 & (), 114981 (s}, 114387

54, hn enfrrcament offios may impound food, aquipmsnt or itansiis hat are found lo be ynsandtary of in disrepair, (114393)

B4 an kremenent heath hazard i found, a0 enforvemant offices may temporarky suspand e permit snd orter the food faciity immediately cosed, (114409, 114405)

i et shvall b slovend sl displayed suparats from lossd s food-
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