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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOGLATIONS 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 Al {ood employess shall iave adequiate knowiedge of and be rained m foad sally as i relates (o thelr assigned dubies. (143967) Food laciliies thal prepare, handle of serve nonvprepackaged polentially -
hazardeus feod, shail have an emnloyes who has passed an aonroved fond salely cerification examination (113947.113947.4)

2 Employees wih a communicabls disease shall be excluded from ihe food faciily / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rashes. No employse shall commil any act that
may contemingle of adullerate food, lood contact surface or utensils. {113848.5), The parmit hotder shall require food employees In report incidents of finess of injury and comply with all applicable restrictions.
{113849.2, 143850,113950.5, 113873(a)}

3 Employees expenencing sneezing, coughing, or runny nose shall nol work with expased focd, clean eauipment, ulensis or inens. {113874)

4 No employees shal eat, dnrk, or sricke 10 any work area. {113977)

§ Employees are required lo wash thew hands before bagimning work: belote handiing food / equipment / utensils: a8 often as necessary, during food preparation, (o temove solf and contamination; when switching
from workng vl rew (o resdy (o 2al foods. afler louching body perls; afier using foflel soom; or a0y fms when confamination may ooour, (193952, $13953.3, T13885.4, 113584, 113888, 193872 (b}

8. Handwasting soap and towels or drying aevice shall be provided w dispensers. disoansers shat! b2 mantamed n good reoair. {113953.2) Adequate faciities shall be provided for hand washing, food prenaration
and the wasming of ulensds and eouinmanl, (113853, 113963.1, 144057((}) :

7. Poleniiaity hazatdous foods shall be held ator befow 411 45°F or 21 or above 135°F (113996, 113898, 114037, 114343(a))

8. When iime only. rther than fime and lemperatuee 5 used as o public heslfh conlrol, records and dosumentation must be maintzined {114600)

.=l poteptiafly Nazardous food shall bz RAPIDLY cosled from 135°F to 70°F, within 2 hours, and then from ¥0°F to 41 *F, within 4 hours, Cooting shall ba by one or more of the following methods: in shaliow
contaners. separsting food il smisfler potions: 3dging ke 25 ae mgrediant; uamg an ice bath, sumng frequently: ysmg rapid codling equipment; o7, using conlainers that facilitale heat fransfer. (114002,
114002.4

10. Comnunuled meat, raw eqgs, or any food contaning comminitad mast o 13w 8ggs, shall be heated (o 155°F for 15 s¢c. Single preces of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, commenuted oaultry, stufied fish / meat 7 poultey shall be heated o 165°F. Other temperature requirements mey apply. (414004, 114008, 114010}

. Any polentally hazardous leods cooked, conled and subsequently reheated {or ot hoiding or serving sngll be Brought to a temperature of 165°F. (114014, 114016)

{2, No unpackaged lood thal hag been served shail ba re-served or used for human consumption, {11078} :

13, Any food is adullerated o 1t bears or contains any poisonnus of detelenous substance thal may render d impure of injurious lo health, (113867, 413978, 143960, 112888, 113950, 114035, 114254(c), 114254.3)

4. All focd contact surfsces of uiensils and squipmeni shalt be clean and senitized. (113984{e), 114097, 114085.1, 114038.4, 114098.6, 114301 (b-d), 114105, 114108, 114111, 194113, 114115 (s, b, d), 114717,

114125 {b), 114141) .

5. All lood shalf be oblaned from an appeoved saurce, (413980, 113882, 114021-114031, 114041}

16. Shell stock shalt have complele cerfification lags and shali be propary stored and disolayed. (114030 - 114039.5)

17. Compty with Gulf Oysler warning seasonal requirements, {Title 17 CA Code of Regulations §43675, Cal Code Section 113707)

18, HACCP Plan 15 a wniten document that delfineetes the farmal procedures devaloped for sale fox handlng appraved by the Nationai Advisory Committes en Mictobiological Criteria for Foods. {114419). A
varitlen docurnent aoproving a davislion from standard bealth code requtaments shall be mamiained at the food facility. (114057, 114057.1)

19 Ready-to-eal food contanng underconked food or raw egg and unpackaged canfectionary food contaming more than %% alcohol may be served if the facllily notifies the consumer. (114012, 114093)

20. Profibried foods may not be ofiered n ioensed health care faciilies/oublic and privale schoals (194091)

21 Ap adecvale profected. rressusizad, potable supply of hot waler and cold water shalt b provided 2f all times {113883(c), 114098, 3{b) 19410%(a), 11418; 114192, 1141924, 114485)

22, Al hquid weste must dran 1o an apreoved fully lunchoning sewage disposal system. {194187)

23 Eachiood facihily shat te keot {rag of vermuy: rodents {rats. mice). cockroaches, fiies.! 114259,1, 1142584, 114250.5)

24 2 parson n charge shall te: prasant at the Jood (aedity during all hours of operation, {143843.113848.1, 113984,1_134075)

25, All employees prazanng, serving or handing foad or utznsils shall wesr clean. washable ouler garments of unilorms and shail wear a haimat, cap, or othar suitable cavering lo confine halr, (113949, 113974)

46, Food shall be thawed undér relrigaranicn, completely submerged under cold runming water of sufficient velocity 1o fush loass partrcles; in microwave oven; during te cooling process. (114018, 114020,
114020,4)

27, Al feod shall be separaied and protectsd from ceplamination (113284 (s, b, ¢, 4, §), 113068, 114050, 1140672, d, ¢, 1}, 11408803, b), {34077, 114088.1 (o), 114143 (o))

28, Raw, wholg producs shall be washad prar 16 preparitce, (113892)

23, At prisonous substences. defergents, hisaches, and cleaning compounds shzd be slored separate from food. utensils, packing malsnial and food-contact surfaces, (114254, 194254.1, 114254.2)

3. Food shail be stored i spproved containers and labeled a3 1o conlents.  Food shal b stoved o least 57 above the foor on aporovad shelving. (194047, 114048, 114067, 1140683, 114055, 114067(h),
194068 b)) . , : ,

39. Unpaciaged food shiat be displaved and dissnsed in 2 manner that profects the food from contamingtion, 1144063, 114055} .

32 Any dood is mishranded i its fabeling +5 faise or misieading, 7 it 78 oifesad for sale undar the name of anoiher lood, of i itis &n imitation of ansther food for which 5 definition and standard of identity has been
eslathished by ragulation. {11408, 114089, 14408%.4(n, b}, 114050, 114083.1)

33. Alf nonlood contact surfacas of utansis and equipment shall be clean, (114115 (c))

34. Food fachbes that prepare food shall bz squipped with warsweshing facities. Tesling equipment ad matenals shall be providad fo measure the applicable sanitization method. (114067(f,g), 114099,

114080.3, 114099.5, 11410%a), 114100.3, 114101.2, 198463, 116107, 114125} ’ ‘

35 Allutensis and enuoment shall be fully sperative and n good repar (114175}, Al ulensis and equpment shal be agproved. instatied propedy, and meet applcable standards, (194130, 114130.4, 114130,2,
116130.3, 1181304, 114130.5. 414932, 194133, 114137, 14139, 114153, 194155, 114163, 194185, 114167, 114189, 114377, 144180, 114182} o }

36. A%l clean and soded bnen shall ba pronedy swred: non-lood Hema shall be stored and displayed separate from food and food-contact syrfaces. {114185.3 - 114485.4)titensis and equipment shall be handied

and stored 5o as 10 be protected from contaminaton, (114074, 114051, 114119, 114421, 14164, 114178, 114179, 144083, 194185, 114185.2, 114185.5)

37. Each vending machne shait hiave posted in 3 promunent ptace, 2 sgn indicating the owiier's name, 3ddrass, and teleohone number A record of cleaning and sanifizing shall be maintained by the opecalor in

each machie and shal be current for al lezst 30 days, {114145) o

36 Eshaust hoods shal be nrovrled 10 femove loxic gases, heal, greass, vapors and smoke and e approved by the kot buiiding depanment. Cancpy-fype hoods shad extend 6 beyond all cooking equipment. Alf
weas shal have suffiaent venilstion o faciitate proper food slorage. Tolet rooms shall be vented to the outsida air by 3 screenad openable window, an air shall, o a light-swilch aclivated exhaust fan,
consistent waith focal buitding codes, (114149, 114149.1) Adequate ighting sha't be provided in 21 areds to facditate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
ared where ulensis are washed shalt be of shatterproof constuction or protecied vith light shiskds, (114149.,2, 114149.3, 114252, 194252.1)

38, An acourate easiy readable metal orobs tharmameter sultsble for measuring tamperature of food shiall be avadablz fo the food handler. A thermometer +/- 2 *F sha be provided for each hat and cold bolding
unit of patentrally hezardous foods snd high temperalure watewashing machines, (114157, 114158) )

40 Winng rioths wsed o wipa service counters, scales of other surfaces that may come inlo contact with food shatt be used only once unfess keptin clean water with sanitizer. (114135, 1141851, 1141853 [d-e}}

41 Th= poiable waier supoly shati be profected with & backflow or back siphonage prolection device, 85 vequrred by applicable plumbing codes, (114192} All plumbing and plumbing fixtures. shal be inslafied in
compliance vath focal pluritvng ordinances. shatl be maimiained so 4 1o grevent any contamination, and shafl be kept clean, fully opecative, and in good repair. Any hose used for convaying potable waler shall
e of aporoved matenals, labeled, propesty stored, and used for no other ppose. (114171, 134189.7, 194180, 114193, 144403.1, 114189, 114201, 114260)

42 A3 fo0d waste and rublxsh shal be kept in leak nroof and sodent proof containers, Containers shall be covered a1 &t fimes, Al waste must be temoved and disposad of as frequently as necessary o prevent
nusencg  The exlenor oremises of each lood fagily shaft be kent clean snd fee of Bier and abbish,
114244, 114245, 1142481, 114248.2, 114268.3, 1142454, 114245 5, 1142456, 1142457, 1143458

43, Taibel {acliies shaf bo mantannd chean, sanitary and n ged ropssr. Trdled ronms shab he semead by o
it The mwnber of indt faciiies shal be in aloidaey with iscal huiding and plumbing orginzices, Toilat

estabiishments olfering co-sits tiouor sonsumation, (114250, 114250.1, 114278

44 The emasis of sach fnod facdily sial ba el alean and e of ey and rubibisti, a8 clean snd solled finen shatt ba properly stored; norefood lems shall ba slored and daplayed sapsrats from fosd and food-
oonieat suriaces; the fuabty shall be oot venmun prood, {11488 ), 118420, 194143 (o) & (b}, 114058, 1142561, 196286.2, 1143584, 114257, 11QU5T 4, 114058, 1143882, 114350 8, 114275, 1142R1, 194280

45, The walls  cafimgs shalt have durable, smooth, nonabsnibent, ighloskared, and washable surfsces, All faor sutfaces, other han the cusiomer servite sreas, shall ba appeoved, smosth, durshis and made of
sorsbsorbent malens Bt i gasly chuanalie. Approved base coving shall be provided ie ol sreas, sxcept cusiomer vaivice 2ags g where food B slemsd In origindd unopsngd contalners, Food faclites
st ba fully encrsed. Al food facilies hall be kept dean and in good repair.

(116143 (o, (44286, 192268, 114288.¢, $14274, 114272

45, #o sleeping ancommodations shall be in sy room whera food B repated, stored or sold. (198285, 114286}

81 Hantwashing signs shalt be posted i pach toilef soom, direcling atiention (o the nead fo tharoughly wasts hands after using the restroom (1139535} (b) No smoling signs shafi be postad In fond preparation,
tood slorage, watewashng, and viensd sioiage arers (113978) (c) Consumers shall ba nolified that clean tatiewala & 1o be used when they retum I self-gervice sras such a8 salad bars and buflets, {d) Any
lu;:@ Iecitly constucied belore January 1, 3004 withent public oifet fackitizs, shall prominently pent 2 sigh within e food fzoiity In & pubdic sres stating that {odel fsclitiay are not provided (1931255,

114381 (o)}

4. A person proposng o buld o famadel 5 food facity shalt submit plans for approval betore starting sny new construction of remodeling of eny feelty for usa o a ietad food faciity, (114380)

48. A food Iaifty shaft ot be: coen for business without & visd permst, {1 1A0876D) & (c), 114381 {2, 194387

59, An enforosment officer may impound food, squmpment or utensils i s found 1o be unsenitary of in dlarepadr, (114383)

B4, i an kverengnt heatth haard s Yound, 30 anforcamend officar nay terpiranity suspend e pemmit end orter the food faciily immediately cosed, (194408, 114405)

g seif-closing door. Tedel Baaue shul b provideds by 4 poimanently instafled dhpencor 4t sach

5 ivall e proviided ior pations: in estabiishments i mofe tian 0,000 sq iL;




