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See reverse side for the code sections and general requirements that correspond to each violation listed below

In = In compliance N/O = Not observed NI/A = Not applicable COS = Corrected on-site MAJ = Major violation
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Cos [ MAJ T out

In [ wo-ni | [cos | may [ our | [in | NONA]
DEMONSTRATION OF KNOWLEDGE ey FROM ‘a‘;’rfv‘:‘guf;”““s
Q(OL Safety (I: e:‘ S:x:nstrauon of knowledge: food sajely cemrap. Date | 16, Gompliance with shell stock tags, condition, display
¢ i @ow&m <L l‘L&o{l‘ﬂ Z 7| 47. Gomphiance with Guil Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFORMANCE WITH AFPROVED PROGEDURES
X - - - - o "18. Compliance with variance, specialized process,
N L 3
){ &\ ;Sggilon'\':mcable disease; reporting, restrictions & )( reduced oxygen packaging. & H ACCP Plan
3. No discharge from eyes. nose, and mouth . Co 3 .CONSU M:% ?DVISO s
4. Proper ealing, lasting, drinking of tobacco use ——_— )[ un&emgf)ll’(l:der 700";?” provided:{or raw of @
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
)L 5. I;?::esﬂcylean and properly washed: gloves used X 20. Licensed health care facilities/ public & private
hools; prohibited foods not offered
N\ 6. Adequate handwashing facilities supplied & \ 5
X &\\ accessible o :\\\ TR WATE.:!’::OT WalER
TIME AND TEMPERATURE RELATIONSHIPS N + ol gna oK Walir QYT . e 1 205 =
e 7. Proper hot and cold holding temperatures + TG00 WASTE DisP 0‘; g
7{ L ﬁm;: putlc heallh controf;procedures & ml’. Sewage and wastewaler properly disposed I [
- VERMIN
;( :bpémfxﬁg"t::fmmpe Tatures 23, No rodents, insects, birds. or animals
Y4 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
X 12, Relumed and fé-service of food RN
S NN 13. Food in good condition, safe and unadulter ated \\
)( N
SUPERVISION ouT UT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints : | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
21. Food separated and prolected 43, Toilet faciities: propery constructed, supplied, cleaned
28. Washing fruits and vegelables 44. Premises; personal/cieaning items; vermin-proofing Y
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor, walls and ceilings: built, maintained, and clean N
30. Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quarlers ’
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly labefed & Honestly presentea’ 41. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean ) 48, Plan Review
34. Warewashing facilties; installed, maintained, used: test slrips s 49, Permits Available
35. Equipment/ Ulensts appraved, installed; clean; good repair; capacity 50, Impoundment
36, Equipment, utensils and linens: storage and use §1. Permit Suspension
37. Vending machines »W\w\\\\\\ﬁ\\\\\\s\\\&w&\\\\\&\\\m&\\m\
38, Adequale ventilation and lighting; designated areas, use \\\\\\\\\\\\\\l\\\\\\\\\\\\\\\\‘\\\&x\\\‘\\\\\\\\\\\\\}
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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 ARPPLICABLE.

T Altfeod ermplayses shall Bave adenuale knowiedge of and be iraned in inod salely as i relates to thelr assigned dulins, (113847) Food lacilites thal prepare, handle or serve non-prepackaged pofentially -
hazardous foad, shalf have an emoioyee who has passet an aoproved {oog szlely certificalion examinalion  (113547-113947.1)

Employees valh a comnmunicable diseass shall be excldixd Irom the food oty / preparation of food. Gloves shell be worn if an emplayes has culs, wounds, and rashes. No employee shall commit any act that
may contaminzle of adullerale lood, {ood contact suttacs or utensits. (113848.5), The permil holder shall require [cod employees o report incidents of iiness or injury and comply vith all applicable restrictions.

{113949.2, 113950,113950.5, 113873(a))

3 Employees expenenting sneezing, codghing, or runny nese shall nol work with exposed food, clean eauipraent, utensds or finens. {113974)

4 No employees shall eat, dnnk, or smoke in any work area {113977)

5 Employees are required 1o wash isir hands. before beginning work; befure hantiing food / equipment / ulensds, 38 often as necessary, during food prepatation, o remove soif and contamination; when switching
from working wilh rawe to ready lo €3¢ foads. affer louching body parts; afier using follel soom; of any ime when conlamination may cccur. (113952, 113963.3, 1138534, 113961, 113068, 113973 (b))

6. Handwashing soap and fowels o drying device shall be provided m dispensers. dispensers shall e mamtaned 1n gocd repair, (113932.2) Adetuate facilities shall be provided for hand washing, food preparation
and the vasning of ylensis and equipraenl, (113853, 1138831, 1140571}

7. Polentially hazardous foods shall ba helg at or below 417 45°F or &l or above 135°F {113886, 113888, 114037, 114243(a))

8. When time only, rather than fime and lemperature is used as a public heaitt control, records and documentation must be maintained (114000)
$. Al potentiatly nazardous food shall be RAPIDLY conled from 135°F 1o 70°F, within 2 hours, and then from 70°F 1o 41 *F, within 4 hours, Cooling shall ba by one or more of the following melhods: in shaliow

contaners, separaling food wnto smaller porions; adding ice as an ngredianl. using an ce Dath, strmg frequently; using rapid cudling equpment; or, using containers that facifilate heat transfer. (114002,
114002, %}

10. Comrunuted meat, raw eggs, or any food conlaning commuistes meal or faw 8ggs, shall be heated 1o 155°F {or 15 sec. Single preces of meat, and eggs for immediale service, shall be heated lo 145°F for 15
sec. Poullry, comminuied ooullry, stufied fish / mea/ pouliry shall be heated lo 165°F. Othet lemperature requiements may apply. (114004, 114008, 1140179)

. Any potennally hazardous foads cooked, cooled and subsequently rehealed for hot holding or serving shall be broughi to a temperature of 165°F, (114014, 114016)

12, No unpackaged lood that nag bean served shail be re-served or used for human consumption: {$4679)
13. Any lood 15 adulterated if it bears or containg any paisonous of deleferious substance thal may render it impure o injurious to health. (113867, 113876, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. All foed contact surfaces of utensils and equipmen shall be clean and sanitized. [193984(), 194037, 114099.1, 114039.4, 114098.5, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b), 11414%) .

5. Alf lood shall be oblamed from an approved source. (113980, 113682, 114021-114031, 114041}

18. Shell stock shall have complele cartification lags and shall be proparly stered and displayed. (114039 - 114039.5)

17. Compiy with Gulf Oysier waraing seasanal reguirements. {Tile 17 CA Code of Regulations 813675, Cai Code Section 113707)

1. HACCR Pian 15 a vniten document that defineates the formal procedures developed for safe food handiing approved by the National Advisory Committes on Microbiological Criteria for Foods. {114419). A
written document approving a deviaion from standard health coda requirements shall be mamtained al the food (acifity. (114057, 114087.1)

13 Ready-to-eat food contaning undercoaked food or raw egg and unpackaged confectionery food contaming iore than %% aleohol may ba served if the facility notifes the consumer, (114012, 114083)

20. Profubited foods may net be ofiered in licensed health care facililies/public and private scheols (114091)

21 An adequaie protected cressunzed, potadle supply of hut waler and cold wates shall be provided 2 aff times (133363{c), 114099.2(b) 114101(a), 114188; 114192, 114192.1, 114185)

24 Althquid waste must dram 1o an approved fully funclioning sewege disposal system. {154127)

23 Each fooc faciity shat be ket freg of vermin: rodents (ratz, muce). cockroachss, fies.] $14258.1, 114250.4, 114250.5)

24 % parson in charge shafi he present at the food facillly during all hours of operation, {113845.112048.1, 113984,7, 144075}

25. All empioyess prepanng, serving or handing food or stensils shali wear clean, washable outer garmeits or unifsms and shall waar a hairet, cap, or other suitable covering fo confing halr, (113569, 143974)

6. Food shail be thawsaa under refrgeration, completely sudmerged under cold running water of sufficent velocity to flush loose particles; in rucrowave oven; during the cooking pracess. (114018, 114020,

114020,1)
27. Al feod shall be separatad and protected from conlamunation. (113984 (a, b, ¢, d, f), 1138886, 114060, 114087(z, d, &, J), 114063z, b), 114077, 1140881 (c), 114143 [c)}

28. Raw, whole produce shall be washat pror i prapsrason, {113952)

28, Al poisonous subsiances, eniz., bleachns; ahd claening compounds shall e etoved separale from focd. ulensils, packing matenal and feod-contact surfacss, (114254, 114254.4, 114354.2)

30 Fosd shadl be siores s comainens and labeled 53 1o conlents.  Food stad be stoosd &t fsasd ¢ ne foor o approved shedving, (114047, 114088, 114081, 194083, 114055, 114087(h),
44068 {1}

39 Unpackaged food shat be displayed and disnensad in & manner thal protscts the o3¢ Fom conlanvnation, 1114063, 114065}

32 Any lood is misbranded i i3 labeling 18 felse or misianding, It iz offered for sale under the name of another food, or if it is an Iritation of ancther tood for which 2 definion and standard of identity has been
ealablistied by regulation, (114087, {14583, 114088, 1{a, by, 116090, 18408%.1)

33. At nonfood contact surfaces of itensids and squigment shall be clean, (114315 (¢}

34 Foou fachiies that praare: food shall be squipped with warswasning fackies. Testing equipmant and matenials shall be providea o measure ihe zpplicable sanilization method, {114067(¢,g), 114089,
114049.3, 114695.5; 14900{al, 1143013, 114101.2, 114103, 114107, 114425)

33 Allmtensiis ang equment shalt be fully onerative aad in good repa. {114178), A1 ulensils and eauipment shall e asproved. installed properly, and meet applizable standards, (194436, 1441284, $14130.2,
V41303, 114130.6, 114130.5, 414432, T14133, 114937, 194134, 114153, 114185, 114183, 114165, 114187, 114168, 114177, 114380, 114182}

36. All cizan and sottd finen shall be proserly stored: non-locdd tems shiall be stored and displayad sapaiate from foad and food-contac! surfaces. (114185.3 - 114185.4)Uitensils and equipment shall be handied

and stored 50 as 10 be protected from contamination, {114074, 118651, 114199, {14921, 114161, 114176, 114178, 114083, 114185, 114185.2, 114183.5)

37. Each vending machine shali have posted in 2 promvaent place, 3 sign indicaling the ownar's name, address, and teleoitone nurabar A record of cleaning and sanilizing shall be maintained by the operator in

each maching and shatl be current for at leas! 30 days. {112445)

38 Exhaust hoods shail be nrovided 1o removs 10KIC gases, hiedl, greass, vapors and smoke and be approved by the local building depanment, Canopy-type hoods shall extend 67 beyond all cooking equipment, Al
areas shall have sulfcrent ventilation to facilitale propat food stocage. Tollet rooms shall be vented 1o the oulside air by a screened openable window, an air shakt, or a light-swilch activated exhaust fan,
consistent walh focal building codes. (114148, 114148.5) Adequate fighting shatl be prowided in ait araas to f4cilitats cleaning and inspection. Light fistures in areas where open food is stored, served, prepared,
an where ulensis are washed shall ba of skatterproof constution or protacted vath fight shislds. {(116144.7, 1141483, 114252, 194252.1)

38, An ascurate sasiy readable melal probe thermometer suitable for measunag emperaiure of food shall be available o the food handler. A tharmometer +/- 2 °F shal be provided for sach hot and cold holding

urit of prilentially hazardous foods and high temperalure warewashing machines. (114157, 14415
40 Wipmng cloths usad to vape service counters, scalas or other stifaces that iy come info sontact with food shill be used only once unless kepl in clean water with sanitizer. (134135, 134485.4, 144185.3 {d-e))
41 The potable waier supply shall be protected will & tackfiow of back siphonage prolection dewice. as required by applicable plumbing codes, {114182) Atl plumbing and phurmbing fixtures. shall be instafled in
comphance vath local plumbing ordinances. shall be mamiained 50 as to prevent any confamination, and shall be kept clean. fully oparalive, and in good repair. Any hose used for conveying potable waler shall
b2 0f approved malenads, 1abeled. prozeny stored, and used for no other purpose. (114371, 118189.1, 134380, 114193, 114193.1, 114199, 114201, 114269)
42 Altfood waste and subleeh snall be kept m feak oroof and rodent proof containers, Containess shal be covered at ot limes. All waste must bs removed and disposed of as frequently as necessary to pravent 2
nusance The extenor preryses of each fona facilty shatl b kepl clean and freg of fitter and rubbish.
[194248, 114785, 114245.1, (147452, 114745.3, 114245.4, 1947455, 114245.8, 1142457, 114245.0)
43, Todet faciliies shall be mantaned claan, sanitary and in gond repai. Taile! ronms shall be separalad by 2 wail
leded. The number of tellat facilities shat be in accordance vath local building and plumbing ordinances. Todet §
statdishirents olffeing tas sumption, (144250, 1182501, 114278
44, The pramuses of sach lood feai b2 ket elean and frse of liter and nibbet, all clean snd solsd linen shak bo propery stored; ron-food tems shall bs siored and displayed separate from food and food-
condach suffaces; the facdly shall be keol vearun proot. (114087 {j), 194925, 114143 (a) & (B), 114285, 114256.9, 114256.2, 114258.4, 114257, 1142979, 114258, 144254.2, 194250.3, 114270, 114281, 114282}
45, The walls | carlings shall have duritde, smoolh, nonatsorban, light-codored, and washable surfaces. All foov surfacss, other than the cusiomer servics areas, shall be approved, smooth, durable and mada of
nonabsorbent matenal thal s eesly cheanabls. Approved buse coving shall be providad in all areas, except customer service reas and where ood & stored in orginal unosened containers. Food fecitles

shiatt be fully enclsed. Al {ood facilities shall be kaot clean and in qood tepai
(114342 {d), 194265, 114288, 196285.1, 198271, 144278

48. No sleaping zecomadations shat be in any room whare food s epared, slored of sold. {114285, 174288)
47 Handwashing signs shall be pested in each lollet room, directing aitention (o the need to thoroughly wash hands ater using the restroom {§13953.5) (b) No smoling signs shali be posted In foad preparation,

foud slotage, warewashng, ang ulensd slorage areas (143978). {c) Consumars shall be notified that clean tatiwan: is to be used whan they return to self-servics areas such as salad bars and buRiets, (d) Any
food facitity constrocsed befoes January 1, 2004 without pubibc tollet faciities, shall prominently post a sign within th fuod faniity in a public arez stating thal tollel (acsities ate nof provided (1137251,
{14387 fe)) .

46, 4 parson proposng o bubd of feradsd & lood lacility shall submit plans R appeoval bafores stat) any new constuction of remdeling of any iRty for use a2 a retal food tacility, ($44380)

49, £ bood Taciity shad nod be onen b business without & valiel permit, {1 1I06T(0) & (g), 1714387 (a}, 1943873

§6, An enforoemant offes may impound fosd, squpment or wenaits Mat ass found b be unsenitary of In distenair, (114353}

59, an wrwvermn! heatth havand is found, a0 enforcamend officer oy termporarty suspend e pesinét and order the food faclity menedialely cesed, (194409, 114405)

g seif-ciosing door, Tollsd Bssue shall be provided In 2 permanently installed gispancer at sach

¥

2 shall be provided for palrons: in establishrmants with more than 20,000 sq &
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