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EMPLOYEE HEALTH & RYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
/ ‘\\V 2. Communicable disease; reporting, restrictions & / ; e&mfyg; packvam';mzsldanmss'
77 S gfzgs(;(i)s,z:shalge from eyes. nose, and mouth s " ‘CONSUM:R fDV'SORY
J 4. Proper ealing, tasting, drinking of tobacco use —— J un&ercg?il(ren;r ?oov"’?'y provided for raw or @_-

PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
J & *;f;‘::ﬂ';'ea" At hipaty Veierch plovequused /| 2 Tensedheath cre fcies pubic & private
/ \\\\\ 6. Adequale handwashing facilities supplied & \\\S schoos: prohibited 'mi,g;gg;esv ATER
R accessible N N ‘
B TIME AND TEMPERATURE RELATIONSHIPS N sl ST, v
J 7. Proper hot and cold holding femperalures AT s‘:,gl&é———-tsm_
, ./ & 1122;3: plsic g conpro oceKunes & m 22. Sewage and wastewaler properly disposed | | |
J 9. Proper cooling methods VERMIN
7 10. Proper cooking lime & BperaIUos /RN 23. No rodents, insects, birds, or animals T "
J 11. Proper rehealing procedures for hot holding \
PROTECTION FROM CONTAMINATION

J 12. Retumed and fé-service of food RN
A N\ 13. Food in good condition, safe and unadulter ated
J 14. Food contact surfaces: clean and sanitized |

SUPERVISION

24. Person in charge present and performs dulies

39. Thermometers provided and accurale

PERSONAL CLEANLINESS

40. Wiping cloths: properly used and stored

25. Personal cleaniiness 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 mainlained

27, Food separated and protected

43, Toilet facilties: properly constructed, supplied, cleaned

i, Premises, personalicieaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: built, maintained, and clean

48. No unapproved private homes/ living or sleeping quarters
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30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionestly presented’ 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used; test strips 49, Permits Avaifable
35, EquipmenV/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use §1, Permit Suspension
37. Vending machines Y
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONE FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMIMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 Alt lood employees shall have sdeauals knowledgs of and ba traned m food salely as f relates 1o their assigned duties. [1 $3947) Foad facilitles that prepare, handle o serve non-prepackeged potentially
hazardous food, shatl have an amployee who has passed zn aoproved foca salely certficalion examinalion (113847 113947,9) ’

¢ Employees volh a communicabls dizeasn shall be excludad from the food iacity / preparation of focd. Gloves shalt ke worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may conlaminale of adulterale food, locd contac! surlzce or wtensils. {113248.5}, The permil hotder shal reauire (nod employees 1o report incidents of illness of injury and comply with all applicable restrictions.

{113948.2, 113450,113950.5, 113873(z))
Employess expenencing sneszing, codghing, of runny nose shall not work with exposed food, clean eauiprent, ulensds of lineng. (113974)

3
4 No employees shal eat, drink. or smoke in 2ny work area [113877) . o
5 ioment / ulensis; 25 often as necessary, during food preparation, to remove soit and contamination; when swilching

Employees are required 1o wash ihair hands: celore beginning work: before handiing food / equl
from worieng with raw lo ready 1o 88! foods. aRar louching bary parts; afier using fcilel room; o7 20y time when contarmination may ocour. (113952, 1139833, 113983.4, 113961, 113088, 113873 (b-f))

. Handwashing soap and towels oF drying cevice shall be providid in dispensers: dispensers shall ba mamtained in good repair, {1139433.2) Adecuate facilities shall be provided for hand washing, food preparation

b
and 1he wasming of ulensils and ecuinmeant, (113863, 113883.1, $3808T{()}

7. Polentiaky hazardous foods shall ba halg al or below 41/ 45°F or at of abave 135°F (113898, 113644, 114037, 114343(a))

8. When tme only. ralher than lime and lempersiure i5 used as a public heatth control, records and documentaton must be mantained {114000)

9. All patentiafly hazardous food shall be RAPIDLY covled from 135°F 10 70°F, within 2 hiours, and then from 70° 1o 41 *F, vélhin 4 hours, Cooling shall ba by one or more of the following methods: In shallow
contaners. separaling lood into smatler portions; adding ice a5 an mgredient; usIRg 30 1ce bath, sturng fratusitly using ragid cooling sguipment; o, using containers that faciifate heat ansfer. (114002,

1940021}
10. Comminuled maat, raw eqys, or any food conlaining comminutes meat of 1aw eggs, shall be heated (o 155°F for 15 sec. Single preces of meat, snd eggs for immediate service, shall be heated lo 145°F for 15

sec. Poullry, comminuled paultry, stufizd fish / meas / poultry shall be heated (o 165°F . Other tamperalure requirements may apply. (114004, 114008, 114016}
11, Any potenually azardous loads cooked. cooled and subsequenily reheated for hot hotding of serning shall Be broughi to a tempsrature of 165°F. (114014, 114016)
12, No unpackaged lood (hat has bean served shail be re-setved or used for human consumplion: 1412079)
13, Any feod 15 adulterated o it bears of coalaing any puisonous of deleterious substance thal may fender i Impure of inunous to heaith, (193857, 113578, 113960, 113388, 113900, 114035, 114254(c), 114254.3)
14, All food contac! surfaces of utensils and equiprent shall b clean and saniized. (113984(e), 194087, 114089.1, 114093.4, 114080.6, 114101 {b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (h},118141) )

15, All lood shall be oblanes! from 2n apptoved source. (113880, 113882, 114021113031, 114031}

18. Shell stock shall have complete certification tags and shall be properly stored and displayed. [114039 - 114039.5)

17. Comply wath Gull Oysiter warning seascnsl requiraments, {Tite 17 CA Code of Regulations §13675, Cui Code Section 113707}

18, HACCP Plan ¢ a waiten documnent that dafineates the format procedures devaioped for safe foad handling approved by the Nationa! Advisory Commmitiee on Microbiological Criteria for Foods, (1 14419). A
wittien document approving a davistion from sfandard health code req ts shali be m 1 8t tha food faciity. (114057, 114057.1)

13 Ready-o-eat food contanng undercacked 1000 or raw egg and unpackaged confectionery food contaiing miore: than %% alcohol may be served if the facility notifies the consumer, (114012, 114093}

20. Protubited locds mav nct b offered n hcensed healih care faciliies/public and privale scheols. {114091)

21 An adequale profected ceassurized, potante supply of hot waler and cold water shall be provided af afl imes (113953{c), 114088.2(b) 114101(a), 114189; 114182, 114192.1, 114185)

27 Allhquid waste must drzn 1o an aporoved fully funclioning sewage disposal system. (114187}

23. Each fooc! factdy shatt g ken!t frez of vermy: rodents {rals. mice). cockroachss, fies.{ 114288.1, 11425%.4, 114258,5)

24 A person in charge shall he present at the faod lselty during all hiours of operation, ($13843.113045.4,1 139844, 1140738)

25, All employess arenanng, servng of handling foad or utensits shall wear clean, washsble ouler garments of dniforms and shall waar a haimt, cap, or other suitable covering to confine hair. (113968, 113971)

5
26, Food shall be thawed under relrgeration; complately submerged under cold running waler of sufficient valoeity 1o flush locse partickes; in microwave oven; during the cooking process. (114018, 114029,

14020.1)
27, All food shall be separaied and protected from contamination 193584 (3, b, &, d, 1), 113888, 114060, 1140670z, d, &, J), 14406%(z, b), 114077, 114062.1 (c), 114443 (c})
8. Raw, whole preducs shall be washed pror (o pragsrabon, (113882)
wat and focd-contact surfacas, (114254, 114254, 1143584.2) '

bleastes, and cleaning compounds shall s stared separate from focd, ulensils, pasking

29 Al prisonos subsiances
ved conlainers and labeled 28 1o conlents, Food shall b stored &t leas e the foor on goproved shelving. (114047, 114048, 114059, 114683, 114055, 114087(h};

30, Foud ghatl be stored #
I8 (bl

5. Unpackaged food sha be displayed sod tispersad in & mannar that proests the food from contamination, 114083, 194065} :

32, Any food is mishrandsd i is tabeling i felse o7 misisading, 11t s offered for sate under the name of another food, or if itis #n imitation of another fond for which z definifion and standard of identity has been
estatlished by requlaton. [114087, 114883, 114088, 1a, 1), 114090, 114033.4} )

13, Al nonfood contact surfacss of utensils and equipment sl te clgan, (114115 ()

34 Food facilives thal prepere: food shall be equipped with warawasting facikies Testng equipment and matenals shail be providect o measure ihe applicable sanitization method, {$14067{¢,g), 114088,

1186893, 114095.5, 114301a), 1141041, 114101.2, 114403, 118107, 114125} ) .

35 Al stensils and squcmant shal be fully soerative and in good reparr. (114175, AF ulensis and eawpment shall be asproved. installed properly, and meet applicable standards. {14128, 1144301, 1141302,
114130,3, 114130.6, 1147305, 114130, 194933, 134137, 134128, 114950, 114155, 114963, {14145, 114187, 114188, 184377, 194180, (14182}

36. Al clean 2nd soted inen shall be propedy starad: non-food Hems shall be stored snd displayed sepafate from food and food-contact surfaces. {1 §4185.3 - 114988.4)Utensils and equipment shail be handled

and siored 5o as 1o be protected from contammation, (114574, 114081, 112418, 124171, 114161, 114175, 146179, 114083, 114185, 114185.2, 114145.5)

37. Each vending machine shall hiave posted in a prominent place, 2 sign indicating the owner's name, address, and telenhone aumbar A record of cizaning and sanifizing shall ba maintsined by the operalor in

cach maching and shatl be current for al least 30 days. (114145) ) :

38 Exhaust hoods shal be provided 1o remova L0KIC gases, heat, gresse, vapors and smoke and be approved by the focal building depanment. Cancpy-type heods shall extend 6" beyond all cooking equipment, All
areas shall have sufficient veniilztion 1o faciitate proper food slorage, Toilet rooms shal be vented lo the outside air by a screened openable window, an air shalt, or Tight-switch activated exhaust fan,
consistent with local budding codes. (§14149, 114145.1) Adeouate lighting shi be provided in 2i areas to facdifale clzaning and inspection. Light fixtures in areas where apen food s stored, served, prepared,
and where ulensds are washed shall ba of shatterproof construction or protacted with light shislds. (114146.2, 114446.3, 114252, 114252.1)

38. An accurate assty readable metal probe thermameter suilable for measunng tampsrature of food shall be avadable o the food handler. A thermometer +/- 2 *F shaft be provided for each hot and cold holding

ust of prtentially hazamsous foods and igh temparature warewashing machines, (114157, $14158)
40 Wiping cloths used lo wipe sarvice counlers, scales or other surfaces that ray come into contact with food shalt be used only once unless kepl in clean waler with sanitizer, (114135, 114485.1, 114185.3 {d-e}}
41 The potable waie supaly shall be prtected will @ backfiow of back Siphoniags protection device, as tequired by appiicable plumbing codes. (114192 All plumbing and plurmting fitres shall be installed in
comphiance wih focat pluntng ordinances. shatl be maintained S0 &S 1o arevent any contznunation, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall
be of approved matenals, labeled. oroperty stored, and used for no other purpose. (114171, 114189.1, 114180, 114183, 1441934, 134198, 114201, 114268)
47 Al food waste and rubtssh shall be kept in leak sronf and rodent proof containats. Containers shall be covered 81 4t times. All waste must be removed and disposed of 2s frequently as necessary fo prevent a
nusance  The extercy premisas of each lood faciity sha¥ be kept clean and Keg of liver and nubbish,
(118248, (14245, 116385.4, 114748.2 114245.3, 1142464, T14248.5, 1142455, 1142457, 1142458

43. Toiiat facilities shall be mainianed clean, sanitacy and i good repas. Tolled rooms shall be separatad by 2 wall-Gt
lodet, The number of teilel lactites shad b in accordance with looal buiding and phumbing ordinances, Tostf
establishments offeting on-sile Bguss consumption, (114250, 1142501, 114278)

44, The premises of each fond fasily shall he kepl clean and fraa of ier and rubush; ail clean and solled linen shall ba properly stored; rion-focd ilems shall ba stored and displayed separate from food and food-
contach surfaces; he lacily shall be kent varmin prool, {14567 {f), 1941923, 114143 () & (b), 114256, 1142561, 114256.2, 1142564, 114257, 1142571, 116259, 194269.2, 114259.3, 114279, 114281, 114282)

46, The walls 1 tedngs shah have durabie, smooth, nonabsortent, ight-colored, and washable surfaces. All flaoe surfzees, other than the customer seivics areas, shall be approved, smooth, durable and made of
ronabisorbent matenzt hal is sesdy claanalle. Anproved basa coving shall be provided in all ateas, except cuslomar service areas and where food sloted in original unopsrisd gmtaine&s. Food facdities

sttt be fully encksed, Al food facliies shall be ket clean and in quod repadr .
(114342 {8}, 114268, 134288, 1142681, 114274, V1427 -

46. Mo sieeping accomeresdations shal be in any rwom whare foog is prepared, stores of soid, (114285, 114286}
47 Handwashing signs shall be posted in each loilel room, tirecting altention 1o the need fo thornughly wesh hancs after using the restroom {$13951.5) (b} Mo smaking signs shali be posted In food preparation,

1o0d slorage, warewasharg, and vtensd slorage areas (113976). {¢) Consumars shall ba nolified that clean Isbieware i 10 be used when Ihey retuin to salf-servica areas such & salad bars and bultes, () Any
food acily construcied belore January 1, 2004 withou! public tolet facifies, shall provninently post & sign within the food factity in & public area stating hatl toltet facilities are nol provided (1137251,
144381 [5))

48, 4 parson proposieg o build of tereds 3 Tood Laciity shal submit plans for sopovel befors stading any new construction of resvodaling of eny feolity for uae 5 a retad food facility, ($14380)

48, A food taciity shad e be open ke business without & vals parmit, {1 1408T1D) & (), 194383 {u}, 114327}

58, An enforcaemant offiosr may inpoend food, eqpment or ulensils et ars o 1o be unsandiary of In disrenalr, {114383)

BS. o0 krsvnent heutih hanard I8 found, s anforcatnent officer tay terporarly suspand e pamt s ortler the food faciity smmedistely coasd, (114409, 114405)

sing sell-closing door, Tailet tissue shall ba provided in 2 permanently instatied digpenser at each
<5 Shall ba provided for palrons: in establishments with more than 20,000 sq R,
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