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for the code sections

Seo reverse side

and general reuuzremen*s tha corresnond to each wo!aﬂnn listed below

In = In compliance NIO = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Ma}or violation

OUT=0ut of Comphance

cos [ MAJ [ our

in | noNa | | cos | mas | our

DEMONSTRATION OF KNOWLEDGE

In__| NIO-NIA |
i FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

[ 1. Demonstration of knowledge: food safety certiication AN

] Exp. Dat
P =iy

Faod Safety Cert Name:

16, Compliance with shell stock tags, condition, display

17. Compliance wih Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclusions

awet oot
AN

18. Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or tobacco use NN

19. Consumer advisory provided for raw or
undercooked foods

X
,)(
X

N

PREVENTING CONTAMINATION BY HANDS

~

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
propery

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

X

6. Adequale handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

8. Time as a public health control; procedures &
records

X

WATER/HOT WATER
)( 21, Hot and cold water available °.
Tomp L 20 1%
LIQUID WASTE DISPOSAL

m Sewage and waslewaler properly disposed ] T 1
VERMIN

X 9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

| 12. Relumed and re-service of food N

13. Food in good condition, safe and unadulter ated

| 14. Food contact surfaces: clean and sanitized

SUPERV!SION ouT ouT
24, Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40, Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints ] PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed: facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: propery constructed, supplied, cleaned

21. Food separated and prolected
28. Washing fruits and vegetables

44, Premises; personalicieaning itéms; vermin-proofing

PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarters

SIGNS/ REQUIREMENTS

31. Consumer self-service

47. Signs posted: last inspection report available

32. Food properfy labeled & Ronestly presentea’

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS
33. Nonfood conlact surfaces clean 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Avallable
3: Equipment/ Uiensils appra\.ad instalied; clean; goodrepa” capacity 50, Impoundrnent
a0 % ~ 51 Permit Sus nqon

o Uahtiney fesionated an
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIOE OF
THIS FORM.THIZ 5 ./if »3’“"/ PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT M.AY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

enhwy

O oA A A47

1Al Hood employess S fave sdinale knowisdge of ane b2 ransd m oo 3 safeiy as it retates to thelr assigned dulies, 143947

hazardous lood, shail have an empioyee who has passed an approved l salaly cerfication examingtion  (13847-113947.1)
: e worn if an em

I ool Lo gal
Food facilities that

EX]

{113948.2. 113456,113950,
3 Employess expenencing SNeezing, Coughimng, of runny nose shall not vork with exposed food. clean eauipment, ulensids of nans (113874}

47N efployess shall est, dnrk, Or Sioke i any work ares (143977 c : ’

§ Employees are required to wash thalr fiands' before tegmning work: before hangiing food / equipment / ulensils: 28 often as necessary, during food preparafion, 10 remove solf and confamination; when swilching
from working will rav lo readly {0 sa! fonds. afler louching boady garts; after using foilet room; or 20y time wihen contamination may ccour. (113952, 113963.3, 113953.4, 113961, 113968, 113973 (o))

8, Hanawashing s0ap 2nd towsls oF Gryng cevice shall be provided in dispansers. disoensers shall ba mamtaned 10 good repalr, {113853.2) Adecuale facilifies shall be provided for hand washing, food preparation
and the wasiing of ulensds and eouipenant, (113883, 113463.4, 114067{1})

7. Potennialiy hazardous foods shall ba held al or below 41/ 45°F or at or above 135°F (113996, 113698, 114037, 114343(a))

8 When e only, rathes than fime and temparaivie s used as a public h conlrol, records and documentzaon must be mainlained {114000)

ing eqmgm?em: o, usu{ig conlainers thal facilate heat Iransfer. {114602,

frstuently, ustag fapid ¢

conlatners. sepsrshng food info smatler porlions, 2

114002, 1)
0. Communuted meat, raw eqgs, o any fond containing comminyted meat or raw £ggs, shzll be heated to 1557F lor 15 sec. Single piaces of meat, snd eggs for immediate service, shall be healed to 145°F for 15

sec. Poullry, comminuted poultry, sluffed fish / meat / pouliry shall be heated o 165°F. Other iemperature requirements may apply. (114004, 114008, 114010}
11, Any potentially kazardous londs cooked, cooled and subsequently rehealed for hot holding of serving shall ba brought to a tempsrature of 165°F. (118014, 114016)

12, No unpackaged food that nas bean served shall be re-served or used for human consumption. {114679)
13. Any lood 1s adulterated if it bears or containg any poisonous of deleterious substance thal may render it impure of inurious to health, (113887, $1367¢, 115980, 113588, 113990, 114035, 114254(c), 114254.3)

16‘ All foed contact sufa;:ec of utensils snd equipmen shall be clean and sanilized. (193984(0), 114697, 144099.1, 114093.4, 1140985, 134101 (b-d), 114105, 114108, 114114, 114113, 114115 (3, b, d), 194117,

114125 (b}, 113141

15, Alf lood shall e obtamed from an aopmved source. {113460, ?13%2 114021-114051, 114041)

18. Sheil stock shall have complate certification tags and shall be proparly stored and displayed. (414439 - 114039.5)

17. Comply wth Gulf Oyster warning seasonal reguirements. {Tiile 17 CA Code of Regulations §13678, Coi Zode Sectton 113707

18, HACCR Plan 15 a woiten document that delineaies the formal procedures devaloped for safe food handlmg appraved by the Nationat Advisory Committea on Microbiological Criteria for Foods, {114418). A
witlen document spproving a devielion from standard health code req ts shall be ved 8t the food facility. (114087, 114057.1)

19 Ready-to-eat focd contamng undercaaked 1000 or raw egg and unpackaged confectionery food contaning mare than %% alcoha! may be served if the facility notifies the consusher, (194612, 114093)

20. Profubited loods mavy not be offered in tcensed haalih care facilities/public and privale scheols (144084)

21 An adequate orotected cressurized, poladle supply of hot water and cold wates shell be provided at all tmes {113853{c), 114085.2(b) 114101(a), 194180; 114182, 114192.1, 114185)
27 Althquid wasts must drain 1o an approved fully iuncioning sewage disposal sysiem, (114187}

23. Each {pod faclily shat be ket freg of vermy: rodents (rate, mice), cockroaches, flies.( 1142381, 114258.4, 114259.5)

24 A person in charge shal b prasent at the food fecdiy during alf hours of operation, {113845113945.1, 1 398& 1,.154078)
25, All employees prananng, serving or handiing food or wtensits shall wear clean, washable ouler garments of anifors and shall wear a haimat, cap, of other suitable covering to confine hair. ({13869, 113974}

<6, Food shall be tha'waﬂ't;nde( tefrgeration; camplately submerged under cold nunning water of sufficient veloolty to flush loose panticles: in microwave over; during the cooling process. {114018, 114020,

114020.1)
27. Altlood shall be separaiad and protected from contarmingtion, (14%

#8. Raw, whole produce siall be wasied prov o progsr L (143982)
29. Al poisonous subsianses. detergents, bleachss, and claaning compounds shail be stored separate fram foad. utenslis packing matsnal and feod-contect surfaces, (114254, 194254.4, 114284.2)
30. Fosd shail be stored » spproved containers and Tabelsd 25 1o contents, Food shul b sioed &t least & sbove lhe foor an eporoved shelving. (114047, 194048, 114061, 194055, 114055, 114067(h),

114058 {b})

3. Unpackaged food shadl be displayed wnd wwewed in & manner that protests the food from contisnsination, {14408, 114085}

32, Any food is mishrandad if its tabeling is faise oc mislaading, If & 5 offered for sale urder the rame of anciher food, or if ilis en imitzion of arother food for which & definitien and slandard of identity has been
eslathished by reguianion, {14087, 114888, 194080, 4, b), 118080, 1140834

32. Alf nonfeod contact surdaces of ulansils and squisment shall be clean, (114115 cf)

34 Food faciiyes Inat prenare food shall be squipped with warewashing facitlies. Testing equipmant and malenals shall be providad fo measure the applicable sanitization method. (114067{f,g), 114088,

116098.3, 114095.5, 19490 a), 1941001, 1141002, 114103, 114107, 114125)

35 Altutensds and gowpment shalf be fully snerative and m good repar. (114175), A wlensils ang squpment shall by asproved. installzd propery, snd mest applicable stangards, {19430, 114130.3, 114130.2,
1413003, 1141304, V4T3R5, 114152, 114153, 1314137, 134139, V1415), 114155, 114363, {14165, 144167, 114488, 114177, 194140, (14182}

36. All ean and soiad bnen shall be propedy siored: noniood ilems shall be stored and displaysd saparate from fnod and fnod-contact surfaces. {114185.3 - 114188, 6)U:@nsds and equipment shall be handled

and stored 50 as 10 be protected from cantaminzlion. (114074, 114051, 1141448, 194921, 114181, 194178, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending mactune shall hava posted in 2 prominent place, 3 sigh indcating the owner's name, address, and teleohone number A record of cleaning and sanifizing shalf bﬂmalmamed by the operalor in

each machine ang shail be current for at least 30 days. (114945)

38 Exhaust hoods shatt e provided (o removs loxic gases, neal, grease, vapors and smoke and be approved by the local buikiing depariment. Canopy-type hoods shall extend 6 beyond all cooking equipment, Al
aress shall have sufficient veniilation to faciitate propat {ood storage. Toilet rooms shall be vented to the outside air by a screened openable window, an air shalt, or a light-wdtch aclivated exhaust fan,
consistent with lozal building codes. (114149, 11414%.3) Adequate fighting shall be prowided in ail areas to facditale cleaning and inspection. Light fixtures in areas wheve open food is stored, served, prepared,
and where vlensits are washed shall ba of shattarproof conshuction or protecied with hght shielde. {114148,2, 114446.3, 114252, 114252.1)

39. An sccurate easily readable metal probe thermameter suitable for measunng temparature of food shall be avalable fo the food handle:, A tharmomeater +/- 2 °F shalt be provided for each hot and cold holding

und of potentally hazareus foods and high temperalure warewashing machings. (194157, 114158)

40 Wiping cloths used (o wipe sarvice courters, scales or other surfaces that may come into contact with food shat be used only once unless kepl in clean waler with sanitizer, (114135, 134185.4, 114185.3 (d-e)}

41 The poianie waiet susply shali be protected wilh a baskfiow o back siphotiage prolection dewice. as required by appiicable plumbing codes. {114182) All plumbing and plumbing fixtures shall be installed in
comphance vath tocal plumbing ordinances. shall be mamtained $o as i prevent any contamination, and shall be kapt clean, fully operalive, and in good repair. Any hose used for conveying polable water shall
b2 of aporoved maiens, abeled, oresenty stored, and used for no other putpose (114171, 114189.1, 1941806, 194193, 114193.1, 114198, 114201, 114269)

22 At foadt waste and rubtch snal be kept in feak proof and rodent proof contiingrs. Containgss shall b covered ai a1 times, All waste must be removed and disposed of as frequently as necessary lo prevent a

nusance  The avtenor seanyses of each load facilty shatl be kept claan and frae of fier 2ng rubbish.

(ﬁ&%& ‘?42& 1142454, “&2&‘5 2 ?!é?éﬁ 3, 1147458, 1140455, ?ié?xﬁ 8, 114245, 7, i%%& b

gl b

3984 (3, b, ¢, 4, 9), 113986, 114060, 11406772, d, &, §), 1146891z, b), 194077, 114669, (c), 114143 {c))

& 311
45, The walls | cadings shall have dur

&b,
i, l@gmwomd and V-Eﬁ:same m.dmv Al oo urfgw‘ thet than lhe custormer e&'vxne aress, sha!!be ap;mved smaoth durable and made of
renabgoebant mulend e

in 3lf areas, sxcept custoner sarvice aeas and whers food s stored in

Y u':?ji“"z i {4} Any

foesd Tl y r}nsmiwd before Janpary 1, 2004 Wit Pl 1*‘ﬁet sachitien, shall prominently post & Sign within the food {acdity in 2 public ares stating that todel fmtm aro ool provided (1137251,

144381 ()
48, A persce propomng 1o basld o rmodes & lood lacility shall submit plans for approval befors slating any new constaction of renwdeting of any facility for ua8 85 a redad food fagifity, {14380)
48. A food facitity shaff net be open T business without & valid parmid, {1 1A0BT1D) & (), 194381 (s}, 1943873
0. An enforcemant offioer may impound ford, squipment or ulenslle that ars foussd 1o be unsarvtary of In distepair, (11438%)
54, K o verinent healh hazad B found, a0 enfrcament officer may (errporarlly sustend i peomit and order the food feeliity inenediately clossd, {194408, 114405)
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