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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
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Phone: (530) 283-6355 FAX (530) 283-6241
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See reverse side for the code sections and general reuwrements that correspond to each vzolation listed below
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In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site  MAJ = Major violation

OUT=0ut of Compliance

cos [ MAJ T our

In | wo-nia [ cos | mas [ our

In__| NIO-NIA )

DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

[ 1. Demonstration of knowledge: food safety certification &\\m

Y]
Exp. Dati
P °§/l/zz

Food Safety Cert Name: F
“a

16. Compliance with shell stock tags, condition, display

17, Comphiance wilh Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
S
AN

18, Compliance with vaniance, specialized process,
reduced oxygen packaging, 8 HACCP Plan_

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use AN

19. Consumer advisory provided for raw or
undercaoked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
properly

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

X
X

X
X

6. Adequate handwashing facilities supplied &
accessible

N

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available o A
Temp | 3OV
LIQUID WASTE DISPOSAL

K XA | R X

N
NN
7. Proper hot and cold holding temperatures

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

% RSN 22. Sewage and wastewaler properly disposed
VERMIN

9, Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

L

13. Food in good condition, safe and unadulter ated

R\\\\\

| Y|

23. No rodents, insects, birds, or animals

KM KKK

14. Food contact surfaces: clean and sanitized

GENERAL FOOD SAFETY REQUIREMENTS

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 cleanliness and hair restraints | PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43. Totlet facilities: properly constructed, suw cleaned

FOOD STORAGE! DISPLAY/ SERVICE

21. Food separated and protected
28, Washing fruits and vegetables 44, Premises; personalicieaning items; vermin-proofing
29, Toxic substances propery identified, stored, used FOOD FACILITIES
45, Floor, walls and ceilings: built, maintained, and clean N

486. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31, Consumer sell-service
32. Food properfy labefed & fionesty presented’

47, Signs posted; last inspection repor available
COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSlLSI LINENS
33. Nonlood conlact surfaces clean 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Avatiable
35. Equipmen/ Ulensils appraved: instalied; clean; good repair; capacity 50, Impoundment

51 Pemm Suspensvon
3 s

36. Equipment, utenslis and linens: storage and use
37. Vending machines

38, Adequate venlilation and lighting; designated areas, 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 REQU’PFMENTS FOR EACH ITEM. THE DEPARTMENT MAY.
CITE ADDITIONAL SECTIONS AS APPLICABLE, .

signed dulies. (113347} Food facifities that prepare. handie or seive non-prepackaged th‘:ﬁﬁauy

g i deed calaty 5z i e

1Al eoU empioyess snaif Bave sdiuate knowiedas of and be raned o saigty as it retales o their

hazatdous food, shaif have an empioyee who has passed ar aonroved foog sa!ew certification examinglon  {113947-113947.1)
2 Employees vath a communicablz disesse shall be excludad from the loed {aciity / preparation of food. Gloves shalt be worn if an employee has culs, wounds, and rasties. No employee shall commil any act !hal

gy contanunzle of adulleraie food, fuod contact of wensils, {113848.51, The permit hotder shell reauire food employess to report incidents of finess or injury and comply with all applicable restrictions.

{193948.2, 113650,113850.5, 11387 M)}
3 Employees expenencing sneazing, coughing, of runny nose shall not work with exposed food, clean eauipment, utensis or ineas. {113874)

4 No employees shall eat, dnek, or smoke 1 any work area {113877)
5 Empinyees are tequired 1o wash their nands: pefore tegimming work; befze hendling food / equipmend  utetsts; 23 offen s necessary, during food preparation, (o ramove solf and contamination; when swilching

from working wilh rzw lo rezdy {0 eat fonds. aﬁér louching body darts; after ustng toitet room: of any ime when contamination may occur. (113982, 1139633, 193853.4, 113961, 113068, 113973 (o)
8. Handwashing soap znd fowels or drving cevice shall be provided in dispansess. disoansers shal ba maintaned in 000 repalr, (11385832} Adequale facifities shall be provided for hand washing, food preparation

and the wasaing of ulensds and eouinmant, (133953, 113863.1, 114067}

7. Polentially hazardous foods shalf be heks at or below 41/ 45°F or at or above 135°F {113895, 113588, 114037, 1?4343(5})

& When brme only. ralher than fime ang lempes, i

APIOLY
conlatners. separaling lood mlo smatier porlicns; adding e &s &
1140021}

10. Communuted maal, raw egys, or any food centamning comminuted meat or raw eggs, shall be heated 10 155" (or 15 sec. Single piates of meal, and egas lor immediate servica, shall be healed lo 145°F for 15
sec. Poullry, comminuted paulley, stufied fish / meal / poultry shall be heated (o 165°F . Other (emperature requrements may apply. (114004, 114008, 114010}

. Any polenually hazardous foods cooked, cooled and subsequently reheated for hot holding or serving shall ba brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that nas been served shall be re-served or used for human consumplion. {114079)
13, Any foodt 1s adulterated if it bears or containg any polsonous of deleterious substance that may rendnr ilimpure of inunious to health, (113857, 113576, 113980, 113588, 113950,114035, 114254(c), 114254.3)

14. All foed contact surfaces of wlensils snd equipmen] shall be clean and sanitized. [113984(0), 114087, 114089.1, 114093.4, 114038.5, 114101 (b-d), 114105, 114109, 114113, 114113 114115(&, b, d}, 114117,

114125 (), 118144)
15. Al food shall be obtained from an approved source. {113880, 143582, 114021114034, 194041)
18. Sheil stock shell have comolele cartification 1ags and shall be propery stored and displaved. 114639 ~ 114039.5)
17. Comply wath Gulf Oysler warning seasensl requirements. {Titls 17 CA Code of Regulations §43675, Cai Code Section 113707
18, HACCR Plan 15 a wnilen cocument that delinsates the formal procedures devaldped for safe fond hangling approved by the Nationai Advisory Committes on Microbidlogical Criteria for Foods, (114419). A
written document approving a devislion from standard health code requirements shall be mamiained at the food facifity. (114057, 114057.1)
13 Ready-to-eat food contaning undercoaked food or raw egg and unpackaged confectionery food containing miore than %% alcohal may be served if the facility nolifies the CONSTMeY, {14012, 114093)
20 Protubited loods may not be oftered i icensed health care facilities/public and privale scheals. (144091)
21 Anadenusie orotected. pressurized, potable supply of hot waler and cold water shall be provided 2 all times (113253{c), 144089.2(b} 114101fa), $14189; 114182, 1141924, 114195)
22 Althquid waste must drasn 1 an approved fully luncioning sewage disposal system. {114187)
23. Each food facilily shat be keot frég of vermun: rodents {rate, mice), cockroaches, fies.f 114289.1, 1142584, 114259.5)

24 A person in charge stall be present 2t ihe fond lacidily during all hours of operation. {§13845.113948.1, 113984,1_114079)
28, All employess prapanng, serving of handiing foad or utensils shall wear clean, wdahabie oujer ganments of unikores and shall waar a haimet, cap, of other suitable covering to confine hair. ({13869, 113974}

<6, Food shall be thaweq':mrier véir@eran‘cn, sompletely submerged under cold running water of sufficant velocily 1o flush loose particles: in microwave oven; during the cooking process. (114018, 114020,
114020,1)
27, All food shall be separated and protected from contamination. (113884 {a, b, ¢, d, 1), 113886, 114080, 114067(3, d, g, ), 11408%(z, b), 114077, 114689.1 {¢), 114143 ()

28, Raw, whole produce shall be washad prov i pregsration, (193992)
29. Al prisonols subsianges dc—re;-gantt. bleachns, and cleening compoungs shall be stored 2eparate fom focd. ulensils, packing matsnal and food-contact surfacas, (114258, 1142544, 194254.2)
30. Foog shad 5 stores u colziners and Wbeled 28 o cOMENSS. Food snel b sioved 4 least 87 shove the Boor on zoproved shetving. (114047, 194048, 114091, ﬂﬁﬁ, 114055, 114087{h),

THA068 b)) :
33, Unpackaged foodd shall be displayed and 5‘33'??7\\3%’0 i & sacnes that profests the food from contamination, /114463, 114065)
32, Any food is mishrandzd 1 its labeling is Talee or mediaating, I it is offered for sate untier the rame of anoilsar food, or i 1 i3 an imitation of anciher food for whick 2 tefinition and standard of identity has been
eslablished by requiation, [114087, 414088, 134080, 4a, 1, 115098, 1440434}
33. At nonfood contact surtacss of wlensils and equipment shall be clzan, (134115 (o))
34 Food facities Ir.at pranzre fosd shall be equipped with warewashing facitlies. Testing equipmant and matenals shan be provided Io measure the applicable sanilization method. {114067{1,g), 114088,
394584.3, 118095.5, 114900 g), 1143054 10z, 114103, 196107, 114125}
35 Alutensiis ang squrcment shall ke fully aperative and i aood repar {114175), AT utensils and satpment shall ba anproved. installed properly, and mest app)mbie stanidards, {94130, 1141304, 1141302,
VI4930.3, 1941304, V141305, V144328, 114433, 114137, 114139, 114153, 114155, 114183, 112165, 114167, 114188, 114977, 114180, 112182}
36. All clean and sotad hnen shalt be propady siored: non-foed Hems shall be stored and displayed sapatate from fnad and food-contact surfaces. (1141853 114185,4)U:ansils and equipment shiall be handled

and stored 50 as 10 be prolecled from contamination, (114074, 116067, 114199, 134421, 114161, 114175, 114179, 114083, 114188, 114185.2, 1141855}
37. Each venging machine shall hava pusted in 2 promunet place, @ sign indicating the ownar's aame, address, and telephone number A tecord of cleaning and sanifizing shall be maimzlned by the operalor in

each maching and shall be current for at leas! 30 days. (114445)

38 Exhaust hoods shalt be provided (o 1emovs toxic gases, heal, grease, vapors and smoke and be ap;zroved by the local building depaniment. Canopy-type hoods shall extend 6™ beyond all cooking equipment, All
areas shall have sulficient veniilation to acilitale propat focd siorage. Taillet rooms shall bz venisd to the oulside ar by a scréened upenable window, an air shalt, or a fight-switch activated exhaust fan,
consistent with tocal building codes. (194149, 114145.3) Adequate lighting shitl be provided in 24l areas to facditale cleaing and inspection. Light fixtures in areas where open food is smred served, prepared,

and whete ylensts are washed shall be of shattarproof construntion or protected with light shislds, (114148.2, 114448.3, 114252, 144252.1)
38. An acourate exsily readable metal proba thermomeler suitable for measunng tamperaiure of food shall be avalable fo the food handler. A thermometer +/- 2 °F shatl be provided for each hot and cold holding

urdt of prtentially hazaous foods and high temparature warpwashing machings, (114157, 114188)
40 Wipng clots used (o vipe service counters, Scales or other surfaces that ray come inlo contast vith food sha be used oaly once unless Kepl in clean waler with sanitizer. (114135, 114185, 1, 1141853 (d-8})
43 The poiable waiel supply shall be protected with 3 backfow or back siphonage prolection device. as raquired by apphcable plumbing codes. {114182) Al piumbmg and plumbing fixlures shall ba installed in
comphance vath tocal plumbing Gedinances. shal! be mamtaimed $o a5 to srevent any contamination, and shall be kapt clean, fully operative, and in good repair. Any hose used for conveying potable water shall

be of approved maienils, labeled, propedy stored, and used for no othgr purpose . (194171, 1149857, 114190, 114193, 1141931, 114188, 114201, 114259}
42 A food waste and subbesh shall be kept infeak proof and rodent proof conlainers. Containgss shal t»s covered ot &f limes. Al waste must be removed and disposed of as frequently as necessary lo prevent a

nusance  The avtenor pramysas of each lood facilty shall be kepl clean and frog of liter and ublish.

(198284, 114245, 1442651, 1142452 1142485, 114245 4 114248 5, 1140458, 1142457, 1142458
43, Todet facihties shatl ba mamtanad clesn, sanitary and in good repa, Toile! rooms shall be separated by 2 ve g seif-closing door. Tole! tesua shall be provided in 2 permanently installed dispenser at each
tiet. The number of todel lacilitiss shall ba in accordancs with local buiding and phimbing cedinanices, Toiel faciives shall ba provided for patrons: in establishments véth more than 20000 sq f.;
estatishinenly offeving ofeaite iy amiumstion, (114285, 1382501, 114318
44, The prarses of sach food Taclity shagt be kept clean and frea of liter and rublish; & Clgan and solled finen shall ba proparly stored; ron-food items shall ba stoted and dispiaved separate from food and food-
coniant surfaces; the faclty shall ba keol varmuin proof, (114067 (), 112923, 114942 (a) & (b), 114256, 114256.1, 114288.2, 114268 4, 114257, 1142871, 114250, 194208.2, 1142583, 114279, 144281, 114282}
45, Tha walls | ceilings shatt have duraide, senoath, nonabsorhent, light-cofored, and washabla surfaces. All oo surfaces, other than the customer service areas, shall be approved, smanth, durable and made of
nonsbsorbent matendd al s easty claanalble. Approved base coving shall b provided in all sress, except customer service areas and where food 12 stored in oiinal uncoened conlainers. Food facHilies
shatt by fully enclessd, All food faciiies shafl be Yept clesn and in goodd rapa
(114163 [d), (34266, 194268, 194268.4, 194079, 194272
46 Ho sl@emo JCM‘Z}&"{VL shal b i any room whare food s mepzfsﬁ. storsd or st}d (Hdi&s ﬁ#?%%}
iy each Iniled sodvn, directing a4 ; fiat sem the restronm {113853.8) {b) Mo smoking swns shak be posted in fond preparation,
y i} ccmum Rha” b& natzfsé{s *hai ciem !@i;ésw fo be used wiien they retumn 1o self-service araas such & salad bars and buffets, (d) Any

2, w‘ﬂewauh 1y, 8 «ﬁ(s lensd siorage arens (113878
foa) Tacihty construcied bafore January 1, 2004 withoul pabbe toflet faciities, shall preminentty post a Sign within the food factity in 2 pubtie sres stating that (oiet facsities are nol provided (1137259,

114381 {))
48, A parsos proposing o butkd or remodes & Tood facllity shiall submit plans for approval before alastig any new conatustion of remodeling of sny fenty for 1ae s a retal food facifity, (114380)
48 & food freifity sha nest be open by business without 2 vald permid. (11406710} & (g, 11381 (s}, 154387}

§4. An enfercemant officey may impound food, soupment o ulenalls that & found 1o be unsenitay of in duepslr, (114343}
5%, ¥ e ermvenent health hazard 8 found, a0 anforcament officer may lpoedy suspend tha permit and onder the food facklty imerediately dosed, (194409, 114405)

e of

usmg rapit rcamg squpment; or, ucmg oatamem that facxma(e heal Vransfer. (114002
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