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

In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OuUT=0ut of Compliance

EMPLOYEE HEALTH & HYGIENIC PRACTICES

N 2. Communicable disease; reporting, restrictions &
j &\\\ exclusions
’ 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed: gloves used
properly
6. Adequate handwashing facilities supplied &

accessible o
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

9, Proper cooling methods

X
I
X A

DN

In | wo-ua | [cos | may [our | [ In | NONi COS [ _WAJ | out
DEMONSTRATION OF KNOWLEDGE * : FODD FROM APRROVED.SOURCES
[T 1. Demonstration of knowledge; food safety certification AN - N 1 0 digiand Com appioves suiie
Food Sdtety Gert Name: Exp. Date s 16: Compliance with shell stock tags, condition, display
17 17. Compliance wih Gull Oyster Regulalions

CONFORMANCE WITH APPROVED PROCEDURES

8. Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

GONSUMER ADVISORY

19, Consumer advisory provided for raw or
undercooked foods

N

Highly Susceptible Populations

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

5l DXEPA

WATER/HOT WATER

N 10. Proper cooking lime & temperalures
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
Xl 12. Relurned and re-service of food NN

13. Food in good condition, safe and unadulter ated
14. Food contact surfaces: clean and sanilized

21, Hot and cold water available -
Temp L 20O [

LIQUID WASTE DISPOSAL
22. Sewage and wastewaler properly disposed |
VERMIN
23. No rodents, insects, birds, or animals

_

O."ﬁ"’.’ .0. & 'I.O.C’O.Q 4

SUPERVISION

24, Person in charge present and performs dulies 39. Thermomelers provided and accurate
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
42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, stﬂiﬂd cleaned

27. Food separaled and protected
28. Washing fruits and vegelables

4. Premises; personalfcieaning Hems: vermin- -proofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- N

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

30. Food storage: food storage containers identified
31, Consumer seli-service

46. No unapproved private homes/ living or sleeping quarters
SIGNS/ REQUIREMENTS

32. Food properfy labeied & fionestly presented’

47. Signs Jostad last inspection report available

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonfood conlact surfaces clean ) 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Parmits Available
35. EquipmenV Ulensils approved; installed; clean; good repair; capacity 50, Impoundment

51, Pefmu Suspensmn

36._Equipment, ulensils and linens: storage and use
37. Vending machines

38, Adequate ventilation and lighting; designated areag, use
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SUMMARY OF THE CORRESFONDING 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 APPLICABLE. ' ,

1. Altood employess shall have adequate knowiedge of and be trained n food salety as it relates to their assigned dutiss. {113347) Food facilities that prepare. handle or serve non-prepackaged polentiafly
hazardous food, shail have an employee who has passed an approved food salety certfication examunglion (173947.113947.1) '

2 Employees wiih 2 communicable divesse shall bie excluded from the food lacibty / preparation of food. Gloves shell bs worn if an employee has culs, swounds, and rashes. No employee shall commif any act that
3y conlamunale of adullerale food, lood conlacl sutizce of wiensils. (113848.5), The permut holder shall require food emplovess in report incidents of flness of Injury and comply with all applicabile restrictions.

(113248.2, 113950,113950.5, 113873(a))
3 Employees expenencing sneezing, coughing, of runny nose shall not work with exposed food, clean equiprent, ulensis of finens. (113974)

4 No employees shall eat, dnrk, or sroke 0 any work area {113877)
§ Empioyees are requied to wash sk fends. belore begmning work; beitre hanghing food / equipment / ulerails; 2s often as necessary, dusing food preparation, 1o remave 5o and contamination; when switching

lrom working wil raw o réady to st foods. aflar louching bady parls; afier using tailet room; ¢ 2ny time when contamingtion may cocur. (113962, 113963.3, 113953.4, 113961, 113968, 113973 (o)

8, Hanawashing s0ap and towels of drying davice shall be provided in dispensers. dispensars chall be mamtaingd 1 good repair, {113853.25 Adequate faciiities shall be provided for hand washing, food preparation
and the washing of utensils and equinenent, (113857, 113883, 116087(1)} .

7. Polentially hazardous feods shall be held al or below 41/ 45°F or at or above 135°F (113995, 113608, 114037, 11:4343(z))

&. When time only, rathes than fime ant le @ i3 used as a public hesiih control, Fecords and documeniaton must be maintainad (114000)

. Al notentiaty bazaios o VIR zn fram TO°F 0 41 °F, willin Cooling shall be
containers. separaling ing ke &s a0 stsing lrsquently, using rapid covling egquipment; or, using
114002.4}

10. Communuted meat, raw eggs, or any food containing communuted meat or raw oggs, shall be heated (0 155°F for 15 sec. Single meces of maat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, comminuted paultry, stufied fish f meal / poultry shall be heated to 165F. Other iemperature requirements may apply. (114004, 114008, 114010}

. Any potenually hazargous loods cookad, toolad and subsequently reheated for hot holding of serving snail be brought to a temperature of 165°F. (115014, 114016)

12, No unpackaged lood that nas bsen served shall be re-served or used for human consumplion, {114679)
13, Any feod 1s adulterated if it bears of contains any poisenous of delelenous substance thal ray render itmpure of injurious 1o health, (113857, 113378, 113980, 113988, 113990, 114035, 114254(c), 1142543

14, All foed contact surfaces of utensils snd squipmeni shall be clean and sanitized. [113984{z), 114097, 114089.1, 114083.4, 114099.5, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (h), 114141} o
15. All lood shall be oblained from an approved source. (113880, 143982, 114021-114034, 114041}
18. Shedl stock shall have comolele certification tags and shall be propery slored and displayed [114039 - 134039.5)
17. Compty wath Gull Oysler warning seasuns! requirements. (Tils 17 CA Code of Regulations §13675, Cai Code Section 113707)
18, HACCP Plan 15 a wailen document that delineates the formal procedures devaloped for sale food handiing approved by the Nationai Advisory Committee on Mictobiological Criteria for Foods, (114419). A
witten document approving a devialion from standard heaith code requirements shall be mamitained at the food facility. (114057, 114057.1)
19 Ready-to-eal fosd contaming undescooked food o raw egg and unpackaged confactionery food contaming more than %% aleohal may be served if the facilily notifies the consumer, (114012, 114093)
20. Prohibilec loods may net be offered i Ieensed health care faciliies/public and prvale scheols {114034) '
21 An adeauaie protected oressurized, potasle supply of hot waler and oold wates shall be provided af alf imes {113853(c), 114089.2(b) 114104(a), 114185; 114192, 114192.1, 114195)
22 Allhquid waste must draen 10 an approved fully iunchioning sewage dispasat system. (114187}
23. Each food facdily shat be keat freg of verme: rodants (raty, mica). cockroaches, fies.f 194230,1, 1142504, 114258,5)
24 A parson in charge shall be prasent 2t the food ey dusng all hours of operation. {113865.111948.1, 113984.1, 114073)
25. Al employees prananng, serving of handling foed or utsnsits shall wear clean, washable outer garments of uniformis and shall waar 3 haimet, cap, of offver suitable covering to confing halr. (113569, 113974)
<8, Food shalt be thawed under refrgeration, complatsly submerged under cald ninmng water of suificient velocily to flush loose particles: in mictowave oven; during the cooking process. (114018, 114020, -

194020.1)
2T, Attleod shall be separaied and protectsd from contamination. (193984 {3, b, ¢, d, 1), 113886, 114060, 11408702, d, &, 1), 11496%(2, b}, 114077, 114889.1 (¢}, 114143 [c})

78. Raw, whole produce shall be washed pror 1o preparation, (113992)

29. All prisonous subsiznces, detergents, bleachss, and cleaning compounds shall bs stored separala rom food. utensifs, packing matenal and foad-contact surfac.s%, (114254, 114254.9, 114254.2)

30. Food shal be siceed  ppproved eomainers and labelad a3 o contents. Food! shatl b2 storsd 4t least 8 sbove the foor on approved sheiving. (116047, 114043, 114057, 114883, 114055, 114057(h),
114082 bl

3%. Unpackaged {ood shail be displayed and dispansed in & mannar thal profests the food from contarmination, 1114061, 114065}

32 Any foord is mishranded if its labeling is false or mistaading, I it Is offered for sale under the name of another food, or I iLis an imitation of anuther fond for which a definificn and standard of identity has been
eslablished by reguistion. 118087, 114088, 11408942, by, 114080, 144083.1;

33 Alt nonfood contact surtaces of utansits and equigment shall be clean, (1153115 (o))
34 Food (achbes fhat prapare food shall be sauipped with warewashing faciities Testing
T94058.3, 114095.5, 154959(a}, 1541051, THI01Z, 194903, 114107, 114128}

33 Allutensis ang eauicerent shall be fully apsralive and w good reparr. {114175), Af utensis and equipment shall bz aggroved. instafled properly, snd meat apphicable standards. (394438, 114130.1, 1141302,
14130.3, 14330.4, 1141305, 114432, 114133, 114137, 194138, 11445), 114155, 114963, 114185, 114167, 114169, 114977, 114180, 114182}

36. Afi ciean and soited lnen sitall be propedy storest: non-ood iems shall bs stored and displayed sepatate from food and food-contact surfaces. (1141853 ~ 114185.4)Utensils and equipment siall be handled

and stored 5o as 10 be protected frum contamination, (114074, 116081, 114148, 114924, 114181, 114175, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending machine shall have posted in 2 promunent place, 2 sign indcating the owner's aame. address, and tefeohene numbar A recard of claaning and saniizing shall be maintalned by the opsrator in

each maching and shal be current for at leas! 30 days. (114145) .

38 Exhaust hoods shal be rovided 1o temava 10xIc gases, heal, grease, vapors and smoke and be approved by the lucal buiding department, Cancpy-type hoods shall extend 8" beyond sl cooking equipment, Al
areas shall have sufficient veniilation to facilitate proper food slorage. Toilet rooms shall be vented 10 the outside air by a screensd openable window, an air shah, or a light-switch activated exhaust fan,
consistent with tocal building codes. (114348, 114148,3) Adequale tighting sha!! be provided in 2it areas to faciilale cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where vlensis are washed shail ba of shatterproo constiuction or protected vath light shislds. {(114146,2, 114148.3, 114252, 144252.1)

39. An accurale essty readable metal probe thermameter silteble for meagunng emperature of food shall be avalable fo the food handler. A themometer +/- 2 °F shalt be provided for each hot and cold hokding

und of patentially hazardous toods and high temperalure warewashing machines, (194157, 114158)

40 Wiging cloths used o vape service courders, scales or other surfaces that may come inlo contact with food shalt be used only once unless kept in clean water with sanitizer. (114135, 174185.4, {14185.3  {d-a))

41 The poiable waiet supsly shall be protected will 2 backflow or back siphonage prolection device, as requied by 3ppiicable plumbing codes. {114192) Al plumbing and plumbing fidures shall be installed in
compliance wath tocal plumbing ordinances. shat! be mamiained S0 85 to prevent any contaminalion, and shall be kept clean, fully operalive, and in good repair. Any hose used for conveying potable water shall
b 0f approved matenals, labeled. oropedy stored, and used for no other purpose. {14171, 1314188.1, 114186, 194183, 1441831, 114198, 114204, 114268) )

42 At oot waste and subtsh shall be kep! in feak prool and rodent proof continare. Containgrs shall be covered al 21 fimes. All waste must be removad and disposed of as frequently as necessary {o prevent a
nusance The extenor prerises of each food Tacilty sha be kepl clean and frag of Hiter 2nd nbbish.
(194284, 114765, 1140860, 1142482, 1142483, 1147454, 1142455, 114245 5, 1142457, 1142450

43. Toilet facilities shafl be mautaned clean, sanltary and it oead repai, Tl rooms shaf he sepacsted by 2
toged. The number of ket lagilives shall be in accordancs waih local budding and plumbing erdinances, Tois
establishments offerieg o aile faudy o . {194350, 1982501, 134218)

44, The presrises of sach fond Tecifity shal be kep! clezn and frea of liter and rubbish; &l clean and soiled linen shall ba propary stored; non-food items shall be stored and displayed separate from foud and food-
et suriaces; e faolty shall be keol varmun proot, (114087 {f), 114125 194143 (o) & (b), 1142686, 1742569, 114288.2, 114250.4, 114257, 114287.9, 114250, 194280.2, 194250.3, 114278, 194281, 114282}

45, The walls / cailings shall have durable, smoolh, nonabsoibant, light-cofored, and washable surfaces. All faor surfaces, other than the customer service areas, shall be approved, smooth, durable and made of
ronabsorbent malend hat 1s easdy cleanable, Approved hase coving shall be provided in all ireas, exvept cuslomer sarvice eas and whese food & stored in original uncpsned containers. Food feriitles

shafl be fully enciosed. All food faciliies shall b hept clean and in goodt repaie
(134143 (0, 114265, 114268, 144268.1, 194279, 114272
48, No steeping accommadations shall be in any room whare food i prepared, stved o sofd, {134285, 114288
&7 Handwashung stgns shall be iy eath totlat ronm, giesciing stention 1o e seed iy thorsughly wash har
tood slorage, warewashing, and wensd slofage arens (113978) {c) Congumers shall ba nolifies that claan latisveare 12 1o be used when ihey fetum (0 sell-servics sreas such a8 salad bars and buffess, {d} Any
fooe) Tacility constructed before January 1, 2004 without dublic teflet faciities, shall prosninently post & Sigh within the food facdity in 3 public area stating thal todet faciities are nol provided {$43725.1,
114381 1))
45, A parson proposing o bl o feradsd 2 food facilily shal subemill phans for approval before slanting any new consiruction or remodefing of any Taslity for ae as 2 retsl food facility, (114380)
48 A food lacility shall ot bs open kw business without 2 valls permil, (119067100 & (), 114381 {a}, 13437}
54, A enfeesement officer may imgourd food, equipment o ulensiis et ars Lund 1 be unsandtary of in disrepsi, (114383)
54, 1 et weenent hetth hazand s foursd, 2o enforcement officer may lemporarky suspend the pammét and order the food faclity immredistely dloset, (114409, 114405)

i

heat lransfer, (114002,

231 R
centainers that facilitae

. {
igregient, using & ice bam,

nto smistiar podicns; 2

equipmant and matenals shall be provided & measure the applicable sanilization method. {114067(1,g), 114088,

ting seil-closing door, Toflet ssue shall be provided in 2 permanently inatadled dispenser at each
s shall be provided for patrons: in establishments vith mors than 20800 sq f;

v s the restroom (11385555 (b} No smoking signs shall be posted in fond preparation,




