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"Ulasice Vhice S ik |2y 17. Compliarice with Gull Oyster Regulations
EMPLOYEE HEALTH & RYGIENIC PRAGTICES CONFORMANCE WITH APPROVED PROCEDURES

8. Compliance with variance, spacialized process,
reduced oxygen packaging, & HAGCP Plan

N 2. Communicable disease; reparting, reslrictions &
X &\ exclusions :

GCONSUMER ADVISORY

3. No discharge from eyes. nose, and mauth

4. Proper ealing, lasting, drinking ar tobacco use RN

49, Consumer advisory provided for raw or
undercooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

20. Licensed heatth care facilities/ public & privale
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w 6. Adequale handwashing lacililies supplied & \\\ schoals: prahibited 'msfgﬁl(l’iﬂoe;esvmﬂ
AN e N 21. Hot and cold water available ©
s TIME AND TEMPERATURE RELATIONSHIPS Tam 2106+
7. Proper hol and cald holding lemperatures . IS VASTEDIEP ég A_\..__—L
\[ ! B 11:1;2;;: pubfichealth eonirol pracedures & im Sewage and waslewaler properly disposed | ] |
VERMIN

9. Proper coaling methods

23. No rodents, insects, birds. or animals

S

10. Proper cooking fime & lemperalures

12. Relumed and ré-service of tood

4 14

14. Food contact surfaces: clean and sanilized

11. Proper rehealing procedures for hat holding !
PROTECTION FROM CONTAMINATION
] N \
'% F . ition, I
N _13. Food in good condition, safe and unadullet aled \\

SUPERVISION ouT i e I
24, Person in charge present 2nd petforms duties 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Persona) cleanliness and hair resiraints ] i G : PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backflow devices

42 Gafpage and refuse properly disposed: facilities mainlained

26. Approved thawing methods used, frozen food
27. Food separated and protecled

43, Toilet facifities. constriscled, , cleaned

28. Washing fruits and vegetables 44, Premises; personalicleaning items; vermin-proofing
20. Toxic subslances properly identified, slored, used " AE PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- - 45, Floor, walls and ceilings: built, maintained, and clean

30, Food storage: food storage conlainers identified

48. No unapproved private homes! living or steeping quariers

31. Consumer self-service

SIGNS/ REQUIREMENTS

32. Food properly [abefed & fionesty presented’

47. Signs pés(ed; last inspection report available

" COMPLIANCE & ENFORCEMENT

33. Nonlood conlacl surfaces clean

EQUIPMENT/ UTENSILS/ LINENS

48. Plan Review

4. Warewashing faciilies: installed, maintained, used: tes! slrips

49, Parmits Avaliable
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SUMMARY OF THE CORRESFORDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS EORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 All food employess shall have 2dequals knawi2dge of and b3 tramzd in foad salaly as i relates to heir assigned dulies. (113847) Food facilities thal prepare, handle of serve non-prepackeged polentialy -
hazardous lood, shail have an employes who has passed an adoroved looa sately ceflification examinglion (113947.113947.1)

2 Employees walh a communicabfz disezse shall be excluded {rom Ihe focd facilily / preparation of food. Gloves shall bz worn if an employes has culs, wounds, and rasties. No employee shalf commit any act that
may conlaminate of adullesaie foad, food contact surface or utensils. (143343,5), The permil holder shall require food employees In repart incidents of iness or injury and comply with all applicable restrictions.

- 1113849.2, 113950,1139£0.5, 113373(a))

3 Employees expenencing sneeang, Loughing, or runny nese shall not work with exaasad foed, clean eauipment, uiznsils of finens. [113974)

4 No employess shak eal, dnnk, or smcke in 2ny work area {113977) )

5 Employees are required I wash Inew hands cefare begmning work; before handling lood / equioment f ulensils; s oiten as necessary, during foad preparation, to remove soll and conlamination; when swilching
from working wilh rew [o rezdy (0 ezl foods. 2fiar touching body gerls; after using tollet room; of 30y ima wier contaminztion may occur. (113952, 113953.3, 113853.4, 113961, 113968, 113973 {b-N)

€. Hznowashing soap and lowsls or drying gevice shall be peovided in dispensers. diszensers shal] b2 mamtzinad in good reoair. (113853.2) Adeauats facifies shall be provided for hand washirg, (ood preparaticn
and he wasning of ulensts and epuinment, (113953, 113863.1, 114067(1)) '

7. Poleniiaily hazardous feods shall b2 hels at or bisfow 411 45°F or 2t or above 135°F (113896, 113698, 114037, 114343(a))

8. When hme only. raiher than lime and lemperature is used as a public heaith conlral, records and decumentabon musl be mainlained {114000)

9.+AR polentiatty hazardous food shall b2 RAPIDLY cooled from 135°F lo 70°F, wathin 2 hours, and Ihen from 70*F to 41 °F, wilhin 4 hours, Cooling shatl ba by one or more of the following methods: in shaliow
conlainers. separating lood wnlo smatler portions; adding ice as an ngredignl, using an ice batn, simng Irecueatly: usg rapid cooling equipment; or, using confainers that faciftate heat Uansfer. (114002,
114002,%) '

10, Comnunuted maat, raw eqgs, or ny {204 contaiming cemminutad maal of faw eqes, shz! ba heated (6 155°F for 15 s2¢. Single misces of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, commvnuted aaulliy, stubied fish 1 meal / poultry shail be heated (o 165°F. Other lemperalure requraments mey apply. (114004, 114008, 114010}

11, Any polentally hazardous foods cooked, codled and subsequently reheated for hoi kolding or serving snail be brought e a temparature of 165°F. (114014, 114016)

12, No unpacraged food that hss been served shail be re-setved or used for human consurmplion, (114079)

12, Any lood 1s aduiterated il i bears or coniaing any poisonous of delelerous suhstance thal may render iLimpure of injurious lo health, (113867, 113978, 113280, 113388, 113390, 114035, 114254(c), 114254.3)

14. All focd contact surfzces of ulensi's and equigment shall be clean and sanilized (143984(e), 114097, 114099.1, 114099.4, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141) ; )

5 All lood shall be chizined from an 2pproved source, (113880, 113982, 114021114031, 114041)

13. Sheil stock shall have camolele cerfification tzgs snd shali be properly stcred and displayzd. (414039 - 114038.5)

47. Comply waih Gulf Oysler waming seasonal requirements. {Tite 17 CA Code of Requlations §13675, Cal Sede Section 113707)

18, HACCP Plan is a waiten document thal deknestes (he formal procedures developed for sate food handling aoprovad by the National Advisery Committes on Microbiological Criteria for Foods. (114419). A
vmtien document aopfoving a devislion rom standard bealth code requirements shali ba maintained at the food faciltty. (114057, 114057.1) ’

13 Ready-lo-eat food contamng undereosked food or raw egg and unpackzoed confaclionary lood contaming more than ¥4% alconol may be served i the facilily notifies the consumer. (114072, 114093)

20. Prohibrie toods may not be ofiered in icensed health care faciitias/pubhe and privae schea's {114091)

21 An adecuzle Diolected cressunzed, potzole supply of hol water and cold water shelt bz pravided 2l all times (1123531c), 114029.2(b) 114101(a), 114189; 114192, 1141921, 114485)

22 Al bquig weste muslt dean 1o an aparaved {lly funchoning sewege disposal syslem. {§14187)

23 Each oo fachly sha" b kent rag of venmi roden!s (rais, recs). coackroaches, fies.! §94258.1, 114283.4, 114259.5)

24 & parsen in chage shal v razant at the faod fetity during &l hours of overatien. {113845.113945.1, 113924.1_114075) .

25. Alf empnioyess arezannq, serving o handing foed or uiensi's shall wear claan. washable outsr garments of uniforms and shall wazr a haimet, £ap, o other suitable cavering lo confing hair. (111968, 143971)

5. Food 5hal be (hawed under relrgerancn, corglately submerged under cold rinming wa'er of sufficent veleclty te fush loosz partcles; in microwave oven; during the cooking process. (114918, 114620,
114020.1)

7. All [ood shall be separaied and protected from conlamtinaton (143984 {a, b, €, d, f}, 113385, 114080, 19406712, d, &, {), 11408812, bi, 194077, 112088,1 {c), 113143 (c))

28, Raw, whole producs snall be washad pror (o presaravze, (113492)

29 Aipnsonous subsizrees, Jelerzanis, bisasres, and claening compounds shal be stored separala from oed. ulensis, pecking malenal and feod-sontact surfaess, [$14254, 114234.9, 144254.2)

30. Food shal be sioved o aporaved contsiners end Jabelad a3 1 conlents, Foed shall ba stored 4l leas] 37 aoove the (oor on acoroved shaiving, (114047, 194048, 194059, 114053, 114955, 114067(h),
114088 {5)) y

39, Unpackaged! food shait e cisplaved 2ad dispsnsed in 2 mannar thal proests the food from contznwnation, (112963, 114085}

32, Any lood is mishranded il its labelng 1S faiss or misiaading, iF it is offeied for szle undar the pame of another fcod, or if il is an imitsiion of ansther food for which & definiien and standard cf identity has been
eslathshed by regulabon. {{14087, 414089, 144088.{a, b), 114030, 114383.1)

32. Al noalood contact surlaces of wtansils and equipment snall be clean, (114115 (c))

34. Food faciktes fhat prenare [nod shall be equipped with warewashing fackiies Tesling equipmant and malenals shall be provided lo maasure the applicable sanitization method. {114067(f,g), 114098,

114089.3, 114099.5, 114101{a), 113101.1, +14101.2, 114103, 114167, 11&125)

35 Al utensts and equcment shall Be fully oaeralive and in aocd repar (114175), AF ulensis and equpment sha be asproved. installed proery, and mee! applcabla standards, (114130, 114130.4, 114130.2,
114330.3, 914130.6, 1141305, 414432, 194133, 114137, 194139, 114353, 114155, 114163, 194465, 114167, 114169, 114777, 1141280, 114182) .

35, A% clean and sodad hnen shall b2 pronedy sinred: noa-lood ema shall be stored and displayed separate from food and food-contact surfaces. {114185.5 — 114185.4)Utensils and equipment shail be handied
and stored 50 as (o be protected from cantaminztion. (114074, 114081, 114119, 414124, 114161, 114175, 114178, 114083, 114188, 114125.2, 1141835.5)

37. Each vending macnine shait hava pested in 3 promenent ptace, 2 sign indicztng the owner's name. address, and teleofione number A recard of cleaning and sanitizing shall be maintained by the operalor in

each machine and shall be current for al least 3¢ days. {114145)

36 Exhaust hoods shal b nrovided 10 remave s gases, heal, grease, vapors 2nd smoke and e approved by e focal buiding depanment. Canopy-type hoods shall extend 6” beyond all cooking equipment. All
areas shal have sufficent venilstion to faciitale propet food siorage. Todel rooms shall be venied ta the putsida a'r by 3 Screened apenable window, an air shal, or a fight-swilch activaled exhaust fan,
consistent with facal buiding codes, (114149, 114145.3) Adequate bighting sha? be provided in 2il areas (o faciilzte cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
2nd where ulensis are washed shal be of shatterprool construction or protacted vith ight shiskds. (114149.2, 114148.3, 114252, 114252.1) i

39, An accurate easiy readable metal probe tharmometer suitable for measunng tameraiure of food shall be avalable fo the food handler, A thermometer +/- 2 °F shai be provided for each hot and cold holding
uni of pritentratly hazardous foods ang high iemneralure warewashing machines, (194157, 114158)

40 Wiomg claths usad to wpe s2rvice counlers, scales or other suriaces that may come into Gontact with food shialt be used ealy once unless keptin clean waler with sanitizer. (114135, 114185.1, 1141853 [d-e})

41 The potable waier supgly shall be protected vath 3 backflow or back siphonage protection device, as required by applicable pambing codes, (114192) Al plumbing and plumbing fitures. shall be instalied in
compliance vath local phumbing ordmances. shatl be maintained so as 1o orevent any contamination, and shiall Le kept clean. fufly operalive, and in good repair. Any hose used for conveying polable waler shall
be of approved maianals, 1abeled, oroperty stored, and used for no other gurpase. (114471, 114189.7, 114190, 114193, 114193.1, 114199, 114201, 114289)

42 Alfood waste and rubbish shai be ket m beak oot and rodent proof containars, Contamers shall be covered at ¢!t limes. All waste must be removed and disposed of as frequently as necessary lo peevent a
nusance The erlewar premises of each loed 15532y shat be kepl clezn 2nd hee o Kitter and ryblnsh.

(114264, 114245, 114245.,1, 1442452, 116245,3, 1142454, 114245.5, 114243.6, 114245.7, 114245,8)

#3. Todet faciilies shall be mamianed cke2n, sanitary and in good reparr, Toiket rooms shah be separated by a wal-fiting self-clasing door. Tofle! tssue shall be provided in a permanently installed dispenser at each
\odet. The number ol toilol lacilties shal ba in accordance with local buiding and plumbing ordinances, Toilel factites shall be prowided for patrons: n eslablishments with more than 20,000 sq A;
establishmenls offeting on-sita tiguor consumption, (114250, 1142501, 114275)

44. The premes of each food facidy shall be kept clean and frez of liter and nubbish; ali ciean and soiled linen shall ba properly stared; non-food llems shall ba stored and displayed separata from (ood and lood-
contact suriaces; he facity shall b keot venmin proof, (114067 (J), 114123, 194143 (a) & (b). 114256, 114256.1, 114256.2, 114256.4, 114257, 1142571, 114259, 114258.2, 114250.3, 114279, 114281, 114282)

45, Tha walls | cailmgs shall hava durzble, smooth, nonabsacbent, lighl-cokared, and washable surfaces. All fioor surfaces, oter than the cuslomer servioa araas, shall be approvetl, smooth, durabls and made of
nonabsorbent malenal thal rs easily cleanable, Approved base caving shall be provided in al areas, except cuslomer sarvice areas and where food 1s slored in original unopened containers. Food faciities
shal be fully encised. AN food facibies shall be kept clean and in good repatr

(114143 (), 114265, + 14288, 114268.1, 114279, 114272}

48, No sleeping accommedations shall be in any 1oom where food is prepared, stored or sold, (114285, 114226)

47 Handwashing sxgns shal be posted in each lofiat room, directing 2tlention (o e nead fo tharoughly wazh iands afler using the restroom (113853.5) (b) No smoking signs shali be posted In food preparation,
1ood slorage, wartewashng, and viensd siorage areas (113578) (c) Consumners shall b notified that clean tzbleware ts o ba used when Ihey retum (o self-servica areas such a3 satad bars and buflets, (d) Any
{ood lacilly constucied belore January 1, 2004 without pubkic {atel facities, shall prominently past a sigh within the food faclity in a public area stating that tolet facities are nol provided (113725.1,

114387 [e})

43, A person proposing 1o buid or rarmadel & food sty shad submn pians for approval before staning any new tonstuction or remedeling of eny facity for usa as a retai food faciiity, (114380)

43. A food Iaciity shaf not be coen ke business without 2 valid parmit. {1140871D) & (c), 114381 {a], 11438T)

58, An enforcament officer may impound food, equipment or utensits (hat ara found lo be unsanitary of i disrapair, (114383)

1. I an imennent heath hazard is found, 20 enforcemenl officer may temporarily suspend the permit and order the food facity immedialely cosed. (194409, 114405)




