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DEMONSTRATION OF KNOWLEDGE
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T 1. Demonstration af knowledge: foud safely cerfication ENNRNNANNNN

In_| NIO-N/A | COS | MAJ | aut
] FOOD.FROM APPROVED SOURCES

15. Food obtained from approved source

Food Safely Cert Name.. \ 4 Exp. Date
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EMPLOYEE HEALTH & HYGIENIC PRACTICES

»

2. Communicable disease; reporting, restrictions &
exclusions

NN

RS

3. No discharge from eyes. nose, and mouth

4, Proper ealing, tasting, drinking or (obacco use

NN

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
property

6. Adequale handwashing facilities supplied &
accessible

NN

N

TIME AND TEMPERATURE RELATIONSHIPS

WSS

7. Proper hot and coid holding temperalures

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

9. Proper cooling methods

10. Proper cooking time & lemperalures

| 11, Proper rehealing procedures for hat halding

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food

RN

13. Food in good condition, safe and unadulteraled

LA DA

| 14. Food contact surfaces: clean and sanilized

SATSBBDEEETD
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| Y. | 16, Compliance with shell slock tdgs, condition, display
| 47. Compliance with Gull Oyster Regulalions
CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with variance, specialized process,
reduced oxygen packaging. & HACCP Plan
CONSUMER ADVISORY
19. Consumer advisory provided for raw or
undercooked foads
Highly Susceptible Populations
20. Licensed heath care tacilities! public & privale
% schaols; prohibited foods not offered
WATER/HOT WATER

21, Hot and cold waler available
PN\ g L30°

LIQUID WASTE DISPOSAL

m& Sewage and waslewaler properly disposed [ ] |

VERMIN
AN 23. No rodents, insects, birds, or animals

.

X
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SUPERVISION ouT : i OuT
24, Person in charge present and performs dulies 39. Thermomelers provided and aceurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored

25. Personal cleanliness and hair restraints

PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

#2. Garbage and refuse properly disposed; facilities mainlained

27, Food sg, and prolecled

43, Toilet facilities: properly construcled, supplied, cleaned

28. Washing fruits and vegetables

44, Premm personalldaanmgnem vermin-pioofing

29. Toxic substances properly idenlified, slored, used

PERMANENT FOOD FACILITIES
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FOOD STORAGE/ DISPLAY/ SERVICE- - 45, Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage conlainers identified 46. No unapproved private homes/ living or sleeping quarlers
31. Consumer seli-service SIGNS/ REQUIREMENTS
32. Food properiy fabefed ¥ fionesny presenteo’ 47, Sgns J)OS!Ed last inspection report available
EQUIPMENT/ UTENSILSI LINENS " COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing faciliies: installed, mainlained, used: test slrips 49, Permils Avallable
35. Equipment/ Ulensils approved; installed:; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use 54, Permit Suspension <
38, Adequale ventilation and lighting; des‘gn_aled araas, use \ \
Title
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SUMMARY OF THE CORRESFOMDING 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 Al food employess snzll have adesuzle knawiedge of and bs trainsd i foad salety as il retates (o their assigned duties. (113347) Food lacilities thal prepare, handie or serve non-prepackeged polentialy
hazardous feod, shail have an smplayes wha has passed an asoroved fooa safely cerificalion examinglion (113947.113947.1)

2 Employees vlh a communicablz disease shall be excluded (rom Ine focd facilly / preparation of food. Gloves shalf ba worn if 2n employes has culs, wounds, and rasties. No employee shall commil any al thal
may conlzminzle of zaulterale foad, lood contae! surdace or utensils. (193849.5). The permit holder shall require foed employees I report incidents of finess of injury and comply with all applicable restrictions.
{113849.2, 113850,1139£0.5, 113873(a})

3 Employess epengncing sneeaing, toughing, or runny nese siall not work with exzosad food. clean equipment, utsnsils o Enens. [113374)

4 No employees shal eat, dnnk, or smke 1n 2ny work area. {113877)

5 Employess are required 1 wash thew hands oefore begmning work; belore hangiing food / equipment / ulensils; 25 cfien as necessary, during food praparation, {0 remove sall and contamination; when swilching
lrom working wilh raw 1o resdy to 82 foods afier louching body ozrts; after using toflet room; or any ime when contamination may occur. (113952, 113953.3, 113853.4, 113861, 113968, 113973 (b-N)

§. Hanuwaxhing soap 2nd towels of drying aawce shall be provided in dispensers. disgensers shall bs mamtainsd in good renzir. (113953.2) Adeauals faciifies shall be provided for hand washig, (ood pregaration
2nd the wasning of ulensis ang epuinmenl, (113953, 113853.1, 154067(f))

7. Polenliaity hazardous foods shali be held al or below 411 45°F or 2t or abovz 135°F (113995, 113838, 114037, 114343(a))

8. When hme only, ralher than fime and lemperature is used as a public health conlrol, records and documeniation musl be mainlained {114000)

9 *AR polentially hazardous foad shal bs RAPICLY cooled from 135°F lo 70°F, walhin 2 hours, and lhen from 70°F 10 41 °F, vithin 4 hours. Cooling shal ba by one or more of the following methods: in shallow
conlziners. ssparahng food inlo smatler portions; sdding ice 25 an ngredianl, LSRG an ice batn, surmng irequenlly; usmg rapid cooling equipment; or, using conlaimers thal facifitale heat Uansfer. (114002,
114002,1}

10. Comnunuled maat, raw €058, or any food cenlaining cemminilas maal of 13w eggs, shzl be heated (6 155°F far 15 sec. Single meces of meat, and eggs for immediate service, shall bs healed lo 145°F for 15
sec. Poullry, commenuled aaullty, stufied fish / meay / poutiry shall be heated Io 165°F. Other temperalure requirements may apply. (114004, 114008, 114010}

11, Any polentally kazardous lzods cogked, covied and subsequently reheatad {or hoi holding or serving snall be brought tc a tlemparature of 165°F. (114014, 114016)

12, No unpacxaged food thai nss baan served shail be re-served or used for human consumplion. {114079)

13. Any lcod 1s aduilzrated i il bears or conlains any paisonous of deleterious substznca thal may render i impure of injurious la health, (113867, 143978, 113280, 113388, 193990, 114035, 114254(c), 114254.3)

14, All food contac! surfzces of ulensils and equigmenl shall be clean and sanilized [113984(a), 414097, 114099.1, 114093.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114144)

45. All lood shall be oblaned from 3n approved saurce, (113880, 143982, 144021-114031, 114041)

18. Sheil stock shall have camslele cartificaton tags and shali be properly stcred and displayzd. [114039 - 114038.5)

17. Comaly with Gull Oysler waming seasonal reguirements. {Tite 17 GA Code of Regulations §13875, Cal Sode Sestor 113707)

18. HACCP Plan = a wnilen document that defineates (he formal nrocedures devaloped for safe food handling appraved by the Nationai Advisory Committee on Microbiological Critenia for Foods. (114419). A
vmitien document aopecang a devialion rom standard health code requirements shali be mainlained st the feod tacifity. (114057, 114057.1)

13 Ready-to-eat food contaming undercosked food or raw egg 2nd unpackzged confactionery food contaming riore than %1% alcohol may be served i the facility notifies lhe consumer. (114012, 114033)

20. Protibiled loods may not be oiered in icensed health care (zcifitiesfpublic and prvaje scheals (114094)

21 An adecuzie oiclected cressunzed, poianle supply of hot water and cold water shel bz pravidzd 21 all imes (113253(c), 114098.2k) 114101(m), 114189; 114192, 114192.1, 114195)

272 Al hquic wesle must dran 1 an apscoved fuly funcboning sewege dispasa! sysiem. (4 14187)

23 Each oo fachly sba" te ent frag of vermn: rodzn!s (rals, muce). cociroaches, fies.( $14255.1, 1142534, 114259.5)

24 A person m charge shall be prasant at the iaod factlity duning il fiours of ooeraticn. {143843.113245.1, .398& i114075)

15, Al emoloyess oresanra, serving or hisnding foed or ulznsiis shall wear claan. washable outsr gamments of unitorms ané shall wear a haimet, cap, or other suitable cavering lo confing hmr {113969, 113971}

45, Food shall be thawed under relrgerance, complately submerged under cold runming water of sufficent velecity 1o flush loosz particlas; in microwave oven; during the cooking process. (114018, 114620,
114020.1)

27, All lood shall be separgied and protected from centamination (143384 (3, b, ¢, d, £}, 113985, 114050, 1140672, d, e, ), 114068/2, bi, 114077, 114289,1 (c), 113143 [g))

28. Raw, whola proguce shall be washad pror i preparaton, (113862)

29, At posonous Subsiznce:. Jelarzents, blzaches, and claening compounds 55 be stored separala from 7ocd. ulensis, pasking matenal and fecd-contzc! surfaces. (114254, 174254.1, 114255.2)

30. Food shall be storad = anpraved contziners 2nd jabeled @3 1o conlents, Food shall be stored al feast 57 atve the fioor on ecoroved shelving. (194047, 114048, 114051, 114053, 114055, 114067(h),
114068 {is}) :

kLB Ungamged {ood shai be gisplaved 2nd dispsnsad in @ mannar thal protests the food from contamimnation, 1114063, 114055)

32. Ay lood is misbranded il s labelmg s faise or misiazding, if it is oifered for sala undar the nama of another {ood, or if it is an imitation of anather food for which 2 dafiniion and standard cf identity has been
eslablished sy rguistion, (114087, 114083, 114085.1{a, b}, 114030, 114093.1)

33. Al nonfcod contact surfaces ol wiansits and equipment sha!l be clean, (114515 (c))

34. Food fachies (hat prenzre [ood shall bz squioped with warawasting facilies. Testng equipmant and malenals shall be pravided fo measure Whe applicable sanitization method. (114067(f,g), 114039,
114£39,3, 114099.5, 11410%(a), 114101.1, 114101.2, 114163, 116107, 114125)

35 All utensis and sau:cment shall Se fully oaerslive 2nd i good repar (114175), AT ulensis and equipmen! shall be asproved. instafied properly, and meat applrabla standards, (114130, 114130.1, 114130.2,
14530.3, 116130.4, V14130.5, 414432, 144133, 134737, 194135, 114153, 114155, 114163, 194165, 114167, 114463, 114977, 114180, 114182)

35. Al cean and sod2d knen shall b2 pronedy siorzd: non-iood items shafl be slored snd displayed saparate from icod and food-cantac! surfaces. {114185.3 - 114185.4)Utensils and equipment shail be handied

and stored 5035 10 be peotected from cantaminzbon. (114074, 114081, 114119, 114124, 194161, 114175, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each venging macnne shall hava pested in 2 promenent ptace, 2 5ign indicang the owner's name. address, and teleshone number A record of ceaning and sanifizing shall be maintained by the operalor in

each machine znd shall be current for al least 30 days. {114145)

36 Exhaust houds snall be nrowded 1o remave fovac gases, heal, grease, vapars 2nd smoke and be approved by the focal buiding depanment. Cancpy-typs hoods shiall extend 6” beyond all cooking equipment. A
aeas shall have sufficient vertilgtion 1o faciitate propat food slorage. Todet rooms shall be venied to the outside air by a screened openable window, an air shall, or a fight-switch activated exhaust fan,
consistent with local budding codes. (114149, 114143.1) Adequate bghting sha'l be pravded in 2il areas Lo fzcilzte cleaung and inspection. Light fixtures in areas where opsn food is stored, served, prepared.
2nd whea ylensds are washed shall be of shatterprooi construction o protacied with fight shiskds. (114148,2, 114149.3, 114252, 114252.1)

39. An accurate a3stly raadable metal probe thenmometer suteble Tor measunng tempersivre of food shiall b= avalablz fo the food handler. A thermemeter +/- 2 °F sha? be provided for each hot and cold holding
und of prtentiatly hzzardous foods snd high emperalure warewashing machines. (11‘157 114159)

40 Wiomg cloths used fo wape Sarvice counlers, scales or othes surfaces that may come info contact with food shall be used only once uniess keptin clean waler with sanitizer. (194135, 144185,1, 114185.3 [d-e})

41 The poiable waier suoply shall be pmtected with a backiow or back siphonage prolection device, as raqured by applicable phaimbing codes, (114192) Mptm\gaﬂplwmm;halbeiﬂaledm
omphiance vath locat plumbing ordmances. shatl be maintaied so as 1o oreven! any contaménalion, and shall be kept clean. fully operalive, and in good repair. Any hose used for conveying potable waler shall
te of approved mzienals, labeled. property stored, and used for no other guipose. (118171, 114189.1, 114190, 114193, 414193.1, 114183, 114201, 114269)

42 Al food waste and rubleh shal be kept m feak aronf and rodent proof containers, Containers shall ba covered at 2it fimes. All waste must ba removed and disposed of as frequently as necessary lo prevent 3
nusance  The exlenorpremises of each lood Iasitly shalt be kepl clean and free of itter and rublxsh.

(114244, 114245, 1142451, 148745.2, 1142453, 114245.4, 1142455, 1142456, 114245.7, 114245,8)

43. Todat facihlies shall be mamianed chaza, sanitary and in goad repair. Toilet rooms shah be separaled by 2 well-fiting seif-clasing door. Tollet tssue shall be provided in a permanently installed dispenser at each
lodet. The number ol inslel lacilities shail b in accordance with bacal busding and plumbing ordinances, Toilel fz<tites shall be provided for palrons: in establishments with mors than 20,000 sq ft;
establishmens offering en-site fiquor consumption, (114250, 114250.1, 114278)

44, The premises of each food faciity shall be kepl clean and frez of lilter and rubbish; all ciean and soiled linen shall ba propery stored; non-food llems shall ba stored and displayed separata from food and food-
confact surtacas; Ihe [acity shall be kest venmin proof, (114067 {J), 114123, 194143 {a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 914259, 114259.2, 1142503, 114279, 114284, 114262)

45, Tha walls [ cashngs shalt have durabie, stooth, nonabsichent, light-colared, and weshable surfaces. Al flaor surfaces, other than the customer servica araas, shall be approved, smooth, durable and mada of
nonabsorben! malenal thal is sasly canalle, Approved base coving shall be provided in all sreas, except cusiomer sarvice areas and whera food s stored in odginal unopened containers. Food faciities
shali be fully enchsed. ANl food faciiies shall be kept clean and in good repair

{($14143 {d), 114285, 114284, 114262.4, 114274, 114272

46, No sieeping accommodations shal be i any room whete food is prepared, storad or s0id, (114285, .MM)

47 Handwashing signs shall be posted i exch loflet room, directing atiention 1o B2 need ta thoraughly wash hands afler using the restroom (113353.8) (b) No smoking signs shafi be posted in {ood preparation,
10od sloragn, warewashayg, and viensd storage areas (113972) (c) Consumers shall ba nolified thal clean tableware s lo be used when Ihey retum to sell-service areas such a3 salad bars and bufiets, (d) Any
{ood l2cihly constructed belere January 1, 2004 withoul public 1atlel fackities, shall prominently past a sign within the ‘ood facdity in a public area stating that toile! faciiies are nol pravided (113725.1,

114384 fe))

48, A person mu\gbmvmmeaa'mdfacﬁtyswsuhm pians for approval before starting any new cons'ruction or remedeling of sny facity for 134 25 a retad food fagiity, (114380)

49. A food I3cifly shaft not be Doen for business without 3 valid perma, {1I40ET(D} & (), 114381 {a), 114387)

5. An enforcament officer may impound food, equipment of ulemib {ha! ars found 1o ba unsanitary of in disrepair, (114393)

5%, i an imerenent health hazard is found, an enforcement officer mary temporarity suspend the permit and order the food facity immedialely dosad, (114408, 114405)




