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SUMMARY OF THE CORRESPONDING 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 A food employees snall have adequale knawiedge of and b2 transd n foad salaly as i relates (o their assigned duties. (113947) Food lacilities Whal prepare, handie or serve non-prepackaged polentially -
hazardcus lood, shail have an emalayes who has passed an adoroved looa salely cerilicabion examunzlion (173947.113947.1)

2 Employees vlh a communicablz disease shall be excludzd {rom Ine focd faculily / preparation of food. Gloves shell bz worn if an employes has culs, wounds, and rashes. No employee shall commil any acl thal
may conlzminzte of aaullerale (ood, lood conlac! surfzce or ulensils. (143349.5), The permil holder shall require food employess In report incidents of finess or injury and comply with all applicable restrictions.
{113249,2, 113050,113950.5, 113373(aj)

3 Employees expenencing sneezing, coughing, of runny nese shall not work wilh exzosed food, clean equipivent, ulensils of inens. [193374)

4 No employess stk eat, dnnk, or shxoke in 2ny-work area. (113977) . i

5 Employees are fequired o wash hew hands cefare begmeing work: befere handling food / equioment / ulensils; as oiien as necessary, during foad preparzticn, to remove soil and contamination; when swiching
from working will rew [0 rezdy to eal foods_afier louching body oerls; afier using loilat room: of 30y hime when contamination may ocour. (113952, 113953.3, 113953.4, 113981, 113968, 113572 ()

§. Henawashing soap 3nd towels or dryng aevca shall b provided n dispensers. diszensers shall b2 mantzined in good reoair. (113953.2) Adequata faciiities shall be provided for hand washirg, (ood preparaticn
and the wasning of ulensiizs and egvinmenl, (113953, 113853.1, 144067(1))

7. Polenliaky hazatdous feods shall bs hel al o below 417 45°F or 2 or abovz 135°F (113898, 113628, 114037, 114343(a))

8. When hme only, ralher than fime ana lemperaure is used as a pubiic heaith contral, records and decumentation musl be mainizined {114000)

9,480 polentialty hazardous lood shal be RAPIDLY cooled lrom 135°F lo 70°F, wathin 2 hours, and lhen from 70°F lo 41 *F, within & howrs. Coofing sha be by one or more of the foliowing methods: in shallow
conlziners. ssparaling 'ood inlo smister portions; adding ize 25 an mgredianl, using &n ice batn, sumog freguently; usig rapid cooling equipmenl; o7, using conlainers that facifilale heal Uansfer. (114002,
114002,%}

10, Comnunuted meat, raw eggs, of 2ny iood coniaining comminitad masl o (2w eges, sh2!t ba hested (6 155°F for 15 sec. Single meces of maat, and eggs for immediale service, shall be healed lo 145°F lor 15
sec. Poullry, commnuted 2auiky, Slufied fish f meal 1 pouliry shzil be heated (o 165°F. Other temperalure regurements may zpply. (114004, 114008, 114610}

. Any polentally kazardous foods cooked, conisd and subsaquently reheatad (or hoi holding of serving snell be brought o a temperature of 165°F. (114014, 114016)

12, No unpacxaged lood Whai nss been served shall be re-served or used lof human consumplion. {114078)

13. Any lcod is aduiterated of i bears or conlains any paisonous of deletenous substance thal may render il impure of injurious 1o health, (113857, 113976, 113980, 112888, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfzces of ulensils and equigmenl shall be clean and sanifized [143984(e), 144097, 114099.1, 114099.4, 114029.6, 114101 (b-d), 114105, 114109, 114711, 114113, 114195 (2, b, d), 114117,
114125 (b),114141) - ' <

5 Al food shall be chiained from 3n approved saurce, (113880, 113982, 114021-114031, 114041)

15. Shell stock shall have comsiele cartificaton lags and shali be properly stered and disolayzd. [114039 - 114036.5)

47. Comply with Gull Dysler waming seasenal reguirements. {Title 17 CA Code of Regulations §13575, Cal Sode Secuior, 113707)

18. HACCP Plan 1s a wailen documant that defneaies the fermal procedures devaloped for site food handling approved by tha Nationa! Adviscry Commitiee o Micobiological Griteria for Feods. (114418). A
vmitten documant aoproving a daviation ‘rom standard bealth code requirements shali be mainlained at the fcod facility. (114057, 114057.1)

13 Ready-to-eal food contamng undercacked food or raw egg and unpackeged confaclionary food centaming more than Y% alcohol may be served if the facilily notifies the consurmer. (114012, 114093)

20. Promibtes loods may not b2 ofiered in fcensed health care faciities/public and private scheals (144091)

21 Apadecuzia ototerted cressunized, potale supply of hot waler and cold water shel D2 pravid=d 2t all mes (113253(c), 114038.2(b) 114101(e), 114189; 114152, 1141921, 114495)

22 Allhquid weste must dezn 10 an apneaved fully funchoang sewege disposal sysiem. {114187)

23 Each food facily sha b keol [r2¢ of vermt: roden!s (rats, muc2). cockroaches, fies.f $14258.1, 114253.4, 114259.5)

24 A parson in chargz shalt e prazant a1 the fand feclity during lt hiours of oceraticn, {143843+115345.4, 113984.7_112073)

25, Ail employess arezanng, serving or handing fnad or utensis shall wear clear. washable outer gaments of unilorms and shail wesr a haimet, Sap, or other suitable cavering lo confing hair. (113989, 113971}

45, Food shal bz thawed under rafrgeranon; complately submarged under cold rinamg water of sufficent velocity 1o fush loosz partcles; in micrawave oven; during the cooking process. (114018, 114020,
114020.1)

27. A tcod shall bie separziod and protectsd from cealaminaton (413384 {a, b, ¢, d, f}, 113986, 114580, 11408703, d, ¢, {), 114086!z, bi, 114077, 114269, fc}, 114143 (c))

28. Raw, whole producs snall be washad pror o preparaton, {1138462)

29, All psonous subsiznces, Zelesganiz, hlzaches, and claaning compounds sixd be stared separala fram focd. utensis, packing matenal ang /sed-conisct surfacts. {114254, 1942541, 114254.2)

30. Foo! shail be stored  zopraved contziners 2nd labeled 23 1o conlents, Food shal be stored al least 3¥ anave ine fiodr on apdroved shelvag. {144547, 114048, 194059, 114853, 114055, 11406T¢h),
114068 (b} y

31. Ungackzged food shai be cisplaved and dispans:d in a mannar that croients the food from contamination. 114063, 114055}

32. Any lood is mistranded if vs labelg 1 faise or misiazding, i it is offeied for s2le ungar the nama of another {ood, or if it s an imitation of anather food for whick 2 definiton and standard cf identity has baen
eslatlishad by requiation. (114087, 414083, 11408%.1(a, b}, 134050, 114093.1)

32. A nonfood contact surfaces ol uiansits and equipment snall pe clean. (114315 (c])

34. Food (agkties that prenare [pod shall b= squipped with warewashing facitlies Tesbng equipmant snd mzlenals shall be providad to measure ihe applicable sanilization method. (114067{1,g), 114099,
114£89.3, 114099.5, 11410%(a), 1141013, $14101.2, 194103, 114107, 114125)

35 AWutensrs and agucment shall b2 fifly aperalive 203 in good repar. (114173), A ulensis and equipment shaft be asproved. installed propeny, and me! applzable standards, (114130, 114130.1, 114130.2,
14330.3, 116130.4, 114130.5, 1143932, 114123, 114137, 194133, 11415, 114155, 114163, 194165, T14167, 114189, 114977, 114180, 114182) :

35. Al ciean and sodd knen sha ba pronedy siorad: non-iood Hlems shall be slored snd displayed saparate from food and food-contact surfaces. [114185.3 — 114185.4)Utensils and equipment shall be handied
and stored 5035 10 be protected from contaminazbon. (114074, 114089, 114419, 114124, 114161, 114176, 1141789, 114083, 114185, 114185.2, 114185.5)

37. Each vending maznne shail hava pested in 3 promunent place, 2 5gn mdicatng the swnier's n2me. address, and teleohone number A recard of cieaning and sanitizing shall be maintained by the operatar in

each machute and shail be current for al le2st 3C days. {114145)

38 Exhaust hoods snall be provided 1o remove losac gases, heal, grease, vapars and smoke and be approved by the focal buiding depanment. Canopy-type hoods shall extend 6 bayond all cooking equipment. All
areas shal have suficient vertilstion to faciitale proper food slorage. Tolet rooms shall be vented ta the putside air by a screenes openable window, an air shall, or a light-switch activated exhaust fan,
consistent wath local budding codes. (114149, 114142.1) Adequate bghting sha't be provded in 2il areas o faciilzte cleaning and inspechion. Lght fixtures in areas where open food is stored, served, prepared,
2nd where ylensis are washed shalt be of shatterproof construction or protacled with fight shiekds. (114148.2, 114146.3, 114252, 114252.1)

39. An accuratz easily raadabie mata! probe (henmémeter suitable for measunng temparaiure of food shak be available fo the food hancler. A thermometer +/- 2 °F shalt be provided for each hat and cold holding
und of prtentially hezardous foods snd high temperalure warewashing machines. (114157, 114158)

40 Winng claths used fo wipe Service couniers, scales or othes suriaces thet may come inlo contact with food sha't ba used only once unless kepLin clean waler with sanitizar. (114135, 114185,1, 114185.3 (d-e)

41 The poiable waier sudply shati ba protected with a backflow or back siphonage protection device, as requwred by applicable pimbing codes, {114192) All plumbing and plumbing fixtures. shall be instalied in
zomphiance vath lozal plumbeng ordmances. shall be mantamed S0 as to orevent any contaminalion, and shall be kapt clean. fufly operative, and in good repair. Any hose used for conveying poteble waler shall
te of approved maienals, labeled, oroperty stored, and used for no other puipose. (114171, 114189., 134190, 114193, 114193.1, 114199, 114207, 114289)

43 Allfood waste and rublxsh snail be kept m keak ool and rodent proof containers, Contamers shall be covered a1 i fimes. All waste must be removed and disposed of 2s frequently as necessary lo peevent 3
nusance  The erlesoprenises of each lood {552ty sha¥ be kepl clean ard fiee of fitter 3nd rvblxsh.

(114264, 114245, 1142451, 144245.2, 114245,3, 114245.4, 114245.5, 114245.6, 1142457, 114245,8)

43. Toiet iaclies shal be maniznad ¢lean, sanitary and in good repair. Toilet rooms shall be separatad by 2 well-fittng seil-clasing door. Toflet tissue shall be provided In 3 permanently installed dispenser at each
lodet. The number ol isidel laciities shall be in accordance with focal budding and plumbing ordinances, Toilel facuities shall be provided for palrons: in establishments with mora than 20,000 sq i;
estaiishments offesing ea-site fiquor consumption, (114250, 114250.1, 1142786)

44. The premses of each food faciity shall be kepl glean and fres of fiter and rubibish; ali ciesn and soiled linen shal b properly stored; non-food lems shall ba stored and displayed separata from food and food-
contact surlaces; the fackty shall be ket venmin procl, (114067 [J), 114123, 114143 {a) & (b), 114258, 114256.1, 114256.2, 134256.4, 114257, 1142571, 114259, 114259.2, 114259.3, 114279, 114281, 114262}

15, Tha walls [ cailmgs shall have durzble, smooth, ponabsnchent, lighl-cokired, and weshable surfaces, Al fioor surfaces, other than the customer servica areas, shall be approved, smooth, durable and made of
nonabsorben] malenal tal rs easly clzanable, Approved base coving shall be provided in all areas, except cuslomer sarvice areas and whers food s stored in original unopened containers, Food faciities
shali be fuily encised. Al food [iiities shafl be kepl dean and in good Tepair

{14143 {d), 114285, 114283, 114268.1, 114279, 114272)

45, Ho sieeping accommadations shall be i any room whate food is prepared, storad or scid. (114285, 114285) ]

47 Handwashing Signs shall b2 posted in each Loila! room, directing stiention fo e need fo thoroughly wash hands 2fler usmg the restroom (113853.5) (b) No smoking signs shiali be posted in foxd prepasation,
tood slorage, watewashng, and viensd storage areas (113878) (c) Consumers shall ba nolified thal clean (zbleware is 1o be useq when Ihey retum 1o sell-service aieas such as salad bars and buflets, (d) Any
food Jacihly constucied belere Jaauary 1, 2004 withoul pubbic tatlet fackities, shall prominently past a sign within the food fzciity in a pubiic area stating that toiet facities are not pravided (1137259,

114383 [e))

48, A person prapeaing o bkl or remodsl a food facifily shal submn plans for approval before starting any new cons'rustion or remcdeling of sny faciity for 188 as a retai food faciity, (114380)

43. A food l3cifly shal not be open for business without 2 valid parmi, (LI40BTD) & (c). 114381 (a), 11438T)

59, A enforcament officer may impound foed, equipment o ulensiis (hat ans found lo be unsanitary of in disrepair. (114393)

§1. ¥ an imrrenent health hazard is found, an enforcemen officer may temporarity suspend the permit and order the food facEty immediatefy ciosad, (114408, 114405)



