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SUMMARY OF THE CORRESPORNDING 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

1S o
CITE ADDITIONAL SECTIONS AS APPLICABLE.

assigned dutizs. (113347} Food [acilities that prepare. handls of serve non-prepackeged rxienﬁa‘?y,

St o msfmt

1. Al tood empioyess shait ave adequale knowisdge of and b= irained i food safety as 4 refates io thelr assigned d

hazardous lood, shail have an empioyee who has passed an anproved food salﬂly certificalicn examinglion (113947-113947.1)
2 Emoloyees wlh a communics 352 shall be excluded lrom the loed !:mhl; | preparation of foed. Gloves shall be worn if 2n employes has culs, sounds, and rashes. No employee shall commn any acl that

aats of llness of injury and comply

S3. The parmil holder shatl reguine §

(113949.2. 113950.1139..0.5, 1

J Empioyess expenencing sneezing, coughing, of runny nose shall nol work with exoosed food, clean equipmenl, utensils or linens. (113374)

4 No employees shall ea!, dnek, or smoke in 2ny work area {113977)

5 Employees are required lo wash lheir hands. oefore beginning work; beire hangling food / equipment / utensils; 2s citen as necessary, during foad preparation, o remave soil and conlamination; when swilching
Irom working wilr raw lo resdy to est foads. afiar louching boady carls; afier ustng toitet room: or any Uime when cenlamination may occur. (113982, 113953.3, 113953.4, 113981, 113968, 113973 (b-)

8. Handwashing soap znd towels or drying cavice shall be providad in dispensers: disoensers shall ba mamtainad in good repair, (113853.2) Adecuate facilities shall be provided for hand washing, food preparaticn
and the wasning ¢! ulensils and eguipmenl, (113853, 113853.1, 114067(i)}

7. Polenually hazardous lcods shall be held al or balow 41/ 45°F or al or abave 135°F {11339, 113808, 114037, 114343(a))

5 When ime only. ralher than ume ant lemperaluie is used as a public health conlrol, records and dc.cum—-»nla;cn must be malﬂlai =4 {114000)

POIE e

conlaners. separaling lood mlo smialler portions; adding ice as an ingred

114002, 1)

10. Cemmunuled meat, raw eggs, or 2ny focd centaining comminutad meat of raw eges, shall be heated to 155°F for 15 sec. Single pieces of meat, and eggs for immediale service, shall be healed ta 145°F for 15
sec. Poullry, comminuted 2aullry, stuffed fish / meat / pouliry shall be healed o 165°F. Other lemperalute requirements may apply. (114004, 114008, 114010)

11. Any polenually kazardous loods cooked, coolad and subsaquenlly rehealed for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food thal nas been served shall be re-served or used for human consumplion. {114079)

13. Any [cod 1s adullerated it il bears or contains any paiscnous or deleterious substance thal may render itimpure of injurious fa health, (113867, 413978, 113980, 113388, 113890, 114035, 114254(c), 114254.3)

14, All loed contact surfzces of utensils and equipmenl shal! be clean and sanilized. [113984(e), 114037, 114089.1, 114033.4, 1140936, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,

114125 (h),114141) :

15. All lood shall be oblatned from an approved source. (113880, 113982, 114021-114031, 114041)

18. Shell steck shall have comolele cerification tags and shall be propery stered and displayed. (114639 - 114039.5)

17. Comply with Gull Oysler warning seasonal reguirements. {Title 17 CA Code of Regulations §13675, Cai Zede Section 113707)

18. HACCP Plan 1s a wniten document that delineates the formal procedures developed for safe fond handlmg appraved by the Nalional Advisory Committee on Microbiological Criteria for Foods. (114419). A
vitien document approving a deviglion from standard health code rec ts shall be ined at the fcod facility. (114057, 114057.1)

3. Ready-lo-eal food contaning undercooked food or raw egg and unpackaged confectionery food contaming miore than %% alcohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Prohibiteg 1oods may nct ba ofiered in licensed health care facililias/pubhe and privale scheals (114091)

21 An sdequaie protected. cressurized, potadle supply of hat water and cold waler shall bz provided i all tmes (193853{c), 114099.2(b) 114104(a), 114189; 114192, 114192.1, 114195)

22 Alihquid waste must drein 1o an appraved fully funcloning sewzge disposal syslem, (114187)

23. Each fooc factily sha'l te ket frez of vermin: rodents (rats, mic2), cockroaches, flies.( 114258.1, 114253.4, 114253.5)

24 A parson in charge shall be present 2t the food fzciliiy duning all hours of operalicn, {113845.113945.1, 113984,1_114075)

25. All emplayees preganng, serving or handiing {oad or utensils shall wear clagn, washabla ouler garments or unilorms and shall wear a haimat, cap, or other suitable covering to confine hair. {113959, 113971)

28, Food shail be thawed under relngeration, complately sudmerged under cold runming water of sufficient velocily te flush loose particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1)

27. All feod shall be separaled and protected from contamination. (113884 (3, b, ¢, d, f), 193986, 114050, 114067(2, d, &, j), 114069(a, b), 114077, 114089.1 (c), 114143 (c))

28. Raw, whole preduce shall be washad pror to preparation, (113852)

29. All pisonous subsiances. detergents, bleaches, and cleaning compounds shail be stored separata irom focd. ulensils, paciing matenal and lecd-contact surfaces. (114254, 114254.4, 114254.2)

30. Food shall be stored m aproved conlziners and labeled 23 fo contents. Food shal be siored al least & above the foor on aporoved sheiving. (174047, 194048, 194059, 114053, 114055, 114067(h),
114088 (b))

31, Unpackaqged food shail be displayed 2nd dispensed in & mannar that prolects the food from contamination, 144063, 114065}

32. Any lood is misbranded il its labeling is false or misieading, if it is offered for 5212 under the name of another food, orif il is
established by r=quiation. (114087, 1 14089, §14089.1(a, b}, 114090, 114093.1}

33. Alf nonfood conlact surfaces of utensils and equipment shall e clean, (114115 (c)) ¢

34 Food faciies Irat prenzre [ood shall be squipped with warewashing facitlies. Testing equipmant and malenals shall be provided lo measure the applicable sanitization method. {114087(f,g), 114089,

114039.3, 114039.5, 11410%a), 114101.1, 114101.2, 114103, 114107, 114125)

35 Allutensiis and equicment shall be fully operative 2nd n gocd reparr. {114175). Al utensils and equipment shall be asgroved. installed properly, and meet applicable standards. (114130, 114130.4, 114130.2,
1141303, 114130.4, 114130.5, 114432, 114133, 114137, 114139, 114153, 114155, 114183, 114165, 114167, 114169, 114177, 114120, 114182} .

35. All clean 2nd sotlad hnen shall be propady stored: non-food Hlems shall be stored and displayad saparate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handied

and stored 50 as 1o be protected from contamination. (114074, 114061, 114119, 194121, 114161, 114178, 114179, 114083, 114105, 114185.2, 114185.5)

37. Each vending machine shall hava pested in 3 prominent place, a s1gn indicating the owner's name. address, and teleohone numbar A record of cleaning and sanifizing shall be maintained by the operalor in

each machine znd shail be currant for al least 30 days. (114145)

38 Exhaus! hoods shail be nrovided (o remava toxic gases, heal, arease, vapars and smoke and be auproved by the local building depanment. Canopy-type hoods shall extend 67 beyond ali cooking equipment. All
arezs shall have sufficent venlilstion to facilitate proper foed storage. Tailet rooms shall be venled lo the outside air by a screened openable window, an air shalt, or a flight-switch activated exhaust fan,
consistent with local building codes. (114149, 114148,1) Adequate hghting shal be prowvided in 21l areas to fzctitate cleaning and inspection. Light fixtures in areas where opan food is stored, served, prepared,
and where ylensils are washed shall be of shafterproof consinsclion or protected vath light shislds. {114148.2, 114148.3, 114252, 114252.1)

39. An accurale easily r2adable metal probe thermometer suitable for measunng temperature of food shall be available (o the food handler. A thermometer +/- 2 °F shalt be provided for each hot and cold holding

unil of patentially hazardous foods and high temperature warewashing machines. (114157, 114159)
40 Wiomg cloths used fo wipe sarvice counlars, scales or olher surfaces that may come inlo contact with food shall be used oniy once unless Kepl in clean waler with sanitizer. (114135, 114185.4, 114185.3 {d-e))
41 The pziable waiet supgly shall be protected wilh a backflow or back siphonzge prolection device, as required by applicable plumbing codes. (114192) All plumbzng and plumbing fixtures shall be installed in
compliance vath local plumbing ordinances. shat! be mantained $o as to prevent any contaminalicn, and shall be kept clean, fully oparalive, and in good repair. Any hese used for conveying polable water shall
be of approved maienais. labeled, oropery stored, and used for no other purpose. (114171, 114189.1, 114180, 114193, 114193.1, 114198, 114201, 114269)
42 Allfood waste and rubtsh shall be kept in leak oreal and rodent proof containers. Containers shali be covered ai 2if times. All waste must be removad and disposed of as frequently as necessary lo prevent 2
nusance The exltenor prenyses of each food facilly shall be kept clean and free of litter ang rubbish.
(114244, 114245, 1142451, 114245.2, 1147«!5 3, 1142454, 114245.5, 1142456, 114245.7, 114245.8)
43. Toilet facihlies shall be manianed clean, sanitary and in goad repair. Toilst rocms shall be separated by a wall-f
T e r‘r.rc:: wih !:r;.' bu.d na 'er plumbing ordinances, Tode! facti

enl, using an ice bath, sirang Irncwnu/ usig rapit codling equipment; or, using cenlainers lhal (acxhlale heal transfer (114002

an imitzlion of anather food for which a definiticn and slandard cf identity has been

ng seil-closing door. Tolet tssue shali be provided in a permanently installed dispenser at each
hall be provided for fishments with irs than 20000 50 &

cr of doilel fa

e

44, The pfemxses of sach feod fa sha‘l ba kop! clean and I’ree of ht'er and uubbrc‘\ ail clean and soiled linen shall ba proparly stored; non-foed ilems shall ba stored and displayed separate from food and food-
cantacl suriaces; the {aclity shali ba keot varmin proof, {114087 {f}, 114123, 114142 (a) & {b), 114256, 1142561, 11425632, 1142504, 114257, 1142571, 114253, 114250.2, 114250 3, 114273, 114284, 114287
45, Thz walls / cellings shail have durable, smoolh, nonabsorbent, light-cotared, and washable surfzces. All floor surfaces, other than me customer service areas, shall be approved, smooth, durable and made of
nonzbsorbenl matenal thal is easily claanable, Approved base coving sha!l be provided in all arezs, except customer sarvice areas and whera food 15 stored in original unopened containers, Food faciities
snafi be fuily enclesed. Al food lzciliies shali be kept clean and in good repair
(§14143 (), 114266, 114268, 1142881, 1142714, 114272)
46. No sizeping accommadal hall be in any room whare food fs prepared, slcfeu rzscrd (1142! 114286)

room (1138525} )
vl ng, 13978). {c) Consumem shau b_ notified that clean 1ateavare 18 to be used when they retum !u self service arezs such as sated bars and buﬂets {d) Any
food lauhly constiucted Mcrﬂ January 1, 2004 wv!hc«.n public (eilet fzcifities, shall preminently past & sign within the food faclity in a public area stating that toife! faciities are noi provided {113725.1,
114381 (e))
48, A person proposing 1o buikd or rerodsl 2 food facility shall submil pians for approval bafore starting any new constuction or remcdeling of any facly for usa as a retad food facifity. (114380)
I.Q A food laciiity shai not be open for business without @ valid permit. {1 13067(D) & (c). 114381 (a), 114387}
59, An enforcement officer may impeund food, equipment or utensits (hal are found 1o be unsanitary of in disrepair. (114383)
54, f an imwmenent health hazard is found, an enforcement officer may temporanty suspend the permit and order the food faciity immediately closed, (114409, 114405)




