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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 Alf food employees shall have adequale knowiedge of ano be Irained n food salely as if relates (o their assigned dubies. (143947) Food facilities thal prepare, handle or serve non-prepackeged polantialy -
hazardous food, shail have an smployee who has passed an aonroved lood salely certification examinglion  (113947-113947,1)

2 Employees valh a conmunicabls disease shall be exciuded lrom Ihe food [acily / preparation of food. Gloves shall be worn il an employes has culs, wounds, and 1asties. Na employee shall commil any act thal
may conlaminzle of adullerale (cod, lood confact surface or utensils. (113948.5), The permit holder shall require food employees In report incidents of iMness or injury and comply with all applicable restrictions.
(193949.2, 113950,113950.5, 11337 3(a))

3 Employess expenencing sneezing, toughing, of runny nose shall not work wih exzosed focd, clean equipment, ulensids o inens. (193974)

4 No employees shall eal, dnnk, or sr¥oke 10 any work area. {113977) .

5 Empioyees are required o wash hew hands cefore begmning work; before handiing lood / equioment / utensis; as often as necessary, during food preparation, o temova soll and contsmination; when swilching
from working wilh faw lo rezdy to eat foods. afler louching body pars; afier using loflel room; or any ime when contamination may oceur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b-0)

8. Handwashing soap and lowels or dryng gavice shall be provided in dispensers, diepensers shall bz mamtainad n good repair. (113853.2) Adeauats facilities shall be provided for hand washing, food preoaration
and the wasaing of ulensits and eouinmenl, (113983, 113853,1, 114067(()) *

7. Poleniiaky hazardous fsods shall be held ator balow 417 45°F or 2 of above 135°F (113496, 113098, 114037, 114343(a))

8. When hme only. ralher than lime and lemperature is used as a public healih conlrol, records and documentation musl be mainlained {114000)

5 °All polephalty hazardous food shall b RAPIDLY cooled om 135°F to 70°F, wihin 2 hours, and then from 70°F to 41 °F, within 4 hours. Cooling shall ba by one or more of the following methods: in shaliow
conlaners. Separaing food inlo smadter portons; adding ice as an mgredianl, uging an ice batn, simng freguently: using rapid cooling equipment; or, using conlainers that faciitale heal iransfer. (114002,
114002,1)

10. Comnunuled maat, raw eggs, or ny food conlaining cemminuted maal of raw egos, shall be hasted (0 155°F for 15 sec. Single preces of maat, and eggs lor immediate service, shall be heated lo 145°F for 15
sec. Poullry, comminuted oaullry, stufied fish / meal / paultry shail be heated (0 165°F Other lemperalure requiremants may apply. (114004, 114008, 114010)

11. Any polennally hazardous foods caoked, cooled and subsequently reheated for hot holding or serving snell be brought te a tamperature of 165°F. (114014, 114016)

12, No unpacxaged food hal hias been served shal be re-served or used for human consumplion. {114079)

13. Ay food 1s aduiterated if i bears or conlains any poisonous or delelenous substance thal may render it impure o injurious lo health, (113967, 113978, 113980, 112888, 113990, 114035, 194254(c), 114254.3) .

14. Al food contact surlaces of ulensils and equipment shall be clean and sanilized [113984{e), 114097, 194009.1, 114039.4, 114009.6, 114101 (fvd), 114105, 114109, 114111, 194113, 114115 (a, b, d), 114117,

114125 (b),114141) ;

5 All lood shall be oblaned from an approved source, (113980, 113982, 114021-114031, 114041)

16. Shell stock shall have complele cartification tags and shall be properiy stored and displayed. (114039 - 114039.5) _

17. Comaty with Gulf Oysler warming seasonal requirements. {Tite 17 CA Code of Regulations §13675, Cal Zode Saction 113707)

18. HACCP Plan 1s a waiten document that defineates the formal procedures devaloped for sate food handiing appravad by the National Advisory Committes on Microblological Criteria for Foods, (114419). A
vantien document aoproving a devialion from standard heaith code requiremnents shall be mainlained 2t the food faclily. (114057, 114057.1)

13 Ready-to-eal food contamng undercocked food or raw egg and unpackaged confeclionery food contaming miore than ¥4% alcohol may be served if the facilily notifies the consumer. (114012, 114093}

20. Prohibrled loods may not be offered in heensed health care facHilies/puble and privaje scheals (114091)

21 An adecuaie ptotecied cressunized, potadle supply of hot water and cold wales shal' be provided 21 all imes (113963(c), 114099.2(b) 114101(a), 114189; 114192, 114192.1, 114195)

22, Al quid waste must dram o an aporaved fully funchoning sewage disposal system (194187)

23 Each looc fachly sha te kel [rag of veamin: rodents (rals, mce). cockroachas, fiies.! $14289.1, 114259.4, 114250.5)

24 A person in charge shall be present at the food facility during all hours of oneration, {143845.113945.1, 113984,1_114075)

25, Al employeas oracanng, serving or handing foad or utensits shall waar clean. washable ouler gaments of unilorms and shail wear a haimet, cap, or other suitable cavering lo confing halr, (111069, 113974)

46, Food shai be thaweq under relrgeration, complerely submerged under cold running water of sufficent vaiocly 1o fush loose partcles; in microwave oven; during the cooking process. (114018, 114020,
114020,1)

27. A teod shall be separaled and protected from contamination (113984 (a, b, ¢, d, f}, 113986, 114050, 144067(a, d, e, |}, 194088(a, b), 114077, 114089,1 (c), 114143 (c))

28, Raw, whole produce shall be washad pnor 1o preparaton, (113992)

29. At poisonous subsiances. defergents, bisaches, and cleaning compounds sha be stored separala from foco. utensils, packing malznal and locd-contsct surfaces, (114254, 194254.1, 114254.2)

30. Foox! shall be stored n approved containers and Jabeled a3 1o contents, Food shall be stored af least 5° above the fioor on agproved sheiving. (194047, 114049, 114051, 114053, 114055, 114067(h),
114068 (b))

31. Unpackaged food shail be displaved and dispensied in a manner that prolects the food from contamination, (114063, 114085)

32. Any lood is mishranded il s fabelng 15 faise or misigading, if it is offered for sale under the name of anothe {ood, o if it is an imitation of anather food for which  definiion and standard of identity has been
eslablished by reguiaton. (114087, 114089, 114089.1(a, b), 114080, 114093.1)

33. Al nonlood contact surtaces of 1tensits and equipment snal be clean, (194115 (c))

34. Food facibes fhat prenare food shall be equipped with warewashing facilies Tesbing equipment and matenals shall be provided to measure ihe applicable sanitization method. (114067(1,g), 114099,

114099.3, 114099.5, 114101(a), 1141011, H4101.2, 194403, 116107, 114125)

35 Alltensits and eoucment shall b fully aneralive and i good repar (114175), ANl ulensis and equipment shall be asproved. installed proderly, and meet applcable standards, (114130, 114130.1, 194130.2,
114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 194139, 114153, 114155, 114163, 194165, 114167, 114189, 114177, 114180, 114182}

36. Al ciean and 50424 nen shall be propedy siored: non-iood Htems shall be stored and displayed separate from lood and food-contact surfaces. (114185.3 - 114185 .4)Utensits and equipment shail be handied

and slored 50 as 10 be protected from cantamination, (114074, 114081, 114119, 114124, 114161, 114178, 114179, 114083, 114185, 114185.2, 114485.5)

7. Each vending machine shall have posted in a promnent place, 2 50n indicating the owner's name, address, and telsohane number A recard of cleaning and sanifizing shall be maintained by the operalor in

each maching and shall be current for al least 30 days. {114145)

36 Exhaust hoods shal be nrovded (o remove loxic gases, heat, grease, vapors nd smoke and be approved by the local buiding depanment. Canopy-type hoods shall extand 6” beyond all cooking equipment. All
aeas shall have sufficient ventitation to faciitate proper food slorage. Tolet rooms shall be venied o the putside zir by 3 screened openable window, an air shal, or a light-switch activated exhausi fan,
consistent with local buiding codes. (114149, 114145.3) Adequate hghting sha be provided in 2il aress to faciilale cleaning 3 inspection. Light fixtures in areas where open food is stored, served, prepared.
2nd where ulensds are washed shall ba of shatterprood construction or protecied vith light shields. (114148,2, 114449.3, 114252, 116252.1)

39, An accuraie eastly readsbie metal probe hermometer suitable for measuning temperaiure of food shall be avaiablz fo the food handler, A thermometer +/- 2 °F shak be provided for each hot and cold holding

und of patenially hazardous foods and high lemperature warewashing machines. (114157, 1141589)

40 Wiomg cloths useo fo wipe service counters, scales or other surfaces thal may come inlo contact with food sha be used only once unless keptin clean waler with sanitizar. (114135, 4141851, 114185.3 [d-e})

41 The poiable waiet suoply shall be protected with a backflow or back siphonage protecton device, 2s raquired by applicable plumbing codes, (114192) Al plumbing and plumbing fdures shall be inslalied in
comphance vath leal phimbing ordinances. shall be maintaied 50 as o orevent any contamination, and shall be kapt clean, fuly operative, and in good repair. Any hose used for conveying potable waler shall
te of approved maienals, labeled, property stored, and used for no other purpose. (114171, 194189.7, 194190, 114193, 114193.1, 114199, 114201, 114269)

42 Altfoad wasie and rubbxsh shat be ket m eak oranf sod rodent proof containgrs, Containers shall be covered a1 il fimes. Al waste must be removed and disposed of as frequently as necessary lo prevent a

nusance  The exienorpremises of each lood facity shial be kepl clean and free of fitter and nbbxsh.
{11424, 114245, 1142451, 114245.2, 114245,3, 114245.4, 1142455, 114245.6, 114245.7, 114245.8)

43. Toiet faciiies shall be mantanad chean, sanitary and in good repair, Toilet rooms shall be separaled by 2 well.fittng seif-clasing doos. Tollet tssue shall be provided in a permanently installed dispenser at gach
lodel, The number of foll faciiies shal be in accordance with kocal huiding and plumbing ordinances, Toiiel lactives shall be provided for palrons: in establishments with mors than 20,000 aq f;
establishments offering on-sita fiquor consumption, (114250, 114250.1, 114278)

44. The premees of each food facity shall be kept clean and free of liter and rubbish; ail ciean and solled linen shall ba propery stared; non-food llems shall ba stored and displayed separata from food and lood-
contact surlaces; the fachly shall be keot venmin proct, (114067 (J), 114123, 114943 (a) & (b), 114256, 114256.1, 114256.2, 1142564, 114257, 114257.1, 114259, 114259.2, 1142503, 114279, 114281, 114282}

45. The walls | cailngs shall have durable, smooth, nonabsarhent, light-colared, and weshable surfaces, Al flaor surfaces, other than the customer service araas, shall be approved, smaoth, durable and made of
nanabsorbent matenal that i sasdy cleanable, Approved base coving shall be provided in all areas, except cusiomer ssivice aeas aid where food & storad in original inopened containers, Food faciities

shall be fully encksed. Al food faciliies shafl be kept clean and in good repair
(114142 (d), 114266, 114268, 114288.1, 114271, 114272)

48, No sleeping accommodations shal be in any room whers food is prepared, storad or sold. (114285, 114286)

47 Handwashing signs shall be posted in each oilet room, drecting afiention ko the need fo toroughly wash hands after using the restroom (113953.5) (b) No smoking signs shall be posted In food preparation,
tood storage, warewashaig, and viensd siorage areas (113978) (c) Consumers shal) be nolified that clean tableware e 1o be used when thay retwm 10 self-servicn areas such 9 salad bars and buflets, (d) Any
food Iacikly consincied before Jaavary 1, 2004 withoul public toslet faciities, shall prominently post a Sigh within the food factity in a public area stating that tofet fackities are nat provided (113725.1,
114381 (o))

48, A parson proposing lo buikd or rernadel a food lacilily shall subma plans for approval before staring any new construction or remodeling of sny faciity for 38 as a retai food faciity, (144380)

49. A food faciity shall not be ooen ki business without 3 valid parmd. {1 14087(D) & (c), 114381 {a), 114347)

50, An enforcement officer may impound food, equipment or utsnsils (hat ars found 1o ba unsandary of in disrapair. (114393)

51. ¥ an imenenent health hazard is found, an enforcement officer may temporarity suspend the permit and order the food facity mmediately ciosad, (114409, 114405)
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