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See reverse side for the code sections and general requirements that correspond to each violation listed helow
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FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

15, Food obtained from approved source

TS T 1. Demonstration of knowledge: foud safely cerhfication
Faod Safety Cert Name:. Exp, Date

et bl

. C@gﬂa;l ce with shell $tock tdgs, condition, display
7. Compliarice with Gulf Oyster Regulations

"

CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with variance, spa¢ialized process,

2. Communicable disease; reparting, restrictions &
exclusions

reduced oxygen packaging, & HACCP Plan

GONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

49, Consumer advisory provided for raw or

NN

S - EMPLOYEE HEALTH & HYGIENIC PRACTICES
I
)&

4. Proper ealing, tasting, dnnking of lobacco use

undercooked foads

< T

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

_~| §. Hands cledn and properly washed; gloves used

20. Licensed health care facilities/ public & private
schaols; prahibited foods not offered

X

)\ property
N 6. Adequale handwashing facilities supplied & @ WATERINOT WATER
N accessible — N
a TIME AND TEMPERATURE RELATIONSHIPS m il g I
X 7. Proper hot and coid holding lemperalures e 0% -
x 5 ﬁm; : public health contro; pracedures & 22 Sewage and wastewaler propetly disposed | | |
- VERMIN
SC | 9. Proper cooling methods
75, 1 10. Proper cooking time & lemporalures ﬂ\\\k\\\ 23. No rodents, insects, birds, or animals
7\_~ |_11. Proper rehealing procedures for hot holding
4 PROTECTION FROM CONTAMINATION
12. Relumed and re-service of food R
Y. 13. Food in good condition, safe and unadulterated
14. Food contact surfaces: clean and sanitized

SUPERVISION ouT ; . [
24, Person in charge present and petforms dulies 39. Thermomelers provided and accuralg
PERSONAL CLEANI.!NESS 40, Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY REGUIREMENT ] 44. Plumbing: proper backflow devices
26. Approved | used, frozen food |_#2. Garbage and refuse properly disposed. faciities maintained
27. Food and 43, Tollet facifities. constricted, , cleaned
28. Washing fruits and vegelables 44, Premises, pgrs_g_n_a_v_dl;g_t_@% itams; “;“mrm_ﬁ_\g
29, Toxic substances propery idenlified, slored, used FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and cellings: buill mahiamed and clean
30, Food s : food conlainers identified 48, No una ivate homes/ li ] uarlers
31, Consumer self-service SIGNSI REQUIREMENTS
| 32, Food [abefed & fiol esenteo’ 47, Signs Med, last inspection report available
EAUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood conlacl surfaces clean 48, Plan Review
34. Warewashing facillies; installed, maintained, used: test slrips 49, Permils Avaliable
35, Equipment/ Utensils approved; installed: clean: good repair; capacily 50, Impoundment
36. Equipment, utenslis and linens. storage and use 54, Permit Suspension
37. Vending machines \‘\\
38, Adequale venlifation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SLIMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. :

* Al food employees shall have adequale knowiedge of ane ba ranad i food salaly as if retates to thelr assigned dulias. (143947) Food facifiies that prepare, handle or serve non-prepackaged polaniay - -
hazardous food, shad iave an smplovee who has passed an aoproverd lood sately cerlification examungtion (113847.113947.1)

2 Employees valh a conmunicabl disaasa shall be excluded from Ine fucd lacilily / preparation of food. Gloves shell be worn if an employes has culs, wounds, and rasties, No employee shall commit any act that
may conlaminate o aquflerale foad, food contact surtace or wtensils. {113845.51, The permit holder shali reauire food employees In report incidents of Mness of injury and comply with all appiicable restrictions,
{113845.2, 113850,113950,5, 11397 3a)) .

3 Employees expenancing sneezing, toughing, or runny nose shall not work with exnosad food, clean eawipment, ulensds or bnens. (113974}

4 No employees shali eal, dnok, or smycke 10 2hy work area. {113877) o . )

§ Employees are required o wash lhew hands belofe begnring work; befre handiing lood / equipment / utensis: as often s aecessary, during food prepatation, 1o remove soll and contsmination; when swilching
from working vl taw io cezdy to 8f foods. afiar louching body parts; afier uswg toflet room; or any time when contamination may ocour. (113952, 1139533, 113953.4, 113864, 11308, 113973 {o)

6. Hendwashing soap 3nd towels O drying cavice shall be provided n dispensers, disnensers tha! bz maintained in good repair. {($13853.2) Adecuata faciifies shll be provided for hand washing, food pregaration
and Ihe wasning of vlensds and eowioman), (113953, 113853,1, 194067(l)}

7. Polentiaky hazardous kaods shall be held ator balow 41745°F or &t or above 135°F (113696, 113628, 114037, 114243(a))

8. When hime only. rather than fime and lemperature is used as a public health conlrl, records and documentation musl be mantained {114000)

§ *Al potentiafly nazardous food shal b2 RAPIDLY cooled kom 135°F to T0°F, wathin 2 hours, and then from Y0 to 41 °F, witfiin 4 hours. Cooling shatl b by one or meve of the following methads: In shatiow
conltaners. Senaraing food inlo smisfler portons: edding ice a8 ao mgredignl, using an wce baw, sumag frecusally: usmy rapid cooting equoment; o, using conlainers that faciftate heat ransfer. (114002,
1140021}

10. Comaunuled mast, raw egps, of eny food coniaming cerminutas mast of taw agys, shat ba heated (o 155°F for 15 sec. Single meces of maat, snd eggs for immediate servies, shatl be heated 6 145°F lor 15
sec. Poullry, commnuted oauity, stufied fisit  meal / paultry shefl be heated to 165°F. Other lemperature requiramants may apply. (114004, 114008, 114610

11, Any polenually hazardous loods covked, conled and subsequently reheated lor ot hotding or serving snell be brought to a temparature of 165°F, (114014, 114016)

12, No unpacraged food ihat fias been served shad be re-seived of used fof human consumplion, {114079)

13, Any lood s aduitarated f « bears or conlans any poisonous or deletenous substance thal may render ilimpure of injurious fo health, {113857, 113576, 143960, 111388, 113990, 114038, 114254{c), 114254.3}

4. Al food contac! surfsees of ulensils and equipment shalt be clean and sanilized. {113884(n), 114087, 114009.1, 1140988.4, 114695.6, 114101 (b-d), 114105, 114109, 114113, 114113, 114115 (2, b, d), 114117,

114125 {h), 114141} ) )

15 All tood shatt be cblaned from an approved source, (113980, 113982, 114021114031, 194041}

18. Shell stock shall have complete carificaton tags and shisl be propariy #lored and displayed. 1114039 - 114020.5)

17. Compty wih Gulf Oyster watning seasonal requirements. {Tite 17 CA Code of Requlations §13675, Cal Zode Seclion 113707)

18, HACCP Plan 15 a wniten document that defneates ihe formal procedures devaloped for safe food handiing approved by ihe National Advisery Commities on Microbiologieal Criteria for Foods. (114418), A
vaitien document appvowing a deviation wom standard health code requirements shall be mamlained st the lood taoifty. (114057, 114057.1)

19 Ready-to-eat food contaimag undereaked food o raw egg and unpackaged confeclionery food contaming more than Y% alcohol may be served i the taciity notifies the consummer, {144012, 114033}

20. Prohituted 1oods may not be nffered in eznsed health care facditiasipublie and prvale schoos {144691)

21 An adecuzle orctecied cassuized, potanle Supply of hol waler and cold wales shalt be provided 2l &l imes {113283(c), 114022.21b) 11410¥(a), 11418; 114192, 114182.1, 114105)

%% Al quic waste must dran 1o an aprroved fully funclicaing sewage disposat system. ({95187}

23 Each foor fachly shat be kent {rag of vermny rodents (rale. muce). cockroachas, fles.f $14288.1, 4142884, 114250.5)

24 A person ncharge stalt he prasent at the faod fsedity during & hours of overation, {§43845.113045.1, 1130841, 114075)

24, Altemptoyees presanng, servng or handing fad or utensitls shall wear clean. washable ouler ganments of unilirms and shal vaar a halmet, cap, or other suitabla cavering fo confing halr, {11959, 113971}

48, Food shatt be thawed under relrigeration, complately sudmerged under cold rinmig water of sufficent valocity te Bush loose partcles; in microwave aven; during the cooking process. (114018, 114024,

11402G.4)

7. Al ood shall e separaiad and protected from contamination (113884 {9, b, ¢, 6, ), 193988, 114060, 18406708, d, &, 1), 1140880z, bl, 13477, 114089, fc), 148143 (e}

28, Raw, whole producs shiall be washad prar s presanstse, (113852)

29, Mt posonous subsiznces. deterganis, bisarres, and cleaning compounds stz b stored separaia fom oo, ulansis, packing matemal ang food-oantac surfanss, 1114254, 1942549, 114254.2)

30. Food shail be siores i spgraved containers and labeled 23 1 contentS, Food shull ber stoed 50 ieast 57 sbove the fioor o asoroved sheiving, (194047, 114048, 11401, 144053, 114055, 114087(h),
114062 {1} T :

31. Unpackaged fond shak be wisplaved #nd disngnaad in 5 manner hal proiects e %ood From contarmingtion, 1144065, 114085}

34 Any food is mishranded 1 ¥ labelg 15 Talse or migending, 1 it s offered for 2ala under the nema of another food, of i it is 2 iitstion of anotier food for which 5 Gefinfien and standard of identity has been
eslatlished by raguation. (114087, 114089, 114089.4(8, by, 114090, 14409345

33. Alfnonlood contact surfaces of sisnsis and squipmient shall be clean, (114315 (c))

34. Food fachues that prenace food shall be equinped with warzwashing faciies. Tusting equpment and matenals shal be pravded to measure the applicable sanitizaton method. (114067(7,g), 114099,
196528.3, 1140895, 1141038}, 1143001, 1141012, 194363, 116107, 1181251

35 Altutensis ang anuenant shall b fully operalive and w good repan (114175, AT ulensis and equipment shall be auproved. instalied propesy, and meel apploable standards, 1114130, 114130.1, 1441302,
VI4930.3, 114330.4, V141305, 18132, 194133, 114137, 194139, T1478), 114155, 114163, 194165, 114167, 114186, 114177, 114180, 114482} )

36. A iean and sodad knen shat be propedy sigred: non-ood Hems shatl be stored ang displayed sasarate from food and food-contact surfaces. (194485.3 — 114188 4RUtensils and equipment sl be handied

and stored 50 s 10 be protacted from contamiaation. [114074, T1408%, 114118, 11A124, TSN, 114175, 114479, 114083, 114185, 1141252, 1 14485.5)

37. Each vending masrene shall hava posted in 2 promwnect olace, 3 540 indicalng the pwner's same. address, and teeonone namber A recand of cieaning and sanifizing shall be maintasined by the operalor in

each machuig and shal be current for af least 30 days. (114145} ‘

38 Exhaus hoods shal b swded (0 remove 10mC gates, heal, grease, vapors and simoke and b8 approved by he tocal buiding depattment. Canupy-yps hoods shill sxtaed 67 beyord all cooking equipment. A¥
aeas shal have sufiaent vendiztion to faciftale propat fond stosage. Tolet rooms shall be vented to the pulside 21 by a soreened apenable window, an air shall, or 2 ight-switch ackvated exhaust fan,
consistent with lacat bulding codes, (114149, 114145.3) Adequate hyhting sha? be provided in 2t areas to fzclitzle cleaning and inspection. Light fitures in areas where open food s stoved, served, prepared,
2t wheta uiensds are washed shal bo of shattemion! constuction or protacied with fight shields, (114149,2, 114140.3, 114152, 114252.1)

38, A accurale easily rmadable metal probe tharmameter sistable for measuring tamperaiure of food shall be avaiabis 1o the food handler, A thermometer +1- 2 °F shak be provided for each bot and cold folding

ueed of olenially hazardous foads snd hgh lemperative wirewashing imachings, (114157, 134158} )
40 Wiomg clos used o wpe service coutless, Scales or other surfaces hat may come into contact with food shatt De used only once unless kept in clean waler with sanifizar, (1 14135, 914185.4, 1141853 [d-e))
41 Tre potavie waier supsly shat be protected wth & backflow o back siphonage prolection device, 25 requnied by appiicabie pimbing codes. (114192) A plumbing and plumbing fixtures. shall be instalied in
somphance vath fozal plaribiag ondinances. shatl be maintamed 5o as o orevent any contaminafion, and shal be Kept clean. fully opesative, and in good repair. Any hiose used for conveying potable water shall
te of approved matenals, labeled, pronedy stored, ani used for no other puipose. (112173, 114989.7, 114980, 194193, 114193.1, 114109, 114201, 1 14269)
42 Altfood waste and rublvshy snal be Keot m Jeal 5roof #nd rodent proof containers, Containers shal be coversd a1 5¢ fimes. Al waste mus! be removed 2nd disposed of 25 frequently as necessary o peevent a
rusence  The exienor remises of each lood f50ily shal! ba ket clean and hee of fiter By nbixsh,
(114284, 194085, 114045,4, 148245,2, 114248,3, 1142454, 1942455, 1140245.8, (142457, 114245.8!

43. Tohet fachlies shat bn mumsnsd closn, sanitay and in peod repai, Tolet rooms shall be sepseated by 2 well Sang seif-chasing door. Tolel tesue shall be srovided in a permanenty installed dispencer at ssch
tedet. The number of islot lacities shak be In sccordance with local budding and plimising ordinances, Trael facsives shall be provided for palions: In establishments with tore than 20,000 sqft;
estabiishments offesing en-site figuer consumption, (114258, 1142501, 114278)

44, The premises of each food facily shall ba hept clea ang frae of iter and nubibis; a8 clean and solled finen shall ba properly stared; non-food llarms shall ba stored and displayed saparate from food and Jood-
contact surlaces; the faily shall be ket venmen proof, (114067 {f), 144123, 192943 (a) & (b), 114258, 114256.1, 114256.2, 1142564, 114257, 1142571, 114258, 114258.2, 114293, 114279, 114284, 114282}

45, Tha walls | catlings shall have durable, smooth, ponabsochent, fight-cokored, and washable sursces, Al aor surfaces, other than the customer sevios areas, shiall ba spprovesd, smaoth, durable and made of
fenshsorbent matenal il is easly claanable. Asproved bise coving shat he provided in afl arsas, excent customr saivite rreas and whers food s stored in original imegstved contitiners. Foad frfies
st ba fully enciosed. Al food feciiies siaf! be kept dean and in good regair.

(14143 (d), 114286, 114248, T94288.1, TI4ATS, 114272

46, Ho siaeping accommodations shal be in any room whare food Is prenared, stored or sofd. (194286, 1142851 )

41 Handweshing signs shall be posted &1 vach loflaf soom, disecting atiention 1o e need 1o thorcughly wash hands afler using the restroom (113953.5) (b) Ne smaking siges shaft be posted In food preparation,
tood slorage, watesrsshng, ant viensd siotage arers {$Y3978) (c) Consumers shall ba notified that clean tablewans 12 1o bs used when they relum ip self-servic amas 2uch as saled bars ang buflets, {d) Any
{00d Iaciily vonstucied befors January 1, 2004 witeul pubic todet fackites, snall procinentty post a Sigh within e food Faiity in 8 public area stating that lodet {anifies 370 nol provide {113725.9,

114384 (o))

45, & parson proposing o busdt of ekl & Tood lanity shal submn plans for sporovas before stanting any hew tonstbugtion of racdaling of sny fackly for use & 8 It fouod facsity, {114180)

48. & food [acifly shall st be open kw tresiness without 8 valiel parmd, (1 LICETID) & {g), 104381 fal, 15430

50, An enercamentt offiosr may Enpouns fond, squpmient or wensils (had ars ound (o be unsaiary of in dismepal. (494589

55, B an ievrrenent hestth huaard 15 Yound, 3 anforcement officer iy ensporaniy sustend e pemit and omer the tood Tty srvedialely (s, {11448, 114405)




