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DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES
15, Food obtained from approved source

/] [ 1. Demonstration of knowledge; food safety certification ANNNNNINNNN
Safety Cert Name Exp. Date
°?‘ Toadsgal /0 30

16, Compliance with shell stock tags, condition, display

17. Comphiance wilh Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; teporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
N

18. Compimnoe with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

GONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or tobacco use AN

19, Consumer advisory provided for raw or
undercooked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
properly

20. Licensed health care facilities/ public & private

L1
]
/ schools; prohibited foods not offered

6. Adequalte handwashing facilities supplied &
accessible

A\

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

/ 21, Hot and cold water available
Temp

NN
AN
> :
7. Proper hot and cold holding temperatures

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

LIQUID WASTE DISPOSAL

9, Proper cooling methods

10. Proper cooking lime & temperatures

v

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

- 12. Relumed and re-service of food NN

13. Food in good condition, safe and unadulter ated

Zm 22. Sewage and wastewaler properly disposed [ T ]

23. No rodents, insects, birds, or animals

| 14. Food contact surfaces: clean and sanitized
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SUPERVISION ouT ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
42. Garbage and refuse properly disposed; facilities mainlained

26. Approved thawing methods used, frozen food

43. Toilet facilities: properly constructed, supplied, cleaned

21. Food separated and protecled

44, Premises; personal/cleaning itéms; vermin-proofing

28. Washing fruits and vegetables

PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor, walls and ceilings: built, maintained, and clean

46. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31, Consumer seli-service

47, Sﬂ:gpostm {ast inspection repori available

32. Food properfy fabefed & fonesty presentea’

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonfood contact surfaces clean ' 48, Plan Review
34, Warewashing facilities: installed, maintained, used: lest strips 49, Permits Avatlable
35. Equipment/ Ulensils approved; instalied; clean; good repair; capacity 50 Impoundrnent
1, Permit Suspension

36. Equipment, ulensils and linens: storage and use

37. Vending machines

38, Adequate ventilation and lighting; des‘fgna!ed areas, use
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RRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
IMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. :

SUMMARY OF THE CC
THIS FORM THIS SU

1. Al lood employaes shall have adequate knowledge of and be Wrained in fod salaty as it relates (o thelr assigned dufics. (143347) Food faciliies that prepare, handls of serve non-prepackaged potentiafly -

hazardous (00d, shall have an employee who has passax an aoproved lood safety certification examunaton  {113847.113947.1)
2. Empioyees valh a communicabls disease shall be excludad from the food facility / preparation of food. Gloves shiell be worn if an employee has culs, wounds, and rashes. No employee shali commit any act that
of yleasits. {113348.5), The permit holder shell reauire food emplovees 1o report incidents of tness of Injury and comply with all applicable restrictions.

may contamunate of adullerale food, iocd contact su
{113948.2, 113850,113950.5, 11387 3{a))
3 Employess expenencing sneezing, coughing, of unny nase shall nol work with exposed food, clean equipmant, ulensis or linans. (113074)

4 Mo ernployees shall eat, dnok, or smoke i any work area. (113977}
5 Lmpioyees afe required 1o wash thelr hands: cefare begmming work; belore handing fuod / squioment / ulensils; as offen gs necessary, during food preparation, to remove solf and contamination; when swaiching

from working wilh raw lo ready fo ast foods. afar louching bady parls; afier using toilet room; of 2ay lime when conlamination may ccour. {113962, 1138563.3, 113953.4, 113961, 113968, 113973 (o-N)

8. Hanawashing soap and towels or dryng gavice shall be providad n dispansers. dispensers shatl ba maintamnes in good repair, {113951.2} Adequate facilifies shall be provided for hand washing, food preparation
and the vasang of ulensis and ecuipeent, {11386, 113683 1, 114087

7. Potenualy hazardous feods shall be held al or befow 41/ 45°F or at or above 135°F {113996, 113688, 114037, 114243(a))

. When bme only. rather than lime and lemperpivie is ussd as a pubzrc healtl conlrol, re"ords and documentation must be mamtamed (ﬁé{wa}

G Al potendialy ha R, et 2 hows, and idhen from TO°T t0 41 °F, within & hours, Cooling shall be by one or move of the folloving methods: in shallow
contamers. separaling lood 1nlo smisler porticns; adding ice &8 ap mgredianl, usmg an e Dath, stmng fraquantly: usig rapid cooling squipment; or, using containers hat faciitate heat transfer. (114002,
114002.1)

10, Communyted meat, raw £ag8, of any food contawing comminutad meat oF faw 89os, shall be heated o 155°F (or 15 58c. Single pisces of meat, end egas for immediale service, shall be heated to 145*F for 15
sec. Poullry, commmnuted ooullry, stufied fish / meat / pouliry shall be heated to $65°F Other lemperalure requwements may apply. (114004, 114008, 114010)

. Any polenually hazardous fosds cooked, tooled and subsequently rehealad for hot holding or serving shall b brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that has bean served shall be re-served or used for human consumption, [114079)
13. Ay food 1s adulterated it if bears or coniains any palsonous or deleterous substance thal may render dimpure of imurious 1o health, (113887, $13976, 113260, 113968, 113000, 114038, 114254(c), 114254.3)

14' Al food contact swurface«:. of u(envsils and equipment shall be ciean and sanilized. (113984(2), 114037, 114099.1, 114083.4, 1140985, 114101 (b-d), 114105, 114109, 114114, 194143, 114115 (a, b, d), 114117,

114125 (b}, 114144}
15. Al lood shall be cblained from an apwoyed source. (113988, 144582, 114021 114031, 114041)
18. Shedl stock shall have complets certification tags and shall be properly stored and displayed. [114019 ~ 114038.5)
17. Compty with Gull Oyster warning seasonal requirements. {Tile 17 CA Codé of Requlations §13678, Cai Code Section 113707)
18, HACCP Plan 5 a viten gocument that dalineates the formal procedures devaloped for sale food hangling approved by the Nationai Advisory Committes on Microbiological Criteria for Foods, (114419). A
enitlen documant approving a devishion from standard health code requirements shall be mainlained at the food faciity, (114087, 114057.1)
13 Ready-to-eat food contaning undsreaaked 1006 or raw egg and unpackaged confectionery food containing miare than %% alcohof may be served if the facifily notifies the consumer. {14012, 114093)
20. Profubited loods may net be offered n icensed haslith care faciliies/public and prvate schools (114091)
21 An adequate protected rressurized, potable supply of hot water and cold water shall be provided 2f &l imes (193853(a), 194089.2(b} 114101(a), $1418%; 114182, 114192.4, 114195)
2% Alhhquid waste omst dran 1o an approved fully iunchioning sewage dispasal system. {18187}
23. Each food faclity shat te ken! freg of vermus: rodants {rats, mice), cockroaches, fies.l $14230.1, 1142504, 114258.5)

24 A person i charge shall be presant a1 the fod !grfluy dunng all hours of operation, {313845.113845.1, 13984 1, 114075) ) )
25, All employess nrepanng, serving of handing fead ar itensits shall wear clean, washabie oulsr garments of uniforns ns and shafl wear a haimet, cap, or ofher suitable covering to confine halr. {13068, 113974}

éa. Foud shatt :ou thawsa]}adsr lérrgerancn, comptately submerged under cold runming water of sufficient velocity to fush foose particles; In microwave oven; during the cooking process. (114018, 114020,
144020.1)
27. Al food shall be separaied and protectsd fram contamination. (113884 (a, b, ¢, d, ), 133988, 114080, 1940678, d, &, {) 114068{s, b}, 114077, 114569.1 {c), 114143 ()}

Z8. Raw, whole produce shall be washad poor (o preparation, (113892)
29, All poisonous subzignees, detergents, blaaches, and cleanirg compounds shall b stored separate from focd, utensifs, packing matenal and focd-contact surfaces, (114254, 1142349, 194254.2)

30, Fooct shai be siored vad containers and labelsd a3 1o contents.  Food shal ba slowd at leasl £° ahove the foor on approved shelving. (194047, 194048, 114059, 114853, 114055, 11408T(h),
14448 (b3 ' ,

31, Unpackaged food shad {}e displayed and disnensed in 2 manner that protests the food from contanination, (114063, 144085}

32, Any food is mishranded if irs labeling is false or mesteading, I it is offersd for sale urdar the name of another food, or I il is 20 imitation of another food for which & definifion and standard of identity hias been
eslablished by regulanon, {114087, 114083, 1440889, by, 114080, 1440834}

33. Al nonlcod contact surfacss of utensils and equipment shili De clean, (13115 (o))
34. Food faciiies fhiat prenere food shall be equippad with wargwashing facihties. Testng equipment and matenals shall be provided lo measure the applicable sanitization method. {114067(f.g), 114089,

114650.3, 114095.5, 1940 8{a), 15490151, 1141012, 140103, 144107, 134125} .

35 Al utensds ano eoupent shall be fully anerative 204 i good repar {114175), A2 ulensils and equpment shal be angroved. installed properly, and mest applicable standards. [194430, 1144301, 114130.2,
1145203, 141304, 114130.5, 11432, 194133, 134137, 194138, 11445], 114155, 114163, 114165, 194167, 114168, 114777, 114480, 114182}

35. All clean and sonad hnen shall be propery siored: nonsloed tems shall be stored and displayed sapafate from food and food-contact surfaces. {118185.3 ~ 114185.4)Utensils and equipment shall be handied

and stored 50 as 10 be prolected from contamination. (114574, 116081, 114449, 194923, 194181, 114978, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vanging mactune shali hava posted in 2 prominest place, 2 sign indicating the pwnar's name. address, and telenhone numbar A record of cleaning and sanifizing shall be mimainéd by the operakx in

each machine and shall be currant for at least 3C days. (114145)

36 Exhaust hoods shall be srovided (o removs OXIC gases, heal, grease, vapors and smoke and be apgroved by the local building depanment, Canopy-type hoods shall extend 6" beyond all cooking equipment. Al
arezs shall have sulficient venillation to iaciitale propst food slorage. Tollet iooms shall be vented lo the oulside air by 3 screened openable window, an air shak, or a fight-switch activated exhaust fan,
consistent wih focal buiding codes. (114448, 11414%.3) Adequate lighting shalt be provided in 2il areas to fciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where ulensds are washed shat be of shatterproof canslruction or protacied vith light shislds. (1141442, 114148.3, 114252, 144252.1)
39. An accurale easdy readable metal probe thermometer suitable Tor measuring temperature of food shall be availabla (o the food handler. A tharmomeater +- 2 °F shall be provided for sach hot ang cold holding

und of patentally hazardeus foods and high temparalure wargwashing mashines, (114457, 114159)
40 Wing clos used (o wape sarvice counters, scales or ofher surfaces that ruy come il contact with food shalt be used oniy once unless Kepl in clean waler with sanitizer, (114135, 114185.4, 114185.3 (d-2))
41 The poiable waief susoly shall b prtected wilh & backflow or back siphoniags prolection dewice, as required by applicable plumbing codes. {114182) ANl plumbing and plumbing fixtures shall be installed in
compliance wath local plamibing ordinances, shall be maintained 50 as (o srevent any contzminalion, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying potable water shall
ve of approved malenats, labeled. propenly stored, and used for no other purpose (114171, $14189.1, 114990, 194193, 114993.1, 114189, 114203, 114269)

42 A foxt waste and rubiush shall be kept m leak proof and rodent proof continar. Condainess shall be covered at & limes. All waste must be removed and disposad of 25 frequemly as necessary {o prevent 2
nussance  The axtenor premises of sach foad facitty shatl be kept clean and fee of lither ang rbbish.

(118768, 194745, 1180454, 118248.2, 1147453, 1142454, 114245 5, 114265 8, 1142857, 114245.8)

3. Todet facditiss shatl ba maintansd clezn, sanitary and i gead repar, Toxm roue shak e sesarated by 2 wall
leget. The number of todot laeilities shast By in seoordancs with losal burding and plumbing ordinances, Tois

estabdishiments offering en-sile lquer consumption, {114580, 134250.1, 114278) )
44, The premmses of sach food Terdity shal ba kopl clean and frea of iitter and rubbist; &5 clesn and soilest linen shall ba proparly stored; non-food items shall be stored and displayed sepatats from food and food-

contant suriaces; ha faclty shall b keot verman prool, {394067 ), 114725, 195943 @) & (b), 194255, 154255.3, 114085.7, 194265.4, 114257, 114257.9, 114258, 194250.2, 194250.3, 114278, 144284, 494282}
45, The walls / ceibngs shall have durable, smooth, nonabsorbent, light-colored, ang washable surfaces. Al los surfaces, other than the custommer service areas, shall be approved, smooth, durable and made of
ronabisorben] matend hat s easily claanable, Approved base coving shall ba provided in all ress, except cusiarmer safvice aress snd where food € stored in original unopsned containers, Food faciities

shast be fully snclosed. Al food Taciliies shall be kel clean and in good repair
(114143 {d), 174266, 114268, 114268.7, 1HUVY, 144270}

46. No sinapeng accommadations shall b in any room whses food is prepared, stored o sold, (114285, {14288}
&7 Handwashing signs shalt be postad iy each toflel roren, direcling stanlion (o he nesd 10 harmghly wa s B usng Y retroom (1139558} (B} No smoking signs shal be osted in food prepsration,

tood slocage, warevrm%mg ang ulensd slorage areas (113878). {c) Consumars shiall ba nolifies that clezn ixtieware i3 1o be used when they retum to self-service sreas such s saiad bars and bullets, (d) Any
focd $aihly constructed before Januare 1, 2004 withou! sublic toilel faciliies, shall prominently past a sigh within the food facdity in a public ares stating that toiel fackities are nol provided (1137251,
114381 (o))

&5, A pansers proposing o bk o renods 7 Tood taoiity sha submil dans for approval betors staving any new constrction of remodading of sny (aclly for 194 s a rebsd food faoility. (114380}

45 A food tanitity sha¥ ned b open T buminess without 2 valid parml. (11406710} & (g), 114381 (5}, 194381}

4. An enforeerment offiver may impound food, squipment or itensiis that ars faund 1o be unsandary of in diarepsi. (114383}

51, an nesnent heatth hazaed i o, o enforcament officer miy berrporaly suspend the penmét and ondes the ood Recilty imevediately tosed. (114408, 114408)

4 shal be HAPIDLY cooisg fom 135°F

sting seif-closing door. Todet tesus shall ba provided in a permanently ingtalled dispensar at sach
125 shall be provided lor patrons: in establishmeats with mors than 20600 sq ft;




