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See reverse side for the code sections and general requirements that correspond to each violation listed below
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Food Safety Cert Namo

DEMONSTRATION OF KNOWLEDGE
. T 1. Demonsiration of knowledge; food safety certification ANNNNNANNNNY

Exp. Date
Now- Proe
EMPLOYEE HEALTH & HYGIENIC PRACTICES

In__| NIO-NIA |

FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

NN

18, Comphanoe with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

A
X

GONSUMER ADVISORY

N~

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods

Highly Susceptible Populations

5. Hands ¢lean and properly washed: gloves used
properly

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

<

6. Adequate handwashing facilities supplied &
accessible

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available
X N Tamp [ 207/

K] e

7. Proper hot and cold holding temperatures

8. Time as a public health control; procedures &

3 records
b4 9, Proper cooling methods
X | 10. Proper cooking lime & temperatures
~{ | 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
% 12. Relumed and re-sarvice of food NN
Pas &\‘\\\ 13. Food in good condition, safe and unadulter ated
X 14. Food contact surfaces: clean and sanitized

o303e.
't.Q'Oa'QOl

»)
LIQUID WASTE DISPOSAL

m 22. Sewage and waslewaler properly disposed
VERMIN

23. No rodents, insects, birds, or animals
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SUPERVISION ouT s ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbmng: 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 protected

44, Premises; personalicleaning tems: vermin-proofing

28. Washing fruits and vegetables
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor, walls and ceilings: built, mamlamed and clean
30, Food storage; food storage containers identified 48. No unapproved private homes/ livi quarters
31, Consumer seff-service SGGNSI REQUIREMENTS
47. Signs posted last inspection report available

32. Food properfy labefed & fionesty presented’

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonlood conlact surfaces clean ' 48, Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Parmits Available
35. EquipmenV/ Ulensils approved:; installed; clean; good repair, capacity 50, Impoundment
51, Permit Suspension

36. Equipment, utenslls and linens: storage and use
37. Vending machines

38, Adequate venlilation and lighting; designated areag, use
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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 ARPPLICABLE.

1. Al food employess snall liave adequate knowiedge of and e ratned in food salaty as # retates to their assigned dulies. {113347) Food faciiities that prepare, handle or serve non-prepackaged potenhaﬁy
hazardous food, shait have an emplovee who has passedt an aoproved lood salaty certfication examinglion  {193847-113947.1) ’

2 Employees valh a communicable disease shall be excludad lrom the food facility / preparation of food. Gloves shalt be worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
fhay confammzte of adullerale food, iood contact surizce o wienslls. (113348.5), The permit hotder shall reawire (ood employess in report incidents of finess of injury and comply with alf applicable restrictions.

{113248.2, 113950,113950.5, 1138734a))
3 Employees expenencing sngezing, coughing, or runny nose shall not work with exposed food. clean eauipment, ulensils of finens. {113374)

4 No employees shall eat, dnek, or smoke 10 any work area {13877}

5 Empinyees afe required to wash thew fands. pefore egmning work; beive hangiing food / equipmant 1 utensiis; as cfien as necessary, during food preparsfion, 1o remove soit and contamination; when swilching
from working wilh raw {o rezdy {0 eal foods. afer louching boady parls; afier using tollet room; of any ime when ceatamination may occur. (113952, 113963.3, 113953.4, 113961, 113968, 113973 (b-)

8. Hanowashing s0ap and lowels or drying device shall be providad in dispansecs, dispensers shall be mantamned in good repair, (113853.2) Adeauale faciliies shall be providad for hand washing, food preparation

and the wasang o ulensis and eavipmant, (113853, 113483 1, 116087(()}
7. Potentialty hazardous foods shall be held al or below 41/ 45°F or at or sbove 135°F {13896, 113688, 114037, 115%3(33)
B When wme only, rather than fime and !e(mm*s;re is used as a pub’sc nfmm comrm records and ﬁocumemzfm must be mai

ined (114000}

zontamners. sepsrahing lood inlo smistler pomcns adding ke as #? mgraﬁxm us:r@ an ice bain, sumng §tccu'=nuj, us: g i'a;.‘n’:i c;)orrg c—qmpmem o, using cemame's lhai Iam!na‘e hpa& transfer, (114002

114002.4}
10, Communuled meat, raw eggs, or any food conlaming comminutad meat or raw eggs, shail be heated (o 155°F lor 15 sec. Single peces of meat, and eggs for immediate service, shall be healed to 145°F for 15

sec. Poultyy, commnu(edggouuw. stufied fish / meat / pouliry shall be heated {o 165°F. Qther iemperature requirements may apply. (114004, 114008, 114610)
1. Any potentially hazardous loads Cooked, tooled and subsequently rehealed for hot holding of serving shall b brought to a temparature of 165°F. (114014, 114016)

12. No unpackaged lood that nas been served shall be re-served or used for human consumplion, {114679)
13. Any lood 1s adulterated of it bedrs or conlans any poiscnous of deletenous substance thal may render itimpure of injurious to health, (113857, $1397¢, 113980, 113588, 113050, 114033, 114254(c}, 114254.3)

14. All foed contact surfaces of ylensils snd equipment shallbec!ean and sanitized. [113984(s), 114097, 114099.1, 114033.4, 114098.5, 114101 (b-d), 114105, 114108, 114111 114113, 114115 {a, b, d), 114117,

114125 (1),193141)

15. All food shall be obtained from an approved source, 411385() 143882, 114021 114031, 114044}

18. Shetl stock shall have complets carfificgtion tags and shall be properly stored and displayed, [114038 - 114039.5)

17. Comply wath Gulf Oysler warming seascnal requirements. {Tilte 17 CA Code of Regulations §13678, Cai Code Section 113707}

18, HACCP Plan 15 2 wnlten document that Gelingates the formal procedures developed for sate food handimg approved by the Nationai Advisory Committee on Microbiological Criteria for Foods, (114419). A
wiitten document aoproving a devialion from standard health code requirements shali be maintained at the food facility, (114087, 114057.1)

13 Ready-to-e4! food confaming undereoaked food or raw egg and unpackaged confectionery food contaming more than Y% aleohol may be served if the facility notifies the ConSUmES. {11402, 114093}

20. Protubitec loods may not be offered n icensed health care facililios/publc and privale scheols (114091}

21 Anadequate protected. c-essurized, poladle supply of hot waler and cold water shalf be provided af all tmes {113853(c), 114098.2(b) 114101/a), 194189; 114192, 114192.1, 114485)

2% Al hquid wzste must drain 15 an approved fully functioting sewage disposal syslem, (114187}

23. Each food faclity shat be keot freg of vermin: rodents {rats, mice). cockroachas, fiss.( 1142801, 116255 4, 114259.5)

24 A person in charge shall be prasent at the fond faclity during alt hours of oneration. {113865-113945.1, 113984.1_114078)

25, Al employees prepanng, serving o handling foad or wtensils shall wear clgan, washable ouler garments of uniforms and shall waar 3 haimet, cap, or ofher suitable covering to confine hair. (113868, 113974)

£8. Food shall ba thawed under relngeration, rcﬁpfewy submerged under cold runmng water of sufficient velocity to flush loose perticles: in microwave oven; during the cooking process. (114018, 114020,

114020.1)
7. Al tood stiall be separated and protecied from contmnination. (113584 (s, b, ¢, d, 1), 113085, 114060, 19408703, d, &, [}, 114068{a, bl, 114077, 112669.1 (¢}, 114143 (c)}

#8. Raw, whole produce shall be washad gror o pragarstion, (143862)

28, Alt prisonous subsiznees, detergents, bleaches, and cleening compounds shalt be storsd separate

38, Foog shall be sior peoved conlainers and labsled a3 o contents. "50*\3 st b sipred &t et £ b
114088 {63}

31, Unpackaged food shai t\e displaved end dspengad in ¢ mannar that profects the food from contamination, 1114083, 114065)

32. Any food is mishrandze if its tabeling is falss or misleading, If it is offersd for sate undar the narne of another foed, or if it i3 an imitation of anather food for which a definition and standard of idenfity has been
eslabhished by requlanon. (114087, 114089, 134088.1{a, by, 114050, 114083.4)

33, Al nonfood contact surfaces of utensils and squipment shall be clean, (114115 {c))

34 Food fachiies inat prapere fosd shall be squipped with warewashing facibties. Testing equipmant and matenals shall be providad 1o measure the applicable sanilization method. {(114087{f,g), 114089,
114689.3, 1140395, 11490 %a, 1341013, T14101.2, 114903, 114107, 114125)

35 Alt utensds ang equement shall be fully operative and i good reparr. {114175), A1 ulensis and equiprgnt s!»:fi be agproved. installed properly, and meet applicable standards. {14130, 114130.1, 1141302,

TH4130.3, 1H4130.4, $14730.5, 114432, 114130, 194137, 194135, T1448), 114155, 114163, (14185, 114167, 114188, 114177, 114180, (14182} )
38, All ean and sodad hnen shall be propedy siored: nonlood items shall be stored and displaysd sepafate from f‘wd and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shail be handied

and stored so as to be Q:'O(QC(EG from contamination. (114074, 116081, 114149, 194424, 114161, 114975, 114179, 114083, 114185, 114185.2, 114184.5)
37. Each vending machine shali have posted in 2 prominent place, a $ign indicating the owner's name, address, and telephane numbar A record of cleaning and sanifizing shall be mamtalned by the ope:a!or in

each maching and shall be currant for at least 30 days. (114145)

38 Exhaust hoods shall be provided 1o 1emoves 10XIC gases, heal, grease, vapars and smoke and be ap,:roved by the locat building depanment. Canopy-type hoods shall extend 6 beymd all cooking equipment. All
areas shall have sulficent veniilation o facilitate propet fond storage. Tollet 1ooms shall be veniad fo the outside air by 3 screened openable window, an air shak, or a fight-switch activated exhaus! fan,
consislent wilh tocal building codes. (114148, 114145,3) Adecuate fighting shatt be provided in 2it areas 1o facilitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

andd where ulensils are washed shall be of shatiarproof consluction or protected with ight shiskds, (114148.2, 114148.3, 114252, 1142521}
39. An accurate essily raadable metal proba thermameter switable for meagunng tamperature of food shiall be avadable 1o the food handler. A tharmaometer +/- 2 *F shall be provided for each hot and cold holding

umit of patentially hazamous foods and high temperature warewashing machines, {114157, 114158)
40 Whong cloths used (o vspe sarvice couniars, scales or olfves surfaces that may come inlo contact with food shak be used only once unless Kept in clean water with sanitizer. (114135, 194185.4, 1141853 {d-g))
41 The poiable waiel supply shall be protected vath & backfow oF back sighonags protection dewvice, as raquired by appiicable plumbing codes. {114182) All plumbing and plumbing fixtures shall be instalied in
comphiance vath loza! plumbing ordinances, shat! be mantained 5o as 1o prevent any contaminalion, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying polable water shall
be of approved maienis, labeled, droperly stored, and used for no other putpose. (114173, $14986.1, 114180, 114193, 112193.1, 114199, 114201, 114269}
42 Al foad waste andg rubbrsh shail be kept in feak seoaf sod rodent proof contaners, Containgrs shall be covered ail @ nme.y All wzste must be removid and disposed of as b'equemiy as necessary fo prevent a
nusance  The axlenor prermisas of each foad faoilty shall be kept Clean and free of liter and rubbish.

(118784, 114245, 142651, 1142453 1140453, 114245 %, 114245 5, 112846, 1142457, 112450
43, Toliat facidiss shall te maitansd clesn, aamla"y and n good repai, Toilst raorns shialt be separsted by 2 vall-fting seif-closing door. Tolled Bssue shall be provided in 2 permanently installed dispenser at each

et The number of tolat facilings shisk b in accordancs with local buiding and plumbing erdinances, Tedel 3 shall be provided for palrons: in establishnsats with mons than 20,000 sq i,
estatistiments offorirg e-sile figuss consumption, {15428, 198250.1, 114278)
44, The premases of aach et faciity shat e kel glean and frea of iter and ribbish; &l clesn and solled linen shalt e propady stored; non-food items shall ba stored and disidayed separate from food and food-
conlaed surtaces; the faclty shall be keoi varmun proof, (114087 ), 114125, 194142 (a) & (b), 114256, 114256,7, 114286.2, 1142554, (14257, 114287.1, 114268, 194250.2, 114250.3, 114275, 114284, 114282)
45. Tha walls / ceibings shall have duraidz, smooth, nonsbsortant, light-cofored, and wasiable surfaces. All Boot surfaces, other than the customer service areas, shall be approved, smooth, durabls and made of
nansisorbent matena! Bl s easdy cleanable, Approved tase coving Shall bx provided in all aras, except custonier sefvice aeas and whese food is stored in oeipinal unopsned conlainers, Food fecfiies
shaft be fully enclosad. Al food facilibes shall be kept clesn and in gond repalr
($A4143 (g}, 134266, 114268, 114258.5, 144071, 114272}

46. Mo slaepirg accommadations shall e In any mom whsee food i prepared, stored or sold. (114285, 114288} .
47 Hantdwashing srgns shall be posted iy each toflet rotmn, directing 3llenlion to e ased fo thavoughly wash hands aller using the rastroom (113883.5) (b} Mo smoking signs shal be posted in fond preparation,

el slofage, warewashiig, ane ulensd sioiage aress (113878 (c) Consumers shall be nolified that clean latiswars 1 lo be used when Ihey retuin (o self-service areds such 28 salad bavs and bulfets, {d) Any
Iooed tacilty construcied bafore January 1, 2004 without puldic tolle! Taciities, shall prosinsntly post a sign within the food faeity in @ public area stating that tolet fackities are nof provided {113725.1,
114383 {e))

48, A parste proposeng b busd o eiodel & food tacility shislt submit plans for approval before starting any hew conatruction of rendeling of eny faciity for use as a retall food facility, ($14380)

45 A food lzcility shadl not be open for business without & valki permi. (11406710} & (¢}, 114381 {3}, 114387}

54, An enloroement offins may impoundd fond, egunpment of utensils that s faund 1o be unsandaey of in disrepair, (114383)

54, H s srennent heatth hazard i nd, an enforcoment offsar may ermporatily suspend e parmit and oder the food facility imevedistely ciosed. (114409, 114405)

from focd. u!en‘;ns paf'kmg matenal and focd-contact surfaces, (114254, 414254.9, 114254.2)
the foor on pproved sheving, {14097, 144048, 114059, 1?8&%&3 114055, 1140870h),




