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7 DEMONSTRATION OF KNOWLEDGE ] FOOD FROM APPROVED SOURCES
- 15, Faod obtained from approved source
F GOL Safel ée:‘ S:‘r;\opslramn of knowledge: food safety cemet';a;wgatl;\\\\ -+ | 18: Compliance with shell $lock tags, condition, display
s O e o LA | 7. Gomplance wih Gull Oyster Reguiatons
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% @ 2. Communicable disease; reporting, restrictions & . X rodican Exyg o1 pd f:lfa g'in»g" &'H ACCP Plan '
N exclusions - : -
5 - CONSUMER ADVISORY
3. No dnschar_ga from_eyes. D088, 20 Mo 19, Consumer advisory provided for raw or ]
Y 4. Proper ealing, lasling, drinking or lobacco use NN % undercooked foods
PREVENTING CONTAMINATION BY HANDS # Highly Susceptible Populations :

){ 5 ';‘r'gg: rlcy""a“ and properly washed; gloves used x 20. Licansed healih care (aciilies/ public & privale

>'( w 6. Adequale handwashing {acilities supplied & < \\§ schools: prohibited 'msrgl:'gﬁv ATER
ra A accenilie A 21. Hot and cold waler available o
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b 9, Proper cooling methods - - :

4 10, Proper cooking time & lemperalures 23. No rodenls, insecls, birds, of animals _

b & 11, Proper rehealing procedures for hot holding

& PROTECTION FROM CONTAMINATION
%, 12. Relumed ang re-service of food RN ‘

%, NN _13. Food in good condition, safe and unadulteraled N

Y "| 14 Food conlact suraces: clean and sanitized &
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SUPERVISION QuT . oS ouT
24, Person in charge present 2nd performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINES 40. Wiping cloths: properly used and slored
25. Personal cleanliness and hair resiraints ; ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities mainlained
27. Food separaled and protecled 43, Toilet {acifities. properly constricled, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personalcleaning items; vemin-proofing
29. Toxic substances propery identified, slored, used ) ] PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- : 45, Floor, walls and ceflings: built, maintained, and clean
30. Food storage: food slorage containers identified 48. No unapproved privale homes/ living or sleeping quariers
31. Consumer self-service : SIGNS/ REQUIREMENTS
32. Food properi [abeled & fionesny presented’ 41. Signs posled; last inspection repor available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
3. Nonfood conlact surfaces clean ) 48. Plan Review
3. Warewashing lacillies: installed, mainlgined, used: test slrips el 49, Parmils Avalable
35. Equipmen/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use 54, Permit Suspension S
38, Adequale venliiation and lighing; designaled areas, use X m \
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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 All fod employess shall have adeauale knawiedge of and bs raned i foad salely as it relates (o lheir assigned dulies. {113947) Food acilities thal prepare, handle of serve non-prepackeged polentialy -
hazardcus lood, shail have an smpiayes who has passzd an aooroved loca salely certificalon examunalon (113547-113947.1) .

2 Employees valh a communicablz disease shall be excluded (rom Ihe focd [zcibly / preparation of food. Gloves shall ba worn il an employes has culs, wounds, and rashies. No employee shall commil any act thal
may conlzminzle of aaullerate (6od, lood contact surfzez or utensils. (193343.5), The permil holder shall require food employess In report incidents of #ness or injury and comply with il applicable restrictions.
{113849.2, 113850,113950.5, 113973(aj) .

3 Employess expenencing sneeaing, taughing, or runny nose shall nol work wilh exzosed food., clean equipment, ulensils oo tnens. (143974)

4 No employees shal eat, dnnk, or smoke in 2ny work ar2a. (113977}

5 Employess are required I wash lher hands cefore begmning work; belore handiing foad / equipment / utensis; 2s clien as necessary, during food preparztion, to temove soil and contamination; when swilching
trom working wilt rew (o rezdy to est foods afier louching body oars; afier usiag toflet coom; of any ime when cantamination may ocour. {113952, 113953.3, 113953.¢, 113961, 113968, 113973 (&)

§. Henawzshing soap and lowels oF drying Gawce shali be peovided n dispensers. diszensers chall b2 mamteinzd i good repair. {113955.2) Adecuate faciifies shall be provided for hand wastiing, (ocd preparaticn
2nd Ihe wasning of ulensis and egunmenl, (113953, 1138531, 194067(1))

7. Polenliaky hazardous foods shall b held al or balow 411 45°F or 2t or abovz 135°F (113996, 113688, 114037, 114343(a))

8. When time only, rathar than fime and lemperature is usad as a public health conirol, records and decumentation must be mainlained {114000)

9 =R polentially Nazardous foad shail b2 RAPIDLY cooled kom 135°F 1o 70°F, wihin 2 hours, and (hen from 70°F lo 41 °F, within & hours, Cooling shall ba by one or more of the following methods: in shaliow
contziners. ssparaling lood inlo smier potions: 0ing e 25 an mgrediant, uGInG 2n ice ba, sumng ireoueatly usiag rapid codling egquipment; o, using cealainers that facifilate heat transfer. (114002,
114002,%) N

10, Communuled maat, raw eqgs, of any iood coRlaIning communilad meal of (3w £ggs, shl ba hested (0 155°F for 15 sec. Single mzces of maal, and eggs for immediate service, shall be healed lo 145°F for $5
sec. Poullry, commenuted 20ulley, stufied fish [ meal 1 pauliry shall be heated (o 165°F. Other iemperalure fequraments may apply. {114004, 114008, 114010}

11, Any polenually kazardous fcods cooied, covisd and subsaquently reheated or hot hoiding or seving snell be brought lo a temperature of 165°F. (114014, 114016)

12, No unpacxaged food that s been served shai! be re-served or used for human consumplion. {114079)

13. Any lood 1s aduilarated d 1 bears or contains any poisonous or deleleniovs substznce thal may render il impure of iawrious lo health, (113867, 143976, 113960, 112988, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfaces of ulensils and equipmenl shall be clean and sanilized (113984(e), 414097, 114093.1, 114033.4, 114039.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141) .

45 Al load sha!l be ohtzned from 2n approved saurce, (113880, 1139582, 114021+114031, 114041)

15. Shell stock shall have eamlele cartificaton lags and shall be properiy stored end disolayzd. (114038 - 114038.5)

47. Comply wilh Gulf Oysler warning seasonal requirements, {Tie 17 GA Code of Regulations §13675, Cai Zode Sectior 113707)

18, HACCP Flan 1s a wnilen documznt that defineetes [he fermal procedures devaoped for sate food handiing aoprovad by the Nalionzi Advisory Commiltee on Mcrobioiogical Crilenia for Foods. (114419). A
vmtien document aoprowing a devizlion rom standard bealth code req nis shali be \ainzd 21 the fcod faciity. (114057, 114057.1)

13 Ready-o-eal food coatammg undercacked food or raw egg and unpackaged confaclionery food contaming mofe than Y% alcohol may be served if the facflily nolifies the consumer. (114012, 114033)

20, Promibilec foxds may not b2 offered in teensed healih care faciities/pubke and privaie schoals (114091)

21 Anadecuzie dtclented cressunzed, poiznle supply of hat water and cold wales shal bz pravided 21 all imes (112853(c), 114035.2(k) 114101/a), 114189; 114192, 114192.1, 114195)

27 All houid west2 sl 6620 1o an apcraved fully luncboang sewzge dispasal system {114187)

23 Each oo fachly sha" te xeni 2z of vemi ro3enls (rais, mic2). cockioaches, fies.! $14259,1, 114253.4, 114259.5)

28 A person in chaige shall »a present 3t the 7and fzclity dunng i hiours of ozeraticn. {113843-112945.1, 113984,1_172673)

25, Al amoloyess arasancg, serving or handing foed o7 utznsils shakl wear claan. washable outer gamenls of unilrs 2nc shail wear 3 haimat, cap, or other suilable cavering lo confing hair. (113969, 113971)

5., Food shait be thawed under relrgeranon, complelely sudmerged under cold runaing water af sutficent veiily 1o flush logse pericles; i rucrowave oven; during the cooking process. (114018, 114020,
114020.1)

27, All icod shall be separaied and protected from cetamwnaion {143984 (s, b, &, <, f), 113386, 114054, 19406702, d, ¢, 1), 14406874, bi, 194077, 144089,¢ fe), 114943 (g))

28. Raw, whole producz snzil be washad ar (o preparaton, (113962)

29, At pasonous subsiznces, delergants, bizachos, ang clezning compounds 552l b stored s2parala fram “ord. ulensis, pesking maing! and foed-contzel surfzcen, (174254, 174254.1, 114254.2)

30, Food shail be stored w sopraves conisiners end jadeiad 2% 15 conlents, Food shal be stored al east 37 anoue he 1507 o esdroved snelving. 1144047, 114243, 194059, 114053, $14055. 114067(k),
114060 (b1}

1. Unpackaged food shai be displaved 2nd dispan3zd in a mannar 'hal praiests the fosd from contammnation. 1114043, 114355]

32. Any lood is mistrandee if vs labelriy s fatse of misiazding, i i s offered for sala unger the pama of another food, or if il 15 an iritation of anather food far which 2 defirfion and standard of identity hes bzen
eslstlished by raquiston. (114087, 414063, 114088.1(a, b}, 114080, 113083.%)

3. All nonlood contact surfaces ol wansits and equipment snall be ciean, (11415 (c])

34. Food fachkbes fhat prenare [ood shall be squioped with wareweshing facities Tesling equipmant and malenals shail be provided lo measure the 2pplicable sanitization method. (114067(f,g), 114088,

114059,3, 114099.5, 114103}, 1141611, 114101.2, 114163, 114107, 114125) .

35 Allutensts and eaucment shah be fully oneralive 203 in J0cd repar (114175), A ulensis and equment shatl be asproved. instalied properiy, and mest apphoable standards, (114132, 114130.4,114130.2,
116330.2, 114130.6, 1141305, 414432, 112433, 114137, 144133, 114153, 114155, 114163, §94165, 114167, 114969, 114777, 114180, 114182) )

35. AT ciean 2ng sodad bnen shall b2 propady siorad: no-iocd itema shall be stored and displayed separate from iood and food-contact surfaces. {114485.3 — 114185.4)Utensils and equipment shail be handisd
and siored 5o as (0 be protected from contzminztion, (114074, 144089, 114918, 4174121, 114161, 114178, 114179, 114083, 114195, 114125.2, 114185.5)

37. Each vending maznine shail have pested in 3 promenent ptace, 2 sign idicatng the pwner's name, address, and teleshone number A recard of cleaning and sanifizing shall be maintained by the operalor in

each maching and shad be current for al least 3¢ days. {114145)

38 Exhaust houds shal be rovided o remave losc gases, heal, grease, vapars 2nd smoke and be approved by te kocal buiding depanment. Canopy-iype heods shall extend 6 bayond all cooking equipment. Alf
areas shal have sufficent vertilstion lota&tatepropmfoodslnrage.hiehmshalbeve'uedhmemﬂe:zrbyasueenednpemuem.andrﬁan.aaﬁwmmmm
consistent with focal bulding codes. (114149, 116143.4) Adequate bghting shat be provded in 21 areas lo fzciilzte dleaning and inspechion. Light fxtures in areas where open food is stored, served, prepared,
2nd where yiensis ara washed shail be of shatterproof construction or protecied with fight shiskds. (114148.2, 114146.3, 114252, 114252.1)

39. An accurate eagly raadable matal probe thermémeter suitable for measunng temparsiure of food shiall be availablz fo the food handler. A thermomeler +/- 2 °F sha? be provided for each hot and cold holding
o of patentraly hezardous foods snd high temperalure warewashing machines. (116157, 114153)

40 Wiong cloths s to wape service counless, Scales or othes suriaces thet may come inlo contzct with food shat ba used only once unless ket in clean waler with sanifizar, (144135, 144185.1, 1141853 [d-e})

41 The potable waier suzgly shatl be protected vath a backfiow or back siphonage protection device, 3s requwed by applicable phumbing codes. {114192) AYl plumbing and plumbing fodures. shall be instalied in
zomphiance vath foeal phumbig ordmances. shal be mantained So as fo orevent any coniaminalion, and shiall e kept clean. fully operalive, and in good repair. Any hose used for coveying polable waler shall
t of approved maienals, labeled, oroperty stored, and used for no other purpase. (114171, 114189.7, 114180, 114 193, 114193.1, 114189, 114201, 114289)

42 Allfood waste and rubivsh snail be kegt m beak areal @nd rodent proof containars, Containers shall be covered 2t 21 fimes. All waste must be removed and disposed of 2s frequently as necessary lo peevent a
nusance  The exlenor premises of each lood i3ty shiall be kepl clean and fieg of fiter and aubbish.

(114284, 114245, 114245,4, 114245,2, 114245,3, 114245.4, 1142455, 114245.6, 1142457, 114245,8)

43, Toset facilies shal be mamiznad clezn, sanitary and in good repair. Toilet rooms shal be separaied by a wellfitting sell-clasing door. Toflet tssue shall be provided in 3 parmanently installed dispenser at each
\odet. The number ol ioal laciiies shal be in accordance with local buiding and plumbing ordinances, Toilel factites shall be provided for palrons: in establishments with mare than 20,000 sq ;
establishments olfering on-sitg fiquor consumption, (114250, 114250.1, 114276)

44_ The premuses of each food facitty shall be kept clean and fres of fitter and rubbish; ail ciean and soiled linen shail ba properdy stared; non-food llems shall ba stored and displayed saparata from (ood and lood-
contact surlacas; Ihe facity shall be keot venmin proof, (114067 {J), 114123, 194443 (a) & (b), 114258, 114256.1, 114256.2, 118256.4, 194257, 1162571, 114259, 1142592, 114250,3, 114279, 1142841, 114282}

15. Tha walls { cathmgs shall have durzbie, soolh, nonabsachent, lignt-colared, and washable surfaces. All faor surfaces, other than the customer servioa araas, shall be approved, smooth, durable and made of
nanabsorbent malenal thal is easily cleanable, Approved base coving shall be provided in all areas, except cuslomer service a7eas and whesa food 15 stored in oiginal unopened containers. Food facities
shab ba fuily enclsed. AN food Izciities shafl be kept clean and in good Tepar

(414143 (d), 114265, 114268, 1142681, 114274, 114272)

45, Ho siseping accommadations shal be b any room whete food is prepared, stored o soid, (114285, 1142¢6)

47 Handwastung sians shall be posted i each loled room, directing stiention fo Bie need to thoroughly wash hands after usimyg tha restroom (113953.5) (b) No smoking signs shafi be posted in (ood preparalion,
t00d slovage, wiarewashng, and viensd slorage areas (113378) (c) Consumers shall ba nolified thal clean tableware 1s to be used when they retum 10 sell-service areas such a3 salad bars and buflets, (d) Any
{ood Jaeily constructed belore January 1, 2004 withoul public tailet fackties, shall prominently post a sign within the fond facfity in a public area stating that et fackties are nol provided (1137251,

114383 le))

48, A person proooag o bud o ramodsl a food faciily shas submn pians for approvai before slanting any new construction of remodeling of eny faciity for uae as a retad food faciity, (144380)

48. A food 1acisly shall not be ooen for business without 2 valid parmit, {1140871b) & (¢). 114381 {a), 11433T)

54, An enforcament officer may impound food, equpment or ulensits (hat ars found to be unsanitary of in disrepair, (114393)

81, an imerenent health hazard is found, 2n enforcament officer may temperarity suspecd the penmit and order the focd faciity immedialely dosad, {14408, 114405)
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