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FOOD SAFETY EVALUATION REPORT
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DEMONSTRATION OF KNOWLEDGE

[ 3 [ 1. Demonsiraion of knowiedge: foud safely cerufication RN

In_| NO-NIA|
. FOOD FROM APPROVED SOURCES
15, Food obtained from approved source

16. Compliance with shell lock tags, condilion, display

17- Compliarice with Guif Oyster Requlations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

[4 CONFORMANCE WITH APPROVED PROCEDURES

Food Safely Gert Name:. Exp. Date
2. Communicable disease; reparting, restrictions &
exclusions

"18. Complidrice with variance, spacialized process,
reduced oxygen packaging, & HACCP Flan

N
NN .
N¢ | 3. Nadischarge from eyes. nose, and mouth

/ ; CONSUMER ADVISORY

RN

7%_ 4. Proper ealing, tasting, drinking ar obacco use
PREVENTING CONTAMINATION BY HANDS

19, Consumer advisofy provided for raw or
undercooked foads

5. Hands clean and properly washed; gloves used

Highly Susceptible Populations

)% propety <
6. Adequate handwashing facilities supplied & \\
&\\ accessible &\

20. Licensed heatth care facilities/ public & privale
schaals: prohibited foods not offered

TIME AND TEMPERATURE RELATIONSHIPS

~

7. Proper hol and coid holding temperatures

‘ 21, Hot and cold water available
Temp
LIQUID WASTE DISPOSAL

8. Time as a public health control; procedures &

{ WATER/HOT WATER

mz Sewage and waslewaler properly disposed

records

S| 9. Proper cooling methods 4 VERMIN

S| 10. Proper cooking time & temperalures

"¢ | 1. Proper 1shealing procedures for hot halding

o PROTECTION FROM CONTAMINATION
12. Relumed and re-service of food RS
AN _13. Food in good condition, safe and unadulleraled
U | Y& | 14. Food contact surfaces: clean and sanilized
SUPERVISION ouT ; i
24, Person in charge present 2nd performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and slored

25. Persona) cleantiness and hair tesirainls - |

PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

#2. Garbage and refuse properly disposed: facilities mainlained

27. Food separaled and protected

43, Tolet facities: praperly construcled, supplied, cleaned

28. Washing fruits and vegetables

44, Premises; personal/cleaning items; vermin-proofini

29. Toxic substances propery idenlified, stored, used

g
PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

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

30. Food slorage: food slorage conlainers idenified

31. Consumer self-service

48. No ung rivate homesf living or sle uariers
SIGNS/ REQUIREMENTS

32. Food properly fabefed & fionesty presented’

47. S'gngpclxsted; last inspection report available

" COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonfood conlact surfaces clean ) 4B. Plan Review
34, Warewashing facilliss: installed, mainlained, used: test strips 49, Permits Avaliable
35. Equipment Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36. Equipment, utenslis and linens: storage and use

54, Permil Suspension

37. Vending machines

38. Adequale venlilation and lighting: designaled areas, use

%
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SUMMARY OF THE CORRESPOMDING 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 food employess shall have sdeausle knowiedge of ang be Irainsd in foad salzly as it relatss o heir assigned dukies. (113947) Food [acilities thal prepare, handie or serve non-prepackaged polenb‘a!y
hazardeus foad, shal have an smployes wha has passed an aaoroved loog salely certilicalion examuinglion (113847:113947.1)

2 Employees valh a communicabls disease shall be excluded {rom Ine focd fzcilily / preparation of food. Gloves shell ba worn if 2n employes has culs, wounds, and rashies. No employee shall commil any acl thal
may conlzminzle of aaullerale food, lood contael surizce or utensils. (143249.5), The peamil holder shall require food employees Ip report incidents of #iness of injury and comply with all applicable restrictions.
{113845.2, 113950,113950.5, 112973(a))

3 Employess expenencing sneezing, toughing, or runny nose shall not work wilh exzosad food, clzan equipment, utensils or nens. [113374)

4 No employees shali eat, dnnk, or srivke i any work area. (113977)

5 Employees are required 1o wash the hands cefore begmning work; before handiing food / equipment f utensils; zs ciien as necessary, during food preparation, to remove soll and conlsmination; when swilching
from working will raw Io redy to g2t foods afer louching body gerts; afier using toflel room: of any ime when contemmination may ocour. (113952, 113953.3, 113853.4, 113861, 113968, 113873 {b-0)

£. Hznowashing soap znd towels or drying cewca shall be peowided in dispensers. diezensers shall b2 mamtzined in gocd repair. (113953.2) Adeauats facilities shall be provided for hand washing, (ood preparaticn
2nd the wasning of ulensis and eovinmenl, (113953, 113853,1, 136067(f))

7. Polenliaity hazatdous laods shall be held al or below 417 45°F or &t or abovs 135°F (113996, 113838, 114037, 114343(a))

8. When tme only, ralher than lime and lemperalure is used as a public health conlrol, records and dacumentabion musl be mainlainad {114000)

9 <All polentialty hazardous lood shall b2 RAPIDLY cooled from 135°F lo 70°F, vathin 2 Kours, and Ihen from 70°F lo 41 °F, within 4 hours, Cooling sha!l be by one or more of the following methods: in shaliow
conlziners. ssparaiing food inlo smsiler portions; sdding ice 25 an ngredianl, using an ice batn, skmng frequently: usag rapid cooling equipment; or, using conlainers that faciilale heal Uansfer. (114002,
1140021}

10. Comnunyled mast, raw €058, or ny food coataming comminytat maal of f2w eges, shzlt be hasted (6 155°F for 15 sec. Single meces of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, commnuied 2auily, stufied fish f meal 7 pouliry shzll be heated I 165°F, Othef temperalure requrements may pply. (114004, 114008, 114010}

1, Any pofentally hazardous lzods cocked, codled and subsequently reheated {or hoi holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpacxaged food that nss been served shall be re-served or used lor human consumplion, {114079)

13. Any fcod s aduilerated d i bears or coniains any paisonous of delelenous substence thal may rander | impure or injurious la health, (113867, 413976, 113380, 113388, 113990, 114035, 114254(c), 114254.3)

14. All food contac! surfzces of ulensiis and equipmenl shall be clean and sanilized {113984(e), 114097, 114099.1, 114099,4, 114093.6, 114101 (b-d), 1141035, 114108, 114111, 114113 114115 (a, b, d), 114117,
114125 (b),114141)

15. Al lood sha!l be obizned from an approved saurce, {13880, 143982, 114021-114031, 114041)

18. Shell stock shall have camslele certification tags and shall be properly slored and disolayzd. {114039 - 114038.5)

47. Comply with Gull Oysler warming seasonal requirements. {Tie 17 GA Code of Regulations §13875, Cal Sode Sectior 113707)

18, HACCP Fian is a waiten docurment thal delinestes the formal procedures devaioped for sate food handiing appraved by the Nationai Advisary Comimittee on Mictobiological Criteria for Foods. (114419). A
vmitien document appsowing a dewialion from standard health code requirements shali be mamnlained at tha feod tacility. (114057, 114057.1)

13 Ready-to-eal food contamng undereocked food or raw egg 2nd unpackaged confaclionery food contaming miore than 1% alcohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Prohibried 1oods may not be ofiared in eensed health care facifitiasfpubhe and privale schea's (114691)

21 Anadeguzia ototected cressunzed, potadle supply of hot water and cold waler shelt bz pravidzd 2l all timas (112253(c), 114039.2(b) 114101(a), 194189; 114192, 114192.1, 114195)

22, Allhquic weste must dran 1o an sptraved {ully funchoning sewege dispasa! system. {4 14187)

23 Each food factily sha te 4enl frez of venmar rodents (rals, rmuc2). cockroaches, fies.! $14258,1, 114283.4, 114259, 5}

24 A person in charge shall te prazent at the faod factity during @)l hours of ooeraticn, {§43845-113045.1, 113984,1, 112075)

25, All emptoyeas arazannq, serving o handing foed or wlznsiis shall wear claan. washable oulzs garments of unilorms and shail wear a haimet, ¢ap, or other suitadle cavering lo confing hair. (113869, 113971}

46, Food shall be thawed under relrigerancn, completely sudmarged under cold rinang water of sufficent velocify 1o fush loosz partelas; in rmerowave aven; during the cooking process. (114018, 114020,
114920.1)

27, Al lcod shall be separaied and protectad from centamination (143384 (a, b, ¢, d, {}, 113365, 114080, 134067(2, d, €, J), 114068(a, bl, {14077, 114088.1 {c), 114143 [c))

28. Raw, whole produce siall bz washad pnor 1o preparaton, (113862)

29, At posonous subsizncer, Zelargants, blzaches, and cleening compounds siizl be stored separata rom Tocd. ulensits, pasking matenal ang iocd-contsct surfaces. (114254, 1942541, 114254.2)

30. Food shall be stored o appraved contziners and Jabeled 23 1o contents. Food shall be stored 4l iees 3" angue the foor s eparoved shein g. (194047, 116349, 114051, 114053, 114055, 114087(h),
114068 {1}

31. Unpactkagad {ood shai be cisplaved 2nd cispsns:d in @ mannar that prolests the food from contamination, (114963, 114085}

32. Any lood is mistranded if s labelng »s faise or mislazding, if it s oifered for sala undar the pama of another lood, or i il is an imitation of ansther food for whiich & definiton and standard of identity has been
eslatlished by requisbon. 114087, 414089, 14408%.1(a, b}, 114030, 114093.1}

32. Al nonlood contact surfaces ol wiansits and equipment snall be clean, (114115 (c))

34, Food fackties that pranare food shall bz squinpsd with wargwashing facklies Testing equipment and malenals shall be provided fo measure the applicable sanilization method. (114067(1,g), 114099,

114589.3, 114099.5, 114101a}, 1141011, 114101.2, 114463, 114107, 114125)

35 Alutensvs and soucment shall Be fully mra.ue 203 m sced repar (114175), A ulensis and equipment shafi be asproved. instelled propery, and meat applzable standards, {114430, 114130.1, 114130.2,
1143303, 116130.4, 114130.5, 414132, 114133, 114137, 144133, 114353, 114155, 114163, 194165, 114167, 114189, 114177, 114180, 114182)

35. A% cean 2nd sodad knen shall ba propedy sir2d: non-food item shall be siored and displayed saoarate from food and focd-contact surfaces. {114485.3 — 114185.4)Utensis and equipment shail be handied
and stored 50 3s 10 be protected from contaminzton. (114074, 114081, 114119, 4141214, 194161, 114175, 114178, 114083, 114195, 114185.2, 114185.5)

37. Each vending masnine shail hava pested in 3 promunent place, 2 sign indicating the owner's nzme. address, and teleohone number A secard of czaning and sanifizing shall be maintained by the operalor in

each machine and shzit be current for al least 30 days. {114145)

36 Exhaust hoods snall be orowded [0 remave Joxc gases, heal, grease, vapors and smoke and be aporoved by the focal building depanment. Canopy-type hoods shall extend 67 beyond all cooking equipment. Al
areas shal have suficent veriilstion to faciitate proper food starage. Todet rooms shall be venied ta the outsida air by a screened openable window, an air shall, or a fight-switch aclivated exhaust fan,
consistent with local budding codes, (114149, 114143.1) Adequate bghting sha? be provided in 2il areas Lo faciilzle ceaning and inspeclion. Light fixtures in areas where open food is stored, served, prepared,
2nd where ulensis are washed shall be of shattamrooi construction o protacied vith kight shields. (114148,2, 114149.3, 114252, 114252.1)

39. An accurate eastly readable metal probe (hermometer suiteble for measunng tempersiwre of food shall b avalable fo the food hancler. A thermometer +/- 2 °F shas be provided for each hot and cold holding
und of pitenyaly hezardous foods snd htgh {emperalure warewashing machines. (116157, 114158)

40 Wiong cloths used fo wipe s2rvice counlers, scales or other surfaces that may come inlo zontact vith food shat be used enly once unfess kept in clean waler with sanitizar. (114135, 414185.4, 1141853 [d-e})

41 The poiable waier suzoly shat ba pmtected wath a backflow or back sizhonage protection device, as requred by applicable plimbing codes, {11£192) All plumbing and plumbing Mumshalbehslaled in
comphance vath lecal plumbing ordmances. shatl be maintained so as o orevent any coniaminalion, and shall be kept clean. fuly operative, and in good repair. Any hose used for conveying potable waler shall
be ol approved maienals, labeled, oroperly stored, and used for no other puipase. (118171, 114189.7, 194190, 114193, 114193.1, 114198, 114201, 114259)

42 Alfood wasle and rublvsh snail be kept m beak groof #nd rodent proof sontainers, Containers shail be covered a1 &l fimes. All waste must be removed and disposed of as frequently as necessary lo peevent a
nusance The erlw;xmises of each lood 15520y shia! be kepl clean and kee of fiter and rvbbish.

(114244, 114245, 1142451, 1142452, 114245,3, 1142454, 1142455, 114245.6, 114245.7, 114245.8)

43. Toiet facilies shall be manianad chsan, sanitary and in good repair. Toilet rooms shafl be separalad by 2 well-fitting seil-ciasing door. Toflet tissue shall be provided in a permanently installed dispenser at each
lodel. The number of il laciities shail ba in accondance with local buiding and plumbing ordinances, Toilel factites shall be provided for patrons: In eslablishments with more than 20,000 sq ft;
estabishmens offering ea-site liquor consumption, (114250, 114250.1, 114276)

44. The premises of each food facsity shall be kept clean and fres of litter and rubbish; all Ciean and soiled linen shall ba propery stored; non-foed llems shall ba stored and displayed separata from [ood and lood-
contact surlaces; the fachty shall be kest varmin prool, (114067 (J), 114123, 144443 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 114287.1, 114259, 1142592, 114259.3, 114279, 114284, 114282}

45, Tha walls | cetlmgs shall have durable, swooth, nonabsackent, light-cokired, and weshable surfacss. All flaor surfaces, other than the customer servica araas, shall be approved, smooth, durable and made of
nanabsorbenl malenal Mal s ezsly cleanable, Approved base coving shat! be provided in all ereas, except m!mrmmandmﬁndsstmm original unopened containers. Foad faciities
shall be fully enclsed. ANl food faciities shall be kept clean and in good repair

(916143 (g), 114265, 114288, 114268.9, 114271, 114272}

45, No sleeping accommodations shal be i any room where food is prepared, storsd or sofd. (114285, 114284)

47 Handwashing signs shall be posted i each Lofled room. directing ztiention o e nead fo thoroughly wash hands after using the restroom (113953.5) (b) No smoking signs shafi be posted in food preparation,
100d slorage, watewashang, and visnsd siorage areas (113878) (c) Consumers shall b nolified thal clean tzbleware is lo be used when Ihey retum to self-servics areas such as salad bars and bufets, (d) Any
food lzcibly construcied balere Jzauary 1, 2004 withoul pubkic fotlel faciities, shall prominently past 2 Sign within the food factity in a public area stating that toilet facilies are nol pravided (1137251,

114385 fe))

48, A parson prooeaing o buikd o ramadel 5 food faciiily shal submn pians for approval before slarting any new eons'ruction or remedeting of eny faciity for e as a retad food faciity, (144380)

49. A food I3cidly shat not be ooen fur business without 2 vabd parmid, {1 140871D) & (c), 114381 {a), 114337

50, An enforcament officer may imoound food, equpment of ulensits (hat ans found lo be unsandary or in disrepair. (114383}

1. ¥ an imerenent heah hazard is found, an enforcement officer may terporarity suspend the permit and order the food facily immediately cosed, (114408, 114405)



