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SUMMARY OF THE CORRESFPOMDING 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 Ml food employess snall have edequate knawiedge of ana ba raned i foad salely as il relates (o leir assigned duties. {143947) Food lacilities that prepare, handie or serve non-prepackaged polentialy -
hazardecus flood, shail have an amployee who has passed an adoroved lona salely certificalion exarmunskon (113947-113947.1)

2 Employees valh a communicablz diseasa shall be excluded {rom Ine focd fzcilily / preparation of food. Gloves shell bz worn if an employes has culs, wounds, and rashes. No employee shali commil any act thal
may conlaminzle of aaulterate (0od, lood contacl surface or utensils. (113345.5). The permil hotder shall require food employees In report incidents of Riness or injury and comply with all applicable restrictions.
{113849,2, 113950,113950.5, 113973(a})

3 Employess expenencing Sneezing, toughing, or runny nese shzll nol work with excosad food, clean equiprrent, ulsnsils or inens. [113974)

4 No employess shal eat, dnnk, or srke in 2ny work arsa. {113977)

5 Employees zre required lo wash thewr hands cefore begmring work; belote handing food / equipment / ulensils; 25 oiien as nesessary, during fodd preparztion, to remove Soit and contsmination; when swilching
from working wilt rew o rezdy (0 82! foods afizr louching body oeris; afier ustag toflet room; or 30y ime when cantamination may occur. (113952, 113853.3, 113953.4, 113961, 113968, 113973 (b-)

§. Hzndwasfing soap 2ad lowels or drying oawice shall be peovided in dispensers. diggensers shall b2 mantzinad in good repair. {113953.2) Adeauats facilities shiall be provided for hiand washing, food pregaraticn
and Ihe wasning of ulensiis ang epuinment, (113953, 113853,1, 14067(1])

7. Polenhally hazardous feods shali be held al or below 41/ 45°F or et or above 135°F (113886, 113636, 114037, 114343(a})

8. When tme only, rather than lime and lemperature is used as a public health conlrdl, records and decumentation must be mainlainad {114000)

S <Al polennatty hazardous load shall b2 RAPIDLY cooled lrom 135°F lo 70°F, wethin 2 hours, and Ihen from 70°F to 41 *F, within & hours, Cooling sha¥ ba by one or more of the following methods: in shaliow
conlziners. separaling 'ood nla smstter portians; s00ing ice 25 an ingredianl, LSRG an ice batn, suming fregusntly: usmg rapid cooling equipment; or, using coalainers that faciitale heat transfer. (114002,
114002,)

10. Communuled maat, raw eggs, or any f2od cenlaining cemmunitad maal of faw eges, shz'l be hasted (6 155°F for 15 sec. Single maces of maat, and eggs 'or immediate service, shall be healed to 145°F for 15
sec. Poullry, commnuled aaullry, stufied fish 1 meal 7 poutiry shali be heated (o 165°F. Other temperalure requrements may epply. (114004, 114008, 114010)

14, Any potentally hazardous Ivods cocked, covled and subsequently reheatad lor hoi holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpacxaged lood that izs been served shall be re-served or used fof human consumplion. {114079)

13. Any lood s aduitarated d il bears or conlains any paisonous or deletenous substznce thal may render | impure or ingurious 1o health, (113867, 113978, 113980, 113388, 143990, 114035, 114254(c), 114254.3)

14. All food contac! surfzces of utensils and equipmenl shall be clean and sanilized [143984(a), 414097, 114099.1, 114099.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,
114125 (b),114141)

35 All food shall be obiained from an awalﬂdsoum (413580, 143952, 144021-114031, 114041)

18. Sheil stock shall have camslale cartificaton lags and shali b properly stered and disolayzd. [114038 - 114038.5)

47. Comply with Gull Qysler warning seasona! reguirements. {Tite 17 GA Code of Regulations §13575, Cal Code Sectior: 113707)

18, HACCP Pian 1= a waiten document that dekinezies (he formal nrocedures devaloped for sate food hangling approved by the National Advisery Committee on Microbiological Criteria for Foods. (114418). A
vtien documanl aoproving a davizlion rom standard health code requitements shafi be mainlained at the feod {acility. (114057, 114057.1)

13 Ready-to-eal food contamng undereocked food or raw egg 2nd unpackaged conlaclionery food contaming miore than 4% alcohol may be served if the facilily nolifies the consumer. (114012, 114033)

20. Protibrled Ioods may not be ofiared in icensed healih care (acifitiasfpubke and private scheals (114094)

21 Anadecuaie prolected cressunzed, potadle supply of hat water and cold wales shalt be pravided 2l all imes (112353(c), 114035.2(b) 114101/a), 114189; 114192, 114192.1, 114185)

22 Allhquid weste must dezm 13 an gporaved {ully funcloning sewege disposal system. {1 14187)

23 Each loo! fachly sha" be kent [rag of veamn: rodents (rels, mucs). cockioaches, fies.! $14256.1, §14285.4, 114259,5)

24 A person in charge shall he prasent at the iond faelity duning &t ours of ooeralion, {1438435.113948.1, 173984,1_1120735)

5. All employeas arasanng, serving or hiznding foed or utznsis shall wear ciean. washsble outer garmenls of unilorms 2nd shall vear a haimet, ¢ap, or other suitable cavering lo confine hair. (113949, 113971)

6. Food shall be (hawed under relrgerancn, completely sudmerged under cold runang water of sufficent valoaity 1e fush locsz particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1)

27, Al lcod shall be separaied and protectad from centamination (413284 {a, b, ¢, 4, f}, 113885, 114080, 194067(3, d, &, j), 1140881z, b, {44077, 114089.1 {c), 114143 [c)}

28, Raw, whole producs snail be washad pror (o preparaton, (113842)

29, At prisonous subsizrze:, delargents, blsaches, and clsaning compounds sha be stored separala fram focd. ulensits, pasking matenal ang load-contzct surfaces. (114254, 114254.1, 114254.2)

30. Food shail be stored  opraved containers and labeded 23 1o contents, Food shalt be stored at ieest 37 acove the fioor on apdroved shaving. (144047, 114048, 114051, 116053, 714055, 114067(h),
114068 {b})

31. Ungackagad food shat be displaved 2nd dispanszd in a mannar that proiects the food from contanwnation, {114963, 114055} :

32. Any lood is mishranded il its labelrg 8 faise or misiaading, 7 it is offered for sal2 under the nama of another feod, or if it i5 an imitztion of anathar fond for whiich & definiton and standard of identity has been
eslatlished by requlaton. (114087, 114383, 114088.1(a, b), 114030, 114083.%)

33. All nonfood contact surfacas ol wiansiis and equisment shall be clean, (114315 (c))

34. Food fackbes (hat preere [oad shall bz equippad with warewasning facklies Tesbng equipmant and malenals shall be provided to measurs ihe applicable sanitization method. (114067(/,g), 114099,

114489.3, 114039.5, 11410%(a), 1141011, 114101.2, 194103, 114167, 114125) .

35 AWutens's and eoucment shall Be fully oasralive 2nd n good repar (114175), AF ulensis and equigment shall be agproved. instatied proeriy, and mesl applcabia standards, {14130, 114130.4, 114130.2,
14330.3, 11€130.4, 1141305, 114132, 114133, .1“.37’ 144133, 194153, 114155, 114163, {94165, 114167, 114189, 114577, 114120, 114182)

35. Al cean 2nd sodd hnen shall ba pronady siorad: non-iood itema shall be stored 2nd displayed separate from food and food-contact surfaces. {114185.3 — 114185.4)Utensils and equipment siail be handied
and stored 50 35 10 ba protected from canlaminztion. (114074, 114081, 1141419, 414121, 114161, 114175, 114178, 114083, 114185, 114185.2, 114183.5)

37. Each vending maznine shall have pested in 2 prominent place, 2 5n indicatng the pwner's a2me, address, and teleohone number A record of cleaning and sanitizing shall be maintained by the op=rator in

each machine and shal be current for al least 3C days. {114145)

38 Exhaust hoods shal be orowided 1o remove 1oxac gases, heal, grease, vapars and smoke and be approved by te foczl buiiding depanment. Canopy-fyps hoods shiall extend 67 beyond all cooking equipment. Al
areas sha'l have sufficient vertilstion to faciitzte propet food starage. Tolet rooms shall be venied to the outsida air by a screened openable window., an air shall, or a fight-switch activated exhaust fan,
consistent with local budding codes. (114149, 114143.1) Adequate bghting sha? be provided in 2il areas Lo fzciilzte clearung and inspeciion. Light fixtures in areas where opsn food is stored, served, prepared,
2nd where ulensis are washed shail be of shatterprooi construction or protacied vith light shields, (114148.2, 114149.3, 114252, 114252.1)

39. An accurate easiy radabie matal probe thermemeter suitable for measunng tammersiure of food shall be avalable fo the food handler. A thermometer +/- 2 °F sha? be provided for each hot and cold holding
und of prtentialy hazardous foods snd high temperalure warewashing machines. (116157, 148159)

40 Wiong cloths used fo wapz ssfvice counlers, Scales or other surfaces that may come inlo contact with food sha't be used only once unless keplin clean waler with sanitzzr. (114135, 114185.4, 114185.3 [d-e)}

41 The poiable waier supgly shali be protected wath a backilow or back sishonage prolection device, as requed by applicable phimbing codes, (114192 All plumbing and plumbing fdures. shall be instalied in
zomphance vath lozal phimbing ordmances. sha!! be maintained So as (o orevent any contaminalion, and shall be kapt clean. fufly operative, and in good repair. Any hose used for conveying potable waler shall
be of approved maienals, 1abeled, oroperly stored, and used for no other guipose. (116471, 114189.1, 114190, 114193, 114193.1, 114193, 114201, 114259)

42 Al food waste and rublyshy shat be kegt m beak aroof and rodent proof containers, Containers shall be covered a1 21 fimes. Al waste must be removed and disposed of 2s frequently as necessary lo prevent a
nusance  The extenor premises of each lood {asity shat be kepl cean and fiee of fiter and ublxsh.

(1142484, 114245, 114245,1, $14245,2, 114245,3, 114245.4, 1142455, 114245.6, 1142457, 114245,8)

43. Toiet faciiies shall be mamiznad clean, sanitary and in good repar. Toilet rocms shah be separatad by 2 well-fitting seif-clasing door. Tofle! tssue shall be provided In a permanently installed dispenser at each
lodet. The number ol iilal lacities shall ba in accordance with local buyding and plumbing ordinances, Toilel (2iites shall be provided for palrons: in establishments with more than 20,000 sq R;
estabiishments olfering en-site fiquor consumption, (114258, 114250.1, 114276)

44. The premises of each food facity shall be kept glean and free of fitter and rubbish; ail ciean and soiled linen shall a properly stored; non-foed llems shall ba stored and displayed separata from (ood and lood-
contact surlaces; Ihe fachty shall be kest vermin proof, (114067 (j), 114123, 194443 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114258, 114259.2, 114259,3, 114279, 114284, 114262}

45. Tha walls | cailmgs shall have durzble, smooth, norabsachent, lignt-cokired, and washable surfaces. All faor surfaces, othier than the customer servics araas, shall be approved, smooth, durable and mada of
nonabsorben malenat Mal is easly cleanalve, Approved base coving sha¥ be provided in all areas, except cuslomer sarvice areas and whera food 1 stored in odpinal unopened containers. Food faciities
a3l be fully encksed. Al food faciliies shall be kept clean and in good repair

(114143 {¢), 1142665, 114288, 114288.4, 114279, 114272)

48, No sleeping accommodations shall be in any room where food is prepared, storad or scid. (114285, 114286)

47 Handwashing signs shall ba posted in each loilel room, directing atiention lo tie need 1o thoroughly wash hands afler using the restroom (1139353.5} (b) No smoking signs shafi be posted In foad preparation,
10od slorage, warewashing, and viensd storage areas (113878) (c) Consumers shall ba nolified thal clean tableware is to be used when thay retum 10 self-service areas such as salad bars and buflets, (d) Any
{ood Izcihly construcied belere January 1, 2004 withoul public totlel fackies, shall prominently past a sign within the food facfity in a public area stating that et faciiies ar nol pravided (113725.1,

114384 (o))

43, A persen propeaing 1o buid o ramadel @ food faciity shas submn plans for 2pprovai before staning any new cons'nustion of remedeling of sny faciity for use as a retad food faciity, (114380)

48. A food Iacitly shall not be ooen for business without 2 vald parmil, (1 14087(b] & (¢). 114381 {a), 11433T)

5. An enforcamen officer may impound food, equipmient or ulensits (nat ans found lo be unsandtary of in disrepair, (114383)

84, ¥ an imerenent health hazard is found, an enforcemenl officer may temporanity suspend e parmit and order the food fackily immediatey ciossd, {14409, 114405)



