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ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
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DEMONSTRATION OF KNOWLEDGE
1. Demonstration of knowledge; fovd safety certification

FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance with shell stock tags, condition, display

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

undercooked foods

D : Ll
/;f‘"‘ e YoucE p.late_ ), /76 7§ | 7. Comphance wih Gufl Oyster Regulalions
" EMPLOVEE HEALTH & AYGIENIC PRACTICES "7 [ NP ORMANCE WITH APPROVED PROCEDURES
k L aatL o , Compliance with variance, specialized process,
w :;ggé?;:zmcable disease; reporting, restrictions & ()(‘ reduced oxygen packagmg( & HACCP Plan
i = - CONSUMER ADVISORY
Ny 3, No dischatge rom eyes. noss. ad Mouth X 19, Consumer advisory provided for raw or &_

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used
properly

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

6. Adequale handwashing facilities supplied &

accessible
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures
8. Time as a public health control; procedures &

WATER/HOT WATER

21, Hot and cold water available -
Temp 2/ 2|

LIQUID WASTE DISPOSAL

22. Sewage and wastewater properly disposed

X

records
9. Proper cooling methods
10. Proper cooking time & temperalures
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Returned and re-service of food
13. Food in good condition, safe and unadulter ated

VERMIN

23. No rodents, insects, birds, or animals

.| 14. Food contact surfaces: clean and sanitized

v ...'....-.....-.v 7573
esereseretele
o 0.0.'.0 o‘q

SUPERVISION ouT our
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
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
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed: facilities maintained
27. Food separaled and protected 43. Toilet facilities: properiy constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises; personal/tieaning itéms; vermin-proofing
29. Toxic substances properly identified, stored, used ) PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE: 45. Floor, walls and ceilings: built, maintained, and clean

30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarlers
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionesty presentea’ 47. Signs postad last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean " 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily - 5
36. Equipment, utensils and linens: storage and use §1, Permit Suspension
38, Adequale ventilation and lighting, designated areas, 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 APPLICABLE.

1 Alf loos employees snafl bave adequate knowiedge of and be traned n fond salety as it relales fo their assigned dulies. {113847) Food facilliies that prepare, handle or serve non-prepackaged polentiafly .
hazardous food, shail have an employee who has passed an aoproved fooa salety cerification examington (113047.112947.4)

2 Employees volh a communicable disease shall be excluded from the focd facility / preparation of food. Gloves shell bz wom it an employee has culs, wounds, and rashes. No employee shall commit any act that
may contammate or adullerale food, food contect surlace or wtensils. {143948.5), The permit holder shall require food employees 1o report incidents of iliness of injury and comply with all applicable restrictions.

{113848.2, 113950,113850.5, 113873(s))

3 Employess expenencing sneezing, coughing, of runny niese shall nol work wth exposed food, clean equiprent,

4 No employees shalf eal, dnok, or smoke 1n any work area {113977) . .

5 Empioyees are required 1o wash their hands belore beginning work: before handiing foud £ equipment / utensiis: 25 often as necessary, during food preparaticn, to remove soil and contamination; when swilching
from working with raw to ready to gaf foods. afiar louching body parls; after using toitel room; ¥ 2y tima when cantamination may ooour. {143952, 113958.3, 113063.4, 113961, 113068, 113973 {b-n)

&, Handwashing soap nd towels O Grying devica shall be provided in dispansers. dispensers shall e martained 1n good sepair, {113853.2) Adeauate facilities shall be provided for hand washing, foad preparation
and the wastung of ulensds and eoviorent, (113853, 1138831, 116087()} o T R ,

7. Polentialiy hazardous foods shall ba hel al or below 41/ 45°F or at of above 1I5°F (913896, 113688, 114037, 134343{a))

8. When hme only. rather than time and lemperature is used as a public healih conlrol, records and documentatico must be maintained {314000)

8. All potentiatly hazardeus food shalf be RAPIDLY cooled from 135°F 1o 70°F, wathin 2 Fours, and then from 70°F 1o 41 °F, vdiliin 4 hours, Cooling shall be by one or move of the following methods: in shallow

conlainers. separating food nto smader poriions; a00ing e as an migredisal, uSIng an o baty. strmng fisouantly, using rapid cooling equipment; or, using containers that faciilale heat ransfer. (114002,

1140021}
10. Comminuted maat, rav eqys, of any foord cani

ulensds or finens. {113374)

aning comminytad meal of 13w eqgs, shall be heated to 165°F for 15 5e¢. Single praces of meat, and eggs for immediale service, shall be heated lo 145°F for 15

sec. Poullry, comminuied poulley, stufizd fish / meat 7 poullry shall be heated to 165°F Cliher lemperature requirements may apply. (114004, 114008, 114610}
11, Any polentially hezardous loods cooked, cooled and subsequently reheatad for hot holding of serving snall bs brought to a tamperature of 165°F. (114014, 114016}
12, No unpackaged load that has bean served shail be re-served of vsad for human consumption, {114479) )
13. Any lood 1s adulterated if § bears or conlains any paisonous of deleterious substance thal may render it impure of inunious to heaith, (113867, 113976, 113380, 113588, 113990, 114035, 114254(c), 114254.3)
14. All lood contact suriaces of utensils and equipren shall b clean and sanitized. (193904(e), 444097, 1140091, 114099.4, 1140:8.5, 114101 {b-d), 114105, 114109, 194111, 114113, 114115 {a, b, d), 114117,

114125 {h), 114441} )

45, All food shalf e oblaned from 30 approved source. (113880, 113642, 114021-914031, 114044}

16. Shell stock shall have complete canificstion tags and shafl be properly stored and displayed. (114030 - 114038.5)

17, Comply vaih Gull Oyster warning seasenal reauirements. {Tigs 17 CA Codu of Regulations §13675, Cai Sode Section 113707)

48, MACCP Plan s a waiten dacumant ihat delineates the formal procedures devaloped for safe food handling approved by the Nationat Advisory Committee on Micrablological Criteria for Foods. (114419). A
witten document approving a deviation from standard bealth code requirements shall be mantained at the food laciity. (114057, 114657.1)

19 Ready-to-eat food contaming undescacked food o raw eqg and unpackeged confectionery food contaming iore lhan %% alcohol may be served if the facility notifes the constimer. (144012, 1 14083)

20, Protubiled foods may net be offered in leensed heatih car facifities/public and privale schools. (114031)

21 An sdequaie ptolected. crassurized, potante supply of bt waler and cold water shall bg providad al alltimas {113353(c), 114093.2{6) 114104(a),

77 Al hquid waste must Orain 1o an approved fully iunctioning sewage dispasal sysiem {118187)

23. Each fooc faciily shat be keot freg of vermis: rodants {rats, mice). cockiosehes, fies{ $14258,9, 114255.4, 114258.5)

24 4 person in charge shall be present at the fond facdiiy during all fiours of operation, ($13865.113048.1, 113984,1, 113075}

25. All employess prasanng, serving or handiing foad or wlensiis shall wear clean, washable outer garments of aniferrrs and shait wear 3 haimat, cap, or other suitable covering to confine hair. ({13968, 113971)

26, Food shall be thawed under relrgeration, completely submerged under cold runming water of sufficient velocity to flush foose particles; in rucrowave oven; dufing the cooking process. (114018, 114020,
1148201}

27, All fcod shall be separated nd pfotected from contaminaton. (113884 (o, b, ¢, 4., 11 2086, 134060, 1540870z, d, @, J), 1140680z, b), 114077, 1140881 {e), 114143 {c}}

78. Raw, whole protucs shall be washed pror i pragarehion, (193882)

0. Al prisonous subsiences, delergents, bleachss, and clazning compounds shall he stored separate from food. ul

30, Food shail be st m sporoved cosiainers ang labelsd &9 fo contents, Food shall b stored & feasl |
TH88 (bl

1. Unpackaged food shel be displayed and dinenved in s manner thet prolects the food frem contanvnation, 1114663, 194065} B

2. Any lood is mishrandeg 1 is Iabehng s Taise ne misiaading, I it Is offered for sale under the neme of anothar food, or i it is an imitation of znother Jond for which 2 definition and standard of identity has been
aslablished by regulaton, (114087, 114089, $1408¢.1a, bj, 114080, 114083.4 .

32, All nonfood contact surfaces of wtansils and squisment shall te clean, (114115 (c))
34 Food facikiies hat prapsce lood shall be equipped with warewashing facities Testing equipmant and matenals shall be provided lo measure ihe applicable sanitization method. {114087(f,g). 114098,

1940583, 114096.5, 198101(a), 1141043, 1141002, 194903, 114107, 118125} )
15 Al utgasis and cauoment shall be fully oneralive and i ood repair {114175) All ulensis and equiprent shal be asproved, instatled properly, @nd mest appleable standards, {114430, 1141309, 114130.2,

144130.3, $14130.6, 116130,5, 114352, 114733, 114137, 134139, 114150, 114185, 114383, $14143, 114167, 114168, 114177, 114120, 114182}
38. All clean and sotad inen shall be propedy storedd: noa-iocd Hems shall be stared and displayed separate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled
and siared 50 a5 1o be prolected from contamination, (114074, 114061, 114119, 118923, 114161, 114176, 114978, 114083, 114985, 1141052, 114185.5)
37. Each venaimg machne shall have posted in a prominest place, 2 sion indicating the owner's name. address, and telaohone numbar. A record of cleaning and sanifizing shall be maintained by the operator in

cach maching and shatt be current for at least 30 days. (144145}
18 Exhaust hoods snat be provided 1o femove l0sic gases, heal, grease, vapors and smake and be approved by the focel building depanment. Cancgy-type hoods shall extend 87 beyond all cooking equipment, Al

areas shall have sulficient veriilation to faciitate propst food storage. Tollet rooms shall be ventad to the outside sit by a sereened openable window, an air shalt, of a fight-switch activated exhaust fan,
consistent with local baddling codes. (114142, 114145,3) Adequate lighting shat be provided in ail areas to fzciitate cleaning and inspaction. Light fixtures in areas wiere open focd is stored, served, prepared,
and where ulensds are washed shal be of shatterprool construction or protected with light shislds, (114148.2, 114144.3, 114252, 114252.1)
39 A acourate ety readabie matal probs tharmameter suiletile for measunng temparalwre of food shall be availalle to the food handler. A tharmometer +/- 2 *F shatt be provided for each hot and cold holding
und of patentially hazardous foods and high temperature warewashing machives, (114157, 114158)
<0 Wiping cloths ysed to wipe sarvice counters, scales or offer surfaces thet may come inlo contact with food shati be used only once unless Kept in clean water with sanifizer. (114135, 114186.1, 1141853  {d-e))
4% Tre poiable waiet supoly shall be protected wilh & backfow or back sphonsge prolaction device. as raquired by applicable plumbing codes. {114182) Al plumbing and plumbing fixtires shali be installed in
compliance waih tocat phurbing ordmances, shall be mantained so 3 10 srevent any contsmmation, and shall be kept dlean, folly operative, and in good repair. Any hose used for conveying potable water shall
be of approved matenals. labeled. propery siosed, and used for no other puipose. (114471, 114183.1, 144186, 112193, 1141931, 114499, 114201, 114269)
43 Al food waste and subdkeh shall be kept 1o leak proal and rodent proof sontainers. Containers sl be coversd ai sl fimes. All waste must be removed and disposed of as frequently as necessary to prevent a
nusance The exlerior premisas of each food facilty shall be kept clean and freg of liter 2nd abish,
114244, 414245, $16265.1, 1142452, 114048,5, 1142854, 17142483, 1H6245.5, 1142457, 114245.8) U
4% Toiet facililies shall be maintsmad clean, sanitacy and in goad repair. Tolet rocens shall be separated by 2 well-fitting sell-clasing doa, Tolat tssue shall be provided in a permanently installed dispenser at each
tokel. The number of teile! laciliies shall be In accordance with local buiding and plumbing ordinances, Todel fackites shall be prowided for palrons: in establishments with more than 20,000 sq R,
estatvishments offering on-gita fquer consumption. (19425, 1142504, 116278)
44, The premmises of sach foexs Taciily st be kpt clean and fras of liter and rubbish; all clean and solled inen shell ba propary stored; non-focd items shall be stored and displayed separats from food and food-
contact surlaces; e facly shall be kept varmin prool, (114067 ), 194123, 114143 {a} & (b), 114258, 144256.9, 114256.7, 114256.4, 114257, 114257.1, 114250, 114250.2, 114258.3, 114279, 114281, 114282}
45, The walls | catings shall have durabie, ssooth, nonabendtnt, ligt-colored, and washable surfzces. All flaor surfaces, othes than ths customer servics areas, shall be approved, smooth, durabla and mada of
ponsbsorbent malenz Ml s sasly cleanable, Anproved hase coving shall ba provided in all areas, excepl cusioner sapvice aregs ang whare food 18 stored in orginal uncpsned containers. Food facitties

st e fully enclosed. All food facilities shiall be kept clean and i good rapalr
(14163 (), 114266, 134268, 114288.%, 114279, 114270}

46, Wo siesping zccomendations shall he in any room whete Toog 15 prepared, siomd of sold. (114285, 114286}
47 Hasdwashing signs saadl be posted i each lollat rosem, directing afiention (o e need 1o thorouably wash hands ster using the restroorn (1139535} {b) No smoking signs shall be posted In food preparation,

100 Slorane, witewashng, and ulensd storage aress (113878} {c) Consumers shall be nolified that clean tabéeveare 13 to be used when they retum fo self-service sy such as salad bars and bullets, (d) Any
oot faciity constructed before January 1, 2004 withoat subliz tolet fackities, shall prorninently post & 8igh within he food facdity in 3 public aee stating hat tollet facsities are nof provided (1137251,
114384 ()

45, A parenn praposirg Yo build o retodel & food lacility shall subeil plans for approval belors slaring aoy new comstruction of remdaling of sny fecity for 139 5 2 retadl food faciity, (114380)

49, A food taciity shad ek be oper e business witkout 2 vasd parad, {11408710) & (g), 194381 {a}, 144387}

84, An eforeament offioer may imperd fond, squpment o ulenalls (hat avs found b be unsantdary of i mrepair, (114353)

5. ¥ an mvvvanen! hesth havand & fondg, m@mmmmmwmmmmmmmmmmwmmm. {114409, 1144085)

114189; 114192, 114152.1, 114185)
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