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DEMONSTRATION OF KNOWLEDGE

X

[ 1. Demonstration of knowledge: food safety certification AN

PR e [T CHEIE e BTG

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclusions

3. No discharge from eyes. nose, and mouth

i

NN

4. Proper ealing, tasting, drinking or tobacco use

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used
properly

%
YN\

6. Adequate handwashing facilities supplied &
accessible

NN

B

TIME AND TEMPERATURE RELATIONSHIPS

\

N 7. Proper hot and cold holding temperatures

( )C' 8. Time as a public health controf; pracedures &

records
) 9. Proper cooling methods

5O 10. Proper cooking time & lemperatures
0 11. Proper reheating procedures for hot holding

" PROTECTION FROM CONTAMINATION

X 12. Returned and re-service of food NN

13. Food in good condition, safe and unadulter ated

| 14. Food contact surfaces: clean and sanitized

In__| N/O-NIA|
: FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

( {746, Compliance with shell stock tags, condition, display

17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18. Complianice with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcooked foods

Highly Susceptible Populations

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

IR

WATER/HOT WATER

N 21, Hot and cold water available a0
m Temp 2/ 7200/~
LIQUID WASTE DISPOSAL

_—

m 22. Sewage and wastewaler properly disposed

VERMIN

RS 23. No rodents, insects, birds. or animals

.

SUPERVISION

39. Thermometers provided and accurale

24, Person in charge present and performs dulies

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

42. Garbage and refuse properly disposed: facilities mainlained

26. Approved thawing methods used, frozen food

43, Toilet facilties: properly constructed, supplied. cleaned

21. Food separated and prolecled
28. Washing fruits and vegelables 44, Premises; personalicleaning items; vemmin-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 ing quarlers
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly labefed & lionestly presentea’ 417. Signs Josted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS GCOMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean 48, Plan Review
49, Permits Available

34, Warewashing facilities: ins a'lﬂd maintained, used: tes! slrips
g

A fenail Canan Jh’.

_50. Impoundment

sd: clean; good repair; capacit

Received by (Print) L€ [q@ C F(”(’Pl’)(hea[/

Title

(4 (DA /._L/%’/(

Received by (Signature) Z/ @
C/\) ,é/ L. &

Specialist (Print)

Speciahst (Slgn%
A

Re-inspection Date:

,zé,‘/t'éﬂf

777 ”»~




SUMMARY OF THE CORRESPOND!  LAWS AND REGULATIONS FOR THE VIOLA. S LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONMAL SECTIONS AS APPLICABLE.

lazardous lood, shait have an emp! )
wd front he foad aciity / preparstion of food. Gloves shall be worn f an emplayes has culs, wounds, and rashes. No emploves shall commit any act that

£ Employees voilh a communicable disease
may contamingle of a0uflerale food, fead comtact surtzcs of wtensils. (113848.5), The permil hotder shall feauire food employess I report incidents of ilness of Injury and comply with aif applicable restrictions,

{113946.2, 113950,113950.5, 113873z}
3 Employees expenancing Sneezing, Cogiing, o runny nose shall n

4 Mo efmplovess shali eat, donk. or ry work area £113977) . L
§ Employeas ate required 1o wash | ards belore b ing work, befors handing foad /& s.often a5 necessary, during food preparation, o remove soif and contamination; when swilching

from working valh raw to ready (o eat ing body ants; after using lollet roam; of 2ny lime when contamination may occur. (113982, 113963.3, 113953.4, 113961, 113068, 113973 (b-H)

6. Hantwasiung soap and lowels oF drying device shall be provded i dispensess, dispensers shall e mantaed b §ood repair. {(113853.2) Adeduale facilities shall be provided for hand washing, food preparation
ardd the wasnuing of ulensis and egumment, (112853, 113863.1, 134087401 . ) )

7. Potentrally hazardous ioods shall be held at or below 41/ 45°F or at o above 135°F (113998, 113668, 114037, 114343(a))

8. When ime only rather than lime and temperature is used as a public heatth control, records and documendation must be maintzined {114000)

8. All patennatly nazardous focd shaif ba RAPIDLY cooled from 135°F 1o 70°F, within 2 hours, and then from 70°F 10 41 °F, witlin 4 hours, Cooling shall be by one or more of the following methods: in shallow
conteners. separating lood 1l smatler portens; adding ice a5 an ingredient; using an 1oe Dath, stiming eguantly usIng rapid cuoling equpment; or, using containers that faciflate heal wansfer, (114002,
1914002.1}

10. Commnuted meat, raw eggs, of any food coniaining comminutes meal o 13w gggs, shall be heated 16 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, comminuted oauticy, stufied fish / meai / poultey shall be heated lo 165°F. Other temperalute requeements may apply. (114004, 114008, 114010}

1. Any potentially hazardous oods cooked, cooled and subzequently rehealed for hot holding or serving shall be brought to a tamperature of 165°F, (114014, 114016)

12, No unpackaged food that nas been served shall be re-setved or used for human consumption. {414079)
13, Any Iood 15 adulterated if i bears or conaing any poisorous or defelenous substance thal may render il impure of injurious to health, (113957, 113976, 143980, 113988, 113690, 114025, 114254(c), 114254.3)

14, All food contact surfaces of utensils and equipmen! shall be clean and sanilized. (113984(s), 114097, 144009.1, 1140994, 114039.5, 114101 {b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 116197,

114125 (h), 114149) :

15 All food shalf be obtained from 20 approved source. (113880, 113082, 114021114031, 194041}

18. Sheil stock shall have complels centification tegs and shiall be propery slored and displayed 114038 - 1140135.5)

17, Comply wath Gull Dyster warning seasonal requirements. {Til 17 CA Codu of Regulations §32675, Cal Sode Section 113707)

18, HACCP Plan 5 a wailen tocument that delineates the farmat procedures developed for sate food handling approved by the Nationat Advisory Committes on Microbiological Criteria for Foods. {114419), A
vitien document anproving a devialion from standard health code req ts shali be lained at tha food facility. (114057, 114057.1)

13 Ready-to-eat food contaming undercocked food or raw egg and unpackaged confectionery fosd contaming miore than %% alcohol may ba served if the facility notifies the consumer. (114012, 114093)

20. Protibiled 1o0ds may net be ofiered in licensed health care fatifiies/public and prvate scheals (154091) '

21 An adequate protected. pressunized, polanle supply of hist waler and cold water shall be providad 2f all times {113363(c), 114093.2{L) 1141014a), 114185 114182, 114192.1, 114185)

22 Atthquid weste st dram 1o an aporoved fully iunctioning sewage disposat system. (114187}

23 Each fooc facility shan e keot freg of vermn: radents (rats, ruce), coskroachss, fies.f $14258.1, 114255.4, 114250.5)

24 A parson in charge shall be gresent at the food faedly during all hours of operahion, {113845.313948.1, 143984,5, 154078)

25, All emptoyess presaning, serving or handling food or wtensits shall wear clean, washable oulsr garments of dniferrs and shall waar a halmet, cap, o other suitable covering to confine hair. (113969, 113971)

<. Food shail be thawea under refrgaration; complately susmerged under cold runming water of sufficent valosity to flush loose particles; 0 microwave oven; during the cooking process. (114018, 114020,
140201} -

21 Altteod shall be separated and protected from conlamination (113984 (a, b, ¢, 6, ), 113986, 114060, 114067(2, d, ¢, [}, 114068(a, b}, 1414077, 114082.1 (c), 114143 (c))

28. Raw, whole prodisce shall be washad prov 1o pregar L (113852

8. All poisonous subsiances, de 5. bleaches, and cleening compounds shafl be store

30, Foos shad be o werk conizingrs 5hd Tal
1HBEQ (i)}

31 Unpackaged lood shai be displaved snd dispensad in 2 manngr thal prolects the food from contarination. 1114063, 114065)

32 Any food is misbranded ¥ is tabeling is fatse or misfsading, I 1 Is offered for szl urdier the nama of anoier {ood, or if iLs an imitation of another food for which & definitien and standard of identity hes bean

eslablished by requigtion. (114087, 114088, 154089.10a, bj, 114050, 144083.%;

33. Alf nonleod contact surfaces of wensils and squipment shall be clean, (114515 (¢}

34 Food faciiies iF.at prepare: food shall be squipped with warswesning facities Teshng equipment and matenals shall be providad lo measu
114084.3, 114099.5, 11410%a), 1141011, 114101.2, 114103, 114107, 114725

35 Allntensiis ang enupment shall bs ufly aneralive and it good reparr. {114175), All ulensils and eauipment shail be acprovad. installed properly, and mest applicable standards. {194438, 114130.1, 1141302,
41303, 114130.4, V41305, 114532, 114433, 114137, 134134, 116185, 114185, 114163, {14165, 116167, 114165, 114477, 114180, 114182} )

36. Ail clean 2nd sotad nen shall be pronady storeil: nos-iood items shall be stored and displayas saparate from foad and food-contact surfaces. {114185.3 - 114485.4)Utensils and equinment siall be handied

and stoved 5o as 10 be protected from contamination. {114074, 114061, 114498, {14921, 114181, 114178, 114179, 114083, 114585, 114185.2, 114185.5)

37. Each vending machine shell have postad in & prominent piace, a sign indcatng the owner's name. address, and teleohone number A record of cleaning and sanifizing shafl ba malntained by ihe opavator in

each maching and shatl be current for af feast 30 days. (114445) )

38 Exhaust hoods shall be rovided (o remaove 1oxic gases, heal, grease. vapors and smoke and be approved by the focal building deparment. Cancpy-fype hoods shall extend 6" beyond al cooking equipment, Alf
areas shall have sufficient ventilation to (acilitate propat food slorage. Tollet rooms shall be vented to the oulside air by a screened openable window, an air shal, or a fight-switch activated exhaust fan,
consistent with focal building codes. (114149, 114148,3) Adeouate lighting shall be provided in 2it areas to faciitale cleaning and inspection. Light fixtures in areas whera open focd is stored, Served, prepared,
and where vlensits are washed shall be of shatterproo! construction o protected with fight shields. (114148,2, 114148.3, 114252, 114252.9)

38. An accurate sasiy raadable metal proba thermometer stilable for measunag wripsrature of food shall b avaiable to the food handler. A tharmcrmeter +/- 2 °F shalt be provided for sach hot and cold holding

urit of palentially haxargous foods and high lemperature warewashing mackings, (114157, 114150)

40 Wining cloths used to wipe sarvice counters, scales or other surfaces that rmay come inla contact with food shall be used only once unless ket in clean water with ssnitizer, (114135, 114185.4, 114185.3  {d-)}

41 The poiable waier supply shall be protected wilh a tackfiow or back siphonags prolection device, as required by applicable plumbing codes. {114192) Al plumbing and plursbing fixtures shall be installed in
comphance vath local phunibing ordmances. shall be mamiained S0 as fo prevent any coniamination, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying potable water shalf
be of approved matenziz, labeled. propenty stored, and used for no other putpose. (114371, 114189,1, 114180, 194183, 114193.1, 114189, 114201, 114259)

42 Altfoxdt waste and sublnsh shall be kept i leak preof and rodent proof containars, Containgss shis be covered a &l times. Al waste must be removad and disposed of 8 fiequently as necessary Lo prevent a
nusance The extenor pranvses of each lond faciity sha! be kept clean and kg of fiter ang rubbish,
406, (142457, 1143450

niall b s s

re the applicable sanitization method. {(114067(¢ g), 114089,

nd separats from food e food-

04

3 & 4 b N P ]
ronghasitent, fn-coloed, asiiable sufaces. Al fuor surfaces, other than the customss sevice areas, shall be approved, smooth, durable and mada of
nonabisnrbant matensd hal s easdy cle anproved base coving shall ba peovided in all areas, except custormer service areas and where food  stored in origingl uncpensd containers. Food feeiSties

shah he fully enchosad, All food feciities ket chean &nd v good repalr

(114943 (), 174386, 114268, 1442881, 116271, 114272

46, Mo slesping accomoatations ehall be s any o whate Tond i pepared, stored or snid, (194288, 114288) :

47 Hardwashing signs shall be pesied & each toilel roam. ditecting afenlion lo the nead o tharoughly wash hands after tsing the restroom {113953.8) (b) No smoking signs sha be posted iIn foad prenaration,
tocd slovage, wirewashay, and ulensd siorage areas (113376) {c) Consumars shall be notified that clean Istieware is lo be used whan they retum fo self-servics areas such as salad bars and buffets, {d) Any
food tacilty eonstucted befors January 1, 2004 eathout sublic toflet faciities, shall prosninently pst & SN within the food faclity in a public arex stating that toilet taclites are nol providad {113725.1,

114381 {e))

46, A& parson ptoposing to tudd o femadd 2 food lacility shak subsmit plans iy sporoval befons slaring sny new canshuction of renvseling of uny facity for ues g a retsd food faclity, {314380)

48 & food [acility shad rot be open Tor business without & vl permd, (11408710 & (g}, 194387 fg), 15438D)

54, An enfomarment officer may smpound food, sompment or Wenails hat ars found b ba unsandiary of I diepsir, (414383)

84 an vvrenent headth hazard i3 lound, o anforcament officer mary terporaky suspend e penmit and ceder the food faclity imenedialely ciossd, {194409, 114405)

wolls | ealings shatt have dursb
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