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NEW RETAIL FOOD SAFETY LA\xff

As of July 1, 2007, the California Retail Food Code (CalCode) will replace the Caiifornia Umfmm
Retail Food Faciliies Law (CURFFL) as the governing legisiation for retail food facilifies thrgughout
the State of California. CalGode is modeled after the federal Food Gode and neﬂects the mosticurrent
science available for preventing foodbomne iliness. Sacramento County Enwronmentai Management
Department (EMD) will continue to focus on foodborne iliness risk factors identified by theagenters
for Disease Control and Prevention (CDC) and the public health interventions necessary toireduce

these risk factors.
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'WILL THE CHANGES

* AFFECT MY PLACARD?
c,O\-OR"CODED PLACARD SYer” violations.

avoiding major
text ame new in

items noted in gree

%

CalCode.

Sacramento County's colar-coded placard and when they have becomsg contaminated.
system will continue. A green, yellow, or red Restrict or exclude employees fram food
placard will be posted immediately following facility if diagnosed with ope of the “Big 7
each routine inspection. Placards are issued infectious agents noted in the next column.

based on observed major violations which
could cause foodborne iilness if not corrected.

_ E] Keep cold foods at r beiow 1“F and hot fcmdq
The criteria for Sacramenio County's green,
yeliow and red color-coded placard system
have not changed.

PASS. A Green/Pass placard is issued when
no more than one major violation is observed

and corrected. .
reheated to the timg and termperature required

AR P RN A Yellow/Conditional by CalCode (see next colum 3
HATHON

Pass placard is issued when WO or more e .
R PROTECTION FROM COMTAN

major violations are observed and corrected TR
N 1 Store raw foods below and a ay from cooked
CLOSED. A Red/Closed placard is issued and ready to eat fodds to prq‘vent CroSs

when an imminent threat 1o health and safety contaminatian _
N . I
is observed and cannot be corrected. [ Store chemicals separately f(fom food to

RISK FACTORS AND MAJOR VIOLATIONS prevent contaminatipn of food and food-related
Major violations are based on risk factors equipment, ’s

identified by the CDC which contribute to the 00 Use the five-step (scrape, wash, rinse, sanitize,
cause of foodborne illness. These major air dry) method of cleaning eguipment/utensils.
violation categories and risk factors are noted Ensure sanitizer is gt proper concentration by
helow. Ways {0 avoid major Violations in the routin@ty testlng with test Stri@s Sanitize food
following categories are noted in the next contact surfaces at |past evety 4 hours.
column. I Store wiping cloths in sanitizihg solution.

» Employse Health and Hygiene FAAD TR 'Wﬁﬂﬁw_ii REES

» Time and Temperature Controls Cl Use food onty from approvedisources. Do not
e Cooking Temperatures store or prepare food in a private home.
 Protection frorm Contamination [J Keep shellfish tags| on file for 90 days in

+ Food from Approved Sources Jlk chronologicai order.
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COOKING

TEMPERATURES

Minimum final cooking temperatures for raw
animal foods and plant foods.

Minimum Cooking Temperatures
Food ltem Cooking Temp.
{for 15 seconds)
Fruits and Vegetables 135° F
Shell eggs, fish, single
pieces of meat 145°F
Ground or injected meat,
raw eggs for later service 198°F
Poultry, stuffed items (fish,
meat, pouliry, pasta),
stuffing containing fish,
| meat, or poultry ; 165° F

Minimum cooking time and temperatures options
for beef, pork, and ham roasts:

Cooking Beef, Pork, and Ham Roasts
Temp. Time Temp. Time
{minutag) (sacondy)
130° F 112 min. { 147°F 134 sec.
135° F 36 min. | 151°F 54 sac.
140° F 12 min. 155° F 22 sec.
145° F 4 min. 158°F Osec. |

See a complete listing in CalCode, Section
114004

Sick employees may transmit diseases to
consumers through food or utensils. CalCode
requires that the facility's "Person-In-Charge”
immediately restrict or exclude any employee
and notify EMD if the employee has been
diaghosed with;

Saimonella typhi
Salmonella spp.
Hepatitis A virus
Shigella spp

E.coli

Norovirus

Entamoeba histolytica

* & @ ¢ & » O
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FOOD SAFETY TRAINING

PAGE B4

CLASSES! |

Sacramento County Eny

ironmental Health

Division offers a food safety class for everyone!

All classes are held in the EMD Training Room

located at 8475 Jackson

Road, Second Floor

Please call (916) 875-5440 for & teservation.

Ninety-minute “How to Get a Green Placard"
classes are FREE. Additionally, classes can be

scheduled at your facility
participants at no cost.

with a minimum of 20

"HOW TO GET A GREEN PLACARD” CLASSES
Date Time Language
Wed. July 11, 2007 2;00 p.m. | Spanish
Thurs. July 12, 2007 2:00 p.m. English
Wed, Aug. 8, 2007 2:400 pm,  { English
Thurs. Aug. 16, 2007 8:30 am. | Cantonese

A moare in-depth, Food Safety Education Class,
about 2 ¥2 hours in length, is offered at $20 per

person ($400 at your fac

lity).

“FOOD SAFETY EDUCATION™ CLASSES

Date Time Language
Wed. July 18, 2007 1:30 p.m. | English
Thurs, July 18, 2007 8:30 a.m, | Spanlsh
Wed. July 25, 2007 8:30 a.m. | Cantonaese
Tues. July 31, 2007 1:30 p.m. | English
Tues. Aug. 14, 2007 8:30 a.m. | English
For a full list of classes, do to;
http:/fwww emd.saccounty det/EHIEMDFoodProtect.him
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B i Dapartment N N
+ Emvironmental Hoalth Divigion County of Sacramento o
gi‘:j;;;:f:nc‘;d;;ggg.agnql Reta“ FOOd FaC!ht’y Page 1 of __.,;..,_._.
Ph; (016) 875-8440  Fax: (916} 875-8513 Officlal Inspection Report '
www.emd.saccounty.net , .
f [ Y ‘ .
DBA:____ b2 osrmit Holder: [ S |
Aduresa: Chy: Zipe Phong: 1 ‘
oT FA PR \ 1 PE Routing
J Foodbarne JMness nvestigation
. 7 .
Minor = Minor Vigiation  Major = Major Viciation  Unmuarked ltems = In C_c-?ﬂ'ﬁ hearved or Not Applicatile WA = Not Applicaple
See revarse sita for tode sectians and generel requirements that correapond to aach violatign listed below. rr
Major viplations pose i threat o public haalth and must ba corrected Immadiately. Ndn-compliance may warrant clogure of the fm?d faeility
RISK FACTOR INTERVENTIONS ot 7’5‘ APPROVED RETAIL PRACTICES .
Demanstration of Knowledgs jMimer{vaor) | Suparvision finor Ji
1a, Acceptable demonstration of tood satety knowledge NA 24 Persgn In Charges is present and periormg duties et
7b. Fond Safety Certification availabie and eurcent 1 -] | PersonayCisanliness ' Minor
Name on Food Saftety Certification: Exp. date: 257 sonal claanilnass and halr restrainis
General Food Safety Requiremants Minar |}
TN 26. Approved thawing methods used : ' '
Employee Heaith and Hyniens - G / " atine] stajor 27. Food protecied from contentingtion during stomaye _—
2. Compliance with communicable disaase mocadures HiA 28, Washing truits and veyetablps belors usg
3. Nodischargs from eyes, noge, or mouth; ho 0psn Wo nos NiA \ 29. Toxle substances propery identified, stored, and use‘ﬁ B
4. Proper esling, drinking, or tobacco use WA cago | Display / Servite Minar ||
Preverit Contamination by Hande T | ik Mo Apa. Food stored it least 6 inchgs above fiop .
5. +ands clean and propery washad; groper glcve LsE NA 30b. Food stored in approved lotation within enctosed faglity _lg
6, riandwashing facilities supplied and accessible 30e. Food containars properly dsbeled | . 1
Time.and Tempemturs Relatlanship - T o -} Minor | Mejor. Wmer sotf-service weonblls provided tor all items; [
7. Proper hot and cold holding tamperatires ] 31b. Raw, open animal produttd excluded frof sell-sarvice 3
8, Propar use of tims as A public health control ,ﬂ"‘w 32. Food properly Iabeled and Honestly presanted
9. Proper gooling methads < Eyuipment/ Utenslis /Linans B | Minor
14, Proper cooking time and tempamtures \\ 33. Nonfood contact surtaces clean . : :
11. Propar 1eheating procedures for hot holding h"“"*-._,k 34, Warewashing facliities mainiainad; tas! stips available ,
Protection From Contaminafitin s " | wtinor [Major] 95, New and replacement squigmert ANSt abproved [
12, Mo resarvics of retumed food 36, Properly used end stored etuipment, uepsil, and finpng
| 13, Food free {rom contamination and adulteration NI 37. Vending machines mainained )
14a. Food comact surfaces cleaned and sanitized as reguired." o 38, Approvaed and sutlicient ventilation and lighting
14h. Proper warewashing and sanitizing procedurés et 39, Thermometers provided, acpurate, ano ebsily visible L
Chiotine {C)) poM Quatarnary Amaionia (QA) ppm 40 Propaf use and storage of wiping cloths | . ppm cl/oa |
Haat °F Othar ppm | Phynicai Fagittles , ] Hlnor
Fuod From Approvad Source o e . | Mingr Majar 41, ing maintained; propdr back flow prevention
15. Food oolained from approved source N 72, Gamage and retuse properly disposed j
16. Compliance with shall stack ragulations; tags/display || | 43. Toilet facilities clean. supplibd, and malntained
17. Complianse with Gult cyster regulations i ¥ | 44a. Premises kept tree of dabrk and detericlates equipment
Conformensce WHb Procedures . o / Hinee { Mojor | 44, BEquipment fully operative, naintained and kept cleen
18, Caompliance with HACGP piﬂn of variance cor;dltlonr“-—-— A4c. Janitoria) area provided, maintainad, and kept clean.
Conhsumer Advigory - wurar { MNSE 1 e-d4d _Ematoyae parsonal tems stored in approved focalian
19, Advisory provided for raw or undercooked food Hia d4p_Fagility is equipped 10 pravhnt varmin entrange/hartorage
Highly Susueptibie Populations e . iwiinor|mefor| ~1"Permanent Rood Facllities Miner [
20. Prohibited foods not offared at high rigk facltltles Hin 45, Floors, wahané ceiiing ard mainiained and kep! ctapn
Water / Hot Water ‘ K - " iminor ﬁ;ior 46, No living or 2 aping guartels inside facilily R
21 Hat and gold potable water available / Signs | Reguirerponts Wlnor ||
Ware Sink Temp _______“F Hand Sink Tal °F / ] A7a. Al raquired Signs are postdd or availablg s reguired 1
Liquid Wasts Disposal o whor | Mager| 1 47b. Piacard pofted in approvad location ‘
22, Sewage/wastewnter properly disposed; lol!et fa ity usesbla Compllance afad Enforcement patnor i
Vermin \ g /| Minor | Majar 48. Gompiiaﬂce with plan review raguirements (916) §74-6010 ‘
23, Mo rodants, insects, birds or gnimals inside facml)\ ,/ 49, Facitity)ﬁperaling with & valif heelth permiit .w.,; i
Aceaptad by: . Clalist: o e |
sHynawe Titie t
WADaIFORMEARGHIVENEHDVG PGS Cooe OIF Fage 1 7107 doc FrogramsFood Doctype sinspection Aepol Copy:  i5t-Oparalnt / 2nd—Flig [ Brd-Speciatst %
B
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cited as applicable,

e g none L gt en ) EYUIISIIZING FOF £ACH Hem, adaitohal secions may be

1 {a-b) Afl 1000 empiy=es shal! hive avequate knowindgs of ang be trainsd in 100l sifety a5 1 raldtes [0 e aesgned dubes (113947 Food laciities irel preglure . hantks of aemve non-prepackaged potentially

hazargous land snal Anve an BMPiuyes WhD haX passed &t BDDAOVEE t0od salely cortihcalion miammnation {133947-113047-1)

3

Emplibyees wilh 5 communicable dikednt shil b Bxoiu0sd ipf i Soud Tacility : prepacetyn of foud. Gloves shall be wom i gn gmaloyes has Cala. wounds, apd MERBE  Nu emaluyss shali commil eay ack

tho: may contamingle or sullerale food. lood contact Surface or utenziis §1$3949.5) The panme noloer sKak eguins (00U 2MpIDyRES 1 repon incidans of tineks O injury and comply wiit ifi applicabla

tgatnchons |113249.2, 113450,1 15050 5, 15397 a) ) _

Emjrloyees @xperiencing Sneeing Cuughng or winpy nose shitl not work witn @xpused lood clean euipmant ulemaly orlingns {3113074)
Ho employees shal gat, drnk. of efmeke in any work area {113977) .

Empigypis are reyuded 10 vegsh thaie hange: pefure begimring wor:: batote handing food - cQupment £ yunsils, 8% shEN a8 NBCRESANY dunng Jood prepsralion

[E I

to remove soli and cemtamnation; when

SWChing trm wonang with 78w 10 f64dy t eat toods, BHE 1Guctny bty PaNs; il uiing wilel G, of a1y IME when contamination may ovcyr (113952, 113953 3, 1139534, 11396¢ 113988, 113873 [o-4))

=

irepziaian and the washing of viensis and equipmént. (113853 113050.¢ 114007
Potgahally hazardous foots engli be hela st or balow 417 45°F or at or sbave 105°F (1139986 113088 144037, 114343(a})
Whigh ime oty rather inan ime and tempérgture & UEsd 23 & pulilic health contrel. fesuds and gocuinenteDh Must bt mantained. [114008)
- Atpotenbially hazardous 1006 snoil by RAPIDLY cotled om 135°F 1 F0°F, withis 2 ooz Bnd Ihen Irom 70YF 10 41 “F wiinin 4 hours Coolfing snat by by oa

Wy

Handysashing s08f sad lawels or Gryng ewice Sholl bo piovidst In dispensers: dispensers shall by mamiained in gooad repair (113983 2) Aetuate luciines shall b providad los hand washiny. lood

or more of g fgllowng mathods: i shallger

curlaings: separahig fooy miw smalie! portions. adding ics &8 an ingredient’ uzmg &n loe btk slimmg frenuently: uding rapid cosling saulbment o usny conthiners that taciiata neal ranste: {14002,

114002.1}

10, Comminuiug mith taw &40 ur any food contatving Comminytsd meat of 1aw eggs. shall be healed 1o 155 F lor 15 et Single pieces of mael and epgs fo° Mmadiate sanace Shal b heted to 145°F for

15 a6t Poutuy. comminuten poutiy. stuflad st - mest - pouliry snall b2 hested o 165°F Othes ttinperaturs feguiremEnts miy anply (114064, 114008 1140

[}

T Any potanitally dezarious fuods conred Co0e and subsequenty reheated for hat halding or seremy Enall i brueugnt W a temperatyrs of 165°F (114014, 114015

12 My unpackaged lood Mul hay begn 56Iva0 RSl by ry served of uged ir human consumplion {134079) )
13. Any foot I soulterated il 1 baars v cuntaing any PHEEAGUS Br dsletaniods SUBSanTE thal may f6ndi:  impurs of @ity o health, {13967, 113976 113980

113588, 113000, 114035, 114254(c), 144254 3

14 {a-) Alltend tontysl surfater utensil and suuipment s be clean and ssritzed, (H130840). 114097, 1140991 1340024 114005,6, 114181 (b=, 114905, 194109, 114131, 114143, 114996 (. b, d].

13117 133125(h). 114141}
15 Aoy shal! pe obtaned trom an ypproved Solete (113960, 113982, 114021-114031, 114041)
16 8hat! stock shall nave compizi centllaton tags 2RO 1hat Ue properly SIONEY bnd cisplayed. (119638 ~ 114639,5)
17 Compsy siin Gulf Gyster waming seasonst requirementt Tite 17 CA Goda of Regustions §13675. Gol Gode Section 113767;

18 HACCE Pian 5 9 wilten cocument bt calinalss the tommal procsduras develgpst for sal 100¢ handlng appruvas by lhe Nationa! Advisery Commmet i Mitrobologicat Criluri tor Foods (114418) A

wllgn SOCUMBN kpproving £ deviatien oM stundard Nedih €o0L reaLitemants sngl be maimained & e lood facilty {313857, 114057 1)
19, Raatly-lo-gat fuod contaning undorcooked foot o tuw 6g and unpackaged conlsctionety fosd ortaining mere then 0 5% aicono! muy be sarved It thy: oty
20. Prorivile tauts may niok be afigred i icunsed neah vars laciltezipualc and prvaie stogpls {114081)
21 An adegualy. protected préseunced potaoks supply of not wislr A colt water enat e provided at af wmes (113953(g), 114053 2[b) 1141030}, 114182 114
42 Afl hguid wasly must drain t an spproved iully lunclioning seways dieposei sysiem The toiled wom 15 avarlati. lunctioning and slouked with tonet lissug {114
2. Food facilly st ng kso! free of vernin rodant. (23 My cockroachos My (114268.1, 114269.4, 114256,5)
24 A tierson in charge shulr e presemt 3t the 1900 faciily qunng &b huws of oferation (13845 113045 1, 143384.1, 114075}

hotfizy Iha consume: (114012, 1140483}

(192 1141921 114188}
157, 114250)

25 Al einployues prapanng. Sereng of handing 1060 or vignsits shak wes clean wasnadls Yoler garmeme o Lrigeng 370 shall weer a haimet €sp 0f vlhor syitabie covesing 1o confine hajr (113969, $13871)

26 Fuod shal be et brdder ringeration completaly subnodgue undar col ryraing waler of sulticent viloaily 10 IuSh icose particles: in microwave Gven: s gy

114420.%)
A7 Albiou ahal e voparaten ana profegicd lom comamingtion (113884 (5. b. c. 8, fh 113906, 114060 113067(a d. =, §), 114D6%(8. 1) 114077, 114089 1 42),1
25 Rew whole produce shall be vashad onier i prageraton 1113992
28 Alipoisontus subsiances deserganly giuacret ang Cleaning COMpoUNs Sl b4 S10r3d epzrat from tood ulenstly patking malensl and food contacl surac

ing tha cabking procasy {11408, 114020,
4143 {e))

B (114254, 1142841, 114254.2)

3B {a-b} Foon shet be storsa m approvan eomamers and labalel a8 1o comants Food shall be sioreo at least & abows e oot on Bpproved shelving. (116047, 154040, 114054, 114053, 118055, 134067(h),

114069 (bj)

31 {n-b) Unpachagod f0ca BREF te displovet SN0 lspemyed in a MEnter el prolsms e ool fom LonIsmnation (114063 114065)
82 Any lopd s mishrandsa 1z abSIng i faise o muslaacing ¥ if is cHeren 11 sala UN0B! 2 varmy B ANCINE! ID0E oF 1 ) 15 &n wmilation of atctner 004 Lo whn
estebishud by tequialion. (114057 114089, 114088 1{p. b), 114090, 114033.1)

33 Al nonfolG comac! sunaces vl mensis and Stipmem shal be oasa {11415 {z))

i fefintiion ang songaro of ideniity has pegn

34 Foon taciilligs that prapare 19ei shall by aUpDen wii: ware wasmmg lacilbias. TasingG squipment SNY muterals snall e povived 1o measure tha applicehle sanflization meinga {114067(),9), 134093,

$15059 3. 1140995, 17410% 0} 114100, 154101 2, 114103 194407, 1£4125)

35 AR GIGREIS SN0 BqupTERL SHal DF fally operatve &nd 6 good rewait (¥A4775), Al yleneds and sawnpment shak by approved, mitaled propetly. and mast apbiiEble siandards (136130, 11413509, 1147302,

TH030.2. 134130 4, 1441205, 114132 14132, 134137 114139 114153 114155 194153, 114165 130167, 114180, 114177, 114180 114162}
36 Al ciean any soiiad hnen hal be propany stored: non-deog kams shall De stored snd dismayed sepurle from l6od Eng lood COMEC! surtecks. [114585.0 - 1141
andl stored gu 58 16 b protected iram comamipation (114074 114087 118113, 184121, 114181, 134178, 114578, 11653, 114185, 114785 2, 114185.5)

§5.8)Litensil and aguinnent shall be hendied

37 Eacn vanding maching shelt nava peates i & promingnt place 3 sign Ingicating the cwners rame aduresy and telsphone number A JRCord of ciazning #ag v ilizin ERAY ba maintamed Dy the opareior in

eath maching and shall De curant for B! a8t 30 days (114145)
38, Exigus! hoodtk SRalk g Drovidss 10 reniovs foxic 9336y 16at OIERSE vaPOTs anD smghe and be Alproves Dy he ICR! Guiting depertmen). Canopy-typb honds

hatexlend & Layong alt cocking etjulpment

Af arozs shati have sulficient ventfabon 1 saclasle proper lood Stotage Toflet roomy ghal ba venled 1t ihs szt sh by 3 streaned epanabie wintoe wn ar sl of g light-switch acivatse sxhayst tan
Consistant wiin t0ca puilding 2ones {114149. 11148 1) Agequese lighting shalt be urowdsd in 8 Areus Lo lachate cheaning and inspechon Laht tolures n steas whers opun 1000 storat 4GB Dregarss

fnn whers ulenslly are wasned ahak ov of shallemeeo’ consinittion gr piotsciad with fight shieitz (118139.2, 114148 3. 114052 114252.1)
38 An steurale sBEty reagable matai pohy thermamater suitabla o menzuring tempegluey o lood snak be avalable to the lood nanler A thermomalgr - 2 F
unit of prigriialy hazaidous twots Bno NGk fomDetEtule wirs Washing machnes [VA167 134150

Rl be proviost for gach het gt eold holding

40 Wiping clotirs used 0 vapy SEIVCR COUNnrg GEAIBE O T SUTATES 1NB! M3y COME 10ty comfal witt 1008 shall b vasg Orly GACE ehigsy HEDT i Cieln wole: with samlbzer (114335, 114165.1 114185,3 {d-6)}
43 The potable waler suppfy 2halt i rglecied win b backliow or Bacr sphonage prolugion device s femures iy opplicable plumbing couas (119152} A plumbiek) an piumbing 4xturas shait be inslalisg in

complaney wilh 12zal plumbmg ordingncey shall be mentaned 30 &5 1o prevent any conlamination. and shall be kept cipan, Tully opurative &ad n 4000 fRUal

Sttt be of epproved matanizty Bigelan propary stored ard wsed fef no oler purpose (194171 1141691 114180, 118193, 114183.%, 114939 1147201, 114269

42, Arl‘wcna vigsl &ntt ybish efieft be wept in laak prod! and rodent prov! contmngrs Comtainary shall be covered af gt wags Al waste must be removeq and diep
Budnce The sxianis premisan of ehch food tacilhy §1iet be kept clean and iree 0 ter ana rulish (114240, 114245 114245 1, 114245.2, 114245 3, 114245,

ny hose used fy: gonvaying putsble weier

sed of a5 Irequently ae necessiry 10 pravent ¢
4, 1442455, 11424B.6. 114245 7. 114245 B)

43 Toiist leciibes shal be mantainad clean summan eng 1o goot feose Toilgt 10oms shal be EaRRIEISD By B welk-Mlling seil-cloging Goor  Teilst isye shall be provided in & permananty mstalizd dispanser at

wach et The numbar of toilat fzeibtist S0l by n sceerdancs with wes! buloing and plumting orinances  Tollet fagin
astEnlshmgntt offeling oot lguor cursumpion (114280 114250 4, 114276)
A4 e} The premuses of eann food Iagiing atiel by kept ciean and irss of ANer ana ruabish: & clean 4 salled Inen shat be propany Stota: non lovd fams sty b

SNt be provided 1of palrons: in estaphshmants with marg nen 26 (00 By It

o Blorad gt displayed separate lom tood and

lono-chatsct surfages: ths facilly shull be ke0? vatmin pros! (144087 (0 119923, 134143 ) & (B} 114256 1142568 194256.2. 114256.4, 114957, THATBT 1. 174259 134250.2 114250 3. 11427, 114201,

114282)

48 Tne walls £ cailings shali nave gurable smoath ewsapsoment tight.coloted, and washatle sunaces Al fioor surtaies, olhar tha the custormer service wieas endl be approvet smooth dutahic and made

of nongbstrten mtanal thet ks sugly CEanabie Approved base saving shall bs prowatd gl 8reky gxcap! CuSIOMEr GENVICE 3rBYE ang vy food s Slaradin
shal ot Wy anciosey  All1ood Laoiltiss s1ah bk hepl clern ang Yoo repir {174443 {d}, 114265, 194268 114268.1. 134271, 42T
46 Mo slezping uesummotations enall ug i any room wagro Josd 15 prepared stored or 20ip (114285, 114246)

fitmal unbpened sontainets  Cood faciities

47 {8} Hantwashng signs snall be posiad in gach 1oie! 100m WrsCtg Hanton 10 the gt o tuoughly whsh hands Al usitig @ restroom (117953.5} iy o smiking stgns shalt be posted in icod

preparation Jodd Storage warewashing 40t uleas Siorage srses (113978} {6y Conyumars angll b rotifiec 1hat claan tabisware 15 to be used when thgy tauen &
buftats. (0} Any 1007 fasinty constuster ceforz Januaey 12008 witri public toiler tacttss shall prominently post g sion wilkin Ins 1ood ety 10 & puble aren 5

{113725.1, 914351 (e}

sali-ervicy areas such g salad Dar and
timg thet tfer dacdiney are not provided

47 {1} Unor compeotion ol & roulmg n5pa5kon g° JEMERGLIIT the Mewlth Olficer snall oost & evsry lood eslablisnment the #ppropniate placard & Cetermingd! by tnd Hesith Dfficer The ptactrd $hal be peslea
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E 1 Ensure that all hang wash sinks are accessible, stocked
: with soap & paper towels and have hot 8 cold running water

1 Employses are required to wash their hands throughout
the day end anvime hands may be contaminated

{1 Employees may not work in the food facility if they have baen
vomiting or have diarrtiea

00D TEMPERATURES:

All potentially hazardous COLD foods are heid at or below 41 F

F
I
O Al potentially hazardous HOT foods are neld at or above 135° F
[J  Cool hot foods quickly Use shallow pans in refrigarator

]

Thaw food ir a refrigerator or under coo! ranning water in less than 2 hours

COOKING TEMPERATURES:

f1  Ensure atl final cooking temperatures are met
Groung Baef: 157°F
Egos & Pork 1457 F
Poultry: 165° F
Leftovers 165° F

3 Rapidly reheat al potentialty hazardous foods to 185° F within 2 hours

FOOD & EQUIPMENT CONTAMINATION.

‘I3 Use correct dishwashing method in 3 compartment sink
\ i) Wash 2jRinse 3) Sanitize 4) Air Dry

i3  Maintain dishwasher sanitizer concentration at 80 ppm chiorine
or 180" F al the inal rinse

T3 Ensure food prep surfaces are sanitized between preparation

of raw ang ready 10 eal fuods

100 ppm chiorine or 200 ppm gusternary ammonia

Store raw meat below or away from ready-to-eat foods & produce

FOOD FROM UNAPPROVED SOURCE:

:
% Keep cleaning rags in sanltizer bucke!s
=

i [3 Ensure all food 15 obtained from an approved source
£l Do nol serve lood prepared in a private resisence

D Unpac}'aged food served 1o 8 customer 1s not re~-served or re-used as 1pod

WQLA TIONS THAT MAY WARRANT THE CLOSURE OF A FACILITY.

[1 Vermin infestation. Keep cockroaches, mice, rats, and flles Use appraved pest chnlrol methods

out of the facliity. Use a licensed pest control service,

1 Widespread food temperature violations that can not be
corrected at time of inspectlon.

0 selling food from an unapproved source. control
Example: food made in a private home or unpermitted facility.

£ tLack of hot andior cold running water " TR -
£l  Poor sanitation with no clean prep surfaces. Snap traps
B Sewage backing up into facility. Operator shoutd: Bait boxes
Stop operations, repair plumbing, clean and sanitize all surfaces. | Giue boads
Professignat pest
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