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Violation Display (Using Iterative Output)9 - PROPER COOLING METHODS   
Corrective Action: Rapidly cool potentially hazardous foods from 135°F to 70°F within 2 hours, then from 70°F to 41°F within 4 hours. Discontinue 
cooling PHF's at room temperature. 
Rapid cool by any of the following approved methods:
1)    Ice water bath
2)    Ice wand
3)    Shallow stainless steel pans filled 2-3 inches and store in refrigerator
4)    Separate into smaller or thinner portions and store in refrigerator
5)    Blast chiller
6)    Any combination of the above.
Use the following approved methods provided on the rapid cooling guideline.
Observation: Re-trained staff on proper cooling methods and procedure.

Observed cooked rice in a shallow hotel pan sheet covered with Saran Wrap measured 73 F inside the walk-in cooler. COS - education provided. Inspector 
instructed staff to uncover the cooked rice and stir occasionally until it cool down to 41 F then cover with Saran Wrap once the rice temperature reaches 41 F or 
below.

California Retail Food Code: 114002, 114002.1

14 - FOOD CONTACT SURFACES: CLEAN AND SANITIZED   
Corrective Action: Properly wash, rinse and sanitize all food contact surfaces. Make a 100 ppm bleach sanitizing solution or a 200 ppm quaternary 
ammonia solution for the third compartment.
Observation: Clean and sanitize the observed organic growth inside the food prep sink and on the ice machine panel.

DISCONTINUE the observed washing of utensil (knife) in the handwashing sink. COS - education provided. Instructed staff that handwash sink is for 
handwashing only and utensil washing shall be done in 3 compartment sink.
California Retail Food Code: 113984(d), 114097, 114099.1, 114099.4, 114099.6, 114101(b, c, d), 114105, 114109, 114111, 114113, 11415 (a, b, D), 
114117, 114125(b), 114141

23 - NO INSECTS, RODENTS, BIRDS OR NONSERVICE ANIMALS   
Corrective Action: Eliminate the infestation/activity of cockroaches/rodents/flies/vermin from the food facility by using only approved methods. Remove 
all evidence of the infestation and thoroughly clean and sanitize all affected surfaces. Construct, equip, maintain and operate the food facility so as to prevent the 
entrance and harborage of animals, birds and vermin including, but not limited to, rodents and insects.
Observation: Clean and sanitize the observed area affected by rodent droppings in the mop sink area near the water heater.

Replace the missing ceiling tiles and seal gaps in the ceiling of water heater room and in other room of the facility with missing ceiling tiles.
California Retail Food Code: 114259, 114259.1, 114259.4, 114259.5

27 - FOOD SEPARATED AND PROTECTED   
Corrective Action: Ensure all food is separated and protected from potential cross contamination. Store produce and ready-to-eat foods completely 
separate or above raw foods including but not limited to raw eggs, fish, meat, ratites, game animals, and poultry. Provide adequate sneeze-guard protection, a 
container that has a tight fitting and securely attached lid, or dispense food from an approved mechanical dispenser.
Observation: Discontinue the observed storing of pre-cooked or cooked food items under the raw meats inside the reach-in freezer.
California Retail Food Code: 113980, 113984 (a, b, d, e, f), 113986, 114060, 114067 (a, d, e), 114069, 114073, 114077, 114089.1(c), 114143(c)

29 - TOXIC SUBSTANCES PROPERLY IDENTIFIED, STORED AND USED   
Corrective Action: Administer all pesticides through a state licensed pest control operator. Immediately discontinue the use of unapproved pesticide at 
the food facility. Store all poisonous substances, detergents, bleaches, and cleaning compounds away from food, utensils, packaging materials, and food-contact
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Violation Display (Using Iterative Output)surfaces. Provide label to working containers of chemicals taken from bulk supplies with the common name of the material. Provide legible manufacturer's label to 
containers of poisonous or toxic materials and personal care items.
Observation: IMMEDIATELY REMOVE from facility the observed insecticide spray "Raid" in the top shelf of store room.
California Retail Food Code: 114254-114254.2

34 - WAREWASH FACILITIES: INSTALLED, MAINTAINED, USED; TEST STRIPS   
Corrective Action: Provide an approved warewashing facility. Obtain chlorine test strips to monitor chlorine sanitizer solutions and mechanical 
dishwasher. Obtain quaternary ammonia test strips to monitor quaternary ammonia sanitizer solutions.
Observation: Observed dishmachine not dispensing adequate amount of chlorine sanitizer. Ensure that the dishmachine dispense chlorine sanitizer at 
50 ppm.
California Retail Food Code: 114067(f, g), 114099, 114099.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125)

35 - EQUIPMENT APPROVED: CLEAN; INSTALLED; GOOD REPAIR; CAPACITY   
Corrective Action: Ensure all equipment is approved, properly installed, clean, and maintained in good repair. Ensure all appliances are NSF-approved, 
commercial grade, durable, and easily cleanable.
Observation: Turn on and store raw meat in the cooling drawer unit under the griller/cookline.

Observed cooling drawer is turned off. Per staff, they are not using the cooling drawer and use the food prep cooler across the cookline to store raw meat.
California Retail Food Code: 114130-114130.5, 114132, 114133, 114137, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114177, 114180, 
114182

39 - WIPING CLOTHS; PROPERLY USED AND STORED   
Corrective Action: Store wiping cloths used to wipe service counters, scales, or other surfaces that may come into contact with food in clean water with 
sanitizer or use only once; separate sanitizing containers shall be provided for wiping cloths used with raw animal foods.
Observation: Discontinue using wiping cloth to wipe/dry or clean hands, use single use paper towels instead.

Wiping cloth shall be stored in a sanitation solution after use.

Observed staff have wiping towels on her waist. Per staff, one wiping towel is to wipe her hands after handwashing and the other wiping towel is to clean food 
contact surfaces.
California Retail Food Code: 114135, 114185.1 114185.3 [d-e]

40 - PLUMBING; PROPER BACKFLOW DEVICES   
Corrective Action: Protect the potable water supply with a backflow protection device, as required by applicable plumbing codes. All plumbing, plumbing 
fixtures, and grease interceptors shall be installed in compliance with local plumbing ordinances, shall be maintained so as to prevent any contamination, and 
shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall be of approved materials, labeled, properly stored, and 
used for no other purpose.
Observation: Provide at least 1 inch air gap to the observed waste water hoses in the bar area that is either directly touching the floor or is inside the 
floor drain.
California Retail Food Code: 114171, 114189.1, 114190, 114192, 114193, 114193.1, 114199, 114201, 114269

44 - FLOORS, WALLS AND CEILING: BUILT, MAINTAINED AND CLEAN   
Corrective Action: Provide walls / ceilings using materials that are durable, smooth, nonabsorbent, light-colored, and washable surfaces. All floor 
surfaces, other than the customer service areas, shall be approved, smooth, durable, and made of nonabsorbent material that is easily cleanable. Approved base 
coving shall be provided in all areas, except customer service areas and where food is stored in original unopened containers. Food facilities shall be fully 
enclosed. All food facilities shall be kept clean and in good repair.
Observation: Clean the observed debris accumulation under the sink in the bar area
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Violation Display (Using Iterative Output)California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272

 - NOTES   
 
Observation: Joint routine inspection with Principal Inspector Mary Freschet.

Report emailed to operator email on file
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