RESTAURANT INSPECTIONS — WHAT'S COOKING?

INTRODUCTION

Each year about 48 million people (1 in 6 Amerigaget sick from food-borne diseases,
according to the latest estimates from the Cebe®isease Control and Prevention.
Restaurants are responsible for many of thesesgk®e Of those sickened, 128,000 are
hospitalized and 3,000 die.

The most recent Grand Jury report concerning SaQhispo County restaurant inspections
was written in 2005. The number of retail foodiliies in the county has grown considerably
since that time, from 1,450 to 1,802. This numbeludes 880 restaurants, as well as temporary

events, food booths, swap meets, grocery stores, &ad farmers’ markets.

The 2010/2011 Grand Jury’s intention was to deteemvhether the County’s restaurant
inspection processes effectively protect the publibe Grand Jury also investigated whether

current restaurant inspection reporting adequatedgents the results to the public.

ORIGIN

This report was initiated by the Grand Jury, nothizen complaint.

METHOD

Members of the Grand Jury:
1. Reviewed San Luis Obispo County Public Health Depant Policies and Procedures
for Environmental Health Services (EHS) restaumaspectors and the state-mandated
California Retail Food Code — (CALCODE)

" Centers for Disease Control and Preventiom.cdc.gov accessed 02/11)
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2. Examined several program reports pertaining tdribpectors’ work load and job
specifications/descriptions

3. Reviewed detailed reports regarding food programhations, compliance, corrected
violations, and chargeable inspections

4. Researched and compared other counties' scoritensysnd enforcement program

5. Observed three restaurant inspections
Interviewed four restaurant Inspectors, an EHS &igar, the EHS Director, and a
restaurant owner

7. Reviewed software capabilities for generating mansant reports

8. Reviewed Food and Drug Administration (FDA) Voluyt®etail Food Regulatory

Program Standards

NARRATIVE

EHS Responsibilities
EHS has responsibility to investigate and abateptaimts regarding poor sanitation,
maintenance, food handling and food-borne illnetating to retail food facilities. This Grand

Jury investigation concentrated only on restautaacitities.

EHS currently employs nine full time inspectors @ane half time inspectdrTheir professional
assignments include not only inspections of restatsrand all other retail food facilities, but
also inspections of swimming pools, water systdigsid waste systems, vector control (disease
carrying organisms), land use, tires, ocean watepées, and wells. During the past fiscal year,
Inspectors spent approximately 11% of their timeestaurant inspections and reinspections
(see Attachment 1).

EHS Authority
Inspection standards for restaurants are defindtidgtate. However, EHS has considerable
autonomy on several issues, including the ratirsgesy (the points assigned for violations). The

L EHS titles them as a Generalist.

2010-2011 San Luis Obispo County Grand Jury
Page 2



EHS Retail Food Safety Program strives to protensamers with competent Inspectors who

conduct thorough inspections, whether in respoms®inplaints ofor regular inspections.

EHS Policies and Objectives

The stated goals as set forth in the San Luis @bzpunty Retail Food Safety Program are to:
Ensure that food served at retail food facilitepure, safe and unadulterated
Assure that Inspectors are well-trained, apply lsgns consistently and competently
carry out the mandated food safety protection @ogr

Educate food handlers

It is EHS policy to conduct, on average, one inipamf each County restaurant every nine
months. EHS staff meetings are held regularlynsuee that laws and regulations are
consistently applied by Inspectors. EHS utilizégaation and informal compliance efforts
(listed below) as the first step toward obtainiognpliance by restaurant owners with inspection
standards, regulations and/or requirements (sexktient 2). EHS utilizes formal enforcement

methods only if other means prove unsuccessful.

Compliance efforts may include:

1. Verbal and written directions
Compliance letters
Consultations
Post-inspection meetings

Reinspections

o g bk~ w N

Notice of Violation letters

Formal enforcement may include:

1. Notice of Violation hearings
Notice of Permit suspension
Notice of Permit revocation

Immediate closure

a kb 0N

Impoundment

2010-2011 San Luis Obispo County Grand Jury
Page 3



The annual restaurant inspection program fee 00 $8 $595based on restaurant seating
capacity) includes a first inspection and firshegection without additional charge. According
to EHS Policy and Procedures, second reinspecéiensupposed to incur a charge, but such
charges are rarely imposed. During the past figeal there were 1,131 inspections, including
97 reinspections at no charge, one charged reitispeand 108 complaint inspections that were
not charged (see Attachment 1). Currently, anfeed cover approximately 75% of EHS costs.

Board of Supervisors’ policy is to move towardd st recovery.

According to EHS Policy and Procedures, a restawvaich receives an inspection report
containing violations has no more than 30 days ftleendate of report notice to correct major
violations. Additional time for compliance is aNed if the Inspectors consider the violation no
immediate threat to human health, safety or the&renment. If additional time is allowed for
compliance, a second reinspection will be schedafetan hourly fee will be charged until
compliance is reached. EHS Policy and Procedusesrequire tracking and comparison of
violation rates over successive years to determvimether improvements in the level of

compliance were achieved.

Grand Jurors learned that EHS has recently enroiléte FDA Voluntary Retail Food
Regulatory Program to help ensure the safety atutisg of the food supply at the retail level.
Approximately one half of California counties haamolled in this program. Some major
changes, such as setting investigation frequensgdan risk factors, will be needed for EHS to
fully comply with the program requirements. Implkemmation of this FDA program will

probably result in more frequent inspections ofaesants that are considered at higher risk of
violating EHS regulations. EHS management beli¢hasimplementing a risk-based inspection

system will result in more effective coverage withincreasing staff.

Restaurant Inspections

Grand Jury members accompanied Inspectors thrdugh testaurant inspections. One
Inspector acted as a guide each time, explaini@gngpection procedures to the Grand Jury
members. Each Inspector has a designated numbepafctions to complete each month within

his/her assigned geographic area. These areastared periodically to preclude too much
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familiarity between Inspector and restaurant owrieoutine inspections are usually
unannounced and conducted during regular busirmss.h The Inspectors’ restaurant
evaluations are based on established standardste$ on the restaurant inspection form (see
Attachment 2). Each inspection takes approximaialy and one-half hours and covers 51
checkpoints. Major and minor violations relatette five risk factors that typically contribute to
food-borne disease outbreaks:

1. Improper holding temperatures of potentially hapasifoods
Inadequate cooking, cooling or heating
Poor personal hygiene of food handlers

Contaminated equipment

a bk 0N

Food from unsafe sources

A “critical” violation is defined as either major minor, depending on the severity of the food
safety risk it poses at the time of inspection. joMaiolations are assessed a deduction of 4, 5 or
10 points; minor violations are assessed a deduofione or three points. The maximum
possible deduction for violations is 240 points.

Each restaurant in the County is required to emptdgast one person who has successfully
completed an accredited food safety certificatiomgpam within the past three years. Failure to
comply is a critical violation. State law requitbst the certified safety employee ensure that all
employees who prepare or serve food have suffi¢tmt safety knowledge. This requirement
will soon change as the result of a new state Vawch mandates thatl restaurant kitchen

employees obtain the food safety program certifvcat

The violation checkilist is the major componenttad inspection report. It encompasses many
items with a special focus on food storage aredsegnipment, cooking and storage temperature
of food, cross-contamination of food, vermin cohtpbumbing equipment, and general
cleanliness of the facility and food handlers. Wheod is found to be at risk, such as food not
kept at the correct temperature, the Inspectoriresjits disposal. During two inspections,

Grand Jury members observed required disposaltehpally contaminated food. They also
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observed that signs provided by EHS for kitcheff st& printed only in English, even though a

high percentage of kitchen staff is Latino, manywbm might prefer instructions in Spanish.

Some violations are corrected on-site when thegansidered minor, while others require
reinspection at a later date. Any action is ultehaat the discretion of the Inspectors,
depending on their evaluation of the risk factoslved. They have flexibility as to when

reinspections take place.

At completion of the inspection, Inspectors entber data directly on to their computer tablet for
download into the EHS computer system. Howeverispectors do not have access to
previous inspection reports unless they have doaddd the information prior to the inspection.
Pre-inspection downloading of previous inspectigports does not appear to be the usual
practice, however. Each restaurant owner/manageives a copy of the inspection report
documenting the findings, which are reviewed witd inspector. Reports are comprised of a
list of items inspected, problems found, a finalggatage score, comments, and an estimated
reinspection date or follow-up visit, if appropaatinspectors advised Grand Jury members that
once or twice a year, on average, a County restawidl be ordered to close until a major food

or environmental hazard has been corrected.

What the Grand Jury Learned from the Interviews

Minimum Qualifications for Inspectors
The minimum qualifications for an EHS entry-leve$pector are a four-year college degree in
the biological or physical sciences and passin@RiBEIS (Registered Environmental Health
Specialist) state exam within two years of emplogmeAdvancement to a higher level grade
requires additional knowledge of basic principléploysical, biological and social sciences used
in environmental quality control, including hazandanaterials and their effects on human
health and the environment. Job specifications ialslude knowledge of safety laws, local
agency regulations, communicable diseases, andgem®y response procedures.
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Inspectors’ Dissatisfaction with the Current Scoriystem
At the completion of the four Inspector interviewsyas very clear that Inspectors are
dissatisfied with the current restaurant inspecsicoring system. The Inspectors perceive that it
inadequately reflects the condition of the restatiad the time of inspection. It was the
consensus of the Inspectors that the scoring sygégrarates a higher percentage score than the
restaurant conditions warrant. It is difficult ferestaurant to receive a more appropriate lower
score for the following reasons:

The scoring system does not allow for an additiqoaht deduction in cases where a

previous inspection report cited a violation of #ane standard

The system does not reflect multiple violationgtoe same type of equipment, such as

two refrigerators with unsafe temperatures

A restaurant can achieve a high percentage sceretbough a number of violations may

have been found. For example, five 1-point violasi result in a score of 98% (235/240)

and four 5-point violations result in a score 0#®2220/240), which is misleading

Inspectors emphasized the insufficient point dedaand resultant high percentage scores.
There is no low score or ‘cut-off’ point at whichreéstaurant comes under additional scrutiny.
Such scrutiny is entirely up to the discretionha# tnspector. The EHS Director acknowledged
the deficiencies in the point deduction systemiadctated a wish to improve it. An EHS
Supervisor stated that the Department was alraathei process of re-evaluating the point

system, reassigning points to deduct more for thistwiolations.

Some interviewees suggested a scoring system begimith a baseline of 100 and deducting
an amount for each violation. They stressed thmntiance of deducting sufficient points so that
a score of 90-100, which to the majority of the Iputvould represent an ‘A’ grade, could not be
achieved when serious violations are found. (Awbsion of other counties’ rating systems is

found on pages 11 and 12 of this report.)

Number and Types of Restaurant Inspections
All four Inspectors were consistent in their opimiat the number of restaurant inspections

included in their monthly assignments is difficidtachieve. They expressed concern that time
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spent on reinspections delays performance of tegular ‘to do’ list and possibly affects their
performance evaluations. Moreover, because rettigps are not included in their monthly
inspection quota, they are, in effect, discourageh performing them. In fact, they are not
given official credit for reinspections. In genetae Inspectors were concerned about the low

number of reinspections, given their importance.

All the Inspectors advised the Grand Jurors thatdhain’ restaurants typically obtained higher
scores during inspections than ‘non-chain’ restatstaThey stated that, apart from County
inspections, chains generally have their own ‘imide inspections, which may contribute to
their generally higher scores. They also obsetiratirestaurants in older buildings, especially

those near a creek, are more susceptible to itf@steand, therefore, lower scores.

Public Information
All Inspectors agreed that publication of more edpn and violation details would help the
public evaluate restaurants. Inspectors writeviddial narratives on each violation and a
description of how to rectify them, but this infaation is not available on the County website .
The EHS Director considered these additions a gubeal

Software Issues
The current software used by EHS supervisory stadfvarious shortcomings. The EHS
Director and Supervisor confirmed tleat hocmanagement data base queries and report requests
are either too complex or impossible to retrievalltvithout programmer assistance from the
vendor, which causes additional expense. Gramatsloequested several statistical and tracking
reports on inspections and employee time distroutiEHS staff was very cooperative in trying

to get the information requested, but much of is\d#ficult to obtain.

Another software shortcoming relates to restaursmection scoring. The computer system
cannot adjust scores or change point values. slhbaability to register anything but a major or

minor score because this is the current systenatdief
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One additional software issue is the lack of iraéign between the main software component,
which includes the report generator, and the addemmponent, which captures the inspection
information. For example, the inspection scorewdalted by the add-on component is not

available for inclusion in the reports producedliy main component. Therefore, there is no

automated way to rank restaurant inspection seghes developing management reports.

The EHS Director indicated that requested softwandifications have been extremely costly.
In addition, EHS software vendor maintenance feespproximately $70,000 per year. The
EHS Director stated that a group of California doeswusing the computer system has formed a

software user group to deal with common issuedlaaiche is an active member.

Fines
The majority of Inspectors considers charging foreanspections and imposing authorized fines
for violations, together with persuasive communaaby Inspectors, good motivation for
compliance.However, the EHS Director prefersuoye compliance rather thamtorce
compliance He prefers to use education, rather than finessasdensions, to achieve
compliance. The EHS Director believes that it widoé a heavy burden for restaurants if EHS

were to impose more fees or fines.

CALCODE provides for two types of fines, but EHSi®pand Procedures do not include fines.
If a Retail Food Safety certificate is not maingdror restaurant staff is not trained by the
certificate holder, a fine of up to $100/day carabeessed. If any other violation of the
CALCODE food safety regulations is found, the parsmlating the regulation is guilty of a
misdemeanor and may be fined up to $1,000 and/orisoned for up to six months, if
convicted. While applying misdemeanor fines camrdsly and time-consuming, their inclusion

in EHS Policies and Procedures could deter viahatio

Local Restaurant Owner Experience
The Grand Jury interviewed a long-time local restatiowner who has twenty years of
experience with EHS inspections. Many of his obaons were similar to those of the

Inspectors Grand Jurors interviewed. He was ingaesvith the professionalism of the
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Inspectors, but presumed that the Department isenstaffed because his restaurant is not
currently inspected as frequently as in the pbli&.noted that all food workers should hold a
Retail Food Safety Certificate. The restaurantemfavored surcharges and fees for violations,
because he believes this would improve restau@nptiance practices. He also favored
charging for all reinspections and stated the armshiould be sufficient “to hurt.” He further
considered it a good idea to make the full inspecteport available on the EHS website, as long
as the information is immediately updated when dampe is achieved. Additionally, he
supported having a grade or score clearly visibleustomers before they enter the restaurant.

Information Available to the Public

Restaurant display cards are provided by EHS (seeiment 3). CALCODE requires them to
be posted; however, they are often posted wheyeateenot readily visible to the public. The
card states: “This facility is inspected by thedbEnvironmental Health Agency. A copy of the
most recent inspection report is available heredorew upon request.” No score, rating or
contact telephone number for complaints is disgapet this card content does meet minimum
CALCODE requirements. Complete restaurant reogsalso available to the public by request
to EHS.

Access to the restaurant inspection reports amdecinformation is available to the public on
the San Luis Obispo County website/w.slocounty.ca.goyclick on “Restaurant Inspections”).

The Grand Jury found that this website has numedetisiencies and is not user-friendly.
Deficiencies include:
Searching a multi-page list of restaurants usistpadard scroll-bar operates differently
on different PCs. In some cases the scroll-bdrsislayed. If not visible, the mouse
scroll-wheel or touch-pad must be used. Anothterétive to force display of the
scroll-bar is to click on a “printer-version” optio No help text is available to explain
these inconsistencies.
A facility exists for reviewing top-scoring restamts, but the same scrolling
inconsistencies exist
The option to view top-scoring restaurants canmosdarched by specific county areas

Reviewing an inspection report has the same soegppiroblem as multi-page reports
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Inspection reports show only Inspectors’ summamments, none for each violation
A complaint form is available for download, butstdifficult to locate because it is not
part of the restaurant inspection web pages. ®hm fs now generic for all EHS

complaints, not only restaurant complaints.

Restaurant Ratings in Other Counties

A review of the food safety inspection rating pree@& some other jurisdictions yielded
interesting findings. Counties, including Los Atege San Bernardino, Riverside, Kern,
Monterey, and San Diego, require a letter gradeB(Ar C) to be posted by the Inspector in an
eating establishment (A = 90-100%, B = 80-89%, ©=79%). In general, restaurants with
scores below 70% are subject to closure; reingmestiwwhether required or requested, are
chargeable. These counties appear to be satsiibdhe ABC grading system.

LA County defines violations as major, minor ordaxf good practices and includes a number of
categories under each type of violation. The megbegories have the greatest point deduction.
Kern County has similar groupings, although 26 fsoare deducted for critical violations that
pose an imminent health hazard. This means thetotical violation will cause a score of 100
minus 26, or 74%, before any other violation iddaed in. Scores below 75% in Kern County
force closure of the facility. In Kern County, theade is printed boldly in the center of the

certificate, which the Inspector posts in a windmvother approved location.

Santa Barbara County is in the process of updasrgnforcement policy and reviewing the
possibility of not issuing grade cards for displ@her counties and states that use the ABC
grading system are returning to a numerical orgraege system. This change seems to be due
to the increased inspector work load caused by mestgurant owner requests for reinspections,

in order to improve their grade.

Monterey County awards its Gold Inspection Seakstaurants that consistently demonstrate
substantial compliance with the California Retaibel Code (CALCODE). LA County awards a
similar ‘Certificate of Excellence’ to restauramtgh three consecutive inspections resulting in

an ‘A’ rating.
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FINDINGS WITH RECOMMENDATIONS

FINDING 1: EHS policy is to inspect restaurantemgwvnine months, without regard to prior

violation history, age or location of building wieethe restaurant is housed.

RECOMMENDATION 1:
a. Develop a risk-based inspection policy thetks high and low-risk offenders and

adjusts their inspection cycle accordingly.
b. Initiate an ‘excellence award’ program andsider combining it with a less

frequent inspection cycle.

FINDING 2: The EHS scoring system used by restauresspectors results in artificially high

scores for restaurants.

RECOMMENDATION 2:
a. Deduct additional points for a repeat violatod the same standard in a

previous report.

b. Deduct additional points for multiple violat®found on the same type of
equipment, such as two refrigerators with unsafgtratures.

c. Revise the point deductions so that the neguftercentage score more accurately

reflects the restaurant conditions found.

FINDING 3: The first inspection and the first repection are included in the annual restaurant

inspection fees. EHS can charge for subsequepedtions but rarely does.

RECOMMENDATION 3:
a. Charge for first reinspection and ensurebstaurant owners are aware of the

additional costs, in order to motivate complianod 8 help support cost

recovery.
b. Move towards full cost recovery for all typ#anspections by increasing fees to

cover inspection staff hours.
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FINDING 4: EHS enforcement policy is minimal andlation deterrents are insufficient.

RECOMMENDATION 4:

a. Incorporate all fines allowed by CALCODE iriiblS Policies and Procedures.

b. Apply the CALCODE authorized fines for violagi the Food Safety Certification
requirement.

c. Charge for all reinspections.

FINDING 5: Performance evaluations for Inspectadude a quota for inspections but no

credit for reinspections. Reinspections are peréat at the discretion of individual Inspectors.

RECOMMENDATION 5:
a. Include reinspections in Inspectors’ perforosaavaluations.
b. Establish a policy that states when reinspastare to be performed instead of

allowing inspections to be performed at the Inspestiscretion.

FINDING 6: The EHS computer system is not effeslyvused for statistical reports or for
producing useful management documentation duestedimplexity of the system and/or the

insufficient training of staff. EHS spends $70,30 year for software vendor maintenance.

RECOMMENDATION 6:

a. Provide additional staff training on the EHnputer system.

b. Require management to work more actively withalready established ‘user
group’ and vendor to achieve more effective operatiand functions.

c. Provide additional training on the report eriteature to the staff member
assigned responsibility for report developmentbagkup staff member should
also be trained in this function.

d. Request that a senior County IT employee bigiasd to review the capabilities
of the system in order for management to be abtietermine the value of the
system. A determination should be made as to wlagdr changes are needed

and what the additional vendor costs will be.
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FINDING 7: EHS website information concerning eestant inspections is incomplete. It does
not include the full inspection report and is nogér-friendly.” Multi-page inspection report
searches are conducted differently, depending etytte of PC used. No user guide or notes are

displayed.

RECOMMENDATION 7:

To improve website access and information:

a. Provide easier access to restaurant inspaepmrts and searches and implement
a more “user friendly” website with a consisterdrsd method.

b. Include inspector comments on each violat@nviewing in the inspection
report.

c. Include notes of uncorrected violations fromvous inspections.

d. Make the restaurant complaint form easily asit@e and tailor it to food facility

complaints.

FINDING 8: The public notice stating that a restaut has been inspected by the EHS is not
easily visible in most restaurants and does natdecsufficient information.

RECOMMENDATION 8:

a. Post notices in an easily seen location, pabfg in a front window or at the
payment or hostess station.

b. Include the score or grade in the notices waheaw scoring or rating system is
implemented.

c. Include an EHS “hotline” telephone numberrigistering complaints.

FINDING 9: Food safety instructions observed ia Kitchens were in English, although many

Latinos work in restaurant kitchens.

RECOMMENDATION 9:
a. Post food safety instruction signs in kitchensathbEnglish and Spanish.
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COMMENDATIONS

1. EHS Restaurant Inspectors are efficient, competedtconscientious.
2. The EHS Director, Supervisor and Inspectors werg patient, helpful and

accommodating to the many requests of the Grand Jur
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REQUIRED RESPONSES

The Environmental Health Services of San Luis Obispo County is required to respond to
Findings 1 - 9 and Recommendations 1 -9. The resggmshall be submitted to the Presiding
Judge of the San Luis Obispo Superior Courdily 18, 2011. Please provide a paper copy and
an electronic version of all responses to the Gdamg, as well.

The Board of Supervisorsof San Luis Obispo County is required to respond to Findings 1 - 9
and Recommendations 1 - 9. The responses shsllidmeitted to the Presiding Judge of the San
Luis Obispo Superior Court byugust 17, 2011. Please provide a paper copy and an electronic
version of all responses to the Grand Jury, as well

The mailing addresses for delivery are:

Presiding Judge Grand Jury

Presiding Judge Charles S. Crandall _ _
San Luis Obispo County Grand Jury

P.O. Box 4910
San Luis Obispo, CA 93402

Superior Court of California
1050 Monterey Street
San Luis Obispo, CA 93408

The email address for the Grand Jury@&andJury@co.slo.ca.us
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ATTACHMENTS

Attachment 1: Inspector Time Allocation FY 200938 2010
Attachment 2: Blank EHS Restaurant Inspectiomtor

Attachment 3: Required display card for restatgran
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SLO COUNTY ENVIRONMENTAL HEALTH INSPECTOR TIME ALLOCATION FY July 2009-June 2010

Empl! Regular Inspection Re-Inspection 'Complaint Inspection Other | Other Food|Non Food | Leave [Total Hrs
No Charge|Charge; Tot Hrs. No Charge| Charge|Tot Hrs.| No charge Hours| | Rest.Hrs| Facility Hrs. Hours| Hours

1 113 140.0 8 5.5 15 10.5 22.0 147.9 15236, 228.5| 2078.0
2 37 75.5 0 0.0 7 8.5 54.0 367.5 1287.0| 2995, 2092.0
3 79 104.0 1 1.0 1 2.0 7.0 499.5 756.0 256.5| 1626.0
4 131 214.0 17 21.5 12 15.5 67.6 479.9 946.4| 347.5) 20924
5 158 289.0 11 15.5 26 21.0 40.5 469.1 1041.2| 168.0f 2044.3
6 64 68.9 6 6.3 6 4.0 39.3 60.5 343.3 8.0 530.3
7 118 1 252.0 11 22.5 1 0.5 255 538.5 927.3) 336.5] 2102.8
8 143 258.5 11 10.0 20 16.8 62.0 529.1 953.3| 267.5| 2097.2
9 146 3 219.5 19 24.5 5 5.0 46.0 608.5 813.5! 398.5] 2115.5
10 5 12.0 0 0.0 1 0.5 2.0 43.5 99.0 35.0 192.0
11 137 229.7 13 1 22.2 14 16.6 235 533.5 1068.21 201.0{ 2094.7
TOTALY 1131 4 1863.1 97 11 129.0 108 100.9 389.4 4277.5 9758.8| 2546.5| 19065.2
TOT.RESTAUR.INSPECTION HRS. 2093.0

I[PERCENT OF TOTAL HRS. 11.0%
TOT.RESTAURAN. HRS | 2482.4

|[PERCENT OF TOTAL HRS. 13.0%
TOT.FOOD FACILITY HRS. 8759.9
TOTAL FTE'S 0.9 0.1 0.0 0.2 2.1 4.7 1.2 9.2

|
PERCENT OF TOTAL HRS. 9.8% 0.7% 0.5% 2.0% 22.4% 51.2%| 13.4%| 100.0%
AVG.HRS.PER
INSPECTION 1.6 1.3 0.9

|

|
NOTE- FTE=Full Time Egivalent based on 2080 hours per year

Prepared by Grand Jury 2/15/2011 All data from time sheets



$in Luis Obispo County County of San Luis Obispo Environmental PR Date
Environmental Health Services .
2156 Sierra Way - P.O. Box 1489 Health Ser'CeS PE Reinspect
T s S cnssine e Food Inspection Report S i
Pagetiof
Facility Name Service Code ____Action Code Inspection Plan
001 |Regular Inspection 31 |Closed Until Abated 1 _|Retail Food Facility
Address 003 |Re-inspection 32 {To be Re-inspected 9 Temporary Food
004 |Complaint Inspection 33 }No Violation Facility
Person in Charge 005 |Complaint Re-inspection 34 |Violations Abated 3 _|Mobile Food Facility
006 [Consultation 35. [impound 4 Certified Farmers
Health Permit 029 |Construction ‘ 36 |Citation Issued Market
Valid Not Valid 271 [Chargeable Re-inspection | 37 |Next Regular

See reverse side for the code sections and general requirements that correspond to each violation listed below

In =In Compliance

NJ/O = Not Observed N/A = Not Applicable &)
COS = Corrected On-Site

= ltems not in compliance

MAJ = Major Violation

DEMONSTRATION OF KNOWLEDGE COS | MAJ out SUPERVISION out
. . 24. Person in charge present and performs duties
in N/Q  J1. Demonstration of knowledge; food manager certification [
PERSONAL CLEANLINESS
‘fFood Safety Cert Name: Test Date: 125. Persanal deanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS
EMPLOYEE HEALTH & HYGIENIC PRACTICES 26. Approved thawing methods used, frozen food
27. Food separated and protected
in 2. Communicable disease; reporting, restrictions and exclusions ] )} [} " L - a
128. Washing fruits and vegetables .
In N/O {3. No discharge from eyes, nose, and mouth 0 gn] O 129. Toxic substances properly Identified, stored, used
In N/O 4. Proper eating, drinking or tobacco use ] [} FOOD STORAGE ! DISPLAY / SERVICE
PREVENTING CONTAMINATION BY HANDS 30. Food storage; food storage containers identified
In N/Q 5. Hands clean & washed; gloves properly used | [ ] [ 31. Consumer self-service
in N/A 6. Adequate handwash sinks, supplied, accessible (W] (] 32. Food properly labeled & honestly presented
TIME AND TEMPERATURE RELATIONSHIPS EQUIPMENT / UTENSILS / LINENS
in NIO 7. Proper hot and cold holding termperatures 0 0 Ol 33. Nonfood contact surfaces clean
N/A Cald temp: Hot termp: 34. Warewashing faciliies: installed, maintained, used; test strips
In . 35. Equipment / Utenslis approved: installed; clean; good repair, capacity
N/O |8. Time as a pubic health control; procedure & recard [} 0 =} F p;?
N/A 36. Equipment, utensils and linens: storage and use
in 37. Vending machines
N/O |8. Proper cooling methods [ [} [} l — -
N/A 38. Adequate ventilation and fighting; designated areas, use
in 9. i 1t
— NO }10. Proper cooking time & temperatures . D D D 39. Thermometers provided and accurate
N/A 140. Wiping cloths: properly used and stored
1 . . Al CIUTIES
il N/O }11. Proper reheating procedures for hat haiding (] (] ] ] PHYSICAL FA
N/A 141. Plumbing: proper backflow devices
PROTECTION FROM CONTAMINATION 42. Garbage and refusa properly disposed; facilities maintained
In . Tai ilities: 5 lied, d
N/O |12, Returned and reservice of food 0 43. Tuilet facilities: praperly constructed, supplied, cleane;
N/A : [44. Premises; personal/cleaning items; vermin-proofing
In 13. Food in good condition, safe & unaduiteraled ] ] [ PERMANENT FOOD FACILITIES
. PROTECTION FROM CONTAMINATION : 145. Floor, walls and ceilings: buitt, maintained, and dean
In 146, ivate h / living or sleeping quarters
N/O  §14. Food contact surfaces: clean & sanitized ]} ] (] 1o unapproved prvate homes cl Poa
N/A SIGNS | REQUIREMENTS
Sanitizer Type: [ chigrine 1 auat iodine [ Hot water 3 other 147, Signs posted; last inspection report available
Sanitizer Concentration (ppm): COMPIANCE & ENFORCEMENT
FOOD FROM APPROVED SOURCES 148. Plan Review
In 15. Food obtained from approved source I (] [ 149, Permits Avallable
In . i 50. Impoundment
N/O }16. Compliace with shell stock tags, diion, displ - -
N/A i stock tags, condition, display = O O 51. Permit Suspension
In 3 3 Notes:
Py N/O {17. Compliance with Gulf Oyster Regulations fNotes
CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with variance, specialized process, reduced oxygen
" .
| NA | ackagng, & HACCP Plan oo [
CONSUMER ADVISORY
In
- N/O §18. Cansumer advisory provided for raw or undercooked foods [ [ ]
N/A
HIGHLY SUSCEPTIBLE POPULATIONS
20. Liscensed health care faciliies/public & private schools; prohibited foods
1 /A N
" N not offered 0 O O
WATER [ HOT WATER Received by:
n l N/A I21. Het & cold water available Temp: l | l [} l [}
LIQUID WASTE DISPOSAL Title:
In ! NA 122_ Sewage and wastewater properly disposed ' O l O I (M}

VERMIN

'23_ No rodents, insgcts. birds or animals

Environmental Health Specialist:




o SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED IN THIS REPORT, INCLUDING
GENERAL REQUIREMENTS. THE DEPARTMENT MAY CITE ADDITIONAL SECTIONS AS APPLICABLE.

1. All food employees shall have adequate knowledge of and be trained In food safety as #t relates to thelr assigned duties. {113947) Food (acililies thal prepare, handie or serva non-prepackaged polenlially hazardous food,
shall have an employze who has passed an approved food safety certification examination, (113947-113947.1)

2. Employees with a communicable disease shall be excluded from the food facilily / preparation of fued. Gloves shall be worn if an employee has culs, wounds, and rashss. No employee shall commil any act thal may
contaminate or adulterate food, food contact surface, or ulensils. {113949.5). The permit holder shall require food employess to report incidents of Miness or injury and comply with all applicable restrictions. (1139492,
113950,113950.5, 113973(a})

3. Employees axperiencing sneezing, coughing, or runny nose shall aot work with exposed food, clean aquipmant, ulensils or linens. {113974)

4, No employses shall eal, drink, or smoke in any work arsa. (113977)

5. Employes are requited lo wash their hands: balore beginning .work; before handfing food / equipment { ulensils; as oflen as necessary, during food preparation, lo remove soil and contaminalion; when switching from working
with raw {o ready b eal foods, after touching body parts; afler using tollet mom; or any fime when contamination may oceur. (113952, 113353.3, 113953.4, 113961, 113068, 113973 (b))

6. Handwashing soap and lowels or drying davice shall be provided in dxspensers, dispensers shall bs mainlained in good repair. {113953.2) Adequate facililies shall be provided for. hand washing, food preparation and the
washing of ulensils and equipment, {13953, 113953.1, 114067(f))

7. Polenlially hazardous foods shall be heid al or balow 41/ 45°F or al or above 135°F. (113996, 113998, 114037, 114343{a)}

8. When lima anly, ralher than lime and lemparaturs Is used as a public health contral, records and decumentation mus! be maintained {114000)

9. All palentially hazardous food shall be RAPIDLY cooled from 135°F to 70°F, wilhin 2 howrs, and then from 70°F fo 41 °F, within 4 hours. Cooling shall be by one or more of the following methods: in shaliow containers;
separaling food inlo smaller portions; adding ica a5 an ingredient; using an ice bath, sliring frequently; using rapid cooling equipment; of, using containars thal laciilale heat transfer. (114002, 114002.1)

10. Comminuled meal, raw eggs, or any food conlalning comminuled meat ar raw eggs, shall be healed lo 155°F for 15 sec. Single pisces of meal, and eggs for immediala service, shall be heated la 145°F for 15 sec.
Poullry, comminuted poullry, stuffed fish/maat/ pouliry shall be healad lo 165°F. Othar temperalure raquirements may apply. (114004, 114008, 114010}

11. Any potentially hazardous foods cooked, cocled and subsequently rehealsd for hot holding or sarving shall be brought o a lemperatura of 165°F. (114014, 114015)

12. No unpackaged food thal has been served shall ba re-sarved or used for human consumption. (114078)

13. Any food is adullaraled i il baars or conlains any poisonaus or delalerious substance that may render il Impure o Injurious to health, (113967, 113976, 113980, 113988, 113990, 144035, 114254(c), 114254.3)

14. All food cantact surlaces of ulensils and equipment shall be clean and sanilized. (113984(s), 114097, 114099.1, 114000.4, 114099.6, 114104 (bd), 114105, 114109, 114711, 114113, 114115 {3, b, d), 114117, 114125(p),
114135, 114141)

15. All food shall be oblainsd fom an approved source. (113980, 113982, 114021-144034, 114035, 114041)

16. Shell sinck shall have complels carification tags and shall be properly slored and displayed. (1140638 - 114039.5)

17. Comply with Gulf Oyster warning seasonal requiements. (Title 17 CA Cods of Regulations §13675, Cal Code Section 113707)

18. HACCP Plan is a wrillen d that di the format proced daveloped for safs food handling approved by the Nalional Advisary Cammiitee on Microbiclogical Cnlena for Foods. {114419) A writlan document
approving 3 deviation from standard health cade requirements shall be maintained at the food faclity. (144057, 114057.1)

18. Ready-to-eal food conlaining undercooked food or raw agg and unpackaged confeclionery food containing mose than %% alcohol may ba sarved il the facifity natifies the consumer. (114012, 114093}

20. Prohibited foods may not be offered in licensad heaith cars facilities/public and privals schools. (314091)

21. An adequate, prolecled, pressurized, polable supply of hot water and cold water shall ba provided al all times. (113953(c), 114099 2(b) 114101 (a}, 114189, 114192, 1141921, 114195}

22. Alt fiquid waste mus! drain to an approved hully funclioning sewage disposal systam. {114187)

3. Each food facility shall be kept free of vermin: mdenls {rals, mice), cockroaches, fies. { 114259.4, 114259.4, 114259, 5)

TS A person in charge shall be present 2t the food facifity during all hours of operalion. {113945.113945.1, 113084.1, 144075}

25. Alt employees preparing, serving ar handling food or utensils shall waar clean, washable quler garments or uniforms and shall wear a hairnel, cap, or other suitable covering o confine hair. (113969, 113971)

26. Food shall be thawed under refrigeralion; complalaly submarged under cold running waler of sufficient velocly o flush loase particles; in ricrowave oven; during lhe cooking process. (114018, 114020, 114020.1)

27. All foad shall be separated and protested fom contamination, (113384 (a, b, c, d, f), 113986, 114060, 114067(a, d, e, [}, 114069(a, b), 114077, 114089.1 (c), 114143 (c))

28. Raw, whele produca shall be washed prior lo preparation. (113992)

29. All paisonous substances, delergents, blaaches, and cleaning compounds shall be slored separale from faod, utensils, packing material and food-contact suraces. {114254, 114254.1, 114254.2)'n

30. Food shalt be stored in approved contalners and labeled as o contents. Food shall be stored at least 6" above the fioor on approved shelving. (114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b})

31. Unpackaged food shalf be displayed and dispensed in a manner thal protects the foad from contammination. (114063, 114065}

32. Any food is misbranded ¥ its labeling is false or misleading, if # is offered for sale under the name of anather food, or f # s an imitation of anolher food for which a definfion and standard of idenlity has been established by
reguiation. (114087, 114089, 114089.1(a, b), 114090, 114083.1)

33. All nonfoed conlact surfaces of utensils and equipment shall be clean. (114115 (c))

34. Food faclities that prepara food shall be equipped with warewashing faciiies. Testing equipment and materials shall be provided b measure the appficable sanitization method. (114067(f) & (g), 114089, 114099.3,
114099.5, 114101 (a), 114101.1, 114101.2, 114103, 114107, 114125}

35. Al ulensils and equipment shall be fully oparative and in good repair. {(114175). AR utensils and equipment shall be approved, inslalled properly. and meel applicable standards. (114130, 1141301, 114130.2, 114130.3,
1141304, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114177, 114180, 114182)

36. All glean and soiled finen shall be properly slored; non-food ilems shall b stared and displayed separals from food and food-contact surfaces. {114185.3 - 114185 4)Uensils and equipment shall be handled and stored so

as lo be protecled from conlaminalion. (114074~ 114075, 114081, 114119, 114121, 1144 61, 114178, 114179, 114083, 114185, 1141852, 114185.5)

7. Each vending machine shall have posted in a prominent place, a sign indicating the owner's nama, address, and telephane number. A record of cleaning and sanilizing shall be maintainad by the operator in each machine

and shall ba curanl for al least 30 days. {114145)

38. Exhaust hoods shall be provided to remove loxic gases, heal. grease, vapors and smoke and be approved by the Yocal building department. Canopy-type hoads shall extend 6" beyond all cooking aquipment. All areas shalt
have-sufiicient ventilation 1o facifilale proper food slorage. Tolle! rooms shall be vanled lo the oulside air by a screened cpenable window, an air shafl, or a fight-swilch aclivaled exhaust fan, consistent with local building
codes. (114149, 114149.1) Adequals lighling shall ba provided in al areas lo faclilals cleaning and inspection. Light fixturas in areas where open food is slored, served, prapared, and where utensils are washed shall be of
shallerpoof canstruclion or prolacted with fight shislds. {114149.2, 114149.3, 114252, 114252.1)

39. An accurale easily readabla malal probe thermometer suitabls for measuring temparalure of foad shall be available to the food handler. A themnomeler +- 2 °F shall be provided for each hot and cold holding unit of

=

potentialy hazardous foods and high tlemp hing machines. (114157, 114159)
40. Wiping cloths used to wipe service counlers, scales or other surfaces [hat may soma into contact with food shall be used only once unless kepl in clean waler with sanilizer, (114135, 114185.1, 114185.3 {d-¢})
41. The polable water supply shall be prolecled wilh a backflow or back siphanags pmlechun device, as required by applicable plumbing codas. {114182) All plumbing and plumbing fixiures shall be mslaﬂed in compliance with

local plumbing ordnances, shall ba maintained so as lo prevent any contamination, and shall be kepl clean, fully operalive, and in good repair. Any hose used for conveying polable water shall be of approved materials,
{abeled, properly stored, and used for no other purpose. (114171, 114189.1, 114190, 114193, 114193.1, 114199, 114201, 114269)

42, All food waste and rubbish shall be kept in lsak proof and rodent proof containers. Canlainers shall be covered at all times. All waste must be removed and di
The exterior premises of each food facility shall he kept clean and free of Rtar and rubbish.

(114244, 114245, 114245.1, 1142452, 1142453, 114245.4, 144245.5, 1142455, 114245.7, 114245.8)

43. Tailet {aciities shall ba maintained clean, sanitary and in good rapair. Toilet moms shall be separated by a wel-fiting self-clusing door. Tofet tissue shall be provided in a permanently instalted dispenser at each loilet. The
number of toflet faciftiss shall be in accordance with local building and plumbing ardinances. Toils! facililies shall ba provided for patrons: in establishments with more than 20,000 sq ; establishments offedng on-sita liquor
consumplion. (114250, 114250.1, 114276)

44. The premisas of each food facility shall be kept clean and fres of fitter and rubbish; all clean and soiled linen shall be propery stared; non-food dems shall be stored and displayed separate from food and food-contact
surfaces; the facility shall be kept vermin proof. (114067 {J), 114123, 114143 (3} & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.4, 114259, 114250.2, 114250.3, 114279, 114281, 114242}

45. The walis { ceifings shall hiave durabls, smaoth, nonabsorbant, fight-colored, and washable surfaces. All fioor surfaces, other than Ihe customar servics arsas, shall ba approvad, smaooth, durable and made of
nonzbscrbent malerial that is easily cleanable. Approved bass coving shall be provided in all areas, except cuslomer service areas and where {ood is stored in original unopened containers. Food facilities shalf be fufly
enclosed. All food fasifilies shall be kept claan and in good repair.

(114143 (d), 114266, 114268, 1142681, 114271, 114272)

48. No sleefiing accommedations shall be in any room where food is prapared, slored or sold. (114285, 114286) N

47. Handwashing signs shall be posted in each loilsl roam, direcling attantion lo the need lo tharoughly wash hands ‘afler using the restroom (113953.5) {b) No smoking signs shall be posled in food preparation, ioad storage,
warewashing, and utansil slorage areas (113978). (c) Consumers shall ba nalified thal clean tablewars i to be used when Ihey relurn lo sell-sarvice araas such as salad bars and buflals. {d) Any food facility construcled
before January 1, 2004 without publicloflel faciflies, shall prominently post a sign within the faod facilily in a public area slaling that tolel faciilies are not provided (113725.1,

114381 {s))-

48. A parson praposing to build or remadel a foad faclily shall submil plans for appraval before starfing any new construction or remodefing of any {acility for use as aretall food faclily. {1314380)

49. A food faciity shall nol ba open for business withoul a valid permil. (114067(b) & (c), 114381 (a), 114381.2, 114387)

50. An enlorcement officer may impound food, squipment o ulansils that are found Io be unsanitary or in disrepair. (114393)

51. I an imminent heallh hazard is found, an enforcement officer may lemporarily suspand the pemit and order the food facility immedialely closed. (114409, 114405)

of as fi ly as y lo pravent a
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