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5a.HANDWASHING PROCEDURES
Observations: MAJOR VIOLATION: Observed employee handle raw chicken and then move clean container on 
shelf to air dry without washing hands. Education provided and employee was asked to wash hands and clean container 
properly. Corrected. 

Code Description: Employees are required to wash their hands in the following situations: before engaging in food 
preparation, after touching bare skin, after using the toilet room, after coughing or sneezing, after eating, drinking, or using 
tobacco, after handling soiled equipment or utensils, as often as necessary during food preparation to prevent 
cross-contamination, when switching from working with raw to ready to eat foods, before donning gloves, before dispensing or 
serving food, after engaging in other activities that may contaminate hands. Hand sanitizer must be approved and shall only be 
applied to hands that are properly cleaned. (113952, 113953.3, 113953.4)

1a.DEMONSTRATION OF KNOWLEDGE
Observations: Food prep employee was unaware of proper handwashing, glove use, and proper equipment use.  
Education provided. Ensure all employees are adequately trained in all aspects of food safety.

Highly recommend employees to attend Free food safety class at EMD office. Call EMD (916)875-8440 for schedule; 
Vietnamese classes are available. 

Code Description: All food employees shall have adequate knowledge of, and shall be properly trained in, food safety 
as it relates to their assigned duties. (113947)

5b.BARE HAND CONTACT AND GLOVE USE
Observations: Employee observed leaving used single use gloves on top of container with flour mixture. Do not 
reuse gloves. Removed. Handout provided. 

Code Description: Employees shall minimize bare hand contact with non-prepackaged ready-to-eat food. Single-use 
gloves shall be used for only one task and shall be discarded when damaged or soiled, or when interruptions in the food 
handling occur. Gloves shall be changed as often as handwashing is required. Slash-resistant gloves may be used with 
ready-to-eat food if the gloves have a smooth, durable, nonabsorbent surface, or are covered with a single-use glove. Wash 
hands before donning gloves. (113961, 113968, 113973 (b-f))

6.HANDWASHING FACILITIES
Observations: Large bucket with soap stored in front of kitchen handwash station. All handwash stations shall be 
clear and easily accessible at all times. Remove today. REPEAT VIOLATION 

Code Description: Handwashing facilities shall be provided within or adjacent to toilet rooms, food preparation, and
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warewashing areas.  Handwashing facilities shall be clean, unobstructed, and accessible at all times. Handwashing facilities 
shall be provided with soap and sanitary single-use towels or heated-air hand drying device in approved dispensers. 
Dispensers shall be maintained in good repair.  Handwashing facilities shall be available within 200 feet of outdoor barbeques.  
Handwashing facilities shall be separated from warewashing sink and food contact surfaces by at least 24-inches or by a 
minimum 6-inch high splash guard. (113953, 113953.1, 113953.2, 114067(f), 114143(e))

44d.EMPLOYEE PERSONAL ITEMS
Observations: Employee was thawing raw chicken again at 3-comp sink. Ensure all equipment is utilized as 
designed. Thaw raw chicken at designated prep sink. Dishes shall be washed at designated 3-comp sink. Employee was 
educated again. Corrected. REPEAT VIOLATION 

Code Description: No person shall store clothing or personal effects in any area used for the storage and preparation 
of food. Lockers or other suitable facilities shall be provided and used for the orderly storage of employee clothing and other 
possessions. Lockers or other suitable facilities shall be located in a designated room or area where contamination of food, 
equipment, utensils, and single-use articles cannot occur. (114256, 114256.1.)
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Reinspection conducted to check compliance of major violations from routine inspection performed on 3/21/24. All major 
violations have been corrected and maintained. Observed no live or dying roaches inside facility. Found multiple traps with 
dead roaches on the floor beneath equipment. Remove all dead roaches, clean facility, and ensure facility is vermin free at all 
times. Ensure pest control inspection reports are available for review. 

* Reinspection with applicable fee of $268 will be conducted within 14 days to verify compliance. Ensure all violations from 
3-20-24 routine inspection are corrected and remain corrected.

X

send via email to Liam Nguyen / operator

E. Drobenyuk (916) 599-7050
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