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See reverse side for the code sections and general requirements that correspond to each violation listed below
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PREVENTING CONTAMINATION BY HANDS
6. Adequate handwashing facilities suppiied &
| 7. Proper hot and cold holding temperatures |
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3. No discharge from eyes. nose. and mouth
4. Proper ealing, tasfing, drinking of tobacco use
5. Mands clean and properly washed; gloves used
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§ 8. Time as a public health contro; procedures &
records
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20. Licensed health care faciities/ public & privale
)( 1 schools: prohibited foods not offered
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. 21, Hot and cold water available
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LIQUID WASTE DISPOSAL
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3 | 8. Proper cooling methods
Y 1 18 Proper cooking time & temperalures
| 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Refumed #nd re-service of food

13. Food in good condition, safe and unaduller ated

14. Food contact surfaces: clean and sanlized
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24. Person in change presant and periorms#nm
PERSONAL CLEANUNESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints i PHYSICAL FACILITIES
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FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor, walls and cwngs. bmlt.maﬂiamed mciean

48. No unapproved private homes/ imp_q of slgm Quarlers
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30. Food storage; food storage containers identified

31. Consumer seif-service SIGNS/ REQUIREMENTS

32, Food properfy labefed & tionest presentsa 417. Sians ststad last inspection report available

EQUIPMENT/ UTENSILST LINENS COMPLIANCE & ENFORCEMENT

33. Nonlood conlact surfaces clean 48. Pian Rewew

34, Warewashing facilities; installed, maintained, used; tes! strips 43, Permits Available X

38, Equipment Ulsnsils approved, installed: clean; good repair; capacily Im :

36, Equipment, ulenslls and finens; storage and use 1. Permit Suspansi

37, Vending machines ; > \\\

38, Adequate venliation and lighting; designaled areas, use SO N N
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