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Date of Inspectkiii: t O 

Facility Name: ' v ^ o Ovjvoo Gmj».v_i^ PhoneNumber 2.SV\'<,o3, 
Fa/-ililu Qito Aririress- "^1 Q.e ^v,^. L A, Citv; L_vv.ije <L..>.WA-*S4. Zio U I S T 

PRID# V O ^ t r ^ 

Pemiitft V \ l . - | - ) t . < \p Date: ^ ^ f - L c l i C " Permit Holder l - M a f P A . 
Type of Inspection: 

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

In « I n compliance N/0 = Not observed N/A = Not applicable COS » Corrected on-site M A J = Major violation OUT=Out of Compl iance 

In 1 WO-IKA ! 1 cos 1 MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE 
i 1. Demonstration of koowladqeitood safety certiScaliofl 

Food S«f«tyC8rt Name: , Exp. Data 

EMPLOYEE HEALTH i HYGIENIC PRACTICES 

i ^ ^ ^ ^ 2. Communicable disease: reporting, restrictions 4 
!$$S$X> exclusions 

3. No disdiarge from eyes, nose, and moulti 
4. Proper ealina, tastino, drinlting or iotiacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and properly washed: gloves used 

properly 
6. Adequate handwashing faalilies supplied 4 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 

7. Prooer hot and COM fwldnq tenwralures 

X «. Time as a public heallh cornrot; procedures 4 
records 

I 
t 

9. Proper cooiin; methods 1 i 
10. Proper coorimg lime 4 lemperalures ... j 
11. Proper reheating procedures for hot holding ( 1 

PROTECTION FROM CONTAMINATION 

1 12. Returned and rMetvice «(food 
13. Food in good condifon. safe and unadi/iterated 
14. Food contact surlaoes: dean and saralizsd 

In i MO-WA cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtaned from approved source 
M. Cofflplianee with shea stock tags, condition, display 

X 17. Compliance wtm GU! Oysttr Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 

X 
18. Complianet wdh variarKe, spaefelized process, 
reduced oxygen packaging. 4 HACCP Plan 

CONaiMER ADVISORY 
19. Consumer advisory provided for raw or 
undercooked foods 

Highly Susceptible Populations 
1 / 20. Licensed heallh care 'scMtesI public 4 private 
i y. schools: prohibited loods not offered 

WATER/HOT WATER 

i 21. Ho! and cold water available , •» r^o , 
Temp l ^ O f 

LIQUID WASTE DISPOSAL 

VERMIN 
23. No rodents, inseols birds or amnxals 
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Specialist (Print) Specialist (Signature) Re-inspection Date; 



OBSERVATIONS AND CORRECTIVE ACTI0N8 

Received by (Print) Title 

Received by (Signature) ^^^C^ . ' 

Speciailet (Print) ' ^ ^ ^ SAV»-C5«-5S Specialist (Signature) ^ ReHnspeclion Date: 


