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ENVIRONMENTAL HEALTHDIVISION
FOOD SAFETY EVALUATION REPORT
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" PROTECTION FROM CONTAMINATION
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N 13. Food in good-condition, safe and unadutter ated
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.| 44, Food contact surfaces: clean and sanitized
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PERSONAL CLE»\NLINESS : 40. Wpiﬁ’g cloths: proper‘y usedand stored . |
25, Personal cieaniiness and hair resiraints I : - PHYSICAL FACILIT!ES

GENERAL FOOD SAFETY REQUIREMENTS 49. P(umtrng prooer hackﬂow devices
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33, Noniood confac! surfaces clean {38 Pian Revuew
34, Warewashing faciilies; instalied, maintained, used: les! strips 43. Parmits Avatiable B
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