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Permit Holder: Ly/W^J I^Y^A-^"^SOj/y 
Typeoflnspec ion: 

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

In = In compliance N/O = Not observed N/A » Not applicable COS = Corrected on-site MAJ = Major violation O U T » O u t of Compliance 

In 1 m-wk 1 1 cos 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

1 1 1. Demonstration of knomrtedqe: rood sa/ety certification 'HiiH 
Food Safety Cert Name: ̂ ^y^^///^ - Exp. Date 

EMPLOYEE HEALThTi HYGIENIC PRACTICES 
2. Communicable disease; reporting, reslriclions & 
exclusions 
3. No discharge from eyes, nose, and mouth 
4. Prooer ealino. lastino. dnnkinq or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed; gloves used 

properly 
6. Adequate handwashing (acililies supplied S 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

X 7. Proper hoi and cold holdina lemperalures 

X 8. Time as a public heallh control; procedures & 
records 

% 9. Proper cooiina methods 

}< 10. Proper cooKing lime 4 lemperalures 

x 11, Proper reheating procedures lor hoi holding 
PROTECTION FROM CONTAMINATION 

1 12. Relumed and re-service of food 
13. Food in good condition, sale and unadulleiated 

\2\ 14. Food coftlaci surfaces: clean and sanitized 1 

rn i WO-NfA 
FOOD FROM APPROVED SOURCES 

X 

15. food obtamed from approved source 
16. Compliance with sheH slock tags, condilion. display 
17. Compliance with Gull Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance with vanance, specialized process, 
reduced oxygen packaging. 4 HACCP Plan 

cos [ MAJ OUT 

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

X 
Highly Suscepllble Populations 

20. Licensed heallh care facilities/ public 4 private 
schools; prohibited foods not offered 

WATER-'HOT WATER 
21. Hot and cold water available 

Temp. 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler croperly disposed 

26. Approved thawing methods used, frozen lood 
27. Food separated and prolecled 
28. Washing Iniits and vegelables 
29. Toxic substances property identified, stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage; lood storage eontainefs idenlified 

42. Gartiage and refuse properly disposed: laerlilies maintained 
43. Toitef facilifies. property consliucied. supplied, cleaned 
44 Premises personalMeamng jteitw; vemwy-proofing 

PERMANENT FOOD FACItmES 
45. floor, walls and ceHings: buill, fflainiained, and clean 
48. No unapproved private homes/ living or sleeping quarters 
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