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Date of inspection 

Facility Name Ly^^.*^\'^£. £.t.jcvN. Phone Number 2 - S ^ - n i 1 ^ PRID# 2 .H^n 
Facility Site Address: ILS'f {-^t^,^^ CiW: (jvM3iS»iO\<.aj>i ZiD '^'^^n 

Pemiitftj^-, ,-5^-jcj<3-j.C.ExpDate: 1 - Permit Holder: PU^O Type of Inspection: 

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 OUT=Out of CompI iance 

m 1 N/O-N/Aj 1 cos 1 MAJ 1 OUT 

DEMONSTRATION OF KNOWLEDGE 
V 1 1 1. Demonstration of knowledge: food safety cemricalAJn >BHi 
Food Safety Cert Name: i Exp. Date . • , 

EMPLOYEE HEALTH & HYGIENIC PRACTICES ' 
2. Communicable disease; reporting, restriclions & 
exclusions 

X 3. No discharge Irom eyes, nose, and mouth 
4. Proper ealing, tasting, dnnkinq or tobacco use 

PREVENTING CONTAMINATION BY HANDS 

/ S. Hands clean and properiy washed: gloves used 
property 

Y 6. Adequate handwashing facilities supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 

y 1 7. Proper hoi ano coid holo..-,o temperalures 
- ' — 1 

>< 
8. Time as a public health control: procedures & 

records 
y. 9. Proper cooling methods 

y r- - 10. Proper cooxinq lime S lemperalures 
11. Proper reheating procedures lor hoi holding 

PROTECTION FROM CONTAMINATION 

WO-N/AI 
FOOD FROM Af>PROVEO SOURCES 

y 1 J 12. Relumed ano re-service of food 
yT'ESŜ SSS 13. Food in good condition, safe and unadulterated 
y i I 14. Food conlacl surfaces- clean and sanitized 1 

15. Food Obtained from approved source 
16. Coitipliance wim shell siocK tags, coodiiion. display 
17. Compliance with Gull Oyster Regulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance with vanance, specialized process, 
reduced oxygen patXagmg. 8 HACCP Plan 

cos MA.' our 

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

Highly Susceptible Populations 
20. Licensed health care facilibes/ public S private 
schools: prohifailed foods not offered 

WATER/MOT WATER 

GENERAL FOOD SAFETY REQUIREMENTS 
26. Approved mawing methods used, frozen lood 
27. Food separated and protected 
28. Washing trulls and vegelatkes 
29. Toxic substances properly idenlified. stored, used 

FOOD STORAGB DISPUY/SERVICE 
30. Food storage: food storage containers idenlified 
31. Consumer self-sefvlce 

32. FoorfproperlylabeferfgftonesilVpresenTeo' 
EQUIPMENT/ UTENSILS/ LINENS 

33. Nonfood conlacl surfaces clean 
34, Warewashing faciliiies: installed, mainialned, used: lesl strips 
35. Equipment/ Utensils approved, installed: clean; good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequaie veniiiation and llgWiiq: designaled areas, use 

41. Plumtaig: proper backffow devices 
42. Gaitape and refuse properly disposed: lacWlies mainlained 
43. Toaet faculties: piupeily consiTucied. supplied, cleaned 
44. Pfcmises: personal/tteantng Hems vermin-proofing 

PERMANENT FOOD FACILITIES 
45. Floor, walls and ceilings: buill, mainlamed, ar>d clean 
46. No unapproved private homes/ Xving or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: lasi inspection report available 

COMPLUNCE & ENFORCEMENT 
48. Plan Review 
49. Permits Avaltable 

Received by (Print) pm^fC t V\lAcKf 5 v U Title 

Received by (Signature) yV^a^ U iXX^k'S^^ 
Specialist (Print) O C Specialist (Signature) \ Re-inspection Date: 



Pate of Inspection: 3 / ' / ' ^ 

Facility Name: 
FAID# 2-4 

OBSERVATIONS AND CORRECTIVE ACTIONS 

^ 4 . N^g'O a-V6vws>c>rfL f ^ > £ 6 < ^ 0\!>Ht̂ '<H2>Vl<rt2yC loXbT Q>Sg»J<=6v-T\KJ^ (g^ 

Received by (Print) . Wi^Jki^ Title 

Received by (Signature) 

Specialist (Print) Specialist (Signature) Re-inspection Dale: 


