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DEMONSTRATION OF KNOWLEDGE

In ﬂloﬁlA — . o
e e -FOOD FROM APPROVED SOURGES

15, Food obtained from approved-source.

. | 1. Demanstration of know!edge food sa!etycemecxauon RN
cod Safety Cert Name; R P Date/ //9

18 Compliance with shell siock'tags, condition, display

17:-Compliance witly Gull:Oyster-Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES 7

CONFORMANCE ‘WITH APPROVED PROCEDURES

2, Communicable disease; reporling, restrictions &
exclusnons

e, specialized process,
HACCP Plan

3. No discharge from eyes, nose and mouth

L2 felcory ¢

CONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking of lobaccg use

PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undercooked foods - .

5, Hands clean and properly washed: gloves used
properly

Highly 'Suscéplible Populations

%
/
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X 20. Licensed health care faciiities/ public & privale

/| schoots; prohibited loods nof offered

&\\\ :;:::ses?;e;le handwashing lacilities suppied & \\& - WATERHOT WATER
. "~ TIME AND TEMPERATURE RELATIONSHIPS N 21 Hotand cold water available e
X 7. Proper hol and cold holding temperalures ‘ Temp <
! 1 | 8, Time as a public health controf; procedures & 5 LIQUID WASTE DISPOSAL .
‘ X ol X NN 22. Sewage and wastewater properly disposed | 1 e
~] . Proper cod n VERMIN
b% ?OP:g:erc :go;i;nieir[rh\ec;d&slempe:atu'res NN 23, o rodents, insects, b\ards -of animals | | _ ]
X 11. Proper reheating procedures for hot haiding N \\\
PROTECTION FROM CONTAMINATION
X 12, Relumed and re-sarvice ol food AR \
T NN 13. Food in good condition, safe and unadulter ated
1 .| 14. Food contact surfaces; slean and.sanitized i
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24, Person in charga present and performs dulies-: 39. . Thermometsrs provided and accuraie .
PERSONAL CLEANLINESS 40. W|pmg clot."s proper'y used and siored
75. Personai cleaniness and hair restraiits -~ - { _PHYSICAL. FAC!UTIES
BENERAL FOOD SAFETY REQUIREMENTS 44. P(umb.ng proner backﬁow devu:es

-82. Garbage and refuse property dasposed facztmes mamlamed

26. Approved thawing methods used, frozen food

43, Todet factities; propery consiricled, sugphed cleaned

27. Food separated and prolecled
28. Washing truits and vegetables

a4, Pfemsses personajdeanmg ilems; vermin-proofing

1 29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor “walls ahd cemngs built, méiniained, and clean

48. No unapproved private homes! living or.sleeping quarers

30, Food storage: food storage eonlasners udenuﬁed
31. Consumer self-service SIGNS/. REQUIREMENTS
32. Food property labefed & Honesify p(esenreo 47, Slgns posted last inspection teportavailable .. - .
EQUIPMENT/ UTENSILSI LINENS i - COMPLIAHCE & ENFORCEMENY
48. Plan -Rewew

33, Nonlood comacl"surfaces clean

34. Warewashing faciiities: installed, maintained, used: lest strips

43. Parmils Avallable

35. Equipment/ Ulensils approved;-insialled; clean; good repair, capacily

50' Impoundment

1. Permit Suspension. .

36, Equipment, ulensils and finens; slorage and use -
37. Vending machines

38, Adequale ventiiation and lighfifig; designaled areas, use
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