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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=0ut of Compliance

cos | MAJ T out

]‘cqs ‘] MAS ] §ur »

n [ NO-NIA | R
3 DEMONSTRATION OF KNOWLEDGE

[ 1. Demonstration of knowledge; food safety cemf calion M\\i

FuodSa me: w2 - Exp..Dal
M’/W vy pasfon  zfhstre

in_] NIGNIAT . NN
4 Wl -.FOOD FROM APPROVED-SOURCES

5. Food-obtained from approved-source . -

1 48 Gamplidhce with shell slock 18gs, condition, display

‘|47 Compianice with Gull OysterRequlations’

.CONFORMANCE WITH-APPROVED PROCEDURES

2. Communicable disease; teporzing. restrictions &
exclusmns

7 EMPLOYEE HEALTH & HYGIENIC PRAGTICES

ce, Spec lZEd process,

3, No discharge from eyes. nose, and mouth

. ;,. Ao 10,
, . “CONSUMER ADVISORY

NN

- 4. Proper ealing, tasting, drinking of lobacco use

PREVENTING CONTAMINATION BY HANDS

19 Consumer advxsory provided for raw or
undercooked foods .- .

N\

§. Hands Clean and properly washed: gloves used

- - Highly Suscepub!e Populations

X properly )O 20. Licensed heafih care faciiities/ public & private
A \w 6. Adequale handwashing facifities supplied & N y schools: prohibited’ ’msr riot :‘ﬂered
k\ accessidie ) & V TR ER/HOT WATER 4
. T TIME AND TEMPERATURE RELATIONSHIPS ‘ \\\ T {j%

Ve 7. Proper hot and cold holding temperalures i U WASTE blszrgpSAL

( ><} B ﬂf;i;;? e i “ 22. Sewage and wastewales. properly disposed i l |
X $. Proper cogling methods VERM!N

x 10. Proper cooking time & lemperalures No rodents, inse "’5 -birds, <
"X 11. Proper rehealing procedures tor hot halding \

! PROTECTION FROM CONTAMINATION

X 1 12. Relumed nd tesservice of food B NN

T AN 13. Food in good condition, safe and unadulter ated

X |14, Food contact surfaces: clean and.sanilized ]

7 " ?

SUPERVISION 00T ] A . ouT
24. Petson in charge present-and peétforms duties : B 39, Thermomelers provided and accurale .
PERSORAL CLEANL!NESS 1 40. meg csoms property usedand stored ..
: - PHYSICAL FACIUTiES

25. Personal cleanliness and hair restrainls - ) i

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbﬂg proper backfiow devices

-42. Garbage and refuse properly disposed: facwhtxes mam!amed

26. Approved ihawz‘ng methods used, frozen food -

43. Toilet facsities: propery construcied, supplied, cleaned

27. Food separated and protecled

M, P:emses, personaifcieanmg ilems; Vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances propetly identified, stored, used

_PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE:

45, Floor wa!ls and ceilings: built, maintained; .and clean

46. No unapproved private homes/ living or.sleeping quariers

30. Food storage: food stcrage conlamers ;denhf ed

SIGNS/ REQUIREMENT S

1 32, Food property labefed & Honestiy presenreo

31, Consumer self-service -

1 41, ngns yosted las( mspechon report available -

EQUIPMENT/ UTENSILSI LINENS

COMPLIANCE & ENFORCEMENY

133 Non!ood comad surfaces clean

1 48, Plan Review

34, Warewashing facililies: installed, maintained, used: tes! strips

49. Permits Avafiable

35, EquipmenV/ Utensils approved: instailed; clean; good repait, capacily

50, Impoundment

36. Equipment, ulensils and linens: slomge and use -

$1. Permit Suspension .

37. Vending machines

38. Adequale venmamn and huhhng. desxgnated areas, use
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