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- FOOD SAFETY EVALUATION REPORT
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15, Food obtained from approved source - -
1. Demonstration of knowled e food safety certification L
Foo’d S?(ﬁty éen Name: i . - Exp. Datl§‘\\\§w§..\}iQI 16; Compliance:with shell-$lock tags. condition, dispiay
o | “17: Coripliante with Gull' OystérRegulations
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[ ]
EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMAN'CE WITH APPROVED PROCEDURES

% ‘\\\ 2. Communicabie disease; cepom‘ng testrictions &
& exclusions

3. No discharge from eyes. nose, and mouth

AN

4. Proper ealing, tasting, drinking of lobacco use

PREVENTING CONTAMINATION BY HANDS

ith variance, specialized prozess,

> ~ CONSUMER ADVISORY
19 Consumer adwsory provided for raw or
yndercooked foods .- .

| | W

5. Hands clean and properly washed; gloves used
property

B

6. Adequate handwashing facilities supphed &
accessible

N

Highly Suscephble Popuiauons

1 20. Licensed heafth care faciiities/ public & private
schools: prahibited foods nol offered

WATER/HOT WATER

K

CTIME.AND TEMPERATURE RELATIONSHIPS

(Y
¥

7. Proper hot'and cold holding temperalures

21, Hot and cold water - avaxlable

N\
](\ \ ,Templ‘{oolz'

T

8. Time as a public health control; procedures &
records

10. Proper cooking lime & lemperalures

LIQUID WASTE DISPOSAL
N '\5\\\\\‘, 22. Sewaqe and wastewaler properly disposed ] ] i

23. Norodents, insects, birds, or ammaf

N{ 18, Proper cogling methods
) S
b4

1. Proper rehealing procedures for hot halding

l

PROTECTION FROM CONTAMINATION

\

\\

\\

X 12. Relumed g ré-sarvice of food NN
R RSN 13. Food in good condition, safe and unadulterated
¢ .| 14. Food contact surfaces: clean and sanilized
SUPERVISION _ ST e W oUT
24. Person in charge present-and performs dulies - : - 39.. Thermomelers provided and accurale
FERSONAL CLEANLINESS 1 40 Wpu‘g cloths: propedy usedandstored .. .
. PHYSICAL FAClLiTiES

25, Personal cleanliness-and hair restrainls - i

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumtxng proper bahkﬁow devices— -
42.-Garbage and refuse propery disposed: lacﬂmes mamlamed

26. Approved thawing melhods used, frozen lood
27, Food separaled and protecled . 3

1 43. Toilet faciities: propery construcied, suppled, cleaned

28. Washing fruits and vegelables

3, Prem:s&s personalfd_eanmg ilems: vermin-proofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

45. Floor wailsand cellings: built, maintamed, and clean

48. No unapproved private homes/ iving or sleeping quariers

30. Food storage; food storage oontamers ndenhfed
31, ‘Consumer sélf-service :

‘SIGNS/ REQUIREMENTS

32, Food properly fabéfed & hionesty presenrea

1 47, Slgngpos(ed last mspechon report available . -

COMPLIANCE & ENFORCEMENT

. EQUIPMENT/ UTENSILS/ LINE Ns
33. Nonfood contact surfaces clean '

1 48. P!an Rewew

34, Warewashing faciliies: installed, maintained, used: test sirips

49, Parmits ‘Avaifable

35, Equipment) Utensils approved; installed; clean; good repair. capacily

150, Impoundment

36, Equipment, ulensils and linens: storage and use -

37. Vending machines

38, Adeguate venlﬂanon and Hchm)g, desxgnaled areas. gse
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