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

-
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DEMONSTRATION OF KNOWLEDGE

Food Safety Cert Name:

| 1 1. Demonstration of knowledge; food safety ceruficalion M\W ’)(

0 W[‘ Exp. Date -

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclustons

3. No discharge from eyes. nose and mouth

_ 4. Proper ealing, tasting, drinking or lobacco use

RN

PREVENTING CONTAMINATION BY HANDS

§. Hands tlean and properly washed: gloves used

accessible

N

N ‘ properly

“TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hol ahd coid holding lerperatures

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

6. Adequate handwashing facifiies supphied &

9, Proper cacling methods

10. Proper cooking time & temparalures

14. Proper reheating procedures for hot holding

P TR I X

PROTECTION FROM CONTAMINATION

RN

o

T NIO-NIA Ti-

FOOD FROM APPROVED SOURCES

3 5 Food obtained from approved-source

16:Complidnce with shefi slock'lags, condition, display

17. Complishcewith Bull:OyslerRegulations

CONFBRMANCE WITH APPROVED PROCEDURES

4 ance, spetiglized process,
| reduced pxyaen packaging, 8 HACCP Plan

CONSUMER ADVISORY

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

{ ) Highly Susceptlble Populations

20. Licensed health care faciiities/ public & privale
schools; prohxbliEd foods nof offered

WATER/HOT WATER

% Y 2. Fol and cold waler available -
X § e 2/20°¢
LIQUID WASTE DISPOSAL .
K &\ N 22. Sewage and waslewaler properly disposed i 1 T
VERMIN

23, Np rodenls insects, binds, or animals
\

\

-

A 12. Returned #nd re-satvice of food
X“X\’&\\ 13. Food in good condition, safe and unadulter ated
% 14. Food contact surfaces: clean and.sanilized
y A .

SUPERVISION Cout [ o R Y ouT
24, Person in charge present-and peforms duties : -~ -~ 38, . Trermometsrs provided and accurale .

PERSONAL CLEANLINESS 40. prmg clchs prope yused and siored .. -
: PHYSICAL FACILSTLES

25. Persana! cleaniiness and hair resirainls *
GENERAL FOOD SAFETY REQUIREMENTS .

4. Plumb;ng prouer backﬁnwdewcea

42. Garbage and refisse propetly msg&sed facmnes mamlamed

26. Approved thawing methods used, frozén lood

43, Toilst factilies; propery conslriscled, supphied. c!eaned

27. Food separaled and protecled

. Premsses persona%fdaanmg items; vermin-proofing - :
j PERMANENT-FOOD FACILITIES

28. Washing Irits and vegetables
29. Toxic substances propery identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE

485. Floor wal!s and ceilings: built, maintained, and clean

48. No unapproved private homies! living or sleeping quariers

30, Food storage: food storage oontame:s »denhf ed

‘SIGNS/ REQUIREMENTS

31. Consumer seif-service
| 32, Food properfy fabefed & nonesnypfesenreo

Al S_lgns posted last inspection repor available . .

COMFUANCE & ENFORCEMEMY

i § EQUIPMENT/ UTENSILSI LINENS
33 Non!ood conlac! surfaces clean 1 48. Plan Review
34. Warewashing faciilies: installed, maintained, used: tes! strips 49, Permits Avaliable
35, Equipment/ Ulensils approved: instalied; clean; good repair; capac:ty 150, Impoundment
N 1 51, Permil Suspension,

36. Equipment, ulensils and linens: siorage and use
37. Vending machines

38. Ad‘equat’e‘ venlitation'and 'Ifghﬁﬂg: des?gnatad areas. USs
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OBSERVATIONS AND CORRECTIVE ACTIONS
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