
Date of Inspection: ^ ' f C ^ ^ ^ 

FacilitvNamfl- /-'C/C/y V/^/<^ Phone Number - ^ 6 8 9 
Farilitu Silo AriHre« '9^<^/^l^ /^CV^ *r C iN: A<L^/Zf/JFA^ 7in S'/o//f) 

Permit ExpDziB:^x^//(, Permit Holder: /IsA^-A^T/ /^£,Zt^ 
TvM of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed below 
In » In compliance HIO = Not observed N/A = Not applicable COS » Corrected on-site MAJ = Major violation OUT=Out of Compliance 

IVO-N/A I cos MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 
, l.DemonslraiionoflinowledqeiloodsatelycenifKaliofl 

Food iafety Cert Name: Exp. Data 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 

m i WON/A cos 1 MAJ 1 OUT 

FOOD FROM APPROVED SOURCES 
15. Food Obtained from approved source 
IS, Compliance with shelf slocx rags, condition, display 
17. Compliarce with Gull Oyster Regulations 

1 CONFORMANCE WITH APPROVED PROCEDURES 

>c 18. Compliance witti variance, specialized process, 
reduced oxygen packaging, S HACCP Plan 

25. Personal cleanliness and hair restraints 
GENERAL FOOD SAFETY REQUIREMENTS 

26. Approved thawing metliods used, frozen kxx) 
27. Food separated and protected 
28. Washing Iruits and vegetables 
29. Toxic substances pfoperty idenliried. stored, used 

FOOD STORAGE DISPUY/ SERVICE 
30. Food storage: lood storage containers ideniififid 
31. Consumer self-service 
32. Food property labeled'tibonestlVpresenieg' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nonlood conlaci surfaces dean 
34. Warewashing facilllles: inslalled, mainlained, used: lesl strips 
35. Egulpmeni/ Ulensils approved: insialled; clean; good repair, capacily 
36. Equipmeni, ulensils and linens: slorage and use 
37. Vending machines 
38. Adequate ventilation and llgttting; designaied areas, use 

41. Plumbmg: prooer backftow devices 
42. Gartape and refuse property disposed: facilities mainlained 
43. Toilet facites: properly eonsMuded, supplied, cleaned 
44. Premises, personai/dearung items vennin-pcoofing 

PERMANENT FOOD FACILITIES 
45. Floor, wails and ceHlngs: built, maintained, and clean 
48. No unapproved private homes/ living or sleeping quarters 

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

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Per mrts Available 

Received by (Print) 7 > f - j : A < : . ^ H - ^<^ ^-0^ Title 

Received by (Signature) c ^ . ^ . ^ , f_ 6v 

Specialist (Print) Specialist (Signature Re-inspection Date; 


