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Date of Inspection: ^ \ 

Facility Name: U;\<t-S^H T A - O O T Phone Number T . " ? ^ - l.l'? PRID# 2nfc. 
FacilitySileAddress: I yVVv^vO City: Clu.«SsTiyv ZiD ^ U o T . O 

Permit#:^^_\^<^C("=^ Exp Date:u 11.! \ Permit Holder: 
Type of Inspection: 

Permit#:^^_\^<^C("=^ Exp Date:u 11.! \
Type of Inspection: 

See reverse side for the code sections and general requirements that correspond to each violation listed l)elow 

In = In compliance N/O = Not observed N/A " Not applicable COS • Corrected on-site MAJ = Major violation OUTaOut of Compliance 

N/O-N/A COS MAJ OUT 

DEMONSTRATION Of KNOWLEDGE 
1. Demonstration ol knowledge: lood salely certificalion 

Food Safety Cert Nam«: Exp. Date • / 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
^ 2. Communicable disease; reporting, restrictions & 

exclusions 
3. No discharge from eyes, nose, and mouth 
4. Proper eating, lasting, drinkirrg or lobacco use 

PREVENTING CONTAMINATION BY HANDS 
5, Hands clean and properly washed; gloves used 

<^ 6. Adequale handwashing (acilllies supplied S 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hoi and cold rotdinq temperalures 
8. Time as a outXic health control: procedures & 

records 
9. Proper cooling methods 
10. Proper cooxing lime A lemperalures 
11. Proper rehealing procedures tor ho( holding 

Kl j N/CN/AI FOOD FROM APPROVED SOURCES 
15. Food obtained from approved source 
18. Compliance with shell stocfc tags, condilion, display 
17. Compliance with Gun Oyster Regulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Con̂ jlianee wtw variance, speeiallxed process, 
reduced oxygen packaging, i HACCP Plan 

COS OUT 

CONSUMER ADVISORY 

X 19. Consumer advisory provided lor raw or 
undercooked loods 

Highly Susceptible Populations 
20. Licensed healih care lacillties/ public S privale 
schools: prohibited loods not offered 

WATERi'MOT WATER 
21. Hoi and cold water available 

PROTECTWN FROM CONTAMINATION 
12. Returned and re-service of food 

Xv 1^^^^^ 13. Food in good condition, safe and unadulteraled 
14. Food contact surfaces: dean a.nd sanitized 

LIQUID WASTE DISPOSAL 
Temn ( ^ O ^ t f - ^ 

22. Sewage and waslewaler properly .disposed 
VERMIN 

23. No rodents, insecls. birds or animals 

SUPERVISION 
24. Person In charge present and performa duties 

25. Personal cleanliness and hair restraints 
PERSONAL CLEANLINESS 

GENERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing methods used, frtaan lood 
27. Food separated and protected 
28. Washing Imits and vegetables 
29. Toxic substances properly identified, stored, used 

FOOD STORAGe DISPLAY/ SEfVICE 
30. Food storage: lood storage containers idenlified 
31. Consutner sett-service 
32. Food properly labeled S honestly ptesenreo' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonfood conlacl surfaces dean 
34. Warewashing fadlilies: inslalled, mainlained, used: lesi strips 
35. EquipmenU Ulensils approved: installed; clean; good repair; capacity 
36. Equipmeni, ulensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and lighting: designaied areas, use 

41. Plumixngi proper backfiow devices 
42. Garbage and refuse properly disposed: lacililies mainlained 
43. Toifet facilities: properfy conslructed. supplied, cleaned 
44. PremBes: personal/deamitg Hems: vefliiin-ptoofitig 

PERMANENT FOOD FACILmES 
45. Floor. waHs and calings: built mainlained, and dean 
46. No unapproved private homes/ tying or sleefwig quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report available 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits AvaSable 
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Facility Name: 
A « O T _ FAID# 'LI U 

OBSERVATIONS AND CORRECTIVE ACTIONS 
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