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

In s In compliance N/O = Not observed N/A >> Not applicable COS « Corrected on-site MAJ « Major violation OUTsOut of Compliance 

Kl N/O.N/AI COS MAJ OUT 
DEMONSTRATION Of KNOWLEDGE 

Foods. 
1. DenMflslration ol knowtedge; lood safely eefUficamn 

Eip. Date 

lOYEE HEALTH & HYGIENIC PRACTICES 
:J 2. Communicable disease; reporting, reslriciions 4 

exclusions 
3. No disdiarge Irom eyes, nose, and moutli 
4. Proper eating, lasting, dnnking or loliacco use 

PREVENTING CONTAMINATION BY HANDS 

In 1 NKUN/A cos MAJ OUT 

1 FOOD FROM APPROVED SOURCES 
1S. Food obtained from approved source 
IS. Compfiance with sbetl stock lags, condition, display 

>^ 17. Compliance mlh GutI OyslerRequlalioos 
CONFORMANCE WITH APPROVED PROCEDURES 

^' 
18. Compliance Mitn variance, specialized process, 
reduced oxygen oackaginfl. 8 HACCP Plan 

CONSUMER ADVISORY 
19. Consumer advisory provided for raw or 
undercooked foods 

' Higtily Susceptible Populations 
20. Licensed healtb care facilities/public & private 
schools: prottibited loods not offered 

26. Approved ttMwing methods used, fcozen lood 
27, Food separated and protected 
28. Washing (mils and vegetables 
29. Toxic sulisiancespropeilYideriillied. stored, used 

FOOD 8T0RAGB DISPLAY/ SERVICE 
30. Food storage: food storage containers i 
31. Consumer sell-service 
32. Food property labeledfiflonestiy preseniiBq' 

EQUIPMENT/ UTENSILS/UNENS 
33. Notrfoodconlad surfaces dean 
34. Warewashinq laciilies: inslailed, rrainlained, used: lest strips 
35. EqulpmenV Utensils apprpyed: installed: clean: good repair; capacity 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and lighbng; designated areas, use 

UGarirageartorefiise properly disposed, laaltliesrnainlained 
43. Toilet faciities: property cunsbucted, supplied, deened 
44. Premises personal/cleaning items vermin-pioofmg 

P B « I A N E N T FOOD FACIUDES 
45. Floof, walls and ceiBngs: buHt maintained, and dean 
4Ahtotw8pprovBdpfivata homes/living Of steeping quatlers 

SIGIIS/REQUIREMENTS 
47. Signs posted: last Inspedion report availalile 

COMPLIANCE « ENFORCEMENT 
48. Plan Review 
48. Permits AvaPable 
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