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

In " In compliance N/O = Not observed N/A » Not applicable COS a Corrected on-site MAJ s Major violation OUT-Out of Compliance 

MO-N/AI I COS I M M OUT 

DEMONSTRATION OF KNOWLEDGE 

EMPLOYEE HEALTH A HYGIENIC PRACTICES ' 

1. Demonstfation of iinowigdge: kwd safety cemlicatiofl 

2. Communicable disease; reporting, restrictions & 
exclusions 
3. No discharae Irom eyes, nose, and mouth 
4. Proper ealina. lasting, dnnlunq or tobacco use 

PREVENTING CONTAMINATION BY HANDS 

1 5. Hands clean and property washed: gloves used 
properly 

S, Adequate fiandwashing laciltties supplied S 
accessible 

2i 
TIME AND TEMPERATURE RELATIONSHIPS 

7. Proper hot and cold hotomg temperatures 
6. Time as a public health control: procedures & 

records 
9. Proper cooling methods 
10. Proper cooiBng lime & temperalufes 
11. Proper lehealing procedures lor hot holditvg 

PROTECTION FROM CONTAMINATION 
12. Returned and f»«»vice of lood 
13. Food in good condilion. safe and unadultet aled 
14. Food cotttact surfaces: dean and saoiCaed 

VI j WON/A cos MAU OUT 

FOOD FROM APPROVED SOURCES 
15. Food Obtained from approved source 
16. Cdmplianee with shed siocii lags, irondition, display 
17. Compliance with Gulf Oyster RegtHations 

^ : . CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance vwth variance, specialized process, 
reduced oxygen oacliaging. 6 HACCP Flan 

CONSUMER ADVISORY 
19, Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licsnsed health care facilities/ public & private 
schools: prohibited foods not offered 

WATER/HOT WATER m 21. Hot and cold water available 

L LIQUID WASTE DISPOSAL 
22. Sewage and wastewater properly disposed 1 | i 

VERMIN 

SUPERVISION OUT i OUT 
24. Person In charoe nesent and performs duties 39. Themnometers provided and accurale 

PERSONAL CLEANLINESS 40. Wiping dolt»: property used and stored 
2S.Peisond cleanliness and has lestraiMs 1 PHYSICAL FACBJTES 

GENBML FOOD SAFETY REQUIREMENTS 41. PtunTOeig: proper traddlow devices 
26. Approved thawing mettxids used, toan food 42. Gatbage and refuse ptoperfy disposed, lacifities maintained 
27. Food separated and proleclad 43. Todet faciber. property construded, supplied, cleaned 
28. Washinq Iruits and vegetables 44. Premises petsonal/deaoing items, vetmin-proofing 
20. Toxic substances proaerfv Idenlilied. storad. used PGRMANENT FOOD FACILITIES 

FOOD STORAGE DISPLAY/SERVICE 45. Floor, vvafe and ixiBngs: buffl, inaintakied, and clean 
30. Food storage: lood storage containers identified 46. No unapproved private homes/ living or steeping quarters 
31. Constmierself-senice SIGNS/REQUffiEllENTS 
32. Food DrooertV labeled'SAonesihrpreseniiBa' 47. Signs posted; last inspecllon leportavallatile 

EQUIPMENT/ UTENSILS/ UNENS COMPLIANCE & ENFORCEMENT 
33. Nonfood coniact surfaces dean 48. Pfan ^?pviw 
34. Warewashinq faciilias: inslaliad, mainlained, used: lesi strips 48.P8ffntsAva(at)le 
35. Equipment/ UlansHs approved: installed; clean; good repair; capacily 50. impoundmeflt 1 
36. Equipment, utensils and linens: storage and use 51. Parmil Suspension { 
37. Vending machines ^ ^ ^ ^ ^ ^ ^ ^ ^ 38. Adequate venliiation and lighting; desiqnaied areas, use ^ ^ ^ ^ ^ ^ ^ ^ ^ 
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