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Permit Holder e<J i OtVPclfcJF ^AJ3/4^J) 
iTOjjf Inspection: 

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

In = In compliance N/0 = Not observed N/A • Not applicable COS • Corrected on-site MAJ » Major violation OUT=Out of Compliance 

cos MAJ OUT 

OEMONSTRATtON OF KNOWLEDGE 

F ^ 
1. Detnonstration ol Knoelgdge: lood saletv certification 

Exp.D{ 
5SSSSJS5SSS 

EMPLOYEE HEALTH iLTH A HYGIENIC PRACTICES 
2. Communicabis disease: reporting, restrictions & 

5-7 / 

exclusions 
3. No discliaqe Irom eyes, nose, and mouth 
4. Piooef eating, tasting, dnnlung or tobacco use 

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

6. Adequate handwashing lacilities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cold hoWmg leroperalures 
8. Time as a public heallh contrci; procedures 4 

records 

ki i HlO-Wk COS 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food obaned Irom approved source 
IS. Cdmpliance with shell stock tags, condition, display 
17. (Xmplianix with 6u8 Oyster Regulaltom 
CONFORMANCE WtTH APPROVED PROCEDURES 
18. Compfiance with variance, spttiatzed process, 
reduced oxygen padragirk], 4 HACCP Ban 

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

' Highly Susceptible Populations 
20. Licensed health care lacilibes/ public 4 private 
schools; prohibited foods not offered 

WATERmOT WATER 
21. Hot and cold water available v. / * 

Temp 9//r) 
.... 

LIQUID WASTE DISPOSAL 

>eSSSj8̂  22. Sewage and wastewater properly disposed | i i 7\N 

24. Person In cherqe presentand performs duliM 
PERSONAL CLEANUNESS { 

25. Personal cleanliness and hair restraatls [ 
GENBiAL FOOD SAFETY REQUIREMENTS 

26. Approved thawing methods used, hozen food 
27. Food separated and protedsd 
28. Washing fruits and vegetables 
29. Toxic substances property idefltilied, skmd. used 

FOOD STORAGE/DISPLAY/SERVICE 
30. Food storage; food slorao contairMfs identified 
31. Consumer sen-service 
32. Foodorogertyrabeled'Cftonesoyoreseflibo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood camad surfaces dean 
34. Warewashing lacBlies; installed, mainlained, used; lesi strips 
35. EguipmenU Ulensils approved; installed: clean; good repair; capacity 
36. Equipmeni, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlkaiion and tlghdnq; de»gnaied areas, use 

39. Theonomelers provided and accurate 
40. Wlpmgaoths-property used and stored 

PHYSICAL FACIUTeS 
41. Bumfatig: proper backflow devices 
42 Garttajie and refuse property disposed, laciliesrnainlained 
43. ToUeffaciber property consliude<l,suppfied.tieaned 
44. Premises: personaUdeaiwig items vermin-proofing 

PB6NANENT FOOD FACIUTIES 
45. Floof. walls and ceiling- built maintained, and dean 
46. fto unapproved private hornes/living Of steeping quarters 

StGNSTREQUtREMENTS 
47. Signs posted: last inspection leport available 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits Avafteble 
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