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

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

in i N;o.N/Aj_ 1 COS 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

)xS \n of lin o « * ( i ! i e ;lo o d safety certificatKxi 

EMPLOYEE HEALTH afHTGIENiC PRACTICES 

K 2. Communicable disease: feporting. restriclions & 
1$$$^ exclusions 

1 3. No discharge from eyes, nose, and inoulh 
1 4 Prooefealinfl.laslina.dnniuna or tobacco use 

PREVENTING CONTAMINATION BY HANDS 

X 5. Hands clean and pmpeily washed: gloves used 
property 1 

K 6. Adeguate handwashing faciliUes supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

7. Propef hot and coidholdJjg temperatures I 1 
8. Time as a public health control: procedures 4 

records 

i 
I 

1 
X 9. Proper cooiing methods 

V 10. Proper coowiq time 4 temperatures 

V Y— 11. Prooer reheatino procedures for hot holdin j 
Z PROTECTION FROM CONTAMINATION 

X I 1 12. Returned and re-swws of food 
13. Food In <x»d conrStian. safe and unadulterated 

\\y] 1 14. Food contact surfaces: dean arxlsanftiZBd 

In j N/O-NTA 1 COS MAJ OUT 

1 FOOD FROM APPROVED SOURCES 
15. Food obtained from approved source 
16. Comptiance with shelt slock lags, condition, display 

y 17. Compliance with Gu« 0 ^ Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 

^ \. CornpOance with variarKte, spectalized process, 
/Cr 1 reduced oxygen oackaqaig, 4 HACCP Plan 

( CONSUMER ADVISORY 

> 
19. Consumer advisory provided for raw or 
undercooked foods 

Highly Susceptible Populations 

> 20. Licensed health care facilities/ public 4 private 
schools: prohibited foods not offered 

WATERiHOT WATER 
21. Hot and cold water available 

LIQUID WASTE DISPOSAL 
22. Sewage and wasiewaler property disposed 

VERMIN 
23. No rodents, insecls, birds, or animals 

SUPERVIStON OUT 

PERSOIUL CLEANLINESS 
25. Personal cleanliness » i d hair restrafels { 

GBiERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing methods used, toen lood 
27. Food separated and orotecled 
28. Washing fruits and vegetables 
29. Toxic substances praperty fdentified, stared, used 

FOOT STORAGE/DISPLAY/SERVICE 
30. Food storage: food storage conlairMn Identified 
31. Consumer seH-senica 
32. FoodorooertvrabeiWSftonesiiyotesemeo' 

EQUIPfWENT/ UTENSILS/ UNENS 
33. Nonfood contact surfaces dean 
34. Warewashing faciilies: installed, maintained, used: lest strips 
35. Equipmenu Utensils approved: installed; clean; good repair; capacity 
36. Equipmeni, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venlkaiiDn and tighdnq; designaied areas, use 

39. Thermometers provided and accurate 
40. Wiping Ooms property used atkj stored 

OUT 

PHYSICAL FACOJTIES 
41. PlufTferng; proper faacldtow devices 
42. Gaibage and refuse propedy disposed, fadmies maintained 
43. Toilet faciibe«-.ptopettyconstnjewd,supp6ed. cleaned 
44. Premisas: personaf/deaning items vermin-proofing 

PBaiANENT FOOD FACILfTIES 21 
45. Floor, walls and ceilings; liuilL maintained, and dean 
48. No unapproved private homes/ Eving or sleeping quarters 

SfGNS/REQUIREMENTS 
47. Signs posied: last inspeciion tepottavailatile 

COMPLMNCE & ENFORCEMENT 
48. Plao Review 
48. Permits Avalfable 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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