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Type of Inspection: 

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

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

In I W O - N / A I COS IMJ OUT 

OEMONSTRATiON OF KNOWLEDGE 

Food Safety Cert Name: 
1. Demonstration ol lincwitedge: (ood safety cetiilicalion 

Exp. Data 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicalrle disease; repoiting. restrictions & 
exclusions 
3. No discharge Irom eyes, nose, and mouth 
4. Proper aatinfl, tasting, dnnlunq or lotiacco use 

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

properly 
6. Adequate tiandwashing lacililies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hol ano coiti hotang lemperatures 
8. Time as a pultlic health controi; procedures i 

records 
9. Proper cooling methods 
10. Proper cooxing lime & temperatures 
11. Proper reheating procedures lor hot holdirij 

X T 
PROTECTION FROM CONTAMINATION 

12. Returned and re-seivtce of lood 
13. Food in good conrBioii. sale and unadulterated 
14. Food contact surfarxs: dean and sanitized 

M 1 N/O-N/A cos 1 M A J 1 O U T 
FOOD FROM APPROVED SOURCES 

15. Food obtained Irom approved source 
YJ K. Compiiahce wrdi shell slock tags, condition, display 

IT. Compliande with Gu« Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 

K It. Compfiance wrth variance, specialized process, 
reduced oxygen padiaging, t HACCP Plan 

CONSUMER ADVISORY 
19. Consumer advisory provided lor raw or 
undercooked loads 

HigMy Susceptible Populations 
20. Licer̂ ed health rate lacdiues/ public S private 
schools; prohlliiled loods not otiered 

WATER/HOT WATER 
21. Hot and cold water avad^le 

LIQUID WASTE DISPOSAL 
Temo?/:^^9^ 

22. Sewage and waslewaier properly disposed 
VERMIN 

23. No rodenls. insecls. birds or animals 

SUPERVISION 
24. Person in charge present and performstlulies 

OUT 

PERSONAL CLEANUNESS 
25. Personal cleanliness and hair resaamts 

GBIBm POOP SAFETY REQUHUMENTS 
26. Approved thawing methods used. Irozan load 
27. Food separated and proteclad 
2«. Washing (mils and vegetables 
29. Toxic substances properly idenlified. ttofed, used 

FOOD STORAGE/ DISPLAY/ SEWICE 
30. Food storaoe: lood aorage containers idenlllied 
31. Consumer self-seivice 
32. Food property lahefetfSftonesiiypfesentW 

EQUIPMENT/ UTENSILS/ UNE NS 
33. Non/ood contact suifaces dean 
34. Warewashinq faciiHes; Installed, maintained, used: lest strips 
35. Equipmeni; Ulensils approved; installed: clean: good repair; capacily 
36. Eguipmeni, utensils and linens; storage and use 
37. Vending machines 
38. Adequate venliiation and lighting; designated areas, use 

39. Themnometefs provided and accurate 
OUT 

40. Wiping doths: properly used and stored 
PHYSICAL FACIUTIE5 

41. Pkintong: proper backfiow devices 
42. Gaitape and re/use properly disposed, lacilities matnlained 
43. Toaei facilies; properly consinicsed, supplied, cleaned 
44. P.'emses personal/deaning itefiis veitnî prooling 

PERMANBU FOOD FACILITIES ' 
45. Floor, wate and ceBngstbuilLmainaioed, and clean 
46. No unapproved privaia homes/ living or steeping quarters 

SIGJIS/REQUIREMENTS 
47. Signs postad; last Inspedion report availalile 

COMPLMNCE « ENFORCEMENT 
48. Plan Review 
4S.PsffflitsAvia(able 
5C. Impoundment 
61. Permit 

Received 

Received by (Signature) 

Specialist (Print) Re-Inspection Date:., 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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Received by (Print) Title 

Re-inspection Date: 


