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Date or inspection:. 

Facility Name: 'Sog>>>JA>^ - CvV'Ss.gsr 
Facility Site Address: A A A . O City: C i - l g s c t S / i ^ 

Phone Numtier 2'S''<-2€(g>"^ 

Permitf: |*r-i^ol-^\i ^ / [1^ Permit Holder ( ^ N I A O F A A . \ O V H 5 V L 
Type of Inspection: 

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 • Corrected on-site MAJ = Major violation OUTaOut of Compliance 

N/O-N/A COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

Food Safdty Cart 
1. Demonslfatwi ol tmoeledge: lood safety certification 

Exp. Datê  

EMPLOYEE HEALTH i HYGIENIC PRACTICES 
11 

Communicable disease; reporting, restticlions & 
exclusions 

No discbarge from eyes, nose, and moulti 
4. Proper ealing. lasting, dnnlang or lobacco use 

PREVENTING CONTAMINATION BY HANDS 

21 

5. Hands clean and properly washed; gloves used 
properly 

6. Adeguale handwashing facilities supplied i 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cold hotdJig temperatures 
6. Time as a public heallh conlroi; procedures 4 

records 

In aro-arA i cos 1 MAJ 1 OUT 

L FOOD FROM APPROVED SOURCES 
! 15. Food obtamed from approved source 

16. Compliance laith shed slock lags, condition, display 

y 17. Complianee with Gull Oyster Regulations 
COftfORMANCE WITH APPROVED PROCEDURES 

y IS. Cornpfiaflce witn variance, specialized process, 
reduced oxygen oackaging. 4 HACCP Plan 

CONSUMER ADVISORY 

y 19. Consumer advisory provided lor raw or 
undercooked loods 

HIgWy Susceptible Populations 

y 20. Licensed heaim care iaoiitjes/ public 4 private 
schools: prohibited loods not offered 

WATER/HOT WATER 
21. Hoi and cold waler available X5 

Temo I ) ' 
LIQUID WASTE DISPOSAL 

22. Sewage and wastewater properly disposed | | | 

GENBtAl FOOO SAFEH REQUIREMENTS 
26. Approved ihawingmeltiods used. Irpzan food 
27. Food separated and protected 
28. Washing trute and vegetables 
29. Toxic substances properlY identified, stored, used 

FOOD STORAGEf DISPLAY/ SERVICE 
30. Food storage: lood storage containers idenlllied 
31. Consumer lell-senice 
32. FoodproperiyiafieleO'irionesiiVpresenieo' 

EQUIPMENT/ UTENSILS/ UNENS 
13. Non/oodcanlad surfaces dean 
34. Warewashing faciilles: inslalleO, maintained, used: lest strips 
35. Eguipmeni/ UiensSs approved; wstalleO: clean: good repair; capacity 
36. Eguipmenl. utensils and linens: slorageand use 
37. Vending machines 
38. AdeguMe venWation and lighting; destgnaied areas, use 

41. Pkxntxng: proper haddlow devices 
42. Garbage and refuse property disposed, latililiesmanlained 
41 Toilet fadtlies: property con«iiided,supplwd.eieaiied 
44. Premises: personal/Cleaning Hems vermin-proofing 

PBtMANENT FOOD FACIimES 
45. Floor, walls and ceings: built mainlamed. and dean 
46. No unapproved private homes/living or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last inspection report availalile 

COMPLUNCE & ENFORCEMENT 
48. Plan Review 
« . Permits Avatable 

Received by (Print) ^ ^ O T J O ^ V A ^ ^ Title , 

Received by (Signature) v ^ J r ^ ^ ^ ^ rMjl^^.^ 

Specialist (Printrr> < ^ Specialist (Signature) ^ Re-inspeclion Date: 


