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Type of Inspection: 

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

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

In \A ! 1 cos 1 MAJ 1 tptrr 
OEMONSTRATION OF KNOWLEDGE 

i I.Demonslrebon of knoeiledQe: load safety certification 'HHi Fcod Safety Cert NMH. Exp. Date flo 
EMPLOYEE HEALTH & HYGIENIC PRACTICES 

t 2. Communicable disease: reporting, restrictions & 
1 exclusions 
j 3. No disdiarge Irrm eyes. nose, and moutti 

V 1 4. Proper ealina.taslino.dnnJung or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

5. Hands clean and property washed; gloves used 
properly 

6. Adequate handwashing laciliues supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper hot ana cold hotdmq temperatures 
e. Time as a public heallh comrol: procedures 4 

records 
)L. 9. Proper coolfeg methods 

y 10. Proper cootanq Ume & temperatures 

y. 11. Proper reheating procedures lor hot holding 
PROTECTION FROM CONTAMINATION 

V ! 1 12. Returned aid re-setvice o( food 
13. Food in ryxxt conrfeion, safe and unadulterated 

i 14. Food contact suifaixs: dean and sandized 

SUPERVISKIN 
24. Person in charge present and perfaws duties 

OUT 

PERSOfUL CLEANLINESS 
25. Personal deaniiness and ha* resWints 

SENBtAL FOOD SAFETY REQUIRDKENTS 
26. Approved thawing methods used, teen lood 
27. Food separated and protected 
28. Washing trute and vegetables 
29. Toxic substances properly jdentified. stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: food slofage containers identHied 
31. Consumer sett-senKe 
32. Food properly laeeletf tftonesiiTpreseniiso' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonlood contact surfaces dean 
34. Warewashlnq fadlllies: installed, mainiained. used: lest strips 
35. Equipment/ Utensils approyed: installed: clean: good repar; capacity 
36. Equipment, ulenslls and linens: storage and use 
37. Vending machines 
38. Adequate venliialion and lighting; desrgnaied areas, use 

In 1 MTO-WA cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food Obtained from approved source 
>< 16. Compliarwe with shea stock tags. condKion, drsptay 

17. Complianee with Gu> Oyster Requtations 
CONFORMANCE WITH APPROVED PROCEDURES 

) < 
18. Compfiance with variance, specialized process, 
reduced oxygen packaging. 4 HACCP Plan 

CONSUMER ADVISORY 

y 
19. Consumer advisory provided for raw or 
undercooked foods 

Highly Susceptible Populations 

y 
20. Licensed health care laralities/ public 4 private 
schools: prohibited loods not offered 

WATER/HOT WATER 
21. Hot and cold water available r\ 

Temo ITJD°1= 
LIQUID WASTE DISPOSAL 

22. Sewage and waslewaler properly disposed 
VERMIN 

39. Thermometers provided and eccurale 
40. Wiping ciolta: property used and stored 

OUT 

PHYSICAL FACtUTES 
41. Ptumbtng: prooeriiacknow devices 
41 Gaitage aife refine properly disposed, laciiitles rnaintaiMd 
43. Toilet fadMes: properly constructed, supplied, cleaned 
44. Premises; peisonai/cleaning ifeins: nennin-ptoortig 

PBiMANENT FOOD FACIUTIES 
45. Floor, wans and ceings: bullL maintafeed. and clean 
48. kto imapproyed privMe hoines/iwng or steeping quatlers 

SIGNS/REQUIRBWENTS 
47. Signs posted; last inspection lepoit available 

COMPLMNCE A ENFORCEMENT 
48. Plan Review 
49.PanT«sAvaeable 
SO, Impoundment 1 
51. Permit Suspension | 
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