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Permit Holder (.UUlYOYiV C-/-XZ of Inspection: 

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

In K In compliance N/O - Not observed f4/A » Not applicable COS • Corrected on-site MAJ B Major violation OUtBOut of Compliance 

lo 1 WO-N/Al' ( COS 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

1XVVNX>J>0C«I 
— 

Food Sataty Cert Narpei . Eap. Da 
/// 

EMPLOYEE HEALTH *• HYGIENIC PRACTICES 

X ^ ^ ^ ^ 2. Communicable disease; reporting, reslnctions& 
exclusions X 1 3. No discharge from eyes, nose, and mouth 

X 1 4. Prooer ealino. tastino, dnnkina or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

;< S. Hands clean and property washed; gloves used 
property 

e. Adequate handwashing laolilies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
/ K J 7. Proper hot and cold hoWinq temperatures 

8. Time as a public heallh control; procedures & 
records y 9. Proper cooling methods y 10. Proper cooionq time & temperatures 

X 11. Proper reheating procedures lor hot holdiivg 
' PROTECTION FROM CONTAMINATION 
V I i 12. Returned aidm-swvice of food 

13. Food in good coraSiion. safe and unadu.lerated 
' >")6J i 14. Food contact surfaces-dean and samtized 

i WO-N/A cos MAJ L our FOOD FROM APPROVED SOURCES 
15. Food Obtained from approved source 
16. CdmpOahce with shell sttcK tags, condition, display 

>, 17. Compliance with Gu« Oyster Requlalinns 
r* * CONFORMANCE WITH APPROVED PROCEDURES 

K 
18. Compliance wKh variarKe, spiKialized process, 
reduced oxygen packaging, 8 HACCP Plan 

CONSUMER ADVISORY 

> 19. Consumer advisory provided for raw or 
undercooked foods 

' Highty Susceptible Populations 

X 20. Licensed heallh care laaSties/ public & private 
schools; prohibited foods not offered 

WATERiTlOT WATER 
SSI 21. Hot and cold water available 

Temp 
LIQUID WASTE DISPO SAL 

22. Sewage and wasiewaler property disposed 
VERMIN 

23. No rodents, insects, birds, or 

26. Approved thawing methods used, froeen lood 
27. Food separated and proteded 
28. Washing Iruits and vegetables 
29. Toxic substances propeily Menlified. stored, used 

FOOD STORAGEf DISPLAY/ SEWICE 
30. Food storage; Ibod stofage containers Idenlilied 
31. Consumer self-seivioe 
32. FoodpropertYlabefetritftonesliyixesenieo' 

EQUIPtlENT/ UTENSILS/ LINENS 
33. Nonfood contact surfaces dean 
34. Warewashinq faciillas: inslafled, maintained, used; lest strips 
35. Equipment/ UiensMs approved; wstalied; clean: good repaif; capacily 
36. Equipment, utensils and linens: sloragaand use 
37. Vending machines 
38. Adequate venMaiion end designated areas, use 

42. Gaitiage and refuse property disposed, facifities maintained 
43. Toagtfacities: property constwded, suppked. deaned 
44. Premises, personal/deaning items: • 

PERMANENTFOOO FACIUTIES 
45. Floof. walls and ceiBngs: buHt maimained. and dean 
46. No unapproved private homes/ living or steeping quarters 

StGNS/RECXflRaiENTS 
3 : 

47. Signs posted; last inspedfan teport avateble 
COMPLIANCE & ENFORCEMENT 

48. Plan Review 
4».ParmilsAva8able 
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