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Date of Inspection; 7 ^ f C / - 5 ~ 

Facility Name; M o C ^ h o / i ^ L t i P / c Cf^ Phone Number^?^>y'/J 
Faritih, Qila AMHroee / y X /L^/'^ / CItv C ^ ' A L ^ J ^ j y T 2 ^ / 7 T i n 

PRID# 

Permit Holder S)fiHiB^ ^//ZC CTCrJfA 
^Inspection: 

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

1 J-i^Wi r 1 

tielow 

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

In N/O-N/AI COS MM OUT 

OEMONSTRATiON OF KNOWLEDGE 
1. Dgmonstraliofl ol knowtedge: taxi satety ceruficauon 

' - g ^ ^ l i ^ ^ l ^ , r i ^ 
EMPLOm HEALTH & HYGIENIC PRACTICES 

2. Convnunicabls dissass: repoillng, restnctions & 
exclusiofls 
3. No discliarge tfotn eyes, nose, and moutti 
4. Proper eating, tasdtw, dnnlung or lobaeeo use 

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

property 
6. Adeguate handwas.hing lacihlies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and COM holding lemperalufes 
8. Time as a public health control: procedures & 

records 
9. Proper coolins methods 
10. Proper cootoig bme 8 temperatures 
11. Proper reheating procedures lor hot holdng 

In 1 MIO-N/A cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15, Food obtamed from approved source 
16. Compliance with shell stock lags, condition, display 
17. Complianee wift Gull OysterRequlations 

/ CONFORMANCE WITH APPROVED PROCEDURES 

X 
18. Complianbe with variance, specialized process, 
reduced oxygen packaginq, 8 HACCP Plan 

' CONSUMER ADVISORY 
19. Consumer advisory provided for raw or 
undercooked foods 

20. Licensed health care (acilities/ public & private 
schools; prohibited foods not offered 

WATERHOT WATER 
SSI 21. Hot and cold water available 

Temp 

PROTKTION FROM CONTAMINATION 
X T i l2.Rewmedanci»-seiinceoflood 

13. Food in good contfticin. sate and unadulterated 
14 Food contact sialaces: dean and sanfeed 

LIQUID WASTE DISPOSAL 
22. Sewage and wastewaler properly disposed 

VERMIN 

SUPERVISION { OUT - OUT 
24. Person in charge presem and oerlonns duties 1 39. Therroomelefs provided and accurate 

PERSONAL CLEANLINESS 40. Wiptng cfoths: property used and stored 
25.Pe(son<ficleanlmssandh8iriesira«ils ! PHYSICAL FACUTIES 

GENBiAL FOOD SAFEH REQUIREMENTS 41. PItimbing: proper backffow devices 
26. Approved ttiawing methods used, Oozen food 42 GartMite and rofuse property disposed, laeities rnainlained 
27. Food separated and protected 43. Todet lacNbes. property constiiieted, suppbed. cleaned 
28. Washmq Iruits and vegetables 44. I^mises: personal/oeaning Hems: vermin-proo/rg 
29. Toxic substances DTOoeriv tdentiTied. stored, used PIERMANENT FOOD FACILTTIES 

FOOD STORAGE/DISPLAY/SERVICE 45. Floor, walls and ceings: buUL fflaintained, and dean 
30. Food storaoe; food stonge oontainen idenlifled 40. Iifo unapproved private honies/living or steeping quarters 
31. Consumer seH-service SiGNSr REQUIREMENTS 

32. FoodorooertvrabeletrEfionesiiVoresemM' 47. Signs posted; last inspection leport avadable 
EQUIPMENT/ UTENSILS/ UNENS COMPLIANCE A ENFORCEMENT 

33. Non/ood contact surfaces dean 46. Plan Review 
34. Warewashinq lacA'lles; instaUed, maintained, used; lest strips 41.P8flntSAva(abte 
35. EqulpmenU Utensils approved; instailed; clean; good repair; capacily 50. Jmpoundment 1 
36. Equipment, uienslls and linens: storage and use 51. Permit Suspension | 
37. Vending machines 
38. Adequate ventilation and lighting; desrgnated areas, use 

Received by (Print) ^ f^LF^fl^v\.')C S 

Received by (Signature) 

Specialist (Print) Specialist (Signature) Re-inspection Date: 


