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In « In compliance N/0 ~ Not observed N/A « Not applicable COS • Corrected on-site MAJ s Major violation OUTBOut of Compliance 

N/O-N/AI COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

1 ^ Food Safety Cert Name: 
1. Demonstraion ol Irnowtedge: toofl safety eertificadon 

Exp. Date 

EMPLOYEE HEALTH A HYGIENIC PRACTICES 
1. Communicable disease: reporting, restrictions & 
exclusions 
3. No disctiame from eyes, nose, and mouth 
4. Proper eating, tasting, dnniung or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed: gloves used 

properly 
6. Adequate handwashing lacilities supplied & 
accessible 

1 In 
! N/O-NTA COS MAJ OUT 

1. 1 FOOD FROM APPROVED SOURCES 
15. Food otJtamed from approved source 

A T K. Cdmpliaflce with stielt stock tags, corxlilion, display 
17. Compliance with GuHOyiterRegulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Cornpiiance with variance, specialized process, 
reduced oxygen packaging. 5 HACCP Plan 

CONSUMER ADVISORY 

> 19. Consumer advisory provided for raw or 
undercooked foods 

Higlily Susceptilrle Populations 
20. Licer.sed health care facilities/ public & private 
schools; prohibited foods not offered 

WATER/HOT WATER 

G0IERAL FOOD SAFEH REQUIREMENTS 
26. Approved thawing rTiBtliodsiJsed.hgartlood 
27. Food separated and proteded 
28. Washing Iruits and vegetables 
29. Toxic substances propeiiy idenliried. stead, used 

FOOD STORAGE/ DISPLAY/ SEWICE 
30. Food storage: food sWrage conlainars idenlifiad 
31. Consumer self-service 
32. Food property laPeietf It ilonesiiVpreseniao' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Non/oodconlad surfaces dean 
34. Warewashinq facilities: inslallad, mainlalned, used: lesi strips 
35. Equipmeni/ Ulensils approved: wstalled; clean; good repair; capacily 
36. Equipmeni, utensils and linens: atoraga and use 
37. Vending machines 
38. Adequate venlitation and Ughlinq; ttesrgnaied areas, use 

41. Plumlxag: proper iiacliflow devices 
42. Garbage and refuse properly disposed, fadtities maintained 
43. Todetfacilies: property consliueied, supplied, cleaned 
44. Premises: personalfdeaninq Hems vemvn-proofwg 

PBtMANENT FOOD FACIimES 
45. Floor, wans and ceilings: built maintained, and dean 
46. No unapproved private homes/ living or stenping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last Inspection report avadabe 

COMPLIANCE & ENFORCEMENT 
48. Plan Review 
49. Permits AvaVable 
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