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Date or Inspection: 

Facility Name: L /flr ^- yCAi/h^CiL JfHrCc^u^ / ^ Ph°ne Number XIOP PR ID » //Z 
Facility Site Address: ^ f e V ^/3-^/?^i-- ry- City:. ^ ^ ; 5 ^ - ' , y j ^ £ Zo y/A'A^ | ^ 

P6mn://j^y'2B^j^ ^^^'^P'^py PemiitHolder/Pit^^^z-c: ^^AA-j^SJCZZkL 
Type of Inspection: 

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

In >! In compliance N/O = Not observed N/A " Not applicable COS » Corrected on-site MAJ = Major violation OUT»Out of Compliance 

In 1 WO-N/A i 1 cos { MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

X 1 1. Demorrstration of knoeiledge: food safely cemiicaboi) 
Food Safety, 

' ' • EMPLOYEE HEALTH* HYGIENIC PRACTICES ' ' 
^ 2. Communloahln disease; reporting, restnclions & 
S exclusions 

i 3. Nodisctiafgelromeyes.nose.andmoutli 
I 4. Proper eating, tastinq.dnni(lng or lol)acco use 

PREVENTING CONTAMINATION BY HANDS 

X 5. Hands clean and properly washed: gloves used 
properly 

1 

X 6. Adeguale handwashing lacilities supplied & 
accessible b TIME AND TEMPERATURE RELATIONSHIPS 

X 7. Proper hot and cold hofdihg temperatures ,x 8. Tune as a public health control: procedures & 
records r 

9. Proper coofcig methods 

% 10. Proper cooking time & lemperaliires 
X 11. Proper reheating procedures tor hot holdn} 

PROTECTION FROM CONTAMINATION 

\y\ i 12. Returned and re-Mivice of food | 
13. Food in good conMion. safe and unadulterated 

1 14. Food contact surfaces: dean and sanitized 

In i NKLNTA cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

1 15. Food obtained from approved source 

y. 1«. Compliance with shed stock tags, condition, display 
17. Compliance with Gull ChrsterRegulalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance with variance, specialized process, 
reduced oxygen packagAg. 8 HACCP Plan 

CONSUMER ADVISORY 

V 19. Consumer advisory provided for raw or 
undercooked foods 

/ ~ Highly Susceptible Populations 
20. licensed health care fadlities/ public & private 
schools: prohibited loods not ottered 

WATERTfOT WATER 
21. Hoi and cold water available 

Temo > / X X 
7 LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler properly disposed 1 1 1 
VERMIN 

23. No rodanls. Insects birds or animals j 1 | 

SUPERVISION 
24. Person In charge present and peddrmsduties 

PERSONAL CLEANLINESS 
25. Personal cleanliness and hair lestramis 

GBIBtAL FOOD SAFETY REQUIREMENTS 
26. Approved ihanwigr d.troanfopd 
27. Food separated and oroteded 
28. Washing froits and vegetables 
29. Toxic substances properiy identifiad. stoted. used 

FOOD STORAGE! DISPLAY/ SERVICE 
30. Food storage: food storage coniaineis identllled 
31. Consumer sett-service 
32. Food properly labefed SflonesiiV pfesentbo' 

EQUIPMENT/ UTENSILS/LINENS 
33. Non/ood contact surfaces dean 
34. Warewashing faciilies: inslailed, mainlained, used: lest strips 
35. Equipment Uiansils approvad; installed; clean: good repair; capacily 
36. Equipment, uiensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and lighttng; designaiad areas, use 

jy 

39. Thermometefs provided and accurate 
40. Wipirg doths' properly used and stored 

PHYSICAL FACIUTIES 
41. PtonfaBig: proper hackflow devices 
42. Gartiage and refuse properly disposed, tacilitiesmainlaned 
43. Toaet facilies: properiy consftided. supphed. cleaned 
44. Premises, personal/cleaning items venwin-proofih9 

PBtMANENT FOOD FACILTTIES 
45. Floor, walls and ceBngs: buHL maimaned, and dean 
40. No unapprpued private homes/Iwng or sleeping quarters 

StGNS/REQUIREMENTS 
y. 

47. Signs posted: last inspedlon report available 
COMPLIANCE A ENFORCEMENT 

48. Plan Review 
4I.PerrnlsAya(able 
SO. tinpoundmed 
Sl.Permii 

Received by (Print) Title 

Received by (Signature) ' X l - > = ^ g r = ^ » * - a ^ ' - - - 7 - - ' ^ . ^ . . . ^ 

Specialist (Print) / / ^ / Specialist ( S i g n a j ^ 

yy/yi^<^AJ= — 
Re-inspeclion Date: ^ o - . 



OBSERVATIONS AND CORRECTIVE ACTIONS 

Hcmf/ffrAyA /jyp A/y yy^ryy-Ap AyyQQ>yA 

Pi.y^y A/f/L/yy-y syyr<r yth^y/Afyt .>fe px^azj}ci7£: 

2^7f7)y^±myy yroU 

'C/lQyyy/yZ S/VyLy7x>yA, CbYmA-. 
p39\ mt/Pa^J ^ Ayc/ku?^ 

[jjCuP nu^pP^J^y^^^^ pA/yJ^l/^y^^M^?nl4p7y^^m<L Lyy^, 

/kP^Pcr TPyy ly-^A/ fJP^myjy /f(pyy my^y/y crur^ my 
''t. ym'yrA yoc>a omrycP ^ 

Received by (Print) Title 

Received by (Signature) 

Specialist Re-Inspection Date: 


