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Date of Inspection:. 

Facility Name 1/ 7 / C^T^//V9-^CH fV 

Facility Site AddiTs: /pjjr njy^y.y ' Cilv: f̂  . ' / / y ^ / ^ f v L 

Phone Number _^15E_:Zfe^ P R I D # _ _ / ^ 
Tin C^y. ' , 

P e m i i t # : / ^ y ^ p ; ^ , B ^ " p D a t e i ^ V | Permit H o l d e r ^ ^ ^ / j ^ y ^ . ^ ^ 

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

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

In N/O-N/A I COS MAJ OUT 

1 
OEMONSTRATiON OF KNOWLEDGE 

1. Demonstration of fcnoiiiteclge: lood safety certificaiion 
ood Safjto Cert N » i e : /I/l.^^ x/^- ^ Exp. Date , / _ 

PL/I U/O P/7^<^/7/ CO ^-///>//f EMPLOYEE HEALTH & HYGIENIC PRACTICES^ 
^ 2. Communicable disease: reporting, restriclions & 

exclusions 
3. No disdiarge Irom eyes, nose, and moulb 
4. Proper eating, tasting, dnnlung or tobacco use 

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

properly 
6. Adequate tiandwashing laciliUes supplied 3 
accessible 

In i NTO-WA cos MAJ our 
j FOOD FROM APPROVED SOURCES 

1S. Food obtained from approved source 
f 11 CompGance with siwil slock lags, condition, display 

y 17. Complianee Wi9i Gun OyslerRegirtMions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance with variance, specialized process, 
reduced oxygen packaging, S HACCP Plan 

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

' Highly Susceptible Populations 

7 20. Licensed heaUti care facilities/ public & private 
schools: prohibited foods not offered 

WATER/HOT WATER 

CetERAL FOOO SAFETY REQUIRatEMTS 
26. Approved itiawiiig methods used, frozen food 
27. Food separated and protected 
28. Washing fruits and vegetables 
29. Toxic substances properly KtenMied, sfcxed. used 

FOOD STORAGE/ DISPLAY/ SERVICE 
30. Food storage: lood storage containers Identilied 
31. Consumer seW-servlce 
32. Food property labeletfErtonesifypteseniW 

EQUtPMENT/ UTENSILS/ LfNENS 
33. Non/ood contact surfaces Clean 
34. Warewashinq faciilias: Inslaflad, mainUined, used: lesi strips 
35. Equipmeni/ Ulensas approved: installed: clean: good repair; capacily 
36. Equipmenl, utensils and linens: siorageand use 
37. Vending machines 
38. Adequate venlKation and llghMrkg; designalad areas, use 

2 : 

41. Ptumbcig: proper faaddlowdevces 
42. Gartage and refuse properly disposed, facilities mamlamed 
43. ToBet faoibes: prdpetty consliucied, supplied, cleaned 
44. Promises: personal/deawng items vennin-pfoofing 

PERMANENT FOOO FACIUTIES 
45. Floor, walls and cein^- built maimaioed. and dean 
41 No un̂ tproved private hornes/living or steeping quarters 

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

COMPLIANCE 1 ENFORCEMENT 
48. Plan Review 
4S.Peflnil$Ava(able 

Received by (Prtn.) C^\,^,A.O. I L.. r ^ L Title 

Received by (Signature) ' ^ Ĵ ^ 

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



OBSERVATIONS AND CORRECTIVE ACTIONS 

J^^)!7fft>AMu<;r/Yly CU4L:J//0^Y Mnrt^ y ^ 7^ o.on/<: TJy^/^ 

-7f7oAcnnY/c^ C7l^./^1pre. / ^ / ^ / ^ ^ z ^ ^ 
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