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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 

cos I M COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 
1. Demonslralion ol Knowlwlge; tood sately cemficauon 

"EMTOYIE HEALTH A HYGIENIC PRACTICES ^ 
^ 2. Convnunicable disease; reporting, reslriclions & 

exclusions 
3. Nodischarqe Irom eyes, nose, and moulti 
4. Proper aaUnq, lasUnq, dnnlunq or lobacco use 

PREVENTING CONTAMINATION BY HANDS 
S. Hands clean and properly washed; gloves used 

properly 
6. Adequate handwashing facihUes supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

X 
7. Proper hol and cold tioMidg lemperatures 
8. Time as a public health control; procedures & 

records 
9. Proper cooling methods 
10. Proper cootoig time A (emperalures 
11. Proper reheating procedures lor hot holdlivg 

PROTECTION FROM CONTAMINATION 

In I nro-wAi 
I FOOD FROM APPROVED SOURCES 

7 ^ 

X 

15. Food obtamed frorn approved source 
1«. Complianee with shell slock tegs, condHion, display 
IT. Comptiahee with Gu« OysterfiegulaMons 

CONFORMANCE WITH APPROVED PROCEDURES 
18. Contpfiahee witn variance, spectMized process, 
reduced oxygen oacliagirig, i HACCP Plan 

our 

CONSUMER ADVISORY 
19. Consumer advisory provided lor rawer 
undercooked loads 

Highly Susceptible Populations 
20. Licerised health care facilities/ public & private 
schools; prohlbiled loods not offered 

WATERmOT WATER 
21. Hot and cold water available 

LIQUID WASTE DISPOSAL 
SjSSjSi!! 72. Sewage and waslewaler properly disposed " 

VERMIN 
23. No rodents. Insects, birds or animals 

12. Relumed and fe-senneeoftood 
13. Food m good contBion. safe and unadu.leraled 
14. Food contact suriaces: dean and sanil'zed 

SUPERVISION 
24. Person In charge piesem and pettdnni duties 

OUT 
PERSONAL CLEANLINESS 

25. Personal cleanliness and hair lestfaMls 
GENERAL FOOD SAFETY REQUIREMENTS 

26. Approved thawing megwds used, (rozen kwd 
27. Food separated and protected 
28. Washing Iniits and vegetables 
29. Toxic substances property idenlified, sksed. used 

FOOD STORAGE/ DISPLAY/SEWICE 
30. Food storage; lood storage (Mntainers Idenlitled 
31. Consumer sen-service 

32. Food property laBMetfKftonesiiypresenliBO' 

EQUIPMENT/ UTENSILS/LINENS 
33. Non/ood coniad suriaces dean 
34. Warewashing faciities; installed, mainlalned, used; lesi strips 
35. Equlpmenu Uiensks approved; installed: clean: good repair; capacity 
36. Egulpmenl. ulenslls and linens; storage and use 
37. Vending machines 

39. Tnermomelers provided and accurate 
40. Wiping dolls; property used and stored 

OUT 

PHYSICAL FACftJTIES 
41. Phimfamg; proper bacMlow devices 
42. Garttage and reftise property disposed. laciBtlesrnainlained 
43. Toaettaciltwr. properly consliueled.supplred. cleaned 
44. P-rerrvses: personai/deanrng aems: vemyn-proofrng 

PERMANENT FOOD FACIUTieS 

x: 

45. Floor, walls and cerKngs; buHL maintarned, and dean 
46. No unapproved private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 

38. Adequate venlkaiion and lighdng; desrgnaiad areas, use 
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