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

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

In 1 N/O-N/A) 1 COS 1 MAJ 1 OUT 
DEMONSTRATION OF KNOWLEDGE 

i \  l.Der™)nstrationoll<noii(1e(l<je;too<j safely certifieaiion 
Food SafiVCert Na<ne. Exp. Oats 

EMPLOYEE HEALTH i HYGIENIC PRACTICES 
\5§s;s§JJ; j 2. Communicable disease; reporting, restriclions S 

/^"•^t^^^^ exclusions 
I V*v 
< / i 3. No discharge from eyes. nose, and mouth 
1 So i 4. Proper ealjnQ,taslinQ.dnnl(inq or tobacco use 

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

property 
J 6. Adequate handvrashing lacililies supplied & 
3 accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and cold hoWifig temperatures 

y- 8. Time as a public health control: procedures & 
records 

A ' 9. Proper cooling methods 

' y 10. Proper cooidng time & temperatures 

V. 11. Proper reheating procedures lor hot holding 
' PROTECTION FROM CONTAMINATION 

' K 12. Returned and *9ervKe of food 
13. Food in (XXX) condiiion. safe and unadulterated 
14. Food contact surfaces: dean and sanitized 

m 1 rvo-N/Ai cos 1 MAJ 1 our 
1 FOOD FROM APPROVED SOURCES 

15. Food obiamed Irom approved source 
K. CompGahce wilh sbe« slock lags, condition, display 
17. Cornplianix with 6u« Oyster RegulMions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compfiance with variance, spedalized process, 
reduced oxygen oackaginq, 8 HACCP Plan 

'' " CONSUMER ADVISORY 
19. Consumer adyisory provided lor raw or 
undercooked foods 

' Highly Susceptible Populations 
20. Licensed health care taalities/ public & private 
schools: prohibited loods not ottered 

WATERmOT WATER 
21, Hot and cold waier available 

Temp. 
LIQUID WASTE DISPOSAL 

22. Sewage and wasiewaler properly disposed 
VERMIN 

25. Personai cleanlwess and har restraints 
CBKERAL FOOO SAFETY REQUIREMENTS 

26. Apprwed thawing malhods used, Irtganlood 
27. Food separated and protected 
28. Washing liuits and vegetables 
29. Toxic substances properly idenlified. slored. used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30. Food storage: iood storage containers Idenfilied 
31. Consumer sell-sarvica 
32. Food property labefetftftonesiiVpresenfeo' 

EI3UIPMENT/ UTENSILS/ UNENS 
33. Non/ood contact surfaces dean 
34. Warewashing faciitles: inslalled. maintained, used: lest strips 
35, EqulpmenV Ulensiis approved: installed; clean: good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38, Adequate ventilation and lighting; designated areas, use 

41. Ptumfamg: proper faaddlow devices 
42. Gartiage and nefiise properly disposed, laciliesmainlained 
43. Toileifac*bes. properly corwlhicled.suppted.tieened 
44. Premises, person̂ ftfeaning ilefns: vertnin-pioofeig 

PBIMANENT FOOD FACILITIES 
45. Floor, watts and cergngs: buHt maintained, and dean 
48. No unapproved private hornes/living Of steeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: lasi Inspedion report available 

COMPLMNCE S ENFORCEMENT 
48. Plan Review 
49. Permits Avatable 
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