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Type of Inspection: 

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

In >: In compliance N/O = Not observed N/A « Not applicable COS " Corrected on-site MAJ = Major violation OUTaOut of Compliance 

WOaVAl COS MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 
y, I l.Defix)nstfationoflino«4etige;l(»tisalatvcefiificatM(ii" 

Food Safety Cert ''̂ IĴ ĵ  Exp. Dale 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; (eporting. restrictions i 
exidusions 
3. No dischatge Irom eyes, nose, and tnoutti 
4. Proper eating, lasting, drinking or tobacco use 

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

properly 
e. Adequate handwashing laciltties supplied & 
accessible 

TIME AND TEMPERATURE REUTIONSHIPS 

w i wto-wAT 
I FOOD FROM APPROVED SOURCES 

7. Proper hot ami cotd hotding temperatures 
8. Time as a public health control; procedures & 

records 
9. Proper cooting methods 
10. Ptoper (Motang time i temperatures 
11. Proper leheating procedures for hrt holding 

PROTBmON FROM CONTAMINATION 
12. Returned and re-sefflce of food 
13. Food In good contMion. safe and unadudet aled 

15. Food obtained from approved source 
IB. Compliance with shell attcit lags, condition, display 
IT. Corppliania with Gulf Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. CompCanOe with variance, specialized process, 
reduced oxygen oacliaging. 8 HACCP Plan 

CONSUMER ADVISORY 

COS I MAJ I OUT 

19. Consumer advisory provided for raw or 
undarcooked foods 

HIghfy Susceptible Populations 
20. Licer,sed health care laciiities/ public & private 

, schools; prohibited foods not otlered 
WATEWHpT WATER 

5SSS 21. Hot and cold water available 
Temo V ' ^ V 

LIQUID WASTE DISPOSAL 
22. Sewage and wasiewaier properly disposed 

VERMIN 

24. Person In charge present and perfcrmi duties 
PERSONAL CLEANLINESS 

25. Personal cleanliness and hair resirainis 1 
GtENBtAL FOOD SAFEH REQUIREMENTS 

26, Approved ttiawne methodt used, frozen lood 
27, Food separated and proteided 
28. Washing Iruits and vegetables 
29, Toxic siAfstances propedv jdentified, stored, used 

FOOD STORAGE/DISPLAY/SERVICE 
30, Food stotaoe: lood storage containefs Identified 
31. Consumer seH-service 
32. FaotforoperlYraBeltKrEftonesgypiesenfaa' 

EQUiPfNENT/ UTENSILS/ LINE NS 
33. Non/ood contact surfaces dean 
34. Warewashinq facililies; Installed, malnlained, used; lest sirips 
35. EqulpmenU Uiensrts approved; installed; clean; good repair; capaeily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and lighdnq; designated areas, use 

39. Thermomelefs provided and accurate 
40. Wiping Oolhs: properly used and stored 

PHYSICAL FACIUTIES 
41. Plumbing: prooer baddlow devices 
42. Gartwge and tefuse property disposed: facilities mainlained 
43. Toilet lacAber property constnided, supplied, cleaned 
44. Premises: personal/cleaning items ' 

PBWANENT FOOD FACIUTieS 
45. Floor, vvalls and ceings; built inaintamed, and dean 
46, hto unapprised private hornes/living Of sleeping quarters 

SIGNS/REQUIREMENTS 
47, Signs posted; last inspadlon teportavailatile 

COMPLIANCE A ENFORCEMENT 
4B. Plan Review 
49. Permits AvaHabie 
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