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Type of Inspection: 

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

In * in compliance N/0 - Not observed N/A > Not applicable COS > Corrected on-site MAJ « Major violation OUTsQut of Compliance 

1. Demonstration ol knonnledqe: lood safety eemficaiMn yr"_ 
/Food Safdty Cert Name. „ _ ^ , ^ , ^ ^ Exp. Date / 

/^n^Ay /7)/Siy/y>C//V/f/L (7/1^/9 
EMPLOYEE HEALTH S HYGIENIC PRACTICES ' ^ 

V")$J$S$^ 2. Communicable disease: wf 

Ab$$$$$$̂  exclusions 

" X . I I 3.Nodischaraelromeyernose.andmoulh 

cos MAJ OUT 

0EMONSTRATK3N Of KNOWLEDGE 

4. Proper ealinfl, taslina, dnnking or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

X T 
5. Hands clean and propeity washed: gloves used 

property 
S. Adequate handwashing laciliUes supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and coM hotdng lemperalures 
8. Tl.me as a public health control: procedures & 

records 
9. Proper cooling methods 
10. Proper cooteig ume & lemperatiires 
11. Proper reheating proceduries tor hot hoidinj 

PROTECTION FROM CONTAMINATION 

1 
12. Relumed and re-sanice of food 
13. Food in good coixBion. sate and unadulterated 

ki i WON/A i cos ; OUT 

1 FOOD FROM APPROVED SOURCES 
15. Food obtamed from approved source 

7 
X 16. Compliance with shed stock tags, condition, display 

V 17. Compliance WIS) Gulf OyslerRequlalions 

f COW=ORMANCE WITH APPROVED PROCEDURES 

> 
18. Compliance with variarKe. specialized process, 
reduced oxygen packaging. 5 HACCP Plan 

( CONSUMER ADVISORY 

X) 
19. Consumer advisory provided for raw or 
undercooked foods 

' Highly Susceptible Populations 

7= 
20. licer«ed health care facilities/ public & privale 
schools: prohibited foods not offered 

WATER/HOT WATER 

,>< 
21. Hot and cold water available t 

T e m o ^ / ^ / 
/: 

LIQUID WASTE DISPOSAL 

1 22. Sewage and wastewater properly disposed 1 { 1 
- i' , VERMIN 

a 23. No radenls. Insects, birds, or animsis I | | 

SUPERVISION OUT 

24. Person in charge piesem and perfbtmsdulies 
PERSONAL CLEANLINESS 

25. Persona cleanliness and ti^restrawls 
GBIBtAL FOOD SAFETY REQUIREMENTS 

26. Approved thawing medxidt used, hizanlood 

27. Food separated and piotecled 
28. Washing (mils and vegetabies 
29. Toxic substances property idenlilied. stored, used 

FOOD STORAGE/ DISPLAY/ SEWICE 
30. Food storage: lood storage eonlaineis idenlHied 
31. Consumer salf-senice 
32. Food property rabeletfEftonesoypfesentao' 

EQUIPMENT/ UTENSILS/UNENS 
33. Nonfood omtact surfaces dean 
34. Warewashing faciillas: Inslailad. maintained, used: lest strips 
35. Equipmenl/ Utensils approved: kistaied: clean: good repar; capacity 
36. Eguipmeni. utensils and linena: Morage and use 
37. Vending machines 
38. Adequate ventilation and UghMng; designaied areas, use 

OUT 
39. Thermometers provided and accurate 
40. Wlfwig doihs: oroperiy used and stored 

PHYSICAL FACIUTIES 
41 .Phwibcig: proper backflow devices 
42. Gaibage and refuse property disposed: ladkliesmanlaned 
43. Toilet faoMies: property consliucled. supphed. cleaned 
44. Premises: personal/cleaning aems: vernun-prooling 

PBUUNENT FOOD FACILITKS 
45.Flo(v.v»ateand(agngatiu«.mainiaiiied.andclean 
48. No unapproved privae homes/ living or steeping quarters 

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

COMPLMNCE & ENFORCEMENT 
48. Plan Review 
49.PermlisAyalfable 
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