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Date of Inspection: ^/^A^/^. 

Permit t./^j^/J ^/y//Exp D^X^./c/////. Permit Holder 9f7Yi<i1 AOf ^/AC^eP^f^/^C,^ 
Type of Inspection: 

Ki-tjfr/F^ 

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

In >c In compliance N/0 - Not observed N/A > Not applicable COS » Corrected on-site MAJ s Major violation OUT"Out of Compliance 

cos MAJ OUT 

OEMONSTRATiON OF KNOWLEDGE 
1. Demonstfalion ol fcnoelgdge: lood satety cemllcation 

^^•^ ilC(^^m^fw^\Q PRACTICES ^ ^ / ^ ' ^ ^ 
2. Communicable disease: reporting, restbclions & 
exclusions 
3. No discharge Irom eyes, nose, and woulb 
4. Proper ealing, lasting, dnnking or lobaeeo use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands cleen and property washed: gloves used 

properly 
6. Adequate irandwas.hing facilities supplied & 
accessible 

NTO-N/A C O S T H A J OUT 

FOOD FROM APPROVED SOURCES 

7 

15, Food oblawed (rom approved source 
IS, Compliance with shell stocK lags, ( 
IT. Complianee wdh Gull Oyster Regulalions 

idisglai^ 

CONFORMANCE WITH APPROVED PROCEDURES 
18. CompfiarKe wim variance, specialized process, 
reduced oxygen padiagma. S HACCP Plan 

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

Highty Susceptible Populations 
20. licensed health care facilities/ public & private 
schools: prohibited loods not offered 

GBIBtAL FOOD SAFETY REQUIREMENTS 
26. Approved iltaviiingBielliods used, taen lood 
27. Food separated and proteded 
28. Washing Iruits and vegetables 
29. Toxic suttstances properly identilied, sloted. used 

FOOD STORAGE/ DISPLAY/SERVICE 
30. Food storage: lood storage containers identilied 
31. Consumer sell-sennca 
32. FoodproperlylabelerfSnonesliyptesenieo' 

EQUIPMENT/ UTENSILS/LINENS 
33. Nonloodcomact surfaces dean 
34. Warewashinq facillies: installed, mainlalned, used: lest strips 
35. EqulpmenU Utensils approved: kistalled: clean: good repair; capacity 
36. Equipmeiit, utensils and linens: storage and use 
37. Vending machines 
38. Adequate ventilation and HgWnq; designated areas, use 

41. Ptumfamg: proper backflow devices 
42. Gartwge and refuse property ifcposed latililiesinainlaned 
43. Toilet facibes: properly tanstnieled. suppked. tieened 
44. Premises: personal/Cleaning Items ' 

PBWANEWT FOOD FACIUTIES 
45. Floof.vvalls and ceiBngs: built mainiained, and clean 
48. hlo unapproved private hornes/living Of sleepiivg quarters 

StGNSf REQUIREMENTS 
47. Signs posted; last inspedion report available 

COMPLIANCE « ENFORCEMENT 
48. Plan Review 
49. Permits Avalable 
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