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Date of Inspection: ^ | ^ l ^ / H o 

Facility Name- rn.vj-\ C o j i J r A ^ C o s . \ v ^ PhoneNumber '2-̂ $^ -̂°l1^V*3i pRiD# ^ ^ " i ; 

Permit #:( i d o U ' ^ L . Exp Date: ,UU-n Permit Holder C C X A S O o t o ^AJL. 
Type of Inspeclion: 

1 t I'M •̂ T̂  t fc. A ^ 

See reverse side for the code sections and general requirements that ixrrespond to each violation listed 
1 "~V*->Vl''Tg 1 
t}elovi/ 

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

In 1 N/O-NTA i 1 cos 1 MAJ 1 otrr 
DEMONSTRATION Of KNOWLEDGE 

1 1 1. Demonstration olknondedqeitoodsajeiyeertiiieaiioo ' m i 
Food Safety Cert (tame: Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
sj 1$$$$$$̂  ^ Communicable disease: reporting, restriclions & 

eiclustons 
K ( 1 3. No discharge from eyes, nose, and moutli 
X l 1 4. P(ooeraatino.t8slino.dnnkifiQ Of tobacco use mm PREVENTING CONTAMINATION BY HANDS 

S. Hands clean and property washed: gloves used 
properly 

6. Adequate handwashing facilities supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and cold holding temperatures 
8. Time as a public health control: procedures 4 

records 
9. Proper cooling methods 
10. Proper cooNnq time 4 temperatures 
11. Proper reheallna procedures lor hot hotdirj 

PROTECTION FROM CONTAMINATION 
12. Reuiroed and ie-eenice of food 
13. Food in good coiuMion. safe and unadutteialed 

y i I 14. Food contact suttaces dean and sandiaad 

FOOD FROM APPROVED SOURCES 
15. Food obtained (rom approved source 
10. Compliance with shell siOcK lags, condition, display 
17. ComQIianee with Gu8 Oyster Regulalioiis 
COMPORMANCEWITH APPROVED PROCEDURES 
18. Compfianee with variance, specialized process, 
reduced oxygen pacltagrig. 4 HACCP Pt»t 

cos 1 MAJ I GUI 

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

Hiflhfy Susceptible Populations 
20. Licer,$ed health care faciiltles/ public 4 private 
schools: prohibited foods not offered 

WATER/HOT WATER 
21. Hot and cold water available 

LIQUID WASTE DISPOSAL 
Temo UO'l-hr 

22. Sewage and -wasiewater properly disposed 
VERMIN 

SUPERVISION OUT 
24. Person In charge present and perferms duties 

PERSONAL CLEANLINESS 
25. Persona deanliness and hair lesttawts 

CBIERAL POOD SAFETY REQUIREMENTS 
26. ApproveOtiiawino methods used, frozen food 
27. Food separated and protected 
28. Washing fruits and vegetables 
29. Toxic substances property ktenlilied, stored, used 

FOOD ST0RA6B DISPLAY/ SEWICE 
30. Food storage: food storage eontainafs identilied 
31. Consumer seff-seiviee 
32. Foodproperiylabefetftftonesiiypiesenaw' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Non/ood conlact surfaces dean 
34. Warewashinq faciilles: Inslailed, maintained, used: lesl strips 
35. Equipment/ Uiensks approved: installed: clean: good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiaiion and lighting; deslgnaied areas, use 

39- Tnermorreiers provided and accurate 
40. Wiping ciolhs property used and stared 

OUT 

PHYSICAL FACIUTIES 
41. Plumtany: proper baeWlow devices 
42 Gaitage and refuse property disposee, tacilities maintained 
43. TodeefacaBes: property conaiucled, supplied, cleaned 
44. Premises: personal/deaninfl Hems • in-ptoof»i9 

PB8MANENT FOOD FACflJTieS 
45. Floof, walls and ceilings: built maintained, and dean 
46. No unapproved private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted: last Inspeclion report avatfable 

COMPLIANCE & ENFORCEMENT 
48. Ran Review 
49.PenntsAva«able 
50. impoundment 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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Specialist (Prlnt)""^^_. S>V-'0^^ !s Specialist (Signature) •- ^ ^ ^ « x j > ^ ^ Re-inspection Dale; 


