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m 1 WO-N/AI ! COS I MAJ I OUT 
OEMONSTRATION OF KNOWLEDGE 

X i 1 l.OemonslfatwnolknontoiQe: food safety cemlicaiwn 
Food Safety Cert Name. Eap-Date 

UAAJTLA Twcw>i.o-o ^ ( Z J D / I X 
EMPLOYEE HEALTH i HYGIENIC PRACTICES 

/ lilĵ Ŝsî ^ 2. Communicable disease: feporting, restrictions & 
> exclusions 
yC 1 3. No discharge from eyes. nose, and mouth 

i 1 4. Proiwreatjna,lastina.dhnl(inq or tobacco use 
PREVENTING CONTAMINATION BY HANDS 

j S. Hands clean and properly washed: gloves used 
Ofopeiiy 

V 
: ^ ^ ^ ^ 6. Adequate handwashing (acilities supplied 4 

accessible $ m 
TIME AND TEMPERATURE REUTIONSHIPS 

7. Proper hot and cold holdjig temperatures 

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

y 9. Proper cooling methods 
10. Pfoper cooidnq lime & temperatures 

V 11. Proper reheating procedures tor hot hokfirvg 
PROTECTION FROM CONTAMINATION 

% 1 1 12. Returned and rMervice Of food 
13. Food in good conMion. safe and unadulterated 

yC] i 14. Food contact surtatas: dean and sanSized 

24. Person In charge oresem and perfenm duiiK 
PERSONAL CLEANLINESS 

25. Personal deaniiness and hair reslramis i 
G0IBML FOOD SAFETY REQUIRUOENTS 

2f. Approved thawing methods used, frozen lood 
27. Food separated and protected 
28. Washing hvits and vegetables 
29. Toxic substances prapeify idenlilled, stored, used 

FOOD STORAGE/DISPLAY/SEIMCE 
30. Food storage: lood starage eonlainefs identified 
31. Consumer seH-seivice 
32. Food property labefed'Srionesoypiesenteo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Non/ood contact surfaces dean 
34. Warewashinq facillies: installed, maintained, used: lesi slnps 
35. EgulpmenU Utensils epproved: installed; clean; good repair; capacily 
36. Equipment, utensils and linens: storage and use 
37. Vending machines 
38. Adequate ventiiaiion and lighting; designaied areas, use 

tl 1 NrO-N/A COS 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

!^ 15. Food obtained from approved source 

i r - le. uompuance wim snes SIOCK tegs, conortitxn, gisptay 
IT. Comliliance with GuO Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 

X 18. CompliarKe w«i variance, sjfecialized process, 
reduced oxygen pacltaqlng, 4 HACCP Plan 

CONSUMER ADVISORY 
19. Consumer advisory provided lor raw or 
undercooked foods ms 

Highly Susceptible Populations 
V j j 20. Licensed health cafe facilities/public 4 private 1 1 
/ i ! schools: prohibited loods not offered | 1 

WATER/HOT WATER 
21. Hot and cold water available o 

Temo ISO i~ 
LIQUID WASTE DISPOSAL 

K j K m S i l 22. Sewage and wastewater properly .disposed | ! i 

K K 5 5 m 

OUT 
39. ThentromelefS provided and accurate 
40. Wiping cioths: properly used and stored 

PHYSICAL FACttJTIES 
41. Plumbing: proper baddlow devices 
42 GartwiteOTlnBftisepropeife disposed, lataatiesitiainlalned 
43. Toilet facAbes: property constructed, supplfed. cleaned 
44. Premises: personaL'deamng items Hwofmg 

PBUIANENT FOOD FACILITIES 
45. Floor, waits and ceiBngs: built maintained, and dean 
46. htotwapixoved private horiies/living or steeping quarters 

SiGliS/REQUIREMENTS 
47. Signs posted: lasi inspection report avaifable 

COMPLIANCE A ENFORCEMENT 
48. Plan Review 
4>.P8fmilsAva«abie 
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