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See reveî e side for the code sections and general requirements that correspond to each violation listed below 

In " In compliance N/O = Not observed N/A » Not applicable COS » Corrected on-site MAJ = Major violation OUT-Out of Compliance 

WO-N/AI COS I MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 
1. Denwnslfation ol knoinledqe: taxi safely cemlicalKxi 

Food Safety Cen Name: Exp. Date 

EMPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease; reporting, restriclions & 
exclusions 
3. No discharge trom eyes, nose, and mouib 
4. Proper eating, lasting, dnnlunq or lobaeco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and propeily washed; gloves used 

properly 
6. Adequate handwashing lacililies supplied & 
accessible 

TIME AND TEMPERATURE REUTiONSHIPS 

WO-WA 

7. Proper hot ana cea holO,ag temperatures 
8. Time as a public health control: procedures & 

records 

± 
FOOD FROM APPROVED SOURCES 

15. Food obaned from approved source 
I t Cowpliaflce wilft shell stock lags, oondilion, display 
17. CawpliaiTO with Gull tPysterRegtilalions 
CONFORMANCE WITH APPROVED PROCEDURES 
IS. Compfiance with variance, specialized process, 
reduced oxygen pacltaging, 8 HACCP Plan 

cos I MAJ OUT 

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

Highly Susceptible PopulaUons 
20. Licensed health cate (aalitjes/ public & private 
schools: prohibited toods not oHered 

WATERmOT WATER 
. Hot and cold water available 

LIQUID WASTE DISPOSAL 
T e m o l l D l ^ f 

22. Sewage and waslewaier properly disposed 

SUPERVISION 
24. Person in chatge presew arid perfenmduties 

OUT 

PERSONAL CLEANLINESS 
25. Personal deaminess and half lesBants 

GBiBtAl FOOD SAFETY REQUIREMENTS 
26. ApprovaO ihawinc melhodt used, frozen (ood 
27. Food separated and piolecled 
28. Washing Iniits and vegelatiles 
29. Toxic substances properly idenlified, stored, used 

FOOD STORAGE/ DISPLAY/SEWICE 
30. Food storaoe: lood slorafle containers idenlified 
31. Consumer sed-senica 
32. Food propertV labelwri ftonesfiy presenieo' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Non/oodconlact surfaces dean 
34. Warewashinq lacililies: InslaBed, mainlained. used: lest strips 
35. Equipment/ Ulensks approved; insialled: clean; good repair; capacily 
36. Equiprnent. ulensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiation and Hghling; designated areas, use 

39. TnerroomelerssrovideaaiKiaccijfaie 
40. Wiping cioihs: property used and stored 

OUT 

PHYSICAL FACIUTIES 
41 .Phimbing: proper haddlow devices 
42. Garbape and fefuse pnoperty disposed- ladlities mamlained 
43. Toaetfaeiibes: properly constfuded. supplied, cleaned 
44. Premises: pefsonaUdeaiiing Henia. 

PBJMANENT FOOD FACIUTIES 
45. Floor, walls and ceilings: built mainlamed. and dean 
48. No unapproved private homes/ living or steeping qualers 

SIGNS/REQUIREMENTS 
47. Signs posted: last Inspedion report avadable 

COMPLIANCE S ENFORCEMENT 
48. Plan Review 
41. Permits Avalable 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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