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Date of Inspection: 3 / \ H | 

Facllitv Name: "Xlr̂  Gv^v^<. P^icfisAjf. Phone Number l^S* l2-t*» Z PRiD* i n U 
Farlilty .Rita Address ^ ^ M - M O S^r- City: Qw.\~x.f 2 0 = l r « ^ - N 

Permit*: ^ v ^ . y ^ ^ - j s ^ - j Exp Date; .^|^^^( Permit Holder TISAW>IO€ 
Type of Inspection: 

(^-S3JC\-X*» 
Permit*: ^ v ^ . y ^ ^ - j s ^ - j Exp Date; .^|^^^( 

Type of Inspection: 

(^-S3JC\-X*» 

See reverse side for the (xide sections anci general requirements that correspond to each violation listed below 

In B In compliance N/0 - Not obsenred N/A • Not applicable COS > Corrected on-site MAJ & Major violation OUT'Out of Compliance 

In 1 MO-NtA \ 1 COS 1 OUT 

OEMONSTRATION OF KNOWLEDGE — 

Food Safdty Cert Name: Exp. Da 
"T(SA*JVJ\ \Srt_ooQ->-v. 

EMPLOYEE HEALTH 4 HYGIENIC PRACTICES 
2. Coiwnunioable disease: reporting, resliiclions 4 
exclusions 

<̂ 3. No discharqe Irom eyes. nose, and nmutti 
4. Proper ealinp, taslina, dnnking or tobacco use 

PREVENTING CONTAMINATION BY HANDS 
5. Hands clean and properly washed: gloves used 

property 

I 6. Adequate handwashing lacilities supplied 4 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and coid hotd-ig temperatures 

i 8. Time as a public health control, (xocedures 4 
records 

9. Proper cooSnq methods 
10. Proper cootong time 4 temperatures 

y 11. Proper reheating procedures tor hot hoWng 
PROTECTION FROM CONTAMINATION 

y! ... 12. Returned and re-sennce of iood 
13. Food in good conrfibon. sate and unadulterated 

\ 14. Food contact surfaces: dean and sandrzed 

In 1 trrO-WA COS 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

y ftsss 15. Food obtamed Irom approved source 
16. Compliance wlih shell slock tags, condition, display 

y 17. Combkance wrOi Gu« OysterRequlalions 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Cornplrance with variance, spadalzed process, 
reduced oxygen packaging, 4 HACGP Plan 

CONSUMER ADVISORY 

y 
19. Consumer advisory provided lor raw or 
undercooked loads 

/ Highly Susceptible Populations 

y 20. Licensed heaSh care laciHiies/ public 4 private 
schools: prohlbiled loods not offered 

WATERmOT WATER 
21.Holandcoldwaleravail*le o _ 1 

Temo fl-O V - ^ 
LIQUID WASTE DISPOSAL 

22. Sewage and wastewater property disposed | i | 
VERMIN 

23. No rodenls. insects, birds Of animals j | | 

cafBtAL FOOO SAFETY REQUIREMENTS 
26. Approved'.hawing rnelhodt used, haen Iood 
27. Food separated and proteded 
28. Washing (mils and vegetables 
29. Toxic substances prqperly idenlilied, stored, used 

FOOO STORAGE/ DISPLAY/ SERVICE 
30, Food storage: food storage containers ideniifled 
31. Constimer self-service 
32. Food property fabeletf 4 ftonesaypresenreo' 

EQUIPMENT/ UTENSILS/ UNENS 
33. Nonfood conlad surfaces dean 
34. Warewashinq faciilies: installed, mainlained. used: lesl strips 
35. Equlpmeni/ UiensHs approved: installed; clean: noed repair; capacity 
36. Equipmeni, utensils and linens: siorageand use 
37. Vending machines 
38. Adequate ventilation and llghUng: desrgnaied areas, use 

41 .PHintong; proper backllow devices 

41 Gartape and nehrsepropeity disposed, lacrliliesniaintaned 43. Toilet faciilier. properly coristriieled.stippked. Cleaned 
44. Premises: personal/deanins Hems vermin-proofing 

PWMANENT FOOO FACILITIES 
45i Floor, wate and (»Bngs: bulb, rnainlained. and clean 
46. No unapproved privata homes/ living or steeping quarters 

SIGIiSf REQUIREMENTS 
47. Signs posted: lasi inspection report avadable 

COMPLIANCE 4 ENFORCEMENT 
4S. Plan Review 
4S.P8fmlisAva(3ble 

Received by (Print) 
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Specialist (Print) 

- . .,^/hrtPr4" j y \ r f v Title 
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