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DEMONSTRATION OF KNOWLEDGE )
X T 3. Demonstralion of knowkedge: food sajely cernficalion DONCNNNGINN |
Food Safety Cagt Name:. Exp: Date
Ay & L.El\m._\ /lg‘/l'{

s L EOOD.F.ROM APPROVED.SOURCES
15. Food obtained from approved source

1 18:Compliafice with shell Stock tags, condition, display

{97 Comphance with Gulf Oyster Regilations -

; CONFOR'MNCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; teparting, restrictions &
exclusions ;

N

9
CDNSUMER ADVISORY

3. No discharge from eyes. nose, and mauth

N

4. Proper aaling, tasting, drinking of lobacco Hse

19 Consumer adwsory provided for raw or
-undercooked foods .-

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and propery washed: gloves used
property

20, Licansed healih care facilities/ public & private
schoals: orohibited foods not offered

X
L

¥
¥

6. Adequate handwashing laciiies supphed &
accessnble

_TIME AND TEMPERATURE RELATIONSHIPS

. WATER/HOT WATER
'ij and cold water available
Temp ,LO‘_‘_'I F )k
UQUID WASTE DISPOSAL

7. Proper hot and cold holding temperalures

8. Time as a public health control; procedures &
records

X

_ IW:. Sewage and wastewaler properly disposed | 1

9, Proper cooling methods

10. Proper cooking time & lemperatures

11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and ré-sarvice of food

-

SN 13. Food in good condition, safe and unadulierated

-VERMIN
23. No rodents, insects, birds. of animals

. e

1714, Food contact surfaces: clean and sanitized
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SUPERVISION QuT . R o i ouT
24, Person in charge present and petforrs duties - . 39. Thermomelers provided and sccurals
PERSDNAL CLEANLINESS 1 40. erg cloms properly used and stored -
25, Personal cleanliness and hair festraifils - | . PHYSICAL FAC{UTIES
GENERAL FOOU SAFETY REQUIREMENTS 44, Plumbﬂg Wnerbackﬂow dew:es :
26. Approved thawing meltiods used, frozen Iood 42. Garbage and ‘cefuse properly disposed. facurhes mamlamed
27. Food sepacated and prolecled . &3, Tollet fac#ites: properly cofistutied, sugghed ‘cleaned
28. Washing fruits and vegetables L4 Premzs&s personavdeanmg Hems:; vermin-pioofing
29, Toxic substances properly identified, siored, used - PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floot walls and ceilings: built, mairlaied, and clean
30, Food storage; food mwﬂlamers ﬂenhﬁed |_46. No unapproved private homes/ Yiving or steéping quarters
31. Consumer setf-service -~ SIGNS/. REQU!REMENTS
2. Food properly fabefed & fionesty presented’ AT, gg_ns posled 1ast inspection report available -
EQUIPMENT/ UTENSILSI LINENS ] N COMPLIANCE & ENFORCEMENT
3. Nontood conlacl surfaces clean 48. Pian Review
4. Warewashing faciilies: instalied, maintained, used: les! strips 45. Paimils Avallable
35, Equipment/ Ulensils approved: installed; clean: good repair; capacily N 50 Im undmem
36. Equxpmem utenslls and linens: sforaqe and yse
38 Adeguale venliiation and ! u: desngna!ed areas, use ;
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Q_
20, Nosust HoT LB BOATEL TO THTAW A fMudiwon TmP. OF [2ZO0F.

\\n wers. @ 101 @ Ting OF (2SP&NON) .

SS—, (-us\m EQU\ ST TYWRXLILME O A oot AASLS, TMLS 0 WKBD

C A= OPTRIGL b Maat /Osu Quesv. ) PEsSs of (_Ls—pw\ub-Q )

OF \RXPEDD:

Received by (Print) ‘zo\’e ( M@W ” Title (1&»0(/

Raceived by {Signature) @ M }\NW
A \r -

Spacialist (Print) | 2'\"' j\_; D& Specialist (Signature) Re-inspection Date:




