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See reverse side for the code sections and general requirements that correspond to each violation listed below
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DEMONSTRATION OF KNOWLEDGE

)CI [ 1. Demonslration of knowledge: tood safety certfication km

Food Safety ﬂf%}/ ﬂl Ce Exp. Date //? //,Z

in_| NONIAJ . e
- .- .FOOD.FROMAPPROVED.SOURCES
15, Food obtained from approved source

.4 48 Compliaice with sheli $tock tags, condition, display

“*| 17 Comphante with Gulf Dyster Regulations -

. CONFOR?MNCE WiTH APPROVED PROCEDURES

2. Communicable disease; reporting, festrictions &
exclusions .

ENPLOYEE HEALTH & HYGIENIC PRACTICES
BVAN

3, No discharge from eyes, nose. and mauth

“CONSUMER ADVISORY

N

19 Consumar advisory provided for raw or
undercooked foads .-

Highly Susceptible Populations

S 4. Proper ealing, tasting. drinking of tobacco use
/ PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed; gloves used
b < properly S
q 6. Adequate handwashing facilities suppired & \\
Xk\\\ accassible &\

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

_TIME AND TEMPERATURE RELATIONSHIPS

X 7. Proper hot and coid hoiding temperatures

A 21. Hot and cold water avaalable
B\ Y
LIQUID WASTE DISPOSAL

) 8, Time as a public heaith controf; procedures &
records

9. Proper coofing-methads

10. Proper cooking time & lemperalures

2 | 11, Proper 1ehealing procedures for hol holding

PROTECTION FROM CONTAMINATION
12. Relumed and fé-sarvice of food

13. Food in good condition, safe and unadulter ated

}C. 114, Food contact surfaces: clean and sanitized

WATER/MOT WATER

_Z‘"__mﬂ. Sewage and wastewaler properly disposed ] |

VERMIN
23. No rodents, insects, birds, or animals
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SUPERV!SION OUT T e Rt e L
24, Person in charge present and performs dulies - 39. . Thesmomelérs provided and sccurale
PERSONAL CLEANLINESS 1 4. meg clmas properly used and stored
25, Persona, cleaniiness 3nd hair resiraints 1 PHYSICAL FACIL!TIES
GENERAL FOOGSAFETY REQUIREMENTS 4. Plumb:ng Wbackﬂowdevxces

26. Approved thawing meitiods used, frozen food - 42. Garbage and refuse properly dssposed tacf ues mamlamed
21, Food separated and protecied 43, Toet facHfies. properly constricled, iuggﬁed -cleaned

28, Washing fruits and vegetabies u. Pnemtsa persona%ldeanggiem Yeftnii-proofing

29, Toxic substances properly identified, stored, used ~_PERMANENT FOOD FACILITIES

FOOD STORAGE/ DIiSPLAY/ SERVICE- 45, Floof walls and ceilings: buitt, maamamed and clean

30. Food storage; food storage conlainers ldenbﬂed 46. No ui ivale homes/ iving or S uariers

31. Consumer seff-service -~ - SIGNS/. REQUIREMENTS
32, Fool properfy [abefed ¥ fionesty p«esenreu 47, §|gps posted tast Inspaction report available -

EQUIPMENT/ UTENS!LSI LINENS ; ) COMPLIANCE 6 ENFORCEMENT

1. Nonlood contact ‘surfaces clean {48. Pian Review

4. Warewashing facillies; installed, maintained, used; tes! slrips 43, Perivits Avallable

35, Equipment Utensils approved: installed; clean; good repair: capacily 50 maamt . !

36. Equipmenz, utenslls and linens: storags and use } i

33 Adequale venliiation and 3ig _rgg_gescgnated areas, Use m \\
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