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Date of Inspection: ^-^/^/f/}^Z 

Facility N a m e : - ^ ^ / V/t̂ Oiy/̂  AfZ/ArXA Phone Number ^^f y^LX? PR\D» -^Ff' 

P e r m i t * : / ^ -/yyAL^Z ^^^^'^^2////Z 
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Permit Holder /OA M^ ^(fAi 
Type of Inspection: 

P<xjFr,^e 
See reverse side for the (»de sections and general requirements that correspond to each violation listed lielow 

In • In compliance N/0 = Not observed N/A » Not applicable COS " Corrected on-site MAJ s Major violation OUTsOut of Compliance 

cos MAJ OUT 

OEMONSTRATION OF KNOWLEDGE 

2 1. Demonslralion ol knoinledge: lood salatv eertiljcalion 
^ood Safety Cert Naitw: 

EMPLOYEE HEALTH 

Exp. Data 

A HYGIENIC PRACTICES EMPLOYEE HEAL 
2. Communicable disease: reporting, restrictions 4 
exclusions 

p2///Z 

3. No discharge Irom eyes, nose, and nnoutb 
4. Proper eating, tasting, dnnkino or tobacco use 

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

6. Adequate handwashing lacilities supplied 4 
accessible 

I 4 . Food contact surfaces: dean and sanitized 

T 

TIME AND TEMPERATURE REUTIONSHIPS 
7. Proper Itot and cold hotdJig temperatures 
8. Time as a public health control; procedures 4 

records 
». Proper cooling methods 
10. Proper cooiBng lime 4 temperatures 
11. Proper reheating procadures tor hot holdir>3 

"FT 
PROTECnOH FROM CONTAMINATION 

12. Relumed and re^ervice of food 

13. Food in good corvftioii. safe and unadultetated 

I In j WO-N/A cos 1 MAJ 1 OUT 
FOOD FROM APPROVED SOURCES 

15. Food obiamed from approved source 

y 14. ClMipliance with shell stock tags, condition, display 
17. Corhptiance wie! Gulf Oyster Regulalions 

- X 
Ufwrvrvninnnuc wii n M r r n u v c u rnuucuuftco 

reduced oxygen packaging, 4 HACCP Plan 
i-nueiiMPO arvuiQrnDV 
UUniHIMCn AUVIUUni 

19. Consumer advisofy provided for raw or 
undercooked loods 

Highly Susceptible Populations 

1 ^A 20. Licensed health care faciiitjes/ public 4 private 
schools: prohibiled loods not offered 

WATERftlOT WATER 
• Nr̂ SSSSSSS 21. Hoi and cold water available . . . ^ ^ , 

Av^^ T e m o > / ; i ' ^ ^ 

22. Sewage and wasiewaler properly disposed | | | 
VERMIN 

23, No rodents, insecls, birds, or animals ^̂ '̂'̂ ^̂ ''̂ '̂ ^̂ ^̂ '̂̂ ŷ  

GENERAL FOOO SAFETY REQUKEMENTS 

26. Approved fhawing meltxids used, teen food 
27. Food separated and protecled 
28. Washing fnills and vegetablet 
29. Toxic substances properly Idenlifietl, stored, used 

FOOD STORAGE/ DISPLAY/ SERVICE 

30. Food storage: food storage containers Identified 
31. Consumer sefl-service 

32. Food properly liaSeletf 4 ftoriesliypresefiiao' 
EQUIPMENT/ UTENSILS/LINENS 

33. Nonfood conlact surfaces dean 
34. Warewashing facmies: InslaHed. maintained, used: lesf strips 
35. Equlpmeni/ Ulensks approved; kistaHed; clean: oood repair; capacity 
36. Equlpmeni, ulenslls and linens: storage and use 
37. Vending machines 
38. Adequate yenWation and llghOnq; designaied areas, use 

h y ( p n n t ) : . / ^ ^ ^ / ^ g Callow 
bv fSionaturel A \y\ /7 (X I I A . . 

41. Pluna)ing:prooeft)ackflow devices 
4 1 Gamage and refuse property disposed, lacatiesrtiaintalned 
43. Toilet facAties: propetfy consimcted, supplied, cleaned 
44. Prenvses: personalMeaniiig Hems: vennkvproofing 

PBHUNENT FOOD FACILITIES 
2 : 

45. Floor, vvalte arid cegngsifauilLtnairiiaxied. and dean 
46. No unapproved private homesl living or sleeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posted; last Inspection report available 

COMPLWNCE 4 ENFORCEMENT 
46. Plan Review 
49.P8nnilsAvatable 

Received Title 

Received by (Signature) f^^^ p ( CLJA 

Spedallst (Print) Specialist (Signature) Re-inspeclion Date: 
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Date of lnspec(ioii:X, 

Facility Name: 
\PFZ/AYX^^CO /74/J/U<:yy/ 

OBSERVATIONS AND CORRECTIVE ACTIONS 

GAMyZ CFQI^ cxxf<,yFP^iTFZf /l^yXAFcyy^ zf^ iTty^F Jy^s^XF^ 

jLLfliiW AMZvi/A C£k:c.<F^/^ML^ /^£FZ^c:P/"jCJCyZr^^^^ ck)dfixMy 

fiPlM - yPM^y ^ /P \.Ayl criX y M- ,^Fyy^. 
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