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See reverse side for the code sections and general requiremen't's-'that correspond to each violation listed below
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N/A Notapphcable COS = Comected on-site MAJ Ma;orvnolat:on‘

OUT=0ut of Compliance

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicabls disease; reporting. restrictions &
exclusions

3. No discharge from eyes nose, and mouth

.| 4. Proper ealing, tasting, drinking of obacco use

PREVENTING CONTAMINATION BY HANDS
N
N

NN

§. Hands ¢lean and properly washed;-gloves used
properly
6. Adequate handwashing facilities supplied &
accessible
. ._TIME AND TEMPERATURE RELATIONSHIPS
1. Proper hot and cold holding temperatures
8. Time as a public heaith control; procedures &
records ]
8. Proper cooling methods .
- 40. Proper cooking lime & lemperalures .-
11. Proper reheating procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Retumed and r&°service of food .
13. Food in good condition, safe and unadulter ated
. 44. Food-conlact surfaces: clean and samuzed

&\\

in compliance N/O = Not observ
n 1 N,M,AT ST I cos [ mu] out | In J N/o-ml YN . CoS | MAJ T aut
DEMONSTRATION OF KNOWLEDGE i P Q-mﬁomeenozsnﬁoumes
1. Demonstration of kncwled e iaod safel cemfmmn -PO0C OIS Jrom approvediseurce! :
:LOOL S clm Name 4 oA e Da‘w\ﬁ Gomplianice with shel stoci1ags. condiion, display
3 L. ST [(9 *37: Comphanica Wil Gull DysierRequlations.
| CONFORMANCE WITH APPROVED PROCEDURES

0iNg..
“CONSUMER ADVISORY

L3

‘19 Cansumer adwsory provxded forrawor
undercooked foods -

N

Highly Suscephb!e Populatlons

X | 20. Licensed health cdre faciiitiés/ public & private
\L schiools; prahibited foods nof offered
WATER/HOT WATER

\L @ 21, Hot and cold water ayailable
“Temp i ‘LO

‘MZ Sewage and waslewater. propetly drspossd i
VERMIN :
!

LIQUID WASTE DISPOSAL

11

. 23. No rodents, insects; birds, or animals

\\\

SUPERVISIOH" L OUT . . B & AL S
24. Person in chaige present and performs dulies - - .39, .Thermometers provided ang accurate, -
PERSONAL CLEANLINESS -40; prng cloths: propedy usedandstored ... -
25, Personal cleaniiness and hair restiamts 1 K PHYSXCAL FAcn.mEs
41. Plumbmg pmpef backﬂow devices .

GENERAL FOQD SAFETY REQUIREMENTS

-42: Garbage ‘and réfurse properly d:sposed facvf hes mamlamed

26. Approved thawing methods used, frozen lood
21. Food separated and protecied .

43, Toilet fachities: properly constricted, sum ‘cleaned

s Premls% personalitieamg iléms; vermin-pioofing

28. Washing fruifs and vegetables
29. Toxic substances properly identified, stored, used

_PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY! SERVICE-

45. Fbor wans and cetﬁngs bum. maintated, and clean

48. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storagecontamers tdenhﬁed :

31. Consumer self-service SIGNS/ REQUIREMENTS

32, Food propery labeled & nonesay pmenreo 47, Sngns pos!ed iast mpecnon report.availabie - :

. EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT

13 Norlood conlacl sufaces dlean 48, PlanRewew

34, Warewashing facililies: installed, maintained, used; test strips 49 Pe‘rh‘xits"Avaﬂable

35, Equipment/ Utensils approved;.installed; clean.good repair; capacily 50. impoundment -

51, Pefmn Sus NSIoN. .

36, Equipment, utenslls and finens: storags and use -
37. Vending machines

N

38 Adequate venmauon and lcghhng, desfgnaled areas, use -
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