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Date of Inspection:. 
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Type of Inspection: 

See reverse side for the ojde sections and general requirements that correspond to each violation listed tielow 

In « I n compliance N/O = Not observed N/A = Not applicable C O S = Corrected on-site MAJ « Major violation OUTsOut of Compliance 

cos I MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 

'ood Safety Ceitjianw.. 
1. Demonstration of linowledqe: kwd «4ely cemlicaiMn 

EMPLOYEE HEALTH 

Exp. Date 

IPLOYEE HEALTH & HYGIENIC PRACTICES 
2. Communicable disease: reporting, reslriclions & 
exclusions 
3. No disctiarae Irom eyes, nose, and itwulh 
4. Proper aaiirtfl. lasting, dnnkinq or tobacco use 

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

properly 
6. Adequate handwashing laciSties supplied i 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hoi and cold hofduig lewperatures 
8. Time as a public health control: procedures 4 

records 

In i WO-N/A cos OUT 
FOOD FROM APPROVED SOURCES 

15. Food obtained from approved source 
/ V 16. Compliance with shea stock legs, condition, display 

17. Compliance with Gut Oyster Regulations 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compfianee with variance, specialized process, 
reduced oxygen oaekaginq. 4 HACCP Plan 

CONSUMER ADVISORY 
19. Consumer advisory provided ior raw or 
undercooked foods 

' HigMy Susceptible Populations 

schools: prohibiled foods not offered 
WATEWHOT WATER 

21. Hot and cold waier available 

LIQUID WASTE DISPOSAL 
Temo y/UA'A 

22. Sewage and wasiewaler properly disposed 

SUPERVISION 
24. Person in charge present and pettorws duties 

OUT 

PERSONAL CLEANLINESS 
25. Personal deaminess and hair tesirawts 

GBtERAL FOOD SAFETY REQUIREMENTS 
26. Approved thawing melhods used, fcozentood 
27. Food separated and protected 
28. Washing (mils and vegetables 
29. Toxic substances property idenlified, stored, used 

FOOD STORAGE/ DISPLAY/ SE/MCE 
30. Food storage: food storage conlainefs Idenlified 
31. Consumer aelf-senice 
32. Food property labefetftftonesiiyptesentiw' 

EQUIPMENT/ UTENSILS/ LINENS 
33. Nortoodconiad surfaces dean 
34. Warewashinq fadlllles: instaiied. mainlained. used: lesi strips 
35. Equipment Ulensils approved: installed: clean; good repair; capacily 
36. Equipmenl. ulensils and linens: storage and use 
37. Vending machines 
38. Adequate venliiaiion and lighting; designaied areas, use 

39. Thermometers provided ar.3 accurate 
40. Wiping tiolhs: property used and stored 

OLIT 

PHYSICAL FACIUTIES 
41. Ptumfamg: proper badtflowoevges 
4Z Garbage and tefuse property disposed, laqlities mamlamed 
43. Toflet fadfees: ptoperly constnided, supplied, cleaned 
44. Premises: personalAaeaning Hems vemkn-ptoofaig 

PBWANENT FOOD FACIUTIES 
45. Fkxx. wans and ceilings: built roaintawed, and dean 
48. No unapproved private homes/ living or steeping quarters 

SIGNS/REQUIREMENTS 
47. Signs posled; last inspedion teport availatile 

COMPLIANCE A ENFORCEMENT 
48. Plan Review 
41. Permits Avatable 
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OBSERVATIONS AND CORRECTIVE ACTIONS 
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