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See reverse side for the code sections and general requirements that correspond to each violation listed t3elow 

In » In compliance N/O = Not observed N/A » Not applicable COS » Corrected on-site MAJ = Major violation OUT=0ut of Compliance 

cos MAJ OUT 

DEMONSTRATION OF KNOWLEDGE 
1. Dennonstfation ol fcnoaitedge: lood sajety c 

Food Satotv Cert Nanw. Exp. Data 

IPLOYEE HEALTH & HYGIENIC PRACTICES 
Z/A//f 

2. Communicabia disease; reporting, restrictions & 
exclusions 
3. No discharge from eyes, nose, and mouth 
4. Proper aaiing, tasting, dnnking or lobacco use 

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

properly 
6. Adequate ttandwashing laciblies supplied & 
accessible 

TIME AND TEMPERATURE RELATIONSHIPS 

X 
T, Proper hoi and cold hoWifig temperatures 
8, Time as a public health control: procedures 4 

records 
9. Proper cooling methods 
10. Proper cooionq tirne 4 lemperalures 
11. Proper reheating procsdunes tor hot hoidinj 

S I 
PROTECTION FROM CONTAMINATION 

12. Returned and fe-setvice of food 
13. Food in good con(«ion. sate and unadulterated 

m 1 NTO-N/A 1 cos 1 MAJ 1 OUT 
1 FOOD FROM APPROVED SOURCES 

1S. Food obtafoed from approved source 
18. Compliance with shea stock laos, condition, display 

A 17. Complianca wiBi Gu« Oyster Regulal/ons 
CONFORMANCE WITH APPROVED PROCEDURES 
18. Compliance wrh variance, specialized process, 
reduced oxygen packagfog. 4 HACCP Plan 

CONSUMER ADVISORY 

tx 19, Consumer advisory provided lor raw or 
undercooked loods 

' Highly Susceptible Populations 

A) 20. Licensed healtti care (aaiiiies/ public & private 1 
schools; prohibited loods not offered | 

WATER/HOT WATER 

X 21. Hot and cold water availabie "P/ZYY/^ 
- 1 LIQUID WASTE DISPOSAL 

1 22, Sewage and waslewaler properly disposed | { | 
- 1 VERMIN 
SI 23. No rodenls. insects, birds, or animals | | I 

GENERAL FOOD SAFEH REQUIREMENTS 
28. Approved thawing medxids used, taen food 
27. Food separated and oroteded 
28. Washing fruits and vegetables 
29, Toxic substances property Idenlilled. sfcxad. used 

FOOD STORAGE/ DISPLAY/SEWKE 
30. Food storage: food storage conlainers idenlilied 
31. Consumer self-senice 
32. Food property labefetf 4 ftonesliYP'eseflieo' 

41. Phimbing: proper iiaddlow devices 
41 Gartege awl fefitse properly disposed, laciliiiesriiainianed 
43. Toaet facates: properly consbusled, stgipked. cleaned 
44. Premises: personal/cieaiiiog iletns. vertnin-proofing 

PBtMANENT FOOD FACIUTIES 
45. Floor, wans and celBngs: buW, maimaioed. and dean 
48. No unapprovBd private homes/ living or sleeping quarters 

SIGNS/REQUIREMENTS 
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