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Date of Inspection:. 

Facility Name: KA(0 t'f' 
Pariti lu "site AfWmes-' *y!<7 / ) 

r^;^ Phone Number A^^SC/ PRID# / 3 
r'>A Citv: H/VA^y^A Tin ' . 

Pertnitft /^^;^;,;^/ExpDate: ; ^ / / / / Permit Hotder. Pt^Z/W 
Tvoe of Inspection: 

See reveise side for the code sections and general requirements that correspond to each violation listed t)elow 

In * In compliance N/O - Not observed N/A > Not applicable COS " Corrected on-site MAJ s Major violation OUT'Out of Compliance 

cos MAJ (JUT 
DEMONSTRATION OF KNOWLEDGE 

1. Demonstration ot linoiiHedge: lood safety cemficatcn 
LCertNama: ^ . . . ^ „ Exp. Date 

EMPLOYEE HEALTH &HYg)ENIC PRACTICES 
21 

_ 

'A I 3-No (foctiargetrom eyes, nose, and mouth 

Communicable disease; feporting, restrictions & 
exclusions . 

4. Proper eating, tasdng, dnnking or tobacco use 
PREVENTiNG CONTAMINATION BY HANDS 

z 5. Hands clean and property washed; gloves used 

^ 6. Adequate handwashing lacihlies supplied & 
accessible 

i 

TIME AND TEMPERATURE RELATIONSHIPS 
7. Proper hot and cold hotdirig temperatures 
8. Ttme as a public health control; procedures & 

records 
9. Proper cooling methods 
10. Proper cooldnq time & lemperaliitBS 
11. Proper reheating procedures tor hot holdittg 

in 1 NTO-N/A 1 COS OUT 

i FOOD FROM APPROVED SOURCES 

X . ^ ^ ^ 
myiR 

15. Food obtaxied from approved source . ^ ^ ^ 
myiR 1«. Complianee with shell stock legs, conditwn, display 

F^ 17. CompHanea with Gun Oyster Requlalions 
1 CONFORMANCE WITH APPROVED PROCEDURES 

18. Contpiiance wkn variance, specialized process, 
reduced oxygen oackaginq, 8 HACCP Plan 

' CONSUMER ADVISORY 

X 19. Consumer advisory provided lor raw or 
undercooked foods 

Highly Susceptible Populations 
20. Licensed health care facilities/ public & private 
schools: prohibited foods not offered 

WATER/HOT WATER 
21. Hoi and cold water available -^i -,-^ «5w 

TemD > y < : C r 
r 

\.y LIQUID WASTE DISPOSAL 
22. Sewage and wasiewaier properly disposatt 

VERMIN 
23. No rodents. Insects, binls or anenals | 1 | 

PROTECTION FROM CONTAMINATION 
12. Relumed and fe-senriceoflood 

safe and unadulterated 
14. Food contact surfaces: dean and sanitaBd 

SUPERVISION i OUT i OUT 
24. Person in charge present and perfcnm duties 1 39. Thermomelsis provided and accurate 

PBtSONAL CLEANLINESS 40. Wiping doihs: propwiy used and stored 

25. Personal cleanliness and hair restraints T PHYSICAL FACIUTIES 
GENBtAL FOOD SAFETY REQUIREMENTS 41. Pluffltsig: prooer baddlow devices 

26. Approved thavwig methods used, tidzsn food 41 Gartiaqe and refuse property disposed, laciljtles rnainlaned 

27. Food separated and piDlecisd 43. Todel faciMier. property conslrueled, supplied, cleaned 

28. Washing Iniils and vegetables 
29. Toxic substances property idemified. stored, used PBHMNENT FOOD FACIUtlES 

FOOD STORAGB DISPLAY/SERVICE 41 Floor. vvalM aikl ceiBngs: builL rnaintained, and dean 
U n j t J i n f r w x i ivstMtA kyMMese/ lutafut n r r l n A n i n n yviittfOArv 

31. Consumer sen-service 
AO. no unoppfuvvo pnvats nurnesi wing or siCBpuiH quonBis 

SIGNS/REQUIREMENTS 
32. FoodDrooertvrabeled'ErioflesoiroresenlM' 47. Signs posted; last inspactkm report availatile 

EQUIPMENT/ UTENSILS/ UNENS COMPLIANCE & ENFORCEMENT 

33. Non/oodcomact surfaces dean 4S. Plan Review 

34. Warewashinq faciities: installed, mainlained, used: lesi strips 49. Permits Avalable 

35. Equipment/ UlensHs approved: installed; clean; good repair; capacily 50. Jmooundmem 

36. Equipmeni, utensils and linens: storage and use 91. Pemut Suspension 

37. Vending machines 
38. Adequate venliiaiion and tlghtinq; designaiad areas, use 
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