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- See reverse sude for the code sections and general reqmrements that correspond to each violation listed below
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GEMONSTRATION OF KNOWLEDGE
1 1. Demonstratior of know!edge:*!ood safaty cerification M\\Q{
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(Food Safe!})c%‘t;ame
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N ¢ e . _FOOD.FROM APPROVED SOURCES .

45, Food obtdined from approved source

*Compliance with shell $tock 1ags. condition, display

17 Compliahce With Gull-OysierRegulations

‘/ M CONFORMA WITHAPPROVED PROCEDURES

HEALTH & HYGIENIC PRACTICES 4 5 i o,
: \\ 2. Commumcable disease; reporting, restrictions & )6 | i e & bACCh P
a S ’ CONSUMER ADVISORY
re 3. No discharge from eyes nose, and mouth RO = L AL
4. Proper ealing, lasting, drinking of (obacca Use NN )Q o r‘i’;z‘;f::f ?Dc:’és°fY provided for raw or ‘ N
PREVENTING CONTAMINATION BY HANDS nghsly Susceptlble Populatlons
< 5 I;f:::n(;,lean and propery washed; gloves used K 20. Licensed health care fgqhuesl public & privale
6. Adequale handwashing facifities supphed & N +_{ schools; prahibited foods not offered
& accessidle N WATERIHOT WATER
. = 7ME AND TEMPERATURE RELATIONSHIPS N o Holandcoldwaler izieble P TH
X 7. Broper hot and cold hoiding temperalures emp
o v 18, Time as a public health controt; procedures & : “LIQUID WASTE DISPOSAL
; >C records B ’ ;(‘_m 22, Sewage and waslewaler properly disposed ] T
¥ 9. Proper cocling methods md L rdVERMlN
| @ 10, Proper cooking lime & lemperalures ents, insecls, \' J5, o1 anim
N 14, Proper rehealing procedures for hot holding
r PROTECTION FROM CONTAMINATION
Al 12. Retumed and te'sarvice ol food —_— '
R AN 13. Food in good -condition, sale and unadulter ated \
)<l 644, Food contact surfaces: clean and.sanilized B
T T ?
"SUPERVISION. out T oUT
24, Person in charge present-and performis dulies - 39. . Thermomalers provided and accurale .
PERSONAL CLEANLINESS ‘40, W«pmg cloths: nmper'y ysedandsiored .
: PHYS!CAL FACIL!T!ES

25. Personal cleaniiness-and haif restrainls ]

GENERAL FOOD SAFETY REQURREMENTS

44. Plumb*'tg pmoerbackﬂowdewcea

42. Garbage and refuse propetly disposed; lacﬂmes masnlamed

26. Approvad thawing melhods used, frozen food

43, Tolls! {aciities: propeny constricled, supplied, cleaned

27. Food separaled and.protécled

a4, Pe'em;ses persona'.ldeanmgﬂems vermin-proofing

28, Washing fruits and vegelables
29, Toxic substances properly identified, slofed, used

'PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor waus and oes!mgs built, maintained, and clean

48. No unapproved private homes fiving or sieeping quarters

30. Food storage; food slorage conlamers ndenlxﬁed
31. Consumer self-service  ~ *

SIGNS/! REQUIREMENTS

32, Food properly iabefed ¥ fionesty pvesenreo

47. S|gns posted last inspection report.available

EQUIPMENT/ UTENSILSI LINENS

) COMPLIANCE & ENFORCEMENT

33 Nonlood contact Sur{aces clean

1 48, Plan Review

34, Warewashing facililies; instalied, maintained, used: test strips

49, Parmits Avalfable

35. Equipment/ Utensils approved; installed: clean; good fepair; capacily

| so !mpcundmenl

36. Equipment, ulensils and finens: storage and use
1 37. Vending machines

38, AdeQJa!e venlilation and’ i!ohnng desrgnaxad areas, use
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