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See page 3 for the code sections and general requirements that correspond to each violation listed below

In = In compllance
MAJ = Major violation

N/O = Nol observed
MIN = Minor viclation

N/A = Not applicable
OUT = Out of compliiance

COS = Correcled on-site

CRITICAL RISK FACTORS ~ The following pose a threat to public health and must be corrected immediately.
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EMPLOYEE HEALTH & HYGIENIC PRACTICES
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8 Proper cookng methods -~
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GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne lllness. ]
SUPERVISION our | = [ ouT | |
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PERSONAL CLEANLINESS . A0 Wiglng tloths propery vied and stoved |
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GENERAL FOOD SAFETY REQUIREMENTS 41 Flumbing peoper batkiow deaces .
26 Approved thawing methods used. frozen tyod _42 Garbags and reiuse propeny depwsed. (ackies muntsmed |
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28 Touic substantes properly (dentitfed. Stored pyed N h 3
. PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45 Floos. walls ard reikngs ouil, munlsined and clagn P
20 _Food storags._food 6lorags containers identified b .S 46 No unapproved privals homes’ keing of sieepsny usrien: =
31. Consumer sall service
32 food properly labeled & honestly pressnted | EIGNS/ REGUIREMENTS
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TEMPERATURE CONTROL

NO PHF OJ Inspector
Documentation required for all facilities with PHF . Thermometer ¢
Food Foud
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OBSERVATIONS AND CORRECTIVE ACTIONS
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