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

In = in compliance
MAJ = Major violation

N/O = Not observed

T MIN = Minor violation
CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected immediately.

N/A = Not applicable
OUT = Out of compliance

COS = Corrected on-site
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——— DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
1 monstralipn of kngwiedge: 1 fely gort n 7 | 15, Food pbtained liom approved source s
ib. F i rifization hangdler / h ghell stock il Y 7
17. Compllance with GuM 87 Reguiationy 7
EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disaase: repotiing, restriglions & exclusions 7 CONFORMANCE WITH APPROVED PROCEDURES
No discharge trom eyes, n h 7 19. Complance with varlancs, specializad process, refuced vd
4. Proper eating, \asting, drinking of tobacco yse 7 |_oxygen packaging, & HACCP Pian
PREVENT ING CONTAMINATION BY HANDS CONSUMER ADVISORY
LS. Hands clean and property washed; gloves ysed properly ] TR — i [ T
e handwashing faclities s |
7. Proper hot and cold hokding lemperatures e HIGHLY IBLE LATI
Cold Temp Hot Temp 20. Ucansed heafth care fackitkes/ public & privats schooks; 7
B. Timp as a public heatth control: grocedures & records rd |_prohibited foods not oHered
8 Proper coollng methods e
10. Proper cooking time & temperaiuces 7 _WATER/HOT WATER
11. Proper rehealing protedures tor hol holding / 21. Hot and cold water avafable /
Temp
PROTECTION FROM CONTAMINATION
12. Retumed and re-service of ppd - 1D WASTE DY
13, Food In good condifion, sal nadyheral | |_22. Sewage and waslewatar propsrly disposed I||ll]
14, Food conlfact surfaces: claan and sanilizad Ve
Sanftizer Type: CNorins Qualeensry VERMIN
Ammonia Hot Watar Other |_23. No rodents, Insects, birds, or ankmals /l | l I r]
Sanftizer Congentration {ppm}:

GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne iliness.

21. Consumer sell-service

SUPEAVISION ouT_ | Ut
| 24 Person In charge presenl and performs dulles | a8, Adeguate vantlation snd Aghting: designated areas, uss
39, Thermamatary provkied and atcurale
PERSOMAL CLEANLINESS 40. Wiping clolha: proparty used and siored
25_Personal cleanliness and halr restrainly =3
PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backflow devices
|_26. Approved thawlng mefhods used, liozen food 42. Oarbage ang reluse property disposed: factlies mainfained
27. Food separated and protected 43. Tolel facifities: property consiructad, suppliad, cleanad
28. Washing frulis and vegelabl 44. Premises: parsonalicleaning tems: veimin-proofing
29. Toxde subst properly identified, stored, used
PEAMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and cellings: butit, maintalned, and clesn .9
30. Food storage: food siorage contalners ienltfled ‘X. 46. No unappraved private homes living of afeaplng quariers |

S1GNS/ REQUIREMENTS

32. Food properly labeled & honestly presented

EQUIFMENT/ UTENSILS/ LINENS

47, Signs posied; st tnspeclion raport avatable

47a. Handwashing signs postad In restroams and by sinks

23. Nonfood contacl surfaces closn

34. Warewashing tashilfes: Instafiad, malatsined, used: lest girips

A47b. Posted aress sround alactrical pansls fren of malerials

|_35. Equipmsn/ Ulensls approved: Insfaliad; cean; good rapalr, capatlly

COMPLIANCE & ENFORCEMENT

6. Equipment, utenshe and nans: storage and use 48, Plan Revisw
|_A7. Vanding machines 40. Permi Avallatle
50. impoundmeni
51. PermR Sudpansion
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TEMPERATURE CONTROL Inspector

Documentation required for all facliities with PHF NOPHF D Thermometer #
Food Food
Temp Temp Temp Temp "
Type of Food P | vioation | Process/Holding Location ?ﬁi;sr::ru‘n't? Type of Food (*F) | violtion | Process/Holding Location ?mzdﬂc'd

OBSERVATIONS AND CORRECTIVE ACTIONS

Rouvtine Ypspection:
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