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Retail Food Inspection
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Environmental Health & Safety Time'In
(831) 459-2553 Report Time Out
Eve—\-ms Rovine
Facllity Permit # Explration Date Permit Holder Type of Inspection

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

In = In compliance
MAJ = Major viglation

N/O = Not observed

N/A = Not applicable

OUT = Out of compliance

CO0S = Corrected on-site

MIN = Minor violation

CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected Immediately.
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7. Proper hot and cold holding temperatures
Cold Yemp Hot Temp
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Tim heaith L procedur

| 9. Proger eooling methods

20. Licansed heahh cass faclities/ public & privais schools;

|_orohibited foods nol offered

10. Proper cooking time & temperalures

WATER/HOT WATER

11, Proper reheating procedyres for hot holding

| PROTECTION FROM CONTAMINATION

21, Hot and cold water svaladis
Jemp

| 12. Returned and re-service of food

LIQUID WASTE DISPOSAL

1 in It I
14. Food contact surfaces: clean and saniized
Sanfilzer Type: -Chiorine Quatarnary

Ammaonla Hot Water
Sanitizer Concentration (ppm):
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GOOD RETAIL PRACTICES - Preventlve measures that can reduce food borne iliness.

50, Impoundmant

SUPERVISION our_| ouT
24, Person In charge present and performs dutles | 38. Adequate ventialion and Bghting; designated areas, use
39._Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths. properly used and slored x
25, Personal cleaniness and halr resiraints |
— PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backllow devices

28. Approved thawing methods used, frozen food b9 42. Garbage ano refuse proparly Olsposed; Taciiiss maintained
27_ Food separated and protected 43. Todet fachiities: properly construcied, supplied, clsaned
28. Washing fruits and vegetables 44. Premisss; personalcleaning ems; vermin-proofing

|28, Taxis substances properly Ideniified, stored, used

PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Fioor, walls and esliings: bullt, maintained, and clean |
30. Food storage: food storage containers identiisd X 48. No unapproved private homes/ living of sleaping quarters |
31. Consumer seHf-service
32 Food properly labeled & honestly presented SIGNS /| REQUIREMENTS
47. Signt posted; las) inspection reporl avatiabd
EQUIPMENT/ UTENSILS/ LINENS 47a. Handwashing signs posted In resirooms and by sinks

33, Nonfood contatl surfaces clean ). S 47b. Posted areas around elacirical pansis fras of materisks
34. Warswashing facitiias: Instaed, maintained, used; test strips N
38. Equipmant/ Utenstis approved; instalied; dean; good rapaly, capacity b4 COMPLIANCE & ENFORCEMENT
38. Equipment, ulensils and Bnans: starage and use - 48, Plan Review
37. Vending machines 49. Pormits Avallable

81. Permht Suspension
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TEMPERATURE CONTROL

Inspector
Documentation required for all facilities with PHF NO PHF O Thermometer # —
Food
TpoorFood | YR | 52, | ProcessiMoidng Locaton | omcuomt | Typs of Food | (B | yitmge | ProcesyHolding Locaion | Dacarin
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OBSERVATIONS AND CORRECTIVE ACTIONS
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