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(831) 459-2553 epo Time Out
Porter Poutne |
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 N/O = Not observed N/A = Not applicable COS = Corrected on-site
MAJ = Major violation MIN = Minor violation OUT = Out of compliance
CRITICAL RISK FACTORS - The following pose a threat to public health and must be corrected Immediately.
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10. Proper cooking time & temperatures v~ WATER/HOT WATER
11. Proper rehealing procedures for hot holding 21, Hot and cold water svalable /
Temp
PROTECTION FROM CONTAMINATION
12, Relurmed and re-service of food 7 LIQUID WASTE DISPOSAL
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GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne iliness.

SUPERVISION out_| ouT
24, Person in chargs present and performe dulles | | |_38. Adequate ventlation and ighting: designated areas_uss S
39, Theér ters provided and accurata T
PERSONAL CLEANLINESS 40. Wibing doths: property usad and stored =1
| 25 Personal deanliness and halr restraints ]
PHYSICAL FACILITIES
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PERMANENT FODD FACILITIES g
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and celings: hulll, malntained, and clean A~
30. Food storage: food stosage contalners ideniified | 46. Ro unapproved privats homas/ IMng of sleeping guariers
31. Consumer seif-setvice
32. Food property labeled & honestly p fed SIGNS /| REQUIREMENTS
47. 5igns posted; sl Inspection repor! avallabla
EQUIPMENT/ UTENSILS/ LINENS 47a. Handwashing signs posted In restrooms and by sinks
33 Monfood contac! surfaces clean * 47b. Posted areas around elactrical pansls frag of materlats
34, Warewashing faclities: Installed, maintalned, used: test strips L4
35, Equipment/ Wensity appraved: instalied: clean: goud repalr, capacity N COMPLIANCE & ENFORCEMENT
38. Equipment, utensils and Bnens: storage and use i 40. Pan Review
37, Vendiag machines 48. Permiis Avalabls
|_50. Impoundmanl
51. Permil Sunpansion




Yocxer 0y 2ot Y/rw/13
| TEMPERATURE CONTROL 0 EHE O Inspector
|_Documentatlon required for all tacllities with PHF Thermometer #
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