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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
MIN = Minor violation

N/A = Not applicable

OUT = Out of compliance

COS = Corrected on-site

CRITICAL RISK FACTORS ~ The following pose a threat 1o public health and must be corrected Immediately.
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PROTECTION FROM CONTAMINATION
12 Raturned and re-sérvice of food 7 | LIQUID WASTE DISPOSAL
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GOOD RETAIL PRACTICES - Preventive measures thal can reduce food borne Hiness.
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24 Person in charge preserd and performs duties

PERSONAL CLEANLINESS

25 Personal ¢l 4 and halt resiriinly

38_Adeguale ventitatias a0 Bgniing deignated aress vse
39 Thermomalerns provided and accurate

40 Wiging tloths_propar, uied ind Sioied

GENERAL FOOD SAFETY REQUIREMENTS
26 Approved thawing methods used. trozen food
27 food separated and protecied

28- Washing fruits and vegelables
29 Toxic substancss properly idenilfied. stored. ussd

FOOD STORAGE/ DISPLAY/ SERVICE

— PHYSICAL FACILITIES

|41 _Pymuing proper batiliow devies

42 Garbage ard seluse prepetly 8mposed. licking muntained

A3 Toiet facilitist pfoperly tonstivcled, suppied cleared

_44 Peamhey, purkonalcleaning nems. vstmis-proghing

PERMANENT FOOD FACILITIES

45 Tivat wals ynd collings buth maintained and clean

30 Food storage; food storage conlainars identitied

31. Consumer zeli-gervice

48 Mo urypproved privals homas/ bving or sistping quarers

22 Food proparly tabeled & honestly pr d

8IGNS/ REQUIREMENTS

EQUIPMENT/ UTENSILS/ LINENS

47 Bigns potied latl Ins;ection report avatlati
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33 N d tonlatt surfaces clean

47b_Posied arezs d i punsle free o! matenah

34 Warawashing laciities | lad ined, usad; test sltips

3% Equipmant/ Utenslis approved Instafied. ¢inan: good repas. capacrty

36 Equipmaenl. stentils and knens storage and use

COMPLIANCE & ENFORCEMENT

48 Pan Review

37. Vending machines

49, Parmits Avsitab)

$0 Impoundment

51 _Parmn Suspenuion
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TEMPERATURE CONTROL NO PHF O Inspector
Documentation required for all facilities with PHF Thermometer #
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OBSERVATIONS AND CORRECTIVE ACTIONS
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