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

In = In compilance
MAJ = Major violation

N/O = Not observed
MIN = Minor violation

N/A = Not applicable
QUT = Out of compliance

CO0S = Corrected on-site

CRITICAL RISK FACTORS - The foliowing pose a threat to public health and must be corrected immediately.
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GOOD RETAIL PRACTICES - Preventive measures that can reduce food borne liness.
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