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Oftice of Environment, Health & Safety
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FOOD FACILITY INSPECTION REPORT
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IN = In compliance  N/O = Not observed N/A = Not applicable cos = Corrected on-site MAJ = Major violation OUT = Out of compliance
[COS[MAJ| GUT [GUT)
DEMONSTRATION OF KNOWLEDGE SUPERVISION
24. Person in charge present & performs duties I
PERSONAL CLEANLINESS
25, Parsonal cleanlinegss & hair restraints
GENERAL FOOD SAFETY REQUIREMENTS
@. 2. Communicable disease: reporting, restrictions & exclusions 26. Approved thawing methods used, frozen food
TN o |3 No discharge from eyes, nose & mouth 27. Food separated & protected
IN ﬂﬁ—l:-Propar eating, tasting, drinking or tobacco use 28. Fruits & vegetables washed
o PREVENTING CONTAMINATION BY HANDS 29. Toxic substances properly identified, stored & used
N" N/O | 5. Hands clean & properly washed; gloves properly used FGOD STORAGE/ SERVICE/ DISPLAY
QN | 6. Adequate hand washing facilities supplied & accessible 30. Food storage containers identified
e TIME & TEMPERATURE RELATIONE‘:HIPS y / 1. Consumer sell-service
Nia | 7- Proper hot and cold holding temperatures R—C&I%’fﬁ/ v

NG —t ’ﬂ‘p— 32. Food properly labeled & honestly presented

&*Hme as a public health conirol: procedures & records EGUIPMENT UTENSILS LINENS

] ,N?IK,O 9. Proper cooling methods 33. Nonfood-contact surfaces clean

lw 10. Proper cooking time & temperatures 34. Warewashing facilities: installed, maintained & used; test sirips

T iN?\,o 11. Proper reheating procedures for hot holding 35. Equipment & utensils: approved, installed & claan'(g@apacity !/—
m — ZHOIECTONEADNICONTAMNATION 36. Equipment, utensils & linens: properly used & stored
NIA 12. Returned & reservice of food
37. Vending machines
Food in goed condition, safe & unadulterated

38, Adequate ventilation & lighting; designated areas, use

I §

39. Thermomaters: provided & accurate

sanitizer type
Ochlorine O quaternary ammonium D hotwater O other: 40. Wiping cloths: properly used & stored
sanitizer concenlration (ppmj: location:
NjO 3 PHYSICAL FACILITIES
FOOD FROM AP “°Vw 41. Plumbing: proper backflow devices; leaks
(ﬁ-'/ 15. Food obtained from approved sources
N NG 42, Garbage & refuse: properly disposed; facilities maintained
16. Compliance with shell stock tags, condition & display
i 43. Toilet facilitios: properly constructed, supplied & cleaned
17. Compliance with Gulf Oyster Regulations
S — e e LT 34 Promises; parsanal cleasii kama; vani oo
IN 18. Compliance with variance, specialized processas, PERMANENT FOOD FACILITIES
reduced oxygen packaging & HACCP plan e
—g CONSUMER ADVISORY 45. Floors, walls & cellings: built, maintained & cleaned
LY NfNAIO 19, Consumer advisory pravided for raw/ undercooked foods 46. No unapproved private homes/ living or sleeping quarters
HIGHLY SUSCEPTIBLE POPULATIONS SIGNS/ REQUIREMENTS
IN 20. Licensed heath care facilities/ public & private schools; . . . : .
NE prohibited foods not offered 47. Signs posted; last inspaction report available
— HOT WATER/ COLD WATER COMPLIANCE & ENFORCEMENT
(21 Hot & cold water available: 7 e Herd. 21 A 1
& ol ten, 7‘ f% hot temp & 48, Plan review
LIQUID WASTE DISFOSAL 49. Permits available
6{/{- 22, Sewage & wastewater propeny disposed I I —[
VERMIN 50. Impoundment

(_IN, |23 No rodents, insects, birds or animals

51. Permit suspension

See reverse side for the code sections and general requirements that correspond fo each violation listed above.
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TEMPERATURE CONTROL
Documeniation required for all facilities with PHF & O NO PHF Inspactor Tharmometer #:
Temp . | Violation - Food Discardad Temp. | Violalion Food Discarded
Type of Food T} P) Procass! Holding Location amoun Type of Food B ®) Process/ Holding Location Evount

OBSERVATIONS & CORRECTIVE ACTIONS

® Cood  heodlers choll  weer diswselle o :/1‘1%
t ) l

ll\fu\f& g/\aw'[ 1&6 '[:'CL S L;V\-"\jﬂ;&a—;?S-

(D e r(aé(/uﬁfgl}m Under=carde~  (osles 1< apf
lold ,‘w‘. {)go,,{ ot s /c..,Jaf ot Al
{ Canbr] cVPr (S _M,'fsf-«-«{ ; f)fbwl//?

bM
r‘P,lo&.:r' d,{{lu'< ceofes.

g‘w} z..«fz;(—\ N a(a_,l\’.’%« L\M‘C LZZ._ réyitustd (I

Ccsr‘ ‘L é:]\fffﬂ Cﬁxfn’/ﬂn A f[\ | . :
(Ll ¢ | + et :‘1 %

PK:ds 9/21/07



