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DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT
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39.. Adequate ventilation and lighting; designated areas, use

SUPERVISION /PERSONAL CLEANLINESS -
25. Person in charge present and performs dutles 40. Thermomelers provided and accurate
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27 Approved thawing methods used; frozen food maintained frozen. 42, Plumbing: Plumbing in good repar, proper backflow devices
28. Food separated and protected 43. Garbage and refuse properly disposed; facifiies maintained

29, Frults and vegetables washed as required.

44, Tollet facilities: properly constructed, supplied, cleaned

30. Toxic substances properly identified, stored, used
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45. Premises; personal/cleaning items; vermin-proofing
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SIGNS, MISC. REQUIREMENTS & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS 48, Signs posted; last inspection report avaiiable
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