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DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

DEANAME Ty /a1 * . DATE ) / V) [/ 2045
ADDRESS N RECHECKDATE ©  /
OWNER/OPERATOR STE#

MAILING ADDRESS CORRECT MAJOR VIOLATIONS BY:
FOODCERT o iy |)e/elld P q /1 / 22723 | CORRECT MINOR VIOLATIONS BY:

tn = In Compliance N/O=NotObserved  N/A =NotApplicable OUT = Out of Compliance COS = Comected On-Site MAJ = Major Violation
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1. Demonstration of knowledge; food safely //' 12. Proper procedures followed for retumed
certification 9/18/2014 y and re-service of food
EMPLOYEE HEALTH & HYGIENIC PRACTICES - Vi ~ 13. Food contact surfaces: clean and sanitized
2 Commurnicable disease; reporting, restricions & » q
4 _exdlusions / P FOOD FROM APPROVED SOURCES -
74 3. No discharge from eyes, nose, and mouth Vi 14. Food obizined from approved source
4. Proper eafing, tasting, drinking or tobacco use 4 3. Jpai sk
/ §. Hands dsan and properly washed; gloves used A’ 6. Compliance with Gulf Oyster Reguiations
‘/ 6. Adequate handwashing facilites supplied & - SPECIAL PROCEDURES
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TIME AND TEMPERATURE RELATIONSHIPS 4 pmcess.raducedoxygenpadegfng&
7. Proper hot and cold holding temperatures y ‘a',mmuwmﬁ“"“‘
'/ 8. Ttme as a public heatth cotrol; Proper 20. Licensed health care facities/ public &
/ procedures & records private schools; prohibitad foods not offered
7/ 9. Proper cooling methods / ' WATER & WASTE WATER ,
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SUPERVISION /FERSONAL CLEANLINESS 39.. Adequats ventilafion and lighting; designated areas, use
25. Person in charge present and performs duties 40. Thermomsters provided and accurate
26, Personal cleanliness and halr restraints 41. thﬁ\gdms.propsdymdandstmed
GENERAL FOOD SAFETY REQUIREMENTS PHYSICAL FACILITIES
27. Approved thawing methods used; frozen food mainiained frozen. 42. Plumbing: Plumbing in good repair, proper backflow devices
28. Food separated and protecied 43. Garbage and refuse properly disposed; facifities mainiained
29. Fruits and vegetables washed as required. 44, Toilet faciliies: properly constructed, supplied, cleaned
30. Taxic substances properly identified, stored, used ﬁﬁmniswpersomlldwningﬂens vermin-proofing
FOOD STORAGE/ DISPLAY/ SERVICE , PERMANENT FOOD FACILITIES
31. Food properly stored; food storage containers identified 46. Floor, walls and cellings: propery built, maintained in good repair, and clean
32. Consumer self-service faciiities properly constructed and maintained 47. No unapproved private homes! living or sleeping quarters
33. Food properiy labeled & honestly presented  SIGNS, MiSC. REQUIREMENTS & ENFORCEMENT
: EQUIPMENT/ UTENSILS! LINENS 48. Signs posted; last inspection report available
34. Nonfood contact surfaces clean and in good repair. 49. Plan review required for new or remodel construction
35. Warewashing facifiies: Adequate, maintained, properly used, test strips avallable 50. Permits Avallable
38. Equipment/ Utensils Approved; installed properly, clean; good repair, capacity 51. Impoundment of unsanitary equipment or food
37. Equipment, utenslis and linens: Properly stored and used 52, Pemmit Suspension
38. Vending machines _ §3. Other
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