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i

License Nymber; Dat: /, S
Name offacrl\ltyA o An L ;o Check one \{?{P / /9/r AN
VARV AR R fif( AL OFSO TIRFE s [ e
Address. | .- - Ci y/State Zip Code { fo 2 /
: ¢ ) F R L
N { / zC 14 Er/}\x( I 15:,”) / Aoy D R
LAY
License holder S e 2 7 Inspectlon Tlme Travel Time < Category/Descri tive
L0 i T LG prDasery
AR WAV . | . R -

A 7‘.’

[1 Standard

Iype of Inspection (check all that apply)
0 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
0O Foodborne O30 Day [ Complaint

O Pre-licensing [ Consultation

Follow up date (if required)

Water sample date/result
(if required)

TORS. A
A I pIA

D PUBLIGHE] LIH: T

Mark desrgnated complrance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A-not applicable

O OUT O N/A

Compliance Status
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GOOD RET.

Pasteurized eggs used where required

Good Retail Practices are preventative measures to control the introduction
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a
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Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

O IN 0O OUTEIN/A

Warewashing facilities: installed, maintained, used; test
strips
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Thermometers provided and accurate

Food properly labeled; original container
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Contamination prevented during food preparation,
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Washing fruits and vegetables

In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried,
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Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned

61

1IN O OUT ON/A

Garbage/refuse properly disposed; facilities maintained
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