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Heâlth Department
Home Care & Hospice

PIKE COUNTY HEALTH DEPARTMENT
Temporary Food lnspection Report

Food stand name i:';(. , \i.,,,\r,.,..\,'. j

')
r(Food stand loca

Contact person

lN = ln Compliance flUT = ftut of Gompliance

Temperature

Hot Foods >=L4O

Cold Foods >=41

¡N OUT N/O NA C

Gloves/Barriers
No barehand contact

Hand Wash Station
Soap & Paper Towels

Ware Washing
WaslwlnsesanltÞe

Proper Sanitizer
5(}1OO PPMltest strlps

Phone - ) .1, ''r[11 ':,t'l | ],,

ftll0 = Not 0bserved NA = ltlot Applicahle

rN ouT N/o NA C

TentlCanopy
Food off ground

Thermometer

Hair Restraints

Restroom

Baked Goods
Proper Labellng

\ Q:c)

C=Corrected

Tableware
Handles uprlght

il ri,\' , , ,, I

Lights Shielded

H0tll HflT t000S 1400 or AB0UE *******C0[D F00D 410 0r BE[0W

MINIMUM COOKING TEMPS: POULTRY 1650 * GROUND MEAT 155o * STEAKS, CHOPS, & FISH 1450

COMMENTS,\t,t,.\,,i ir.'.ri,,., -\''.*,.'-., .!-;, çäìb ]t',.\ .,\ .,,'

I understand these Violations must be corrected or this may result in closure of this Food Service Opera-
tion.

RECEIVED BY DArE: rlltÇlt'l
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