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Based on an inspection this day, the items noted below identify noncompliance in.operations

routine inspection, or such shorter period of time as may be specifìed in writing by the regu

lim¡b for corrections specified in this notice may result in cessation of your food operations'

or facilities which must be corrected by the next
latory authority. Failure to comply with any time
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ESTABLISHMENT TYPE

É'lnstitution
I Temporary

I ¡¡ou¡leI aatery
I Restaurant

X c. store
f] Scrrool

n caterer
E Senior Center

I oet¡
I Summer F.P.

I Grocery Store
I ravern

SEWAGE DISPOSAL

! puolic B erivate Hä"''iåi",t D Non-community
Date Sampled: 

- 

Result:

I Private

FROZEN DESSERT

tr Approved f Disapprov"d X Not Applicable

License Number:

PURPOSE

n Pre-opening I"roltow-Up PRoutine I Complaint I oÜrer

FOOD PRODUCT TEMP LOCATION FOOD PRODUCT TEMP LOCATION
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RISK FACTORS AND INTERVENTIONS

COMPLIANCE CODE REF. R cos COMPLIANCE
POTENTIALLY HAZARDOL. TIME & TEMPERATT

CODE REF. R cos

Fw ¡ our
Designated PlC, demonstrati0n 0f knowledge and

PIC duties

2-1 01.11

2.102.11
2.'103.11

DIN
*,uo

!
tr

OUT
N/A

Proper c00king, time and temperalure 3-40 1.1 1-1 3

¡IN troUT
ttN/ô n N/A

Reheat¡ng for hot holding 3"403.11
. EMPLOì : I{EAL

É'r tr our
Management awâreness, policy present, Proper

use of reporlinq restrictions and exclusion
2-201,11-15

! rN fl our
Ì!fN/o Tl N/A

Cooling 3"501.1 4

GOOD' lllYGlENlc,PRACrlCES DIru DoUT
n N/o ìE[N/A

Parasite destruction 3-402.11

Eating, tasting, drinking or tobacco use 2-401.11IN tr OUT EßIru D OUT
l-:1 N/o fl N/A

Hot holding 3-501.1 6

Ë1ru ¡ our
¡ N/o

Discharges from eyes, nose, or moulh 2-401.12 Erru tr
!

OUT
N/A

Cold holding 3-501.16

D OUT Dale marking and d¡sposition
3-501.17
3-501.1 I

Érru D our
n N/o

Clean condit¡on, cleaning procedure, when to

wash, and where to wash

2-301.11-12
2.301.14-15 D rru fl our

l-l N/o çf,N/A
Time as a public health control
(orocedures / records)

3.501.19

Frru ! our
n N/O n N/A

Bare hand conlact with ready-to-eat f00ds 3-301.11 : coHsuMen ADVISoRY

¡IN DOUT
,E¿N/A Consumer advisory for raw or undercooked food 3-603.11

flrr,r tr ouT F00d obtained from appr0ved source 3-201.11-11

UrN
#uo

tr OUT Rece¡ving temperalure / condition 3.202.11-19
nrv

trl !
fl

OUT
N/A

Pasteurized foods used, prohib¡ted foods not

offered
3-801.11

Ú IN tr.OUT
LJ N/O IIN/A

Rec0rds: shellstock tags, parasite deslruction,

required HACCP plan

3-202.18
3-203.12

1-402.11-12

$r,r D OUT
Toxic substances properly identifìed, stored and

used
7 -1,7 -2,7 -3

F00d segregated, separâted and protected 3-302.11flt't tr
u

OUT
N/A !rN fl our.lrrt/¡ Additives / approved, unapproved

3-202.12

3.302.14

Þ'* t
E

OUT
N/A

F00d contact sulaces cleaned & sanitized;

cleanino freouencv

4-601.114
4-602.11 , . 

AP.I
0RM¡

B* tr OUT Food display, consumer seltserv¡ce, returned

food / re-service of food
3-306.11-1 4 !rN D OUT

-{¡LN/A
Compliance with HACCP plan,

variance / specialized process

Preventing contaminaton from equipment 3.304.i1þru t] OUT
lN = ln Compliance
OUT = Not ln Compliance
N/A = not applicable

COS = Corrected on Site
R = Repeat
N/O = Not Observedþru N OUT I unsale food 3-70i.',r1

DATE
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DATE OF FOLIOW.UP

DISTRIBUT¡ON: WHITE - OWNER'S COPY CANARY - FILE COPY


