ALABAMA DEPARTMENT OF PUBLIC HEALTH

FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORaq
__Monroe COUNTY HEALTH DEPARTMENT (251) 575-7034 SCORE

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishment
Sanitation as are indicated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapter 420-3-22 of the aforesaid Rules within a

period of days. Failure to comply with this notice may result in cessation of food service food store operations.
ESTABLISHMENT NAME OWNER OR MANAGER NAME
Excel School Monroe County Board of Educatio
ADDRESS ZIP CODE
3010 Hwy 136 W Excel, AL 36439
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