ALABAMA DEPARTMENT OF PUBLIC HEALTH
FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT
IMOHFOQ COUNTY HEALTH DEPARTMENT (2:;1\ 1;7:;_70';4 SCORE O

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
J F Shield High Monroe County Board of Educatio
ADDRESS ZIP CODE
17688 Hwy. 21 North Beatrice, AL 36425
PERMIT NUMBER MO. DAY YEAR INSP. TIME PERMITTED PRIORITY CAT. COMPLIANCE VISIT/

: NO. OF @(Pf
50-022 O N[y ’36 YES INSP. REQUIRED
L!?’Eﬁtb or|jf g Wen 6 s wol | mems

PRIORITY (*) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION W 4
MANAGEMENT AND PERSONNEL WATER, PLUMBING, AND WASTE l li /
Personnel with infections restricted, excluded. Hands clean, t/ 5 GREASE TRAP LID SECURED? YES D NO D NA

*
T properly washed. No bare hangi#fontact. Commissary used.
| R 9% . T .
2 Assignment of Person in ChargltApproved course. i 24* | Water: source, quality. System: approved. 5
Authorized personnel. Nails. Pefiif)it category restrictions. 25* | Sewage, grease disposal: system approved; Flushed. 5
- it " T m 1
3 No discharges from eyes, noseffmouth. No eating, drinking, ,Y:(/ 2 26* | Cross connection; Back si age; Backflow. 5

Water: pressure, capacity) )
27 Handwashing facilities: niymber, locatlon accessible, soap, 4

4 Properly posted: peymit, &eport‘L )
\ towels/drying devices. Toflet tissue.

Foob \\\ |. & M
Sa\d;\gobrge‘, Not éd(]ltera?ed; b )d

Plumbing: fixtures clearg designed, operated, maintained.

i
s‘%ré&éd protected frt)m

5% sofon i b 5
contamination. Tasting. Returng 'reserwce of food. Dlspogmon 28 (S:;:\;'tficst?; g’:)(:l\g’?se?'lu ab'::mllgsztli?)gnSgtr;\?ag?i(;r:ilclle\:v;os?gs 1
Time/Temperature Control for ‘ gty (TCS) food meets X ‘/ : properly disposed. /m
6* ;[;irgﬁ,?éat;;:t;i?:;ggn;;gésuil;: ""‘ eqclilpggg',\lcgczlol(\;lggnrséhgfdmg, 5 Refuse, recyclables, %d returnables. Outdoor/Indoor storage
Cooking (NCC). “, 7 29 area approved. Receptacles: provided, covered. Approved refuse 1
i’i disposal method. ' /
TCS food meets temperature re ;ﬂ ements during cold. h,ofdlng i 3
7* | Time as a public health control. i‘ pliance with approys ;i plan. 5 PHYS]CAL FAC|L|T’ES
Juice. : 3

30 | | Food contaminai;l’t)n from cleaning equipment prevented.

Condition. Segregation. Handlm ﬁ}eceiving frozen qu' é ; i = o
8 Date marking. Required documef i 10” ROP. Vananca, JACCP, 4 31 ' | Presence of maﬁcts, rodents, other pests, Animals prohibited.
NCC, other. j; :j 32 ’ Pests control’ ppethods approved, used. Pest control devices 1
9 Methods: cooling, facilities, plant &d cooking. !,"j:? 4 || serviced as rﬁgmred Non-toxic tracking powder.
; Consumer advisory. Juice warning. ; 33 | Mamtalmnd remises: free of litter and unnecessary items, 1
2 tags; Records. * _| harborage.
Floors, wal[»"l ceilings, attached eqmpmen’t clean. Outer
1 1 | | openings protected. Surface characteristics, indoor, outdoor:
341 2
I | maintainedfCleaning frequency, dustless h'lethods Absorbent
12 1 /| | floor materials properly used. i
13 1 ! Lighting; \/ tilation: adequate. Ventllatloﬁ system (filters): clean,
35 ‘ 1
By z operated. J. hts shielded. ;
36 Dressing r@ ms provided. Employee desngnated areas properly 1
EQUIPMENT UTE NSILS, AND Ll & located. L|v1 g /sleeping quarters separ,anon
15* 5 ‘:/ 7 Cleaning, m:intenance tools properly stored 1
e/
é ISONOUS OA TOXIC MATER!ALS
16 4 3 Toxic or poison us items; Medicing ,‘Flrst aid materials: stored,
; 38* | labeled, used. Q ¥ ems: stored, labeled. Toxic or 5
poisonous materj 4
17

18 Food (ice), Non-food contact surfaces: equi i ‘nt, constructed, clean-

able, installed, located. Thermometers: col | hot holding units. ! REMARKS: -
- — \
19 1 =
20 Linens properly: stored, dried, handled. Laundry facilities used. 1 S
" " N 572423 2"++
21 Wiping cloths: clean, use limitations, stored. 1 «
22 Clean equipment, utensils: stored, handled, dried. 1

23 | Single service articles: stored, dispensed, wrapped, use limitation. 1 4 K S\]\ ‘/( A \ l\lwl/.\— ‘1’/@'&@
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