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LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of
Sanitation as are indicated by a circle in the In
period of

spection Report. This report constitute
days. Failure to comply with this notice may result in cessation of food service food store operations.

such violations of the Alabama State Board of Health Rules for Food Establishment
s an official notice to comply with Chapter 420-3-22 of the aforesaid Rules within a
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WATER, PLUMBING, AND WASTE

1% Personnel with infgétions restricted, excluded. l-_lands clean, [/ ‘ GREASE TRAP LID SECURED?
properly washed. Mo bare hand contact. Commissary used. :
" Assignment of Eéi’son in Charge. Approved course. 24* | Watér: source, quality. System: approve: ' 5
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contaminatigh. Tasting. Returned, reservice of food. Disposition:; g | Service sink provicec. andwashing signage. Toilet rooms 1
! . | constructed. Toilets: number, location. Other liquid wastes
| W 2 .
Tlme/Tempé dture Control for Safety (TCS) food meets y " t l | properly disposed. .
temperaturgifgquirements during receiving, cooking, hot holding, | = i 3
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8 Date marking. Required a8 ntatig®@HOP Variance, HACCP, g\ | 31 Presence of insects, rodents, other pests; Animals prohibited. 4
NCC, other. . 2 Pests control methods approved, used. Pest control devices 1
9 Methods: cooling, facilities, plant food cooking. 4 serviced as required. Non-toxic tracking powder.
10 | Consumer advisory. Juice warning; Allergen label. Shellstock 4 a3 | Maintaining premises: free of litter and unnecessary items, 1
tags; Records. A harborage. ‘.
11 | Properly labeled; Original container. Code date limits. Il '8 aftached equipment; clean. Outer
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EQUIPMENT, UTENSILS, AND LINENS A located. Living /sleeping quarters separation.
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Wardy/dshing facilities: designed, irreversible registering A8 | 38% |1abeled, used. Other personal care items: stafed, labeled. Toxic or 5
temperature indicator, and ¢ ital test papers. poisonous materials separation. 1
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20 Linens properly: stored, dried, handled. Laundry facilities used. 1 e = | g v\
21 Wiping cloths: clean, use limitations, stored. 1
22 | Clean equipment, utensils: stored, handled, dried. 1 iy A - L i e o
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