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FOOD PREMISES INSPECTION FORM

Name of Premises; : %'Q{dljeufj F{L.C;{»’]D @-‘4—1’ ge #: {H"O&@Qﬁ Type:

Ociass3 Bclass4 [JcClasss
Cperator:

. o Category: | IRoutine [ Rednspecton [ ] Newlicence [ Complaint {1 CD Follow-up Inspection New. 2.5 Nowueaus
i, QU7 pakeraL . O Dudrens | Branswick

Water Supply: ) Prvaie {1 tunicipal

Holding Methods

Walls (Consirudiion and Mg ntenance)
Cefiings (Construclions and

Approved Source

Food Equipmens {Design, Construciion,
Insiallation and Maintenance}

Food Gontacl Surfaces
he=chanical Distnvashing

Coaling Methods

Puzchasing and Recelving
Acceplable Contairers and Labaling

Re-heating Mathods
Handling htethods

UL L ftznrual Dishwashing Sewage Disposal
Storags of Potentially Hazardous Foods Display Methods Eating Ulensils and Dishes Solid Waste Handlng
Frozen Storage Advance Preparation Tel)
Refrigerated Storage {Temperaiure}

Cleaning and Sanitizng
Detergents and Chemical Use and

Lighting

Refrigarated Storage (Methods) Record Keeping

Storage Ventilation

Refrigerated Slorage (Space) Recall af Food ES %

Dry Storage ERSDN h Vi'ashroom(s) < Licance

Storage of Food for Staff Demonstiating Knoeledpe Hand Washing Stationfs] Ny Rodent and Insect Control
AAAAAA Employes Healih ‘ FLO ERING! o Other InfracfonstHazands
Thawing Hethads Persong] Hygiene Paoiices l 1 Fioors {Construclion and Mainlenance)

Coo%ing Methads

‘E.O. — Not Observen; S — Salisfackory; U — Unsatisfactery; M~ Hinor Infraction; MA — Major Infraction; CR ~ Crifical Infraction i
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Green Re-inspection .
A Y
(1 Light Yellow [ ] Dark Yeliow HWLA ﬂ J J % Required: Oves | E}J o
] striped Red D Red ' Date of luspection: | if Yes, Date:
Wihite — Office; Yellow -- Operator; Blue — Copy for Posting
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