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3.1 Personal Hygiene Practices 
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10.1 Floors (Construction and Maintenance) 
MI - Minor Infraction; MA -,Major Infraction; 3.2 Cooking Methods 

gg~ . 
,-- 

3.^ 	--..:, '' 	0," 
, .., 

...?...4* 
--- 

. 	 .• 

	

, 	 ... ...a.  

	

+4. 	. 	.- - sr 	 . 	 .:4,,,, , 	 .... , • 	 ,:- 	: 
.c....** 	 :-. 	 '44, 	1... 	 -,o, 	 ..... 	..,....7,ciP, 	-e-w: 	..„, 	.,..., 	-- 	.,,,,, 	 ag 

•  ... 	 --..4-- 	 X. 	 X_ 	 ,.. 	 =,..,--., 	.,,,-: 	' 	' 	;A-A, ..,:k 	,,..., 	$...",,,,,,. '.. 	. 

ft 

❑ Light Yellow 

❑ Striped Red 

Green 

❑ Dark Yellow 0 0 /// f /.13 
Re-inspection 
Required: 

If Yes, Date: 

❑ Yes d" i 1 

,  
R Red Date of Inspection: 

Wltifn - rIffaro• Vont...so _ 	Rh 	&sr Dr.c-finn nonnro 


	Page 1

