
ALABAMA DEPARTMENT OF PUBLIC HEAL TH 
ESTABLISHMENl' / RETAIL FOOD STORE INSPECTION REPO J 

COUNiV HEAl.lH DePARTMENT 

LEGAL NOTIC!; TO PROPRIETOR Ofl MANAGl;R: You are re:spgetfully notified of wch violations of ths Alabon,a State Board of tie0lth Rules for Food i;stablishment 
Sanitation as are indicatsd by a circle in the Inspection Report. This report constitutes an official notice to cornply with Chapter 4.IQ-3-22 of the a1oreS1Jld Rules within a 
period of days. Failure to comply with this notice may result in c888iltion of food service: food store operations, 
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prooerfywaofled,. No~ '-xi c:ontallt. Cornmillary1110d. 

25" &,wag&.gfMN~systelnapprowd;Aulhod. 

2 

3 

4 

FOOD 
5" 

6" 

7• 

8 

9 

10 

11 

12 

13 

14 

No di$Charges from eyes, nose, mouth. No eating, drir11cing. 
tobsoco u1;1e. Clean clothes; Hair restraints. Other, 

Properly PQSted! permit, report, othttr. 

Properly labeled; Original container. Cod 
C.O.O.L requiremet1ts: Catt.sh; Seafood. 

Approved proci,dures: thawing, cooking, 

~ood contamination prevented dur1ng stor 

In use, between use, foodi1ce dispensing 
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15• Equipmene1bod oontaot~ 

Sanftmld.S.ddz.io..:~ 
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Food eont11et--=-OeeNbi11tr, CIMr\ 
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paclty, eamoffng • .AltamatM W8lW eupply. 
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Toilet~ 
, designed. operatf!d, maintained. 

ndwashing signage. Toilet rooms 
r. location. Omer liquid wsstas 

quipment: clel!ln. Outer 
rsctaristics, indoor, outdoor: 
, dustless mettiods. Absorbent 

e. Ventilation syStem (filters): clean. 

Employee d~ignated areos properly 
quanvrs ..epatation. 

5 

5 

6 

4 

4 

4 

2 

17 REMARKS: ____________________ --! 
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Food (lee), Non-food== :surt= 8Qui 
able, installed, located. Thermometers: cold 

Wsrewsstling 1aeilities: constructed, m11i 
located. OPtrated. ThermorMttts: dish 

Linan:r; properly: storod, dried, handled. laundry facil:"ties used. 

Wiping cloths: clsan, use limit:ations, stored. 

Clean equipment, utsnsils: stored. handled. dried. 
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