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ALABAMA DEPARTMENT OF PUBLIC HEAL TH 
D ESTABLISHMENT/ RETAll FOOD STORE INSPECTION REPORT 

COUNTY HEALTH DEPARTMENT SCORE 
[ AL NOTICE TO THE PROPRIETOR OR MANAGER: You ere raspectfully notified of such violations of the Al11bama Stat<, Board of Health Rules for ood E!3tsblishment 
Sanitation as are indicated by a circle in the lnspsction Report, 'rhl" 'report constitutes an official notice to comply witn Chapter 420-3-22 of the aforesaid Rul.,G within a 
period of d&ys. Failure to comply with this notice may reguft in ceggation of food service food store operations. 

ESTABLISHMENT NAME 

PRIORITY CAT, COMPLIANCE VISIT/ 

3 YES_ 

PRIORITY t•) ANO PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIAlE ACTION C 
MANAGEMENT AND PERSONNEL WATER PLUMBING. AND WAS 
I 
: 1• 
i 

2 

3 

4 

F.00D 
5" 

6" 

7" 

8 

9 

10 

11 

12 

13 

15" 

16 

17 

18 

19 

20 

21 

22 

23 

Name: 

Title; 

P&r~nnel with lnfectione restricted, excluded, Hands clean, 
properly washed- No ba ro hand contact. Commlsnry us Ml. 

Aulgnmant of l'e111<1n in Charge. Approved 
course. Authorlied personnel. Nails. 

No discharges from.eyes, nose. mouth. No eating, drinking, 
tobacco use. Clean clothes; Heir restraints. Other. 

Properly posted: permit, report, other. 

Condition. Segregation. Handllng. R.sceiving frozen foods. 
Date marking. Required documentation: ROP, Variance, 
HACCP, NCC, other. 

Methods; C()Ollng, facilities, plant food cooking. 

Consumer advisory, Juice warning; Allergen lebol. 
Shellertoclc tags; Records, 

Properly labeled; Original container. Code date limits. 
C,O.O.L requirementa; Catfish; Seafood. 

Approved procedures: thawing, cooking. other. 

Food contamination prBvented durin~ storage, preparation, ottier. 

Fo co 
Food t mometera: provided, accurate. 
W ashing facilities: d9Bigned, lrreveraible registering 

peratura indicator, and chemlca.1 t11at papers. 

Cooking surf8oee, non-food contsct sorniceg: clean. Frequency; Methods. 

Food (ice), Non-food contact surfaces: equipment, con9tructed, clean­
eble, installed, located. Thennometers: cold and hot holding units. 

Warewashlng facilitle$: constructed, ms int.lined, in&talled. 
located, operated. Thermorneter!l: dish mschine units. · 

Linens properly; stored, dried , handled. Laundry facilities used. 
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Water: sowce, quality. System: 11pproved. 

Sewage, grease dlspooal: ayr;tem appr'OVlld; Flushed. 

Cross connsct,on; 8&(:lc siphonage; Backflow. 

Weter: pre$8ure, capacity, &11mpllng. Altematlve water supply, 
Handw11shing faoflltlee: number, location, accsBSible, soap, 
towelll/'drying devices. Tollet tissl.NI. 

Plumbing: fixtures clean, designed, operated, maintained. 
Se,vlce eink provided. Handwashing slgnage, Toilet rooms 
constructed. Toilet!!: number, location. Other liquld wastes 
properly disposed. 

Refuse, recyclables, and returnables . Outdoor/Indoor storage 
srea approved. Receptscles: provlde~ae 
disposal metho.d. 

PHYSICAL FACILITIES 
30 Food contllminatlon from cleimlng equipmer,t prevented. 

To)(ic or poisonous items; Medicines; First aid materials: ttored, 
38,. labeled, used. Other personal care Items: &tored, labeled. To)(ic 

or poisonoua ma~rlals separation. · 
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REMARKS: __________________ _ 

INSPECTED BY: 

Name,; 
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