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

COUNTY HEALTH DEPARTMENT SCORE 

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishment 
Sanitation as are indicated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapter 420-3-22 of the aforesaid Rules within a 
period of days. Failure to comply with this notice may result in cessation of food service food store operations. 

ADDRESS -:;J...o , i,/. 

YEAR INSP. TIME COMPLIANCE VISIT/ 

ti~ 
IN 

/ 7 OUT YES_ NO 

PRIORITY (* ) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION 

MANAGEMENT AND PERSONNEL WATER, PLUMBING, AND WASTE 

1* 

2 

3 

4 

FOOD 

5* 

6* 

7* 

8 

9 

10 

11 

12 

13 

14 

Personnel with infections restricted, excluded. Hands clean, 
properly washed. No bare hand contact. Commissary used. 

Consumer advisory. Juice warning; / \llergen label. 
Shellstock tags; Records. 

Properly labeled; Original container. Code date lim 
C.0.0.L. requirements: Catfish; Seafood. 

Approved procedures: thawing, cooking, other. 

Food contamination prevented during storage, 

In use, between use, food/ice dispensing uten 

EQUIPMENT UTENSILS AND LINEN 
15* 

16 

Equipment; food contact surfaces (non-cooking); Cleaned; 
Sanitized. Sanitization: temperature, concentration, time. 

Food contact surfaces: Cleanability; Clean to sight & touch. 
Food thermometers: provided, accurate. 
Warewashing facilities: designed, irreversible registering 
temperature indicator, and chemical test papers. 

5 

4 

24* Water: source, quality. System: approved. 

25* Sewage, grease disposal: system approved; Flushed. 

38* 

• Outdoor/Indoor storage 
ded. covered. Approved refuse 

• mployee designated areas properly 
g-,quarters separation. 

Toxic or poisonous items; Medicines; First aid materials: stored, 
labeled, used. Other personal care items: stored, labeled. Toxic 
or poisonous materials separation. 

5 

5 

5 

4 

4 

4 

5 

17 Cooking surfaces, non-food contact surfaces: clean. Frequency; Methods. REMARKS: ---- ------------------1 

18 

19 

20 

21 

22 

23 

Food (ice), Non-food contact surfaces: equipment, constructed, clean­
able. installed, located. Thermometers: cold and hot holding units. 

Warewashing facilities: constructed, maintained, installed, 
located, operated. Thermometers: dish machine units. 

Linens properly: stored, dried, handled. Laundry facilities used. 

Wiping cloths: clean, use limitations, stored. 

Clean equipment, utensils: stored, handled, dried. 

Single service articles: stored, dispensed, wrapped, use limitation. 
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