
ALABAMA DEPARTMENT OF PULBIC HEALTH 
OD ESTABLISMENT / RETAIL FOOD STORE INSPECTION REPORT 

COUNTY HEALTH DEPARTMENT SCORE 
LEGAL NOTICE TO IBE PRO RIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Hea lth Ru les for Food Establ ishment Sanita tion as are indicated 

by a circle in the Inspection Re port. This report constitutes as officia l not ice to comply w ith Cha pter 420-3-22 of the aforesaid Rules w ithin a period of ___ days. Fa ilure to comply w ith th is 
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MANAGEMENT AND PERSONNEL 

03 No discharges from eyes, nose, mouth. No eating, drinking, 
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tobacco use. Clean clothes; Hair restraints. Other. ·' 
04 Properly POSTED PERMIT; Report, Other .r 
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Properly labeled; Original container. Code date limits. 
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C.0.0 .L Reouirements; Catfish; Seafood l 
12 APPROVED Procedures; Thawing, Cooking, Other ' 1 
13 lFood conhmin3•ion prev ·- ~ , preparatio1\pther a, 
14 IN Use, BETWEEN Use, Food/Ice Dispensing Utensils Proper~ ored 1 

EQUIPMENT, UTENSILS, AND LINENS -
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17 
COOKING Surfaces, ~ 

G Frequency; Methods 

18 
FOOD ( ICE ), r:'on-food Contact Surfaces; Equipment, Constructed, 

1 
Cleanable, Installed, located. Thermometers; DISH Machine Unit 

19 
Warewashing facilities; Designed, Constructed, Maintained, Installed 

1 
located, Operated. Accurate Thermometers, CHEMICAL TEST PAPERS 

20 Linens Properly STORED, DRIED, HANDLED. laundry Facil ities Used. 1 

21 Wiping Cloths; CLEAN, USE LIMITATIONS, STORED .1 

22 Clean Equipment, Utensils; Stored, Handled, Dried 1 

23 Single Service articles; Stored, Dispensed, wrapped, Use Limitation 1 
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COMPLIANCE VISIT / 
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WATER PLUMBING AND WASTE .. 
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ir ""mbs ~deao, desigoed, op ated, maintained. 

28 Service sj J ed. Handwashing si nage. Toilet rooms 

constr ed. T Pts; Number, Locatio Other liquid wastes 

prop( dis . 

J21 
Re~ . 'l '"· aod '""mables O"<d= / lodoo, STORAGE a,ea 
APPR ~ D- eceptacles provided; /j VERED, APPROVED Refuse 
Disposal _ 
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~ ontroi met~x,oved, used. Pest control devices serviced 

32 
uired. Non--to · racking Powder . 

33 Maintaining p'?; Free of Litter and unnecessary items, 
harbor age. Z""""· A TTACHEO E""ipmartc CLEAN. °"'" op~iog, 

rface characteristics, indoor, outdoor; Maintained 
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ency, dustless methods. Absorbent floor materials 
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Properly Used. 

Lighting, Ventilation; ADE QUA TE, Ventilation System (Filters) Clean, 
35 

Operated. LIGHTS SHIELDED 

36 
Dressing Rooms Provided. EMPLOYEE DESIGNATED AREAS properly 

located- Livine: / Sleeoine: ouarters "->aration 
37 CLEANING, Maintenance Tools Pr01>erlv Stores 

POISONOUS OR TOXIC MATERIALS 
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