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COUNTY HEALTH Dl;PARTMENT SCORE 
LEGAL NOTICE JO 11-!E PROPRISTOR OR MANAGER: You are re~pectfully notlf1~d cf svch vtol~tions of the Alab...ma State Beard of Heolth RuleS foi FoOd &.tabllshm.,nt S:initatlon » are lndl cat8d 
by• ·01rcle Jn the INpectlor, Report. This report con~tltu~ as official notice to ccr'11t>IY with Chapter 42D-3-2;2 of the ofores$id Rule• wirhtn • period of _ _ _ days. F~ilure to comply with this 

OWNEij OR MI\Nl'GfR NAME 

ZIPCOD~ 

COMPLIANCE VISIT/ 
lNSP. RfQUIRED 

O Yl::::i ; j NU o 

i 
AND PRIORITY FOUNDATION ITEMS REQUIRE !MMEOIATE ACCTION 

MANAGEMENT AND PERSONNEL WATER PLUMBING ANO WASTE 
01 Per5otrnel with infection$ restri~ted, exclude<;l . Hand Clean, Prope:!y 24~ Water; Sourt.,, Quality, System: Approv,:,d 5 

5 
* Wash0d. NO SARE HAND Contact. Commiss ary Used. 25a Sewage, greasi, dispo,a1; System Approved; Flushed 5 

02 Assigntnent of Per~on in Charge. Approved Coursl!l . Authorized z5• cross Connectton; Back Srphonag:e; BACl<FLOW 5 .. 4 Waler: Pressure, Cap~city, S<1mpling. Alteroative water supply . Personnel. Niirls. 

' No disc:hi,rges ftom eyes, no.s.e, mouth. No eating, drinkillg, 27• tiANDWASHJNCi FACILITIES: NLtmber, Loc:lrtion, Accessible, Soap, 4 
Oil 2 

tollacco use. Cle,m clothes• Ha.1r restraints. Other. Towe(•/Oryii,g devices , T,;,tletTissl(e, 

04 Properly POSTI:D PERMIT; Report, Other 1 Plumbi11g: Fixtures clean, designed, operated, ma!ntain~d. 

FOOD. 28 
Service siJllc provided. f-landwashing $lg;mage. Toilet roorns 1 

05 SM t1URCE; NOT ADULTERA'fED; Food separate, prote<otea~<>m 5 
constructed. Toilets; Number, lncatfon. OU,« liqlJld w.i::tes .. cor inH!on. 'Castine: . Retorned, reservice of food. otsth.'.1 n . pror,e.-ly dispo<>ed. 

06 l'i 
icrQ ' "Wfn~tr~~tt11ts£o:~:r . ~- re Refuse, Recyclareturnables~ ~door~ ea s 

'~ /tir~~,rn . . e ce, · "'' co~ g, at h Ing, )·ijr 29 APPROVED. Rec provided; CO\ RED, APP · Refuse ., 1 

. ('r]/ ft>Od meds ~~)t r~'j:~-;:ng cold holding. Time as" Oisposal Method . 

blic h"alth cot, oibfi nc a roved plan, Juice, 5 
" P~YSICAL FAOU F(. r 

Conditions. segrl!Glltlon , liamWng. Redvlng f~ozen foods . OA1"E 30" FODOCONTAM ATION from Cl t, EQL M~N, PRgvl:NTl:D 11 
oa• 4 
I MARKING. Required ciocumentatfo11; ~OP, Varian~e. HACCP, NCC, other. Presence of l<1sE t'• Rodentg r PE ~ 
I 3l* . .4 

4 
09 Methods: Coolin!!, Facilities, Plant food Cooking 4 ANIMALS PROI-II l 

Consumer Advlsorv. Juice:: warning; AL~tRGEN lABEL 
32 

~-t Control methods approved, used. st contr~c~ servi, 1 
?o S\-11:\.lSTOCI< TA-~S; Records 

4 
as r.,q11ired. Non-t()l(Jc Traclt:ing Powrt.,, 

ll Properly labeled; Original c:<,11tainer. Code date limits. 1 33 Maint;llnlng premise~; Free of Utter an 

~~~~~ 1 
c.O.0.L Reauirements; Catfish: Seafooo ll8rborage. 

12 APPROVED Procedur~; TJ,awing, Cooking, other 1 Floors, Walls, Ceilings. ATTACHED Equl ~ent; CLEAN. enlngs 

13 Food contamination prev,mted during storage, preparation, other 1 Protected. Sumice characteristics, md,i , outdoor; ail'! 

,!14 IN Use, BEJWEEN ~ ~ Food/Ice Dispensing Utensils Properly Stored 1 
34 aeaofngfrequency, dunle,s methods. ,sorbentflc materials 2 

EQUIPMENT, UTENS fffi,.AND LINENS Properly Used. 

15* Equipment; F-;,od ~ ~ Surfaces (Non-C<.>oking) ~bS~y\18) $ 35 Lighting, Ventilation; ADEQUATE. Vefn tion Systj 1 (Filters ) Clean, 
1 

Sanitixetlon Te~ll , concent ration, ,Ima 01,erate~. J.JGHTSSHJELDl:D 

FOOD CONTACM,.FACES Cleanabillty; Clean to 3iSht & touch 
36 Dressing Rooms Provided. EMPLOY}:£ t lGNArED, ~roperl~ 1 

1-c:,• 
~ood th~ rmomete rs; provided, accurnte. 

4 
l~ated. Ul/ioi, / Sleeaini: dttartet°s Seo; 111:ion 

Wa>tewashlng fac;lltfes; designed, !rr,eversible registering 37 Cl£ANI.NG M.lintena!lCe Tools Pronirt"I" ores 1 
temperatu re indi<:~tor, and chemical test papers POISOIIIOUS OR TOXIC MATERIALS 

l'l 
COOKING Surfaces, 1\12,n-Food_ Contact SurfaCJ:Si ~ 

I~ 
Toxic or po!sonoos items; Medicines; First Aid materi"'I•; Stored, 

t=reque11<:y; MeUtods i,..___, 38· L;ibeled, Used, Ott,er p.er~onai ""re iwrns; Stor<od, Labe led. Toxfc or 5 

18 fOOD ( ICE }, Non-food Conract Surfaces; Equlpmellt, Construct:ed, 
1 

Poisonous rnateri~ls Sena ration 
Cleanabloe:, lnst.1lled located. lhermon>eters· DISH M-lchine Unit 

; 
Warewashlngfucntties; Designed, Constructed, Maintained, Installed REMARKS: 

I 
19 1 

located, Operated. Accurate Therrnomet~rs, CHEMICAL IDT PAPERS 

' 20 Linens Properly STORED, DRIED, HANDLl:D. laundry facilities Used. l 

1; Wiping Cloths; Cl,EA.N, USE LIMITATIONS, STORl;D _ 1 

~ lJtertSils;~ndled, Dried !';· -./d;/( (i) 
23 Single Service artic!~; Stored, Disp,msed, w,-apped, tlse Umit6tion l 
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