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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY, FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESMBLISHMENT NAME L 38 Al OWNET: PERSON IN CHARGE:
L' { Lt KU I | | C \ ' '/ i
ADD'RESS: i = g , couN
L Ly TV er 9SS0
i N Taa] ey .

C'W!Z'F' iS4 [ < P';‘?.” 2. 27, iy i P.H. PRIORITY : IE] Htl MOL
EBTABLJSHMEN’!’ HFE & = — =

[J BAKERY [J c.STORE [0 CATERER [0 DELI [0 GROCERY STORE O INSTITUTION

] RESTAURANT E{ SCHOOL [ SENIOR CENTER [0 TEMP. FOOD [0 TAVERN [ MOBILE VENDORS
PURPOSE

O Pre-opening ,];ﬂ Routine. [ Follow-up [ Complaint [ Other
FROZEN DESSERT \ EWAGE DISPOSAL ATER SUPPLY
OlApproved DDlsapprOVed IﬁNot Applicable PUBLIC COMMUNITY O NON-COMMUNITY O PRIVATE
License No, PRIVATE ' Date Sampled ... Results .

Rlsk fa::turs are foad preparat[on practlces and employee behawors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or inju
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Good Retail Practices are preventative measures to control the introduction of pathogens, chermicals, and physical objecls into foods.

Pasteurized eggs used where required 4 In-use utensils: properly stored
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