Official Food Facility Inspection Report

Department of Public Health <* Environmental Health Division
1221 Fulton Mall, P.O. Box 11867, Fresno, CA 83775, 559-445-3357

“* Email; EnvironmentalHealth@co fresno.ca us
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DEMONSTRATION OF KNOWLEDGE
1. Demaonstration of knowledge: food safety certification
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In compliance N/O = Not observed N/A = Not applicable  COS = Corrected on-site MAJ = Major violation QUT = Violalions

PROTECTION FROM CONTAMINATION
14. Food contact surfaces: clean and sanitized

Sanitizer Type: Linen V?prm Qc Cat,
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Dishwasher ppm Ghiorine or {0 Hat Water Temp:
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13, Food in good condition, safe and unadulterated 1 o O O O |23 Norodents, insects, birds, or animals O O O

SUPERVISION ouT 39.Th t ded and . 051'
24. Person in charge present and performs duties O crmome?ets provices shdaccurate _

PERSONAL CLEANLINESS 40. Wiping cloths: properly u§§d gand stored O
25. Personal cleanliness and hair resiraints O PHYS[CAI.‘ FACILITIES )

GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices L0l
26, Approved thawing methods used, frazen food e _42. Garbage and refuse properly disposed, facilities maintained O

27 Food separated and protected; sheeze guards TGO 43, Toilet facilities: properly constructed, supplied, cleaned O

i 8. Washing _f_rLﬂlSﬂHfé_gEtheS T O 44. Premises, personalicieaning items; vermin-proofing; unused equipment O
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FGOD STORAGE! DISPLAY/ §EhVICE s 435, Floar, walks and ceilings: built, maintained, and clean O
~30. Food storage; food storage containers identifiec B O 46, No unagproved private homes/ living or sleeping quarters O
31, Consumer self- service O SIGN?" REQUIREME,NTS ‘ )

_~ONSumer =i 47. Signs posted; last inspection report available O
32. Food properly labeled & honestly presenled ‘O COMPLIANCE & ENFORCEMENT - - e
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48. Plan Review O
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36 Equipment, utensils and linens: storage and use; pressurized cylinders O P
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O See VC&D form. No potentially hazardous food at facility. O
DF# OBSERVATIONS AND CORRECTIVE ACTIONS
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IF SIGNED HERE BY INSPECTOR (REHS)

. UPON AUTHORITY CF THE ENVIRONMENTAL HEALTH DIRECTOR, THE
ENVIRONMENTAL HEALTH PERMIT FOR THE BUSINESS IS IMMEDIATELY SUSPENDED DUE TO THE ITEMS MARKED WITH AN ASTERISK (). THE
BUSINESS IS TO REMAIN CLOSED UNTIL ALL OF THE CORRECTIONS ARE COMPLETED AND WRITTEN AUTHORIZATION TO REOPEN IS ISSUED BY
THIS OFFICE.™AN APPE}L’OF THIS SUSPENSION MAY BE REQUESTED BY WRITING TO THE ENVIRONMENTAL HEALTH DIRECTOR.
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