FOOD FACILITY INSPECTION REPORT
GLENN COUNTY ENVIRONMENTAL HEALTH DEPARTMENT

257 North Villa Avenue, Willows, CA 95988
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Applicable Law (,’ 'ALIFORNIA RETAIL FOOD CODE (“CalCode), Beginning with section 113700, California Health and Safety Code (See reverse side of sheet for summary)
In = In compliance  N/A = Not Applicable ~ N/O = Not Observed  Maj = Major violation  Out = ltems not in compliance  COS = Corrected On Site
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In /K‘) N/O | 19. Advisory for raw/undercooked food 43. Toilet facilities supplied, properly constructed, clean
In £y 20. Health care/ School prohibited food 44, Premises clean, vermin proof; personal items separate
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