FOOD FACILITY INSPECTION REPORT

GLENN COUNTY ENVIRONMENTAL HEALTH DEPARTMENT
247 North Villa Avenue, Willows, CA 95988

Phone (530) 934-6102  FAX (530) 934-6103
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In = In compliance  N/A = Not Applicable  N/O = Not Observed  Maj = Major violation _ Out = [tems not in compliance
Critical Risk Factors for Disease Maj Out cOs Out COS
(in ) 1. Demonstration of knowledge 24, Person in charge present and performs duties
In ) 2. Communicable disease restrictions 25. Personal cleanliness and hair restraints
“Tn 3. Discharge of eyes, nose, mouth 26. Approved thawing methods used
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M > 22, Wastewater properly disposed 46. No unapproved living or sleeping quarters
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