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COTTAGE FOuw OPERATION — OFFICIAL INSPECTION REPORT
GLENN COUNTY ENVIRONMENTAL HEALTH
257 North Villa Avenue, Willows, CA 95988 P 1 of \
Phone: (530) 934-6102 o Fax: (530) 934-6103 age 1o
Name of Cottage Food Operation/DBA: Inspectiop Date:
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Address: \ Reinspéction Daté (on or dfter)
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Owner/Permittoe: Phone Number: Inspection Time In: Inspection Time Out:
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Operation O Class A — Direct Sales Only Service: U Routine Inspection O Reinspection Perm't/Re" stration# | Expiration Date:
Type: B{C\lass B — Direct or Indirect Sales O Complaint mutlal/Pre Opening y ﬁ‘-\

. Self-certification checklist submltted (class A) ) 15. Adéqua e storage fo 6od and related
2. Food processor course completed Q fin YNA N/O equipment

R

1plo e Ve “ractice. 16. Food preparation occurs in kitchen of CFO ad In\} N/A N/O
No ill employees or workers N/A 17. CFO located in private dwelling/operator Df;’MIn\)\I/A N/O

No smoking in CFO O In NAGN residence
i Q

Made in Home Kitchen” on package

Hand washing station stocked and available ¥ _In N/A N/O |19. Common name of product on package < In NA NO
Hands washed prior to food preparation O In NA“0>]20. Name of CFO on package 4, I NA NO

Proper glove use O In NA NO |21. Ingredients list on package D('In N/A N/O
Registration or permit number of package N/O

0 AnONA NO
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Food prebéred from approved food list only
water
otable W

24 CFO operating with vahd permxt/reglstratlon O < WA NO

‘i‘i:‘l;‘oo free from contamiria onand O In NA @0 25. Approved direct sales to customers O In)NA NO
adulteration 26. Approved indirect sales to customers Q%n WA NO

12. Kitchen equipment and utensils clean and in Olin_ WA No |27 Approved number of employees Df’« InYN/A NO

good repair 1 nt:
13. Food contact surfaces cleaned and sanitized Qf In“\WA N0 | 0th
14. No infants, small children, or pets in kitchen aCinSNvA No |29. 0 In NA NO
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