" 9D FACILITY INSPECTION REF T

GLENN  JUNTY ENVIRONMENTAL HEALTH DEr ARTMENT Biios Lk
247 North Villa Avenue, Willows, CA 95988 agelo
Phone (530) 934-6102 FAX (530)934-6103

—

Name of Facility/ DBA; Inspection Date:
4 . TR HEF Swm

Address: Relnsgéc_non ﬁ te (on or after):

gt : : : PE T (S i~

f‘c‘) \\‘{ Aoy D —ST ) | \—\N—( [ o el | (7‘. o o C_F\ q S c‘ 5 ' (Reinspections are subjccl lo)fgcs}"- e

Ownep/Permitee: ” [ Phone No.: Inspectmn Time: Permit Exp. Date:

\o 12 in3 1 A ét%f’m&,, A%
C'..mﬁed Food Handler Ccmfa te Expiration Date:

| ~ A k Az (Céﬂc?iti ext 1\:& vears afler it is issued)

Sérvice: [J Routine Inspection O Reinspection O Complaint__ f_Construction/Pre-opening O Other:

Applicable Law CALIFORNIA RETAIL FOOD CODE (“CalCode), Beginning with section .'.'fa 700, 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  Qut = Items not in compliance

COS = Corrected On Site

Critical Risk Factors for Disease Maj | Out COS Out COt
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