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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Tn QN/Q) | 3. Discharge of eyes, nose, mouth 26. Approved thawing methods used
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In__ (NJA) N/O [ 19. Advisory for raw/undercooked food 43. Toilet facilities supplied, properly constructed, clean
In_ /A 20. Health care/ School prohibited food 44. Premises clean, vermin proofpersonal items separate) .,
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