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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Maj = Major violation

Out = Items not in compliance

COS = Corrected On Site
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In T/A  N/O | 19. Advisory for raw/undercooked food 43. Toilet facilities supplied, properly constructed, clean o
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W 23. No rodents, insects, birds, animals - 47. Signs posted: Permit & inspection report available
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