FOOD FACILITY INSPECTION REPORT
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In = In compliance N/A = Not Applicable N/O = Not Observed Maj = Major violation Out = [tems not in compliance COS = Corrected On Site
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> N/O | 5. Hands clean & properly washed, glove use 28. Washing fruits and vegetables
6. Handwashing facilities available 29. Toxic substances properly identified, stored and used
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48. Plan Review Required
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