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Name of Facility! DBA: 
Inszcll~tej ~' Ct" ",ba-IA S \~\-V(L\ve 

Address: Reinspection Date (on or after): 

\E; $', ~'th Sf- V)(~, ( Uf"'''ck ~(\ tt-.(' Gc:rfc,J~ '<tif". Vtk~I) (Rein'pecti"'" Of. subjOCll0 f"",) 
OwncrfPcnnitee: Inspection Time: r~CNO.: IPennit Exp. Date: 

~ A.J!'A- '7--7 ~("'" '\t-.( 1S-1 ~I "'-01.'\ e ," n 
Certified Food Handler: ~ Certificate Explration,Date: ~ 

(Certificate expires five vcllJ1l aftCr II is ,ssued) 
Service: '&'Routine Inspection o Reinspectlon o Complaint o Construetiorv'P're-openrng o Other: 
Applicable Law'CAUFORNIA RETAIL FOOD CODE ("Co/Code). Beginning with seC/(On JJ3700, CalifornIa Healrh ond Safety Code (Sf;(; reverse sidc ofsbeet for summary) 

In = In compliance N/A = Not Applicable NJO =Not Observed Ma' = Maior violation Our- ltems not in compliance COS = Corrected On Site 
Critical Risk Factor.! rOI',Dlst1l5l: M3j Out COS Out 

ln N/O t. DemonStHitian oCkno\Yled~e 24 Person rn ehar,gc plcsent and performs duties 
In .-2. Communicabtc.discasc rcslliClions _ 25, Personal cleanliness and hair restraints -In N/O 3, OlscharJ!\Hue...es. nose, mOUllt-. 26. Approved thawing methods used 
In NlO 

~ 

4. Entiu" ~" drinkin~ 1~'USC 27. Fcod separatcd! and protected 
In N/O S. Hands clean &. properly washed. Rlove usc 28. Washing fru~lS and vegetables 
10 6. HandwathfuR facilities Itwllable 29. Toxic substances properly Identified, stored and used 
In N/A N/O 1. Proper botlUld cold 'fOod holtlin~ lemns 30. Food storage, 3 I Self service, 32. Labeled 
In N/A N/O 8. Time as'apubliclIealth conlJol. ~tds 33. Nonfood contact surfaces clean 
In N/A N/O . 9. Proper cOOlin~ melhods 34. Warewasl1ing facilities maintained, leSt strips 
In N/A N/O 10. Proper oookinJ! time lU'id temps 35, Equipment, utensils, approved, clean (!Oed reDair 
In N/A N/O 11, Rcht:lUinli temoerature for hot holding 36, Equipment, utensils and linens, SIQraj',c and use 
In N/A N/O 12. Rettuned tUld ~ Or food, 37, VendinJ!, MaChines 
In "lJ. Food In good condition. s-afe,. WUlc!ulleratcd 38, Adc,Quatc ventilation amI hghtine 
In N/A N/O .14. Food cMtilCt.surfuces clem) lln'dsanitized 39, Tberlnoroctcrs provided and accurate 
In IS. Food frot.tlti6llro\·ed SOlliec-, 40, Wiping cloths properly used and stored 
In N/A N/O lo..Shell stock lllia I7.GulfOv3lcr ~ 41. Plumbing, proper backflow prevenlJoo 
In N/A N/O ut'ComolianCC willfHACCP plan 42. Garba~roperJydisposed; facilities mairltained 
In N/A N/O A9~Ad\'isory lbrt.n\'/undercoo'kl:d rood 43, Toilet facIlities supplied, properly constructed, clean 
In N/A ,.20. Health cw:J School prohibited food 44, Premises clean and veffilin proof; personal Items SCDaratc 
In . 21. Hal &'ooJd WlIltr. Tenifj; . OF 45, Floors. walls and ceilings maintained and clean 
In 22. Wnste\vtlter nroDl:flv dlsi>osed 46, No unapproved livmg or sleepinJ!, quarters 
ln ')(47, SIgnS posted: Lasl inspection report available :ZL~.Q.~!S.J!L~.bi~~ nnimals 

No PHF [ ] 
OF OFFood Location Food Location 
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