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TEMPORARY FOOD EVENT INSPECTION REPORT
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IN —In Compliance OUT -QOut of Compliance N/A — Not Applicable N/O - Not Observed
Routine Inspection YES [Ino Re-Inspection [Jyes [Ino [In/A

CODE CODE DESCRIPTION IN,- ouT N/A N/O “Corrected
2-102.11 Manager demonstrates proper knowledge o
2-401-11 No eating, drinking, smoking in food area e
3-201.11 Food - from approved sources (no home canned foods) 7
3-501.16 Food temperatures (Hot & Cold Holding) P
Menu/Hot 4 Menu/Cold o

z13£°F ' / Vo AL <41°F - ¢ Coo ey

CODE .| CODE DESCRIPTION IN out N/A | N/O | Corrected
6-202.18 Canopy present and adequate over food prep/serving area <
4-202.11 Tables and work surfaces are non-absorbent and easily cleanable
4-903.11 Single service items are stored 6 inches off the ground
4-302.12 Food thermometers present and accurate (0°-220° F bayonet style) Vs
4-205.10 Food equipment is certified or classified for sanitation by ANS! standards
5-203.11 Handwashing station available onsite >‘<A
6-301.11 Hand soap supplied /&5
6-301.12 Paper towels are provided for hand drying )ﬁ
5-501.113 Trash cans with lids available and in use >
5-402.13 Proper disposal of waste water Ly
2-301.12 Use of proper handwashing technique observed m*\;
2-402.11 Hair restraints in use /y\\ﬁ
3-302.11 Food protected from cross contamination >‘i(&
3-305.11 All food stored 6 inches off the ground, covered and protected y%
3-303.11 No direct contact between food and ice K,,
3-301.11 No bare-hand contact with ready-to-eat food items f%
3-403.11 Adequate reheating of food items . )Q:
6-402.11 Adequate access to a toilet room s
7-204.11 Sanitizer present and used properly /’{y
4-302.14 Sanitizer test devices available and in use ;&Q;
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TEMPORARY FOOD EVENT INSPECTION REPORT

Event: Date:
Address:
Contact: Phone:
Menu:
IN - In Compliance OUT- Out of Compliance N/A - Not Applicable N/O — Not Observed
Routine inspection YEs []nO Re-inspection [(ves [Ino CIn/A
_CODE CODEDESCRIPTION @ 0 INL ouT SNJACLEONTO ‘ Corrected
2-102.11 Manager demonstrates proper knowledge
2-401-11 No eating, drinking, smoking in food area
3-201.11 Food - from approved sources (no home canned foods)
3-501.16 Food temperatures {Hot & Cold Holding)
n:u[H\‘ot 5 Menu/Cold
213¢ <41°F
CODE | CODEDESCRIPTION G our | N/A | N/O | Corrected
6-202.18 Canopy present and adequate over food prep/serving area
4-202.11 Tables and work surfaces are non-absorbent and easily cleanable
4-903.11 Single service items are stored 6 inches off the ground
4-302.12 Food thermometers present and accurate {0°-220° F bayonet style)
4-205.10 Food equipment is certified or classified for sanitation by ANS| standards
5-203.11 Handwashing station available onsite
6-301.11 Hand soap supplied
6-301.12 Paper towels are provided for hand drying
5-501.113 Trash cans with lids available and in use
5-402.13 Proper disposal of waste water
2-301.12 Use of proper handwashing technique observed
2-402.11 Hair restraints in use
3-302.11 Food protected from cross contamination
3-305.11 All food stored 6 inches off the ground, covered and protected
3-303.11 No direct contact between food and ice
3-301.11 No bare-hand contact with ready-to-eat food items
3-403.11 Adequate reheating of food items
6-402.11 Adequate access to a toilet room
7-204.11 Sanitizer present and used properly
4-302.14 Sanitizer test devices available and in use
COMMENTS:
Received By:

Inspected By: ¢ )
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TEMPORARY FOOD EVENT INSPECTION REPORT

Event: o Date:
Address:
Contact: Phone:

Menu:

IN - In Compliance QUT- Out of Compliance N/A ~ Not Applicable N/O - Not Observed
Routine Inspection YES [ INO Re-inspection Clves [Ino [(In/a
| CODE | CODE DESCRIPTION , - IN LOUT o N/AL N/O | Corrected
2-102.11 Manager demonstrates proper knowledge k
2-401-11 No eating, drinking, smoking in food area
3-201.11 Food - from approved sources (no home canned foods)
3-501.16 Food temperatures (Hot & Cold Holding)
Menu/Hot Menu/Cold
 2135%F <41°F
 CODE | CODE DESCRIPTION "N/O_| Corrected
5-202.18 Canopy present and adequate over food prep/servmg area
4-202.11 Tables and work surfaces are non-absorbent and easily cleanable
4-903.11 Single service items are stored 6 inches off the ground
4-302.12 Food thermometers present and accurate (O°-220° F bayonet style)
4-205.10 Food equipment is certified or classified for sanitation by ANSI standards
5-203.11 Handwashing station available onsite k
6-301.11 Hand soap supplied
6-301.12 Paper towels are provided for hand drying
5-501.113 Trash cans with lids available and in use
5-402.13 Proper disposal of waste water
2-301.12 Use of proper handwashing technique observed
2-402.11 Hair restraints in use v
3-302.11 Food protected from cross conta mmation
3-305.11 All food stored 6 inches off the ground, covered and protected
3-303.11 No direct contact between food and ice
3-301.11 No bare-hand contact with ready-to-eat food items
3-403.11 Adequate reheating of food items '
6-402.11 Adequate access to a toilet room
7-204.11 Sanitizer present and used properly
4-302.14 Sanitizer test devices available and in use
COMMENTS:
Received By: Inspected B
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TEMPORARY FOOD EVENT INSPECTION REPORT

Event: Date:
Address: ‘
Contact:
Menu:
IN - In Compliance OUT- Out of Compliance N/A ~ Not Applicable N/O -~ Not Observed
Routine Inspection YES D NO Re-Inspection D YES [:] NO [:] N/A
CODE ' | CODE DESCRIPTION. . LN ouT CNJA o NJO | Corrected:
2-102.11 Manager demonstrates proper knowledge
2-401-11 No eating, drinking, smoking in food area
3-201.11 Food - from approved sources (no home canned foods)
3-501.16 Food temperatures {(Hot & Cold Holding)
Menu/Hot ‘ Menu/Cold
2135°F C<A1°F.
_ CODE | CODE DESCRIPTION , OUT | N/A | N/O | Corrected
6-202.18 Canopy present and adequate over food prep/serving area ;
4-202.11 Tables and work surfaces are non-absorbent and easily cleanable
4-903.11 Single service items are stored 6 inches off the ground
4-302.12 Food thermometers present and accurate (0°-220° F bayonet style)
4-205.10 Food equipment is certified or classified for sanitation by ANSI standards
5-203.11 Handwashing station available onsite
6-301.11 Hand soap supplied
6-301.12 Paper towels are provided for hand drying
5-501.113 Trash cans with lids available and in use
5-402.13 Proper disposal of waste water
2-301.12 Use of proper handwashing technique observed
2-402.11 Hair restraints in use
3-302.11 Food protected from cross contamination
3-305.11 All food stored 6 inches off the ground, covered and protected
3-303.11 No direct contact between food and ice
3-301.11 No bare-hand contact with ready-to-eat food items
3-403.11 Adequate reheating of food items
6-402.11 Adequate access 1o a toilet room
7-204.11 Sanitizer present and used properly
4-302.14 Sanitizer test devices available and in use
COMMENTS:
Received By: Inspected By: o
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