LMOW Q-

ALABAMA DEPARTMENT OF PUBLIC HEALTH
FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT _

COUNTY HEALTH DEPARTMENT

SCORE

-

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishment
Sanitation as are indicated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapter 420-3-22 of the aforesaid Rules within a

period of days. Failure to comply with this notice may result in cessation of food service food store operations.
ESTABLISHMENT NAME OWNER OR MANAGER NAME .
Sreee  <riwool- vaod o i:_'-:oa —
ADDRESS ZIP CODE
O Wany 13 & __ S 459
PERMIT NUMBER MO. DAY YEAR| INSP.TIME PERMITTED PRIORITY CAT. COMPLIANCE VISIT/
N N YESER INSP. REQUIRED NO. OF P/Pf
g o~oo® Ot chom. NO O™ N YES__ NO__/O ITEMS___ .
PRIORITY (*) AND PRIORITY FOUNDAZ N ITEMS REQUIRE IMMBIRIATE ACTION >
MANAGEMENT AND PERSOD WATER, PLUMBING, AND WASTE [ 0 2
1+ | Personnel with infections rpgff clean, 5 24+ Liffare®: source, Quality. System: approved.
properly washed. No . nd 25* | Sewage, greasfildisposal: system approved; Flushed. 5
arge. Appraved course. N
2 | Authorized personng@Nalis. Permit categary restrictions. 4 26* | Cross connectif; Back siphonage; Backflow.
No disch f Water: prossur@licapacity, sampling. Alternative water supply.
3 to%a;o zgecs:'ero fclothes; Hair restraints. Other. 2 27 | Handwashing fgilities: number, location, accessible, soep, 4
towels/drying divices. Tollet tissue.
p .
4 Plumbing: fixtuflls clean, designed, operated maintained. .
FOOD 4 \ @ Service sink praflided, Handwashirig signage. Toilet rooms )
constructs’;l TojEts: number, location. Qtherliquid-wastes-,
5+ | Safe; Source; pitected frifio 5 proTaTysdinprsiN.
contamination. s f49Cd. Disposiiin. ™
A - | Refuse, recyclais, and returnables. Outdoor/indoor storage
Time/Temperatugg gyoc l:inm 29 | ares approved. fceptacles: provided, covered. Approved refuse 1
g+ | temperature req’g .,= , cookin 5 disposal metho@
coaling. PasteuriZig 8. NorICo nuous .
Cooking INCC). Qg - _ PHYSICAL FACILIBES
TCS food mests tampal8 o ramems durin !dlng. 30 | Food contamina@in from cleaning equipment prevented. 4
7* | Time as a public health control. Complial approved [@ 5 -
plan. Juice. % & : 31 | Presence of insedl® rodents, other pests. Animals prohibited.
Condition. Segregation. Handling. Receiving frozen foods. .32 | Pests control metis approved, used. Pest contro! devices 1
8 | Date marking. Required documentation: ROP, Variance, 5 serviced as requirel@Non-toxic tracking powder. !
HACCP, NCC, uihor. o " -7 oo
o 23 Maintaining premises™s of litter and ungaengl 1
9 | Methads: cocling, facilities, plant food cooking. 4% harborage. i
10 | Consumer advisory. Juice warning; Allergen labal. a S Floors, walls, mmuach oo pmem clean. Outer
Shelistock tags; Records. B\ @ apenings protecte aggtiaractaristics, indoor, outdoor: &
— - R | maintained. Cleamng Hency, dustless methods. Absorbent
1 Properly label_ed: Original container. Code date limits. 1 T floor materials prop; sed.
C.0.0.L. requirements: Catfish; Seafood. R % -
X - - - - B | ¥ : adequate. Ventilation system (filters): ¢lean, 1
12 | Approved pracedures: thawing, cooking, other. 1 i B
13 | Food contamination prevented during mr@%wen 1 ' 3 . s provided. Employee designated areas properly 1
14 | In use, between use, foodfice dispensing uteMperly stored. 1 ing /sleaping quarters separation
v . 37 al 1
EQUIPMENT, UTENSILS, AND LINENS T
15+ | Equipment; food contact surfaces (non-cooking); Gleanad; 5 POISQIROUS OR TOXIC MATERIALS
Santtized. Senitization: tsmperature, concentration, time. ‘oxic or polsonous items; Medicines; First aid materials: stored,
Food contact surfaces: Claanability; Clean to sight & touch. Iabeled, used. Other personal care itams: stored, labeled. Toxic 5
16 | Food thermometers: provided, sccurate. s or poisonous materfals separation.
Warewashing facilities: designed, irreversible registering
temperature indicator, and chemical test papers.
17 | Cooking surfaces, non-food contact surfaces: cléan. Frequency; Méthods. 1 REMARKS:
18 | Food ficel, Nan-food contact surfaces: equipment, constructed, clean- | Woamy S A f2ioent Ty Lorvn
able, installed, located. Thermometers: cold and hot holding units. avd
19 Warewashing facilities: constructed, maintained, installea, 1 LY
locsted, operated. Thermomaters: dish machine units. . @ G 2o -D\- . N 0‘ - ‘w:
20 | Linens properly: stored, dried, handled. Laundry facilities used. 1 ﬂ d{ (
21 | Wiping cloths: clean, use limitations, stored. 1 ——“A——é—hﬁ Coc “‘ £ M
22 | Clean equipment, utensils: stored, handled, dried. 1 p """A"‘ﬁ\ oR ’pw% 4 DHA wcl-«—n
23 | Single service articles: stored, dispensed, wrapped, use limitation. 1 % t'(Vh ’p‘ Sy G{
- L
RECEIVED BY:, . INSPECTED BY:
Name: N M 0 U 0 Name:
,L/ Ao Lt
Title:
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ALABAMA DEPARTMENT OF PUBLIC HEALTH
FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT

WBADIT

—____ COUNTY HEALTH DEPARTMENT

SCORE

LEGAL NOTICE TO THE PROPRIETOR OR MANAGE
Sanitation as are indicated by a circle in the

R: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishm‘en:
Inspection Report. This report constitutes an official notice to comply with Chapter 42¢-3-22 of the aforesaid Rules within a

L) B Moy 97 J/qew

period of _ - days. Failure to comply with this notice may result in cessation of food service food store operations.
ESTABLISHMEN]‘ NAME\ A OWNER OR MANAGER NAME
TSl el .1
ADDRESS P CODE

{37 Q»\;Cw Vel

PERMIT NUMBER MOS DAY YELH INSP. TIME PE! D PRORITY CAT. COMPLIANCE VIS_I-'T'I
. = e INSP. REQUIRED NO. OF P/Pf
;’d - LA B P 0o % YES__  NO_% ITEMS_ <)
HORITY FOU ION ITEM QUIRE IMMEDIATE ACTION l .L 1 v
MANAGEMENT AND P W, UMBING, AND WASTE ?
- Personnel with infecti urce, quality. System: approved, 5
hed. Ng
properly washed. N g 2 S e, grease disposal: system approved; Flushed. 5
Assi Pers
2 A;:&‘:‘;:: tp‘;ts : 4 C connection; Back siphonage; Backflow. 5
No disct S 8 Water: pressure, capacity, sampling. Alternative water supply.
3 to{;aézco I:;geélfr:: L idwashing facilities: number, location, accessible, soap, 4
" Is/drying devices. Toilet tissue.
4 Properl ted: p
. i, e i mbing: fixtures clean, designed, operated, maintained, - - » ook i
FO0D 28 ervice sink provided. Handwaghing signage. Toilet rooms 1
e onstructed. Toilets: num n. Other liquid wastes
54 Safe; Source; Not adulterated; Food separated, prote properly disposed
contamination. Tasting. Returned, reservice of food. .
: Refuse, recycl, d returnables. Outdoor/Indoor storage
Time/Temperature Control for Safety (TCS) food mee area appr ceptacles: provided, covered. Approved refuse 1
g+ | emperature requiremsnts during receiving, cooking dispo od i
cooling. Pasteurized eggs used if required. Non-Confl . e
Caoking (NCC). PHY ACILITIES
- __ 4+ ICS food mests tamperature requirements during e ‘0od contamination from cleaning equipment prevented. B - e
7* | Time as a public health control. Compliance
plan. Juice. i Presence of insects, rodents, other pests. Animals prohibited. 4
Condition. Segregation. Handling. Receiving frozen 4 i a2 Pests control methods approved, used. Pest control devices 1
8 Date marking. Required documentation: ROF. Variand serviced as required. Non-toxic tracking powder.
HACCP, NCC, other. SR : y 3
23 Maintaining premises: free of litter and unnecessary items, 1
9 | Methods: cooling, facilities, plant food caoking. harborage.
10 Consumer advisory. Juice warning; Allergen label. Floors, walls, ceilings, attached equipment: clean%‘
.J. Shellgtock tags; Ragords. <7‘ y %ﬁ"'“"_*_ﬂﬂmm Su conl oF; BULAOO - ~-- ] » s
A g 4 _:-3-9/ intained. Cleaning frequency, dustiess methods. Absorbent Ce
11 Praperly labeled; Original container. Code date limits. floor materials properly used.
C.0.0.L. requirements: Catfish: Seafood.
g r Lighting; Ventilation: adequate. Ventilation system (filters): clean,
12 Approved procedures: thawing, cooking, other. 35 ogerategd. Lights shiah‘:led{.1 ’ Y I !
13 Food contamination prevented during stora paration, other. 26 Dressing rooms provfded. Employee designated areas properly 1
14 | In use, between use, foodfice dispensing utensils properly stored. located. Living /sleeping quarters separation.
” 2 R 37 Cleanirg, maintenance tools properly stored, 1
EQUIPMENT, UTENSILS, AND LINENS =R
15+ Equfqment; I'oog_:l contact surfaces (non-cooking); Cleaned; POfSONOUS OR TOXIC MATERIALS
Sanitized. Sanitization: temperature, concentration, time. Toxic or poisonaus items; Medicines; First aid materials: stored,
Food contact surfaces: Cleanability; Clean to sight & touch, 38* | labeled, used. Other personal care items: stored, labeled. Toxic 5
16 | Foed thermometers: provided, accurate, or poisonous materfals separatian,
Warewashing facilities: designed, irreversible registering
temperature Indicator, and chemical test papers.
17 Cooking surfaces, non-food contact surfaces: clean, Frequency; Methods. REMARKS: o £ : -
-4-Food lice), Non-food contact surfaces: equipment, constructed, clean- ) kﬂCy SQ‘( " - d@ }\v‘"c\ P
18 = . L Z i I
able, installed, located. Thermometers: cold and hot holding units. S .1(_ { = / IJ ; g W s
18 Warewashing facilities: constructed, maintained, installed, —% ).844 < Oﬂ)’ g \TVW‘C & “{0‘:’7{' o di
= ) A : di i i ) )
ocated, operated. Thermometers: dish machine units. f’Dvi‘\.{\ .p'eewl‘; preTy L,\ u‘,cf_
20 Linens properly: stored, dried, handled. Laundry facilities used. ¥ —t
21 Wiping cloths: clean, use limitations, stored. e -
2 |a i ils: i (2‘:%3 [—“ hveod o i / l\ﬂq Vm.f—
ean equipment, utensils: stored, handled, dried. o -0 CAA V‘: A S
23 | Single service articies: stored, dispensed, wrapped, use limitation. I

N

o el i‘w_:.J p rgﬁr‘? '

INSPECTED BY:

Name:

RECEIVED BW_J7} 1At ~p (C'M/Cd/h
7 7

Name:

litle:

SZE
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Monroe

ALABAMA DEPARTMENT OF PUBLIC HEALTH
'FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPOR% 2

COUNTY HEALTH DEPARTVIENT

SCORE

(251) 575-7034

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such viclations of the Alabama State Board of Health Rules for Food Establishmé
Sauitation as are indir..t..d by a circ'e in the inspection Rencrt. This feport constititos an official notice to comply with Chapter 420-3-22 of the aforesaid Rules withig a

nt

ADPH-FLP-103/Rev. 07.17.ch é DN'}(‘ A

o
14, 'D.u‘v-v&

0

period of days. Failure to comply with this notice may result in cessation of food service food store-operations.
ESTABUIS! AME OWNER OR MANAGER NAME
Wgraa(sher school roe County Board of Educatio
ADDRESS ) 21P CODE
15933 Hwy. 21 South Uriah, AL 0
PERMIT NUMBER MO. DAY YEAR INSP. TIME ITTE PRIO CAT. COMPLIANCE VISIT/
50-018 o |l . —~+ 'ES INSP. REQUIRED NO. OF P/Rf
School Lunchroomd#fublic Oy T NO O 3 YES WO TEMS? 1
PRIORITY (*) AND PRI FOUNJIRTION (TEMS REQUEF IMMEDIATE ACTION o s
MANAGEMENT A PERSONNEL WATER, SLUMBING, AND WASTE / 4 /3
4+ | Personnel with igf¥ctions restricted, excluded. H A oan, 24* urce, Guality. System: approved. 5
properly washefff No bare hand contact, Comm{jfarygised. 25 disposal: system approved; Flushad. 5.
Assignmant gffPerson in Charge. Approved coylile. N N
2 | Authorized plifsonnel. Nalls. Permit category rjifirictio 4 connedgen; Back siphonage; Backflow. 5
d ! Vatar: pressulll capacity, sampling. Alernative water supply.
3 gﬁiﬁﬁhf (s:lgaorrtn qmisq?fi}'r"&":a'}}:? , rg ' dm‘ o 2 Handwashing Slities: m'lmber, location, accessibls, soap, 4
— et : - - towals/drying dilkices. Toilet tissue.
4 __| Proparly pgsted: permit, report, other. ! Plumbing: fixtullk clean, designed, operated, maintained.
FOOD . Service sink prgiided. Mandwashing signage. Tonletro S 1
; Te ber, location. Other liquid waliise
g+ | Sefe; Sourlly: Ivot adurterated; Foud sqated, prawctediliom 5 f,‘,’:,’g‘;,‘.’:‘ §§ N numoen ! ther ’qm 9
contaminaflin. Tasting. Returned, regli¥ice of food. Dispcliition. - " —s »
, 2 . Outridls st
Time/TempaRgre Control for Salf (TCS) food mests |8 ‘g:!easa;;?:\yd :ie:'t‘ac{:x; ;:'gvi:: Agg:ov:'darg;use 1
6+ | temperature rofgairemants gy recelving, cookin Wins. | 5 disposal maflibd. ’ P
cooling. Pasteun2® d if required. Non-Co S -
Cooking (NCC. |H4e s/ % YSICAL FAFILITIES
TCS food mests tempsrature requirements duri d holddRa. ination eaning equipment prevented
7* 1 Time as a public health control Complia approyid 5
plan. Julce. % p-) B 31 ence of insectgdtionts, other pests. Animals prohibited 4
Wegmlon, Hendling. Recsiving frozen foods. 32 Pests control gof approved, used. Pest control devices 1
8 _{-Date marking. Required documentation: ROP, Variancs, 4 serviced as g Pired. Non-toxic tracking powder. .
HACCP, NCC, other. P
a3 oiss premises. free of litter and unnecessary items, 1
9 Mathods: cooling, facilities, plant food cooking. Al 4 e
i .y
Consumer advisory. Juice warning; Allergen label. ' ofS, walls, cellings, attached equipment: clean. Outer
AL ellstack tags; RreYc ords. g Allerg 4 ” i ; d. mmmaﬁsﬁc& indoor, outdoor: 2
. - - - ’ X . » dustiess methods. Absorbant
1 Properly labe!ed; Original container. Code date limits. 1 W floor materials properly used.
C.0.0.L. requirements: Catfish; Seafood. — ==
Lighting; Ventilation: adequate; Ventilation systed (fiters): cleai &
12 | Approved procedures: thawing, cooking, other. ¢ M operated. Lights shielded.
'@:; Food contamination prevented during storage, preparation, other. | @@> Dressing rooms provided. Employee designated areas properly 1
14 | In use, between use, food/ice dispensing utensils properly stored. 1 located, Living /sleeping quarters separation.
37 | Cleaning, maintenance tools properly stored. 1
EQUIPMENT, UTENSILS, AND LINENS ,
15+ | Equipment; food contact surfaces (non-cooking); Cleansd; POISONOUS OR TOXIC MATERIALS
Sanitized. Sanitization: temperature, concentration, time. Toxic or poisonous items; Medicinas; First aid materials: stored,
Food contact surfaces: Cleanabllity; Claan to sight & touch. 38* | Isbeled, used. Other personal care items: stored, labeled. Toxic 5
16 | Food thermometers: provided, accurate. or poisonaus materials separation.
Warswashing facilitles: designed, irreversible reglstering
temperature indicator, and chemical test papers.
17 | Cooking sutfaces, non-food contact surfaces: clean. Frequency; Me REMARKS:
18 Fg'od {ice), T::nl-food contact surfaces: equ[:;;ment, eonslt:‘;xcted clean- | , Wt COVM
able, installed, located. Thermometers: cold and hot ho! ng units. ( m
19 Warewashing facilitias: constructed, maintained, installed, 1 <
located, operated. Thermometers: dish machine units. M-\' a ov ‘ P& xle A osoal
20 | Linens properly: stored, dried; handled. Laundry facliities used. 1
21 | Wiping cloths: clean, use limitations, stored. 1
22 | Clean equipment, utensils: stored, handled, dried. 1
23 | Single servics artiglegsEtorey, dispensed, wra 1 @ WG crz @ 4°F - Oofaed Z Uit m:( /I
— Ov 5“@0 sondo
. ~] [inspEcTED BY: e =2T g,.e”, oo ld
Name: ST Name: M / N
Title: ‘
S
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: ALABAMA DEPARTMENT OF PUBLIC HEALTH
FOUD ESTABLISHMENT / RETAIL FOOD STOGRE INSPECTION REPORT

Monroe

COUNTY HEALTH DEPARTMENT

(251) 575-7034

score__ OO

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishment
Sanilation as ere indicated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapter 420-3-22 of the aloresaid Rules within a

period of days. Failure to comply with this notice may result in cessation of food service food store operations.
ESTABLISHMENT NAr.E OWNER OR MANAGER NAME .
onroe County High Monroe County Board of Educatio
ADDRESS o ‘ i ZIP CODE
2121 Tiger Drive Monroeville, AL 36460
PERMIT NUMBER MO. DAY YEAR INSP. TIME PERMITTED PRIORITY CAT. COMPLIANCE ViSIT/
50-024 6 o o IN +— | vesgh = INSF: REQUIRED NO. OF P/Pf
J
L / e — - .
School Lunchroom | RBubl 7 [four il ves_ nof ITEMS.9Z

PRIORITY {*) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION

MANAGEMENT AND PERSONNEL WATER, PLUMBING, AND WASTE

W

o

1. Personnel with infections restricted, excluded. Hands clean, 24* (Mum, quality, System: approved. 5
roperly washed. No bare hand contact. Commi
Lt o : ik et 25% | Sewage, grease disposal: systern approved; Flushed. 5
Assignmant of Parson in Charge. Approved course. T + 2
2 | Authorized parsonnel. Nails. Permit category restrictions. 26" | Cross connection; Back siphonage; Backflow. 5
No discharges from eyes, nose, mouth. No eating, drinking, T: pressure, capac.ity, sampling. Alternative water supply.
3 tobacco use. Clean clothes; Hair restraints, Other. washing facilities: numb?r, location, accessible, soap, 4
— — e e, St e {s/drying devices. Toilet tissue.
4 P ly posted: permit, report, other.
rcner AL p Ll g umbing: fixtures clean, designed, operated, maintained. ia
FOOD i Handwashmg signage. Toilet rooms 1 '
e , location. Other liquid t
5 Safe; Source; Not adulterated; Foo parated, prot ed RSl i e s
contamination. Tasting. Returned, r ice of food .
= , recyclables, and returnables. Outdoor/indoor storage
TmmafTemparaturg Control for _Safety ) food mee! approved. Receptacles: provided, covered. Approved refuse 1
g terperature requirements during recoliling, cooking,, disposal method.
cooling. Pasteurized eggs used if requi Non-i?jF‘
Coaking (NCC). YSICAL FACILITIES
= L ICS food meets temperature requiremerigl durin 30 Food contamination from cleaning equipment prevented. [ -
7* Time as a public hesith control. Com nceL ith ap - .
plan. Juice. ri} n Presence of insects, rodents, other pests. Animals prohibited. 4
Condition. Segregation. Handling. Receivinfiifrozen foods 3p | Pests control methods approved, usad. Pest control devices 1
8 Date marking. Required documentation: RO@Variance, serviced as required. Non-toxic tracking powder.
HACCF, NCC, other. a3 Maintaining premises: free of litter and unnecessary items, 1
9 Mathods: cooling, facilities, plant food cookl harborage. A o~
10 | Consumer advisory. Juice warning; Allergen label. el alls, ce s gt aga,;;.' pipment: clean. Outer
: -4.8hellstock tags; Records. e openings protecke -11? ee-tharacteristics, indoor, autdoor: .
e - e maintained. Cleaning frequency, dustless methods, Absorbent )
11 Properly labeled; Original container. Code date limits. floor materials properly used.
C.0.0.L. requirements: Catfish; Seafood. "
: . 35 Lighting; Ventilation: adequate. Ventilation system (filters): clean,
12 Approved procedures: thawing, cooking, other. operated. Lights shielded. 1
13 | Food contar n tior, preverted durirg storage, prenaration, other. sz | Dressing rooms provided. Employee designated areas properly 1
14 In use, between use, food/ice dispensing utensils properly stored. located. Living /sleeping quarters separation.
37 | Cleaning, maintenance tools properly stored. 1
EQUIPMENT, UTENSILS, AND LINENS =
15 Equipment; food contact surfaces (non-cooking); Cleaned; POISONQUS OR TOXIC MIATERIALS
Sanitized. Sanitization: temperature, concentration, tims. Toxic or paisonous items; Medicines; First aid materials: stored
Food contact surfaces: Cleanability; Clean to sight & touch. 38+ !abeiefd, used. Other personal care items: stored, labeled. Toxic 5
16 | Food thermometers: provided, accurate. or paisonous materials separation.
Warewashing facilities: designed, irreversible registering
temperature indicator, and chemical test papers.
17 | Cooking surfaces, non{food contact surfaces: clean. Frequency; Methocls, REMARKS: £3 s
"~ 4g ~[Foodtice), Non-food contact surfaces: equipment, constructed, clean- })(«;L o e,o«/l"‘ H(.M& w}l %
able, installed, located. Thermometers: cold and hot haolding units. ’Q 4 Q £ ﬂ-
19 Warewashing facilitias: constructed, maintained, installed, [per
located, operated. Thermometers: dish machine units.
20 Linens properly: stored, dried, handled. Laundry facilities used.
ral Wiping cloths: clean, use limitations, stored.
22 Clean equipment, utensils: stored, handled, dried.
23 "|'Single service articles: stored, dispensed, wrapped, use limitation. A

RECEIVED BY,

INSPECTED BY:

Name:

7

e -—-7

Name:

%M

Title:
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N\ onfoe COUNTY HEALTH DEPARTMENT SCORE
LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishment
Sanitation as are indicated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapter 420-3-22 of the aforesaid Rules within.a
periodof _______ days. Fai!ure to comply with this notice may result in cessation of food service food store operations.
ESTABUISHMENT NAME < OWNER OR MANAGER NAME
m()ﬂ loeg ,l/n pr\v’\@ltq&_ ‘—)&‘.J\Ov.‘k\ ~
ADDRESS : ')\ U 39 JZIP CODE
366 ¢ G 49 ¢ cher s [3om
PERMIT NUMBER MO. DAY YEAR INSP. TIME PERMITTED PRIORITY CAT. COMPLIANCE VISIT/
" s INSP. REQUIRED NO. OF P/Pf
§O‘Oo7 oM Qé‘} out No O 3 ves__ noC ITEMS
PREORITY'[“) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION
MANAGEMENT AND PERSONNEL WATER, PLUMBING, AND WASTE
1 Personnel with infections restricted, excluded. Hands clean, 5 24* | Water: source, quality. System: approved,
rl hed. No bare hand contact. C i d.
it L it s s b i 25* | Sewage, grease disposal: system approved; Flushed.
Assignment of Person in Charge. Approved course. 3 S
2 Authorized personnel. Nails, Permit category restrictions. N 28% | Cross connection; Back siphonage; Backflow. 5
No discharges from eyes, nose, mouth. No eating, drinking, Water: pressure, m}pacity, sampling. J_Mtemative_watar supply.
3 tobacco use. Clean clothes; Hair restealnte: Other? 8 Handwash!ng facilities: nymbgr, location, accessible, soap, 4
towels/drying devices. Toilet tissue.
4 P ] ted: it, , other. : TR
i ] il il ot e b, lumbing: fixtures clean, designed, operated, maintained.
FOOD rvice sink provided. Handwashing signage. Toilet rooms 1
tructed. Toilets: number, location. Other liquid wastes
5 Safe; Source; Not adulterated; Food separa properly disposed.
contamination. Tasting. Returned, resery, ~
c 1 for S Refuse, recyclables, and returnables. Outdoor/indoor storage
Time/Temnperature Control for Safey 20 | areaapproved. Receptacles: provided, covered. Approved refuse 1
. temperature requirements duringg 4 P
6 A 4 5 disposal method.
cooling. Pasteurized eggs use 1
Cooking (NCC). Y PHYSICAL FACILITIES
TCS food meats temparatii iding. | 30 | Food contamination from cleaning equipment prevented,
7* | Time as a public henh i3 e -
plan, Juice. 2t - Presence of insects, rodents, other pests. Animals prohibited. 4
Condition. Segregation ¢ : 32 4 %ats control methods approved, used. Pest control devices 1
8 Date marking. Required % 4 + | serviged as required. Non-toxic tracking powder.
HACCF, NCC, other. - 33 Whing premises: free of litter and unnecessary items .
9 Methods: cooling, facilities, plant food cooking. b 4 £
10 | Consumer advisory. Juice warning; Allergen label. % Wﬂeaﬂ- Outer
Shellstock tags; Records. 5 8 / 24 openingsigrotected. Surface characteristics, indoor, outdoor: /-2\\
— 2 _ ‘{h K._ |_maintaingd. Cleaning fmquency, dusﬂess meih Absorbent
1 Properly labeled; Original container. Code date limits. 1 "1 ¥loor ma {erials properly used (,[ \QZ:
C.0.0.L. requirements: Catfish; Seafood. o] :
- - St 4 15 Lightiné; Ventilation: adequate. Vannlanon system {filters): clean, 1
12 | Approved procedures: thawing, cooking, other. e 14 opergled. Lights shielded.
13 | Food contamination prevented during storage, preparation, other{ 4 1{ 26 ing rooms provided. Employee designated areas properly 1
14 | In use, between use, foodjice dispensing utensils properly stored. ﬁ;}% . cotedl, Living /sleeping quentars separation.
4 n Cleaning, maintenance tools preperly stored. 1
EQUIPMENT, UTENSILS, AND LINENS o
15+ Equipment; ford nontact surfaces {non-cooking); Cleaned; %;Ei 5 POISONOUS OR TOXIC MATERIALS
Sanitized. Sanitization: temperature, concentration, time. 1 Toxic or poisonous items; Medicines; First aid materials: stored,
Food contact surfaces: Cleanability; Clean to sight & touch. % 38* | labeled, used. Other personal care items: stored, labeled. Toxic 5
16 | Food thermometers: provided, accurate. k'--.‘-&{ or poisonous materials separation.
Warewashing facilities: designed, irreversible registering :
temperature indicator, and chemical test papers.
17 | Cooking surfaces, non-food contact surfaces: clean. Frequency; Methods. | 1 REMARKS:
18 Food (ice), Non-food contact surfaces: equipment, constructed, clean- 4
able, installed, located. Therrmometers: cold and hot holding units.
19 Warewashing facilities: constructed, maintained, installed, 1
located, operated. Thermometers: dish machine units.
20 Linens properly: stored, dried, handled. Laundry facilities used.
21 Wiping cloths: clean, use limitations, stored. 1
22 | Clean equipment, utensils: stored, handled, dried. 1
23 Single service articles: stored, dispensed, wrapped, use limitation. 1 /,f
RECEIVED BY: & PECTgp«/B;\
Quume 7 7 22 Z=="
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ALABAMA DEPARTMENT OF PUBLIC HEALTH
 FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT

Monroe 'COUNTY HEALTH DEPARTME

(251) 575-7034 SCORE

itutes an offi

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notifigd of such viclations of the Alabama-State Board of Health Rules for Food Establishment
Sanitation as are indicated by a circle in the Inspection Report. This report co

cial notice to comply with Chapter 420-3-22 of the aforesaid Rules within a

period of days. Failure to comply with this notice may result in cessation of food ssrvice food store operations.
ESTABLISHMENT NAM? OWNER OR MANAGER NAME
onroeville Elementary Monroe County Board of Educatio
ADDRESS , 2P CODE
297 South Mt. Pleasant. Monrgeville, AL 36460
PERMIT NUMBER MO. DAY YEAR INSP. TIME RERMITTED PRIORITY CAT. COMPLIANCE VISTT/
INSP. REQUIRED NO. OF P/Pf
- ; N B —— YE
50 016 19 L' [o] 1 t C} oUT Nos‘g YES NOZ n-gné
School Lunchroom | Rublic T — —

PRICRITY.(*} AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION

RECEIVER BY: (A‘/ N PN\ —
[3)

MANAGEMENT AND PERSONNEL WATER, PLUMBING, AND WASTE | SO ‘7[\
4+ | Porsonne! with infections r:s\ticted, axcluded, Hanua clean, 5 24 W’ quality. System: approved,
propetly washed. No barec hami contact. C:mmlssary used, 25 Sewaée, grease disposal: system approved; Flushed.
Assignment of Person in Charge. roved course. >
2| Autorized personnel. Nails. grm‘i‘tpgemgory restrictions. 4 26% | Cross connoction; Back siphonage; Backflow. 5
N . 7 Water: pressiire, capacity, sampling. Alternative water supply.
3 2%;’;‘;?,"3;3?2{;:,‘,“ cf&ﬁ;s? ﬁ;}m&‘_’&%‘:g' drinking, 2 27 | Handwashing facilities: number, location, accessible, soap, 4
- towels/drying devices. Toilst tissue.
4 | Properly posted: permit, report. other. ! Plumbing: fixtures ¢lean, designed, operated, maintained.
FOOD 28 Service sink provided. Handwashing signage. Toilet rooms T
o Safe; Source; Not adulte 5; Food 5  from . :c:::ter:;:tggh 'l(’;c:’t's: number, location. Other liquid wastes
contamination. Tasting. Returned, reservice of food. Disposition. o
Refuse, retyclables, and returnables. Outdoor/indoor storage
Time/Temperatura Control for Safety {TCS) food meets 29 |-area approved. Receptacles: provided, covered. Approved refuse | 1
» | tempersture requirements during recsiving, cockin; ding,
& . N " 5 disposal method.
cooling. Pasteurized eggs used if required. %/
Cooking (NCC). PHYSICAL FACILITIES
TCS food meets temperature requirements durin holding. 30 | Food contamination from cleaning equipment pravented. 4
7* | Time as a public health control. Compliance ag d 5 - -
plan. Juice. L{ 0 2—-— 31 | Presenca of Insects, rodents, other pests. Animals prohibited. 4
Condition. Segregation. Handling. Recsiving frozen foods. Pestiirontral methods approved, used. Pest control devices 1 "
8 | Date marking. Required documentation: ROP, Variance, 4 servigpd as required. Non-toxic tracking powder.
HACCP, NCC, other. T — -
Mainthining premises: free of litter and unnecessary items, 1
9 Methods: cooling, facilitles, plant food cooking. 4 harbprage
Consumer advisory. Juice warning; Allerglin tabel. ts, walls, ceilings, atteched equipment: clean. Outer
10 Shallstock tags; Records. i B Henings protected. Surface charactaristics, indeor, outdoor: 2
" - ; - Jsintained. Cleaning frequency, dustiess methods. Absorbent
11 | Properly labeled; Original container. Codaidate limits. ,? 1 Aflcor materials properly used.
C.0.0.L. requirements: Catfish; Seafood. ] S
- — : - Lighting; Ventilation: adequate. Ventilation system {filters): clean,
12 | Approved procedures: thawing, cookingﬁother. 1 3 operated. Lights shiclded. 1
13 | Food contamination prevented during stdrage, preparation} 1 36 | Dressing rooms provided. Employee designated areas properly ]
14| In use, between use, food/ice dispensigg utensils properl} 1 tocated. Living /sleeping quarters separation.
; ] 37 | Cleaning, maintenance tools properly stored. 1
EQUIPMENT, UTENSILS, AND LIRIENS
15+ | Eauipment; food contact surfaces (? n-cooking); Cleaned; 5 POISONOUS OR TOXIC MATERIALS
Sanitized. Sanitization: temperature/ concentration, time. Toxic or palsonous items; Medicines; First ald materials: stored, o
Food contact surfaces: cleanab“}tv?clsan t0 slgm & touch. 38* labsled, used. Other pemnﬂ' care items: stored, labeled. Toxic 5
15 | Food thermometers: provided, accurats. s or poisonous materials separation.
Warewashing facilities: designed, irraversible registering
temperature indicator, and chemical test papers.
17 | Cookingsurfaces, non-food contact surfaces: clesn, Frequency; Methods. | 1 REMARKS:
4g | Food (ice), Non-food contact surfaces: equipment, constructed, clean- 3 [ | ey
abls, installed, located. Thermometers: cold and hot helding units. { N
19 Warewashing facilities: constructed, maintained, installed, 3 ¥ -
" { located, operated. Thermometers: dish machine units,
20 | Linens praoperly: stored, dried, handled. Laundry facilitios used. 1
21 | Wiping cloths: clean, use limitations, stored. 1
22 | Clean equipment, utensils: stored, handled, dried. 1
23 | Single serviggd articles: stored, dispensed, wrapped, use limitation. 1
INSPECTED BY:

Name: \

o M}

Title:

[
N
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| ALABAMA DEPARTMENT OF PUBLIC HEALTH
f @OD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT

COUNTY HEALTH DEPARTMENT

(251) 575-7034

score____ /87

Sanitation as are

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such Violations of the Alabama Stata Board of Health Rutes for Food Estabtishment
iindicated b a1 ecle in the Inspection Report. This repart constitutes an officlal notica to comply with Chapter 420-3-22 of the aforesaid Rules within a

period of i doys. Failure 1o comply with this notice may rasult in cessstion of food service food store operatians.
ESTABUS! GWNER OR MANAGER NAME
m‘onrog\ﬁle Middle School Monroe County Board of Educatio
ADDRESS 7 z 7P CODE
201 quk Street Monroeville, AL 36460
PERMIT NIUMBER MO. DAY YEAR]  INSP. IME PERMITTED PRIORITY CAT. COMPLIANCE VISIT/
50-030 lyL T T veseT INSP. REQUIRED NO.OF P,
i ’ ¥ — 3 tﬂ
School Lu‘nchroom Rubi four No O VES— NO— MEMZ”——

PRICRITY (*) AND PRIORITY FOUNDATION ITEMS RECUIRE (MMEDIATE ACTION
MANAGEMENT AND PERSONNEL

P atonef

A

1o | Per m d sction rostre ‘c‘ d, mdsclogg: 5 ' F’" tce.tm!hv System: approvad. 5
pmpariyw ed. No bara hand contact. Comm ry ua 2 2o, grease di " op d: Flushed, 5
2 Assignment of Porson in Charge. Approved coursa. s Rk nioh R ekl
Authorized peracnne!. Nails. Permit category restrictions. Back g S
va inki Watar: pressure, l:anachy. sampling. Alternativa water supply.
Bl e A e o i U vt o i ocadon, seouiooeh, | 4
— J towats/drying devices. Tollot tissue.
3__| Properly dostod: parmit, raport, other. Plumbing: fixtures clecn, designed, opcratod maintained.
FOOD Service slnk Toilst rooms 1
bar, location. Othar liquid wastes
5¢ Safa; Source; Novadulterated; Food separated
contamination, Tasting. Returned, reservice of " —
nd returnables. Outdoorfindoor storage
Time/Temperstiure Control for Safety (TCS) tod .
¢» | temperature requimmems during recelving, g Beaptacles: pravided, covered. Approved retuse !
ling. ized eggs used if
Cooking (NGC)
TCS food moats tomperatur@raguirements contaminstion from cleani uipment preventad. 4
7* | Time as & public haslth . Complia na%a
plan. Julce. resence of insocts, rodents, cther pasts. Animals prohibited. 4
Condition; Segregation. Hand!Rl. Receiving Pest ! method. used. Pest control devices
8 Date marking, Required docum on: ROP, Vi ssrvfced as required. Non-toxic tmcking powder. 1
HACCP, NCC, ather. Maintaining promises: frea of {itter and unnecessary items, 1
9 | Methods: cooling, facllities, plant harborage.
C dvisory, Julcs o; Nergen tabo) Floors, walls, attached equipmem claan. Quter
10 ’ h "
Shellstock tags; Records. hopenings protée(ed. Surface Indogr, =t
" 1 thboted: Orl " maintained. Clesnin y, d methods, Absorb
1y | Properdy ted; Original C te |imits. floor materials propeyly used.
€.0.0.L. requirements: Catfish; Seafood. - -
= " — - Lighting:; Ventilation: sdequate. Ventilation sy {filtors): clean, 1
12 | Appr p ] 9, ot oparated. Lights shieldad.
13 | Food ination p d during ge, preparation, ol a8 Dressing rooms provided. Employae designated areas properly 1
14 | In use, bejween use, food/ice dispensing utensils properly stored. | 1 located. Living /sleeping quartars separation.
37 | Cleaning, maintenanca tools properly stored. 1
EQUIPMENT, UTENSILS, AND LINENS -
15¢ | Equipment; food contact surfaces (non-cooking); Cloaned; s POISONOUS OR TOXIC MATERIALS
Sanitized.iSanltization: temparature, concentration, tima. Toxic or polscnous itams; Medicinaa; First ald matarials: stored,
Food contact surfaces: Claanability; Cloan to slght & touch. 38* :;Pelad, ussd. Othei' pomnel caro {tems: stored, labeted. Toxic 5
Food th provided,
% Warewashing facilitios: designed, irraversible registering 4
P Indicator, and chemical test papers. .
17 msmmmmmmsmwm 1 REMARKS:
18| Food (ie) Nonood contoct surfa d.clean | | ... vt
able, i d, located. Th cold and hot holding units.
‘w\(
19 | W ing fecilities: d, maintained, hustaliud, ' P
] d, op d. Th dish mathine units.
20 | Linens property: stored, dried, handled. Laundry facilities used. 1
21 | wiping cloths: clean, use limitations, stored. 1
22 | Clean equipment, utensils: stored, handled, dried. 1
23 | Single icles: stared, disp: d. pped, use limiteti 1
RECEIVE) B INSPECTED BY: N
Nomer X7 Namer W
Title: = i
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