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

Dekalb County Health Department

(256) 845-7031
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LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectiully nolified of such violalians of the Alabama Slale Board of Health Rules for Food Establishment
Sanitallon as are Indicaled by a circle In the Inspection Report, This repart constitutes an official notics to comply with Chaplers 420-3-22 of the aforesald Rules within &

LITTLE RIDGE INTERMEDIATE SCHOOL

pertod of days. Fallure to comply with this notiee may result In cassation of food servica food slore aperations,
s
ESTABLISHMENT NAME | OWNER OR MANAGER NAME

FORT PAYNE CITY BOARD OF ED Mgr: Teresa Hicks

ADDRESS
5200 Gault Ave North FORT PAYNE

Prevlous Inspection: 4/17/2024

Prevlous Rating: ag
PERMIT NUMBER MO, DAY YEAR INSP. TIME PERMITTED[ PRIORITY CAT. 1COl\léI;LIANCEIVlsrrI NO. OF P/Pf
T \ ouT T | YES W] INSP, REQUIRED A"
S il O‘b \ a,‘H IN | NO [] l 3 YES NO \/ ITEMS -‘@;

School Lunchroom - Public
MANAGEMENT AND PERSONNEL

PRIORITY (*) AMD PRIORITY FOUNDATION ITEMS REQUIRE IMVEDIATE ACTION

WATER, PLUMBING, AND WASTE

’ Parso rﬁ\el'- ith Infeotlons rest_.:iel.adl,_e:-:ﬁl-.uded.kjands Clean, 5 GREASE TRAP LID SECURED? YES ,’_! / NO : NA, :
prepary washed, No bare hand eontact. Commirsary used, -
24+ |Waler: sctrce, quality. System: appoved. 5
A7, |Assigamient of Persan In Charge. Approved courss 4
? | Authorized persoanel, Nalls. Permit ¢21 g5 i 26* | Sewage, gicass dlsposal: systsm appreved; Flushed 6
' og* | Cross connextion; Back siphonads; Backiiow, 5
S ghatEr precaure, oansnity, samping. Allematlve
= 24 T ey sBBS0t: Gl 4
{s/drying deyicas, Tollattissua, '
FO bing: fidures clean, designed, o pe intained
ice sinks provided. Handwashing, Toilet moms constructed 1
. | sate; Sourae; Not adultsrated; Fodilseparatad, prolected idizastas properly disposad
5 i i
dervige of fozd. Disncsitlon, sgiltdoar/indoorstorage ares
TimelTermgarature Contictfor Safd applr:v:d. Recaplecles: pm e, 2overed. Approved refuse dlsposal 1
6* |requiremsnts during recsiving, cook memoc,
g5 used If raquited, Mon-Conlinuou = PHYSICAL FACI
TGS fzod mesle temparsture requiemants 4 30 | Foad contaminatisn fgH) cleaning equizmant pravented.,
7* | TIme as a public health cntrol. Compllanse with aps: - e
Juiss. 31 |Presence of insect: ants, other peste. Animals pichisiled,
Conditlon. Segragation. Handkng. Recsiving frozenfosds, 32 ::;:::::;r:;;:r o i oﬁ;ﬁzetg;:::; P:‘:’;:? ntrol devices 1
8 |Date Marking. Requirad documenlalisn: ROP, Varlance, 2 3 .
HAGCP,NCC, other. 33 |Malntalning pra 80 free of litter and unnscessary ltems, harborage. 1
9 |Methods: cooling, faciilies, plant food 2ooking. Fton_ra.walls, cejlings, atlached equipmant:clear‘:. Outarope.nings proteated.
- 34 | Surface charac!afsiios, Indoor, cutdoor: mainlained, Cleaning frequanay, 2
Consumer advisory. Julce warning; Allergen label. dustless methodiibsorbant floar materlals pro perly uaad,
© Shellstc ok tags; Records, -

HELs i 35 Lighting; Ventilatigniadequats. Ventllation system (filters): clean, oparated.
Proparly labeled; Originel cantainer, Code date limite. Lights shietded. 1
C.0.0L requirements: Catfish; Seafood a8 Dressing reoms p d. Employes deslgnated areas properly located. 4

€ |Approved procedures: thawing, cooking, othar, 5 Living/sleeping quartgigis eparation
()| Food contamination prevented during storage, preparation, other. @7 | Cleaning, malnienanclapls properly etored. @
W |Inuse, between use,food/lce dispensing utensils properdy stored.
' POISONOUS OR TOXIC MATERIALS
EQU[PMENT’ UTENS[LS’ AND LINENS Tc::;: orlpc-!sonous Itemis; M eizines; Firs: aid maleials: stored, labelad,
587 thig 20 &Me:sinre hafad,
Eaulsmant; food sentant surfazas (non-czoking); Cleanad; Sanftlzad. . us.ﬂ ' 0""’_",‘_}&': .nal kil c'_n,md' Lol 5
15* feiemtic e ot mmard fal _ 5 Toxde orpolsencys materals separallon.
Sarnitizatic n: temperature, cerzandialion, thne.
Fuod contant surfaces; Cl=anakility; Glean to slght & touch. REMARKS:
o [cosmmenm ittt | e | * | [—iSS5eq trpastrion all fodused
Aarawa2shing 1ac LQeeigned, enslanng tarmpara 3 L)
Indinatar, and chemloal test pagars, o~ QLLQA‘ rece |Vf-d —?md sate ey yees .
7 |Cooking surfages non-foad contact surfaces: clean. Frequsncy; Methods. 1
a Food(ice), Non-food conlact surfacas: equipment, canstructed, cleanable,
Installed, located. Thermometers: cold and hot holding units @
Warewashlng facilities: conatructed, malniained, inslalled, located, operated.
1 . 1
Thermometers: dish machine unia,
.20 |Linens properly: stored, dried, handled. Laundry facliities usad. 1
21 |Wiplng clothes: clean, use Imitations, stored. 1
22 | Clean equipmant, utenelis: stared, handled, dried 1
23 | Single service arliclea: atored, dlspensed, wrappad, use limitation. 1
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