f— ' ALABAMA DEPARTMENT OF PUBLIC HEALTH

FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT q
' Dekalb County Health Department (256) 845-7031 SCORE ,3-

| LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respeciiully notified of such violations of (he Alabama Siate 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 Chaplers 420-3-22 of the aforesald Rules wilhin a
‘ period of days. Fallure to comply with this notice may result in cessation of food service food store operalions. i
ESTABLISHMENT NAME . OWNER OR MANAGER NAME )
Williams Avenue Elementary _ Williams Avenue Elementary Mgr: Tina Broylgs

i ADDRESS ] o - Previous Inspection: 8/6/2022"
1700 Williams Ave NE FORT PAYNE B - - Previous Rating:
~ PERMITNUMBER | MO. DAY YEAR INSP. TIME | PERMITTED,| PRIORITY CAT. | COMPLIANCEVISIT/ | NO. OF PIPf

- OUfl; ——‘ YES E]/ | INSP. REQUiR\ED/ —
3] N[ el | . 3 YES 0

— NO_\V

| s1615 !li{.‘l’“{h ,,,,,

Schdol Lunchroom - Public  PRIORITY (*) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION

ANBRERSONNEL WATER, PLUMBING, AND WASTE
clodgpivdad. Nends Clean, 5 GREASE TRAP LID SECURED? YES| ' NO | | NA \/

24* | Water: source, quality. System: approved. 5

2 4 25° | Sewage, grease disposal: system approved, Fiushed 5

3 charges from ayas, nose, mouth, n; Back siphonage; Back(iow. 5
clothes: Hair restraints. Other. 7 apacity, sampling. Altemative water supply.

27 |Hanawashing facilities: number, location, accessible, soap, 4

lowein/diying devices. Toillet lissus,
Plumbing: fitures clean, designed, o perated, maintained.
Service sinks provided. Handwashing signage. Toilet rooms constructed. é |
/| Tollets: number, location, Other liquid wastes pro perly disposed.

m

slition Rtefuse, recyclables, and returnables, Ouldoor/indoor slorage area
Time!Tompd o S 29 ap;:r:uv:d. Receptacles: provided, covered. Approved refuse disposal 1
6° |requirements during receiving, cooki h ! 5 LA -
eggs used if required. Non-Continuo PHYSICAL FACILITIES
TCS food meets temperature requif Is during & ing 30 |Food contamination from cleaning equipment prevented.
7° |Time as a public health control. Cor e with & plan

JTiice? 31 |Presence of insects, rodents, other pests. Animals prohibited.

Condition. Segregation. Handling. R
8 |Date M arking. Required documenta ROP, Variance, 4
HACCP,NCC,other.

Pasts control methods approved, used. Pest control devices
@ serviced as required. Non-toxc tracking powder.

33 |Maintaining premises free of litter and unnecessary ilems, harborage.
Floors, walls, cellings, attached equipment: clean. Outer o penings protected.

4
4
d
i
Surface characteristics, indoor, outdoar: malntained. Cleaning frequency, é

9 |Methods:coaling, facilities, plant fo 4
B Consumer advisory, Juice waming; en label a dustless methods. Absorbent floor materials properly used.
Shelistock tags; Records Lighting; Ventilation: adequate, Ventilation system (filters): clean, o perated. g
= Properly labeled; Original contalner. G&HE date limits. 5 Lights shielded.
C.0.0.L requirements: Catfish; Seaf g Dressing rooms provided. Emplo yee designated areas pro perly located, q
2 |Approved procedures: thawing, coo 1 Living/sieeping quarters separation.
1 |Food contamination preventad duriigiorage, preparation, o ther, 1 Cleaning, maintenance tools properly stored. 1
# |Inuse, belween use, food/ice dispariliifig utensils propeily slored, 1 .
POISONOUS OR TOXIC MATERIALS
EQU'PMENT’ UTENS]L D LI Toxc orpoisonous items; Medicines; First aid materials; atored, labelod,
- - = - 38* |used. Other personal care tems: stored, labeled. 5
e Equfpmopt. food contact surface ooking); Cleaned; Sanilizad. . Toxic or poisonous materials separation.
Sanitization: temperature, concentiiilion, ime.
Food conlact surfaces: Cleanability; Clean to sight & touch, REMARKS:
% Food thermometers: provided, accurate® &

Warewashing facliities: designed, irreversible ;ogisteﬂng temperalure
indicator, and chemical test papers.

Vea Tine e Greawe taep Lol Lovned + dev
|\-\'.'-(;4 _l]!.-;h«‘:} s w - *\!& y m’l . ’

77 |Cooking surfaces,non-food contact sufaces: clean. Frequency; M ethods. 1

Food(ice), Non-food contact surfaces: equipment, constructed, cleanable,
a installed, located. Thermometers: cold and hot holding units @

Warewashing facllities: constructed, maintained, Installed, located, operated.
Thermometers: dish machine units.

20 |Linens properly: stored, dried, handled. Laundry facilities used.

21 |Wiping clothes: clean, use limitations, stored,

22 |Clean equipment, utenslis: stored, handled, dried

23 | Single service articles: stored, diapensed, wrapped, use limitation. >
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