— ALABAMA DEPARTMENT OF PUBLIC HEALTH
FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT cri{,

Dekalb County Health Department (256) 845-7031 SCORE
[E_GAWOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishmen_t
Sanitation as are indicated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapters 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.

“ESTABLISHVMENT NAME OWNER OR MANAGER NAME
__ WILLS VALLEY ELEM. SCHOOL CHILD NUTRITION P | FORT PAYNE CITY BOARD OF ED. Mgr: Carole Waite
ADDRESS Previous Inspection: 3/25/2022
4111 WILLIAMS AVENE FORT PAYNE - Previous Rating: 97
~ PERMIT NUMBER MO. DAY YEAR | INSP.TIME | PERMITTED | PRIORITY CAT. | COMPLANCEVIST/ | NO. OF Pipf

S-114 I a

gctTool Lunchroom - Public

YES [/ INSP. REQUIRED
NO [] 3 YES NO HIENIS Q

ofjalalwi—— | 3

PRIORITY (*) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION

MANAGEMENT AND P NEL WATER, PLUMBING, AND WASTE Grg%e Medel ll
p P ersonnel with infec ed, exclu s Clean, 5 GREASE TRAP LID SECURED? YES |W NO D NA I:]
properly washed, and contact. Commi sed. -
= 24~ |Water: source, quality. System: approved. 5
Assignme rson in Charge. Approved cours -
2 | Authori onnel. Nails. P ermit category restric 25" | Sewage, greas osal: system approved; Flushed 5
" [No di@frges from eyes, nose, mouth. No eating, d tobacco use. 26* | Cross conngiliin; Back siphonage; Backflow. 5
3 (o] othes: Hair restraints. Other. Water: pres capacity, sampling. Alternative water supply.
- - 27 |Handwashi cilities: number, location, accessible; soap, 4
__4__. & fligosted: permit, raport, other. towels/dryi ices. Toilet tissue.
Plumbing: res clean, designed, o perated, maintained.
. o T - —————————
FO Service si rovided. Handwashing signage. Toilet rooms constructed. (1 )
5 Source; Not adulterated; Food separated, dfrom 5 Toilets:n r, location. Other liquid wastes pro perly disposed.
mination. Tasting. Retuned, reservice Isposition. : Refuse, lables, and returnables. Outdoor/Indoor storage area
Ti mperature Control for Safety (T d s temperature ;F':;r; dB b 8t proc\;ndsed. covfreé Approved refuse dis posal 1 }
6* |req ts during receiving, cooki oldi oling. Pasteuri 5 LY \{ te~ \ids C)‘(Hf'l
eggs u uired. Non-Co ooking } PHYSI FACILITIES
j——3 . .
TCSfood mes requirements duringB@ld holding. 30 |Food amination from cleaning equipment prevented.
7* | Time as a public health control. Compliance with ved plan. 5 - - —
Juice. 31 |Pres of insects, rodents, other pests. Animals pro hibiglli. 4
% | Pest trol methods approved, used. Pest control d
Condition, Segregation. Handling. Receiving fro ods, 32 N S m— > 1
- r 4 as required. Non-toxic track s
8 | Date Marking: Required documentation: ROP, ce; =requl on-toxic tracking powser
HACCP,;NCC, other. 3 ems, harborage. 1
- — , = Flo lls, ceilings, attached equipment: clean. Outer openings protected.
ds: lities, plant food cook 4 oA X
9 |fMethods coolrng,facu‘les parf food caoking Su characteristics, indoor, outdoor: maintained. Cleaning frequency, @
N Consumer advisory. Juice warning; Allergen Ja 4 du methods. Absorbent floor materials properly used.
Shellstock tags; Records. 35 Li : Ventilation: adequate. Ventilation system (filters): clean, o perated. i
Properly labeled; Original container. Code date . ] Li hielded.
M lc.ool requirements: Catfish; Seafood 8 D @ rooms provided. Employee designated areas properly located. i
2 |Approved procedures: thawing, cooking, other 1 Liglel s eeping quarters separation.
1 |Food contamination prevented during storage aration, other. 1 37 | Ci&ling, maintenance tools properly stored. 1
1 |Inuse, between use, foodlice dispensing utens operly stored. 1
POIS®NOUS OR TOXIC MATERIALS
EQUIPMENT, UTENS"_S, AN NENS or poisonous items;‘Medicines:FJrst aid materials: stored, labeled,
- X p % | d: Sanitized 38* . Other personal care items: stored, labeled. 5
= Equ!p'me'nt,food contact surfaces (n9n~coc eaned; Sanitized. 5 c or poisonous materials separation.
Sanitization: temperature, concentration, time
Food contact surfaces: Cleanability; Clean to & touch. RE S: |
B \';\:cr):v::ser:rizo :‘r;iti:ti:s??e‘gi‘z;ent: (i::':\r::ible registering temperature . CusS o gans b: kad
indicator, an?i chemica.l test papeirs. L5 n—‘ﬂd +O P( lI)H‘U:m !S l d
17 |Cooking surfaces,non-food contact surfaces: clean, Frequency; Methads, 1 M_mmd &bl‘ Q‘Cd I‘I" 0’Cl- Sm/'d!(l .
| Food(ice), Nonfood contact surfaces: equipment, co nstructed, cleanable, =, =
installed, located. Thermometers: cold and hot holding units J_)I‘SC.R_S S‘&d da e - kl‘ — 6"{ d&H Maximum
Warewashing facilities: constructed, maintained, installed, located, o perated. ’ ‘{\0 l (‘. e. J
2 Thermometers: dish machine units.
20 |Linens properly: stored, dried, handled. Laundry facilities used. 1
721 |Wiping clothes: clean, use limitatio ns, stored. 1
P —
22 )| Clean equipment, utensils: stored, handled, dried (1)
3 | Single service articles: stored, dispensed, wrapped, use limitation. ) - =
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