ALABAMA DEPARTMENT OF PUBLIC HEALTH

FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT
(256) 845-7031
LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respeatfully natified of such violatlons of the Alabama State Hoard of Mealth Ruies for Food Fstablishiment

Sanitation as are indlcated by a clrcle In the Inapaction Report. This report constitutas an official notice to comply with Gh
_ days. Failure to comply with this notice may resiit In cessation of food serviee food store operations,

Dekalb County Health Department

pertodof

ESTABLISHMENT NAML
WILLS VALLEY ELEM. SCHOOL CHILD NUTRITION P

ADDRESS
4111 WILLIAMS AVE NE  FORT PAYNE
PERMIT NUMBER MO. DAY YEAR INSP. TIME

\

EEL

S$-114 ‘ ’ l

School Lunchroom - Public

PERMITTED

- AT

SCORIE
apters 4.20.53-22 of the aforesaid Rules within a

OWNIZR OR MANAGIER NAME
FORT PAYNE CITY BOARD OF ED. Mgr: Raylene Cru
Previous Inspection: 4/29/2024
Previous Rating: 97
COMPLIANGE WISITY NO, OF P/

INSP. REQUIRED —
ITEMS J—J ,

WATER, PLUMBING, AND WASTE | vnetal 13 (LS)

PRIORITY CAT,

YES | |
3

NO [ |

YES NO

PRIORITY (*) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION

MANAGEMENT AND PERSONNEL

Personnel with infections restricted, excluded. Het

Assignment of Person in Charye.
Authorized personnel. Nalls, Py

FOOD

Safe; Source; Not adulter
contamination. Tasting., R

6" | requirements during receiving, co ok,
eggs used if required. Non-Contlnuous Cooking (NGG)

TCStood mests temperature requirements during cold holding.
7' | Time as a public health control. Compliance with approved plan.
Juice.

Condition, Segregation. Handling. Recelving frozen foods,
U | Date M arking. Required documentation; R OP, Variance,
HACCP,NCC, other.

9 | Methads: cooling, facilitles, plant food cooking.

Consumer advisoiy. Juice warning; Allergen label,
Shellstock tags; Records.

Properly labeted; Original container, Code date limits.
C.0.0.l. requirements: Catfish; Seafood

2 |Approved procedures: thawing, cooking, other.
B |Foodcontamination pravented during storage, preparation, other,

GREASE TRAP LID SECURED? YES \//NO| | NA | |

24+ | Water: source, quality, System: approved. t
25* reasedispio sal: system approved; Flys 5
26* vonnection; [ 11 Ay s il 4]
pressure, vapacity, sampling. Altermat]
27 |1 ishing facilittes: number, lavation, e, soap, 4
fdiying devices. Tollet tissue.
ing: flxtures clean, designed, d, maiitainod, ==
28 | Service sinks provided. Handwas Inage. Toidet rooms constructed, 0|
Toilets: number, lo catio n, Oiher wastes properly disposed.
Retuse, recyclables, anil ety 5. Outdoor/indoorstorage area -
29 |approved. Receptacles: it .soverad, Approved refuse disposal 1
method.
30 | Food contammation cleaning equipment prevented, _T

I'resence of insents

ntn, other pests. Animals pro hibited.

pproved, used. Pest control devices
-loxic tracking powder.

Pests control inuth
serviced as required

33 | Maintaining premis of litter and unnecessary items, harbo rage. gl

¢hedl equipment: clean. Cuter o penings protec?ed_ -
door, outdoor maintained, Cleaning frequency,
nt floor materials pro perly used

Floors, walls, eilling
Surface characteristi
dustless methods, Al

Lighting; Ventilation: a te. Ventilation system (filters): clean, o perated.

Lights shielded.

[Iressing rooms provide Iployee designatad areas properly located. |
Living/sleaping (uaitars s

37 |Cleaning, maintenance to

perly stored. ) = 1

# |In use, hatween use, fo o diive dispensing ulensils properly stored,

EQUIPMENT, UTENSILS, AND LINENS

. | EQuipment; food contact surfaces (non-cooking); Cleaned; Sanitized.
5 Sanitization: temperature, concentration, time.

Food contact surfaces: Cleanability, Clean to sight & touch.
Food thermometers: provided, accurate. 4

L Warewashing facllitles: designed, Irreversible registering temporattre
indleator, and chemical test papers.

17 |Cooking surfaces,non-food contact surfaces: clean. Frequency; M etho ds. 1

o Food(ice), Nonfood contact surfaces: squipment, co nstructed, cleanable, @
installed, located. Thermometers: cold and hot holding units

© Warewashing facilities: constructed, maintained, installed, located, operated. ,
Thermometers: dish machine units.

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

21 [Wiping clothes: clean, use limitations, stored.
22 |Clean equipment, utenslls: stored, handied, dried
23 |Single service aﬂlﬂles: stored, dispeneyd\wrapped, use limftation.

= |=| | =

POISONOQUS OR TOXIC MATERIALS

Toxlc orpolsonous items; M sdicines; First ald materials: stored, laheled,
used, Other parsonal care ltems: stored, labeled, g
Toxic orpoisonous materials separatio .

30

REMARKS:

s
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