periodof ______ d

| LEGAL NOTICE TO [([HE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Food Establishment wat |
Sanitation as are indidated by a circle in the Inspection Report. This report constitutes an official notice to comply with Chapters 420- 3-22 of the aforesald Rules within a
. Failure to comply with thls notice may result in cessation of food service food store operations. =74

| ESTABLISHMENT NAVE
FORT PAYNE HIGH SCHOOL CHILD NUTRITION PRO '_ Ft Payne City Board of Education Mgr: Susana Orozc

| ADDRESS

School Lunchioom - Public

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

(256) 845-7031 SCORE _ O]

| OWNER OR MANAGER NAME

Previous Ingpection: 8!3!2024—
201 45THi STREET NE FORT PAYNE Previous Rating: 97 |
PERMIT NUNIBER ] MO. DAY YEAR INSP. TIME PERMITTED | PRIORITY CAT. | COMPLIANCE VISIT/ ‘ NO. OF P/Pf |

$12 }‘\a’ag}

MANAGEMENT AND PERSONNEL

YES - — ] INSP. REQUIRED

" NO | 3 ves__ wo v/ | TEMS _'é

PRIORITY (*) AND PRIORITY FOUNDATION ITEMS REQUIRE IMMEDIATE ACTION

(
WATER, PLUMBING, AND WASTE QSM%\)C\Q%M"\'\AS

4

Personnel with |fifactions restricted, excluded. Hands Clean,
properly washed| No bare hand contact. Commlssary used.

V2

Assignment of [farsonin Charge. Approved course.
Authorized pergpnnel. Nails. Permit category restrictions.

GREASE TRAP LID SECURED? YES|V'NO | | NA |

No discharges ffom eyes, nose, mouth. No eating, drinking, ta
Clean clothes: -Ialr restraints. Other.

26* | Cross connec

2 Water: preasu pacity, sampling. Alternative watar supply.

Properly postefl| permit, report, other.

ies: number, localtign, accessible, soap, 4 |

Handwashing

FOOD Tern

5 Ignaga Toilet ooms constructed. 1

5*

Safe; Source;, N$it adulterated; Food separated, prot4
contamination| [Tasting. Retumed, reservice of foad

i wastes properly disposed. |
jlé8. Outdoo r/indoor starage area

Time/Temperalire Control for Safety (TCS)food m#
requirements difring receiving, cooking, hot holding, c:cH
eggs used if reqirad. Non-Continuous C'ooking;(NCC h

TCS food meek y temperature requirements during cold holding:
Time as a publi| health control. Compliance with approved plan.

Juice. 310F ,3

overed. Approved refuse disposal =1

Date M arking. J{equired documentation: ROP, Variance,
HACCP,NCC| pther,

Condition. Semfation. Handling. Receiving frozen foods.
[

M ethods: coo iI\g, facilities, plant food cooking.

Consumer adyipory. Juice waming; Allergen label.
Shellstock tag Records.

Properly labeldd; Original container. Code date limits.
C.0.0.L requiré¢inents: Catfish; Seafood

Approved prodfdures: thawing, cooking, other.

Food contamif{ation prevented during storage, preparation, other.

In use, between|use, food/ice dispensing utensils properly stored,

EQUIPMEN][, UTENSILS, AND LINENS

f hnous ftema; M edicines; First aid materials: stored, labeled,
38* |used. Of arsonal care items: stored, labeled.

| B*

Equipment; fo j*: contact surfaces (non-cooking); Cleaned; Sanitized.
Sanitization: tqinperature, concentration, time. a 00 An

]

5 Toxic or poisonous materials separation.

Food contact{furfaces: Cleanability; Clean to sight & touch.

Food thermoifjeters: provided, accurate.

Warewashing ficilities: designed, irreversible registering temperature
indicator, and phemical test papers. v~

REMARKS:

.| [@Disewssed demkd Cans Ia-du\’&ﬂ&ed *md

Cooking surﬂﬂes.no n-food contact surfaces: clean. Frequency, M ethods.

Food(ice), Nof-food contact surfaces: equipment, constructed, cleanable,
Installed, local¢d. Thermometers: cold and hot holding units 3

%) Need thememete in milk coler  (bamit-) -
eed Ao brink / have on Yead fo veriicehion

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

Curvent mvs‘\ nm«d(‘;:{d Certificete o€ Compietion

| 20

Linens proper]y: stored, drled, handled. Laundry facilities used.

|2

pe

Wiping clothe| clean, use limitations, stored.

22

Clean equipmHnt, utenslis: stored, handled, dried

23

Single service bniclea: stored, dispensed, wrapped, use limitation.

IRECEIVED BY:

INSPECTED BY(M M

RN a

Name: Beth Cruse

ADPH-FLP-103

Bsst.  Managor




