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foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label b" Service sink or curb cleaning facility provided
Core Items (1 Point) violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
OlT|[N[N]C R OlliF N[N e R
UlN[O[A[|O Prevention of Food Contamination U'N|'O| A| O Food Identification
S S T S
34. No Evidence of Insect contamination, rodent/other l 41.0riginal container labeling (Bulk Food)
| U animals
[V 35. Personal Cleanliness/eating, drinking or fobacco use Physical Facilities
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