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COUNTY HEALTH DEPARTMENT

JEPARTIMIENT OF PUBLIC HEALTH
FOOD ESTABLISHMENT / RETAIL FOOD STORE INSPECTION REPORT

(205) 554-4540 <cone

period of

LEGAL NOTICE TO THE PROPRIETOR OR MANAGER: You are respectfully notified of such violations of the Alabama State Board of Health Rules for Faod Establishment
Sanitation as are indicated by a circle in the inspection Hepart This report constitutes an official natice to comply with Chapter 420-3-22 of the aforesaid Rules within 2
days. Failure to camply with this natice may result in cessation of food service food store operations.

ESTABUSHMENT NAME Tuscaloasa Academy

OWMNER OR MANAGER NAME

Tuscalcosa Academy

Al . - ZiP CODE
CURESS 420 Rise Valley Road, N. ruscaloosa, AL 35406
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MANAGEMENT AND PERSONNEL  , , b—m - ff“f,f ATER, PLUMBING, ANDWASTE .~ suniic
0M*| Assignment of Person in Charge; Cormmissasy used { 247] Water; Source, Ouality, Capacity. System: Apnroved, 4
Personael with infections restricted. excluded 5 25+] Szwage, grease disposat: 4
Mo discharges from eves, nese, mouth Systarn spproved: Flushed {maobilel. s
02| Hands clean; properly washed 26*] Cross connection: Back siphonaage: n 4
Mo bare hand contact ; approved alternative & 1 Handwashing facilities; Toiletsefflimber, iocatmn 4 4
No sating, drinking, tobacco use. i " .
G3*| Demonstration of knowledge: Approved course other 42 4‘{ ) materials, desigh, operatign; ntenance] ,
requlrements met -5‘,’"‘ erlv disposed (%_ ; .? t .
04 | Clean clothes; Hair restraints; Mails. Authorized persoanel. Othar. j{f" Hx..; 4 &
.,S‘ Ll’; st Saap. \:owelsrciryrrﬁ'j devicy, g 3
FOOD M" 8‘F ? fr’ sign, used@strictions.
05°] Safe; Scurce; Condltmn Mot adulterated; 15 30_{ Toilet rofiins constructed, supolied. Xy C[..P— ﬁ"%ml—
Shellstock tags; Compliance with plan/AOP Other. £ 31 | Refuse, glcyclables, and returnables {zc.—/y\
06*f Potentially hazardous food meets temperature requirements durmg’, Outdoindocr storage area approved i T
receiving, cooking, hot holding, cooling § 5 HEC thcles pravided; covered éi’
Pasteurized egos used if required. H, }?tad refuse disposal method. i
07+t Potentially hazardous food meets iemperature requiremeants %? e
during cold holding 5 PHY@S'CEL FACILITIES .:,T
Time as a publ!c health cu‘r-nrul s % 3% Foodfbentsmination from cleanina equipment prevented. 4
Consumer Advisary used i required. o T
" P 1263 Preséhca of insects, rodents, other pests, 5
08*{ Food separated. pratected from contamination '9%\ 5 G F 4
Tasting. Returnad, reservice of food. I Anisfals Gmli.'ib'md p ] | £.
09 | Cooling methads  Facifities ta maintain product temperature T 34 { Pesfs conteol methads approved, used. ¢ 1
R H Pest cantrol devices serviced as requnred
Flant faod cooking, 35 | Prdfnises, Free of litter, harborage, i 1
118" I Properiy labeled; Original container. Records. Code data limits, 1
- 36 Fi@nfs walls, ceiiings, attached equxprhent clean.
11| TheEmomStErs provided, aceurate, ccnsplcuous T 0 o i
ﬁ;pproved thawmq metheds used. 1 i‘tter openings protects ﬁ
Ve i) Shirface characteristics, indoor, outdoor Maintained 2
13 _PFood en prevented d 1pg’smra 6, reper.a n, dlsplav.
/ Trdling oti'ler 5 £ e 1 ) Gleaning frequency, dustless met dds
1 - bsorbent flaar materials properly used.
Ra ala L < _
td | In use, betwean use, foodfice dispensi ¥ ils prﬁ’perly stored. T %lgh!li’]g Ventilation: adaguate £ 7
tifat 1 filt | ted. 1
EQUIPMENT, UTENSILS, AND LINENS Ventilation systam (fters).cleag, operate
15*| Equipment: foad coniact surfaces {non-cocking) ciean; sanitized 5 38 A7 Dressing roams provided
Sanitization temperatyre, concentration, time, Empioyee designated areas properly located 1
16*} Food contact surfaces characteristics A | Living/sieeping quarters separation,
Single servicaiyse ysed when resysired, 3% | Cleaning, maintenance taals properly stored. E]
17 | Cooking surfaces. non-food eontact surfaces: clean 1 -
Frequency; Methods, POISONQUS OF
18 | Food {ice). Mon-food contact surfaces: 1 - -
constructed, cleanable, installed, located. 407 Toxic or poisongius £ ored; a4
19 | Warewashing facilities: designed constructed. maintained. installed. Labeled; Uzed ¢
located, operated. 1 41 | Other personal careffirst aid items: Stored; Labelad
Accurate thermometers, Chemical test papers. Toxic or paisonous materials separation; 1
20 I Linens properly stored, dried, handied. Laundry facilities used. 1 Non-toxic tracking powder,
21 | Wiping cloths; clean, use limitations, stored. 1 OTHER
22 | Storage, handiing, drving of clean equipment, utensils. 3
23 | Single service articles. storgge. dlspensmg wrapped, Use limitations 42 | Permit, Report, Other properly pested 1
Gloves used pruperlx ' Administrative requirements, HACCP plan
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