V4
q Frozen Dessert Distribution Station Inspection Report
dhec Bureau of Environmental Health Services

Healthy People. Healthy Communities

Distribution Station Name:

Address:

Permit Number: Date:

To Whom it May Concern:
Based on an inspection this day, the items marked below identify the violations in operations or facilities which must b,
inspection or such period of time as may be specified in writing by the Department. Failure to comply with this nog
permit. An opportunity for an appeal will be provided if a written request for a hearing is filed with the Departm
by regulations. Correct cleaning and procedure violations immediately.

1. FLOORS:
Smooth; impervious; no pools; good repair; trapped drains......... (2O EQUIPMENT:

2. WALLS AND CEILINGS: Containers, ute and equipment effectively cleaned$ @0
Smooth; washable; light-colored; good repair..........ccccuvciviiciicnencs (2O equirements of regulatio,

3. DOORS AND WINDOWS: . ... ..(byO
All outer openings effectively protected against entry of insects and i

FOEIES crvvrerirneriererencris sttt neen (0|  product-contact SUEFACESM................... RO (o B

Outer doors self-closing; screen doors open outward by O i i i cerenenblnnss

4. LIGHTING AND VENTILATION: i i iancedr.....
Adequate in all FOOMS ..uuvururvunrieriererieeiseeeieseieessee e sseessesessenes (20O

Well ventilated to preclude odors and condensation; filtered air with
PIESSULE SYSTEIMS .ovvvevveeerereaeresessneeasenesssenseseessesseeescessssenaeseessces

5. SEPARATE ROOMS:
Separate rooms as required; adequate size.
No direct opening to barn or living quarters............ ... (by O
6. TOILET FACILITIES:

Stored to i ed from contamination......(a) O
ORAG CE ARTICLES:

Ha) givelyStored and handled ifT a sanitary manner .........cccceeeeeeee (20

CTION FROM CONTAMINATION:

conducted and located so as to preclude contamination

Sewage and other liquid wastes disposed of in a sanit; 0 desser@aproducts, ingredients, containers, equipment,
IMANNET covtveerrieeeresereseesseesssesssessees s s ssesessesessens andWEERSHSIMAlT ..o s (2O

No direct opening to processing rooms; self-closing d& Overflow d and leaked products, or ingredients discarded . (b) O

Clean; well lighted and ventilated; proper facilities ......... 5 .3 ] Air and stgaBt used to process products in compliance with

Complies with local 1egulation ... Gt 8 LEGUIATON. ... (O

7. WATER SUPPLY: Apprayed pesticides and other poisonous or toxic materials safely
Constructed and operated in accord i ion....\ ..(2) O ored and properly used ... (O
No direct or indirect connection OOLING OF MILK:
Complies with bacteriological ok ) asteurized mix cooled to 45°F or less in approved
8. HAND-WASHING FACILITIES: equipment; all pasteurized mixes stored thereat until delivered(a) I
Located and equipped as required; clean a@éhin good Approved thermometer properly located in all refrigeration
improper facilities N0t used ..o St rooms and StOrage tanks ... (b)
9. DISTRIBUTION STATION CLEANLI 17. PERSONNEL CLEANLINESS:
Neat; clean; no ace of insects or rodents; traghiprope; Hands washed clean before performing plant functions; rewashed
handled ........ SR ... (20O when contaminated........ocrieicnini (a)
No unnecessary CQUIPMCATSSEME . ..............coooeeree S (b O Clean outer garments and hair covering Worfl........cccceevvenirvcnance. ()
10. SANITARY PIPING No use of tobacco in Processing AEAS ......vvevecveeieervinienniieinieneinns (©)
Smooth; imperviousy€o , easily cleanable 18. VEHICLES:
materials; good rep sible fO on. Vehicles clean; constructed to protect frozen desserts and
-in-place lines mé gulation specifiéations. INGIEAICNLS . ovuieiiiicc e
ized products coiducted in sanidfy piping, except as No contaminating substances transported.
Vehicles properly identified.........ccooiiiiiiiciniiiicncccneecs
19. SURROUNDINGS:
No substantial presence of rodents or insects may be allowed

anywhere on the Premises ... (2O

............. Neat and clean; free of pooled water, harborages, and
DIEEdINg ArEAS...uuvvumriererrereeieeiseeiseessessieesssesss e ssseessseesssesseees by O
Approved pesticides, used properly......cccvcrivcininiininiieinis (O

Remarks

space is required, please place information on the back of this Form.)

Facility Owner/Manager:

Health Authority: Phone:
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