Environmental Health Division

SNOHOMISH FOOD ESTABLISHMENT

3020 Rucker Avenue Suite 104
Everett, WA 98201-3900 COUNTYM Inspection Report
et HEALTH DEPARTMENT

NAME OF ESTABLISHMENT ADDRESS OR LOCATION CITY/ TOWN RECORD NO.
STANWOOD Eusuemmv 10227 273RD PL NW STANWOOD PR0006618
MEALS OBSERVED PURPOSE OF ROUTINE INSPECTION ESTABLISHMENT TYPE
MEALS SERVED INSPECTION SCHOOL SATELLITE KITCHEN
11:55 am 35 Minutes 360)829-1259

RED HIGH RISK FACTORS - FOODBORNE ILLNESS RISK FACTORS & INTERVENTIONS
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NA) for each item.IN = In Compliance OUT = Not In Compliance NO = Not Observed N/A = Not Applicable CDI = Corrected During inspection R = Repeat Violation
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Proper ill worker practices and conditional employee practices;
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Proventing Contamination by Hands
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BLUE LOW RISK FACTORS-GOOD RETAIL PRACTICES

Low risk factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. Circled points indicate items not in compliance.
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CARINA KIRBY
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Cnvironmental Hea B Division
3420 Ruchar Avenus Butte 104

SNOHOMISH 1000 ESTABLISHNINT
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Obsecystions and Corrective Actions
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Tempeoratures 2 Degroes F ahverveit

10007 UPAG hot hotd pasta 171-182
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Education and Fleld Visit Comments
Purpose: To conduct 8 routing food safety inspechon in accordance with WAC 246-215.

inspector Contact carina kirby@snoco ong /(425) 231 7408

Person in Charge
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