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Follow up date {if required) | Water sample datelresult
{if raquired)

———

Type nspection (chack all that apply)
tandard [ Critical Control Point {FS0Q) [ Process Revlew (RFE) 0O Variance Review £ Follow up
[ Foodborne [0 30 Day O Complaint O Pre-licensing [ Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, NjA} for each numbered item’ IN=in compliance OUT=not in compliance N/O=nct chserved N/A=not applicable

Compliance Status Compliance Status
Supervision ma/Temparature Controlied for Safety Food (TCS food)
upervis
; Person in charge present, demonstrates knowledge, and 3 ouTt . -
1 IB‘W’EIOUT 0 NiA performs duties ~ 23 N/A O NO Proper date marking and disposition
BOIN D&0T O NA | Certified Food Protection Manager WCW O IN_[) ouT . i
Employee Health ¥ L / 24 M% NIO Time as a public health control: proceduras & records
Management, food employees and conditional employee ‘ Consumer Advisory
3 MOUT G NA knowledge, responsibiities and reporiing 0N ouT
- 25 Consumer advisory provided for raw or undercooked foods
4 D&N/EIOUT O N/A | Proper use of restriction and exclusion
5 Q{N’ OoOuT O N/A | Procedures for responding to vomiting and diarrheal events H!glily Susceptibie Populations
Good Hygienic Practices 0O IN_B ouT . .
¢ | OINO OU'I',IZ‘NTEJ Proper ealing, tasting. drinking, or tobacco use 26 ,D“K Pasteurized foods used; prohibited {oods not offered
7 | LN O OUT O N/O | No discharge from eyes. nose, and mouth : Chemical
= Preventing Contamination by Hands O O ouT
Food addilives: d and ) d
a’,EﬂN/ O OuT O N/O| Hands clean and properly washed 27 oc adcifives: approvad and propary use
0O out
0O our No bare hand contact with ready-to-aat foods or approved 28 ON‘A Taxic substances properly identified, stored, used
8 ON/A CF NIO alternate method properly followed - —L - e - — -~
] Conformanca with Approved Proceduras
10 MDOUT O N/A | Adequate handwashing facilitles supplied & accessible 29 OIN ouT Compliance with Reduced Oxygen Packaging, other
Lt Approved Source A specialized processes, and HACCP plan
E'\‘ﬁ Food obtained fro ed
1 "ON ngg_: oven [ approvec souree 30, QN %g}g Special Requirements: Frash Juice Production
12 ONIA DL Food received at proper temperature 0w O ouT
p 3 ouT Food In good condilion, safe, and unadulleratad kil WA O N/O Special Requirements: Heat Treatment Dispensing Freezers
'I:I IN_O0UT Required records avallable: shellsiock tags, parasite O Oout . .
14 M O RO destruction 32 ONA 00N Special Requirements: Custom Processing
Protection from Contamination.
. aout - . = —_ 33 E'l‘";\ gzg Special Requirements: Bulk Water Machine Crileria
15 ONA O NO Food separated and protected
O ouT 24 O Oout Special Reguirements: Acidified White Rice Praparalion
16 QA O NO Food-contact surfaces: cleaned and sanitized ,GNTA (m ) Criteria
T Proper disposition of retumed, previously served, ? O out
17 /EUN’EI ouT reconditionad. and unsafe food 38 oA Critical Control Point Inspection
L _ Time/Temperature Controlied for Safety Food (TCS food) OIN OOouT
o= 36 M Process Review
18 JaNIA DI:I g}g Proper cocking fime and temperatures
O OouT 37 1IN uT Variance
19 W £l NiO Proper rehaaling procedures for hot holding
OIN_ O ouv P ting i d _
20 P 0N roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ,g:;‘fg g:g Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodbome
N illness or injury.
22 0 OUT ON/A | Proper celd holding temperatures Ving
il Lledn T
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foeds.
Mark designated compliance status (IN, OUT, N/Q, N/A} for each numbered item IN=in compliance OUT=not in compliance N/O=not cbserved N/A=ncl applicable

Safe Food and Water

Utenslils, Equipment and Vanding

|3 O out

Food and nonfood-contact surfaces cleanable, propery

38 [ON D OU}Bﬂfl—j N/O| Pasteurized eggs used where required 54 designed, consiructed, and used
39 .D“'N/ Q out Water and ice from approved source Warewashing facilities: installed, maintained, used, test
55 IN 0 OUT DN/A :
Food Temperatura Control 3 “ strips

Propar cooling methods used; adequate equipment Se 0 out Nonfood-contact surfaces clean
40 ,Enﬁ OUT OINIA T NI | ¢ E e e conirol Physical Facilitios.
41 |OINDOOUT RMA/ O N/O | Plant food properly cooked for hot halding 57| E‘IN/ O QUT ON/A | Hot and cold water avallable; adequate pressure
42 LEYIN [ OUT ON/A ] N/O | Approved thawing methods used 58 pﬂﬂ O OUT ON/A | Plumbing instalted; proper backflow devices
43 pdlﬂ'l:l OUT [ON/A Thermometers provided and accurate 59 | LN [0 OUT OON/A | Sewage and waste waler properly disposed

Food Identification 60 LN 0 OUT ONiA

Toilet facilities. properly constructed, supplied, cleaned

44 M 0O out Food properly labeled; orginal container 61 ,E‘fﬁ O OUT OON/A | Garbagelreluse propery disposed; facilities maintained
Pravantion of Food Contamination 62 N O OUT Physical facililles Installed, malntained, and clean
45 ,Eﬁ nout Insacts, rodents, and animals not presentiouter 63 )D IN uT Adequate venlifalion and lighting; designated areas used
E openings protected ( A /Ei’ﬁ 4 ghting: 9
1 Contamination prevented during food preparation,
46 ,M 0 out storage & display 64 IN 3O QUT LIN/A | Existing Equipment and Facilities
47 LN O oUT Personal cleanliness
48 | | -1 [ OUT [IN/A O N/O | Wiping cloths: propery used and stored Administrative b
49 |0 IN O oUuT EINIA‘D—N‘IG \[\fshlng fr.ulr.s Bl’_lfi va.galables _ o5 ,E’KEI o ary PP
Proper Use of Utensils P g
50 pdN 0O ouT ONA O N/O | In-use utensils: propery stored ’J [ gg|OIN O Du}m 3701-21 OAC
5t lOmND OUW tl‘.lalzrdt;.sj.lds equipment and finens: propedy storéd, dried,
52 | QAN OUT EINiA Single-use/single-service articles: property stored, used
5 0OINDO OUT‘_DNYK O N/O | Slash-resistant and cloth glove use
. : _—0Q _servations and Corrective Actions
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PRIORITYLEVEL C=CRITICAL NC=NON-CRITICAL
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