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Type of inspection (check all that épply)

O Pre-licensing O Consultation

QStandard O Critical Control Point (FSO) O Process Review (RFE} [ Variance Review [J Follow up
O Foodbome 0O 30Day O Complaint
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{if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status (IN, OUT, N/O, NiA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
Supervision Time/Temparature Controllad for Safety Food (TCS food)
1 /Ulﬁ OouT O N/A ::rrzf;n;";&?;ge present, demonstralas knowledgs, and 23 g‘,lq'r;'A gg:’g Proper date marking and disposition
2 | QW DOUT/M!A Cemfie;;:o;y:;oﬁ:l::hhdanager 24 g iA g g:’g Time as a public health control: procedures & records
Management, food employees and condilional emplayee; : Consumer Advisory
3| 0N DOUT,M’A knowledge, responsibllities and reporting o O out
25 /A Consumer advisory provided for raw or undercooked foods
4 | ON OOUT Q‘NIA Proper use of restriction and exclusion
5 1 CHN OOUT O N/A | Procedures for responding to vomiting and diarheal events Highly Susceptible Populations
Good Hygienic Prgct!ces oG EgIN oout Pasteurized focds used; prohibited foods not offered
6 | 0N O 0UT IO | Proper ealing. tasling, drinking. or tobacco use A
7| 0OIND OUTrD'ﬂIO No discharge from ayes, nose, and mouth \Chemical
. Praventing Contamination by Hands 0N [ ouT
Food additives: approved and propery used
8 | OIN O ouT @N/O| Hands clean and properly washed ZTﬁﬁIA PP properly
R 0O ouT .
g Qout Mo bare hand contact with ready-to-eal foods or approved ZB,gNIA Toxic substances properly |dentifisd. stored, used
g /DN1A a N0 alternate method properly followed -
p Conformance with Approved Procedures
10 | (N OOUT O WA | Adequate handwashing facililes supplied & accessible ogf OIN DOUT | Compliance with Reduced,Oxygen Packaging, other
7 Approved Source QN/A specialized processes, and HACCF plan .
1L II: 083: Food obtained from approved Source 30 SPEITA %g?g Special Reguirements: Fresh Juice Producllo/
12 ngA ’DD’ﬂIO Food received at proper lemperature oW Oour
P “Oour Food In good condiion, safe. and unadullerated 3 OnA O NO Special Requirements: Heat Traatmelt, pensing Freezers
14 D;"fA %g}g ‘I::;[:Lr;?o:‘ecords available: shellstock tags, parasite 32 g’:‘l;lA gg:.g Special Raquirements: Custom Pricessing
Protsction from Contamination
33 grLTA gg}g Special Requirements {Water Machine Criteria
15 DI\IITA Il::'lg.':JOT Food separated and protected <~
0N OouT 34 o Oout Special Wms Acidyyﬁce Preparation
X . ONA O NO Criteria
16 A O NO Food-contact surfaces: cleaned and sanitized ~ ,/[
Proper disposition of returned, previously served, O Oout '
17/[2‘1’N G out reconditioned, and unsafe food 35 Fa Crj#ital Control Point Inspection
Tim. turs Controlled for Safety Food (TCS food t
AlopRe L B & ) 36 SI:ITA gour 4 Process Review
18 oN O ouT Proper cooking time and temperatures
/A O NO ON O ouT
re 37 Variance
19 QIN O our Proper rehealing procedures for hot holdin A
fiA O NO P 9p g
O 0O ouT . . . .
20 | ea O N0 Froper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
7 that are identified as the most significant contributing factors to
23 /gsl‘l;lA g:,:'g Proper hat holding termperatures foodborne illness.
Public health interventions are control measures to prevent foodbome
22 /B’IN 3 OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens,

chemicals, and physical objects into foods.

Mark designated compliance status {IN, OUT, N/O, N/A) for esach numberad item: IN= iﬂ compliance OUT=not in compliance N/O=nct cbserved NlA-not aEEIIcable |

Safe Food and Watar Utensits, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
3 (ONDO OU/EQM O N/Q§ Pasteurized eggs used where required 54 ?/IN 0 out designed, constructed, and used
39 D"N D our _ Wate: a':'d 'C? from_lag;.:rr..wad Saurce s5/0m Oout /NIA Warewashing facilities: installed, maintained, used; test
Food Tamperature Control strips
Proper cooling methods used; adequate equipment 56 | L'IN 0 OUT Nonfood-contact surfaces claan
40 (OINDO OUT/an’A ONO | o temperature control y_» Physical Faciiitios
41 |OINDO OUT,UﬁfA 0O N/O | Plant food properly cooked for hot holding 57 )Z'fN O QUT ON/A | Hot and cold waler available; adeguate pressure
42 [QIND OUTﬁl"wllA 0O N/O | Approved thawing methods used 58 ,E/IN O OUT ON/A | Plumbing installed; proper backflow devices
43 J,E/IN 0O OuUT ON/A Thermometers provided and accurate 59 F{IN O OuUT ON/A | Sewage and waste water propery disposed
Food Identification &80 _|3'|N O ouUT ON/A | Toilet facilities: proparly construcled, supplied, cleaned
44 I:I'Iil.l:l ouT Food properly labeled; original container 61 )Z/IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintalned
Prevention of Food Contamination 62 IN O ouTt Physical facilities instafled, maintained, and clean
Insects, rodents, and animals not present/outer ) _
45 f,\’_{ IN O OUT opsnings protacted 63)0IN OoUT Adequate venlilation and lighting; designated areas used
Contamination prevented during food preparation,
46 Flm Oout slorage & display 64 /afm O OUT ON/A | Existing Equipment and Facilities
47 ZfIN gour | Personal cleanliness
48 | £ 1N O oUT EIN/A O N/O'|. Wiping cloths: properly used and stored Administrative
49 | D IN O OUT [AN/A O N/O | Washing fruits and vegetables
)3’ 2 E 65 D/IN O OUT ON/A | 801-3-4 DAC
; Proper Use of Utensils 3
50 |01 IN O OUT DI/A DI NIO | In-use utersils: properiy stored 66| 0N O OUT ZINA | 3701-21 0AC
n - i
s1lomno OUT/d‘\IIA rl].lat:'r;::lds. equipment and linens: properly stored, dried,
52 |OINOOUT JZfNIA Single-use’single-service articles: properly stored, used
53 O INOOUT pﬁm 0 N/O | Slash-resistant and cloth glove use
—— - —
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