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Type of Inspactlon (check all that apply)
- Standard__£] Critical Control Polnt (FSO) [J Process Review (RFE) O Variance Review [ Follow up
O Foodborne O 30 Day O Complaint

[ Pre-licensing [ Consultation

Follow up date (if required)

Water sample date/result
(if requlred)

FOODBORNE ILLNESS RISKIFACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated 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

Compiiance Status

Tima/Temparature Controllad for Safety Food (TCS food)

Suparvision

Parson in charge present, demonstrates knowledge, and N O ocuT . "
1 Pffl gouT O NA performs dutles 23 ONA O NO Proper date marking and disposition
2 | N DOUT 0 N/A_| Certified Food Protection Manager OIN O ouT )
= Empl Health 24 Ff“ ‘A O NIO Time as a public health control. procedures & records
Management, food employees and canditional emplayee : Consumer Advisory
3 ,E"{" DouT 0O NiA knowledge. responsibilties and reporting OIN OouT
k- - 125 Consumer advisory provided for raw or undercocked foods
4 | OIN OOUT O N/A | Proper use of restriction and exclusion JZIﬁIA
5 /Dm OOUT [J N/A | Procedures for responding to vomiling and diarrheal events Highly Suscesptibla Populations
s Good Hyglenic Practices oiN OouT
- i food s i fi
6 | OIN O OUT O-NIC | Proper ealing, tasting, drinking. or lobacco use 261" ONA Pasteurized foods used; prohibited foods not offered
7 | DJIN O OUT @N/Q | No discharge from eyes, nose, and mouth Chemical
Fravanting Contamination by Hands 27 Q)N O out Food additives: approved and properly used
8 [ D 0 OUT O N/O| Hands clean and properly washed Ofva - app proparly
IN OouT ;
OIN OouT No bare hand contact with ready-to-eat foods or approved | |28 quya Toxic substances properly identified, stored, used
9 EINIA/WNIO altemate method properly followed —
Conformance with Approved Procedures
10 N OOUT O N/A | Adequate handwashing facilities supplied 8 accessible > ON OouTt Compliance with Reduced Oxygen Packaging, other
- Approved Source 9 @tva specialized processes, and HACCP plan
F btained fi
u .vg:: g gLL:_:- 20d obtained from approved source 30j Bf‘m\ Ell g}g Special Requirements: Fresh Juice Production
12 aOna Ao Food recelved at proper temperature O Oour
- i i : i
13| OIN - ouT Food in good condifion, safe, and onadulteraied 3 ;I‘NIA O Nio Special Requiremants: Heat Treatment Dispens ng Freezers
7
OIN OouT Required records available: shelistock tags, parasita OIN OouTt ) . .
14 Pﬂ”\ O No destruction 32 IA O N/o Special Requirements: Cuslom Processing
L
Protection from Contamination
N O ouT - 33 Efé?A g g:,JOT Special Requirements: Bulk Water Machine Criteria
15 NA O NO Food separaled and protected
N O ouT 34 aiN Oout Speclal Requiraments: Acidified White Rice Preparation
- fa O NIO Criterfa
18 | Ona 0 Nio Food-contact surfaces: cleaned and sanitized 9’“
*
17 Proper disposition of relumed, previously served, /D’IN 0O out . .
F N0 out reconditioned, and unsafe food 35 CINiA Critical Controd Point Inspection
TimelTemperature Contrelled for Safety Food (TCS food) OIN [JouT .
36 Process Review
Om oOout . L
18 Proper cooking time and temperalures
ON/A ,ar N/O
OIN OouT .
omn ‘I:I ouT az /DN:’A Variance
19 ONA l;'NIO Froper reheating procedures for hot holding
Om gout P fin G . . .
20 —na DNIO roper coaling time and temperatures Risk factors are food preparation praclices and employee behaviors
/I:I that are identified as the most significant contributing factors to
OIN ouT foodborne illness.
21 ONA ONIO Proper hot holding temperatures
= Public health interventions are coniral measures to prevent foodborne
22 P’fN O OUT CIN/A | Proper cold holding temperatures iltnass or injury.
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‘GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to contral the introduction of pathogens, chemicals, and physical abjects into foods. -
Mark designated compliance status (iN, OUT, N/O, N/A) for each numberad item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food end Watar

Utensils, Equipment and Vending

33/EJZ|N O OUT ON/A O N/O| Pasteurized eggs used where required @ om gf out ::;g;’;‘.’ o comact surlaces cleanable, properly
39.’ IN O QUT IFMV?:I:: :;:;c; fr:r:nat:‘::;ovad source 55 IN 0 ouT CINIA =r\'o:.:'lia‘;-:washlng facilities: Installed, maintained, used; test
0 |00 T o | ok maods s st soupran | SSIEIN O OUT__| Voot st oo __

41 | 0N £7 OUT OON/AE] NIO | Plant food properly cooked for hot holding 57 l;lfin O OUT ON/A | Hot and cold water available; adequate pressure

42 (O INDO OUT I:]N.f.t\/lj N/Q | Approved thawing methods used 58 ‘;I‘IN 0O OUT ON/A | Plumbing installed; proper backflow devices

43 ,E'IIIN O OuUT ON/A Thermometers pravided and accurate 59 :D’IN O OUT CIN/A | Sewage and waste waler properly disposed

' “_ __Fo'f:;d Identification g 60 ,I'_"I IN O OUT ON/A | Tollet faciliffes: properly constructed, supplied, cleaned
44 | CI’IN gout Food properly labeled; original container 61 ,El/IN 00 OUT ON/A | Garbagsirefuse properly disposed; facilities maintained
» Prevantion of Food Contamination | | s2{0wn Oour Physical facilities installad, maintained, and clean

@ OIN p’OUT ;';s:n?fg‘;%dr:g:i;’nd animals not presentiouter 63.‘ O IN OouT Adequate ventilation and lightng des gnated areas used
45/15 Lmlie 1 3323:," 21 ?:tlisopr;:;a venied duing food preparation. 64 ,lj/m 0 OUT CON/A | Existing Equipment and Facilities (i11.180)
47 MO IN O OUT Personal cleanliness

48 [N [] OUT ON/A O N/O | Wiping cloths: properdy used and stored Administrative .': ,;E
:49 D_liN = OUT DN”-LE’ Nfc?nr:::ihl;‘if.:":;?i‘\:gelables - 65|00 N O OUT?’mﬂ!A §01:3-4 OAC ggﬂ

50 | & IND OUT OON/A O N/O | In-use utensils: properly stored 66 | EJIN O0 OUT ON/A | 3701-21 OAC %i T
51 ’ | @in O ouT ONA 'ﬂggfj‘g equipment and linens: properly stored, dried, . E 5

52 E! INDO ouT ENIA Single-use/single-sarvice articles: properly stored, used & ;'ii
83 |0IND QB@N/A ano Slash-resistant and cloth glove use E 3
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