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Compliance Status Compliance Status
Suporvision Time/Temporature Controlled for Safety Food (TCS food)
4 ﬁ OOUT [ N/A ::zmsndcl:?;ge present, demonstrates knowledge, and (_?/3 E;JTA o g.l,g Proper date marking and dispasition
NIA rified Food Protection M
z /D{N douro Cert leEm:::’Fé;o ::";::h Ll 24 Dl\ll':t\ g grg Time as a public health control: procedures & records
Management, food employees and conditisnal employes; Consumar Advisory
3 /Bﬂ“ OouT & NiA knowledge, responsiblities and reporling OJN OOouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 N OOUT [ NiA | Proper use of restriction and exclusion 1A
5 ‘zﬁN OouT O N/A | Procedures for responding to vomiting and diarrheal avents Highly Susceptible Populations
Ly
Good Hygienlc Practices IN O ouT .
P rized food d; prohibited food t offarad
5 | OIN O OUTETNIO | Proper eating, tasting, drinking, or tobacco use 26 |"OON/A asteurized faods used: prohibiled laods not offare:
7 N O OUT O N/Q | No discharge from eyes, nose. and mouth Chamlcal
Preventing Contamination by,Hands OIN OouT
Food addilives: d and rl d
8 /ﬂllN O oUT O NiD| Hands clean and properly washed 27 1A 0ad acdilives: approved and properly use
IN O ouT —
OIN O,0uT No bare hand contact with ready-lo-eat foods or approved | |28 gnza Toxlc substances propery kdentified, stored, used
9 | Owa B nio alternata method properly {ollowed
, Conformance with Approved Procadures |
1p | FIN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouT Compilance with Reduced Oxygen Packaging, other
[ Approved Scurce . pﬂm spacialized processes, and HACCP plan
I o
L ’d :: S 03_: Food obtained from approved source 30 /g‘l:m\ Ia g}g Special Requirements; Fresh Juice Production
12 ENM 'Erz,o Food receivad at proper temperature OJN O ouT
- ,zfm O ouT Food in good condilon, safe, and unadulterated AN WA 1 NIO Special Reguirements: Heat Treatment Dispensing Freezers
4
O OouT Required records avallable: shellstock tags, parasite CIN O ouT N .
14 FN"A o Nio destruction 32 ,B’NIA 0 NO Special Requirements: Custom Processing
7 Protectlon from Centamination
T— out " 33 E‘BI]TA E] g},’g Special Requiremants: Bulk Water Machine Criteria
15 0 ITA g N:JO Food separated and protected
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. . N/iA O NIO Criteria
16 CN/A O N/O Food-cantact surfaces: cleaned and sanitized ,ﬂ' N
Proper disposition of retumed, previcusly served, L=t IN & ouT .
7
1 /E(IN aout reconditioned, and unsafe food (3§)SN /A Critical Control Point Inspeclion
Time/Temperature Controlled for Safety Food|(TCS food) OJN OouT .
36 NIA Process Review
18 QN O puT Proper cooking time and temperaturas
ON/A B NIC CUN O OuT
37 Variance
19 DIN D our Proper reheating procedures for hot holdin A
DA &'Nio pe 9P 9
OIN D eUT . . i
0| Sna @NO Proper cooling time and temperatures Rlisk factors are food preparalion practices and employee behaviors
7 that are identified as the most significant contributing factors to
21 gl‘:’:ﬁ%g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 N 0O CUT ON/A | Proper cold holding temperatures illness o injury.
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| A ) GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecis into foods
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39 LB IN O out Water and ice from approved source P a3 )Z{N 01 OUT DA | Warewashing faciities. instalied, ma ntained used test
Food Tamparature Control X strips
Proper coaling methods used; adequate equipment 56 iN O OUT Nonfood-contact surfaces clean
40 (1IN OUTONATINIO | ¢ o vnecaure contro! Physical Facliities
41 [OINDBOouUT I:INI&B’ N/O | Plant food properly cooked for hot holding 57 P/rN O OUT ON/A | Hot and cold waler available; adequate pressure
42 | ,E’IN O ouTONAD N/O Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ’B’IN 0] OUT COON/A Thermometers provided and accurate 59| O IN O OUT ON/A | Sewage and waste water proparly disposed
= Food Identification 60| ) IN O OUT ON/A | Toilel facilities: properly constructed, supplied, cleaned
44 ,d INO ouUT Food properly labeled; original conlainer 61, ,ﬁ IN O OUT OON/A | Garbage/refuse properly disposed; facilities maintained
r.
A Pravantion of Food Contamination 62 )Zf IN OOuUT Physical facilities Installed, maintained, andclean
(e ) Insacts, rodents, and animals no! present/outer /| .
|:__ 545 QO IN [ oUT openings protected 83 IN O ouT Adequate ventilation and lighting; designated area.s used
46 ,E( INO oUT Contamination prevented during food preparation,
storage & display 64 )Z(IN {0 OUT ON/A | Existing Equipment and Facilities
47 JZ’JN O ouT Personal cleaniiness
48 ,E{ IN O OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
49 |OINO OUT DNIA}Z’NIO Washing fruits and vegetables
7 = 65| O IN O OU1F,NM 901:3-4 QAC
Y Proper Use of Utensils g
50 |OINDOOUT I:INMﬂ'r N/Q | In-use utensils: properly stored 66 N O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 | [¥IN 0 ouT CIN/A Hensils /s
52 Aj IN O OUT ON/A Single-use/single-service arlicles. properly stored, used
| 53 | O INO OUT ONA D N/O | Stash-resistant and cloth glove use
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