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-IyStandard L3 Critical Control Point (FSO) O Process Review (RFE} O Variance Review O Follow up
0 Foodbome 0O 30 Day [J Complaint

O Pre-licensing [ Consultation
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Water sample date/result
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FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

perature Controlled for Safety Food (TCS food)

Pﬁl OouT O N/A

Person in charge present, demonstrates knowledge, and
performs duties

2

[+]

OIN O0ouT
EINA [&'NIO

Proper date marking and disposition

2 JZIIN OO0UT 3 N/A | Certified Food Protection Manager O Oout .
Y 4 Emp! Health 24 PJ A O NO Time as a public health control: procedures & records
Management, food employees and condilional employee; Consumer Advisary
3 /D(N OOUTONA | \rowledge, responsibilities and raporting OUN 0 ouT
- 25 Consumer advisory provided for raw or undercocked {vods
4 Dﬂ\l OOUT OO N/A | Proper use of restriction and exclusion A
5 |Hin OUT O N/A | Procedures for rasponding to vomiting and diarrheal events Highly Susceptible Populations
7 - -
Good Hyglenic Practices OIN O ouT )
food d; hibited food
& | OIN OOUT m’NIO Proper ealing, tasting, drinking, or tobacco use 26 ;m#\ Pasteurized foods used; prohibite s nol offered
71 ONDO OUT_D'NIO No discharge from eyes, nose, and mouth 4 Chamical
Preventing Contamination by Hands OW OOouT .
27 Food addltives: approved and properly used
8 p(N O OUT O N/O| Hands clean and properly washed 1A
IN O0uUT
IN OO0uUT No bare hand contact with ready-to-eat foods or approved 25',8:«,\ Toxic substances praperly identified, stored, used
% “owa O nio alternate method properly followed -
. Conformance with Approved Procedures:
10 | FIIN OOUT O N/A | Adequale handwashing facilities supplied & accessible 2 OIN OouT Compliance with Reduced Oxygen Packaging, other
= Approved Source 9 oA specialized processes, and HACCP plan
n g/: : CIDC?llJJ': Food obtained from approved source 30| EJ!ITA E g:’g Special Requirements: Fresh Juice Production
12 aN/A O Food received at proper temperature OmN DO our ol
i : t D)
5[ @ oouT Food in good condiion, safe, and unaduliarated 3 Ona O NO Special Requirements: Heat Treatmen /Lu@ng Freezers
ll:l IN O ouT Required records available: shelistock lags, parasite OIN 8 ouTt . ,
14 gﬂm 0 NO dastruction 32 ONA O NO Special Requiraments: Custom Brbcessing
o Protection from Contamination
N O ouT = ‘ : 33 EP:TA Dng,';{)r Special Requlremems k Water Machine Criteria
15 ONA O N Food separated and protected
e ——— OIN Oout Spec:al Requirgrients: Acigifie ite Rice Preparation
[ 34
| B OO0 R Sl o ol Bue BRS | S / /\)A /4;
Proper disposition of returned, previously served, 0N 0O out
17 /E(m 0 ouT e e 3 Onm Cntic Control Point Inspacllon
Time/Temparature Controlled for Safety Food (TCS food) - OIN OouT 40 coss Roview
ON/A
18 g&%%rg Proper cooking time and temperatures /
OmN Oout a7 g':m\ o Variance
19 Proper reheating precedures for hot holding
L&A O No
O Oour N
20 A O NO Praper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 U iTA Dng?o.r Proper hot holding temperatures foodbome Hiness.
Public health Interventions are control measures to prevent foodbome
22 IN O OUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

__ltem No.| Code Section

Priolurity Level | Comment

Mark designated compliance status {(IN, OUT, NfQ, N/A} fer each numbered item. IN<in compliance OUT=not in compliance N/O=not observed N/A=not aEEIi icable
Safe Food and Watar Utensils, Equiprnont and Vendlng
Food and nonfoocd-contact surfaces cleanable, propari)
3 |OINDC OUT’EINIA O N/O| Pasteurized eggs used where required 54 )3’ IN O OUuT designed, consructed, and used
38 IN O out Water and Ice from approved source o IEIIN O ouT Ona | Warewashing facilities: instalied, maintained, used; test
Food Temperatura Control strips
Proper cooling methods used; adequate equipment IN_gf ouT Nonfood-contact surfaces clean
40 |0IND OUWIA ONO | o temparature control Physical Facliities
41 |OINDO OUT’D‘de 0 N/O | Plant food properly cooked for hot helding 57 ,ﬂ’IN O OUT [IN/A | Hot and cold water avallable: adequate pressure
A
42 @N oour I:INIA)K'NJ’O Approved thawing metheds used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 /ﬂl IN O QUT I:IN.’A ' Thermomelers provided and accurate 59 ,ﬁ IN O OUT ON/A | Sewage and wasle water properly disposed
= Food (dentification G0 p/lN 0O OUT ON/A | Tollet facilities: proparly constructed, supplied, cleanad
44 ,Ef IN O OUT Food properly labeled; original container 61 %N O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
£
Prevention of Food Contamination @ QN F’OUT Physical faciiities installed, matntained, and clean
Insects, rodents, and animals not present/outer = o ) i
45 JZ’I’N o out openings prolacted 63 IN O CuUtT Adequate ventilation and lighting. designated areas used
46 N ouT Contamination prevented during food preparation,
( storage & display 64 F{IN [ OUT CINJA | Existing Equipment and Facilities
47 FETIN O OUT Personal cleanliness
48 |OINDOCUT ElNIAﬁ N/Q | Wiping cloths: properly used and stored Admintstrative
49 | O IN O QUT EIN/A O N/O | Washing fruits and vegetables
= L LT g e e 5|0 v O out piva | s01:34 0ac
he Proper Use of Utensils
E 50 ,Ef IN ] OUT CIN/A O N/Q | In-use utensils: properly stored 66 g‘IN 0O OUT ON/A | 3701-21 OAC
N Litensils, equipment and linens: properly stored, dried, '
5192l IN 0 ouT ONrA sl
52 Jﬂ'EN 0 OUT CIN/A Single-use’single-service articles: properly stored, used
53 OmNDO OU}{jNJ‘A [J N/O | Slash-resistant and cioth glove use
[FERia T il / ~ Observations and|Corrective Actions i
Marl{')(‘ - box for COS and R: COS=comected on-sile d  viglation 3 =l
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