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Typp of Inspection (checl! all that apply}

0 Foodborne O 30 Day O Complaint 0O Pre-licensing ] Consultation

tandard {0 Critical Control Point (FSO} O Process Review {RFE) I Variance Review [ Follow up

Follow up date {if required) | Water sample datef/rasult
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered ilam: IN=in compliance OUT=not in compliance N/O=rot absarved N/A=not applicable

Compliance Status

Compliance Status

Suparvision

_ TimelTem

perature Controlied for Safoty Food (TCS food)

performs dutles

1 Pﬂ( OouT O N/A Person in charge present, demonstrates knowiedge, and 23 F‘Tﬁ gour

Ona 0O N/O

Proper date marking and disposition

2 [ @IN OouT ON/A | Certified Food Protection Manager

OIN-O ouT

Employee Hoaith

24 odia O NO

Time as a public health control: procedures & records

3 P"ﬁ OOUT LI N/A knowledge, responsibilities and reporting

Management, food employees and conditional employee;

Consumer Advisory

4 | [N, O0UT O N/A Proper use of restriction and axclusion

2

w

O OouT
A

Consumir advisory provided for raw or undercooked foods

5 gﬂ DouT 3 N/A Procedures for responding to vomiting and diarrheal events

Highly Suscaptible Populations

Geod Hyglenle Practices

6 | OINOOUT D’ﬁfo Proper eating, tasting, drinking, or lobacco use

a -0 out
26;}&?:

Pasteurized focds used, prohibited focds not offered

7 ﬂ'fN O ouT O N/O | No discharge from eyes, nose, and mouth

Chemlical

4 Praventing Contamination by Hands

O Oout

Food additives: approved and properly used

8 ’Dlﬁ O OUT [0 N/O| Hands clean and properly washed = DN?A
0 out
,ﬂ/IN O ouT No bare hand contact with ready-to-eat foods or approved 28 Ania
9 ON/A ) NIO altermate method properly followed

Toxic substances properly ldentifiud, stored, used

Conformance with Approved Procedures

é ) gIN p’OUT DON/A | Proper cold holding temperatures

llinass or injury.

10 | BN Oout O N/A_| Adequate handwashing facilities supplied & accessible . O OouT Compliance with Reduced Oxygen Packaging, other
p— a _Approved Source C ON/A specialized processes, and HACCP plan
n ’E\:N“ 503: Food obiained from approved source 30 SA,TA Eg:g Special Requirements: Fresh Julce Production
12 Food received at proper temperature
Ona Bl N/O aIN Oour r(
H Special Requirements: Heat Tréatment Dispensing Freezers
13 DAﬁ 0 ouT Food in good condition, safe, and unadulteraled ON/A O N0 pe &q ’} pensing
co -
gIN O out Required recards available: shellstock tags, parasite OIN OoUuT )
14 PmA d NO destruction 32 ON/A O NIO Special Requirements:’ Custiom .Processmg
P = Consam haton 3qf BN Dour Special Req ’r/n'en 4Bl \‘F{r Machine Criteria
2N oour OnA O NiO
15 ONA [ N/O Food saparated and protected T
v OIN O ouT Speci {equlrements: Acidified White Rice Preparation
18| N O OUT Food-conlact surfaces: cleaned and sanifized * Onva ONo Critefia
OnA O Nio ' 7
) Proper disposition of returnad, previously served, OWwN gour
17| N O ouT el i b il 38 Sua / Critical Controf Point Inspection
- " Time/Tomperature Controlled for Safety Food (TCS food
Y (¥ ) [36 g PlJTA I:I/pdT Process Revlew
18 QN O QUT Proper cooking time and temperatures
ON/A NIO O IN/ O ouT
a7 oA Variance
19 QIN D out Proper reheating procedures for hot holding
Jatua O Nio
QN Oour . .
201 oA oo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
2N Dour foodborne illness.
21 ONA O NO Proper hot hoiding temperatures

Public health interventions are control measures to prevent foodborne
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____GOOD RETAIL PRACTICES

Good Retail Practices are prevenlatwe measures to conlrol the introduction of pathogens, chemicals, and physical objects into foods,

Mark designated comgpliance status (IN, OUT, N/O, N/A) for each numbered item: IN=

Safe Food and Water

n compliance OUT=not in compliance N/O=not observed N/A=not applicable
* Utensils, Equipment and Vending -

amND OUT,ZﬁfA O no

Lefn o out

Food and nonfeod-contact surfaces cleanable, proper

38 Pasteurized eggs used where required {. __5:}’ designed, constructed, and used
39 LA IN O OUT Water and ice from approved source Warawashing facililes installed, maintained, used test
IN QUT ON/A . ' '
Food Tamperature Control = ’Ej . = strips
Proper cooling methods used; adequate equipment 56 LETIN 0 OUT _ Nonfood-contact surfaces clean
. /al INDO OUT ONADINIO [ ¢ armperatura control _ Physical Facilities
41 |OINOOCUT DNIA/E!/ N/O | Plant food properly cooked for hot holding 57 m O OUT ON/A | Hot and cold water available adequate pressure

7E

aove

fSIIFff_ EM

1179)(5/2 i g

4/2—' }7//}') ¢7 /)‘9/)‘)

42 ,Elﬂ‘l 0O OUT ONIA 0 N/O | Approved thawing methods used 58| 0 IN O CUT ON/A | Plumbing installed, proper backflow devices
43 | ,E’Il:l B OuT ON/A Thermometers pravided and accurate 59 ,EI{N DO OUT OON/A | Sewage and waste waler properly dsposed
- Food Identification 60 ,ﬂle 3 OUT ON/A | Tollet facilities properly constructed, supplied, cleansd
44 ,I:f N O out Faod properly labeled; original container 61 ,ZﬁN O QUT ON/A | Garbagefrefuse properly disposed; faciities maintalned
B i B _ Provention of Food Contamination 62,8 N O ouT Physical facilites Installed, maintained, and clean
45_,E(N O our ;:sem:;dr:?;:{;nd animals not present/outer 53‘{ ’Zﬁ O out Adequate ventiation and lighting; designated areas used
Contamination prevented during food preparalicn,
46 | @INDO ouT
/D storage & display 64 ,ﬂl O QUT ON/A | Existing Equipment and Facilities

47 N O OUT Personal cleanliness

48 ‘..E/IN O OUT ON/A O N/C | Wiping cloths: properly used and stored 5 : Administrativa __

49 | O INO OUT I:INIA,E,NIO Washing fruits and vegetables

- : 1 = = 65 IN O OUT DN/A | 901 34 OAC
Proper Use of Utenalls

50 p'fN [ OUT OIN/A O N/O | In-use utenslis: proparly stored 66| 1IN O OUT ﬁm#\ 3701-21 CAC

51 _)Z'IIN O oUT ON/A rlljal:gfei::' equipmant and linens: properly stored, dried, er } S V' / h[]h S rr{ Cf?//

82 IN [ QUT CINJA Single-use/single-service arlicles: properly stored, used W ’ ﬁ m ’ CI

53 |OIND OUT,EﬁWA O N/C | Slash-resistant and cloth glove use
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