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Type of Inspection (check all that apply)

tandard O3 Critical Control Point (FSO) O Process Review (RFE) 0O Variance Review O Follow up

' O Foodbome O 30 Day 0O Complaint ’D‘Pﬁllcansing O Consultation

Follow up date (if required) | Water sample datefresult

{if required)

FOODBORNE ILLNESS 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 compllance N/O=nct obsarved N/A=not applicable

Compliance Status

Compliance Status

="

Suparvision J

Time/Temperature Controlied for Safety Food {TCS' food)

P

L -
1 IN TJOUT O N/A E::z::?n;n :ﬁl?gi@;?n‘s‘tmles knowljdg.e. — 23 SPLTA a O},‘:J Proper date marking and disposition
f rtified Food
::F)IIIN OOouUT O N/A | Certifi Em;wzfﬁf;ThMa%%_ 24 B’ffﬂ% z:‘g Time as a public health control: procedures & records
m ouUT O NIA Managemaent, food employees and conditional e‘lfnployae; Consumer Advisory
3 knowledge, responsibilities and reporting ON ouT
1 —_— 125 2(9 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O NiA_ | Proper use of restriction and exclusion j A —
5 ‘Bﬁ‘ﬂ' OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
_ . Good Hyglenic Practices OIN oT P . o prohibited foods not offered
8 | OIN O OULETN/O | Praper eating, tasting, drinking, or tobacco use 26 asteurized foods used; prohibite s not oners
710N O ouT No discharge from eyes, nose, and mouth Chemical
- e I Praventing Contzmination by/Hands OIN uT
- 27| J:IM‘Aj-Q Foed additives: approved and properly used
g |aN O OUW Hands clean and propery washed ) e
Lerin oout | . 4 usod
O out No bare hand contact with ready-to-eat foods or approved | |28 gQuya oxic substances properly identified, stared, us
ST Ona O N sltemate method properly follawed - —
Conformance with Approvad Procedures
10 OOuUT O N/A | Adequalte handwashing facilities supplled & accessible OIN OOUT Compliance with Reduced Oxygen Packaging, other
29
[ = i M specialized processes, and HACCP plan
niL oo ) Food obtained from approved source ' co 30| 0N D out Special Requirements Fresh Juice Production
OIN OouT ONiA O NiO
12 OnA Food recelved al proper lemperature 0N DouT
N i i ts Heat Ti i ing Fi
13| 3 O ouT Food in good condition, safe, and unadulterated O NO Special Requirements Heat Treatment Dispensing Freezers
14 r'g“l#’% ﬁ}g dReegtt:che:udu;ecords Gl B LS AL UL 32 DDI:IN'R’EI g:’g Special Requirements: Custom Processing
Protection from Contamination
5 = = > - — 33;;’:(% z:’g Special Requirements: Bulk Water Machine Criteria
15 gblll A Bl Food separated and protected
O ouT 34 DN Oout Special Requiremenis: Acdified White Rice Preparation
16 B Food-contact surfaces: cleaned and sanitized |_GIAT DI N/O Criterfa
~_ ONiA_ O N/O
]
17 O ouT Proper disposition of returned, previously served, 35 OOUT | ~iical Control Point Inspection
- reconditioned, and unsafe food |~ JAENIA
Time/Temperature Controlled for Safety Food (TCS food) OIN OouT .
36 e Process Review
1g| BN O OUT Pro king time and ¢ " D
ON/A per cogking tme and lemperaiures
OmN Oour 375::;{'3 oL Variance
19 ON/A M Proper reheating procedures for hot holding
OIN OoUT i d .
20 oA P"’( Proper cooling time and temperaturas Risk factors are food preparation practices and employee behaviors
that are identified as the most significant centributing factors to
omN oo foodbome iliness
21 ONiA 0 Proper hot holding temperatures .
Public health interventions are control measures to prevent foodborme
22| £rN O OUT ON/A | Proper cold holding temperatures ~7C : Hiness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preveniative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered Item. IN=in compliance OUT-not in compliance N/O=not observed NIA“nol applicable

Safe Food and Water : . Utensils, Equipment and Vanding.
Food and nonfooed-contact surfaces cleanable, propert
3g (0O IN‘EI ouT, /A O N/O| Pasteurized eggs used where required 5‘:._‘ LD-ﬂ/El ouT designad, constructed, and used
ki) O ouT Water and ice from approved source e 2,1( OUT ONA Warewashing facilitles; installed, maintained, used: test
i = Food Tempersture Control : A strips
; . 56 E! QuT Nonfood-contact surfaces ¢lean
40 ,E'T(CIOUT ONa QO NO ’Propar cooling methods used; adequale equipment = =
o or temperature control = Physical Facllities
41 |OINDOOUT DNIW | Plant food properly cooked for hot helding %,B‘mf O QUT CIN/A | Hot and cold water available, adequale pressure
42 |OINOouT DWO Approved thawing methods used ) Sg,ﬂﬁ O oUT ON/A | Plumbing installed; proper backflow devices

43 L@ 0O ouT ONA Thermometers provided and accurate Mg:- 5;,2!ﬁr ] OUT CIN/A | Sewage and waste water properly disposed
¥

_ Food Identification Eg,aﬁ [0 OUT CON/A | Toilet facilitles: properly constructed, supplied, cleaned

44/‘ ,G’T(Ei ouT Food properly labeled; orginal container G‘I[,E'IN/ O QUT ON/A | Garbagefrefuse properly disposed; facililfes maintained
T W Prevention of Food Contamination e s2}ETIN O out Physical faciliies Installed, maintained, and clean
Insects, rodents, and animals not present/outer P"‘(
45},&4( EIJ(-:)'LIT openings protected 6:1 0 out Adequate ventilation and lighling, designated areas used
” Contamination prevented during food preparation, - .
45/‘3( N C1.ouT storage & display 64 ,mﬁf OUT CIN/A | Existing Equipment and Facilities
47 _LETIN O OUT _L-Parsonal cleanliness - |
48 {3INDOOUT DNM—ET'N’O |_Wiping cloths: property used and storad i b ~ Administrative
49 (1N O ouT DN /0 | Washing fruits and vegetables
- : - —s - 65|0OIN OO A | 901:34 0AC
= ¥, L Propar Use of Utensils : y
o
50 |OmNOCUT DNIM In-use utensils: propery stored 66LETN O OUT ON/A | 3701-21 DAC
5 1.«ﬂﬂﬁ O oUT ON/A ':Jat::ﬁ.lds, equipment and linens: properly stored, dried,
524TTIN O OUT ON/A Single-use/single-service articles: properly stored, used

53 | O IN O OULBMTA O N/ SIash-reslstanl and cloth glove use

_ Observations and Corrective Actlons nm IR .
Mark "X" in ap ) box for COS end Rt COS=corrected on-site du R=| t violation - —

Itam MNo.| Code Sectlon Prlnrlty Level | Comment cos
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