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O Foodbome O 30 Day O Complaint
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIO

Compliance Status

Compliance Status

Supervision

TimefTemperatura Controlled for Safety Food (TCS food}

1 ‘i{y {JOUT 0O N/A

Person in charge present, demonsirates knowledge, and

23

=N Oourt

Proper date marking and dispaosition

4 | BN OOUT O NA

Proper use of restriction and exclusion

performs duties CIN/A O NIO
2 /ﬂIN- QOouT O N/A | Certified Food Protection Manager ] a ouTt
] - Time as a public health control’ procedures & records
| = Employes Health e /A D N/O ! i p
Management, food employees and conditional employee; Consumer Advisory
3 f‘a‘ﬁ LJouT O N/A knowledge, rasponsibiiities and reporting O 0o our
[25 A Consumer advisory provided for raw or undercocked foods

N OOUT O N/A | Procedures for responding to vomiting and diarrheal events ngtil[ Susceptible Populations
Good Hygienic Practices O O out . . . d
"5/l O N 2'DUT O N/O | Proper eating, tasting, drinking, or tobacco use 26 ,ﬂﬁA Pastaurized foods used; prohibited foods not offere
"} m O oUT O N/Q | No discharge from eyaes, nose, and mouth Chemical
Pravanting Contamination by Hands O O out
Food additives: approved and properly used
8 | BR O oUT O NiO| Hands clean and properly washed 2 ,DN?A PP proparly
D“ﬁ Oourt .
OIN OpuT No bare hand contact with ready-to-eat foods or approved 28 "Onia Toxic substances properly identified, stored, used
9 | ona Fvio alternate method properly followed - - - - -
Conformance with Approved Procedures
10 @N CouT O NA Adequate handwashing facilities supplied & accessible 20l OiN Oout Compliance with Reduced Oxygen Packaging, other
: __ Approved Source ' (A specialized processes, and HACCP plan
i = :: DD OUTT Food obtained from appeoved source 30 B&‘\ B0 | special Requirements: Fresn Juice Production
12 E%U Food received alt proper temperature
Bl 9 al 0w O our Special Requirements: Heat Treatment Dispensing Freezers
13| QAN O ouT Food in good condition, safe, and unadulterated ,DN?A ON/O
14 Im] I,rA II::I| g%ﬁ’ g:ggg:ﬁogecords avallable: shellstock iags, parasite 32) Dr!]?l,q Ilz:llg,lrJoT Spacial Requirements: Custom Procassing
r i L couipateq 33 S e Spacial Requirements: Bulk Water Machine Crileria
_EN O ouT JANA B NO
15 OnA O N/O Food separaled and protecied
N ouT 24 OIN. OoUT Special Requirements: Acidified White Rice Preparation
645 )I:IN IA)g NIO Food-contact surfaces: cleaned and sanitized iA ON/G | Criteria
= T
17| @ Oout r";fgg:dfi 3;-’:12%3'“::'! ‘:fnf:all:;ﬂfzdédpmvlouﬂv served, (as)g,mm YT | critical Gontrol Point tnspection
~_ Time/Tamperature Controllad for Safety Food|(TCS8 food) == OIN 8 ouT
36 Process Review
Om OQuT . 1A
18 ONA FR0 Proper cooking time and temperatures
aIiN Oout
oW O oot 37 pﬂm Variance
18 DN/A ﬂ’NIO Proper reheating procedures for hot holding
OIN OouT X )
20\ Onia EPNIO Propar coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 JSETA g g},g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 )ZﬁN O oUT ON/A | Proper cold holding temperalures itiness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compliance status (IN, OUT, NfOQ, N/A) for each numbered Item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utanslis, Equipment and Vending

,E,IN G ouT Food and nonfood-contact surfaces cleanable, praperl

3B |ONDO OUT,ﬂmA 0O N/O| Pasteurized eggs used whera required 54 designed, constructed, and used —
38 LETIN O ouT Water and ice from approved source ol ;M OUT Ona | Warewashing facilities: installed, maintained, used, test
' \Feod Temperature Control e strips
56 LETIN O OUT Nonfood-contact surfaces clean

40 ,O/IN O OUT ONiA O NIO

Proper cooling methods used; adequate equipment
for temperature control

Physical Facllities

41 /ﬂ’IN 0O ouT {ONA O N/O | Plant food properly cooked for hot holding

57

,B/IN O OUT £ON/A | Hot and cold water avallable, adequate pressure

42 | #{iN O OUT ON/ADI NIO | Approved thawing methods used

58

O IN OO QUT ON/A | Plumbing installed; proper backflow devices

,EﬁN O OUT ON/A | Sewage and waste water properly disposed

43 | O IN O OUT ONA Tharmometers provided and accurate 59|
Jme oy Food Identification 60 LT IN [0 OUT [IN/A | Toilet facilties: properly constructed, supplied, cleaned
M’,EITN aout Food properly Iabeled; original container 61/ﬂ,IN 3 OUT OON/A | Garbageirefuse property disposed; facilities malntained
ra
e ~ Prevention of Food Contamination 62 ,ﬁ IN O OUT Physical Facilities installed, maintalned, and clean
Insects, rodents, and animals not present/outer
45 ,E’ﬁ«l O out openings protected 63 /EﬁN O out Adequate ventilation and lighting, designated areas used
a5 O N Efout Contamination prevented during food preparation,
storage & display 64| P IN O OUT ON/A | Existing Equipment and Facllities
N 0 OuT Personal cleanliness

48/ O IN )a’oUT ON/A O NiO | Wiping cloths: properly used and stored

Administrative

OINO ouT I:INIAE’NIO Washing fruits and vegetablas

Proper Use of Utensils

6

(1]

O IN O OUTEIN/A | 501:34 OAC

50 ‘,B’IN O OUT ON/A O N/O | In-use utensils: properly stored

66 ,BfN [0 OUT [IN/A | 3701-21 OAC

51 e

-1

N O OUT ON/A

handled

Utenslls, equipment and linens: propery stored, dried,

52 LETIN O OUT ONIA

Single-use/single-service articles: properly stored, used

53 |OINT OUTﬂNIA O N/O Slash resistant and cloth glove use

Observatlons*andicorrective Ac_tions ]

Mark X mﬁate box for COS and R COS-corractad on-sita du

[}
o
[ 'y

Person in Chamy

Item No.| Code Section | Priority Level | Comment R
e |1 2.3 NC__| Observed enalmte drink Cug prade Foom obestic &7 o

Cﬁn‘f’almr’ 1/BS npl propert, lidded and with a o|o

Stz e ). / ayd lidreA 1/7h a Sltae) | D10

o preen] Condamioator 16 handS hilt a.’n'nli olo

55445 | € |obdepved Kishmg 7 be oo
‘25] ! spitiiing d;ﬂ S 12/ /)1 oring e sidual. oo

Later dird noet a 2 oo

oA L8 fe 0Tl n‘f oo

(e (nSpec o, lise 3 - Gompaybidesz? Srak] 8 |0

7 tle, T}n-'}f/ﬂ ﬁﬂ - ‘3/7/1/71/7? I/U'H’Jl ;f.r%g/r/;fﬂ//m =

IN Ve Nrvire - O (O

u th\/m{ﬂ nhSnr}lpn‘/ nlﬂ'f{r/a/ /S}MA & l/l\"}u /;#n‘]c' o
y (lan jpo [rd. , o]0

Y, | 2.2 C Observed raty Shrimpe heine, ﬁw@%ﬁyﬁ{hw 7710
m N\ Y SInk a.n/l A ford tlprkesy 4insine, div . ks oo

«+/ Date: o

2

s -

NC = NON-CRITICAL
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