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Type of Inspection (check all that apply)
O Standard O Crilical Control Point (FSO) O Process Review (RFE) O Varance Review [ Follow up
O Foodbeorne O 30 Day O Complaint

O Pre-licensing [ Consultation

Follow up date (if required) | Water sample datefresult
{if requirad)
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FOODBORNE |LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
Supervision Timae/Temperature Controllad for Safety Food (TCS food)
1 ,ﬁ\l O0ouUT O N/A s:;?%;n;$1?ge present, demonsirates knowledge, and 23 I:IrllTA gg:‘g Proper date marking and disposition
IN OOUT [ N/ rtified Food Protaction M
2] 0N D NiA_L Lert leEm:‘l,oye:O;eac::‘h — 24 DN iA % z:g Time as a public health contral: procedures & records
Managemaent, food employees and conditional employee; Consumer Advisary
3 E‘ﬁ OouT L NiA knowledge, responsibiiities and reporting o o out )
- 25 1A Consumer advisory provided for raw or undercooked foods
4 ,E!ﬂ OoUT O] WA | Proper use of restriction and exclusion
5 [;Hﬂ' OouT O N/A | Proceduras for responding to vomiting and diarrheal events Highly Susceptible Popuiations
Good Hyglanic Practices | PTIN O OUT . .
Past d N ffarad
g | OIN OOCUT E‘ﬂlo Proper eating, tasting, drinking, or lobacco use 26| ONA asteurized foods used; profibited foods not offe
7 JZ"N Oout E] N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN OOuT
F i : d i d
g | ON O OLIT,G'ﬁIO Hands clean and properly washed 27 ,ZWA ood addilives: approved and properly use
Oour Toxic sub: rl
N OOouT No bare hand contact with ready-to-eat foods or approved | |28/ g oxic substances properly identified, slored, used
9 (O D Nio altemate method properly followed — _
Conformance with Approved [Procedures’
10 | @N O0OUT O N/A _| Adequate handwashing facilities supplied & accessible 99| 0N DIOUT | Compliance with Reduced Oxygen Packaging,
ol ) ON/A specialized processes, and HACCP plan
Approved Source
1 btained fi
L N DDSLLJ,: Foad oblained from approved source 30 gl:l';‘A % E;:g Special Requirements: Fresh Juice Psgduction
12 @) Food received at proper temperat !
A e roreds revoest e 0N Oour
. N D ouT Food In good condition, safe, and unadulterated AN CNA O N/O Speclal Requiremenls: Heal-Treatment Dispensing Freezers
DIy Oout Required records avallable: shellstock tags, parasite OIN O ouT .
14 Pd‘,’A a NO destruction 32 CNA O N/ Special RequiremeptS: Custom Processing
I 1 Protection from Contaminati
St 33 QN O out Special Regliremgn Ik achine Critaria
gIN OouT Ona 0 Nio ™
15 A O N/O Food separated and protected 17, 77
5N O ouT 24 OIN OouT Spedial Require ents:Acidlﬁed White Rice Preparation
16| oA O IO Food-contact surfaces: cleaned and sanitized OnN/a O NO teria
17 ,E/N o out zfgop:gi g;f;‘l;?iu::d 'i'fn":a‘tf*em;%d previously served, a5 gn::TA = cy Critical Control Point Inspection
" TimeiTampaerature Controlled for Safety Food {TCS food) (m Y] cuT
36 aw/ Process Review
18 ,ggﬁ‘ g ﬁ:,'g Proper cooking time and temperatures
g’(N gout
< kI Variance
19 ’g} o out Proper reheating procedures for hot holding A
fA O NIO
O Oout i "
20 ,BQA 0O N/O Froper cooling Ume and temperaltures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
29 E&:‘A g g:g Proper hot holding temperatures foodbomne illness.
Public health interventions are contro! measures to prevent foodbome
22 IN O OUT ON/A | Proper cold holding tampem l:zres iliness or injury.
(mf ey 35F
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_GO0OD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, CUT, N/Q, N/A} for each numbered item: IN=in compliance OUT-nut in compliance N/O=not observed N/A=not apphcabie
8afe Food and Water : Utensils, Equipment and Vanding
. Food and nonfood-contact surfaces cleanable, properly
38 (O IN O OUTAIN/A O NiO| Pasteurized eggs used where required 54 )Zﬁ Ooour designed, consiructed, and used
a9 N O OUT Waler and |C€t from_ BFPTQW“ source ss|om o OUT/Gﬁ A | Warewashing facilities: installed, maintained, used; test
Food Temperature Control P strips
40 )24" 0 OUT CNiA O NiO | ProPer cosling methods used; adequate equipment ?6 IN,JZ’ ouT Nonfaod-contact surfaces clean
for temperature control . = Physical Facllities

41 [OINDO OU'I'/E'R‘IA 3 N/O | Plant food properly cooked for hot holding - 57 ,EﬁN O OUT OON/A | Hot and co'd water available; adequate pressure
42 | 0O IN O OUT 2/A O N/O | Appraved thawing methods used 58 | O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,B'TN 0 OuT ON/A Tharmometers provided and accurate 59{ ﬁ 00 OUT ON/A | Sewage and wasle water properly disposed

- Food identification B0 N O OUT ON/A | Toilet facilities: propserly constructed, supplied, cleaned
44 'Z' INO oUT Food properly labeled; original container 61 ,244 0O QUT ON/A | Garbage/refuse properly disposed; facililes maintained

- 1 o
Prevention of Food Contamination 4520 IN/ﬂ’ out Physical facilities instatied, maintained, and clean
45 m 0O cuTt ;’;seﬁisr:dr:{‘elz;&nd animals not presentiouter B3 ,Eﬁ O out Adequate ventilation and lighting; designated areas used
{ Contamination prevented during food preparation,
46 IN Q ouUT
1 - storage & display 64 )34N (0 OUT IN/A | Existing Equipment and Faciities
47 LPTIN O OUT Persanal cleanliness
48 |1OINDO OUT/BNIA 0O N/O | Wiping claths: propery used and stored Administrative
49 |OINDO OULBﬁIA O N/Q | Washing fruits and vegelables
l - 65|00 IN OOUT 1A | 501:3-4 OAC
Proper Usa of Utenalis
50 [0 IN O QUTZIR/A D NIO | In-use utensils: properly stared 66 BN O OUT ONiA | 3701-21 OAC
8 o
Utensils, equipment and linens: properly stored, dried, } -

51 l:llNDou-rlzlﬁm s —-qu) MC[/['{’ IDHF (.J-nm{ bbtﬂi’(t ,
52 ﬂ' IN O OUT CON/A Single-use/single-service articles: properly stored, used m
53 | O IN O OUT EIN/A O N/O | Slash-resistant and cloth glove use D {p/( ham i 854 [rwrd 1./ / r’

_Observations and Corrective Actions

= Mark "X" in appropriats box for COS and R.COkmnacted on-site durklg'inspecﬂon _Rerepeat violation
|_ltern No.| Code Section | Priority Level | Comment
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