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Name of I‘aclllty Check one Licanse Number Date
orfed OMIL Concssion Stand SO DR 51 5 a;/ﬂy
Addfess City/Zip Cod,

/Y2050

Licensa holder

MVAA  Bake Rty

Pudk,

Inspectlon Tlma

Travel Time

Catagory/Descriptive

Ne3s

Type of Inspectlon (check all that apply}
O Standard O Crilical Control Point {(FSO) O Process Review {RFE) O Variance Review O Follow up
O Foodbome 030 Day [ Complaint

O Pre-licensing O Consultation

Water sample date/result
(If required)

Follow up date (If requirad)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nc! in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Onva Fm’fo

22

/Dﬁ 0 ouT ON/A

Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Persan in charge present, demonstrates knowledge, and OIN QO pur .
1 /B’lN DAOUT O N/A performs duties 23 ON/A ETNIO Proper date marking and disposition
2% CHIN ﬁOUT [J N/A | Certified Food Protection Manager OIN O ouT
L Employse Health 24, /A O NO Tima as a public health control- procedures & records
Management, food employees and conditional employes, Consumer Advisory
3 N OouT O NiA knowledge, responsibilities and reporting
9 OIN [JouT
125 Consumer advisory provided for raw or undercooked foods
4 HfN O0UT O N/A | Proper use of restriction and axclusion 1A
[\ CHIN ,H?JUT O N/A__| Procedures for responding to vomiting and diarheal events Highly Susceptible Populations
2 Good Hygienic Practices (] O our . . )
5 | OIN O OULZLNIO | Proper sating, tasting. d rinking, or tobacco use 25 /A Pasteurized foods used; prohibited foods not offered
7 | OIN O0uUT, & NIo No discharge from eyes, nose, and mouth Chemical
. Proventing Contamination by Hands Ow OouT
Food itives: d rl
8 | DN Oour )zf N/O| Hands clean and properly washed 2 A ood additives: approved and properly used
IN O out
0OIN DouT No bare hand contact with ready-to-eat foods or approved | |28 5p/a Toxic substances properly identified, stored, used
9 | gna @hio alternate method properly followed — - — -
Conformance with Approved Procedurss 5
10 ,ZﬂN OOUT O N/A | Adequate handwashing facilifies supplied & accessible 29 OmIN OouTt Compliance with Reduced Oxygen Packaging, ather
L Approved Source = OwnvA specialized processes, and HAC,CP plan
Food obtal Hf B ad
11 ,g’:: i:ln out ood obtained from approved source 30 g&?’A gg}g Special Requlremems:/Feﬂm Production
12 Food raceived at proper temperature
ONA JNO OIN Oout
X | i i t
. N OOuT Food in good condilion, safe, and unadulterated OnNvA O NO Special Requirgmfents: Heat Jfeatment Dispensing Freezers
i
OIN OouT Required records available: shellslock tags, parasite O gout
14 FNM 0 NiO destruction a2 ON/A O N/O Special quiremen Processing
L a -
Protection ' from Contamination
- - 33 QN0 our cial Requl/ nts: Bulk Water Machine Criteria
15 N0 ouT Food ted and protecied DA B No
ood separated and protecte
1 ONia O N/O
N O ouT a4 amn go Speclal Requirements: Acidified White Rice Preparation
16 Owa O N/O Food-contact surfaces: cleaned and sanitized ONA O pfo Criteria
Proper disposition of returned, previously served, my ouT ,
17 IN OouT reconditioned, and unsafe food 35 A Critical Contral Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) TN OouT
36 anA Process Review
18 EI‘LTAE’P?)% Praper cooking time and temperatures
o |NJ—D ouT a7 EATA oour Varance
19 ,E'lﬁIA 0 N/o Proper rehealing procedures for hot holding
O our P ling time and ¢
20 a0 N0 roper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 OIN OouT Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodbome
illness or injury.,
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GOOD RETAIL PRACTICES
Good Relail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark destgnaled compliance status (IN, OUT, N/Q, N/A) for each numbared item: IN=in compliance OUT=not in compliance N/O=not observed N!A-not appllcable

Safa Food and Water : Utenslis, Equlpment and Vondlng )
. Food and nonfood-contact surfaces cleanable propery
38 D’IN [m] OUT}B'ﬁIA [ N/O| Pasteurized eggs used where reqguired 54 }{IN O out designed, constructed, and used
39 ,Ef IN OOouUT _ Water and ice from approved source 55 /ﬂ/IN O ouT ON/A Warewashing facllities: installed, ma ntained, used test
a Food Temperature Control S strips
Proper cooling methods used; adequate equipment 56 IN O ouT Nanfood-contact surfaces clean
40 (OIND OUTB{UAD NIC e Nt o) i " Phyaical Facliitias
41 |OINTO OUT )Z{NIA [0 N/C | Plant foed properly cooked for hot holding 57 ﬂ?N O OUT ON/A | Hot and cold water available adequate pressure —1
42 |ONOoUT DNI&CI, N/Q | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed, proper backflow dev ces
43 | OINO OUT ON/A Thermometers provided and accurate 59 ,Ia,IN O OUT ON/A | Sewage and wasle water properly disposed
F_‘o__odl_d_entiﬂé_gtlon E o 60 ‘Ele O OuT ON/A | Tollet facilitles properly constructed supp ad cleaned
IN O OUT Food properly labeled; orglnal container 61 E/IN 0O OUT ON/A | Garbage/refuse properly d sposed fac ities maintained
g .‘,, Bt} | Pravantion of Food Contamination 62 ,H‘ iN O ouT | Physical faciliies installed maintained and clean
- ||
45 )l:l INET OUT :;s;ﬁ;:d;;lz{;nd animals not present/outer 63 IN OCUT Adequate ventiaticn and lighting des gnated areas used
Contaminatien prevented during food preparation,
“ )j,m cout storage & display B4 ﬁ IN 0J OUT [ON/A | Existing Equipment and Fac! ties
47 INO OUT " Parsonal cleanliness 1
48 | ON O ouT ONAET N/O | Wiping cloths: properly used and stored s ; ~ Administrative
49 | O IN O OUTEIN/A O N/O | Washing frults and vegelables
T— o = ng = ._,,?q 650N O OUTEIN/A | 90134 CAC
Proper Use of Utenslis
50 | INO OUT CINIA/E, N/O | In-use utensils: properly stored 66 IN O OUT ON/A | 3701-21 OAC
Utensilz, equipment and linens: properly stored, dried, s
s1 Lef IN O ouT ONA pensis .
52 | [IN O OUT CON/A Single-use/single-service articles: properly stored, used I
530 INDOUT ,EfNIA O N/O | Slash-resistant and cloth glove use
. NEEY it i Observatlons and Corrective Actions- RN § -
T —— - W = UMk "Chmmﬂnrcos and R: COS=corrected on-slle _R=repeat -
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