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'Food Inspection Report
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Type of Inspection {check a!l that apply)
| FTStandard O Critical Control Point (FSO) O Process Review (RFE} {JVariance Review 0O Follow up
O Foodboma DO 30 Day 0 Complaint

O Pre-licensing O Consultation

Foliow up date (if required) | Watar sample date/result

{If requirad)

[FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS _

Mark designated compliance status (IN, OUT, 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

~I;LJN 0O OUT CINA

_Suparvision Tima/T ra Controllad for Bafety. Food [TCS food)
P In chi ent, demonstratas knowledge and OIN O0oUuT
1 f-,:ﬁN DouTOINA | oo e - 23\ Qo | ProPer date marking and dispositon
2 | dIN I:|0U‘I':g_rNIA Cerlified Food Protection Manager O OouT .
- ; - Emp Hoatth 24| "ﬂ_ﬂ" A O NIO Time as a public health control: procedures & reconds
! Management, food employeas and conditional smployee . _Consumer Advisory : ==
< ﬂN OouT 0 NA knowledge, responsibilittes and reporting - CJIN OouT : ded 1 y
7 @N CIOUT O WA | Proper use of restriction and axclusion [ G/A Consumer advisory provi 'or raw of undetcooked foods
5 | '_:ﬂlN OOUT O N/A | Procedures for responding to vomiting and dtarrheal evants ; ‘Su lations i
1 4 - |
i - - Good Hyglonic Practices OIN OouT . 5
[ N O OUT O N/O | Proper eating, tasting, drinking, or tobacco use (26 | CJHIA e e codalsedpa Rt I e ot ctierad
7 N O OUT O N/O | No discharge from eyas, nosa, and mouth - Chemical e
' 'Pmentlnl ' Contamination by Hands OIN OouT
8 | OIN O OUTEYN/O| Hands clean and properly washed & EIVA = e prEatses
0O our )
O 0Oout No bare hand contact with ready-to-eat foods or approved | |28 ‘oA Toxle substances properly dentified, stored, used
9 @@IA 0 N/O | attemate mathod properly followed : —b -
: ~ Conformance with Approved Procedures
110 | OIN OOUT g’ﬂA Adequate handwashing facilltias supplied & accassible 2 CIN Oour Compliance with Reduced Oxygen Packaging, other
a : d Sourca Cn/a specialized processes. and HACCP plas”
|
L %’:: E]Dgllj': L ) 2T EEED 30 EI:ITA g ﬁ:'g Special Requirements; Fresh Mducﬂun
12 @ /A O NO Food recelved at proper temperature Om D our
13 W@ OouTt Food in good condition, safe, and unadulterated 3 onia O N0 Specs] Requlrements/.NG::Treaumnt Dispensing Freezers
‘GIN OOuT Required records avallable: shelistock tags, parasite O 0OouT .
14. "‘mﬂﬂ N R m A 32 ONA £ N/O Special Requireprents. Custom Processing
O 'Protection from Contamination z
= R ay DN D ouT Special ﬁlﬂillremanta.ﬂulk Water Machina Criteria
OIN OQour ON/A O N0 W
151 __me O N/O Food separatad and protected
CTIN gout a4 &N O OUT Spaél Requiremants: Acidified White Rice Preparation
16 7 B Food-contact surfaces: cleaned and sanitized OnA DNO | Criteria
. Proper disposition of retumed, previousty served, I OIN Oout | _
17 §:N OouT e e i Ier) o 35 ONA Critical Control Point Inspectlon A
A TimefTemperature Controlled for Safety. Food {TCS food) OIN OobT gl
36 Process Review / tl/ -
OIN Oout . OnA L
18 Proper cooking time and temperatures 1 7
SHIA CINO 0N Oour
1 37 Variance
19 EHNREret Proper reheating procadures for hot holdin CINA
~Ofia O NO - e . 9
LN L] out P ling time and "
20 /A O NIO roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are Identified as the most significant contributing factors to
21 EP:ITA gg:’g Proper hot holding temperatures foodborne iliness.
Public health intervantions are control measures fo prevent foadborne
Proper cold holding temperatures iness or injury.
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GOOD RETAIL PRACTICES

Good Retait Practices are praventative measures to control the introduction of pathogens, chemieals, and physical cbjects into foods.

Mark designated compliance status (IN, QUT, NfQ, N/A) for each numbered item: IN=

n compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Watar Utenslis, Equipmant and Vending
. Food and nonfood-contact surfaces cleanable, properly
aslOND OIJHZ@IA O N/Q| Pasteurized eggs used where required 54 WN 0 out designed, constructed, and used
3p | BN OJ out Water and Ice from approved source Warswashing facilities: nstalled, maintained. used; test
. Food Temperature Controi ss|0iN D OUTﬁN’A strips
Proper cooling methods used; adequate equipment 56 ‘I.N O out Nonfood-contact surfaces clean
40 [OIND OUTPQIA O NIO | ¢ tamperature control Phyatcall Faciiities
41 |GINOOCU /A O N/O | Piant food properly cooked for hot holding 57|0IN O OU%IA Hot and cold water avallable, adequate pressure
42 (OINDE oufﬁm 0O N/O | Approved thawing methods used 88|10INO OUT:?&IA Plumbing installed; proper backflow devices
43 (ONO OUWIA Thermometers provided and accurate 5§91 0 IN O OUT CON/A | Sewage and wasts water properly dispased
Food identification 60| 01 IN 3 OUT [Sif/A | Toliet facillies: properly constructsd, supplied, cleansd
44 R’IN 0O out Food properly labeled; original container 61 N O OUT OON/A | Garbaga/rafuse proparty disposad; facilitias maintained
Provention of Food Contamination 62 ﬁ_’lN 0 out Physical facilities Installed, maintained, and claan
45 |0 INO OUT ;:sem;?:dr:{‘el:t' ;"d animals not present/outer Biﬁﬂm 0O ouTt Adequate ventiiation and lighting; designated areas used
Contamination prevented during food preparation,
48 |OINDO OUT storage & display 84| O IN O ouT %A Existing Equipmant and Facilitias
47 LN O oUT Personal cleanliness
48 [OIND OU'(:‘;N’A O N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O OUTTFN/A O N/O | Washing fruits and vegatabl
7 2 e 85 ’SXIN O OUT CINA | 801,34 DAC
Propar, Use of Utenslls
50 OIND OU'LQNIA 0O N/O | In-uss utensils: properly stored es|OIN O OUT‘?NIA 3701-21 OAC
bt Utensils, equipment and linens: properly stored, dried,
51 |OINDO QUT QIA handlad
52 (OINO OUT‘ﬂUA Single-use/single-service articles: properly stored, used
§3 (OINDO OUfJE[TWA O N/O | Slash-resistant and cloth glove use
- Observations and Corrective Actions
Mark X" in & In appropriate box for. COS and R: COS=comectad on-site during inapection R=repeat violation
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