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ndard 0 Critical Control Point (FSO) {0 Process Review (RFE) [ Variance Review [ Follow up {if requ!rod)____
T} Foodbome Day O Complaint O Pre-licensing O Consultation

Person in charge present, demonstrales knowiedge. and
performs duties

Proper date marking and disposition

Cerilfied Food Pratection Managear

Management, food employees and condilionai employese;
knowledge, responsibllities and reporting

Proper use of restriction and exclusion

Procedures for responding to vomlllng and diarrheal events

Proper eating, tasting, drinking, or tobacco use

Nn dLscharge fIDI'I‘I GYBS. nosa and mouth

Time as a public heaith control: procedures & records

Food additives: approved and properly used

FIIN & OUT O N/Q| Hands clean and properly washed
9 I‘j O ourt No bare hand conlact with ready-to-eat foods or approved Toxic substances property identified, stored, used
N/A [0 N/IO alternate method properly folowed S S S
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10 N C1OUT O N/A | Adequate handwashing faciliies suppliad & accessible 26 QIN_OouT Compllance with Reduced Oxygen Packaging, other
N{ specialized processes, and HACCP plan
Food obtained fro ed L
X a :: Dg:: obt 2 "Pprovec So— kly g I?IA- l[::]] g}g Special Requiraments: Fresh Juice Production..
12 Ell NIO Food received at proper temperature 0N O ouT
O ouT Food In good condition, safe, and unadulleratod 3 ON/A 0 NiO Special Requirements: Heat Treatment Dispensing Freezars
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. ature Controlied for Safely Eood (TCS food) » E ;'?A QOUT | Review
18 ,E’:#A’ E S}‘g Proper cooking time and femperatures g
T O .oour 7 g lNA bour Variance
19 EINIA/ 0 NIO Proper reheating proceduras for hot holding 1
OIN.OouT P 4
20 ,EINJ/ A O NIO roper cooling time and tsmperatures Risk factors are food preparation practices and employee behaviors
Tom coor that are identified as the most significan! contributing factors to
] foodbome iliness.
21 ONK O NI Proper hot hotding tempaeratures
s e Public health interventlons are control measures to prevent foodbome
22| BN "0 OUT.ONA | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Relail Practices are preventative 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 N/A=not applicable
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_~  Safe Food and Watar Utensiis, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 |OINDO OU}EﬁD N/O| Pasteurized eggs used where required M,mﬁOUT A e e T
3g | paft O out Water and ice from approved source y Warewashing facilities: Installed, maintainad usedhesl
IN OUT ONA 9 : J ‘
'Food Temperature Control <».5_5./a = strips —
Proper coaling methods used; adequate equipment 56 0 out Nonfood-contact surfaces clean
40 |OMND OWIO for temperalure control Physical Facilitles
41 ([ONO OULENfQ EI}LO Plant food properly cooked for hot holding 57| 0N O OUT ON/A | Hot and cold water avallable; adequate pressure P
i o W
=3
2 |oND ouy:;m\’ O N/O | Approved thawing methods used D |21 N @BUT ON/A | Plumbing instaled:; proper backfiow davicesﬂ&
4{5 omNg OUT Tharmometa_rs provided and accurate SB’M/EI’_,OUT CIN/A | Sewage and waste waler properly disposed )
Food Identification _5042”( O oUT ON/A | Tollet facilities: properly constructed, supplied, cleansd
44 'B‘(EI ouTt Food properly labeled; original contalner 61 M-OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
v
Prevention of Food Contamination 62 ,I}INI gout Physical facilities installed, maintained, and clean
45 MD out Insacts, rodents, and animals not prasentiouter 6,3 ,G’lﬂ/ﬂ ouTt Adeguate ventilation and lighting; designated areas used
- openings protecied A ghting; g
Contamination prevented during food preparation,
45,2‘"“/ L storage & display 64 J;H(l:l OUT CIN/A | Existing Equipment and Facilities
47 _LETIN O OUT Personal_cleanliness 1
48 [OINOOUT DNIW Wiping cloths: proparly used and stored “Administrative
48 |0 INDO OUT‘DNrA,EI N/O Washlng fruits and vegetables
e e = — 65 N O OuT ON/A | 904:3-4 0AC
- Prnpor Use of Utensils ) y
50 F'f(l:l OUT ON/A O N/O | In-use utensils: properly stored 66| 0 IN O OUT 9’0{& 3701-21 QAC
- Utensils, equipment and linens: pmperly stored, dried, -
51 | N0 ouT ONA Uiensil
52 ,E’iﬁ OouTDONA Single-use/single-service articles: properly stored, used 1
53 [ [ IN O OUT DINA D N/O | Slash-resistant and cloth glove use
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Person In Charge
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PRIORITY LEVEL: C=CRITICAL NC= NON CRITICAL
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