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/[:LStandard 0 Critical Contra! Point (FSO) [ Process Review (RFE} [ Variance Review -Follow up
0O Foodborne 0 30 Day O Complaint

1% & 1
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O Pre-licensing O Consultation

Water sample date/result
{If required)
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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=not in compliance N/O=not observed N/A=not appticable

Compliance Status

Compliance Status

Supervision Time/Temperaturo Controlled for Safety Food (TCS!food)
ipe
1 | OIN OOUT O N/A s:%m;"dc‘ngge present, demonstrates knowledge, and 23 gr:lTA Dljg}g Proper date marking and disposition
2 IN CIOUT O N Certified Food Proteclion M
SN QLA Sl Ern(:oyuz :a::h naer 24 gl:lTA ggg Time as a public health control: procedures & records
Management, food employeaes and conditlonal employees; Consumar Advisory
3 | O BouT O NA knowledge, responsibilities and reporting e OIN Oout c dod | .
i i d
2 | N CIOUT O NiA_| Proper use of rastriction and exciusion ON/A onsumer advisory provided for raw or undercooked foods
5 [ OJIN OOUT O N/A | Procaduras for responding to vomiting and diarrheal svents Highly Suscaptibla Populations
Good Hyglenic Practices OiN Oout . .
5 | OIN O OUT 0 NIO | Proper eating, tasting, drinking, of lobacca use 26| Cna Pasteurized foods used, prohibited foods not offerad
7 | OON O OUT O N/O | No discharge from eyes nose, and mouth Chemical
Pravonting Contamination by Hands O OouT
d additives: I
8 | OIN (3 OUT [J N/O| Hands clean and properly washed 27 ON/A Food additives: approved and properly used
OIN O out Toxd )
Omw gout No bare hand contact with ready-to-eat foods or approved | |28] mya oxlc substances properly identified, stored, used
2| ama Owo allernate method properly followed
Conformance with Approved Procedures
10 | OIN OOUT O N/A | Adequate handwashing facilities supplied & accessible OIN O ouT Compliance with Reduced Oxygen Packaging, other
29 A
Approved Source ONfA speclalized processes, and HACCP plan
Food obtained 1 d
1 g:: 533_: Onnec rom approvec source 30 gl\m\ I(::'}g:{)r Special Requirements: Frash Juice Production
12 ONA O N/O Food received at proper temperature Om Oon
2l ON Dour Food In good condilion, safe_and unadulieraiod 3 ONA O N/O Special Requiremenls: Heat Treatment Dispensing Freezers
14 Ehll’?A il::ll S'I;JOT gae;l:lllrstfijogacords avallable: shellstock tags, parasite 12 grll?:l\ gg;-g Special Requirements: Custom Processing
Protection fram Contamination
O OouT 33 gl’wA Dljz.l'g Special Reguirements, Bulk Water Machine Criteria
15 OnA O NO Food separated and prolected
0N O our 24 OIN O0uT Special Requirements: Acidified White Rice Preparation
i ON/A O N0 Criteria
16 ONA O N/O Food-contact surfaces: cleaned and sanilized
Proper dispaosilion of returned, praviously served, OIN OouT - . )
171 OIN O ouT reconditioned, and unsafe food 33 ona Critical Control Point Inspection
Time/Tempsrature Cantrolled for, Safety Food {TCS food) OIN OouT .
36 Process Review
OIN Oout DNiA
18 Proper cocking time and temperatures
ON/A O N/O O Oour
OmN oour 37 CN/A \arianca
19 ON/A O NO Proper reheating procedures for hot holding
O gout B " d . )
201 Onva N roper cooling ime and temperatures Risk factors are food preparation practices and employee behaviors
= that are identified as the most significant contributing factors to
0N O ouT focdborne iliness.
21 ONA 0 NO Proper hot holding temperatures
- 2 Public health interventions are control measures to prevent foodborne
- l:M/ . illiness or injury.
f; ! N O OUT ON/A | Proper cold holding temperatures
/4
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GOOD RETAIL PRACTICES

Good Retail Praclices 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 QUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utenslis, Equipment and Vending
. ’ - Food and nonfeod-contact surfaces cleanabls, properly
38 [0 IN O OUT ONA O NO| Pasteurized eggs used where required 54| IN OOUT deslgned, constructed, and used
39 [0 IN OOUT ONA Water and ice from approved source 55| O IN O OUT ONa | Warewashing facilties: instalied. maintainad, used; test
Food Temparatura Cantrol sirips

Proper cooling methods used; adequate equipment 560 IN O OUT Nonfood-contact surfacaes clean
40 (ON O OUT ONA D N/O for temperalure control Physical Facilities
41 (O IN O QUT ONA O N/O | Plant food properly cooked for hot holding 57|00 IN O OUT ON/A | Hot and cold water avallable; adequate pressure
42 |0 IN O OUT ON/A O N/Q | Approved thawing methods used S8(0IN DOUT Plumbing instalied; proper backflow devices
43 | OO IN OO OUT ON/A Themmometers provided and accurate OnAONO

Food|ldentification 59 (0O IN O QUT ON/A | Sewage and waste water properly disposed
44 |OINDOOUT Food properly labsled; original container 60| O IN O OUT ON/A | Toilet facilties: properly constructed, supplied, cleaned

Proavention of #ood Contaminetion 61| 0O IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained

45 |ONOoOUT Insects, rodents, and animals not presentiouler 62{0IN O QUT Physical facililies installed, maintained, and clean; dogs In

openings protected outdoor dining areas

Contaminalion prevented during food preparation, DNACI N/O
46 | DN DI oOUT storage & display e3low oout L ) .
a7 |0 IND OUT ONA Parsonal cloanliness (] Adequate veniilation and lighling; designated areas used
48 | OIN 8 OUT ON/A £1 NfO | Wiping cloths: properly used and stored 84( O IN D OUT CIN/A | Existing Equipment and Facilities
49 IN O OUT ON/A O N/O | Washing fruits and tabl =

OiND ONA O ashing rwr an_ vegelables Administrative
Proper Use of Utensils

50 | O IN O OUT ON/A O N/O | In-use utensiis: properly stored 65 0 IN 00 OUT CIN/A | 901:3-4 OAC
51 [ O 1N O] OUT CINTA tIl.:itsz:lllz:;i?.equu:umen'ltand linens: properly stored, dried 56| O IN O OUT ON/A | 3701-21 OAC
52 | O IN O QUT ON/A Singla-use/lsingle-service articles: properly stored, used
53 | O IN 3 OUT ON/A O N/Q | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in appropriale boxfor COS and R: CO8=correcled on-site during inspecifon R=rapeal viclation
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PRIORITYyL’EflEL: C= CRITIéAL’, NC = NON-CRITICAL
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