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Supervislon Time/Tamparature Controlled for Safaty Food (TCS food)
Person in charge present. demonsirales knowledge, and OIN O euT ) )
1 ,Hﬁl OouT I WA performs duties 23 ONIA BYNIO Proper date marking and disposition
2 pﬂﬁ OO0ouT O N/A | Cerlified Food Pratection Manager O OouT )
1] !
Empioyoa Hoalth 24 )Zﬁ'ﬁ\ Ol NIO Time as a pubtic health control: proceduraes & records
Managemant. food employees and conditional employees; Consumer Advisory
3 m LouT O NA knowledge. responsibililies and reporting OIN O ouT
- - 25 BJ‘ Consumes advisory provided for raw or undercooked foods
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7 Good Hyglenic Practices OiIN Oout . . .
5 TOIN Oou T,dNIO Proper ealing tasting. drinking. or tobacco use G ,BﬂIA Pasteurized foods used; prohibited foods not offered
7 ,E‘I’N 0O OuUT O N/O | No discharge from eyes. nose, and mouth Chemical
£ i Conininen by Rande 27 gw oour Food addilives: approved and properly used
g [ON O OUT,Z/NIO Hands clean and properly washed _DNE’A - ape propery
rd
IN OOouT .
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10 ,EﬁN OOUT {J N/A | Adequate handwashing facililies supplied & accessible 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
Approved Source CIN/A specialized processes, and HACCP plan
BT Focd obtained from ved source
Al O :: 533: oo 2Ppre 30 EISITA % g},g Special Requirements: Fresh Juice Brﬁd/uclion
12 ,I"_'r Food received at proper temperature Z
CInvA B No H 0N O out Special Requirements: Hea re/almenl Digpensing Freezers
13| @¥iNn_ O ouTt Food in geod condition, safe, and unadulierated ON/a O N/O
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14 ,BﬁA & no destruction 32 ONA O N0 Special Requtrer;e'otéuslom Processing
Protection from Contamination
v 33 QN D our Special Req@nen - Bhilk Water Machine Criteria
SN O our OnA O N/ rpacement
15 DyIA O N Food separated and protecled
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16 EIN B our Food-contact surfaces: cleanad and sanitized ¥ Ona O ntana
CiN/A O N/O : nitize
Proper disposition of relurmed, previously served, BN O . .
17
IN OouTt reconditioned, and unsafe focd 38 Onia Critical Control Point Inspection
Time/Temperatura Controlied for. Safety Food (TGS food) OIN Fout )
36 F Process Review
OmN Opeur . CINIA,
18 DNIA/JZ’?«UO Proper cooking time and temperatures
OIN OO0UT .
19 S)N D our Proper reheating procedures for hot holdin 7 bva e
JefNa O o Pe ap g
ap dout P ) ) )
20 /A 1 NIO roper couling time and lemperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
4):‘ N ’D/OUT Proper hol holding temperalures foodborne iliness.
k] OIN/A [J NIO
Public health interventions are contro! measures to prevent foodborne
22 ﬂ 0O QUT ON/A | Proper cold holding temperatures liness or injury.
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GOOD RETAIL PRACTICES
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects nto foods
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Mark designated compliance stalus {IN, OUT, N/O, NIAJ for sach numbered item IN=in compl:ance OUT=not in compliance N/O=no! observed N/A-notapp b
e Safe Food and Water _ Utenslls, Equlpment and Vending |
R g Food and nonfood-contact surfaces cleanab P
38 D'I'I';l 0O OUTEIN/A [ NiCG| Pasteurized eggs used where requirad 54 ﬂ/IN 0O out designed constructed and used
3g |EIN ClouT ONA Waler and Ice from approved source 55 ,E/IN 0 OUT ONia | Warewashing facilities instalied maintained
Food Temperature Control 17, slrips
Proper cooling methods used; adequate equipment 56,8 IN O ouT Nonfood-contact surfaces clean

40 (D NDouT, NfA glike) for temperature conirol - _ Physical Facilities

41 |OIND OUT,Eﬁ\IIA O N/O | Plant food properly cooked for hot holding 57 p‘lﬁ [Z1 OUT ON/A | Hot and cold water available adequate pres
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43 ,El'ﬁl 0O OuT ON/A Thermometers provided and accurate i ONAONO
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: B - . 2

51 ,ﬂ/l)l O OUT ONA 'I;g:gls‘;:?. equipment and linens: properly siored, dried, e/ O OUT NIA 3701-21 OAC .

s2 Ld IN O ouT ONA P Single-use/single-service articles: properly stored, used f { c.fr VR E T T

53 [ O IN J OUT CIN/AEI N/O | Slash-resistant, cloth, and Iatex glove use 4 Light h e ;, I dee n¥0 1 s :
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