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0O Feoodborne [ 30 Day O Complaint

O Pre-licensing O Consultation
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Cahees Carntre, Batery )Gl Fndl 427 2 )2t /12
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Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/resuit
O Standard [ Critical Conirol Point {(FS0) O Process Review (RFE) O Variance Review [ Follow up (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 QUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperatire Controlled for Safaty Food (TCS food)
1 ,DN’DOUT 0O A s:rrfs:n':t;n dct:?erge present, demonstrates knowledge, and 23 ON/A gﬁ:’g Proper date marking and disposition
2 [ R OOUT O WA | Certified Food Protection Manager OIN O ouT ;
Employae Hoalth 24 ‘DNJ' A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employae; Consumer Advisory
3 /DIN DOUT O NA | knowledge, responsibliilies and reporting OIN OouT
- [25 A Cansurmer advisory provided for raw or undercooked foods
4 Qfﬁ OOUT O N/a | Proper use of restriction and exclusion ‘I;Wf
5 _Dtﬁ OoUT O N/A | Procedures lor responding to vomliing and diarrheal events Highly Susceptible Populations
4 = T "
Good Hyglenic Practices OIN OouT .
Pasteurized food d;
6_| O IN O OUT [0 | Proper eating, lasting, drinking, o tobacco use 26| [3TA asteunz & used; prohibited foods not offered
7 p’ﬁq O CUT O N/O | Na discharge from eyes, nosa, and mouth Chamical
¥ Preventing  Contamination by Hands OIN OouT
Food addilives: approved and properly used
8 | [ 0 OUT O N/O| Hands clean and properly washed 27 AN ves: approv properly
‘ DOUT ¥ Toxic sub rly identified
N O OouT No bare hand contact with ready-to-gat foods or approved | |28 nsa oxlc substances properly identified, stored, used
8 ONA O N/O alternate method propery followed -
Conformance with Approved Procedures
10 p{ﬁ OOCUT O N/A | Adequate handwashing facilities supplied & accessible 20) OIN O ouT Compllance with Reduced Oxygen Packaging, other
Approved Source ON/A speclalized processes, and HACCP plan
Food obtained fi
11 = l: DD(OJ:;:' cod obtained from approved source 30 E&TA %g:‘g Special Requirements Fresh Juice Prod/uw{
N Food received at proper temperature
- cnA o - " ’ N DN O out Special Requirements: Heat Tre e/nlDis ensing Freezers
3] N Qout Food In good conditlon, safe, and unadullerated ONA O NO p q atm pensing
: i N ouT
14 ‘E"I‘?A EII:I g}g dReegtLrer::iIo;ecurds available: shellstack tags, parasite 20 gN]A E] o Spedial Requlmmen%m Processing
Protection from Contamination OIN Oout i ,
Q ouT 33 ONA O N/O Special Requir entsﬁylk)’vﬁr Machine Criteria
15 ﬂDNIA O N Food separated and protecled U 7t
N O OUT a4 O Oout Special Requirements: Adldified White Rice Preparation
. ; ONA O NIO Critey
16 ON/A O N/O Food-conlact surfaces: cleaned and sanitized 7
17| @i oour Proper disposition of relumed, previously served, 38 e o /éncm Control Point Inspection
Time/Tampsarature Controlled for Szfety Food {TCS food) OIN O our”
36 NIA Process Review
OIN DOouT . O
18 Proper coocking time and temperatures
Ona Ao O out
37 Varfance
19 HIN -0 our Proper reheating procedures for hot holding o
FNIA awNio
OIN gouT - . . .
20 Onra DINIO Proper cooling time and lemperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors o
21| B ";‘A %z:,'g Proper hot holding lemperalures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 Pﬁl O OUT ON/A | Proper cold holding temperatures llness or injury.
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_GOOD RETAIL PRACTICES

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

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
n_compliance OUT-not in compliance N/O=not observed N/A=not appllcabla

Safe Food and Water.

_ Utensils, Equipmont and Vending

Food and nonfood-contact surfaces cleanable, properly

38 |ONDO OUTJZ‘ﬁIA [ N/C| Pasteurized eggs used where required 54 ,EIIN 0O out designed, construclad, and used
39 iN O ouT Water and ice from approved source Warewashing facilities: installed, malntained, used; test
— : Lefin O ourOn | 1Y 9 i ' el
[Food Temperatura Control * Hourt | sties
Proper cooling methods used; adequate equipment 56 LETIN 01 OUT Nonfood-contact surfaces clean
40 F« D OUT DNAINIO {4 emperature control Physical Facilities
41 [OINDO OUT,D@A O N/O | Plant food properly cooked for hot holding 57 ’D’ﬁd 3 OUT ON/A | Hot and cold waler avallable; adequate pressure
42 O INDO QUT ElNhl),a’ N/Q | Approved thawing methods used 88| O IN O OUT OON/A | Plumbing installed; proper backilow devices
43 pﬂﬁ 0O out ON/A Thermomelers provided and accurate 59 F’m O OQUT ON/A | Sewage and waste water properly disposed
A Food Identification 680 IN O OQUT ON/A | Toilet facilities: properly construcied, supplied, cleaned
| 44 )Zﬁ 0O out Food properly labeled; original container 61 ’D‘TN O oUT ON/A | Garbage/refuse properly disposed; faclities maintained
Prevention of Food Contamination 62 ,EllN O out Physical facilities installed, maintained, and clean
Insacts, redents, and animals not present/outer . .
45 ’Dﬂ"l gour openings protected 6:1,E’IN g out Adeguate ventilation and lighting, designated areas used
Contamination prevented during food preparation,
6 J{ri oout storage & display 64 ,zﬁq 1 OUT CIN/A | Existing Equipment and Facilites
47 LN O OUT Personal cleanliness ’
48_| ,B/IN 0 OuT ON/A T NIO | Wiping cloths: properly used and stored Aqﬁlnh&aﬂve
-49 (O INO OuUT EINI&,E’NIO Washing fruits and vegetables
65 JBI/N 0 OUT ON/A | 901:34 0AC
Proper Use of Utenslis .
50 | BIN O ouT ONA O N/O | In-use utensils: properly storad 66| 0 IN O OUT /A | 3701-21 DAC .

Utensils, equipment and linens: properly stored. dried,

1
. . \ ;
51 [J21N O oUT ON/A handied Cup 145 o{' W{“j& Wz ﬁ% ﬁ/fu' a ’A@ Wf{f’f
52 IN O OUT ON/A Single-use/single-sarvice articles: properly stored, used
53 |0IND OUTMIA O N/O | Slash-resistant and cloth glove use
< Observations and Correctlve Actions
e . - ‘Mark ™ in appropriate box for, COS and R: COS=carrected on-sits duﬁﬁg’tn?;ncﬂon R=rapeat viciation
ltem No.| Code Section | Priority Level | Comment cos
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