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Type of lnspection {check alt that apply)
= “Standard O Critical Control Point (FS0) O Process Review (RFE) O Variance Review O Follow up

[} Foodborne O 30 Day 0O Complaint

O Pre-licensing O Consultation

Follow up date (if required)

Water sample date/result
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTHIINTERVENTIONS

Mark designated compliance siatus (IN, OUT, N/Q, NfA) for each numbered item: IN=in compliance OUT=nct in compliance NfO=not observed N/A=not applicable

Compliance Status Compliance Status
Supervision s TimefTomparature Cantrollad for. Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and IN O OouT . . .
1 /E@l OouT O N/A performs duties 23] CONA O N/O Proper date marking and disposition
2 IN OOUT [J N/A | Certified Food Profeclion Manager Oy OouT )
Employee Health 24 ‘A O NI Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 P‘ﬁ DouT O Na knowledge, responsibilities and reporting s OIN. OOoUT c g ded 1 gt
i j d
B m OOUT O WA | Proper use of restriction and exchasion MA onsumer advisory provided for raw or undercooked foods
5 ,Bfﬁ [JOUT O WA | Procedures for rasponding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenlc Practices OIN OouT ’ .
P, .
B ,a‘lﬁ TJ OUT CJ N/O | Proper ealing, lasting, drinking, of 1003cc0 use 26 ,Elﬂ'n'A asteurized foods used; prohibited foods nol offered
7 IN O QUT O N/O | No discharge from eyes, nose, and mouth Chemical
Proventing Contamination by Hands 0N O ouT
Food additi d o
8 ,Blﬁ 0O OUT O N/O| Hands ¢tlean and properly washed 27,@‘#!\ ood additives: appraved and properly use
N O ouT .
,ﬂ' IN Jout No bara hand contact with ready-to-eal foods or approved 28’%::; Toxic substances properly idantified, stored, used
2 'ona QN altemate method properly followed
Conformance with Approved Progedures
10 | BN OOUT O N/a | Adequate handwashing facilities supplied & accessible 20 O out Compliance with Reduced Oxygen Packaging, other
Approvad Source [mTEN spacialized processes, and HACCP plan o~
= Food obtained i ad
11 'Eﬁg 583-: obtained from approved source 30 EI’I'*I«I?A g g,l;g Special Requirements: Fresh Julcyﬂ;){uction
12 CONA O NIO Food received at proper temperature ON Oour 1/
13 ,E(IN I out Food in good condilion, safe, and unadulterated i CIN/A O NIO Special Requirements: Hfﬁl' reatment Dispensing Freezers
O O out Required records available: shellstock tags, parasile Cin Oour ) /
14 ,E{Q’I‘A O Nio desiruction 32 CN/A O N/O Special Requlrem}n!s. Custom Processing
Protection from Contamination e
33 LN 0 our Special Re m’remenls Byl Waler Machine Criteria
OIN £ ouT BN/A O N/O /g
15 NA [1NIO Food separated and protecled 3
,ETN OouT 34 OIN Oout SpeZé(RequireNt; X;Lﬁﬁed White Rice Preparation
" On/A O N/O Critéria
16 oA O NIO Food-conlact surfaces: cleaned and sanilized /’l‘
4
Proper disposition of returned, previously served, OmN OouT . )
17 /EﬁN 0 out i 33 Owa / Critical Control Point Inspection
TimeiTemperature Controllad.for Safety Food |{TCS | foed) QO goor )
36 Procass Raview
GIN OouT CINFA
18 o/ N0 Proper cooking time and temperalures 7
QIN Oout }
7 Variance
19 DWw O out Proper rehealing procedures for hol holdin EniA
,Eﬁ?A QN pe 9 P g
OmN OgQur P ling i d . .
201 Ana_Brao roper cagling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing faclors to
IN OouT foodborne iliness.
21 GNA O NO Proper hot holding lemperaturas ’ 45—‘ ﬁ
Merdbrils Public health interventions are control measures lo prevent foodborna
22 /EI/N 0 ouUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures 1o control the introduction of pathogens, chemicals, and physical objecls into foods.

Mark designated compliance status (IN, QUT, NfO, NfA] for each numbered item IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicab
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s Safs Food and Water - Utenslils, Equipment and Vending
. Food and nenfood-contact surfaces cleanable prope
Ja |0 If:l 0O OuUT [@N/A O NiO| Pasteurized eggs used where required 54 /ﬂd 0 out designed, constructed, and used
39 'Er IN TJOUT ON/A i Waler and ice from approved source 55 N O OUT ON/A Wgrewashlng facilities installed maintained, used, te
: Faod Temperature Control : 1~ strips
Proper cooling mathods used; adequate equipment 55{{:] IN O oUT Nonfood-contact surfaces clean
40 | C1IN D1 0UT ON/ W for temperature control Physical Facllities
41 [ O IN O OUT EAN/A [ N/O | Plant food properly cooked for hot holding 57 ﬂﬁl 3 QUT OON/A | Hot and cold waler available adequate pressure
42 _J:HN/EI OUT ON/A O N/O | Approved thawing methods used 58| 0 IN OOUT Plumbing installed, proper backflow devices
43 | BN O ouT ONA Thermomaters provided and accurate OnADON/O
i Food Identification 58 Eﬁ‘l’l:l OUT CIN/A | Sewage and waste water proparly disposed
44 LETIN O oUT Food properly iabeled; original container 60 | 2N O OUT CINA | Toliet faciies_properly consiructed_suppied. claane
Preventlon of Food Contamination 61 Eﬁ O OUT ON/A | Garbagelrefuse properly disposed facilities maintained
48 N O OUT Insects, rodenls, and animals not presentiouter [ 62 LETIN O OUT Physical facilities installed, maintaned and clean dogs
- openings prolecited # 1 outdoor dining areas
46 ,[34 Oour Contamination prevented during food preparalion, ONAD N/O
< storag & display 63 ,Elﬁl aout Adsguate ventilation and lighting designated e
and hghtwn asign: areas us
47 LE¥TN O OUT ON/A Personal cleanlingss stuate venliiation g designa
45,.5,":1 O oUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT CIN/A | Existing Equipment and Facilities
49 iN I:I OUT JN/A [ N/O | Washing fruits and vegetabfles Aaminatrativel
Propar Use of Utensils
SO‘EﬂD OUT ONA O N/O | In-use utensils: properly stored 65|0IN O OU."/E{N"A 801 3-4 OAC
51{,5/IN O ouT ON/A I';,atﬁglﬁj equipment and linens: properly stored, dried, . ,EﬁN O OUT ON/A | 3701-21 OAC
52 ,Z,IN‘E] OUT CIN/A Single-use/single-service articles: properly stored, used
53 _B’m 0O OUT ON/A OO N/O | Slash-resistant, cloth, and fatex glove use
' ' Observations and Corrective Actions
Mark “X” in aporopriale boxifor COS and R: COB=corrected on-site during inspestion R=repeat violation
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