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Compliance Status Compliance Status
Supervision TimeTamperature Contreilad for Safety Food (TCS food)
jON’DOUT [ N/A s::;‘:;;":lnia;ge present, demonstrates knowledge. and 23’3:‘:; g?\l},’g Proper date marking and disposition
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knowledge, responsibilities and reporting = IN O ouT
L —- - A 125 Cons| mer advisory provided for raw or undercooked foods
Dtﬂr,D OUT O N/A | Proper use of restriction and exclusion [& N/A ‘{
M JOUT O N/A | Procedures for responding to vomiting and diarrheal svents Highly Susceptible Populations
Good Hyplenic Practices OIN OoUT . .
=] .
31N_0 OUT 0J N/O | Proper ealing tasting, drinking. of lobaceo use 26 asteurized foods used; prohibited foods ot offered
B/IN O OUT [ N/Q | No discharge from eyes, nose, and mouth Chamical
' -voning Confamination by Hands 27, DN O our Food additives: approved and properly used
OIN [ OUT 3N/0[ Hands clean and properly washed ’DNfA PP properly
o0 out .
Laf O our No bare hand contact with ready-to-eat foods or approved | |28“Fnsa Toxic substances properly identified, stored, used
ONiA O NI alternate method properly followed
R Conformance with Approved Procedures
‘E-INI ZOUT O N/A | Adeguate handwashing facilities supplied & accessible 29 [ IN_ O oUT Compliance with Reduced Oxygen Packaging, olher
Approved Source B A specialized processes, and HACCP plan
Food obtained from approved
g‘::‘ ID:I 33: ° eP souree 30 o lNA EI] g}g Special Requirements: Fresh Juice Produclion
2 CLKT Food received at proper temparature
DA © kil g 4.0 ouT Special Requirements: Heat Treatment Dispensing Freezers
DHN_Oout Food in good condition, safe. and uradulterated ia ONIO 9 :
a Iy, O oUT Required records available: shellstock lags, parasite O N,.O ouTt . ) X
1A O NfO destruction 32 F“ﬁ; O NO Special Requiremants: Custom Procassing
Protection from Cantamination
D ouT 33 o lNA II_;IJ z:g Special Requirements; Bulk Water Machine Criteria
15 OnA O NO Food separated and protected
T O ouT 2 BN 0 ouT Special Raquirements: Acidified White Rice Preparation
18["Ina O o Food-contact surfaces cleaned and sanilized A B NIO Criteria
17| HN O ouT :::3:;“?;2%‘“"“:’: 4 c::‘nr:;t’lern;c‘!}.dpreviously served, 35 ’g?u?:\ G our Critical Conirol Point Inspection
Time/Tomparaturo Controliad for Safoty Food (TCS food
— o L ) 36 E“I’%" Dour Process Review
18 EPIJTA_E’OMLg Proper cooking time and temperalures
a7 OIN ouT Vari
OiN OouT ) _ s ‘ariance
19 N W Proper reheating procedures for hot holding
OmN O our L . ) )
20| qnva [N Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
O that are identified as the most significant contributing factors to
our ; foodborne ilness.
21 CINA O N/ Proper hot helding temperatures
Public health interventions are control measures to prevent foodborne
22 pd( O OUT ON/A | Proper cold holding temperatures illness or injury.
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Thermometers provided and accurate

B . i GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
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38 {JIN O0U /A O N/O| Pasteurized eggs used where required 54,% O out designed, constructed, and used
39 |ETIN OJOUT OONA Waler and ice from approved source 55 /ﬂﬂ 0 OUT CINiA | Warewashing facilities: installed, maintained used te
Food Temperature, Control P strips
Proper cooling methods used; adequate equipment 56400 IN O OUT Nanfood-contact surfaces clean
= ,EﬁN/I;_ OUT ON/A L NiO for temperature control Physical Faclilties e
41 |OINDOOUT DNIA_,EIﬁO Plant food properly cooked for hot holding 57 ,Eﬂﬁ {1 OUT [OIN/A | Hot and cold waler available; adequate pressure
42 |1amNgout DN!A'EI’l‘;UO Approved thawing methods used 58| 0 IN OouUT Plumbing installed; proper backflow devices
ONADONO

43 | @ O ouT ONiA

Food Identification

59 ,EI‘IT\I 0O OUT [IN/A | Sewage and waste water properly disposed

El’lﬁDOUT

60 '1N {1 OUT {ON/A | Toilet facilities: propery conslructed, supplied, cleaned

44 | Food properly labeled; original container

- Pravention of Food Contamination 61| O IN O OQUT [ON/A | Garbagelrefuse properly disposed; facilites maintained
e .E]'ﬁ‘«lvl:l ouT lnse(I:ls, rodents, and animals not present/outer 62 ,EITN Oout Physical facilities installed, maintalned, and clean dogs

] opeanings protectad " outdoor dining areas

Contaminalion prevented during food preparation, ON A,D —
6 yai our storage & display 63l =N O out Adeguale ventialion and lighting: designatsd
a7 J,EIFN 0T oUT ON/A Parsonal cleaniiness 3) lequate ventilalion and lighting; designated areas use:
48 (O INO OUT DNI@E’I‘:IIO Wiping cloths: propery used and stored 64 ,ETI/N 0 OUT ON/A | Existing Equipment and Facilities
10 | Washing fruits and ;
4? 0OIiNOouT DNIA,E’ﬁ ashing fruits an veg.etables Administrative
Proper Use of Utensiis 7

50 |EI'IN O OUT ON/A O N/O | In-use utensits: properly stored 650N O OUT/EINIA 901 34 0AC

-~ i inens: , } -
51 |.EIN O ouT ONiA tll-’atsglse'j equipment and linens: properly stored, dried . E’ﬁ‘l 0 OUT ONA | 3701-21 0AC
52 | 31N O OUT CINIA Single-use/single-service arlicles: properly stored, used

Slash-resistant, cloth, and latex glove use

53 | ETIN O OUT ON/A £ N/O
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