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Travel Time

Trio La:wb.
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Category/Descriptive

20 (35

Type of Inspection {chack all that apply)
tandard [ Critical Control Point (FSQ) [ Process Review (RFE} [ Variance Review 0O Follow up

Foodbome 0O 30 Day [J Complaint

O Predicensing O Consultation

Follow up date {If required)

Water sample datefresult
(if required}

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status {IN, OUT, N/Q, 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/Tomperature Controllad for Safety Food (TCS food)

Parson In charge present, demonstrates knowledge, and ,E'Iﬁ 0O out
1 | 2R OouT O WA 23 Proper date arklng and dispositio
performs dulies ONiA O NO f%',, e, u,ﬁ 4 houss
2 [N OOUT O N/A | Certified Food Protection Manager aiN O ouT
Employes Haalth 24 Eﬁ%\ O No Time as a publ ¢ health conlrol: procedures & records
Management, food employees and conditional emplayee; Consumer Advisory
3 B’ﬁ QouT OO NiA knowledge, responsiblilies and reporting Om OOuT
3 -EM TOUT O A | Proper use of resiriction and exclusion 25 A Consumer advisory provided for raw or undercooked foods
5 |.BN COOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices (m] nr;;, O out .
5 d
s |ON OouT WO Proper sating, tasting, drinking, or tobacco use 26 A Pasteurized foods used; prohibited foods not offered
7 pﬂ\f O oUT O N/O | No discharge from eyes, nose, and mouth Cheamical
Praventing Contamination by Hands O N, O OUT
8 EI‘( O OUT [ N/O| Hands clean and properly washed 27 D'Nﬁ Food additives. approved and properly used
Qout
= Oour No hare hand contact with ready-to-eat focds or approved 25% Toxic substances properly identified, stored, used
9 |'Onia O nNio alternate method properly followed - —
Conformance with Approved |Procedures
10 [ BN OOUT O NA | Adequate handwashing facilities supplied & accessible 2l OIN OOUT | Compliance with Reduced Oxygen Packagin Bther
4 rce ON/A specialized processes, and HACCP plan
Approved Sau
[ Food obtained from g ed
1 o EID 33: o= PPOVES souree 30 gt!JTA ||::]) g}g Special Reguirements; Fresh Ju%:cu‘un
12 E’ﬂ. Food received al proper temperalure
DA s 31 ginv Qour Special Requlrements: Heat' Treatment Dispensing Freezers
13| @R _Dout Food In good condition, safe, and unadulterated OnA O N :
ON OouTt Required records available: shellstock lags, parasite OmN gour
14 _Bﬂl;‘A o No destruction 32 ON/A O N/O Spectal Requlreme Cuslom Process ng
‘Protectlon| from Contamination
= T 2 33 g IIITA g g;'g Spacial %meﬂ; / AMachlna Criteria
15 ON/A O NO Food separated and protected
o aouT a4 OIN 3 ouT Spaclal Requirements: Al:idn' ied White Rice Preparation
18| Gria O NO Food-contact surfaces: cleaned and sanitized OnA O NO teria
Proper disposition of retumed, praviously served, OIN OouT, ;
7 ,B'lﬁ g our reconditioned, and unsafe food 33 ON/A Criticai Control Point Inspection
Time/Temperature Controllad for Safety Foed (TCS food) OIN YouT
36 N Process Review
18 EI\IITA ao ,J Proper cooking time and temperatlures
O o ouT 37 hIITA o our Variance
19 mA O N/O Proper reheating procedures for hot holding Pi
O agout P ) . )
20| oefia O MO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g 'NA gzg Proper hot holding temperatures foadborne iliness.
7 Public health interventions are control measures to prevent foodborne
22 B’ﬁd O QUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicats, and physical objects into foods.

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 applicable

! ‘Bafe Food and Water Utenslis, Equipment and Vaending
. L Food and nonfood-contact surfaces cleanable, properly
g |OIN O DUT'BﬂJA [J N/O| Pasteurized eggs used where required |54 'O IN OouT designed, constructed, and used
ouT Water and ice from approved sol ! ,
38 BN O _Water an pp urce 55| E1IN O oUT ON/A Warewashing facililies: installed, maintained, used; test
Food Temperature Control/ Tr ) strips ﬁfr/AL S Saniteiey
Proper cooling methods used; adequate equipment | | ;@MOUT Nonfood-contact surfaces clean
0 [@¥'0 ouT ONA T NVO for temperature control Physical Facilities
41 |ONDO OUTFTWA [ N/O | Plant food properly cooked for hot holding . 57,,E‘TI( 3 OUT EIN/A | Hot and cold water available; adequate pressure
Y
42 | 0N O ouT PRYA O NO | Approved thawing methods used/ o A Fron, | |58/ 0N 0 our ONA [ Plumbing installed: proper backiow devices
43 ,E’fN 0O ouT ON/A Themomelers provided and accurate ’L}“ L. 59 _E’fﬁ O QUT ON/A | Sewage and waste watar property disposad
_ Food Idantification 60 E‘m O OUT ONIA | Tollet facilities: propery constructed, supplied, cleanad
44 | ,Gﬁ O out Food properly labeled; original container 3 61 ,ﬂ’IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
Pravention of Food Contamination ¥62 pﬁﬂ 0 out Physical facilities installed, maintained, and clean
- ) Insects, rcdents, and animals not presentiouter .
45 ,a*ﬁq O out openings protected 63 ,Eml_ O out Adequate ventilation and lighting; designated areas used
& Contamination prevented during food preparation,
4 h{ bout storage & display  E.ae9 on o nm 64 F-'{N [0 OUT ON/A | Existing Equipment and Facilities
47 0 out Parsonal cleaniiness
48 |0OINDO OUT I:INIA,E'ﬁIO Wiping cloths: properly used and stored Administrative

4g | O INTO ouT I:IN.’A,B‘SUO Washing fruils and vegetables
' Proper Use of Utensils

65] 0O IN O OUT EN/A | 901:3-4 OAC

50 4,|24'N O OuT ON/A O N/O | In-use utensils: properly stored 66 ﬂ‘l 0O OUT ON/A | 3701-21 QAC -

Utensils, equipment and linens: properly stored, dried,
51 E’ﬁﬂUOUTDNm handled

52 O IN O OUT ONA Single-use/single-service articles; properly stored, used
53 | O N O ouT (@A D N/O Slash-resistanl and cloth glove use -

~ Observations and!Corrective Actions:
Mark "X' in appropriate box for. COS and R: COS=comected_ on-slra durngii
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