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Food additives: approved and properly used
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17| @IN O ouT Proper disposition of returned, previously served, 35 OIN [0 ouT Critical Control Point Inspection
reconditioned, and unsafe food LLN/A
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OIN OouTt - IN/A
18 CIN/A EFN/O Proper cooking time and temperatures
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OIN [JouT . . LIN/A
18 ONA N0 Proper reheating procedures for hot holding i
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20| QA O.NO Proper caoling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the. most significant contributing factors to
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- . iliness or injury.
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38 |0 N O OURCIN/A O N/O

Pasteurized eggs used where required
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39 (CTIN OOUT ON/A

Water and ice from approved source

Proper cooling methods used; adequate equipment
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strips

Warewashing facilities: installed, maintained, used; test
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Nonfood-contact surfaces clean

4 PETIN O OUT Food properly labeled; original container
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openings protected

Contamination prevented during food preparation,

O IN-CT OUT ON/A O N/O
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47 'O IN O OUT LIN/A Personal cleanliness

48 | O IN O OUT [IN/ATI N/O | Wiping cloths: properly used and stored
49 |OINOoUT E]N//—\‘Ij’N/O Washi tabl

In-use utensils: properly stored
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Utensils, equipment and linens: properly stored, dried,
handled

40 | OIN O OUT ONATTNIO for temperature control
41 | O IN O OUT ON/ATTN/O | Plant food propetly cooked for hot holding 57/T1 IN O OUT EIN/A | Hot and cold water available; adequate pressure
42 | I IN [ OUT CINA-BTN/O Approved thawing methods used 58 41 IN JOUT Plumbing installed; proper backflow devices
IN 0 OUT OOIN/A Thermometers provided and accurate ONATIN/O
5907 IN O OUT OOIN/A Sewage and waste water properly disposed
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Tollet facilities: properly constructed, subplied. cleaned
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Garbagef/refuse properly disposed; facilities maintained
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62 | O INFT OUT Physical facilities installed, maintained, and clean; dogs in
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ON/AT N/O
63{"C1 IN [ OUT Adequate ventilation and lighting; designated areas used
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901:3-4 OAC
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3701-21 OAC
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Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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