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Name of facility \ Check one License’r:l]umbqr,,. Eate i
TR Fso O TS 18 kst o
DAY NN TS0 DRTE E 1512
Address ) City/State/Zip Code 5
Y fe o ‘
OB WoONeC nLeNLE we lunill (O Lisy38
License holder Inspection Time Travel Tlme Category/Descriptive
S o PN - e - [aiadiene
oAt HICIE C L(,_)C) o o)y
Type of Inspection (check all that apply) Follow up date (if required) . | Water sample date/result
L-Standard  [1.Gritical Control Point (FSO) Ll Process Review (RFE) [ Variance Review [l Follow up Dy oy s (if required)
O Foodborne [ 30 Day [ Complaint [ Pre-licensing [ Consuiltation /U e / ‘-;,') )

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and JIN OO oUT

1 ‘/L;IIN OOUT O N/A performs duties 23 CON/A O NO Proper date marking and disposition
2 [#OIN OOUT [ N/A | Certified Food Protection Manager 1IN O OUT . A .
24 /A OO N/O Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 [ AN OOUT ONA knowledge, responsibilities and reporting COIN I OUT

4 |.EIIN OOUT [J N/A | Proper use of restriction and exclusion
[IIN [IOUT [ N/A | Procedures for responding to vomiting and diarrheal events

25

CIN/A Consumer advisory provided for raw or undercooked foods

: ; 1IN [douT
6 | OJIN OOUT O N/O | Proper eatmg, tasting, drmkmg, or tobacco use 26 ICIN/A

Oout o discharge from eyes, nose, and mouth

Pasteurized foods used; prohibited foods not offered
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20| gva O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 D:\'l\;A g g;JOT Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne

22 "Ij/IN O OUT CIN/A | Proper cold holding temperatures illness or injury.
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Good Retalil Practlces are preventative measures to control the introduction of pathogens chemicals, and physical objects into foods.
igriatéd compliance’ stétus IN, OUT,"N/O, N/A) for each numbered item¢IN=in compliance OUT=not iri compliance N/O=not observed N/A= not a

dod and héhfood-cohtad su acés cleanvéble, properly

designed, constructed, and used

39 'O IN OOUT [CIN/A Water and ice from approved source 55 'EIN O OUT CIN/A Warewashing facilities: installed, maintained, used; test
strips

o

38 |1 IN. I OUT [IN/A [0 N/O{ Pasteurized eggs used where required 54O IN O ouT

T
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40 /07N OO0 OUT CINA I N/O Proper cooling methods used; adequate equipment .

for temperature control

41 I;l IN 1 OUT ON/A [ N/O | Plant food properly cooked for hot holding 57 | I IN O OUT OIN/A | Hot and cold water available; adequate pressure
42 ‘I’:,I.IN O OUT ON/A O N/O Approved thawing methods used i 58 |'E IN OUT Plumbing installed; proper backflow devices
43 | AN O OUT COIN/A Thermometers prowded and accurate ON/ALIN/O

59 "1 IN 0 OUT OIN/A | Sewage and waste water properly disposed

IN'[JOUT Food properly labeled; original container 60"'|j IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

6110 IN O OUT CIN/A Garbage/refuse properly disposed; facilities maintained

45 |71 IN O OUT Insects, rodents, and animals not present/outer 62| TIN O oOUT Physical facilities installed, maintained, and clean; dogs in
openings protected N/O outdoor dining areas
Contamination prevented during food preparation, LINAD N/
o pmmnonT storage & display 63| O IN BT OUT Adequate ventilation and lighting; designated d
. y equate ven and lighting; designated areas use
47 "0 IN O OUT [IN/A Personal cleanliness i 4 o9 o
48 |-z IN O OUT [ON/A 0 N/O | Wiping cloths: properly used and stored 640 IN O OUT ON/A Existing Equipment and Facilities

49 1O IN [T OUT [IN/A 00 N/O | Washing fruits and vegetables

50 |41 IN [0 OUT [ON/A [ N/O | In-use utensils: properly stored 65| 1IN O OUT-EINJA | 901:3-4 OAC

51 IN [] OUT CIN/A Utensils, equipment and linens: properly stored, dried, o6 ’[j"iN O OUT CIN/A | 3701-21 OAC
handled

52 |0 IN O OUT ON/A Single-use/single-service articles: properly stored, used

53,00 IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
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