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Compllance Status

,EﬁN O ouT [ NiA performs duties

Person in charge present, demonstrates knowledge, and

Compliance Status

Proper date marking and disposition-

~OIN O0UT O N/a | Certified Food Protection Manager

Management, food employees and. conditional employes

O Oout E' WA knowledge, responsibilities and reporting

85

1-OIN_OOUT O N/ | Proper use of restriclion and exelusion

ElIN - CIOUT [J N/A

ror eafing, tasting, nkig.or oa e B

EIN O OUT O NO|

Procadures for responding to vomiling and diarheal avents

ON OOUT O MO | Mo discharge from eyes, nese, and mouth

Time as a publie health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offared

Food additives: approved and properly used

g | CIN OOUT DIN/O | Hands clean and properly washed
A
[N Oout No bare hand contact with ready-to-eat foods or approved Toxic substances propedy Identiffed, stored, used
9 ~ITINFA [ N/O altemate method properly followed
10 | OIN O OUT [ NiA | Adequate handwashing faciliies supplied & accessible O OouTt Compliance with Reduced Oxygen Packaging, other
29 1 N/A speciallzed processes, and HACCF plan
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v Oout [ Required records available: shellstock tags, parasite ZIN OoUT . . .
14 CINA EIN/O destruction 32 !_:tN /A O N/O Special Requiraments: Custom Processing
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BN GouT 34 %_IN. oour Special Reguirements: Acidified While: Rice Preparation
E . NIA [T NFO Criteria
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Proper disposition of retumed, previously served, OiN OouT | :
17 I -
/El aoouTt reconditioned. and unsafe food 36 BN Critical Conlrol Point Inspection
36/ g::: A Liout | Process Review
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20| Bnia O NO | Proper cooling time and femperatures Risk factors are food preparation practices and employée.behaviors
: that are identifisd as the most significant contributing factors to
g¢| HIN O OUT Proper hot holding temperatures foodborne iliness.
‘ONA O N/O

22{ OIN [ OUT CON/A | Proper cold holding temperatures
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Public health interventions are control measures to prevent foodbome
iliness or injury.
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Food Inspection Report
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Good Retail Practices are preventative measures to contrcl the !l'ltI‘OdLICtIOI‘I of pathogens chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/OQ, NfA) for each numbered item: IN=in compliance QOUT=not i in compilance NfO=not observed NifA=not applicable
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38 | O IN O OUT OON/A [ NfO| Pasteurized aggs used whers required

amN aout

Food and nonfood-contaé{ .surfac.eé cle.anél.ale.. pl.‘.opé.riy
designed, constructed, and used

39 El IN TJOUT OMA Watar and ice from approved source

fO N [oUT CINA

Warewashing facilities: installed, maintainad, used; {ast
strips

40 F"IN O OUT CINA O N/O Proper cooling methods used; adequate equipment

for temperature control

N oouT

Nenfood-contact surfaces clean

Hot and cold water available; adequate pressure

41 }'_'I' IN [ OUT ON/A D. N/O | Plant food properly cookad for hol holding 57 /D IN OO0 QUT EINsA
42 ;l IN O CUT ONA O N/Q | Approved thawing methods used SBi'I:l N OouT Plumbing installed; proper backflow devices
43 | CTIN O OUT ONtA Thermometers provided and accurale Onad NG

; Sy ; 5910 IN [] OUT OONIA | Sewage and waste water properly disposed

49 | [1 IN O OUT ON/A O N/Q | Washing fruits and vegelables

50 J:I IN O OUT CINFA O] NO | In-use utensils: properly storad
51 | 0N D ouT CIvA rll.latﬁglsellg eguipment and linens: propery stored, drled,
52 | & IN 3 OUT ONA Single-use/single-service arlicles: properly stored, used

53 | [JIN 0] OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

44 rI'jIIN aoout Food properly labeled; original container 60 -1 IN O OUT CIN/A | Tollet faclities: properly constructed, supplied, dleansd
=y 61_ ____I:I I O OUT CON/A | Garbagefrefuse propery dlsposed; faciliies maintained
45 [t inO ouT nsects, rodents, and animals not presentfouter g2| OIN JZI"OUT Physical facllifies instatied, maintalned, and clean; dogs in
openings protected NiA outdoor dinlng areas
. Contamination prevented during food praparation, a 0 No
48 | QINETOuT storage & display p
&30 1M ouT Adsguata ventilafion and lighting; designated
47 | B IN O OUT ON/A Personal cleanlinass o 9 g gnated reas used
48 | [ IN 1 QUT CIN/A O N/O | Wiplng cloths: propetly used and stored 84] [T (N [J OUT [ONfA | Existing Equipment and Facilities
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