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2 | N O0UT O WA | Cerified Food Protection Manager

Tima as a public heailh control; brocedures & racords

Managemsnt, food employses and conditional employeas;
LIOUT O N/A knowledge, responsibitities and reporting

N O OuUT
25 [Onia

OOUT O NfA | Propar use of restrichion and exclusion
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- OoUT ONO
OOUT O NiO

Food additives: approved and pmpe.rly'used

g | Cin O CUT [ N/C | Hands cleen and properly washed

9 EIN OouTt No bare hand contact with ready-to-eat foeds or approved Toxic substances proparly identified, storad, used
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Puhlic haaith interventions are control measures to prevent foodborne

22 uIHIJN O OUT OONA | Proper cold holding temperatures iliness or injury,
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Good Retai! Practices are preventative measures to control the |ntroduct10n of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT, N/O, N/A} for each numbered [tem: IN=in compliance QUT=not in compliance N/O=not observed NiA=not a

38 _,'IN 0O QUT ON/A O N/O| Pasteurized sqgs used where required

54

@ IN O ouT

Food ‘and nonfood- contaci surfaces cleanable, properly
designed, constructad, and used

39 FO'IN OOUT [CINA Water and ice from apprnved source

55

.CTIN O OUT OWA

Warawashing facillties: inslalled, malntained, used; test
strips

Proper cooling methods used; adequate equipment
40 /g IN[J OUT ONA O N/O for temperature control

56

BN O oUT

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

49 BN DO OUT I:lN.fA [J NfQ Washlng fruns and vegetables

50 | 1N 0 OUT ON/A O N/O | In-use utensils: properly stored

41 | 4 IN O OUT ON/A O NAO | Plant food properly cooked for hot holding 57 [ I IN O out ON/A
42 |.BT (N O OuT ONA O NIO | Approved thawing methods used 59, - IN O0uT Plumbing installed; proper backflow devices
43 |, [ IN O OUT CIN/A Tharmometers provided and acourate ONADNO
5[0 IN O OUT ON/A | Sewage and waste walsr properly disposed
60 LETIN [0 QUT ON/A | Tollet facllities: properly constructad, supplied, dleansd
: 61 |.EIN O OUT EINfA | Garbagefrefuse properly disposad; facilities maintained
45 D N O ouT Insects rodents and animals "°t presenh’auter 62| 2.n OouT Physicel faclities installed, maintained, and clean; dogs in
openings protected . outdoor dining areas
. Contamination preventsd during food preparation, DWAD NO
46 1IN0 ouT
slorage & display . . . .
27 [ IND oUT ONA Personal cleaniiness 83| 00N O oUT Adqu_a..tga ventllation and lighting; designated areas used
48 LEIIN O OUT LCIN/A O N/O | Wiping cloths: properly used and stored 64| .E1.IN [0 OUT ON/A | Exisling Equipmeant and Faciiities

Utensils, equipment and linens: properly storad, drisd,
handled

51 |’ O OUT OOfA

O IN O ouT EiN/A

801:3-4 OAG

TR 'O ouT ONA

3701-21 QAC

52 |19 1N O ouT aNA Single-usefsingfe-service articles: properly stored, used

53 BN O QUT I:INIA O NfQ | Slash- reslstanf cloth and latex glove use
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