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_@8fandard O Critical Control Point {FS0} D Process Review (RFE) L[] Variance Review O Follow up
O Foodborne 330 Day O Complaint

O Pre-licensing [ Consuliation

Follow up date (if requived) | Water sample datefresult

(if required)

OOUT O NA

-Person In charge present demonslratas knowledge. and
patforms duties

Proper date marking and disposition

O OUT [ WA

Cerlified Food Protection Manager

Management, food employees and conditional employees;

3 |"ON DOoUuT ONA | knowledge, responsibilities and reporting
4 |"[IN. OOUT O N/A | Proper use of restriction and exclusion
5 --E]'IN ZOUT [ NfA | Procedures for responding to vomiting and diarrheal events

Tima as a public health control: procedures & records

g | OIN O OUT [E-N/O | Proper eating, tasting, dnnklng, or lobacco use
7 | ON O oUuT.BNO .No dlscharge from yes nese, and mouth
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ON [ToUT Mo bare hand contact with ready-to-eat foods or approved | |28 [qusa Toxic substances properly identified, stored, used
9 | e O-ND altermnate method properly followed
10 BN O0UT O N/A | Adequate handwashing faciliies supplied & accessible 29 IN- O OuUT Compliance wilh Reducad Oxygen Packaging, other

JENA specialized processes, and HACCP plan
e Ut Food obtained from approved source .

11 g:: ggUT PP 30 EE}A E g%T Special Raquirements: Frash Juice Production
12 oty Food recelved at proper temperature

A BIRIO 31 [QIN OOUT | o cial Requlrements: Heat Treatment Dispensing F
i3 | @N  OouT Food In good condition, safe, and unadulterated -[RINA D NO pe quiremanis: Heal Tieaiment Dispensing Freezers

QW gour Required records avallable: shellstock tags, parasite O8N OouT . . .
14 ONA TN destruction 32 | oA O NO - Bpeacial Requirements: Custorn Processing

OnN OouT 33 E ::fA E %g Special Requirements: Bulk Water Maching Criteria
18| s @O Food separated and protected

gin JEI oUT 34 CliN O oUT Spgcial Requiraments: Acidified White Rice Preparation
18| QAN Food-contact surfaces: cleaned and sanitized ONA O NO Ciiterie

- : Proper disposition of relurned, previously served, 1IN O ouT . .
17 Iﬁ\l OouT reconditionad, and unsafe food 35 Iania Critical Control Point Inspection

= e 36 g:\:’fA pout Process Review
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N O our ar LN Variance
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Ow 0O out A
2| QA D NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing faciors to
21 E:\T" " S,ﬁ:‘r‘g Proper hot holding temperatures foodbome fllness.
Public health interventions are control measures to prevent foodborne

22| @ O outOMA Proper cold holding temperaturas ilness or injury.
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. GOOD-RETAIL PRACTIGES -

Good Retall Prectices are preventative measures to control the introduction of palhogens, chemlcals and physmel ob}ects into foode
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38 | O IN I OUTEIWA [0 N/O| Pasteurized aggs used where required

Food and nonfood-conla--::l. sﬁrfeces cleanable, properly

40 |LJIN L OUT CINATI NAO oo tempersture control

54 BN 00 ouT designed, constructad, and used
a9 [EFIN OouT ONA Water and ice from approved source g . g T . .
il 55 .0 IN O OUT ONA :‘tt’rial;':washlng facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment 56 /LI IN [ OU_T“

Neanfood-contact surfaces clean

49 | O w O out ONAE N/O Washing fruits and vegetables

50 |0OINOOUT |:|Nm.1|j NIG | In-use utensils: properly stored

61 |.E11N OO OUT OIN/A handled

Ltensils, squipmant and linens: properly stored, dried,

41 (O IN O ouT I:INJ’A-E'N{O Plant food property cooked for hot holding 57 |.E21N O OUT ON/A | Hot and cold water available, adequate pressure

42 yOINDO OUT ana e N Approved thawing methods used 58 | IN I:IOUT Plumbing installed; proper backflow devices

43 LGN O OUT CIN/A Thermometers provided and accurate ONAL| N‘{ O

7 59 |.E-IN O OUT ON/A | Sewage and waste water properly disposed

a4 ‘D/IKN O ouT Food properly labeled; original container 60 | EN O OUT ON/A | Tollet facitiiies: propedy constructad, supplied, cleaned
61 _,EI'TN O OUT OW/A | Garbagefrefuse propery disposed: faciities maintained

45 _i;q O out Insecis, rodents, and animals not presentfouter 62 |.FTIN O OUT Physical facilities installed, maintained, and clean; dags in

openings protectad outdoor dining areas
46 | O INEBUT Contamination prevented during food preparation, ON/AD WO
’ storage & display i
& l[OmOouTER M Porsonal cleanliness 63 N O OuUT Adequate ventilation and lighting; designsled arsas used
43 |OINOCUT DN!A-I‘_’I"I:Q!}O Wiplng cloths: propetly used and stored 84 ,[:I"iN ] QUT OON/A | Exlsting Equipment and Facllllies
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201:3-4 OAC
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3701-21 OAC

52 [OWNDoUTONA -

Single-usefsingle-service articles: properly stored, used

53 |0 IN I:I OUT I:IN!A‘IfI N!O Slash-resfstant, cloth, and latex glove use
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