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Ty’Be of Inspection {check all thait apply)}
{J Crllical Control Point (FSG) O Process Review (RFE) [ Variance Review [ Follow up
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Compliance Status

Person in charge prasent, demonstrates knowledge, and
| performs duties

Proper date marking and dispesition

2 |LEiN OouT O WA

3 LEIN QOUT ONA

Carlified Food Protectlon Manager

Management, food employess and conditional employess;
knowledge, responsibillities and reporling

4 LEN, OOUT E1N/A

Proper use of restriction and exclusion
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s | O DourTlNO.

Procedures for responding to vomiling and diarrheal events
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No bare hand contact with ready-to-eat foods or approved
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: GOOD, RETAIL, PRACTICES

Good Ratall Practices are preventahve measures to control the introduction of pathogens, chemlcals and physwal ob}ects into foods
Mark des[gnated compliance status {IN, QUT, NfO NIA) for each numbered_item IN=in_compliance OUT-nol |n complianoe NIOHnot observed N!A*n t

' o - ] ) . 'Food and -nonfood-contact surfaces cleanable, prﬁbeﬂy
38 ] ]:I HIN G OUT ON/A O NO| Pasteurized eggs used where required 5410 N EI’GUT designed, construcied, and used
39 EI"N OOUT CINA Waler:an?lhi.oe fronT..approved source 55 ,"f(l&l OUT ONrA :\"tr?;sewashing facilities: installed, maintalnad, used; test
]
N Proper cooling methods used; adequate equipment 56| 1IN _LOUT Nonfoad-contact surfaces clean
40 LEPIN 01 OUT CIN/A [ N/O for lamperature control i - : iysl y
41 ’IN [ OUT ON/A DD N/O | Plant food properly cooked for hot holding 57 LEMIN O ©UT ON/A | Hot and cold waler available; adequate prassure
I
42 jE’iN [0 OUT ON/A O NfO | Approved thawing methods used 58 [ &N JOUT Plumbing installad; proper backflow davices
43 ,IB"l'f‘q 0O OUT ON/A Thermometers provided and accurate OvADONG
R ' 2 : Tdefdificatian I A 59 'L IN O OUT FIN/A | Sewege and wasts water properly disposed
l Priis -
44 ,D-IN O ouT Food properly laheled; original container 600 IN 1 QUT CINfA | Toilet facllities: properdy constructed, supplled, cleaned
61 ,EIJIN 1 QUT ON¢A | Garbagefrefuse propetly disposed; facilites maintained
45 fEHﬁ 'I:I ouT Insects, rodents, and animals not presentfouter g2 01N @BUT Physical facilities installed, maintained, and clean; dogs in
openings protected A outdoor dining areas
i Contamination prevented during food preparation, ONA LT NO
46 (b our .| storage & display 83| CLIN"O OUT Adequate ventilation and lighting; designated d
- d v ,
47 | 3.0 0UT ON/A. Personal cleanliness equate ventilation and lighting; designated arsas use
48 ,IZﬁN O ouT OMA O N‘)"O-- Wiping cloths: propery used and stored 64 .M O OUT OONAA | Existing Equipment and Facliflies

49 | O 1N O oUT ONAE NO Washing frults and vegetables

fad,

50 -EIMIN 3 QUT ON/A O NG | In-use utensils: propery stored 65| 1IN O QULGENIA | 901:3-4 OAC
- - T T = L
51 | mn O out ONA Fonsite, equipment and linens: properly stored, dried, | e TR O oUT ONVA | 8701-21 OAC

52 | EN O ouT ONA _. | Single-use/single-service articles: properly stored, used
53 |OmiNOoOuT DNIA,EP'"mO Slash resfslant cloth and Iatex glova use
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