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Food Inspection Report
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YN T S T 1k ey i} N D I
‘\‘ ‘l‘() |{ "",r'_( b : ot vy s g U !L ( CTFSO  [1RFE I./} ! ) ( S k
Address ' City/State/Zip Code _ )
o oL, - N R {/' . S 4
S St gl SOt - LR
License hoider Inspection Time Travel_flme Category/Descriptive
. AT b e e 78] N RS oY
S R U N A% G R AR T G A SR e R
Type of Inspection {check all that apply} ’ ! Follow up date {if required) | Water sample datefresult
[ 8tandard [ Critical Control Point (FSO) [ Process Review (RFE) DI Variance Review O Follow up {if required)
[J Foodborne 0O 30 Day O Complaint [J Pre-icensing O Consullation

Parson in charge present damonslrates kncwledge and
performs duties

Proper date marking and disposition

Manager

Time as a public health control: procedures & records

Management, food employees and conditlonal employees;
Sout O NA knowledge, respons|bilities and reporting

OOUT [ N/A | Proper use of restriction and exclusion
OQUT O NA Procedures for rssponding to vomiting and diarrheal events
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O ouT O NGO

O 0UT O NO

Hands clean and properly washed

ON gour No bare hand contact with ready-to-eal foods or approved
8 ON/A O NfO glternate method properly followed

] failile supplied & accessible
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14 A ON/O destruction 32 A OO Special Requirements: Cust_om Processing
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18] & s ONO Food-contact surfaces: cleaned and sanitized AONA T NG Criteria
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19| CINA O N/O Proper reheating procedures for hot holding ”
N O OUT P Ing ti d . . .
20| DA NO ropar cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g:?m g g}'g Proper hol holding temperatures foodborne iliness,

Public health interventions are control measures tc prevent foodborne
illness or injury.
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GOOD RETAIL PRACTIGES - i
Goot Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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38 | [FiN [J OUT ON/A O N/O| Pasteurized eggs used where required 540N O 0OUT designed, Gonstructed, and used

CI N COOUT ON/A

Water and ice from approved source
&fatiire . Coin

Proper cooling methods used; adequate equipment
for temperature controi

551,

Warewashing facililes: inslalled, maintained, used: test
awg QUT [CIN/A strips

Nonfood-comact surfaces clean

40 | 0 Iv 00 OUT ONA O N/O

41 I:I IN O OUT ON/A [0 N/OQ | Plant food properly cooked for hot holding 57|00 IN O OUT ON/A | Hot and cold walsr available; adequate pressure

42 | 1IN [1 OUT OnA O N/O | Approved thawing methods used 58 1.0 IN JOUT Plumbing installed; proper backilow devices
43 | B3 N O OUT ON/A Tharmometers provided and accurate CINADNO

59|00 IN O OUT ON/A | Sewage and wasle water propery disposer

44 |CON G oUT Food propetly labeled; original container 60| O IN O OUT [JN/A | Toilet facilitiss: propery conslructed, supplied, cleansd

61| EIN O OUT ON/A | Garbagefrefuse properly disposed; facllties maintainsd

. lonNgour . Insacts, rodents, and animals nol presantfouter 62|00 IN O oUT Physical facllities installed, maintained, and clean; dogs in
v openings protected ouldoor dining areas
Contamination prevented during food preparation, CINAD NO
oo storage & display 630N [OOUT Ad 1 lilall nd lighting; designatsd ed
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47 [O N0 ouT ONA Personal cleanliness e §nTho: designated aress ue
48 | O IN O OUT ONA O N/O | Wiping clolhs: propetly used and stored 641 00 IN O OUT OIN/A | Esisting Equipment and Facilities
49 | [ N O OUT ONA O N/O | Washing fruits and vegetables i KR
LY : UE Fort ity 1% ; A
50 [ 3 IN O OUT ON/A T N/O | In-use utensils: properly stored 65|01 IN [0 OUT'LINA | ©01:3-4 0AC
51 | O IN 01 OUT CINiA rl]Jgﬁgrs;E;, equipment and linens: properly storad, driad, 66| 0 IN O OUT CIN/A | 3701-21 OAC
52 |-E1 N O OUT OON/A Single-use/fsingle-service articies: properly storsd, used

53 | O IN O OUT CINA O N | Slash-resistant, cloth, and latex glove use
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