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DN/A-J;LN/O :~°)

ML IV O OUT )

OIN O out 37\ A Variance
19 Proper reheating. procedures for hot holding .

ON/A ELN/O

OIN OouTt R . . :
20| ONA BRNO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

21 LN L3 ouT Proper hot holding temperatures foodborne iliness.

iliness or injury.
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Good Retail Practices are preventative measures to control the mtroduchon of pathogens chem|cals and physmal objects |nto foods
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pLIIN [T OUT designed, constructed, and used

5596\ N O OUT CIN/A ;Nmapr:washing facilities: installed, maintained, used; test

2 |lomnoour DNIAEZ\N/O E,ﬁgﬁpgggi ";ﬁms used; adequate equipment 56(>EI’IN O out VNonfoed—contact surfaces clean

41 [ INI OUT EIN/A{(N/O Plant food properly cooked for hot holding 57T IN [0 OUT CIN/A | Hot and cold water available; adequate pressure
42 ] )N 1 OUT [ON/A [0 N/O | Approved thawing methods used 58<QE1|N O OUT CIN/A | Plumbing installed; proper backflow devices

43 /'xQ IN I OUT CINJA .Thermometers provided and accurate 59 "RIIN [0 OUT CON/A | Sewage and waste water properly disposed

60 "El-IN [ OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

44 | O IN: OouT 61 EkIN 0 OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

v I 62 MEIFIN [0 OUT Physical facilities installed, maintained, and clean
f insects rodents and anlmals not present/outer - - A '
45 \nl\j IN O OoUT openings protected 6:?’ IN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
IN 1 OUT "
46 AINDI storage & display 641~ElIN [J OUT CON/A | Existing Equipment and Facilities

47 | O IN EouT Personal cleanliness
48 ;@ IN O OUT ON/A [0 N/O | Wiping cloths: properly used and stored
49_| F1 IN 0 oUT ON/A 1 NIO Washmg fruits and vegetables

65 Y2 IN [ OUT [IN/A | 901:3-4 OAC

50 . F IN [0 OUT DN/A D N/O In-use utensils: properly stored 66 [BEIN [ OUT, J"":'ISI:/;\ 3701-21 OAC

. Utensils, equipment and linens: properly stored, dried,
51 .Q_IN O OUT [ON/A handled

52 J IN [0 OUT ON/A Single-use/single-service articles: properly stored, used
53. ,IQ_IN 0O OUTFEN/A EI N/O Slash-reS|stant and cloth glove use
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Continuation Report
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