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Super

Person in charge present, demonstrates knowledge, and
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Public health interventions are control measures to prevent foodborne
22|-L1IN [0 OUT CIN/A Proper cold holding temperatures illness or injury.
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- GOOD RETAIL PRACTICES -

Good Retail Practices are preventatlve measures to control the introduction of pathogens chemicals, and physical objects into foods.
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lN in compllance OUT=not in compliance N/Q=not observed: N/A=not applicable
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Pasteurized eggs used where required 54 “IN O ouT

Food and nonfoo -contact surfaces cleanable, properly
designed, constructed, and used

39 [\ IN OOUT ONA

Water and ice from approved source

55
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Warewashing facilities: installed, maintained, used; test
strips

40 |'00IN O OUT ON/A OO N/O

56| LN [ OUT

Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

ﬁ'lN [0 OUT COIN/A

41 I:I IN 0 OUT ON/A [0 N/O | Plant food properly cooked for hot holding 57 Hot and cold water available; adequate pressure
42 51 IN O OUT CIN/A O N/O | Approved thawing methods used 58 | OT'IN OOUT Plumbing installed; proper backflow devices
43 ¥ IN [0 OUT LCIN/A Thermometers provided and accurate ON/ADINO

Sewage and waste water properly disposed
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49 [N O ouT ONA DO N/O

44 \-ﬁ“‘IN 0 ouT Food properly labeled; original container 60 Toilet facilities: properly constructed, supplied, cleaned
: 61 Tj IN O OUT [IN/A |- Garbage/refuse properly disposed; facilities maintained
45 | O N ouT Insects, rodents, and animals not present/outer 62 ,ﬁ IN O ouT Physical facilities installed, maintained, and clean; dogs in
’ openings protected outdoor dining areas
s Contamination prevented during food preparation, LIN/ALT N/O
48 [EINDouT storage & display 630 IN O OUT Adequate ventilation and lighting; designated d
- y equate ventilation and lighting; designated areas use
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48 Ell IN 0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64| EIN O OUT ON/A

Existing Equipment and Facilities

Washing fruits and vegetables

Slash reSIstant cloth and latex glove use
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51|00 IN\OUT CINA I:Jatﬁglsellj, equipment and linens: properly stored, dried, 66ELIN O OUT ONA | 3701-21 OAC
52 [{ELIN O OUT COIN/A Single-use/single-service articles: properly stored, used
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