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[0 Foodborne [ 30 Day* [ Complaint O Pre-licensing O Consultation
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3ORNE ILLNESS RISK FACTORS AND PUBLIC

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=no
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Management, food employees and conditional employees;
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OIN O out 37 CINIA Variance
19| =i Proper reheating procedures for hot holding _
HBENA O N/O
ELIN O ouTt - . . . .
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iliness or injury.

Public health interventions are control measures to prevent foodborne
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Good Retail Prac’uces are preventative measures to control the |ntroduct|on of pathogens, chemicals, and physmal objects into foods.
Mark designated compliance status (IN OUT, N/O, N/A) for each numbered item: |

-not observed N/A=not applicable
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JELIN [ OUT ON/A O N/O

Pasteurized eggs used where required

BN O ouT

» Food and nonfood-contact surfaces cleanable, properly

designed, constructed, and used

39
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Water and ice from a

roved source

55

IN O OUT CON/A

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipment

56
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Nonfood-contact surfaces clean

40 CL.IN O OUT ONATI N/O for temperature control
41 | O IN O OUT OON/A OO N/O | Plant food properly cooked for hot holding 57 | .00 IN O OUT OON/A Hot and cold water available; adequate pressure
42 I:I IN O OUT ON/A OO N/O | Approved thawing methods used 58 | CIYN JOUT Plumbing installed; proper backflow devices
43 |0 IN O OUT ON/A Thermometers provided and accurate ONADINO
59 | [N [0 OUT CON/A | Sewage and waste water properly disposed
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44 | @ INDO ouUT Food properly labeled; original container 60 Toilet facilities: properly constructed, supplied, cleaned
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4 Contamination prevented during food preparation, ON/ALI NGO
bl ket storage & display 63| IN 0 OUT Adequate ventilation and lighting; designated d
. equate ventilation and lighting; designated areas use
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