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| Supewvision B e B _-Time/Temperature Controlled for Safety Food (TGS food
1| FIN OOUT O N/A Eee:fi?:n;ndc&?erge present, demonstrates knowledge, and 23 ’El}\llr;]A EI(EUUOT Proper date marking and disposition
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Good Hyglenic Practices ~
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0 vomiting and diarrheal events
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-0 IN [ 0UT O N/O

8 | EIIN [0 0UT O N/O| Hands clean and properly washed
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No discharge from eyes, nose, and mouth
_Contamination by Hand
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27| CON/A Food additives: approved and properly used
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No bare hand contact with ready-to-eat foods or approved 28 CIN/A
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Toxic substances properly identified, stored, used
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ilities supplied & accessible

L ~Appri ource [IN/A specialized processes, and HACCP plan
Food obtained fi d

1y H :,’j = OL"JJ_IT ong ovtalned Tom approved sourcs 30 SI\IIII\IA %ﬁ}g Special Requirements: Fresh Juice Production
12 L Lo Food received at proper temperature -

QA Q’N/O 31 OiN O ourt Speclal Requirements: Heat Treatment Dispensing Freezers
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16 EN/A O N/O Food separated and protected ) ) — ) .
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ire Controlled for Safety Food L
e 36 OIN [Jout Process Review

CI.IN O ouT N EINIA

= Proper cooking time and temperatures

‘ON/A ON/O

OIN Oout .
37 ONA Variance

19 CLIN 00 ouT Proper reheating procedures for hot holdin H

EINA O N/O P gp 9

N O out _— . . _ _
20 Hwa ONo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

C.IN O ouT foodborne illness.

21 le/A O NO Proper hot holding temperatures

22| @IN O ouT ONA

Public health interventions are control measures to prevent foodborne

Proper cold holding temperatures fliness or injury.
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Pasteurized eggs used where required

0o N out
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-contact surfaces cleanable, properly
designed, constructed, and used

39

40

O IN OOUT ON/A

-1 1IN [0 OUT CIN/A O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55 E1IN O OUT OON/A

Warewashing facilities: instailed, maintained, used; test
strips

41

A0 IN O OUT OON/A [ N/O

Plant food properly cooked for hot holding

O INE

57 | LIN [1 OUT CON/A

rfaces clean

Hot and cold water available; adequate pressure

42

-0 IN O OUT ON/A O N/O

Approved thawing methods used

43 |

INO ouT

O IN 0 OUT ON/A

Thermometers provided and accurate

Food properly labeled; original container

58 LI IN OOUT
ON/AON/O

Plumbing installed; proper backflow devices

59 L1 IN O OUT [IN/A

SeWage and waste water properly disposed

80| [0 IN FTouT On/A

Toilet facilities: properly constructed, supplied, cleaned

JETIN O OUT CIN/A

61 Garbage/tefuse properly disposed; facilities maintained
F > 62| 0 IN.E ouT Physical facllities installed, maintained, and clean; dogs in
L1 IN O OUT openings protected outdoor dining areas
Contamination prevented during food preparation, LIN/ALI NO
46 | LI INizT ouT storage & display : ilati ighti i
47 [0 INDO OUT ONA Porsonal cleanliness 63 IN O OUT Adequate ventilation and lighting; designated areas used
48 |-C1IN O OUT OON/A [0 N/O | Wiping cloths: properly used and stored 64-E1 IN O OUT [IN/A | Existing Equipment and Facilities
E]IN O OUT OON/A 0 N/O | Washing fruits and tabl
CI-IN OO OUT OON/A O N/O | In-use utensils: properly stored OIN Oour N//A 901:3-4 OAC
51 |2 IN O OUT CIN/A #gﬁglse”; equipment and linens: properly stored, dried, 6 /El IN [T OUT OIN/A | 3701-21 OAG
52 | O IN O OUT CIN/A Single-use/single-service articles: properly stored, used
53 | L} IN OO OUT OON/A [ N/O | Slash-resistant, cloth, and latex glove use
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