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4 | [AIN [JOUT O N/A | Proper use of restriction and exclusion IN/A
[_5_ EIIN DOUT |:| N/A 7 Procedures for responding to vomiting and dlarrheal events S H’ighii;Sdééeg}iblé}ﬁbpxilétiqﬁs,,'}l{ i
L . " Good-Hygienic Practices - Eaa JOIN Oout . . -
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16/ 'OnA O /O Food-contact surfaces: cleaned and sanitized AEINA T N/O Criteria

P Proper disposition of retured, previously served, OIN [0 ouT " ; ;
17 |43 IN O OUT rocondiioned, and unsate food 35 oA Critical Control Point Inspection
-/ e 36 EJ\III;IA b out Process Review
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CON/A O N/O
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19 OIN [ ouT Proper reheating procedures for hot holdin -EINA
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Public health interventions are control measures to prevent foodborne
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t observed NIA—not applicable

Food and nonfood-contact surfaces cleanable, properly

40

L[ZIN O OUT ON/A [ N/O

Proper cooling methods used; adequate equipment
for temperature control

41

«0IN I OUT OON/A O N/O

Plant food properly cooked for hot holding

38 ») IN [0 OUT CIN/A [0 N/O| Pasteurized eggs used where required 54 00 IN O OUT designed, constructed, and used
39 | OJIN COOUT ON/A Water and ice from approved source - . ; Hiting: § Intai .
L pp 550 IN O OUT CIN/A Warewashing facilities: installed, maintained, used: test

strips

56

57

EI'IN O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42

B3 IN O OUT ON/A O N/O

Approved thawing methods used

43

O IN O OUT ON/A

Thermometers provided and accurate

4 |OINOOUT Food properly labeled; original container

odents, and animals not presen
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45 IN O ouT opening’s protected
. Contamination prevented during food preparation,
46 | O INTT oUT storage & display
47 | [4IN O oUT ON/A Personal cleanliness
48 | E'IN O OUT ON/A O N/O

Wiping cloths; properly used and stored

49

IN O OUT ON/A O N/O

IN O OUT [ON/A [ N/O

Washi tabl

In-use utensils: properly stored

1IN O OUT CIN/A

Utensils, equipment and linens: properly stored, dried,
handled
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LEIIN [douT
CIN/AEIN/O

Plumbing installed; proper backflow devices

59

(9 IN O OUT ON/A

Sewage and waste water properly disposed

60

JEIN O OUT CIN/A

Toilet facilities: properly constructed, supplied, cleaned

61 |-.F1'IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained

62 |.E1 IN O OouT Physical facilities installed, maintained, and clean; dogs in
CIN/ALD NIO outdoor dining areas

63[.EH-IN O ouT Adequate ventilation and lighting; designated areas used

64 Existing Equipment and Facilities
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I;UN O ouT ON/A

1IN O OUT [ARTA

901:3-4 OAC

66

CTIN O OUT CIN/A

3701-21 OAC

IN 0 OUT ON/A

Single-use/single-service articles: properly stored, used

=1 IN OO OUT OON/A O N/O

Slash-resistant, cloth, and latex glove use
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