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6 | E1IN O 0UT O N/O | Proper eating, tasting, drinking, or tobacco use 26| CON/A asteurized foods used; prohibited foods not offered
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S . == Proventing Contaniination by Hands .~ . IN O OUT
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gN/A %N/O degtruc?tlon cords avafable: gs. pa © 32 ANA O N/O Speclal Requirements: Custom Processing
Protection from Contamination I
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N O GUT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
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—11‘ EIN O ouTt reconditioned, and unsafe food NIES NN Critical Control Point Inspection
36 ~D IN ‘L out Process Review
OIN OouTt L GIN/A
18 Proper cooking time and temperatures
LIN/A [ N/O OIN [ ouT
37 Variance
19 L3 IN O ouT Proper reheating procedures for hot holdin LaniA
EIN/A [0 N/O -rop ap <ing
OIN OQouT lina i
20| FN/A CINO. = | Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
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OIN Oout ' foodborne iliness.
21 EN/A O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| [1IN O OUT CIN/A | Proper cold holding temperatures fliness or injury.
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38 [xE1IN [0 OUT OIN/A O N/O| Pasteurized eggs used where required

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

54 OIN [T OUT designed, constructed, and used

ood and nonfood-contact surfaces cleanable, properly

<] IN [TOUT CIN/A Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

40 [IJ IN O OUT CIN/A O N/O

B IN O OUT CIN/A

o

5 strips

Warewashing facilities: Installed, maintained, used:; test

A0 IN surfaces clean

41 <1 IN O OUT ON/A O N/O | Plant food properly cooked for hot holding

57 <O IN' O OUT [IN/A

Hot and cold water available; adequate pressure

42 <C1IN O OUT ON/A O N/O | Approved thawing methods used

5

Cco

M IN [JouT - Plumbing installed; proper backflow devices

43 [*O IN [ OUT CIN/A

Thermometers provided and accurate

44 [xOIN O OUT

Food propetly labeled; original container

Insects, rodents, and é
openings protected

45 K IN O ouT present/outer

ON/AON/O

59 |'EH IN O OUT OIN/A | Sewage and waste water properly disposed

60 M IN O OUT COIN/A | Toilet faclities: properly constructed, supplied, cleaned

61 PO IN O OUT CIN/A.

iy

Garbage/refuse propetly disposed; facilities maintained

62|'0 IN O ouT
outdoor dining areas

Contamination prevented during food preparation,

46 POIIN DO oUT storage & display

ON/AO N/O

Physical facilities installed, maintained, and clean; dogs in

47 (O IN [J OUT ON/A Personal cleanliness

63| & IN [0 ouT

Adequate ventilation and lighting; designated areas used

48 [*C1 IN [0 OUT CIN/A O N/O | Wiping cloths: properly used and stored

6411 IN O OUT [IN/A | Existing Equipment and Facliities

Washing fruits and tabl

49 N O OUT CON/A O N/O

50 <O IN O OUT CIN/A [ N/O

In-use utensils: properly stored

650 IN O OUT-OON/A

901:3-4 OAC

Utensils, equipment and linens: properly stored, dried,

51 |-00 IN O OUT OON/A handled

66 |E IN O OUT CIN/A | 3701-21 OAC

52 [IJIN O OUT ON/A Single-use/single-service articles: properly stored, used

53 |00 IN O OUT [ON/A [ N/O | Slash-resistant, cloth, and latex glove use
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