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Person in charge present demonstrates knowledge and
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Pasteurized foods used; prohibited foods not offered
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10 LJEIN O OUT O N/A Adequate handwashing facllities supplied & accessible 29 1IN [JOouT Compliance with Reduced Oxygen Packaging, other
: . e i Anpoensoure o CTN/A specialized processes, and HACCP plan
11| CIN ouT Food obtained from approved source 1IN C10UT . . ) . .
OIN_ HouT - 30 EIN/A C1N/O Special Requirements: Fresh Juice Production
12 e Food received at proper temperature
CIN/A IR0 B'aT oU ‘ _
= 31 L1IN. - ETOUT Special Requirements: Heat Treatment Dispensing Freezers
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14 destruction 32 |gnA O No Special Requirements: Custom Processing
v = 33 LIIN - [10UT Special Requirements: Bulk Water Machine Criteria
15 LN Dout Food ated and tected LINA CIVO
CIN/A LIN/O ood separated and protecte ' — — ‘
BN T ouT 24 N 3 OoUuT Special Requirements: Acidified White Rice Preparation
18] OINA DINO Food-contact surfaces: cleaned and sanitized CIN/A CIN/C Criteria
! Proper disposition of returned, previously served, N [10UT ” ) )
171 CIN- OouT reconditioned. and unsafe food 35 |9 /A Critical Control Point Inspection
i 36 CLN DIouT Process Review
CIN [0 ouT EIN/A
18 - Proper cooking time and temperatures
CIN/A E17N/O W
37 O CouT Variance
19 CIN O ouT ' Proper reheating procedures for hot holdin NA
CINA BT N/o P 9p 9
OmN O ouTt - . . . .
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Public health interventions are control measures to prevent foodborne
itlness or injury.
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN =in compliance OUT=not in compliance N/O=not observed N/A=not a|
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54

CLIN O ouT

Food and nonfood-con{act éu aces cléanable; properly

licable

designed, constructed, and used

39

40

1IN [OUT OIN/A

1IN O OUT ON/A I N/O

Water and ice from approved source
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Warewashing facilities: Installed, maintained, used: test
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Food properly labeled; original container

Insects, rodents, and animals not present/outer

45 | INDOouT openings protected

Contamination prevented during food preparation,
46 |00 INDouT storage & display
47 | C1-IN [0 OUT CIN/A Personal cleanliness
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Wiping cloths: properly used and stored
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Washing fruits and vegetables

41 {‘ IN O OUT [IN/A L1 N/O | Plant food properly cooked for hot holding 57 DIN [0 OUT CON/A | Hot and cold water available; adequate pressure
42 ‘_IN [0 OUT ON/A O N/O | Approved thawing methods used 58 ‘EI_IN aouT Plumbing installed; proper backflow devices

43 /I IN O OuUT CIN/A Thermometers provided and accurate LINALINO

. 59 |'TIIN O OUT ON/A | Sewage and waste water properly disposed

60 |

LN O OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned
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Garbage/refuse properly disposed; facilities maintained

62

3N £ oUT
CIN/ALT N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
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EMN O ouT

Adequate ventilation and fighting; designated areas used
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Existing Equipment and Facllities
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