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" Person in charge present, demanstrates knowledge, and
1| OIN DOUT Bl I;I,/A performs duties

2| AN O OUT [ﬁ N/A Certified Food Protectlon Manager

Proper date marking and disposition
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CIN O ouT No bare hand contact with ready-to-eat foods or approved | |28 |qna Toxic substances properly identified, stored, used
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14 ZNA ON/O destruction 32” CIN/A O N/O Special Requirements: Custom Processing
- o * BE— — R = 133 LN - C1ouT Speclal Requirements: Bulk Water Machine Criteria
JENNJouUT MN/A CIN/O
15 CIN/A N/ Food separated and protected _
O TouT — 34 1IN [ ouUT Special Requirements: Acidified White Rice Preparation
' " - - iti CIN/A I N/O Criteria
‘*16 ENTR ONIO Food-contact surfaces: cleaned and sanitized J
g Proper disposition of returned, previously served, COIN O ouT " ) )
[N
17 ETI:I aout reconditioned, and unsafe food 35(‘N/A VC\I"ItICEll Control Point Inspection
, Mperatilire ] ety Féod (1 od); CIIN [TOUT .
o = : Process Review
OnN 0O out N JENA A
18 BEINA Proper cooking time and temperatures !
HNAT NO CIN_ D ouT i
- 37 /A Variance o
19 LN L1 ouT Proper reheating procedures for hot holdin, A :
EINA T N/O P gp 9 2
CIN O ouTt ling . } .
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that are identified as the most significant contributing factors to
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21 ,,DNIA [ N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
iliness or injury.

221 ON O OUT{I}]N‘/A Proper cold holding temperatures
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. _GOOD RETAIL PRACTICES

Pasteurized eggs used where required 54

Good Retaxl Practices are preventatlve measures to control the introduction of pathogens, chemlcals and physical objects into foods.
i /Q, A”forrerach nu be_rgd‘ item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a
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Fdod and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

ETN OouT COIN/A

40 | O IN O OUT-EIN/A O N/O

Water and ice from approved source

55

0N u ouT, JANTA

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipment 56
for temperature control

LET | IN |:| ouT

Nonfood-contact surfaces cl

44 |FIN O OUT

Thermometers provided and accurate

41 | O IN O OUTEIN/A O N/O | Plant food properly cooked for hot holding 57 (IZT'IN 3 OUT [N/A | Hot and cold water available; adequate pressure
42 | O IN O OUT,EIN/A I:I N/O | Approved thawing methods used 58 |.EHN~OOUT Plumbing ins?élled; proper backflow devices
43 | OIN O OUT-EIK/A LINATIN/O '

59

_CHIN O OUT CINVA

Sewage and waste water properly dispos&d

Food properly labeled; original container 60|

AN [0 OUT ON/A

Toilet facilities: properly constructed, s"ubplied, cleaned

BN O ouT CINA

49 | 00 IN O OUT ONA O N/O

50 { O IN O OUT EIN/A [0 N/O

Washing fruits and vegetables

In-use utensils: properly stored 65

51 | O IN O OUT CIN/A handled

Utensils, equipment and linens: properly stored, dried,

61 () Garbage/refuse pfoperly disposed; faciliies maintained
45 ET/lN 0 ouT Insects, rodents, and animals not present/outer 62 (1IN gAD'UT Physical facilities installed, maintained, and clean; dogs in
4 openings protected N/ NIO outdoor dining areas
46 jZl‘IN' O ouT Contamination prevented during food preparation, DINALT N/
storage & display .

. 63LFTIN O ouT Adequate ventilation and lighting; designated areas used
47 D,IN O OUT ON/A Personal cleanliness I d onting Y
48 |TIN DO OUT [4N/A O N/O | Wiping cloths: properly used and stored 64 KI,ZI*INID OUT OIN/A | Existing Equipment and Facilities

[JIN FOUT CIN/A

901:3-4 OAC

66

O IN 1 ouT N

3701-21 OAC

52 | C1IN [ OUT.EIN/A .-

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

1IN 1 ouT FEIN/A I N/O

Slash-resistant, cloth, and latex glove use
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