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7 | OIN OOUT O N/O| No discharge from eyes, nose, and mouth

= % - : 2 : DIN EI ouT "
Food additives: approved and properl d
g | IN O OUT [ N/O | Hands clean and properly washed 27 CIN/A PP properly use
OIN O OUT . — R
o | EIN DIOUT No bare hand contact with ready-to-eat foods or approved | {28 |\ Toxic substances properly identified, stored, used
- CINFACIN/O alternate method properly folliowed ;
10 | [JIN OOOUT [0 N/A | Adequate handwashing facilities supplied & accessible 29 1IN D OUT Compliance with Reduced Oxygen Packaging, other
3¢ CIN/A specialized processes, and HACCP plan
Food bt d fi d
1 E:E 3831 ood obtained from approved source 30 E:\IEA Eﬁ}‘g | Special Requirements: Fresh Juice Production
2 LINA CINO rood recelved o proper TEmperere 31 LIIN - CJouT Special Requirements: Heat Treatment Di ing F
13| OIN [JOUT Food in good condition, safe, and unadulterated CIN/A O N/O P 4 ’ Spensing Freezers
OIN  [JoUT Required records available: shellstock tags, parasite 1IN O ouTt . . . i )
14 CN/A EINO destruction 32 CN/A O N/O Special Requirements: Custom Processing
DIN CTouT i PR B S REEEEEEE 183 g:\'l\jA BSIUOT Special Requirements: Bulk Water Machine Criteria '
15 CINA CIN/O Food separated and protected ' ) — —
BN Tout 34 1IN [JOUT ' Special Requirements: Acidified White Rice Preparation
B : iti CIN/A 3 N/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, 1IN - JouT - ) .
17| OIN OOUT reconditionsd. and unsafe food 35 CIN/A Critical Control Point Inspection
. LIIN - LJouT Process Review
[N O ouT _— C1N/A
18 Proper cooking time and temperatures
ON/A O N/O : OIN CouT
OIN EI ouT 37 CIN/A Variance
19 CINA 11 N/O Proper reheating procedures for hot holding .
CIN [T ouT o . o ,
200 OwA DO NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N 0O out ' foodborne illness.
21 CINA ] N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
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Food Inspection Report
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Proper cooling methods used; adequate equipment
for temperature control
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Warewashing facilities: installed, maintained, used; test
strips
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Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure
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Food properiy labeled; original container

Insects, rodents, and animals not present/outer
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e Contamination prevented during food preparation,
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Washing fruits and vegetables
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61| [1-IN [1 OUT [JN/A | Garbagefrefuse properly disposed; facilities maintained
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ON/A L N/O
63|-E IN O OUT Adequate ventilation and lighting; designated areas used
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