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OIN OouT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used

o 'OnaONO alternate method properly followed-

10 | EIN O OUT O N/A| Adequate handwashing facilities supplied & accessible 29 1IN OJOoUT Compliance with Reduced Oxygen Packaging, other
; EIN/A specialized processes, and HACCP plan
7l Food obt: d f d )
1 :E Sgb’l ood obtained from approve source 30 E]:\’l\jA SS/UOT Special Requirements: Fresh Juice Production
12 ) Food received at proper temperature
 EINA LHVVO a1 [JIN DIOUT ] g0 cial Requirements: Heat Treatment Dispensing F
13| CIN DouT Food in good condition, safe, and unadulterated AAN/A TIN/O P 4 ) pensing Freezers
"IN JouT Required records available: shellstock tags, parasite CIIN - D oUT . . . .
14 CIN/A CINIO destruction 32 FTN/A [ N/O Special Requirements: Custom Processing
. == - EI,JN cour Special Requirements: Bulk Water Machine Criteria
N EJouT CIN/A E1N/O
15 [D'N/A CON/O Food separated and protected -
0N SoUT 34 1N  [JOouT Special Requirements: Acidified White Rice Preparation
; - . ' iti ZIEIN/A CIN/O Criteria
16 /CINJA CINJO Food-contact surfaces: cleaned and sanitized _
Proper disposition of returned, previously served, CHN  [JouT . - )
17 VE]IN gout reconditioned. and unsafe food 35‘ CIN/A Critical Control Point Inspection
e/l d{les fo . OIN OouT N
R = : B CINA Process Review
18 OIN 0 out Proper cooking time and temperatures
CIN/A T N/O
JIN  CTOUT .
37 |= Variance
19 AN L1 ouT Proper reheating procedures for hot holdin A
CINA [T N/O P 9P 9
CIN O ouT o . ) .
20! OnvA O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
ON O out ; foodborne iliness.
211 CINA BT N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
ililness or injury.
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Good Retall Practices are preventatlve measures to control the |ntroduct|on of pathogens chemlcals and physmai objects into foods.
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Pasteurized eggs used where required
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Food and nonfood/contact surfaces cleanable, properlyk

designed, constructed, and used

40

1IN OOUT ON/A

1IN O OUT [IN/A O N/O

Water and ice from approved source
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Warewashing facilities: installed, maintained, used; test
strips
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for temperature control
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Nonfood-contact surfaces clean
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42 ’EI IN O OUT ON/A O N/O | Approved thawing methods used 58 | 1IN OOJOUT Plumbing installed; proper backflow devices
43 | O INO OUT ON/A Thermometers provided and accurate ONADNO
7 5 ’ 59 | [0 IN [T OUT CIN/A | Sewage and waste water properly disposed
4 ET IN O OUT Food properly labeled; original container 60 | LI'IN [ OUT ON/A | Toilet facllities: properly constructed, supplied, cleaned
61 lle 0 OUT ON/A | Garbage/refuse properly disposed; facilities maintained
1IN O OUT Insects, rodents, and animals not present/outer 62| @IN O OUT Physical faciliies installed, maintained, and clean; dogs in
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il liehad] storage & display 63| [1IN O ouT Ad t tilati d lighting; designated d
. equate ventilation and i ;
47 | O IN O oUT ON/A Personal cleanliness 4 ghting; designated areas use
48 | CIIN O OUT [ON/A [ N/O | Wiping cloths: properly used and stored 64| [0 IN O OUT ON/A | Existing Equipment and Facilities
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Washing fruits and vegetables
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