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1 IN OOUT [ON/A performs duties 23 COIN/A O N/O Proper date marking and disposition
2 N OUT [ N/A | Certified F d Protection Manager .
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3 DIN gout O NA knowledge, responsibilities and reporting
4 | EIN _JOUT [ N/A [ Proper use of restriction and exclusion
5 | CIN [JOUT [ N/A | Procedures for respondlng to vomiting and dlarrheal events.
§~~ B . : ,‘ i,x 3 ¢ :;7 L %(‘ B E’ “.— e E
6 | EIN OOOUT ON/O Proper eating, tasting, drinking, or tobacco use

OIN° E1OUT £ N/O

[JouT O N/O
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g [N
; SmN g out . -
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Public health interventions are control measures to prevent foodborne
22 /EIIN O OUT EIN/A | Proper cold holding temperatures illness or injury.
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i ated com [iance status (IN, OUT, N/O, N/A) for each numbered item IN=i‘n compliance OUT=not in compliance N/O=not observed N/A=not applicable
Sal o and Wate nsils, Equipmentand Ven

Fodd aﬁd nonfbod-contaét surfaces cleanable, properly
54 F IN LT oUT designed, constructed, and used

38 | 1IN [ OUT CIN/A L1 N/O| Pasteurized eggs used where required

39 | CTIN [JOUT ON/A Water and ice from approved source

hperatire

55 .07 IN 00 OUT CIN/A :Vtr?prsewashing facilities: installed, maintained, used; test

3 IN [JOoUT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

14N O OUT ON/A [ N/O

41 | E1'IN [0 OUT CIN/A O N/O | Plant food properly cooked for hot holding 57,0 IN O OUT CON/A | Hot and cold water available; adequate pressure

42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58 |.00°IN dOoOUT Plumbing installed; proper backflow devices
43 [0 IN O OUT ON/A Thermometers provided and accurate LNALINO

59 ([Zl’llt\ll O OUT CIN/A | Sewage and waste water properly disposed

a4 EZI'FIN 0 out Food properly labeled: original container 60 ,"IN [0 OUT [IN/A | Toilet facilities: properly constructed, supplied, cleaned

61|13 IN [0 OUT ON/A | Garbagelrefuse properly disposed; facilities maintained

EI INO OUuT Insec?ts, rodents, and animals not present/outer 62| [ IN [0 oUT Physical facilities installed, maintained, and clean; dogs in
openings protected ’ outdoor dining areas

O Contamination prevented during food preparation, LINAD N/O
46 e IN[J OV storage & display 63| BN O ou dequat filati d lighting: desianated J
Oou N/A A Adequate ventilation and li Ing;
47 | CYIN / Personal cleanliness q ghting; designated areas use

48 I:I_,IN 1 OUT IN/A O N/O | Wiping cloths: properly used and stored 64| O IN [J OUT OIN/A | Existing Equipment and Fagilities
01 IN O oUT ON/A O N/O _ I ___

65| O IN O OUT.ZIN/A | 901:3-4 OAC

50 [ [T IN O OUT ON/AL N/O | In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried,
handled
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52 | 'IN [] OUT ON/A Single-use/single-service articles: properly stored, used
53 E;],‘IN [1 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
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