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FOOD ESTABLISHMENT INSPECTION REPORT
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[BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS
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Risk factors are food preparation practices and employes behaviors most commonly reported to the Centers for Disease Controfl and Prevention as contrbuting factors in
foodborne liness outbreaks, Public health interventions ars control measures (o prevent foodbome illness or injury.
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(Nj ouT Person in charge present, demanslrates knowledge, IN OUT@ N/A | Proper cooking, time and temperaturs
and parforms dulies

e ¢NJOUT N/O NJA | Proper reheating procedures for hat holding
gpg} ouT Management awaraness; policy present OUT NIO N/A. | Proper cooling time and tempsratures
N/ OUT P usa of reporting, restriction and exclusion OUT N0 N/A Proper hat holding temperatures
B ouT N/A | Proper cold holding temperatures
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Food additives: approved and properly used
Toxic substances properly Ideniified, stored and
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@ ouT - Food In good condition, safe and unadullerated
N OUT Nro(rw Requirad recards available: shelistock tags. parasite IN CUT Compliance with approved Specialized Process
destruction and HACCP plan
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MUU NiA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
- - N/A = not applicable N/Q = not abserved
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Good Retail Practices are preventative measures o control the introduction of pal ns, chemicals, and ical objects into foods. A
_=— | Pasleurized eggs used where raquired v In-use utensils: properly stored
Water and ice from approved source / Utensils, equipment and linens; proparly slored, dried,
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| Personal cleanliness: clean outer clothing, hair restraint, v Sewanea and wastewater properly disposed
| fingernalls and jewelry
2 Wiping cloths: properly used and stored [ Tollel facilities. properly construcled, supplied, cleaned
i Frults and vegetables washed before use v Garbage/refuse properly disposed; facilities maintalned
¥ Physical faciiities installed, maintained, and clean
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