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Circle designated compiiance (IN, OUT, WO, N/A) for each numbered item.  Mark "X" in appropriate box for COS and/or R.
IN = In compliance OUT = Not in compliance NJO = Not cbsarved NJA = Not applicablea  COS = Comected on-sita during ins

n R=R
mpliance Status

violation PT8 = Demerit points

Supervision Potentially Hazardous )
1 |IN e Person in charge present, demonstrates 8 18 [IN OUT N/A NO|Proper cooking time and temparatures 3]
, and parforms duties 17 [IN OUT NA Proper rehaating procedures for hot holding
S aiores Tt = [T o A P oot e o ampersiges :
2 N our Management awareness; policy presant 61 118 [N QUT WA Proper hot holding temperatures 8
3 N out Proper use of reparting, restriction & exclusion 6 20 [N OUT NA Proper cold holding tamperatures 3]
Good ic Practices 21 [N OUT WA N/O|Proper date marking and disposition B
Proper eating, tasting, drinking, batelnut, or
haceo 6 Consumer Advisory
IN OUT N/A NIO [No discharge from eyes, nose, and mouth . .
ng Contamination by Hands 22 [N ouT nA m“m'im el e L 6
8 [IN oUT NA NO i Hands clsan and properly washed 6 _
7 I'N OUT NA No |NO bare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
approved altemate method propariy followed 23 | out wa Pasteurized foods used; prohibited foods not 6
a ouT Adequate handwashing facilities supplied & 6 offerad _
accessible Chamical
Approved Source L
F g0 pbiained o Epprovad saurce 3 24 [IN OUT N/A Food additives: approved and properly used B
Food received at proper temperature 6 25 N our Toxic substances proparly identified, stored, 6
Food in good condition, safe, and unadutterated 6 _ used
Required records avallable: shellstock tags B Conformance with Approved Procedures
parasite destruction Compliance with variance, specializad
— Protection from Contamination 26 [N QUT NA | cess, and HACCP plan G
:3 l:: gbq,-—m: :oocl Saparated and profackd T L) Risk factors are improper practices or procedures identified as the most
| ood contact surfaces: cleaned & sanitized g prevalent contributing factors of foodbome iliness or injury. Public Health
15 im ouT interventions are control measures to prevent foodbome iliness or injury.
Good Retaﬂ Practices sre preventative measuras to control the introducuon of pathogenu chemleals and physical ob;ed.s into foods.
. i
omplance S
Safe Food and Water
27 iPasteurized aggs usad whera required 40 In-usa utensils: proparly storad 1
28 Water and Ica from approved source 2 41 :‘:;::::' equipraant and linens: properly stored, dried, 1
29 Variance oblained for specialized processing methods 1 42 |Single-use/single-service articles: properly stored, used 1
emperature Control 43 IGioves used 3 i
TPmper cocting methods used; adequate equipment for 3 Utensila, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanabie, properly 1
a1 |Plant food propetty cooked for hot holding 1 igned, constructed, and used
32 Approved thawing methods used 1 45 stria rewasiing - Instatiac, mainiamed, used, test 1
) Thermometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
“Food Identification Physical Faciiities
34 Food properly labsted; original container 1 47 [Het & cold watar available, adequats pressure 2
Prevention of Food Comamination 48 {Plumbing instalied; proper backflow devices 2
35 Insects, rodents. and animals not present 2 49 Seawage and wastewater properly disposad 2
B dl:.pl iy —— during food peparation, storage & 1 50 Toilet facilities: properly constructed, supphied, & clsaned 2
37 |Personal cleantiness 1 51 Garbaga/refuse properly disposed; facilities maintained 2
ag Wiping cloths: properly used and stored 1 52 F’hysical facifitias installed, maintained, and clean 1
39 Washing fruits and vegetables 1 53 |Adequate ventilation and lighting; designated areas use 1
I'have read and understand the above violation(s), and Documents and Placards
lam aware of the correctlve measures that shall be taken. 54 |  |Sanitary Permit, Health Cartificates valid and posted | | 2
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