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s B Ra L E INSPECTION COla LIANCE CRITERIA - D e gt :
Fully Compliant = No Violations . R I Lo e T oy
Substantially Compliant = 2 or less Risk Factor violations corrected onisite &/or § or less Retail Practice violations & No Imrinent Health Hazards -
Partially Compliant = 3 or more Risk Factor violations corrected onsite &/or 6 or more Retail Practice violations and No Imminént Healtth Hazards -

| Non-Compliant = One or mor‘t;_qlsk Factor violations not corvected or an imminent Health Hazard is present (ﬂm Upls Required) -~
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T © Supervigion I - Cooking-Time/Temperature Controlied for Safety (TCS)
|A. Assignment - Person in Charge (PIC) is Present | [F. Wild game animals cooked to 165° F, 15 sec.
1 B. PIC certified, or PIC comrectly responds and no risk factors (G. Surfaces of whole muscle intact beef steak cooked to 145° F
1 C. Duties of the PIC . ) : ) = | H. Raw animat foods, cooked in microwave; rotated, covered,
2| | [Centifed Food Protection Manager - One Supervisor al minimam /7| _[stived. heated to 165" F. 2 minutes standing time - :
Ce D T T Employee Health o el R . I. A¥ other raw animal foods cooked to 145° F, 15 sec.
3 ] Management & food employees knowledgeable/aware y 1. Non-continuous cooking process meets raw animal food fimit
41T Reporting, restriction, exclusion Is proper 5 Reheating - Time/Temperature Controlied for Safety (T CS)
s 7 Stool/Vomitus Response Procedure A, - Cooked/cooled; reheated to 185° F, 15 sec. - within 2 hours
.- -« #-Good Hygienic Practices ] . ’ B. Reheat in microwave; to 165° F - 2 hrs
6| 1 Proper eating, tasting, drinking, tobacco use / _[C. Commercially processed RTE; réheat - 135° F
7] ! No discharge from eyes, nose & mouth . /A. D. Unsliced roasts; reheat per cooking chart
-, Preventing Contamination by Hands " . Cooling -Time/Temperature Controlled for Safety (TCS)
g 1 ] Hands clean & properly washed ' J [A.Coocedfmm135'Fto7o'Finzhrs.135°Ftos41"l=-shrs
g \ No bare-hand contact of ready-to-eat (RTE) food of }B Cooled from ambient/chifled ingredients to < 41° F - 4 hours
110 { A. Handsinks; convenient &.accessible (] - Recelved milishelfish < 41° F in 4 hours.
] B. Handsink supplied; cleanser, towels, signage _ﬂ/ 0 D. Untreated eggs in refrigerator at 45° F K
. .. Appioved Sources, - . .. - . Hot Halding - Time/Temperature Controlied:for Safety (TCS) * ..
{ A. Food from regulated firms; no home made / canned food. 54 A. TCS food maintained at= 135° F
11| [F9gs. mik, juice méet standards . A8 B Whole roast held at = 130°F _
| B. Shelifish from ICSSL sources/No recreational fish used ~__ Cold Holding - Time/Temperature Controlled for. Safety (TCS)
:|_A/P | |C.Game animals and wild mushrooms approved o) | | |A TCS food maintained at s 41° F i |
12 Food received at proper temperature - - ‘ N/f) [B. Untreated eggs stored at < 45° F Iy
13| { | |Food ingood condition; safe & unaduiterated ) - - . Date Marking and Disposition Z
; "Required Record-keeping - 90 Day-Retention ] ” | IA. Date Marking of RTE TCS food .
I lA. Documentation of parasite destruction - ] 1 8. Discarding of TCS food held > 7 days
fa. Shellstock Tags' - ; 24 Time as a control; records available, procedures followed
: - Protectioh from Contamination =~ . . .. 251 £ [Consumer advisory, raw/undercooked animal feods
J A. Raw animal foods separated from RTE-foods . LR o - ... Highly Susceptible Populations =~ - -
15 j B. Raw TCS foods with different cooking temperatures separated A | A No packaged juice or beverage with a warning label
N C. Food protected from environmental contamination sources 26 L \ B. Only pasteurized eqggs if served undercooked or combined
16 J Food contact surfaces; cleaned & sanitized - C. No serving of raw or partially cocked animal food or sprouts
A 7 IA. After served to customer, food is not re-served 4 " |D. No foods re-served
] B. Discarding or reconditioning of unsafe food - .. Colorings - Additives - Toxics |
. Cookirg .- Time/Temperature Controlled for. Safety (T CS) 27 Coloring & additives; approved & used properly
Y |A. Raw eqgs, broken on requesf, cooked t 145° F - 15 sec. . he - |A. Toxic materials labeled, stored, used
| |B. Comminuted fish, meat, game, pooled eggs cooked to 155° F | - " /Al B Toxics for retail sale; property stored
1ﬂi'\f0 - 15 sec. ' ‘ . % ««  Approved Procedures - .-
A C. Whole meat/formed roast cook to 130° F, 112 min or per chart 7 A . |A. ROP with no variance; no approved HACCP.-plan
4 D. Ratites/injectedftenderized meats cooked to 155° F, 15 sec. 29| | B. Operating with approved variance/ HACCP plan _
Jﬁ |E. Poultry, stuffed meats, meat stuffing cacked to 165° F 15 sec. | C. Juice; treated under HACCP plan - labeled
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QOD R A PRA
Safe Food & Water . "~ Propey use of Utensils
3_0#1& Pasteurized eggs used where required 43, [In use utensils; property used and stored
31} ater & Ice from approved sources 47y [Utensils,equipment, finen; stored, dried, handied
32 + |Variance obtained for special processing methods - 45 '; ]smgle'servioe & single use; stored, used, handied
= - -Food Tempérdture Contral . - . 48] } [Slash resistant/cloth glaves used property
33[ | Cooling methods; adequate equipment for temperature control ! N - Utensils - Equipment - Vending .. .
34‘ 4/| |Ptant food property cooked for hot holding - 471 [ | [Equipment surfaces; properly designed, used
] Approved thawing methods used 48 arewashing; instalied, maintained, used, test strips
36| ) | Thermometers provided, adequate, and conspicuous 1|49 Non-food contact surfaces clean
37| | | [Food propérly labeled, original container | | |fs0] / Hot & cold water available, adequate pressure
o ... . ",Prevention of Contamination 51) 4 Plumbing Installed; proper backfiow devices
38 § Insects, rodents, animals not present 52 ] wage & wastewater properly disposed
38|y Contamination prevented during prep, storage, display 53| } oilet facilities; constructed, supplied, cleanad
40| Personnel; clean, no jewelry, hair restraints 54 | Garbage & refuse; disposed, facilities maintained
41 ; Wiping clothes; properly stored and used 55 | Physical facilities; instalied, maintained in good repair, clean
42 : \Washing of fruits & vegetables 56| |\ Ventilation & lighting adequate - employee areas used
3 ' Compliance with Agency Requirements
57 iance with NASA/NPR/KNPR/AFI Requirements
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Imminent Health Hazards and Conditions Warranting Closure: As specified in Chapter 8-404.11 of the Food Code, food aoperations must be .
discontinued.if an IMMINENT HEALTH.HAZARD exists because of an emergency such as a fire, flood, extended interruption of slectrical or water
service, SEWAGE backup, misuse of POISONQUS OR TOXIC MATERIALS, onset of an apparent foodborne #liness outbreak, gross-insanitary
ocourrence or condition, or other circumstance that may endanger public health. The person in charge sHall immediately notify the regulatory authority
when an imminent hazard occurs. : “ ’ ’ .,
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Compliance ¢~ ‘ Follow * Imminent Health
Status . / . Up A/o UpDate ,, ,  |HazardPresent A

T A, : h/ INSPECTION COMPLIANCE CRITERIA
Fully Compliant = No Violafions ] o ) ' T i
Substantially Compliant = 2 or less Risk Factor vidlations corrected onsite &/or 5 or féss Retail Practice violations & No Imiminent Health Hazards
Partially Compliant = 3 or fore Risk Factor violations comected onsite &/or 6 or more Retail Practice violations and No Imminent Health Hazards

Non-Compliant = One or more Risk Factor violations not corrected or an imminent Health Hazard is present (Folfow Up is Required)

Risk Factors " Good Retail Practices Corrected Onsite During Visit Repeat/Recurring O
omp 9 O 0 omplia O ot Obse d A ot App ] &) do d g R Repea R g o} 0
InfOut | # Compliance Status CIR(|InfOut |# Compliance Status C|R
R ACTORS AND R 0
) Supesvision ' . Cooking-Time/Temperature Cantrolled for Safety (TCS)
<L | A Assignment - Person in Charge {PIC) is Present F. Wild game animals cooked to 165° F, 15 sec.
1 B. PIC certified, or PIC comactly responds and no risk factors G. Surfaces of whole muscle intact beef steak cooked to 145° F
C. Duties of the PIC 18 H. Raw'animal foods, cooked in microwave; rotated, covered,
2 /|  [Certified Food Protectig stimed, heated to 165° F, 2 minutes standing time
o T Efef . I. All other raw animal foods cooked to 145° F, 15 sec.
3| T | - [Management & food employees knowledgeable/aware J. Non-continuous cooking process meets raw animal food limit | |
4| Reporting, restriction, exclusion is proper . Reheating - Time/Temperature Controfled for Safety (TCS)
5 _* IStoolNoriﬂtth Response Procedure - e A. Cooked/cooled; reheated to 165° F, 15 seg. - within 2 hours
* - GoodHygienic Practices 19l B. Reheat in microwave; to 165° F - 2 hrs ’
6 [—7— | |[Proper eating, tasting, drinking, fobacco use, _h C. Commercially processed RTE; reheat - 135° F Sp 2
7 _"w No discharge from eyes, nose & mouth || D. Unsliced roasts; reheat per cooking chart . -_';ﬁi
- Preventing Contamination by Hands ~ °.. Cooling -Time/Temperature Controlled for Safety (TCg) — ¢ 7
8| T Harnids clean & properly washed J/,q- ]A Coodedfmm13'5°Fto70fFin2hrs.135'Ftos41°F-6h & "6
9 No bare-hand contact of ready-to-eat (RTE) food 20 =71 |B. Cooled from ambient/chifled ingredients to < 41°F-4hours | 4
10 . . Handsinks; convenient & accessible - C. Received milk/shelifish s 41°F in 4 hours ) , Q
. Handsink supplied; cleanser, towels, signage * |D. Untreated eggs in refrigerator at 45° F / <,g ’ﬂ% £
i Approved Sources . - E Hot Holding - Time/Temperature Controlied fol-Satety (TCS) f’ Q
Food from regulated firms; no home made / canned food. b | LT _|A TCS food maintined ot 2 135° F .
" ZL | [eags. mik, juics meet standards : J/Al[B-Whole roast held at = 130° F
= . Shellfish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature Controlled for Safety (TCS)
N M - Game animals and wild mushrooms approved 2 A. TCS food maintained at < 41° F
1_2| »A/D Food received at proper temperature A/ B. Unlreated eggs stored at < 45° F
13| & | [Food in good condition; safe & unadulterated " Date Marking and Disposition
Required Record-keeping - 90 Day Retention : ba oz . Date Marking of RTE TCS food -
14}_&4 | [A. Documentation of parasite destruction . =T~ | [B.Discarding of TCS food held > 7 days
A | [8. shélistock Tags C o awet o 4 |-|24f5 B [Time as a control; reconds available, procedures followed
. Protection from Contamihation = ~ ) 25 ’k Consurmier advisory; rawfundercobked animal foods
)| A Raw animal foods separated from RTE foods - Highly Susceptible Populations
15 B. Raw TCS foods with different cooking témperatures separated M ]A‘ No packaged juice or beverage with a waming label
1“' IC. Food protected from environmewwmiﬁbl@n sources % B. Only pasteurized eggs if served undercooked or combined
16 Food contact surfaces; cleaned / sanitizgd ‘ L C. No serving of raw or partially cooked anima! food or sprouts
i A. After served to customer, fogd is notqe'seped / D. No foods re-served _
[B. Discarding or reconditioningiof unsafe 6od,/” ‘ ' Colorings - Additives - Toxics
Cooking - Time/Temperature Oqlrmﬁ E M Coloring & additives; approved & used properly
{ |A. Raw eggs, broken on request, cooked to 145° F - 15 sec. 2 _:T'L A, Toxic materials labeled, stored, used
'{' B. Comminuted fish, meat, game, paoled eggs cooked to 155° F jf" [ |B. Toxics for retail sale; properly stored
4 - 15 sec. . i Approved Procedures = -
C. Whole meatfformed roast cook to 130° F, 112 min or per chart A. ROP with no variance; no approved HACCP plan
.| |D. Ratites/injected/tenderized meats cooked to 155° F, 15 sec. 29 i B. Operating'with approved variance/ HACCP plan
V E. Poultry, stuffed meats, mest stuffing cooked to 165° F 15 sec. / C. Juice; treated under HACCP plan - labeled
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In/Out | # Compliance Stafus C|R|[In/Out - " Compliance Status c[rR
OO0 RETAIL PRA
- Safe Food & Water Proper use of Utensils
30| g4 |Pasteurized aggs used where required 43| 7~ | |In use utensils; properly usad and stored
31 a \Water & Ice from approved sources 44 j'l.lten_sils.equipment. linen; stored, dried, handied
3_‘ M \Variance oblained for special processing methods 45 ISmgle sarvice & single use; stored, used, handled
Food Temperature Control . 46 [Stash resistant/cloth gloves used property
33| = | [Cooling methods; adequate equipment for temperaure control ~ Utensils - Equipmant - Vending -
34| Plant food prapery cooked for hot holding 47 Equipment surfaces; properly designed, used
35 _;“' Approved thawing methods used 48 ‘arewashing; installed, maintained, used, test strips
36 :‘Zj Thermometers provided, adequate, and conspicuous 49 Non-food contact surfaces clean
S " Food Identification - T  Physical Fatilities
37| | [Food properly labeled, original container . [ ] |fs0 Hot & cold water available, adequate pressure
p ] __Prevention of Contamination 51 Piurnbing installed? proper backflow devices
38] || |insects, rodents, animals not present 52 Sewage & wastewater properly disposed
39 Jf Contamination prevented during prep, storage, display 53 Toilet facilities; constructed, supplied, cleaned
O] } |Personnel; clean, no jewelry, hair.resTraigts 54| Garbage & refuse; disposed, facilities maintained
1 | Wiping clothes; properly stored and used 55 Physical facilitiss; installed, maintained in good repair, clean
42 7 I Washing of fruits & vegetables” 56 Ventilation & lighting adequate - employee areas used
|/ - Compliance with Agency Requirements 38
57 Compliance with NASA/NPR/KNPR/AF] Requirements
q O ervatio
! . TCS Food Product of Equipment Checked °F _ €S Food Product or Equipment Checked °F -
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Imminent Health Hazards and Conditions Warranting Closure: As specified in Chapter 8-404.11 of the Food Code, food operations must be
discontinued if an IMMINENT HEALTH HAZARD exists because of an emergency such as a fire, food, extended interruption of electrical or water
service, SEWAGE backup, misuse of POISONQUS OR TOXIC MATERIALS, onset of an apparent foodbome iliness outhreak, gross insanitary .
occurrence or condition, or other circumstance that may endanger public health. The person in charge shall immediately notify the regulatory authority
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Fully Compllant = No Violations
Substantially Compliant = 2 or less
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Non-Compliant = One or more Risk Factor violations niot corrected or an Imminent Healt Hazard is present (Follow Up is Required)
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Practice violation ‘ffi imminent Health H':{zards
ractice violations and No imminent Health Hazsrds

Risk Factors Good Retail Practices ‘2 Corrected Onsite During Visit Repeat/Recurring
omplia O @) Q omplia C O . ot Ap able 0 ed o e g R Repe Re ola
InOut | # Compliance Status CiR{llnOut |# Compliance Status C|R}
R & ORS AND R 0
Supervision Cooking-Time/Temperature Controlled for Safety (TCS)
I [ Assignment - Persen in Charge (PIC) is Present [ _M_ F. Wild game animals cooked fo 165° F, 15 sec.
1 y B. PIC certified, or PIC comectly responds and no risk factors i G. Swifaces of whole muscle intact beef steak cooked to 145° F '
| |c. Duties of the PIC . | | . H. Rew animal foods, cooked in microwave; rotated, covered,
2 Certified Food Protection Manager - One Supervisor at minimum| || irred, heated to 165° F, 2 minutes standing time ||
Employee Health AzQ |- Al other raw animal foods cooked to 145° F, 15 sec. [ ]
| 3] & | |Management & food employees knowledgeable/aware | 1 AV M. Non-continuous cooking process meets raw animal food mit | | ]
4| | |Reporting, restriction, exclusion is proper | Rehegting - Time/Temperature Controiled for Safety (TCS)
8| ¢ | IstoolVomituz Response Procedure | 1 w A. Cooked/cooled: reheated to165° F, 15 sec. - within 2 hours | [
Good Hygienic Practices 19| 2vA~ B.Reheat in microwave; to 165° F - 2 hrs |
6 |  |Proper eating, tasting, drinking, tobacco use I| | S C. Commerclally processed RTE; reheat - 135° F } ]
7| Jr | |Nodischarge from eyes, nose & mouth [ ] H,/,ﬂ— D. Unsliced roasts; reheat per cocking chart [
3 Preventing Contamination by Hands Cooling -ﬂme/Temperamre Controlled for Safety (T CS)
8| Z~ | Handsclean & properly washed | ]ML A. Cooled from -6hrs| |
| No bare-hand contact of ready-lo-eat (RTE) food [ ] ] 20, A0 | _[3-CO0led from amblentichilled lngredlents 10 S 41° F - 4 hours 3%,
” |A. Handsinks; convenient & accessible [ " el e mili'sheilfish s 41° F in 4 Fiours 2378 |
" | |B. Handsink supplied; cleanser, towess, signage | | L| | AT |D. Untreated eggs in refrigerator at 45° F Ne L
Approved Sources I| Hot Holding - Time/Temperature Controtied for Safety (}'CS)
| [ Food from regulated firms; no home made / canned food. 1 [ b /A. TCS food maintained at = 135° F |
11[ :l./[ Eggs, milk, juice meet standards | 4/4| |B. Whole roast held at = 130° F [
| |B. Shellfish from ICSSL saurces/iNo recreational fish used | || " Coid Holding ~ Time/Temperature Controlled for Safety (TCS)
44 | _[C. Game animals and wiki mushrooms approved || A=\ 0 || ] TCS ood maintained at s 41°F | RALTA Il ]
12| 4r& | |Food received at proper ternperature - [ IS, H. Untreated eggs stored at < 45° F
[13] o~ | |Food in good condition; safe & unedutterated [ ] Date Marking and Disposition J_‘
| Required Record-keeping - 80 Day Retention 23| Z_| A Date Marking of RTE TCS food , [T
14|44 | A Documentalion of parasite destruction | | ™" 1 |B- Discarding of TCS food held > 7 days i __1:]
| .} | |B. Shellstock Tags IRy [Time as & cantrol; records available, procedures followed | |
Protection from Contamination 125]' 1 | IConsumer advisory; raw/undercooked animai foods [ | ]
A. Raw animal foods separated from RTE foods | | Highly Susceptibie Populations j

|
I

‘A No packaged juice or beverage with a waming label

iMi

5 A | IB. Raw TCS foods with different cooking temperatures separated|
l‘ C. Food protected from environmental contamination sources |
[

B. Oniy pasteunized eggs if served undercooked or combined ]

|
o~ T_l 26r—J —'J
|16] 9= | |Food contact surfaces: cleaned &sanitized | | | [ | |c. No serving of raw or partially cooked animal food or sprouts | _‘
.17}_L J lA After served to customer, food is nol re-served l ]l | W/ | [D.Nofoods re-served [ ]
v || |B Discarding or reconditioning of unsafe food | " Colorings - Additives - Toxics: |
Cookjng - Time/Temperature Controlled for Safety (TCS) ~|[27] 44| [Coloring & additives; approved & used properly ] |
| 'I,28| - | A Toxic materials labeled, stored, used |
|B Comminuted fish, meat, pame, pooled eggs cooked to 155° F | A/44 | |B. Toxics for retail sale; properly stored S i

r~155&¢.

Approved Procedures

| 4 | [~ Raw eggs, broken on request, cooked fo 145° F - 15 sec.
waM |

|' kt Whole meatformed roast cock to 130° F, 112 min or per chart|

T

| 0. Ratftes/injectedhtenderized meats cooked fo 155° F, 15 sec,
[¢ |

[A. ROP with no variance; no approved HACCP plan

|
1l
T
1 L] AT ! i
, II|29[ || B Operating with approved variance/ HAGCP plan

E Poultry, stuffed meats, meat stuffi ing cooked to 165° F 15 sec.

| ¥/ | c. Juice; treated under HAGGF pian - Iabeted
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Establishment Name /£ P ) l Dategy (o 7 S }
infOut | #] ‘ C|R][inOut . “Compliance Status C[R]

CD R PRA
Safe Food & Water Proper use of Utensils
30| A/ |Pasteurized eggs used where required | |[43] =T in use utensils; praperly used and stored |
31 e | Water & Ice from approved sources 44 fUtensﬂs,equipment, linen; stored, dried, handled ]
32| /74 | |Variance obtained for special processing methods 45 iSingle service & single use; stored, used, handied |
Food Temperature Control 46 [Slash resistanticloth gloves used properly )
33 {-[Ca0iing methods; adequate equipment for temperature control | Utensils - Equipment - Vending |
e
34|44 | |Plant food properly cooked for hot holding . 47| | | |Equipment surfaces; property designed, used [ ]
35| I Approved thawing methods used [48] ] arewashing; installed, maintained, used, test strips
36| [ Themometers provided, adequate, and conspicuous 49] f Non-faod contact surfaces clean
Food Identification 7 Physical Facilities
37| & | |Food properly Iabeled, original container [ —[ 50| | & cold water available, adequate pressure |
Prevention of Contamination 51 | | [Plumbing instalied; proper backfiow devices |
38] LI’ Ingects, rodents, animals not present ) | [Sewage & wastewater properly disposed |
2] | [Contamination prevented during prep, storage, display | |83 Tollet facllities; constructed, supplied, cleaned - |
40, [+ [Personnel; clean, no jewelry, hair restraints | —] 54 Garbage & refuse; disposed, facillties maintained ['
&2 | |Wiping clothes; property stored and used } HES |Physical facilities; installed, maintained in good repair, clean [
L42 ‘L Washing of fruits & vegetables [ | 58 entilation & lighting adequate - employee areas used ‘
Compliance with Agency Requirements
57 Compliance with NASA/NPRIKNPR/AFI Requirements [ ]
8; D Ob atio
TCS Food Product or Equipment Checked °F TCS Foed Product or Equipment Che?:ad °F
J J‘T‘ A =1 L /
= 3
- ? Y A
| P2 7724 7
P |
]

Loid Bas fag £ /- g

Jeted Lshstr % f) zﬂf

(Lo 2y,

7&24{'{{'&2} d

Imminent Health Hazards and Conditions Warra
discontinued if an IMMINENT HEALTH
service, SEWAGE backup,
occumence or condition, or other circumstance that m
when an imminent hazard occurs.
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Name .

in Charge
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Manager/Person

Complianc#

o
Fully Compllant = No Violations
Substantially' Compliant = 2 dr less Risk Facfor violations con'ected onsite &or 5 or less Retall Practice vrolatrons & No Imminent Heallh Hazards
Partially Compliant = 3 or more Risk Factor violations comected onsite &/or 6 or more Retail Practice violations and No- Immrnent Health Hazards
Non-Compllant Oneor more Rrsk Factor violations not corrected oran lmmment Health Hazard is present (Foﬂaw Up |s Requrred) 5

peatIRecurring O

Risk Factors Good Retail Practices Corrected Onsite During Visit
ompliance O=0uto pliance N/O ot Observed Ap ab orrected o 2 g R = Repeat (R g) Vio
InfOut | # Compliance Status C{R||InfOut [# Cormnpliance Status CiR
R D 0,
) ' :Supervigion - Cooking-Time/Temperature. Controlied for Safety (TCS)
[A Assignment Person in Chiarge (PIC) is Present F. Wild game animals cooked to 165° F, 15 sec.
1 ]B PIC certified, or PIC correctly responds and no risk factors . { G. Surfaces of whole muscle intact beef steak cooked to 145° F
/| [C-Dutiesofthe PIC * wdl &, H. Raw animal foods, cooked in microwave; rotated, oovered
2 Certified Food Protection Manager - One Superwsor at minimum’ stirred, heated to 165° F, 2 minutes standing time
R Y- ° " EmployeeHealth = . - ; 4/,; I All other raw animal foods cooked to 145° F, 15sec.
| o Managemem & food employees knowledgeablelaware ~_J J-Non-continuous cooking process meets raw animal food limit
4, Reporting, restriction, exclusion is proper " Reheating - Time/Temperature Controlled for Safety (TCS)
_E_ _J/ StoolVomitus Response Procedure A. Cooked/cooled: reheated to 185° F, 15 sec. - within 2 hours
“ - ' Good Hygienic Practices © | 448 B- Reheat in microwave; to 165° F - 2 hrs
6| o Proper eating tasting, drinking, tobacco use A0 IC Commercially processed RTE: reheat - 135° F
7] _¢ No discharge from eyes, nose & mouth - /8- |D. Unsliced roasts; reheat per cooking chart
_. *-. Preventing- Contamination by Hands " Cooling -Time/Temperature Controlied for Safety (TCS) 3
8| g | [Handsclean & properlywashed * ) @ A. Cooled from 135° F o 70°F in 2 hrs. 135° Fto S 41°F -6 hws
9 No bare-hand contact of ready-to-eat (QT‘E) ) jood - M. *|B. Cooled from ambient/chilled ingredients 19991E< 4&%”?‘ C
P |A. Handsinks; convenient & accessible ﬁrcrﬂeeewed miliisheltlish < 41° F in 4 hougd T Sar>
/ B. Handsink supplied' cleanser, towels, signage || " |D. Untreated eggs in refrigerator at 45° F i
i T . Approved Sources - | Hot Holding - Time/Temperature Controlled for Safety (TCS) .
- ‘ . Food from regulaled firms; no home made / canned food. 4L | _|A TCS food maintained at > 135° F
» Eggs, milk, juice meet standards . | 4471 [B. Whole roast held at = 130° E .
. B. Shellfish from ICSSL sources/No recreational fish used ~_ Cold Holding - Time/Temperature Controlied for Safety (TCS) .
A1 |C. Game animals and wild mushrooms approved 22[ =L | |A TCSfood maintained at<41°F . .
12| /6| |Food received at proper temperature [~ |B. Untreated epgs stored at < 45° F
113] 7~ | [Food in'good condition; safe & unadulterated T Date Marking and Disposition =
: Required Record-keeping - 90 Day Retention g - 2L | _|A Date Marking of RTE TCS food
44 A. Documentation of parasite destruction ’ | R =4 B. Discarding of TCS food held > 7 days
_* B. Shelistock Tags- . [ 24 M Time as a control; records available, procedures followed
Protection from Contamination 25} J/| Iconsumer advisory: rawiundercooked animal foods
| = | A Raw animal foods separated from RTE foods M Highty Suscepfible Populations
15 ]B. Raw TCS foods with different cooking temperatures separated Iff A. No packaged juice or beverage with a waming label
E o [C. Food protected from environmental contamination sources be B: Only pasteurized eggs if served undercooked or combined
16 -7~ Food contact surfaces; cleaned & sanitized” /. |C. No serving of raw or partially cooked animal food or sprouts
17 =y A. After served to.customer, food is not re-served |D. No foods re-served h
W/ | [B. Discarding or-reconditioning of unsafe food . Colorings - Additives - Toxics -
. ' Cooking - Time/Temperature Controlled.for Safety (TCSY 27 jﬁ Coloring & additives; approved & used properly
!A Raw eggs, broken on request, cooked to 145° F - 15 sec. 28 | A, Toxic materials labeled, stored, used .
B. Comminuted fish; meat, game, pooled eggs cooked to 155° F M’ B. TOX@ for retall sale; properly stored
hg - 15 sec. 2 : K Approved Procedures
C. Whole meatformed roast cook to 130° F, 112.min or per chart A. ROP with no variance; no approved HACCP plan
D. Ratites/injected/tenderized meats cooked to 155° F, 15 sec. 29 B. Operating with approved variancef HACCP plan
'U E. Pouliry, stuffed meats, meat stufﬁng codked to 165° F 15 sec. \ C. Juice; treated under HACCP plan - labeled
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Establishment Name, oL ey [pate G 8 P A ]
In/Out |# an C[R[[InfOut [#3 " - Compliance Status C|R
O0D R PRA
& : Safe Food & Water L Proper use of Utensils .
30| 44 | |Pasteurized eggs used where required 43| | |Inuse utensils; properly used and stored
31 r & Ice from approved sources 4 |Utensiis,equipment, linen; stored, dried, handied
132 \Variance obtained for special processing methods 45 [Single service & single use; stored, used, handied
N . - -Food Temperature Control = - . |[48] |Stash resistant/cloth gloves used property
33] o] [Cooling methods; adequate equipment for temperature control g - Utensils - Equipment - Vending .
34, ) ‘|Piant food properly cooked for hot holding 47 Equipment surfaces; properly designed, used
35 Approved thawing methods used 48 Warewashing; instalied, maintained, used, test strips
38 Thermometers provided, adequate, and conspicuous - 49 Non-food contact surfaces clean
. . . - " Food fdentification .. | s " .. Physical Facilties
37| | [ [Food properly tabeted, originat container [ | |50 Hot & cold water Avallable, adequate pressure -
e - ", Prevention of Contamination - B 51 Plumbing instatied; proper backflow devices
38 Insects, rodents, animals not present 52 Sewage & wastewater properly disposed:
39 Contamination prevented during prep, storage, display 53 Tollet facilties; constructed, supplied, cleaned
40 ] / Personnel; clean, no jewelry, hair restraints 54 Garbage & refuse; disposed; facilities maintained
41 [ Wiping clothes; properly stored and used 55 Physical facilities; installed, maintained in good repair, clean
42 _w \Washing of fruits & vegetables 56 [ \Ventilation & lighting adeguate - employee areas used
/ Comipliance with Agency Requirements
57 iance with NASA/NPR/IKNPR/AFI Requirements
pe quip Ob atio
4 TCS Food Product or Equipment Chcked °F . TCS Fogll Product or Equipment Checked °F
¢ i / /. s -
Fand Z -/ £~ ,ksl J{l’ 24 20 .
/namﬁ% iz 40 ()
v ¥4
1 L
=6t
/00
Dotfazp 105 Lottt 2P 40D/ :
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when an imminent hazard ocours. 5 :

Imminent Health Hazards and Conditions Warranting Closure: As specified in'Chapter 8-404.11.of the Food Code, food operations must be
discontinued if an IMMINENT HEALTH HAZARD exists because of an emergency such as a fire, flood, éitgnded interruption of electrical or water
service, SEWAGE backap, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbofne iliness outbreak; gross insanitary .-
‘occurrerice or condition, or other circumstance thal may endanger public health. Thé person in charge shall immediately notify the regulatory authority
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N-_ Lt
EN Specialist -
Name

Manager/Ras
i Charge

Imminent Health >
Hazard Present ___na

Compli T — Follow
Status Up A
INSPECTION COMPLIANCE CRITERIA

Fully Compliant = No Violations

Substantially Compliant = 2 or less Risk Factor violations corrected onsite &/or 5 or less Retail Practice violations & No Imminent Health Hazards
Partially Compliant = 3 or more Risk Factor violations corrected onsite &/or 6 or more Retail Practice violations and No Imminent Heatth Hazards
Non-Compliant = One or mo;g\ Risk Factor violations not correctedﬂ an imminent Health Hazard is present (Foliow Up is Required)

Risk Factors Good Retail Practices Corrected Onsite During Visit A, Repeat/Recurring
ompiia e O O 0 ompha e O ot Observed & ot App able o ed o ed g 24 Repeat (Re Q olatio
InfOut | # Compliance Status CIR{[InfOut |# Compliance Status CiR
R A OR AND R 0
Supervision Cooking-Time/Temperature Controlied for Safety (TCS)
T | A Assignment - Person in Charge (PIC) is Present ;..M F Wil game animals cooked to 165° F, 15 sec.
1 B. PIC certified, or PIC correctly responds and no risk factors I G Surfaces of whole muscle intact beef steak cooked to 145° F
C. Dulies of the PIC 8 | H Raw animat foods, cooked in microwave: rotated. covered,
2| Certified Food Protection Manager - One Supervisor at minimum stied, heated to 185° F. 2 minutes standing time
Employee Health ' . All other raw animal foods cooked to 145° F, 15 sec.
3| 7 [Management & food employees knowledgeable/aware ‘ | J. Non-continuous cooking process meels raw animal food limit |
4] Reporting, restrction, exclusion is proper Reheating - Time/Temperature Controlled for Safety (TCS)
5| ¥ Stool/Vomitus Response Procedure i‘l" ]A Cooked/cooled, reheated to 165° F, 15 sec. - within 2 hours
Good Hygienic Practices ‘ 191 - |B. Reheat in microwave: to 185° F - 2 hrs
6 | |Proper eating, 1asting. drinking. tobacco use C. Commercially processed RTE: reheat - 135° F
ﬁ ] No discharge from eyes. nose & mouth 1 D Unstced roasts; rebeat per cooking charl
Preventing Contamination by Hands Cooling -Time/Temperature Controlled for Safety {TCS)
8| x Hands clean & properly washed W A. Conled from 135 Fto 70" Fin2 hrs. 135° Fto S 41°F- 6 hys
9| No bare-hand contact of ready-to-eat (RTE) food 20 g A-1 |B. Cooled from ambient/chied ingredienis to s 41° F - 4 hours
ho ] A. Handsinks; convenient & accessible : — |C Receivad milk/shelifish < 41° F in 4 hours
v B. Handsink supplied. cleanser, towels. signage . Untreated eggs in refrigesator at 45° F
Approved Sources Hot Holding - Time/Temperature Controtied for Safety (TCS)
A Food from reguiated firms. no home made / canned food. o1 ) | |A TCS food maintained at z 135° F ]
. £ Eggs. milk, juice meet standards |ﬁ ]'B Whole roast held at 2 130 F ]
- | |B Sheiffish from ICSSL sourcesiNo recreationa! fish used Cold Holding - Tima/Temperature Controlied for Safety (TCS)
Lf‘ 4! [C Game animals and wild mushrooms approved 2 T | |A TCS food maintained at s 41* F
[12] g | [Food received at proper temperature | _M B Untreated eggs stored at < 45° F
13] g~ | |Food in good condition: safe 8 unadufterated ) Date Marking and Disposition ]
Required Record-keeping - 90 Day Retention 23T |A. Date Marking of RTE TCS food T ]
l1a A Documentslion of parasite desiruction ] | ] B Discarding of TCS food held > 7 days [ ]
_ B. Shelistock Tags IEDY] Time as & control; records available, procedures followed ]
Protection from Contamination |[25]yJ; | [Consumer advisory. rawlundercooked animai foods [ ]
| | #A | |A Rawanimal foods separated from RTE foods Gl | T Highly Susceptible Populations
| 151 B Raw TCS foods with different cooking temperalures separated ‘ LA A No packaged juice or beverage with a warning labe! ]
| J £ |C Food protected from environmental contamination sources | 26I B. Only pasteurized eggs if served undercooked or combined 1
[18] =3 [Food contact surfaces: cleaned & sanitized R | | ‘ C No serving of raw or parbally cooked animal food or sprouts |
i |A. After served to cuslomer, food 1s not re-served I y D No foods re-served |
|B Discarding or reconditioning of unsafe food [ 1] Colorings - Additives - Toxics |
Cooking - Time/Temperature Controlled for Safety {TCS) JIEX | 44 | [Coloring & addilives. spproved & used properly | | |
" AA |a Raw eggs. broken on request. cooked to 145™ F - 15 sec | !rz_a =T | |A Toxic materials labeled. stored, used [ ]
[ { |B. Comminuted fish meal game pooled eggs cooked to 155° F | | |44 B Toxics for retail sale: properly stored ]
o ;_35 sec . | J| Approved Procedures
] C. Whole mealformed roast cook t0 130° F, 112 mnorperchan| | || | zg8—] |A ROP with no vaniance, no approved HACCP plan [ ]
| r _ | |D. Rautesiinecteditendenzed meats cooked to 155 F 15sec_| | |(28] | | |B Operating wilh approved vanances HACCP plan [ ]
| V' | [E Poulry. stuffed meats meat stuffing cooked o 165" F 15sec | | || \/ | _[C Juice: yeated under HACCF plan - labeled [ T]




- -Food Egtablishment Surveillance Report Repo s 2 gl
Establishment Nameg /e o e Date il
InfOut | # ance Status “ICTR]infOut [# Compliance Status C[R
Q0D R FRA
Safe Food & Water Proper use of Utensils
30 Pasteurized eggs used where required 43| ¥ | [in use utensils; properly used and stored
31| = | |Water & Ice from approved sources 44 ]Ulensi&s.equipment, tinen; stored, dried, handied
32 | |Variance obtained for special processing methods 45 [Single service & single use, stored, used, handled
Food Temperature Control 48 | |stash resistanticiotn gloves used properly | |
33, = | [Cooling methods; adequate equipment for temperature controf Utensils - Equipment - Vending —J
34| 4z | [Plant food property cooked for hot holding 47 Equipment surfaces; properly designed. used |
35 _‘-r Approved thawing methods used 48 'Warewashing; installed. maintained. used, test strips
E 7 Jmearmomete(s provided, adequate. and conspicuous 1 43 |Non-food contact surfaces clean
Food Identification Physical Facilities
37| Z | [Food properiy iabeled, oniginal container [ ] ]ls0 Hot & cold waler available. adequate pressure |
[ Prevention of Contamination 51 Plumbing instalied: proper backfiow devices '
38 | | [Insects. rodents, animals not present 52 Sewage & wastewater properly disposed
39 Contamination prevented during prep, storage. display 53 Toilet facilities: constructed, supplied, cleaned
40 Personnel; clean, no jewelry, hair restraints 54 Garbage & refuse; disposed, facilities maintained
4% P Wiping clothes; properly stored and used 85 Physical facilities; installed, maintained in good repair, clean
42 V Washing of fruils & vegetables 56 Ventilation & lighting adequate - employee areas used [
5 Compliance with Agency Requirements
iCompliance with NASA/NPR/KNPR/AF] Requirements

TCS Food Product or Equipment Checked
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discontinued if an IMMINENT HEALTH HAZARD exists because
service, SEWAGE backup,

when ap imminent hazard occurs.

imminent Health Hazards and Conditions Warranting Ciosure; As

Observations and Corrective Actions
specified in Chapter 8-404.11 of the Food Code, food operations must be
of an emergency such as a fire, flood, extended interruption of electrical or water
misuse of POISONQUS OR TOXIC MATERIALS, anset of an apparent foodbome iliness outbreak, gross insanitary

occurrence or condition, or other circumstance that may endanger public health. The person in charge shall immediately notify the regulatory authority
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Manager/PIC - (58
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