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>
'Fully Comphant = No Violations
Substantially Compliant = 2 or less Risk Factor vioiations correcied onsite &/ot 5 or less Retail Practice violations & No Imminent Health Hazards
Partlally Compliant = 3 or mors Risk Factor violations correctad onsite &/or 6 or more Retail Practics violations and No Imminent Health Hazards

Non-Compliant = One or more Risk Factor violations not cofrected or an Imminent Health Hazard is present (Fallow Up is Required)

Risk Factors ' Good Retail Practices & Cormrected Onsite During Visit ' Repeat/Recurring
omp Q O 0 0 a e # ot Observed A ot App b arre do e d R R a e 8] w 0
Infout | # Compliance Status C|R[[Infout [# Compliance Status CiR|
R & OR D R O
Supervision Cooking-Time/Temperature Controlled for Safety (TCS)
|_a| |A Assignment - Person in Charge (PIC)is Present | |F. Wild game animals cooked o 165° F, 15 sec, [ T
1 | _[B. PIC certified, or PIC correcily responds and no risk factars AR} [8- Surfacss of whole muscie intact besf steak cooked fo 145° F | |
| I C. Duties of the PIC 118 | |H. Raw animal foods, cooked in microwave; rotated, covered, I I-,
2 [ /' | ICeriified Food Protection Manager - One Supervisor at minimum A stimed, heated ta 165° F, 2 minutes standing time -
Employee Health | I Al other raw animal foods cooked to 145° F.15sec. DATP 7]
3 T |Management & food employees knowledgeablefawars [l | [ AJA 1. Non-continuous cooking process meets raw animal food limit [ | ]
| 4] , | |Reporting, restriction, exclusion is proper || """ Reheating - Time/T emperature Controlled for Sefety (TCS) =
|5] V| [stoclVomitus Response Procedurs ||| LA/& A Cookedicooled; reheated to 165° F, 15 sec, - within 2 hours |
I Good Hyglenic Practices j 19 | 4JA B Reheatin microwave; to 165° F . 2brs .~ |
6| T | [Propereating, tasting, drinking, tobacco use | J{:’ | "=/ " [c. Commercially processed RTE; reheat - 135° F I
7] v | |No discharge from eyes, nose & mouth | [ AU [D. Unslicad roasts, reheat per cooking chart _ |
Preventing Contamination by Hands | Cooling -Time/Temperature Controlled for Safety (TCS) =)
8| o | |Hands clean & properly washed A}o' A. Cooled from 135° F to 70° F in 2 hrs. 135° Fto<41°F-Bhrs [ )

|
10! ] A. Handsinks; convenient & accessible : | | C. Received milk/shellfish < 41° F in 4 hours
l | | |B. Handsink supplied; dleanser, fowels, signage | | | |D. Untreated eggs In refrigerator ai 45° F

| [No bare-hand contact of ready-to-eat (RTE) food 20l AUt |B- Cooled from ambient/chiled ingredients to < 41° F - 4 hours [ ]
]

L Approved Sources Hot Holding - Time/Temperature Controlled for Safety (TCS) q

[ I IA. Food from regulated firms; na made [ canned food. | ' 5 1‘1 T IA. TCS food maintained at 2 135° F f I J

i ]_T Eggs. milk, juice meet standards ¥ N pat | | AJA |B. Whole roast held at = 130° F [ 1]
olding - Time/Temperature Con )

|_=F| |B- Shelfish from ICSSL sources/No recreational fith used [

caraf

|' ) (H C. Game animals and wild mushrooms approved ! 22||_ D | |- TCS food maintained at < 41° F |

|12 7Y | |Food recaived at proper temperature . il |B. Untreated eggs stored at < 45° F {20 [
[13] | |Food in good condition; safe & unadutterated | | IF Dste Marking and Disposition |
Required Record-keeping - 80 Day Retention _]'g 4. Date Marking of RTE TCS food . I ] ]

4 4' | !'A. Documentation of paresite destruction ’ [ [ IB. Discarding of TCS food held > 7 days | ]
| § qf | |B. Shelistock Tags | [ 24 [Time as a contral; records available, procedures followad ] |
Protection from Contamination 25 [Consumer advisory; raw/undercooked animal foods | 1]
| |A. Raw animal foods separated from RTE foods | Highly Susceptible Populations x|
I 15 | |B. Raw TCS foods with different cooking temperatures separated| | [ MK |A. No packaged juice or beverage with a waming label | ]
| ¥ = | [c Food protected from environmental contamination sources | 26E B. Only pasteurized eqgs if served undercooked o combined | | \i
f16|‘ : Food contact surfaces; cleaned & sanitized | ] | |, | [c-Nosering of raw or partially cooked animal food or sprouts | | ]
| P A. After served to customer, food is not re-served L[ D. No foads re-served 1]
¥/ | |B. Discarding or reconditioning of unsafe food [ 7 Colorings - Additives - Toxics
[ Cooking - Time/Temperature Controlled for Safety (TCS) ,[27[ )ﬂzﬂ _|Coloring & additives; approved & used properly | |
( ﬂnﬂj _IA. Raw eggs, broken on request, cooked to 145° F - 15 sec. !l ] bal i |A. Toxic materials labeled, stored, used | |
| J'B. Comminuted fish, meat, game, pocled eqgs cooked to 155° F| | I |4 /| B. Toxics for retail sale; properly stored | |
ol MA| |15 sec. JiE Approved Procedures

18} —— 1t A . -
Bl A/A]] [ Wnole meatfformed roast cook ta 130° F, 112 min or per chart | | 4JA| A ROP with no variance; no approved HAGCP plan [ T ]
| | AJH |D Ratitesfinjected/tenderized meats cooked to 1557 Fi15sec. | | |28 | | |B. Operating with approved variancel HAGGE plan 1]
| |C. Juice; treated under HACCP plan - labsled 1

Ma ]E Pouttry, stuffed meats, mest stuffing cooked 1o 165° F 15 sec.|'
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In/Cut | # | Com, . LR/ In/Out ——- Compliance Status C|R
OOD RETAIL PRA
Safe Food & Water Proper uss of Utensils
30 |Pasteurized eggs used where required 43 j Iln use utensils; properly usad and stored
3 T Water & Ice from approved sources 44 Utensils,equipment, linen; stored, dried, handied
32 ‘/ﬁ Variance obtained for special processing methods 45 I|' /1 |Single service & single use; stored, used, handled
i Food Temperature Control 48 Slash resistant/cloth gloves used properly
38| 21 | [Cooling methods; adaquate equipment for temperature control i = Utensils - Equipment - Vending
34 M Plant food properly cooked for hot holding 47, 4 Equipment surfaces; properly designed, used ot
35| 7~ | |Anproved thawing methods used . 48) { [Warewashing; installed, maintained, used, test strips /] &7 _
3| | ]Thennometers provided, adequate, and conspicucus 49 i Non-food contact surfaces clean [ ]
N Food Identification 15 Physical Facllities
37| | |Food properly Iabaled, original container | 50 Hot & cold water availeble, adequate pressure
Prevention of"Contamination |51 Plumbing installed; proper backfiow devices
38| Insacts, rodents, animals not present |' V 52 / |Sewage & wastewater properly disposed
39 ’ Contarnination prevented during prep, storage, display 53 _," Toilet facilities; constructed, supplied, cleaned _|
40 | Personnel; clean, no jewelry, hair restraints 0\ y Gerbage & refuse; disposed, fggiﬁiu._Qaintained
41) || | |Wiping dlothes; properly stored and used (15! () LT |Physical facilties; installed, fraintained  good Tepairalesn, 4 A 4]
42/ )/ | [Washing of fruits & vegetables Y entilation & lighting adequate - employee areas used ()~ |
7 Compliance with Agency Requirements
57 Compliance with NASA/NPR/KNPR/AFT Requirements |
1y (1 Ob O
TCS Food Product or Equipment Chacked °F TCS Food Product or Equipment Checked J
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T Y P z

Manager/Person /.
in Charge

Compliance
Status
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. INSPECTION

e
Fully Compliant = No on!atlons o
Substantially Compham :2.0r less Risk Factor viplations corrected

‘Partiaily Compliant = 3 or more Risk Factor wolatlons comected onsite-&/or 6 or more Retail Practice wolatlons and No'Im
Nnn-Compllant One or more Rask Fac‘tor violations not eorrected 0

COMPLIANCE CRITERIA v
onsite &for 5.0r less Retanl Practioe woiatrons & No l mme ) Health Hazards

ran lmmlnent Health Hazard i is present (Follow Up i Required)

Risk Factors Good Retail Practices Corrected Onsite Dunng Visit ;L Repeat/Recumng-'
omplia e O ®) 0 omplia O ot Observed A ot App able orrected o ed a R Repeat (R g 0 0
In/Out | # Compliance Status C|R||InfOut |# Compliance Status C|R
2 ACTORS AND R 0
. Supervision . / - Cooking-Time/Temperature Controlled far. Safety (TCS)
B 5 A. Assignment - Person in Charge (PIC) is Present ) A4 F. Wild game animals cooked to 165° F, 15 sec. f
1 B. PIC certified, or PIC correctly responds and no risk factors ;f G. Surfaces of whole muscle intact beef steak cooked to 145° F [
C. Duties of the BIC 18 H. Raw animal-foods, cooked in microwave; rotated, covered, J
2 Cemﬁed FM'?E@P 'sor-at minimum M stirred, heated to 165° F, 2 minutes standing time
: ; ‘Employee Hea| | A/D| | All other raw animal faods cacked to 145° F, 15 sec. |
3| I Management & food employees knowledgeablelaware A J. Non-continuous ‘cooking process meets raw animal food fimit ]
4] ) Reporting, restriction, exclusion is proper " " Reheating - Time/ Tt emperaturée Controlled for Safety (T CS) - 7
5| VYV StooWomnus Response Procedure iA. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours 1
B ; - ‘Good Hygienic Practices : » B. Reheat in microwave; to 165° F - 2 hrs O
6 ] b § Proper eatmg. tasting, drinking, tobacco use C. Commercially processed RTE; reheat - 135° F gj 4; Fin
7 [ J No discharge from eyes; nose & mouth D. Unsliced roasts; reheat per cooking chart f/
St : . Preventing Contamination by Hands ; _Cooling -Time/Temperature Controlled for Safet} (T CSV
8 1 | [Hands clean & properly washed AV [A Cooled from 135° F to 70° Fin 2 hrs. 135° F to s 41° F - 6 hrs
9 No bare-hand contact of ready-to-eat (RTE) food 20 ) B. Cooled from ambient/chilled ingredients to < 41° F - 4 hours
10 iA. Handsinks; convenient & accessible . C. Received milk/shellfish < 41° F in 4 hours
B. Handsmk supplled cleanser, towels, signage D. Untreated eggs in refrigeratar at 45° F
-: Approved Sotirces” \ " Hot Holding - Time/Température Controlled for Safety {TCSY
A. Food from regulated firms; no home made / canned food. 21 ] =7 A. TCS food maintained at 2 135° F - : I
» I"| [Eags, milk, juice meet standards WA | [B. Whole roast held at = 130° F _ |
(A | [B. Shelfish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature Controlled for Safety (TC8) .-
A )44 |c. Game'animals and wild mushrooms approved 2 2 | |A._TCS-feod maintained at s 41° F . (.l y
12 A/5 Food received at proper temperature e I [B. Untreated eggs stored at £ 45° F ‘r
13| |Food in good condition; safe & unadulterated ST * Date Marking and Disposition-.
i Required Record-keeping - 90 Day Retention _ 93le=L_| A Date Marking of RTE TCS food
W A. Documentation of parasite destruction | ] =1~| |B- Discarding of TCS food held > 7 days
B. Shellstock Tags - . [ 24) 4 Aq Time as a control; records available, procedures followed
) -Protection from Contamination 25/ lT ¢ | |Consumer advisory; raw/undercooked animal foods
] A Raw animal foods separated from RTE foods Sy 00737 Highly Susceptible Populations "7
15 A/ B. Raw TCS foods with different cooking temperatures separated A. No packaged juice or beverage with a waming label
I C. Food protected from environmenta! contamination sources 26 /i |B. Only pasteurized eggs if served undercooked or combined
16 :]: Food contact surfaces; cleaned & sanitized [ C. No serving of raw or partially cooked animal food or sprouts
17 A. After served to customer, food is not re-served J__y D. No foods re-served :
\| / f B. Discarding or reconditioning of unsafe food - . Colorings - Additives - Toxics . ——
" Cooking - Time/Temperature Controllad for Safety {TCS) 27 Coloring & additives; approved & used properly =
F A,f A. Raw eggs, braken on request, cooked to 145° F - 15 sec. Pal 28 IA. Toxic materials labeled, stored, used /
B. Comminuted fish, meat, game, pooled eggs cooked 1o 155° F A’k. 2/ |B. Toxics for retail sale; properly stored
WA | | 15sec R . -Approved Procedures
& C. Whole meatfformed roast cook to 130° F, 112 d3ha A— A, ROP with no variance; no approved HACCP plan
D. Ratitesfinjectedftenderized meats cooked to 155° F, 1§55ec. J 29 'I L B. Operating with approved variance/ HACCP plan
; ,4 E. Poultry, stuffed meats, meat stuffing cooked to 165° F 15 sec. [C: Juice; treated under HACCP plan - labeled |
£ = p— — =
- o= .
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§ Establlshment Name T T __-~. ey Date
@ injout [# Lo CIR][miout Compliance Status c|R
’ CODR & PRA
. " - Safe.Food & Water : - Proper use.of Utensils .
30 Pasteunzed eggs used where required 43 I In Gse utensils; properly used and stored . f
31| o I'. |Water & lce from approved sources 44| Utensils,equipment, linen; stored, dried, handled
32 ﬂ | |variance obtained for special processing methods 45 /| [Single service & single use; stored, used, handled’
e ,..--—-JEQQQTemﬁjrature Control - 46| \ ||| |Stash resietant/cloth gloves used properly
33[” Cooling methods; for temperature control. b Vo  Utensils - Equipmént -Vending.
|34 M Plant food properly cooked 8 hot holding . 2|14 .Equapment surfaces; properly designed, used
35 = |Approved thawing methods used o s Warewashing; installed, maintained, used, test strips.
36| —— Thermometers provided, adequate, and conspicuous 49 Non-food contact surfaces clean
Ao w3 . . Food identification : S Physical Facilities - =
37) - J [Food properly Iabeled original container . | T |/s0 Hot & cold water available, adequate pressure
G e - ‘Prevertion of Contaminatign ) s1] | Plumbing installed; proper backflow devices
38 7 || [nsects, rodents ahimais not present 52 Sewage & wastewater properly disposed
39/.F / |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”
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 adequate - employee areas used
! . | - Compliance with Agency Requirements ~ .« _
y 57 Compliance with NASA/NPR/KNPR/AF! Requitements ¢+
{ -7 "ITCS Food Product or Eqtiipment Checked - °F | TCS Food Product or Equipment Checked “°F.
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. mminent Heilth Hazards and Conditions Warranting Closure: As specified in Chapter 8-404.11.of the Food Code, food Operations mustbe -~
‘discontinued if an IMMINENT HEALTH HAZARD exists because of an emergency such as a fire, flood, extended mterruptuon of electri¢al orwater
service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbome iliness dutbreak, gross |nsamtary -
‘accurrence or condition, or other cm;umstance that may endanger public health The person in charge shall |mmed|ately nottfy the regulatory authonty

‘when.ah imminent hazard occurs.
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Food Establlshment Survelllance Report
Establishment

EH Specialist

in Charge ‘,'«__-:»-,

Figao ot ?’cllmF minent Health C"—W}"

Compliance’ / i
Status . / Ul e Up ok : Hazard Presen® w | Wiy

lNSPECTlON COH#NCE CRITERIA

Fully Compllant N |olatvons
Substantially" Compliant 2 or less Risk Factor viclations corrected anisite &/or 5 or less Retail Practice wolahons & No lmmment Healith: Hazards

Partially Compliant = 3or more Risk. Factor violations corrected onsite &/or 6 or more Retail Practice violations and No Imminent Health Hazards

Non-Compllant -One or more ‘Risk Factor violations not corrected oran imminent Health Hazard is present (Follow Up ls Requured) B i
Risk Factors Good Retail Practices ’ Corrected Onsite During Visit l Repeat/Recurrlng
omp e O O O 0 a e O ot Observed A ot A e orrected o e d g R Repeat (Re g 0 v
InfOut | # Compliance Status : CIR|[InfOut |# Compliance Status C|IR :
R ACTORS AND R 0
Supervision - . Cooking-Time/Temperature Controlled for Safety (TCS)
A. Assignment - Person in Charge (PIC) is Present 7 ‘/ Ll |F. Wild game animals cooked to 165° F, 15 sec.
1 B. PIC certified, or PIC correctly responds and na risk factors G. Surfaces of whole muscle intact beef steak cooked to 145° F N
C. Duties of the PIC - e : 18 i H. Raw animal foods, cooked in microwave; rotated, covered,

stirred, heated lp 165° F, 2 minutes standing time

Certified Food Pro sor-at minimum

- ‘Emiloyee Fealth -|L. All other raw animal foods cooked to 145° F, 15 sec.

‘»e

Management & food employees knowledgeablefaware A J. Non-continuous cooking process meets raw animal food timit | -

Reporting, restriction, exclusion is proper b eheatmg Time/Température Controlled for Safety (TCS)

A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours

Stool/omitus Response Procedure

“; Good Hygienic Pragtices | P B. Reheat in microwave; to 165° F - 2 hrs

Proper eating, tasting, drinking, tobacco use C. Commercially processed RTE; reheat - 135° F

NESHE N < (M.

§J“Q§ﬁ

7 % No discharge from eyes, nose & mouth — |D. Unsliced roasts; reheat per cooking chart
: " Preventing Contamingtion by Hands Cooling -Time/Temperature Controlled for Safety (TCS)
8 Hands clean & properly washed . Cooled from 135° Fto 70° Fin 2 hrs. 135° Fto s 41° F -6 hrs
9 No bare-hand contact of ready-to-eat (RTE) food 20 - *|B. Cooled from ambient/chilled ingredients to < 41°F - 4 hours ) R
10l—e A. Handsinks; convenient & accessible - . C. Received milk/shellfish <41° £ in 4 hours ’ . :
/ B. Handsmk supphed cleanser, towels, signage D. Untreated eggs in refrigerator at 46° F
o . Approved Sources fo Hot Holding - Time/Temperatisre Controlled for Safety (TCS)
| A, Food from regulaled firms; no home made / canned food w A. TCS food maintained at 2 135° F :
Eggs, milk, juice meet standards I |B. Whole roast held at 2 130° F M——

H B Shelfish from ICSSL sources/Ne-veereational fish used /0|7 | b:l’” Cold Holding - Time/Temperature Controlied for Safety (TCS)

C. Game animals and wild mushrooms a'gproved' ‘y‘ ’m"“ﬁ L g o] ‘IT A. TCS food maintained at < 41° F \M Fia)) /7

fﬁ;%ﬁr\

]
1 ' Food received at proper temperature [ A A—{' B. Untreated eggs stored at< 45° F ’
" [Food in'good éondition; safe & unadulterated ! | . .Date Marking and Dispositon
. ¥Required Record-keeping - 90 Day Retention ba A. Date Marking of RTE TCS food
A. Documentation of parasite destruction :I"" B. Discarding of TCS food held > 7 days .

1
G Time as-a control; records available, procedures followed

B. Shellstock Tags 24| 4

" . Protection from-Contamination . . 25 Consumer advisary; raw/undercooked animal foods

==

A. Raw animal foods separated from RTE foods 1L, /, /7 L Highly. Susceptible Populations -
B. Raw TCS foods with differént cooking temperaturé d&parated A. No packaged juice or beverage with a wamning label
C. Food protected from environmental contamination sources 2% B. Only pasteurized eggs if served undercooked or combined |

S

15

C. No serving of raw or partiaily cooked animal foed or sprouts

ga IS
3

16 Food contact surfaces; cleaned & sanitized I
17 A. After served to customer, food is not re-served D. No foods re-served _
‘ 8. Discarding or reconditioning of unsafe food Colorings - Additives - Toxics ) :
Cooking:- Time/Temperature Controlied for Safety (TCS) 27| f/A| [Coloring & additives; approved & used properly
ﬂﬁ' A. Raw eggs, broken on request, cooked to 145° F - 16 sec. 28 A. Toxic materials labeled, stored, used

B. Comminuted fish, meat, game, pooled eggs cooked to 155° F B. Toxics for relail sale; properly storegl . .
15 sec. : . Approved Procedures . - . ,

A. ROP with no variance; no approved HACCP plan )
B. Operating with approved variance/ HACCP plan

C. Whole meat/formed roast cook to 130° F, 112 min or per chart

<’ / D. Ratitesfinjected/tenderized meats cooked to 155° F, 15 sec. -
E. Poultry, stuffed meats, meat stuffing cooked to 165° F 15 sec.

C. Juice; treated under HACCP plan - labeled




. TCS Food Prodiict or Equipment Checked.

°F

TCS Food Product or Equipmient Checked:

Wi

minent, hazard occurs

Observations and Corrective Actions

imminent Health Hazards and Conditions Warranting Closure: -As specified in Chapter 8-404.11 of the Food Code, food operations must be
dlsoontmued ifan! MINENT HEALTH HAZARD exists because of an emergency such as'a fire, flood, extended intetruption of electrical or’ water
serwoe SEWA backup, misuse of POISONOUS OR TOXIC: MATERIALS ‘onset of an apparent foodbome'illness, outbreak, gross lnsamtary
.occurrence ¢ condmon, or other crrcumstance that may endanger public health. -The person rn charge sha!l rmmedrately no’afy the regulalory authonty
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Food Establlshment Survelllance Report Report# 7 . Page2of )
Establishment Narme g P - [pate  =wai - B
[infout |# : _’rn_p!ra Status C | R |{In/Out * = “ Compliance Status C|R 4
OOD R PRA .
e T Safe Food & Water . Proper use of Utensils - ,’
30| : Pasieunzed eggs used where required 43 in use utensils; properly used and stored - ]
31 Water & Ice from approved sources 44 Utensils,equipment, linen; stored, dried, handled
32 Varianoe obtained for special processing methods 45 Single service & single use; stored, used, handled Iy «
4 .. .- "Food Temperature Contiol .. 46 Slash resistant/cloth gloves used properiy _ ) L,]s06 '
33| 77 Coolmg methods, adequate equipment for temperature control ___——Utensils - Equipmient - Vending
34 Plant food properly cocked for hot holding 47 (") J{/Equipment susitices; properly designed, used (/o |I
35 Approved thawing miethads used 48] —|" g; installed, maintained, used, test strips 7. " | 21, |
36 Thermometers provided adequate, and conspicuous Z‘JT‘" Non—food vontact surfaces clean . | (R FWY)
e - Feod identification Physical Facilites -~ ., M -
37| | ]Food properly labeled, originaf container [ ] ]fs0 Hot & cold water available, adequate pressure AP /}
| .. Preventtion of Contamination 51 Plumbing installed; proper backflow devices [ Talel
38/ flnsects rodents animals not present - 52 Sewage & wastewater properly disposed m ] TOr
39 [Contammatlon prevented during prep, storage, display 53 Toilet facilities; constructed, supplied, cleaned = .
{40 |Personnel; clean, no jewelry, hair restraints 54 Garbage & refuse; disposed, facilities maintained ~ J/7V" %'_“
C 41 Wiping clothes; properly stored and used 55 Physical facilities; instafled, maintained in good repairﬁea{' =
142 Washing of fruits & vegetables 56 Ventilation & lighting adequate - employee areas used b
= J/ - Compliance with Agency Requirements- | Al T *
57 Compliance with NASA/INPR/KNPR/AF! Requirements 07
pe q Obse 0
: ,,c!:: -
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Food Establishment Surveillance Report

Page 1 of

Establishment .

Name

EH Specialist

Name

Manager/Person : T, - u

in Charge l ‘ ' _;::‘.:. '_h'-‘""f':'J__' e

Compliance inent Health

Status A telazard Present 3
< INSPECTION COMPLIANCE CRITERIA PR :

Fully Compliant = No Viclations ’ o S e PR

‘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 violafions corrected onsite &/or:6 or more Retail Practice violations and No imiinent Health ‘Hazards

Non-Compliant = One or more.Risk Factor violations not corrected or an Imminent Heatth Hazard is present (Follow Up is Requiréd)

Risk Factors ‘ Good Retail Practices O Corrected Onsite During Visit / Repeat/Recurring
omphance Q = Q0ut of Compliance O ot Observed & ot Applicable orrected o e d q R = Repea Re g olatio
InfOut | # Compliance Status C|R||InfOut | # Compliance Status CiR
R A OR AND R O
i Supervision” - . " Cooking-Time/Temperature Controfled for Safety (TCS)
|A. Assignment - Person in Charge (PIC} is Present AHL]  F. wild game animals cooked to 165° F, 15 sec,
1 B. PIC certified, or PIC comectly responds and no risk factors G. Surfaces of whole muscle intact beef steak cooked ta 145° F
J C. Duties of the PIC . /. 18 H. Raw animal foods, cooked in microwave; rotated, covered, —[
2 Certified Food pmmﬁ M@mmum stirred, heated to 165° F, 2 minutes standing time
. © .. i Employee Health . - WS, _| 1. ANl other raw animal foods cooked to 145° F, 15 sec.
3 i’] Management & food employees knowledgeable/aware I |J. Non-continuous coaking process meets raw animal food limit
4] Reporting, restriction, exclusion is praper Reheating - Time/Temperature Controfied for Safety (TCS)
5 '! Stool/Vomitus Response Procedure ,{/ 3 A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours
: “ .~ .. . Good Hygienic Practices I B. Reheat in microwave; to 165° F - 2 hrs
6 I‘ | ]Proper eatling, tasting, drinking, tobacco use A/a C. Commercially processed RTE; reheat - 135° F 5 ,3 3—
7 \], r |No discharge from eyes, nose & mouth " |D. Unsliced roasts; reheat per cooking chart A )— /
.- Preventing Contamination by Hands Cooling -Time/Temperature Controfied for Safety. (TCS) i
8| T Hands clean & properly-washed ﬂ |A. Cooled from 135° Fto 70° Fin 2 hrs. 135° Fto <41°F -6 hrs
9 No bare-hand contact of ready-to-eat {RTE) food 20 - B. Cooled from ambient/chilled ingredients to < 41° F - 4 hours
10 A. Handsinks; convénient & acoesgible f I |C. Received milk/shelifish < 4'1 °F in 4 hours
B. Handsink supplied; cleanser, towels, signage D. Untreated eggs in refrigerator at 45° F
. Approved Sources " Hot Holding - Time/Temperature Controfled for Safety (TCS).
A. Food from regulated firms; no home made / canned food. I 21 IA. TCS food maintained at = 135° F
11 =L | [Eggs. mik, juice meet standards M| [B- Whole roast held at = 130° F _
—1 | [B- Shellfish from ICSSL sources/No recreational fish used . Cold Hoiding - Time/Temperature Controlied for Safety (TCS) .
A)A. C. Game animals and wild mushroams approved P ‘ . TCS food maintained at < 41° F ]
12 A Food received at proper temperature B. Untreated eggs stored at < 45° F J
13| =] [|Food in good condition; safe & unadulterated” ) 5 - Date:Marking-and Disposition .
. * Required Record-keeping - 90 Day Retention ‘ i 34 2L | A Date Marking of RTE TCS food y. 7T, .
9 5 e - n - T T = m__
14 M A. Documentation of parasite destruction N I: B. Discarding of TCS food held > 7 days / ; _:a‘] A4 vi
_i B. Shellstock Tags 24| pfk| [Time as a control; records available, procedures fokdw@ds— O 71 + |
‘ Protection from Contamination - 25|\, | [Consumer advisory; raw/undercooked animal foods
M A. Raw animal foods separated from RTE foods .. Highly Susceptible Populations .
15 lﬁ' B. Raw TCS foods with different cooking temperatures separated M A. No packaged juice or beverage with a warning label
__‘_'é.l" C. Food protected from environmental contamination sources 2 B. Only pasteurized eggs if served undercooked or combined
16 | Food contact surfaces; cleaned & sanitized , C. No serving of raw or partially cooked animal food or sprouts
! }_47 A, After served to customer, food is not re-served j D. No foods re-served _
) B. Discarding or reconditioning of unsafe food .. _." Colorings - Additives - Toxics
¢ __Cooking - Time/Temperature Controlled for Safety (TCS) H'IA. Coloring & additives; approved & used properly
A. Raw eggs, broken on request, cooked to 145° F - 15 sec. 28 I A. Toxic materials labeled, stored, used
’ B. Comminuted fish, meat, game, pooled eggs cooked to 155° F ] a/'A" B. Toxics for retail sale; properly stored _
" - 15 sec. . g " Approved Procedures | -
| ] | c. whole meatiformed roast cook to 130° F. 112 min or per chart - |A ROP with no variance; no appraved HACCP plan
D. Ratites/injectedftenderized meats cooked to 155° F, 15 sec. . 29/ [ [ B. Operating with approved variance/ HACCP plan
E. Pouttry, stuffed meats, meat stuffing cooked to 165° F 15 sec. | | |C. Juice; treated under HACCP plan - fabeled

vef‘ - = —_—— ey



4 Food Establlshment Surveillance Report Report# ™. . Page 20f 3
Establls};ment Name 3 “?-{ - {;__,;....:_- = _-_,-_ i S, Dafg ',_—,-H_; g ,"‘ ‘—_
Infout |#] * T O : ~ |C|R][Infoul ¥ - Compliance Staius CIR
O0OD R A PRA

Safe Food & Water v . _ Proper use of Utensils.
30 ]yﬂ Pasteurized eggs used where required 43| T In use utensils; properly used and stored
3| = Water & Ice from approved sourées - . 44 |Utensils,equipment, linen; stored, dried, handled
32\1/4 Van'ance abtained for special processing membds 45 Single service & single use; stored, used, handled

= ' Food Temperature Control - 46 '|Slash resistant/cloth gloves used properly
33| 7 Coohng methods, adequate equipment for 1emperature control i . Utensils - Equipment - Vending. ..~ « -
ﬁ 4. Plant food praperly cooked for hot holding . 47 Equipment surfaces; properly designed, used
35| 2T | |Approved thawing methods used : 48 Warewashing; installed, maintained, used, test strips -
E e ) Thermometers prowded adequate, and oonsplcuous 49 Non-food contact surfaces dean
e . ‘Food identification - ; -+ .- -Physical Facilies ~ *
37I vy | ]Food properly labeled, original contamer | I 50 Hot & cold water available, adequate pressure
o . : ' Prevention of Contamination |81 Plumbing installed; proper backfiow devices
38 Insects, rodents, animals not present 521 . |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
41 i Wiping clothes; properly stored and used 55 Physical facilities; installed, maintained in good repair, clean
42 Washing of fruits & vegetables - 56 Ventilation & lighting adequate - employee areas used
: Compliance with Agency Requirements
57 Compliance with NASA/NPR/KNPR/AFI Requirements .
pera e/Equipmie Observatio
."TCS Food Product or Equipment Checked R ‘' TCS Food Product or Equipent Checked “°F

 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 MAZARD exists because of an emergency such as a fire, flood, extended lnterrupuon of electrical or. water

‘service, SEWAGE backup, misuse of POISONOUS ORTOXIC MATERIALS, onset of an apparent foodbome iiiness outbreak, gross insanitary *

voccurrence or. condltion or other clrcumstance that may endanger- publcc health The person in charge shall rmmedrately notlfy the regulatory authonty

When an imminent hazard-ocours., )I/Av‘f ke paote m cortaner< /1%7(7 /mrx o~
Chusy Ex: 0§30an — 7:30 /”"”7 Em s,
frnee - il g Jehty Rt ofeins/chonk
ek v Forty o /%JJZ}Wi . S

, ,By/h al 7o 27

Manager/PIC Manager/PIC " ] .
Name (Type/Print) Signature . / _ Date
Spegcialist ) Spemahst 2
Name (Type/Print), _ Sigrpgmes

on
F
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Food Establishment Surveillance Report

Establishme © - Purpose A

Name . W L e s * of VISIL T i

— - .‘-".“‘\._,E s T

EH Specialist— > ' —‘ .

Name ‘ s L 3 | Phonew_ Email

Manager/Person i o ,

in Charge . Phone Email

Compliance Follow . Falis ""_. Imminent Health

Status ‘Up N O Up tage— L-Iazard Present /\.m

Fully Compllant No V‘olatmns '

5 R . INSPECTION COMPLIANCE CRITERIA

Substantlally Compllan! 2 or.less Risk Factor violations corrected onsute &Iors or Iess Retad Practlce v10latxons & No Immment Health Hazards
Partially Compliant = 3or riore Risk Factor violations corrected onsite &/or 6 or more Retail Prattice violitions anid No- Imminent Health Hazards
Non-Compﬂant One or more Risk Factor v:olatlons not corrected or an'imminent Health Hazard is present (Follow Upis. Requlred) -

Risk Factors -Good Retail Practices Corrected Onsite During Visit D Repeathecgmng
omplia e O O 0 omplia = O ot Observed A ot App able 0 do ed R Repeat (Re q olatio
InfOut | # Compliance Status C|R||InfOut |# Compiiance Status C(R
R ACTORS AND R 0

Supervision

Cooking-Time/Temperature Controlled for Safety.(TCS) -

A. Assignment - Person in Charge (PIC) is Present

F. Wild game animals cooked to 165° F, 15 sec.

G. Surfaces of whole muscle intact beef steak cooked to 145° F

" Preventing Contamination by Hands

1 ] B. PIC certified, or PIC cormrectly responds and no risk factors
\ C. Duties of the PIC A 8' A H. Raw animal fodds, cooked in microwave; rotated, covered,

2| 4 Cemﬁed Food Protection Manager - One Supervlsor at minimum M ‘stirred, heated to 165° F, 2 minutes standing time

IR .- Employee Health - |I. All other raw animal foods cooked to 145° F, 15 sec.

3 [ Management & food employees knowledgeable/aware ] |J. Non-continuous cooking process meets raw animal food limit
4] 8 Reporting, restriction, exclusion is proper Réheating - Time/Temperature Controlled for Safety (TCS) "
5[\ Stool/Vomitus Response Procedure | |A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours
“in 0 - L., 71 -Good Hygienic Practices 1opi | [B- Reheatin microwave; to 165° F - 2 hrs

6 | Proper eating, tasting, drinking, tobacco use ] A2 |C. Commercially processed RTE; reheat - 135° F

7]\ No discharge from eyes, nose & mouth [ " [D Unsliced roasts; reheat per cooking chart

Cooling ~Time/Temperature Controlled for Saféty (TCS)

8 Hands clean & properly washed

|A. Cooled from 135° F to 70° Fin 2 hrs. 135° Fto S 41° F - 6 hrs

S

9 | No bare-hand contact of ready-to-eat {RTE) food 20" B. Caoled from ambient/chilled ingredients to < 41° F - 4 hours
10 ] A. Handsinks; convenient & accessible C. Received milk/shelifish < 41° F in 4 hours
\ B. Handsink supplied; cleanser, towels, signage D. Untreated eggs in refrigerator at 45° F

e oo o Approved Sources’

" Hot Holding~~ Time/Temperatare Conitrolled for Safely (TCS).-

IA. Food from regulated firms; no home made / canned food.
Eggs, milk, juice meet standards

21# A /| TCS food maintained at = 135° F
lA /} [B-Whole roast held at 2 130° F

11
. B. Shellfish from ICSSL sources/No recreational fish used

* Cold Holding - Time/Temperature Controfled for Safety (TCS) - ."

C..Game animals and wild mushrooms approved

Food received at proper temperature

~JJA. TCS food maintained at < 41° F

B. Untreated eggs stored at <45° F

Faod in good condition; safe & unadulterated

Date Marking and Disposition. . :

.. Required Record-keeping - 90 Day Retention

A Date Marking of RTE TCS food

A. Documentation of parasite destruction

B. Discarding of TCS food held > 7 days

B. Shellstock Tags

Time as a control; records available, procedures foliowed

~'Protection from Contamination .

Consumer advisory; raw/undercooked animal foods

A. Raw animal foods separated from RTE foods

Highly Susceptible Populations ™ -+ -

B. Raw TCS foods with different cooking temperatures separated

\A. No packaged juice or beverage with a waming label -

B. Only pasteurized eggs if served undercooked or combined

l C. Food protected from environmental contamination sources
' Food contact surfaces; cleaned & sanitized

C. No serving of raw or partially cooked animal food or sprouts

A. After served to customer, food is not re-served

D. No foods re-served

B. Discarding or reconditioning of unsafe food .

‘Colorings - Additives - Toxics™

Cooking - Time/Temperature Coritrolied for Safety (TCS)

Colonng & additives; approved & used properly

A. Raw eggs, broken on request, cooked to 145° F - 15 sec.

A. Toxic materials labeled, stored, used

B. Comminuted fish, meat, game, pooled eggs cooked to 155° F

B. Toxm for retail sale; properly stored

- 15 sec. ; - Approved Procedures.
C. Whole meatfformed roast cook to 130° F, 112 min or per chart A, ROP w1th no variance; no approved HACCP plan
D. Ratites/injectedftenderized meats cooked to 155° F, 15 sec. 29 B. Operating with approved variance/ HACCP plan

C. Juice; treated under HACCP plan - labeled .

E. Poultry, stuffed meats, meat stuffing cooked to 165°F 15 sec.|-
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Food‘stabllshment Surveillance Report Repar. . i ot Page20f &
Establishment Nam L st - |Date 32 LB -
[In/Out | # mm‘sratus - [CIR][In/Out |# e T C[R
OOD RETAIL PRA

o " Safe Food & Water - : ’ Proper use of Utensils .
30, Pasteurized eggs used where required 43 l in use utensils; properly used and stored
3 Water & ice from approved sources 44 1 Utensils,equipment, linen; stored, dried, handled
_SN', ﬁ_ Variance obtained for special processing methods 45 f Single service & single use; stored, used, handled

_' - Food Temperature Contro! 46| |\ Slash resistant/cioth gloves used properly
33 § Coohng methods adequate equipment for temperature control . Utensils - Equipmént - Vending .. -
ﬂh" Plant food properly cooked for hot holding 47 ‘ Equipment surfaces; properly designed, used
35 |"' Approved thawing methods used 4 IWarewashing; instalied, maintained, used, test strips
38| Thermometers provtded adequate, and conspicuous Non-food contact surfaces clean
[ S . Food Identification - Physical Facifities "
37| ) IFood properly labeled original container | 1 50| § Hot & cold water available, adequate pressure

J . “Prevention‘of Contamination 51 | Plumbing installed; proper backflow devices
38 | | [insects, rodents, animals not present 52 Sewage & wastewater properly disposed
39| § Contamination prevented during prep, storage, display 53| § Toilet facilities; constructed, supotied, cleaned
40 Personnel; clean, no jewelry, hair restraints 54 Garbage & refuse; disposed, facilities maintained
41 \Wiping clothes; properly stored and used Eﬁ V¥ |Physical facilities; instailed, maintained in good repair, clean
42| § Washing of fruits & vegetables 56| 3 Ventilation & lighting adequate - employee areas used

v . Compliance with Agency. Requirements

57 Compliance with NASA/NPR/KNPR/AFI Requirements

. TCS Food Product o Equipment Checked

°F

TCS Food Produ'c:t or Eqmpnient'Checkeﬁu;'

16N

Ohm ("5\ S} °Y {caA

Chlat&e (R XA

Mac

" u L\cu-u-\' (:Q.C.uk =,

_@J’

}-—i&w\ ~fedq ek (Lowud:)

4

1A

Imminent Health Hazards and Conditions Warranting Closure: As specified in Chapter 8-404.11 of the Food Code, food operations. must be
drscontlnued if an IMMINENT- HEALTH HAZARD exists because of an emergency such as a fire, ﬂood extended interruption of electncal or water
service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbidre illnéss outbieak, gross inganitary ~ :
occurrence or. condition; or: other crrcumstanoe that may endanger public heaith. The person in charge shalt |mmed|ately notrfy the regulatory authonty

when an rmmrnent hazard occurs
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Specialist ; o gqecrahst B3
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