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Food Establishment Surveillance Report
]Purpoee ;

Establishmept
Names

——

EH Specialist =
Name

Manager/Persnn -
in Charge A

Compliance
Status

AT - 7.~ INSPECTION COMPLIANCE CRITERIA

Fully Compl‘ant No \ﬁolatrons ’
‘Substantially Compliant = 2 or less Risk Faclor v:olauons oorrected onsxte &Ior S5or less Relarl Practrce vrolatlons & No lmmlnent Healm Hazards .

Jfarﬂally Compllant 3 or more Risk Factor violations corrected onsite &/or 6 or more Retaif Practice violations and No' lmmment Health Hazards B

Non-Complrant One or more Risk Factor wolatlons not oorrected oran lmmment Heaith Hazard is. present (Fallow Up is Requwed)

Risk Factors Good Retail Practices Corrected Onsite During Visit RepeallRecumng

a omp ot O & ot App able orrected o ed gd 4 Repes Re q olatio
InfOut [ # Compiiance Status C|R||InfOut |# Compliance Status R
o A ORS AND R O
R Supervision -  Cooking-Time/Temperature: Controlied for Safety (TCS)
Z A. Assignment - Person in Charge (PIC) is Present M, F. Wild game animals cooked to 165° F, 15 sec.
1 : B. PIC certified, or PIC correctly respands and no risk factors " _|G. Surfaces of whole muscle intact beef steak cooked to 145° F
J, C. Duties of the PIC V{%@_&%L hd H. Raw animal foods, cooked in microwave; rotated, covered,
2 Certrﬁed Food Protectlon an ne Supervisor at minimum ,{4{/ stirred, heated to 165° F, 2 minutes standing time Adlsl.
T “Employeg Health = : ‘ 0| |I- Al other raw animal foods cookéd to 145° F, 15.sec. &L‘f % ﬁé
3| T Management & food employees knowledgeablelaware || [~ |- Non-continuous cooking process meets raw animal foad limit
41 Reporting, restriction, exclusion is proper *Reheating - Time/Temperature Confiolledifor Saféty.(TCS) -
5| W Stool/Vomitus Response Procedure ‘,{9— /A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours
R _ - -Good Hygienic Practices . *__||4gLa#4H—]B Reheatin microwave; to 165° F -2 hrs’
6| _J7| |Proper eating, tasting, drinking, tobacco use L—€. Commercially processed RTE; reheat - 135° F
7 y No discharge from eyes, nose & mouth A - D. Unsliced roasts; reheat per cooking chart
R “Preventing Contamination by Hands - *" " "Cooling -Timé/Temperature Confrolled for Safety (TCS) - _
8| Hands clean & properly washed A7 A Cooled from 135° F t070° F in 2 hrs. 135° F to <41° F - 6 hrs
9 i No bare-hand contact of ready-to-eat (RTE) food 2 B. Cooled from ambient/chilled ingredients 10 < 41° F - 4 hours
10 _& A. Handsinks; convenient & accessible J{ﬁ"" C. Received milk/shelifish < 41° F in 4 hours
B. Handsink supplred cleanser, towels, srgnage N D. Untreated eqggs in refrigerator at 45° F
: . Approved Sources - .-© .- Hot Holding - Time/Temperature-Controlled for Safety @cs): .
| A, Food from regulated firms; no home made / canned food. 21 [[/ﬂ- - TCS food maintained at2135°F
1 ﬂ'.' Eggs, milk, juice meet standards f {/ B. Whole roast held at 2 130° F
B. Shelifish from ICSSL sources/No recreational fish used . : Cold Holding - Time/T: ‘emparature: Controlled for Safety (T CS)
% IC. Game animals and wild mushrooms approved - .| |aTCSfood maintainedats41°F |
12 Aﬁ Food received at proper temperature ::J B. Untreated eggs stored at < 45° F
13 Faod in good condition; safe & unadulterated . . Date Marking and Disposition -
. Réquired Record-keeping - 90 Day Retention . _ 31O | | A Date Marking of RTE TCS food [1
14}‘@ A. Documentation of parasite destruction [ ] =1 [B- Discarding of TCS food held > 7 days 7y~ B
B. Shelistock Tags | [ 4] g/ [Time as a control; records available, procedures followed
_-Protection from Contamination . ~ .. = 25| \Jr| [Consumer advisory; raw/undercooked animal foods |
—I | |A Raw animal foods separated from RTE foods .- Highly Susceptible Populations ; i
15] Mo B. Raw TCS foods with different cooking temperatures separated w A. No packaged juice or beverage with a warning label
o C. Food protected from-environmental contamination sources e B. Only pasteurized eggs if served undercooked or combined
16 i Food contact surfaces; cleaned & sanitized C. No serving of raw or partially cooked animal food or sprouts
il47 A. After served to customer, food is not re-served : / D. No foods re-served
; v B. Discarding or reconditioning of unsafe food I - Colorings - Additives - Tomcs
Coaking - Time/Temperature Controlled for Safety (TCS) 27| 444 [Coloring & additives; approved & usad properly
bm . Raw eggs, broken or} request, cooked 0 145° F - 16 sec. 28 L | |A Toxic materials labeled, stored, used
B. Comminuted fish, meat, game, pooled eggs cooked to 155° F B. Toxics for retail sale; properly stored
i \ /Vﬂ' - 15 sec. [ ] ; - . . " Approved Procedureq
g M_-, C. Whole meat/formed roast cook to 130° F, 112 min or p#r chart A ROP with no variance; no approved HliCCP plan
D. Ratites/injected/tenderized meats cooked to 155° F, 15 sec. 29 .| |B- Operating with approved variance/ HACCP plan
' E. Poultry, stuffed meats, meat stuffing cooked to 165° £715 sec. 1/ C. Juice; freated under HACCP plan - iabeled
| G g St o 256 M3 DP/5 (7 PREVIDOE B {—é”“‘?’%’“‘?‘p £2¥E »'n.'a-"‘:'-:‘-' I-T-‘-‘Eh /4. ' T 2
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" "' 3 pr - I = BT h_ , .
Establishment Name ].f- R e Y= Date g | & Hy " : ’
InfOut | # 5L pnaiiGe DIEUS C|R||InfOut *pu ' Compliance Status - C|R
! OOD RETAIL PRA
¥
& .. .Safe Food & Water . . . Proper use of Utensils
E Pasteurized eggs used where ‘required 43 .I in use utensils; properly used and stored
31| —~| |Water & Ice from approved sources 44 | Utensils,equipment, linen; stored, dried, handled
32 Variance obtained for special processing methods 45 I Single service & single use; stored, used, handled [
, _/, Food Temperature Control =~ - ‘ 46| W | |[Slash resistant/cloth gloves used properly
33| I | [Cooling fhéthiods; adequate equipment for temperature control g . Utensils - Equipment - Vending
34 _M Plant food properly cooked for hot holding 47 l Equipment surfaces; properly designed, used . frl
35|- 7 Approved thawing methods used : 48— Warewashing; installed, maintained, used, test strips
3‘3 :r Thermometers provided, adequate, and conspicuous 49| } Non-foad contact surfaces clean
Il Food identification = - - -~ . . Physical Facilities. -
37 = [Food property labeted, original container | | ]|so Hot & cold water available, adequate pressure
v, . * . Prevention of Contamination” 51 Plumbing instelled; proper backflow devices
as ‘lnsecb, rodents, animals not present 52 Sewage & wastewater properly disposed .
— fContamination prevented during prep, storage, display 53 Toilet facilities; constructed, supplied, cleaned
40)) y | ) [Personnel; clean, no jewelry, hair restraints hrserd /T s8] L] |Garbage & retuse; disposed, facliities maintained
A1 o i Wiping clothes; property stored and used Cod ) _AesT Physical facilities; installed, maintained in good repair, clean
3'2[ E"’ Washing of fruits & vegetables @-m, 5 56 Ventilation & lighting adequate - employee-areas used
: 7 - | " Compliance with Agency Reqitirements -
57 Compliance with NASA/NPR/KNPR/AFI Requirements
quipme O ervatio
s TCS Food Product or Equipment Checked °F TCS Food Product or Egiipmeént Checked | GRS
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Imminent Health Hazards and Conditions Warranting Closure: “As specified in Chapter 8-404, 11 of the Food Cdde, food operations must be '
discontinued if an IMMINENT HEALTH HAZARD exists because of an emergency such as a fire, flood, extended interruption of electrical or water ki
service, SEWAGE backup, misuse of POISONOUS ‘OR TOXIC MATERIALS, onset of an apparent foodbome illness.outbreak, gross insanitary. - i
occurence or condition, or other circumstance-that may endanger public health. The person in charge shall immediately notify the regulatory authority
‘when-an-imminent hazard oceurs.~ ¢ - o oo o R 7 . : o p e o TR
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. ‘Food Establishmenf Slrveillance Report TRepont. Jiii wm Pt 9
' Establishment — Purpos. s Time Time
: Name - 7/ = ’ F N ) /\’ f Vi # 4 2 e e art ;5 50 B'- o e i
L g 3 Sl L o e , -L‘_-"-T_P ik - - ol PO ey o :Ll__:_g____
; EH ool \ _ U |Phor SeTal L - o - L
- Name #“ : - 4 /9 = ~ 3
LS. . e 4 L TR o ,}’ A WM e AL e )
Manager/Pe: _ W=z . . A | . < s
inCharge 4 3 / 7 Pho"', : .,. - . i ,n - W e R
IS 11T s 0 Y *_— L - WELTIPCVONGE)
_|Compliance < . Fo il .|Foliow. |mrr1i¢ent Health .
Status : Up - ‘;;,i_, Sl ol gHaza_rd Present ..o _

AR : . INSPECTION COMPLIAn ..RITERIA i

: ’ Fully Compllant No Violations. - . - - ;

Substantially Compliant = 2 or less Risk Factor wolatrons corrected onsrte &/or 5or !ess Retall Pradrce violations & No Imminent Health Hazards

! Partially COmpluant 3or more RISk Factar violations corrected onsite &/or 6 or male Retail Practice violations and No Imminent Health Hazards
|_naCompliant One ormare Rlsk Factor wolatrons not corrected or an imminent Health Hazard 1 present (Follow Upis Requtred)

‘ .Risk Factors f Good Retail Practices .Corrected Onsite Dunng Visit . Repeat/Recurnng
0 e O O @) omplia 2 O ot Observe A ot App able orrected o ed g 24 Repeat (Re g olatio
InfOut | # Compliance Status C|R||InfOut | # . Compliance Status C{R
R A OR AND R Q
B Supervision - - . Cooking-Time/Temperature Controlled for. Safety (TCS)
-z A, Assngnment Person in.Charge (PIC) is Present ) M F. Wild game animals cooked to 165° F, 15 sec.
N 1  [B. PIC certified, or PIC coitectly responds and na risk factors ] G. Surfaces of whole muscle intact beef steak cooked to 145° F
' C: Duties of the PIC . 1.8 _L H. Raw animal foods, cooked in microwave; rotated, covered,
2 / | [Certified Food Protection Manager - One Supemsor at minimum stired, heated to-165° F, 2 minutes standing tirme o
c -Efiployee Health - - . All other raw animal foods cooked to 145° F, 15 sec.
3| I Management & food employees knowledgeablelaware J. Noh-_qontinuous cooking process meets raw animal food limit
{ 41 Reporting, restriction, exclusion is proper _Reheating - Time/Témperature Controlled for Safety (TCS)-,
TR 5| /| stolomitus Response Procedure . | A#}| A Cookedicooled; reheated to 165° F, 15 sqc. - within 2 hiours | |
i 70 - Good Hygienic Practices - - - . : 1 A#| B Reheat in microwave; to ‘l»65° F-Zh A Al -
; 6| TI°| Proper ealing, tasting, drinking, tobacco use _ C. Commercially processed RTE; rQreat - b 2 N &
Hd S Y 4 I No dlscharge from eyes, nose & mouth . A/ﬁ D. Unsliced roasts; reheat per cooking chart
gl > "ot - Preventing Contamination by Hands ] . Cooling -Time/Témperature Controlled for Safety (TCS)
3 8 _-r ‘[Hands clean & properly washed ) A. Cooled from 135° F to 70° F in 2 hrs. 135° Fto <41° F - 6 hrs
_ 9 ‘|No bare-hand contact of ready-to-eat (RTE) food bt | 4/} | _|B. Cooled from ambient/chilled ingredients to s 41° F -4 hours "
10 A. Handsinks; convenient & accessible =~ : - |C. Received milk/shellfish < 41° F in 4 hours
e | ‘V . |B. Handsmk supplied; cleanser, towels, signage a w D. Untreated eggs in refrigerator at 456° F
i : e 0 Approved Sources . : Hot Holding Time/Tefmperature Controlled for Safety (ITcs) -
: 1 |A. Food from regulated firms; no home made / canned food. A. TCS food maintained at 2 135° F |
4 |, |- | [Eags, mik juice meetstandards - . B. Whole roast héld at = 130°F - [
! w2 1 ‘| |B. Shelifish from ICSSL sources/No recreational fish used . __Cold Holding - Time/Temperature Controlled for Safety (TCS)
| _&A C. Game aninials and wild indshrooms approved - I‘] A, TCS food maintained at <41° F
:. 12 M) Food received at proper temperature - Ah [ B. Untreated eggs stored at < 45° F NAE .1 rgbﬂ L
i 3| T Food in good condition; safe & unadulterated . : . . - - -Date'Marking and Disposition R
i R i .. .Requilred Record-keeping - 90 Day Retention » A. Date Marking of RTE TCS food _
f. 14]_“/ A. Documentation of parasite destructlon L B. Discarding of TCS food held > 7 days’
¥ [ | B Shellstock Tags o - |24] ﬂ'ﬂ Time as a control; records available, pracedures followed
B ] - Protection from Contammatron e . .- |125] §/| |consumer advisory; raw/undercooked animal foods
) . |A. Raw animal foods separated from RTE foods * - i . *Highly Susceptible Populations .
‘15| x B. Raw TCS foods with different cookirig temperatures separated A. No packaged juice or beverage with 2 waming label
IS . x . |C. Food protected ffom environmental contamination sources 26 B. Only pasteurized eggs if served undercooked or combined
16| o Food contact surfaces; cleaned & sanitized . . | |G- No serving of raw or partially cooked animal food or sprouts
171cd gl - [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 - Tifne/Temperature Controlied far Safety (TCS). “[27] Aﬁ. Coloring & additives; approved & used properly
A7 | A Raw eggs, broken on request, cooked to 145° F - 15 sec. 28 r A. Toxic materials labeled, stored, used
B. Comminuted fish, meat game, pooled eggs oo? ed to Vs“ ﬁ B. Toxics for retail sale; properly stored
18 Av | |-15sec. ‘} B .- Approved Procedures.
C. Whole meat/formed r{ést cook\o 130° F, 112 min orper chart| | A. ROP with no variance; no approved HACCP plan
i M . |D. Ratitesfinjectedfienderized meats cooked to 155° F, 15 sec. 29 ; B. Operating with approved variance/ HACCP plan . .
¥ L M E. Poultry, stuffed meats, meat stuffing cooked to 165° F 15 sec. W C. Juice; freated under HACCP plan - labeled -
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Food Establishment Surveillance Report Report g 0. Page2of )

Establishment Name ot oS A e = - JDate [ T :‘ - |

InfOut | # ) Compliance Status:. C|R||In/Out ‘e CompliantieStatus C[R

00D R PRA
. - Safe Food & Water Propet use of Utensils -

30 Pasteurized 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

3 Variance obtained for special processing methads 45 Single service & single use; stored, used, handled

. . . Food Temperature-Control - 46 Slash resistant/cloth gloves used properly _

33| 7~ | [Cooling methods; adequate equipment for temperature control o Uten'sils - Equipment - Vending " -

k2 Aﬁ" Plant food properly cooked for hot hoiding 47 |Equipment surfaces; properly designed, used

35 :z‘ Approved thawing methods used 48 j Warewashing; instatled, maintained, used, test strips |
361 7| |Thermometers provided, adequate, and conspicuous 49 Non-food contact surfaces clean

i . Food-Identiication 3 | T “PhysicalFaciiies. .

37] [ lFood properly {abeled, original container f f 50 Hot & cold water available, adequate pressure

o - - Prevention of Contamination 51 Plumbing installed; proper backflow devices

38 rlnsects. rodents, animals not present 52 Sewage & wastewater properly disposed |
39 Jr[c«.)fnamination prevented during prep, storage, display 53 Toilet facilities; constructed, supplied, cleaned ]
40 | [Personnet; clean, no jewelry, hair restraints 54 Garbage & refuse; disposed, facilities maintained [
) l Wiping clothes; properly stored and used 56 Physical facilities; installed, maintained in good repair, clean |' _I
[42 \Ll Washing of fruits & vegetables ||56 Ventilation & lighting adequate - employee areas used [ ]|

- Compliance with-Agency Requirements -+ 5
57 Compliance with NASA/NPR/KNPR/AF! Requirements *
pera e/Equip Observatio
.TCS Food Product or Equipment Checked °F ' TCS Food Product or Equipment Checked CF
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-dis¢ontinued if an IMMINENT HEALTH HAZARD exists because of an eme

‘occurtence or condition, or other circumstance that may enda
-when an imminent hazard occurs; " i

Imminent Health Hazards and Conditions Warranting Closure: As specified in Chapter 8-404.11 of the Food Code, food opérations must be

‘service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, oniset of an-apparent foodbome iliness outbreak, gross insanitary -
nger public health. The person in charge shall immediately nitify tf:e regulatory a‘uthori_ty

orre A o)

rgency such as a fire, flood, extended-intertuption of electrical or water

Manager/PIC . M_anager/P

Name (Type/Print) ¢ | Signature

Specialist 2 e N Specialist 4 / l."- P——
Name (Type/Print) --’_/_n- "1/,»’- oy ’J Signatugg— e T ‘,;“;‘:J h—-—,-‘; ."TFIL_" |
e R SRS = I R = ) * g R TRED
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“ Food Establishment §_’urve‘illanc'e Report Report # 5 7 }'h Page 10f 2

Name 4

——
EH Specialist *
Name 7

Establishment - ‘ourpos';—* ) . T3 Tima .
7 Zn gl ae o fvisit _ __? / /,,E" 17

Manager/
in Charge

Compliance 'a'w

Status

Fully COmphant = N(otatrons : : :
3ubstantially COmpllant 201 less Rlsk Factor vrolatrons corrected onsate &Ior 5 or !%s Retaﬂ Praotlce wolatlons & No lmmmem Health Hazards:
Parually Compliant = 3 or more Risk Factor violatiors. corrected onsrte &Jor:6 or more Retarl Prachoe vrolatlons and No Immlnent Health Hazards

Non-Comphant One or more Rssk Factor vuolahons not corrected oran lmmmem Health Hazard is present (Foﬂow Up is Requrred) CRRE

Rrsk Factors _Q—- Good Retail Practices  Corrected Onsite During Visit Syt RepeaURecumng £
I=In compliance O = Out of Compliance NI/O = Not Observed N/A = Not Applicable C = Corrected on site during visit R = Repeat {Recurring) Violation

wout ¥ Complance Siatus ——— —~ ICIR|ln0ut [# . Complance State o CIR

RISK FACTORS AND INTERVENTIONS

Lo Supervision~ = - : - Cooking-Time/Temperature Controlied.for Safety (T CS)
[ A. Assignment - Person in Charge (PIC) is Present F. Wild game animals cooked to 165° F, 15 sec.

1 B. PIC certified, or PIC comectly responds and no tisk factors .|G. Surfaces of whole muscle intact beef steak cooked to 145° F

.| |C. Duties of the PIC ia H. Raw animal foods, caoked in microwave; rotated, covered,
2 ‘ ’ Cemﬁed Food Protectlon Manager - One Supervnsor at minimum stirred, heated to 165° F, 2 minutes standing'time ~ ~ . -
D - ‘Employee Heaith - i I. Al other raw animal foods cooked to 145° F, 15 sec. 4
3 Management & food employees knowledgeable/aware ). Non-continuous cooking process meets raw animal food limit

Reporting, restriction, exclusion is proper ‘Reheating - Time/Temperature Confrolled for Safety (TCS),

5 Stool/Vomllus Response Procedure | . Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours

. ¥ Good Hygiériic Practices 1l B. Reheat in microwave;to 165° F - 2 hrs

e 19 ;
6 I Proper eatmg. tasting, drinking, tobacco use C. Commercially processed RTE; reheat - 135°F
7 No discharge from eyes, nose & mouth : D. Unsliced roasts; reheat per cooking chart . ,
... " . -Preventing Contamipation by Hands - Cooling -Time/Temperaturé Controlled for.Safety (TCS) -

Hands clean & properly washed 4. Cooled from 135° F 10 70° Fin 2 hws. 135° Fto<41°F -6 hrs

9 No bare-hand contact of ready-to-eat (RTE) food bo

A. Handsinks; con\ienient & accassible C. Received milk/shelifish s 41° F in 4 hours
) B Handsrnk supplled cleanser, towels, signage . D. Untreated eggs in refrigerator at 45° F

B. Cooled from ambient/chilled ingredients to < 41° F - 4 hours [
|
!

10

. Apptoved Sources:'. - 7. . Hot-Halding - Time/Te ‘emperaturé Controlled for Safety (TCSy

* |A. TCS food maintained at = 135° F

’ IA Food from regulated firms; no home made / canned food. 21
“ Eggs. milk, juice meet standards’ . lB Whole roast heid at = ,1_","’ F ‘ v
B. Shellfish fram ICSSL sources/No recreational fish used ~__€old Holding - Time/Temperature Contralled for. Safety (TCS). .. - -
C. Game animals and wild mushrooms approved . 22 A. TCS food maintained at < 41° F
12 Food received at proper femperature | B. Unfreated eggs stored at < 45° F
{13 Food in good condition; safe & unadulterated - | ..+ % : Date Marking and Disposition -
- - . “Required Record-keéping - 90 Day Retention_.~ _ 23 |A. Date Marking of RTE TCS food
14l A. Documentation of parasite destruction i ‘ B. Discarding of TCS food held > 7 days
B. Shellstock Tags ’ f 24 [Time as a control; records available, procedures followed
oo Protection from Contamination”™ - T zﬂ_ Consumer advisory; raw/undercpoked animal foods - il
A. Raw animal foods separated from RTE foods . | - .. -Highly Susceptible Poputations - . ™~ -~ ". . -]
15' B. Raw TCS foods with different cooking temperatures separated A. No packaged juice:or beverage with a waming label |
C. Food protected from environmental contamination sources - 26 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 | ) N
= A. After served to customer, food is not re“served D. No foods re-served - [ ] - 3
B.-Discarding or reconditioning of unsafe food I - Colorings --Additives - Toxics . 1
- Cooking - Time/Temperature Controlied for Safety (TCS) o ||er Coloring & additives; approved & used properly
A. Raw eggs, broken on request, cooked to 145° F - 15 sec. | o8 A. Toxic materials labeled, stored, used
B. Comminuted fish, meat, game, pooled eggs cooked to 155° F ] B. Toxics for retail sale; properly stored
18 " |15 sec. . 7 .Approved Procedures ¢ e :
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 B. Operating with approved variance/ HACCP plan
E. Poultry, stuffed meats, meat stuffing cooked t0.165° F 15 sec. C. Juice; treated under HACCP plan - labeled
e —— —
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Pl P : v ; i ‘
- |Establishrient Nafie#* - T Gl I, Da e )
InfOut [# 0. Eomm:nams ~n C[R][in/O% - Compliance Status C[R
00D RETAIL PRA
T .. Safe Food & Water. - Proper use-of Utensils -
y-{30 Pasteurized eggs used where required 43| [tn use utenslls properly used and stored
31 Water.& lce from approved sources’ 44 Utensils,equipment, linen; stored, dried, handled
32 Variance obtained for special processing méthods [ | 45 Single service & single use; stored, used, handled - e
i - Food Temperature Copfrol v 46 Slash resistant/cloth gloves used properly
33 | [Cooling methods; adequate.equipment for temperature coritral A o v Utensils - Equipment - Vending L v
34 Plant food properly cooked for hot holding ( 47 f. |[Equipment surfaces; properly designed, used
35|, Approved thawing methods used . : ] ——}— Warewashing; Installed, maintatned, used test stnps
36 f _[Thermometers provided, adequate, and conspicuous 49 Non food contact surfaces clean-
, ' " i Food:|dentification - s . B .+ . Physical Facilities .
37 | |Food properly labeled, original container [ |50 Hot & cold water available, adequate pressure
. e . Prevention-of Contamination 3 51| - Plumbing installed; proper backfiow devices
.|38 lnsects rodents animals not present ~ 52 Sewage & wastewater properly disposed *
39 Contamination prevented during prep, storage, dlsplay 53 Tailet facilities; constructed, supplied, cleaned
40y /) |/ |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 \Washing of fruits & vegetables 56 Ventilation & lighting adequate - employee areas used
i=. . Compliance with Agency-Requirements’ - -
571 Compliance with NASA/NPR/KNPR/AF| Requirements
quipme Observatio
TCS Food Product or Equrpment Checked - y °F.. TCS Foad Product or Equipment Checked ";’ °F

' //A //,//'
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Imminent Health Hazards and Conditions Warranting Closure: As specrﬁed in Chapter 8-404.11 of the Food Code, food operations must be

dascontmued if an IMMINENT-HEALTH HAZARD:exists becaiisé of an emergency such as afire, flood, extended interruption of e!ectncal or water
service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS ‘onsét of an apparent foodbome illness outbreak, gross msamtary v
‘occufrence or condition, or other clrcumswnce that may endanger publlc hea1th The person m charge shall nmmedrately notlfy the regulatory authonty

when an imminent haZard occurs.
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Food Establishment Survnillance Remrt Reportt 68 9CP Pacia -
ST RN Y ; s ~
Establishment # W2 T b2 pry »
Name M s W q ‘- {‘ ’-h:, .
EE Specialist AR
Na ‘ '. . T,
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Manager/Pers : .
in Charge 4
H[/ 4- , < 2 - ¢ '—__f
mpliance
Status /

SUbstanﬂaHy Comphant 2. orless Risk Factor violations corrected onslte &/or 5 or less Retail Practice violations’ & No lmmment Heali v, - 4
Partially Compliant = 3 or .more Risk Factor violations corrected onsite &/or 6 or more Retaif Practice violations and No imminent Health Hazards
Non-Compliant One or more Risk Factor violations not corrected or an’imminent Health Hazard |s present (Follow Up is Requnred)

Risk Factors_ Good Retail Practices Corrected Onsite During Visit Repeat/Recumng
omptiance 0=0 0 omplia e O ot Observed ot App able orrected o d R Repeat (R q 0 0
InfOut | # Compliance Status CIR{|InfOut |# Compliance Status CiR
R a ORS AND R O
_ Supervision Cooking-Time/Temperature Controlled for Safety (TCS)
j A. Assignment - Person in Charge (PIC}) is Present F. Wild game animals cooked to 165° F, 15 sec.
1 I B. PIC certified, ar PIC correctly 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; rofated, covered,
2 Certified Food Protechon Manager - O'&Uﬂ@ minimum A M stirred, heated to 165° F, 2 minutes standing time
N *. Employee Health -, A/ |1 All other raw animal foods cooked 1a 145° F, 15 sec.
3| =1 [Management & food employees knowledgeablelaware J. Non-continuous cooking process meets raw animal foed limit
4 Reparting, restriction, exclusion is proper "' Reheating - Time/Temperature Controlied for Safoty (TCS)
5 Stool/Vomitus Response Procedure ‘# IA. Caokedfcooled; reheated to 165° F, 15 sec. - within 2 hours
[ ' -Gobd Hygienic Practices.. 10 [T _[B. Reheat in microwave; to 165°F-2hrs . J, w

Proper eating, tasting, drinking, tobacco use

C. Commercially processed RTE; reheat - 135°F 4, 24 |

No discharge from eyes, nose & mouth

HH} D. Unsliced roasts; reheat per cooking chart

:- Preventing Contamination by | Hands

Cooling -Time/Temperature Controlled for Safety (TCS)

Hands clean & properly washed Y]

A. Cooled from 135° F to 70° F in 2 hrs. 135° Fto s 41°F -6 hrs

No bare-hand contact of ready-to-eat (@fo

20

B. Cdoled from ambient/chilled ingredients to < 41° F - 4 hours

A. Handsinks; convenient & accessible

gg_

C. Received mitk/shelifig r_p <41°Fin 4 hours

'Q:""-—H. EH| ~

B. Handsink supplied cleanser, towels, signage

yZ0)

D. Untreated eggs in refrigerator at 45° F .

S .- Approved Sources. -

Hot Holding - Time/Temperature ( Controlled for Safety (TCS) -

A. Food fmm regulated firms; no home made / canned food.

A. TCS food maintained at = 135° F

e = | Eggs, milk, juice meet standards . 1 B. Whole roast hgld at 2130°F '
—=| [B. Shellfish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature Controlled for Safety (TCS)
ﬂym C. Game animals and wild mushrooms approved P e | P 2“' A. TCS food maintained at < 41° F i
12)) (5| | [Food received at proper temperatureny 2y { 1 I)I7 || [B. Untreated eqgs stored at < 45° F [ ]
(1 | " [Food in good condition; safe & unadulty/atsli ,, Iy = ‘ ~_Date Marking and-Disposition.
e Required Record-keeping - 90 Day Retentiorl o3| A Date Marking of RTE TCS food |
14 iA, Documentation of parasite destruction ] == B. Discar’ding of TCS food held > 7 days
B. Shelistock Tags J 24 Time as a control; records available, procedures followed
- Protection from Contamination E% [Consumer advisory; raw/undercooked animal foods
[ T | [A Rawanimalfoods separated from RTE foods - ‘Highly Susteptible Populations -
15 Uﬁ' B. Raw TCS foods with different cooking temperatures separated kﬂ\ A. No packaged juice or beverage with a warning label
_;_:L C.‘ Food protected from environmental ‘c.ontamlnalton 'sources 2% B. Only pa.steurlzed eggs if .served undéron?oked or combined
16 ] J Fdod contact surfaces; cleaned & sanitized IC. No serving of raw or partially cooked animal food or sprouts
57 1 A. After served to cu'stqmei’, food is not re-served D. No foods re-served
) W/ | [B. Discarding or reconditioning of unsafe food » ‘Colorings - Additjves - Toxics E
. Cooking - Time/Temperature Controlied for Safety. (TCS) 27| JA ICOIonng & additives; approved & used properly .
A |A Raw eggs, broken on request, cooked to 145° £ - 15 sec. 28 —f“ /A, Toxic materials labeled, stored, used
IVO‘ . B1 gzmmlnuted fish, meat, game, pooled eggs cooked to 155° F 1 m 9 Toxics for reta}: sale; ;Z;p;ﬂy stzred
o .- Pprovi rocedures -
b ”A— C. Whole meatfformed roast cook to 130° F, 112 min or per chart ] A. ROP with no variance; no approved HACCP plan
_A{ﬂ- D. Ratites/injected/tenderized meats cooked to 155° F, 15 sec. 29 B. Operating with approved variance/ HACCP plan -
/M? E. Poultry, stuffed meats, meat stuffing cooked to 165° F 15 sec. | W C. Juice; treated under HACCP plan - labeled
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Food Establlshment Survelllance Report Report# == 222 Page20f )
Establlshment Name b -~ —-—v—-"JDate .f 7 i Lar
_"—'—'_Tz.;rr f*'"* e SRS 3 old A J
;3 InfOui #). wumpliance Status C|R[InfOut | £ Compliance Status CIR
R CODR A PRA
L - Safe Food & Water Proper use of Utensiis.
ﬂ “(4 Pasteurized eggs used where required 43 “f In use utensils; properly used and stored
31 - |Water & Ice from approved sources . 44 Utensils,equipment, linen; stored, dried, handled
32 ﬁ Variance obtained for special processing methods 45 Single service & single use; stored, used, handled
“aosr - Food. Temperature Control - . 46 Slash resistant/cloth gloves used properly
33 —r Cooling methods; adequate equipment for temperature control . ... Utensils - Equipment - Vending
34| 4741 [Plantfood properly cooked for hot hioiding : 47 Equnpment surfaces; properly designed, used
35 Approved thawing methods used 48 arewashing; installed, maintained, used, test strips
|36 Thermometers provnded adequate, and conspicuous 49 Non-food contact surfaces clean
| S U o ¥ s Foodidentification - ) ' . j - - Physical Facilities - < .-
(37| [ [Food properly Iabeled original container [ | |50 Hot & cold water available, adequate pressure
[ .. - " Prevenfion of CQntammauon ) 51 Plumbing instatled; proper backflow devices
]38] [ lnseds rodents, animals not present 52 ' |Sewage & wastewater properly disposed
{ 39 j Contamination prevented during prep, storage, display 53 Toilet facilities; constructed, supplied, cleaned
40 , | Personnel;’ ‘clean, no jewelry, hair restraints 54 f Garbage & refuse; disposed, facilities maintained
[ Wiping clothes; properly stored and used 55 ’ Physical facilities; installed, maintained in good repair, clean |
!! I |Washing of fruits & vegetables 56 ’ ] Ventilation & lighting adequate - employee areas used r
I/ + . Compliance with Agency Requirements . : -~ ~ . _
- |57 Compliance with NASA/NPR/KNPR/AFI Requirements
pera quipme Obhservatio
. TCS Food Praduct or E?qluipment Checked . o F ) TCS 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 mist be
discontinued if an iMMlNENT HEALTH HAZARD exists because of an emergency such-as a fire, flood, extended interruption of electrical or water
service SEWAGE backup; misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbome iliness outbreak, gross.insanitary . .
‘occuitence or condlﬁon. or other clrcumstance that may endanger public health. The person in charge shall tmmedxateiy notlfy the regulatory authonty

‘wheivan imminent hazard occurs.
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Fully'Compliant = No Volatrons )

Substantially COmpllant 2or less Risk Factor violations oorrected onsite &/or 5 or less Retail Practice vrotatlons & No Imminent Health Hazards
Partlalty Cornpiiant = 3 or more Risk Factor vlolattons corrected onsite &/or 6 or more Retail Practice viotatlons and No Imminent Health Hazards

Food Establlshment Survgi'l eport Repgg - Page 1 of X
Establishment, 1) 795 ,a-w - - . |Time Time
Name F : ,4’ : .' o .(' (ﬁ""‘ / " ¥ a £ ,g( }4" _'f:, F End ///r
EH Sp'ecialistE\ 2  JEEPES P il 44 g s
N Ve ldy ¢ Aoy B . / ’
_ar“e_— ” vf 1.{’”/&’: /ﬂ.} e R S B 4 "r; ‘££’1 2. L ~‘.‘i'..'{‘:'-'. _,' 14N ?1“_:?{;’_'_!_.’_.";1_1 __'_;-_"ﬁ:":‘-
Manager/Person’ VB o7 A v Phe 1' }gfﬂ,. N7
i hi < 73 ¥ p"‘ g 4 7 BN AT Y o'y . .
in Charge q%f\f;&:{r w | jé__;.{_%cﬂ,_. st fﬁf/{,,’l’,' /it -ﬂk
Compliance = Fol ;{ /ol g |t Health /
|status . b o fup T 4 /{1:1 % ~ #zmd Present rn =g

B ’ ’ : INSPECT'ON CCIVPLIANCE CR'TER'A

Non-Compliant One or more Rlsk Factor vrolatlons not corrected oran lmmlnent Health Hazard is present (Follow Upis Requrred) A
Risk Factors Good Retail Practices Corrected Onsite During Visit . Repeat/Recurnng
0 a e O O O omplia e Q ot Obiserved a ot App ble O ed o ed g R Repeat (Re olatio
InfOut | # Compliance Status CIR||InfOut |# Compliance Status C|R
R A OR AND R O
Supervision- Cooking-Time/Temperature Controlted for Safety (‘I’CS}
T A. Assrgnment Person in Charge (PIC) is Present LA{_A F. Wild game animals cooked to 165° F, 15 sec.
1] B. PIC certified, or PIC correctly responds and no risk factors AA G. Surfaces of whole muscle intact beef steak cooked to 145° F
J C. Duties of the PIC 18 X " H: Raw animal foods, cooked in microwave; rotated, covered,
2 W i Cemﬁed Food Proteﬁ Hag(. rvisar at m,,-,,mu.-n M- stirred, heated to 165° F, 2 minutes standing tinie . .
A ¢ < ¢ Employee Health - A/ |\, Al other raw animal foods cooked to 145° F, 15 sec.
3| T Management & food employees knowledgeable/aware A y J. Non-continuous cooking process meets raw animal food limit .
4| Reporting, restriction, exclusion is proper Reheating - Time/Termperaturs Controliedfor Safety (TCS) . ~
5 W -StooWomitus Response Procedure A. Cooked/cooled; reheated fo 165° F, 15 sec. - within 2 hours
-, Good Hygienic Practices 19 A B. Reheat in microwave; to 165° F - 2 hrs . L |-
6| T | Proper eatlng, tasting, drinking, tobacco use C. Commercially processed RTE; reheat - 135° F W e R
7| ¢ [ [No drscharge from eyes, nose & mouth D. Unsliced roasts; reheat per cooking chart of
o - ‘Preveriting Contamination’ by Hands - * Cooling -Time/T: emperature Controlled for-Safety (TCS)
8| J] [Hands clean & properly washed D A. Cooled from 135° F to 70° Fin 2 hrs.'135° Fto s 41° F - 6 hrs
9 Na bare-hand contact of ready-to-eat (RTE) food 2014 145 [B- Cooled from ambient/chilled ingredients to < 41° F - 4 haurs
10 | |A. Handsinks; convenient & accessible C. Received milk/shelifish < 41° F in 4 hours . ’
j / [ B Handslnk supplled cleanser, towels, signage AD|  |D. Untreated eggs in refrigerator at 45° F
S0 oo siew oo Approved Sources __Hot Holding - Time/Temperature Conitrolled for. Safety(TCS)
IA Food from regulated firms; no home made / canned food. 21 - TCS food maintained at > 135° F : |
2 L| |Eggs. milk, juice meet standards B. Whole roast held at = 130° F v ’ |
=T | [B. Shelifish from ICSSL sources/No recreational fish usgﬂb Cold Holding - Time/Temperature Contrdlled for Safety {TCS)
C. Game animals and wild mushrooms approved |2 2] = A. TCS food maintained at < 4t° F
12| A Food received at proper temperature f e ol B. Untreated eqgs stored at < 45° F . f
13| ' ——| |Food in good condition; safe & unadulterated - - ) .. ~. . Date Marking and Dispositian. .
- Required Record-keeping - 90 Day Retention. . - e |A. Date Markmg of RTE TCS food
14’_“’(& A. Documentation of parasite destructron I -7 | |B. Discarding of TCS food held > 7 days
ﬂ B. Shellstock Tags -7 ’ T 24| 44 Time as a conftrol; records available, procedures followed
Bl : . Protection from Contamination s o 25(" [Consumer advisory; raw/undercaoked animal foods
=7~| |A Raw animal foods separated from RTE foods & i L Highily Susceptible Populations: .~
15 B. Raw TCS foods with different cooking temperaturJ:-sepa;,at " 1A, No packaged juice or beverage with a warning tabel
=1~ [C. Food protected from environmental contarmination sour&e’ |l 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
a7 (.| [|A Afier served to customer, food is not re-served M [D.No feods re-sérved — -
\V/' | |B. Discarding or reconditioning of unsafe food _ Colorings - Additives - Toxics
,/ Cooking - Time/Temperature' Controlled for Safety (TCS) 27| 4/ |  |Coloring & addiitives; approved & used properly
LJA A. Raw eggs, broken on request, cooked t0.145° F - 15 sec. 28 j’ A, Toxic materials labeled, stored, used
] B. Comminuted fish, meat, game, pooled eggs cooked to 155° F - 4 [B. Toxics for retail sale: properly stored
i i - 15 sec. = OF b (c é ,?'I *. Approved Procedures -
C. Whole meatfformed roast cook to 130°)F, 112 min or per chart _m— 1A, ROP with no variance; no approved HACCP plan [
D. Rafites/injected/tenderized meats cooked to 155° F, 15 sec. 29 B. Operating with approved variance/ HACCP pfan
_| -.A/ +|E. Pouitry, stuffed meats} mgat stgﬁnp_gcaked to 165° F 15 sec. | ﬂ’ C. Juice; treated under HACCP plan - labeled
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Food Establishment Surveillance Report | Repguiiiens Page 20f 3
: Y FR—— - i ' - v, = =
Establishment Name 44 L L Date Tl L g
InfOut | # ’ Compliance Status C|R||InfOut |5 Compliance Status C|R
COD R A PRA
Safe Food & Water * Proper use of Utensils
30 Pasteurized eggs used where required 43| T In use utensils; properly used and stored
31 I Water & Ice from approved sources 44 Utensifs,equipment, linen; stored, dried, handled
32 M Variance obtained for special processing methods 45 Single service & single usé; stored, used, handled
' - Food Temperature Controf -.- 1[46 Siash resistant/cloth gloves used properly
33| Cooling methods; adequate equipment for temperature control .. Utensils - Equipfment - Vénding - .
34 Plant food. properly cooked for hot holding 47 Equipment surfaces; properly designed, used
35| 1 pproved thawing methods used 48 Warewashing; installed, maintained, used, test strips
36 _‘I‘ Thermometers provided, adequate, and conspicuous 49 Non-food contact surfaces clean )
; .0 Food identification” T - . Physical Facilities *";
[37] | . [Food properly tabeled, original container | | |50 Hot & cold water available, adequate pressure
’ “ . . - Prevention of Contamination -~ - 4|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, 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 Washing of fruits & vegetables 56 | |Ventilation & lighting adequate - employee areas used
[ - Compliance with Agency Requifements- - - .-
57 = Compliance with NASA/NPR/KNPR/AFI Requirements
qQuIp O atio
TCS Food Product or Equipment Checked °F TCS 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 em
service; SEWAGE backup, misusé of POISONOUS OR TOXIC MATER

‘occurrence

when an imminent hazard-occurs, * -

or condition, or other circumstance

ergency such as a fire, flood, extended inh‘iruption of electrical or water
IALS, onset of an apparent foodbome iliness outbreak, gioss insanitary -
that may endanger public health. The person in charge shall immediately niotify the regulatory authority
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