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in Charge

Compliance
[Status .

: . miflont Hedlth
p Dat azard Present

Substantlally Compliant = 2. orless Rlsk Factor vxolatlons corrected onsite &/or 5 or less Retait Practloe vrolatuons & No lmmment Health Hazards '
‘Partially Compliant =3 or more Risk Factor.violations corrected onsite &/or & or more Retail Pragtice: violations and No lmmlnent Health Hazards Sl
Non-Compllant = One or more R|sk Factor vnolahons nat cornected or an lmmment Heanh Hazard is present (Fo!low Up is: Required) e

Risk Factors 7 Good Retell. Practlces O Corrected Onsite During Visit . Repeat/Recurnng
ompliance O = Qut of Compliance O ot Observe a ot Ap able orrected o d g R =R R g olatio .
InfOut | # Compliance Status C|R|[infOut |# Compliance Status CIR
R ACTORS AND R 0 )
Supervision " : Cooking-Time/Temperature Controlled for Safety (TCS) . . S
7 | |A- Assignment - Person in Charge (PIC) is Present i J}—IF. witd 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. Duties of the PIC 18 H. Raw animal foods, cooked in microwave; rotated, covered,
2 ) Certlﬁed Food Protection Manager - One Supervisor at minimum M— stirred, heated 1o 165° F, 2 minutes standing time
' S . ‘Eiriployee Health : . i | A4 I All other raw animal foods cooked to 145° F, 15 sec.

i : Management & foud employees knowledgeablelaware [ ﬁ}. J. Non-continuous cooking process meets raw animal food timit [ ?_
4 Reéporting, restriction, exclusion is proper - -Retieating - Time/Temperature Controlled for'Safety (T CS) : o
5 |SlooWom|tus Response Procedure 7)) A" Cooked/cooled; reheated ta 165° F, 15 sec. - within 2 hours
M b . Good Hygienic Practices” . E 1l [~ |B. Reheat in microwave; to 165° F- 2 hrs

f_ 2L . jProper eatlng, tasting, drinking, tobacco use : C. Commercially processed RTE; reheat - 135° F ,
7 _J, No dlscharge from eyes, nosé & mouth ) — |D. Unsliced roasts; reheat per cooking chart m

Y - Preventing. Contamination by Hands ‘Cooling -Time/Temperature Controlied.for Safety {TCS)
8] 7 |_|Hands clean & properly washed . | 4] |7 Cooled from 135° F 10 70° F in 2 hrs. 135° Flo s 41° F - 6 s [ [
9 No bare-hand contact of ready-to-eat (RTE) food : 20 B. Cooled from ambient/chilled lnqredlents to£41° F -4 hours B
10 A. Handsinks; convenient & accessible - 7 €. Received milk/shellfish < 41° F in 4 hours, - e ,’
B. Handsmk supplled cleanser, towels, slgnage ’ ' [ D. Untreated eggs in refrigerator at 45° F .
ik s - Approved Sources - .. .+ ||. - HotHolding - Time/Temperature Controlled for:Safety (TCS) !
P A, Food from regulated firms; no home made gnned foc;t/ ¢ b 41: A®|  |A. TCS food maintained at = 135° F . ‘ !

» Eggs, milk, juice meet standards u S ecd, 115‘ = Y72 - bl held at 2 130° F {_V/A-’" - :

ol B. Shelifish from ICSSL sources/No recreational fish useqf .:Cold-Holding - Time/Temperature Controlled for Safety (TGS) . 1
y C. Game animals and wild mushrooms approved . |20 = ' TCS food maintained at< 41° F . .

12| 4/0| |Food received at proper temperature - - |B. Untreated eggs stored at < 45° F
13| | [Food in good condition; safe & unadulterated : . e, T - Date Marking-and- Disposition " ;

. . “Requiréd Recond-keeping - 90 Day Retention” /‘,Eg Yolbl A Date Marklng of RTE TCS food i | _'
14.] A#H A Documentation of parasite destruction - W—T =L |B. Discarding of TCS food held > 7 days . SE
|B. Shefistock Tags’ ' 24| A/A1 [Time as a contral; records available, procedures followed :

. - . Protection from Contarnination ', U 25 - .[Consumer advisory; raw/undercooked animal foods
vl |A Raw anjmal foods separated from RTE foods - . Lt Highly Susceptible-Populations " T ¢ i
15|~ ;r" B. Raw TCS foods with different cooking temperatures separated _JA. A. No packaged juice or beverege with a waming label } i :

i C. Food protected from environmental contamination sources . PO B. Only pesteunzed eggs if served undercooked or combined .

16 j Food contact surfaces; cleaned & sanitized' , [ C. No serving of raw or partially cooked animal food or sprouts ) B

1 [ Tfter served to customer, foodTs not re-served - w D. No foods re-served - ¢ | !

'ﬂ'—# " [B. Discarding or reconditioning of unsafe food “ma o * Colorings - Additives - Toxics - > :

“-Cooking - Time/Temperaturé Controlled for Safety (TCS) S 27' Y4 Colonng & additives; approved & used properly ' :
ﬂ,@ 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 v 4 B. Toxics for retail sale; properly stored - . § | K
nl A | |-15sec. SUTTND YV Approved Procedures, - < <, - ol N
M C. Whote meat/formed roast cook to 130°-F, 112 min or per chart i ROP with no variance; no approved HACCP plan . ;
D. Ratitesfinjected/tenderized meats cooked to 155° F, 15 sec. 29| "} B. Operating with approved variance/ HACCPplan - . :
l__.ﬁ’ E. Poultry, stuffed meats, meat stuffing cooked to 166° F 15 sec. |. W C. Juice; treated under HACCP plan - labeled : :
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Food Es;abllsﬂnjgg Surveillance Report Report # ( in Pagez . it
Establishment Name - 7 =D PP S Date (/ ,) o . -
' N 4 L - £ e LT - "' d - - -
InfOut | # ' _iiance Status - ‘*’ T C|R|(In/Out - Compliance Status - . C|R
0D R 0 PRA
;b . Safe Food & Water ) = o Proper use of Utensils: "
30 A,ﬂ" Pasteurized eggs used where required T |43 In use utensils; properly used and stored
31 Water & Ice from approved sources K td u 5A 44 Utensils,equipment, linen; stored, dried, handled
3% ﬁ Variance obtalned for special processing methods 45| | Single service & single use; stored, used, handled
) -":Food Temperature Control . : 46 Slash resistant/cloth gloves used properly
33, Cooling methods adequate equipment for temperature control ~ - -7 Utensils - Equipment - Vending: - -
'E Plant food properly cooked for hot holding T 47 Equipment surfaces; properly designed, used .
35 '-.j--" Approved thawing methods used - - . 48 Warewashing; installed, maintained,-used, test strips
agl ,Thermometers provided,-adequate, and. oonspucuous 49| Non-food oontact surfaces clean o
) 1 Food Identification. . -~ " R R “Physical Fagilities - anet e
37| | [Food pmpeny iabeled, original container 50 Hot & cold water avallab!e adequate pressure T
: : - Prevention of Contamination . I Plumbing installed; proper backflow devices 1- M
38 Insects, rodents animals not present . 52| - Sewage & wastewater properly disposed . r ,
39 Contamination prevented during prep, storage, dlsplay 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 Lised 55 Physical facilities; installed, maintained in good repair, clean.
42 v Washing of fruits & vegetables ~ 56 J Ventilation & lighting adequate - employee areas used
] ) 0 i "« Compliance with Agency Requiremients. . =~ - -
o'? v 700 M/Jq W ) ICombpliance with NASA/NPR/KNPR/AFI Requirements
e era efequipme Observatio
TCS Food Product of EquipmentChecked, . =* |~ % . . -TCSFood Product or Equipment Checked . - = | *F.
1l o o 7 hid 34 = .5 6)
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imminent Health. Hazards and Conditicns Warranting Closure: As specrﬁed in Chapter 8-404.11 .Food Codé, food operations rustbe.”. St
‘discontinued if an IMMINENT HEALTH HAZARD exists because of.an emergerncy such as a fire, flood, extended interiuption of electrical or water i 1
service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodborné iflness. oubbreak gross insahitary - )
otcurrence or oondltlon. or other cvrcumstance that may endanger publlc hea!th The person m charge shall lmmednately notlfy the regulatory authonty B

when an |mm|nent hazard OCcLUrs.,
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‘Food Establishment Surveillance Report Reporigh™" Faae i ol
Establishy. - B . >~ - Purpose !“' : ---’:‘ L \JDale P ﬂ\'lnme ) = [Time n
Name/. A e _i -..- St A ’,r -‘ﬁof\lrsrt »_«w:f' = . ¢ lSta' End : |
- rs
! o
’ / Phone . ./ Em#r . o - / / /
-—a - *U "‘ — B o % w o
e Phone ' * - |Email - g
Vo - it \:‘
Complianc 7 - Follow Follow -~ % Imminent Health =
Status ¢ " Up / ) Up Dat~ = |Hazard Prese& .
— INSPECTION COMPLIA“..._,..RITERIA N s ..'..a ST *% T “
Fully Complrant Na Viglations " - Lo T
Substantrally COmpliant 2 oF less Risk Factor vrolatlons corrected onsite &Ior 5or less Re:arl Practlce vrolatrons & No lmmrnent Health Hazards
Partially Complrant 3 ormore, Risk Factor violations oorrected onsite &/or 6 or more ‘Retail Practice viglationis and No Immment Heaﬂh Hazards E
Non-Compliant One of more Risk Factor vrolatrona not oorrected or an !mmment Health Hazard is present (Follow Up rs Requrred) B

O RepeaﬂRecumng

““'—*’

O Risk Factors Good Retail Practices OCorrected Onsite During Visit
0 e O 0 0 e O ot O erve & ot Applicable orrected o ed q R Repeat (Re q olatio
InfOut | # Compliance Status C|R]|In/Out |# Compliance Status C|R
R A ORS AND R 0
: - ‘Supervision Cooking-Time/Temperature Controlled for Safety (TCS) =
[ A. Assignment - Person in Charge (PIC) is Present ”ﬁ{ F. Wild game animals cooked to 165° F, 15 sec.
1 B. PIC certified, or PIC correctly responds and no risk factors UK 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| § | Certrﬁed Food Protection Manager - Oné Supervrsor at minimum ﬂfi stirred, heated to 165° F, 2 minutes standing time
o oo on o Employee Health i I. All other raw animal foods cooked to 145° F, 15 sec.
3 | Management & food employees knowledgeable/aware ?jk J..Non-continuous cooking process meets raw animal food limit
4 Reporting, restriction, exclusion is proper Reheatrng Time/Temperature Controlled for Safety (TCS). :- -
5 ] StoolNomltus Response Procedure No A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours
"ot T Good Hygienic Practices Ie "/ B. Reheat in microwave; to 165° F - 2 hrs
6| | Proper eaung, tasting, drinking, tobacco use NO | . Commercially processed RTE; reheat - 135° F
71 1 No discharge from eyes, nose & mouth ,VA D. Unsliced roasts; reheat per cooking chart
G - . Preventirig-Contamination by Hands * 17 “Cooling -Time/Temperatire Controlled for Safety.(TCS)
8 Hands clean & properly washed Lyo |A. Cooled from 135° F to 70° F in 2 hrs. 135° Flo S41° 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; convenient & accessible C. Received milk/shelifish < 41° F in 4 hours ~
B. Handsmk supplred cleanser, towels, signage D. Untreated eggs in refrigerator at 45° F
[ oyt ofeh B O . Approved Sources ! - - Hot Holding - Time/Temperature Controlled for Safety (TCS)
I. A. Food from regulated firms; no home made / canned food. | 2 NAC| A TCS food maintained at > 136° F
» Eggs. milk, juice meet standards _ INA| [B-Whole foastheld at 2130°F - .
AJA| [B. Shellfish from ICSSL sources/No recreational fish used ¥ Cold Holding - Time/Tempeiature Controlled for Safety.(TCS) -
] M C. Game animals and wild mushrooms approved 2 [ A. TCS food maintained at < 41° F
12 ” n Food received at proper temperature B. Untreated eggs stored at <45° F°
13 | Food in goad condtion; safe & unadufterated i S = Date Marking ahd Digposition-
5+ -7 Required Record-keeping - 90 Day:Retention " i A Date Marking of RTE TCS food
14 N A. Documentation of parasite destruction ! B. Discarding of TCS food held >.7 days
& B Shellstock Tags ) 24| AfP¢|  [Time as a control; records availablé, procedures followed
[T - Protection-from Contamination - 25 Ajk Consumer advisory; raw/undercooked animal foods .
] A. Raw animal foods separated from RTE foods . i " Highly Susceptible Populations * -
15 [ B. Raw TCS foads with different cooking temperatures separated H A IA. No packaged juice or-beverage with @ warning label I
[ C. Food protected from environmental contamination sources ) - m |B. Only pasteurized eggs if served undercooked or combined
16 f Food contact surfaces; cleaned & sanitized UP| C. No serving of raw or partially cooked animal food or sprouts
i I | |A Afer served to customer, food is not re-served (/v |D. No foods re-served
] B. Discarding or reconditioning of unsafe food . . Colorings - - Additives - Toxrcs
-Cooking - Time/Temperature Coritrolled for Safety (TCS) 27| N Coloring & additives: approved & used properly
‘Mﬂ A. Raw eggs, braken on request, cooked 10 145° F - 15 sec. o A Toxic materials labeled, stored, used
" B. Comminuted fish, meat, game, pocled eggs cooked to 155° F [ M’ B. Toxics for retail sale; properly stored
" - 15 sec. s _ Approved Procedures - . -
1 D C. Whole meatfformed roast cook to 130° F, 112 min or-per chart _|A. ROP with no variance; no approved HACCP plan
-Ef( |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 185° F 15 sec. L 'Qf C. Juice; treated under HACCP plan - iabeled
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' Food Establishment Surveillance Report Report #—~ =8, = Thgege 20 N
* |Establishment Name,: |- ““‘ T PR s, |Dat e "' 1] ' by RE
In/Out_ | # o < 5 ta C[R][iniOut |# =W  Compliance Status- Cc|R
O0D R PRA
g .. Safe Food & Water Proper use of Utensiis
30| | |Pasteurized eggs used where required 43 “|In use utensils; properly used and stored
31 . I Water & Ice from approved sources 4 Utensils,equipment, linen; stored, dried, handled
32 Nk 4 Vanance obtained for special processing methods 45 Single service & single use; stored, used, handled
© -« i Food Temperatire Control - 46 Slash resistant/cloth gloves used properly
33 Coolmg methods; adequate equipment for temperature contral N - Utensils - Equipment - Vending - .
3| | Plant food properly cooked for hot holding 47| \ Equipment surfaces; properly designed, used
35 ‘|Approved thawing methods used 48 Warewashing; installed, maintained, used, test stnps
36 | Thermometers provnded adequate, and conspicuous 49 Non-food contact surfaces clean
C el Food Mdentification L o R ) - Physical Facilities -
37] ] | ]Food propeny labeled, original container [ so] [ Hot & cold water avallable adéquate pressure
' p _-Prevention of Contamination e 51| |} Plumbing installed; proper backfiow devices
38| | | Insects rodenis animals not present 52 | . Sewage & wastewater properly disposed
39 -|Contamination prevented during prep, storage, display 53| | Toilet faciliies; constructed, supplied, cleaned
40 Personnel; clean, no jewelry, halr restraints 54 4 Garbage & refuse; disposed, facllities maintained
' C|a) Wiping clothes; properly stored and used 55| | Physical facilities; installed, maintained in good repair, clean
42, (Washing of fruits & vegetables 56| | Venitilation & lighting adéquate - employee areas used
, o , X Compliance with Agency Requirements "~
: ' \ | [Compliance with NASANPRIKNPR/AFI Requirements

" TCS Food Product of Equipment Checked ~ |

S e e

Tt PO

when-an immirieht hazard OCCUrs. :
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‘imifiinent Health Hazards and Conditions Warranting Closure: As specrf ed in Chapter 8-404.11 of the Food Code, food operations must be

dlscontmued if an IMMINENT HEALTH HAZARD exists because of an emergency stich as a fire, flood, extended interruption of électrical or water -
Serwce SEWAGE backup, mistise of POISONOUS OR TOXIC MATERIALS, onset’ of an apparent foodborné iliness autbreak;, gross msamtary .
ocourrence or condition; or other clrcumstance that may endanger publlc hea[th The person m charge shall lmmedlately notrfy the reguiatory authonty
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Food Establlshment Survelllance Report Report AP
Establis~ === P ER Purpose _’x P r—
Name ! .~ = o e T £r -} lof Visit (‘ Daffees s 202 élt;( Enn _ b
| pf___'.-. - 1—:‘—.3... = N m'?_;_ -
EH Sp&Cialist et Email - . R

Fully Comphant No Vlolatrons

INSPECT 1ON COMPLIANbE CRITERIA

[, (Thin == . :
Compliance _ ¢ = e Follow Foliow - = s aminent Health sl -
Status AT Up . Up Dah_" Mnazard Preser: - = »

Substantially Compllant =2 ot Iess Rrsk Factor violations corrected onsite &Ior 5 or Iess Retarl Practlce wolatrons & No lmmtnent Health Hazardsf
Partrally Compliant = 36 mare Risk Factor violations corrected-onsite &/ar & or more Retail Practloe violations and No imminefit Heaith Hazards '
Non-CompIiant = One or rnore Rlsk Factor wolatlons not corrected or an Immment Health Hazard is present (Follow Up is Requrred) i

peo) Repeat/Recumng

O .Risk Factors. Good Retail Practices D Corrected Onsite During Visit
omplia e O 0 0 a g 0 ot Observed A ot App able orrected o e d g R Repea Re olatio
InfOut | # Compliance Stafus C|(R||InfOut |# Compliance Status C|R
= A ORS AND R O
RS . Supervision - Cooking-Time/Temperature Controlied-for Safety (TCS)-
A Assrgnment Person in Charge (PIC) is Present NA' F. Wild game animals cooked to 165° F, 15 sec.
11 B. PIC certified, or PIC correctly responds and no risk factors Mh G. Surfaces of whole muscle intact beef steak cooked fo 145° F

.. |C. Duties of the PIC

'-.".ﬁ.—-

Certified Food Protechon Manager - One Supervusor at minimum

18M

|H. Raw animal faods, cooked in microwave; rotated, covered,
stirred, heated.to 165° F, 2 minutes standing time

.. 'Employee Health’

. All other raw animal foods cooked to 145° F, 15:sec..

Managemenl & food employees knowledgeablelaware

ik

.. Non-continuous cooking process meets raw animal food limit

Reheating - Time/Temperature Controlled for.Saféty (TCS) - -

4| Reporting, restriction, exclusion is proper
5 ) |StooINomItus ‘Response Procedure N | |A Cookedlcooled; reheated to 165° F, 15 sec. - within } hours
2 " - Good Hygienic Practices - he fi/’x| B Reheatin microwave; to 165° F- 2 hrs
8| | ]Proper eatmg. tasting, drinking, tobacco-use MK IC. Commercially processed RTE; reheat - 135° F
71 [No dlscharge from eyes, nose & mouth ! _A/k D. Unsticed roasts; reheat per cooking chart
- - Preventing Contamination by Hands - " -Codling -Time/Témperature Confrolled for Safety (TCS)
8 ] Hands clean & properly washed 0 4. Cooled from 135° Fto 70°Fin2 hrs. 135° Fto <41°F -6 hrs
9 [ No bare-hand contact of ready-to-eat (RTE) food 20 0 B. Cooled from ambient/chilled ingredients to < 41° F - 4 hours
. { A. Handsinks; convenient & accessible No C. Received milk/shellfish < 41° F in 4 hours
I B. Handsink supphed cleanser, towels, srgnage [ D. Untreated eggs iri refrigerator at 45° F
e -+ Approved-Sources: .. © - .. : Hot'Holding'- Time/Terperature Controlled for Safety (T CS) g
‘ A Food from regulated firms; no home made / canned food 2 NO]| |»-TCS food maintained at = 135° F
» Eggs, milk juice meet standards : NP | [B. whole roast held at = 130° F :
AJp | [B. Shelfish from ICSSL sources/No recreational fish used * © " Cold Holding - Time/Temperature Controlied for Safety (TCS).
WA IC. Game animals and wild mushrooms approved 5l |A. TCS food maintained at < 41° F
‘|12 WD Food received at proper temperature ) j’ B. Unlrea(ed eggs stored at < 45° F
13] | Food in good condition; safe & unadultérated- - Date Marking and'Disposition ~
] - Required Record-keeping = 90 Day Retention ’23 | |A. Date Marking of RTE TCS food
"t MFc| [ Documentation of parasite destruction J B. Discarding of TCS food held > 7 days

B. Shellstock Tags

24| A

Time as a control; records available, procedures followed

"7 . Protection from Contamiination .

Consumer advisory; raw/undercooked animal foods

25 A{A

. Highly Susceptible Populations- . = -

] A Raw animal foods separated from RTE foods
15[ T B. Raw TCS foods with different cooking temperatures separated /( A. No packaged juice or beverage with a warning label
! C. Food protected from environmental contamination sources 2 A }( B. Only pasteurized eggs if served undercooked or combined
6 |- Food contact surfaces; cleaned & sanitized AP C: No serving of raw or partially cooked animal food or sprouts
17 ] |A. After served to customer, food is not re-served k D. No foods re-served
[ 1 B. Discarding or reconditioning of unsafe food W " Colorings - Additives - TOXIcs
Cooking - Time/Temperature Controlled for Safety (TCS) 27| _L/ #] |Coloring & additives; approved & used properly
M 4. Raw eggs, broker\ on request, cooked to 145° F - 15 sec. 28 [ A. Toxic materials labeled, etored. used
B. Cofmminuted fish, meat, game, pooled eggs cooked to 155° F B yy B. Toxics for retail sale; properly stored

- 15 sec.

Yo7 -7 .. "-Approved Procedures. *

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

A. ROP with no variance; no approved HACCP plan

D. Ratites/injected/tendérized meats cooked to 155° F, 15 sec.

B. Operating with approved variance/ HACCP pian.

E. Poultry,-stuffed meats, meat stuffing cooked to 165° F 15 sec.

A
29 ![{/A{
X

C. Juice; treated under HACCP plan - labeled
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{Food Establishment Surveillance Report
Establishment Na D .
InfOut | # Compli Status InfOut | # Compliance Status : C|R
OOD RETAIL PRA el
el ... ~Safe Food & Water. . . ... Progier use of Utensils -
30 Pasteurized eggs used where required : 43 ] In use utensils; properly used and stored
31| | Water & Ice from approved sources - 4| [ Utensils,equipment, linen; stored, dried, handled -
32| A/ Ad variance obtained for special processing methods ’ 45| [ Single service & single use; stored, used, handled
il n . Food Temperature-Control  ~ 4| f |Stash resistant/cloth gloves used properly
33] [ | |Cooling methods adequate equipment for temperature control : . " Utensils - Equipment- Vending . .= " .
34| Plant food properly cooked for hot holding - R - |47 } Equipment surfaces; properly designed, used
35 Approved thawing methods used . .||148 I Warewashing; installed, maintained, used, test strips
36| 1 Thermometers provrded adequate, and conspicuous - 49| | Non-food contact surfaces clean
RN .~ Food Identification e , " Physical Failitiés -
7 || |Food propeny labeled original container | -1 |iso] / Hot & cold v avallable, adequate pressure
) . " ‘Prevention.of Contamination 51 I | [|Plumbing installed; proper backflow devices
38 l lnsects rodents, animals not present . 52 [ Sewage & wastewater properly disposed
39 Contamination prevented during prep, storage, display 153] | Tollét facllities; constructed, supplied, cleaned
40 j "|Personnet; clean, no jewelry, hair restraints’ 54 f Garbage & refuse; disposed, facilities maintained
41 f 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 areasused -
" Compliance with Agency Requirements - -~
ompliance with NASA/NPR/KNPR/AF! Requirements

Temperature/Equipment Observations

TCS Food Product or Equlpment Checked ‘-3_F “TCS Food Product or Eqmpment Checked : F
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Observations and Corrective Actions

lmmment Health- Hazards and Conditions Warranting Closure: As spécified i in Chapter 8-404.11 of the- Food Code, food operationsmustbe: ..
drsoontrnued if an IMMINENT HEALTH HAZARD exists bewuse of an emergency such as a fire: flood, extended mterruptron of electrical or water
‘ervice; SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an-apparent foodbome. iliness outbresk, gross lnsamtary
‘oceurrence of condition; or other clrcumsianoe that may endanger publuc health. The person m charge shau lmmedrately nohfy the regulatory authonty

wheh'an unmment hazard occurs e

| o SR Conshiinass el tomord cmww‘ |
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Mahage’rlPI'C, Manager/PIC / / L.
Name (Type/Print) Signature . L Date 7 [ g
Specialist' . . . Date-,", , ',- ; 3

|Name (Type/Print)
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Food Establishment Survelllance Report
Purposr 7‘*_

Establishment
Name

EH Specialist
Name

Manager/Person
in Charge § :
Follow 4 Imminent Healtr

Compliance
Up Date - 4+ |Hazard Present

Status (‘ J

Fully Compliant = No Violations )
Substantially Compliant = 2 or less Risk Factor violations comrected 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 Health Hazards
Non-Compliant = One or more Risk Factor violations not corrected or an imminent Health Hazard is present (Follow Up is Required)
77 Risk Factors Good Retail Practices }Corrected Onsite During Visit 0 Repeat/Recurring

I=in compiiance O = Out of Compliance N/O =Not Observed N/A = Not Applicable C = Corrected on site during visit R = Repeat (Recurring) Violation

In/Out | # Compliance Status IC|R|[InOut |#] Compliance Status |CIR]

RISK FACTORS AND INTERVENTIONS

INSPECTION C IANCE CRITERIA

Supervision Cooking-Time/Temperature Controlled for Safety (TCS)
/ IA Assignment - Person in Charge (PIC) is Present M} IF. Wild game animals cookedt to 165° F, 15 sec.
1 1' B. PIC certified, or PIC correctly responds and no risk factors A/A- IG. Surfaces of whole muscle intact beef steak cooked to 145° F
i - Duties of the PIC \s H. Raw animal foods, cooked in microwave; rotated, covered,
(2] 7 | [Ceniied Food Protect akdany /7 S isprgs [Gimum A/ fstire, heated to 165° F, 2 minutes standing time
- Employe& Heal N | ]I Al other raw animal foods cooked {0 145° F, 15 sec.
al 4 [Management & food emplayees knowledgeable/aware T N, J. Non-continuous cooking process meets raw animal food limit
4| [Reporting. restriction, exciusion is proper Reheating - Time/Temperature Controlled for Safety (TCS)
5| [ | [Stootvomitus Respanse Procedure C% | |A. Cookedrcocled: reheated to 165° F, 15 sec. - within 2 hours | J
Good Hygienic Practices b " |B. Reheat in microwave; to 165° F - 2 frs
Proper eating, tasting, drinking, tobacco use Mﬂ IC. Commerclally processad RTE; reheat - 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)
8| ()| |Hands clean & properly washed (| |A. Cooledfrom 135° F to 70° F in 2 hrs. 135° Flos 41° F- B hrs
9| J | [Nobare-hand contact of ready-to-eat (RTE) food 2 JJJ| [ Cooled from ambient/chilled ingredienis to < 41° F - 4 hours
10 )‘ A. Handsinks: convenient & accessible N ﬂ C. Received milldshelifish < 41° F in 4 hours
/ B. Handsink supplied; cleanser, towels, signage ‘l D. Unireated eggs in refrigerator at 45° F
Approved Sources Hot Holding - Time/Temperature Controlled for Safety (TCS)
/ A. Food from regulated fims: no home made / canned food. » /NU |  |A TCS food maintained at 2 135° F
Eggs, milk, juice meet standards A4l B Whote roast held at = 130° F
" | 8. Shelifish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature Controlled for Safety (TCS)
L“ff C. Game animals and wild mushrooms approved 2 { |A. TCS food maintained at s 41°F
12| | Food recelved at proper temperature | B. Untreated egqs stored at s 45° F [ ]
13 ] Food in good condition; safe & unadulterated Date Marking and Disposition
Required Recard-keeping - 90 Day Retention 23] / A, Dale Marking of RTE TCS food
14l JR | A Documentation of parasite destruction {/ | | |B. Discarding of TCS food heid > 7 days ]
A [Px] [B. Shelistock Tags 2d4|a/fd [Time as a control: records available. procedures followed
Protection from Contamination 25|p /4|  |Consumer advisory: rawiundercooked animal foods
| | T Raw animal foods separated from RTE foods [ i Highly Susceptible Populations
15 [B. Raw TCS foods with different cooking temperatures separated| WA— A. No packaged juice or beverage with a warning label
[_ [C. Food protecied from environmental contamination sources 28 M B. Only pasteurized eqgs if served undercooked or combined
[ 16 [ Food contact surfaces: cleaned & sanilized /4 | |C. Noserving of raw or partially cooked animal food or sprouts
47 ] A. After served to customer, food is not re-served | | | /‘L/M D. No foods re-served
/ B. Discarding or recondilioning of unsafe food [ 1] . Colorings - Additives - Toxics
. Cooking - Time/Temperature Controlled for Safety (TCS) 27|\/A-| IColoring & additives: approved 8 used properly
| [] A. Raw e9gs. 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 \//A| |B. Toxics for retail sale: properly stored
8 \ - 15 sec. Approved Procedures
"L fJb | lc. whole meatiformed roast cook to 130° F, 112 min of per chart ./ | 1. ROP with no variance: no approved HACCP pian
JVAl  [p. Ratitesfinjectedntenderized meats cocked to 155° F, 15 sec. 20(/\/fx | " |B. Operating with approved variance/ HACCP plan
N{)| [E Pouliry. stuffed meats. meat stuffing cooked tc 165° F 15 sec.| | ‘7/)( C. Juice; treated under HACCP plan - labeled |
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Food Establlshment Surveillance Report Report 0 | 0 o PS030
Establishment Name_Jd=—==—for s e T i Shitmsis < . T
. = S THURIGH i - : .
InfOut [# Compliance Status C[R|InfOut |#|% Compliance Status " JC[R
00D RETAIL PRA
Safe Food & Water Proper use of Ulensils

30| / Pasteurized eggs used where required 43| [ |in use utensiis; properly used and stored -
31 / (Water & Ice from approved sources 44 / [Ulensifs.equipment. fineny; stored, dried, handled
32 \Variance obtained for special processing methods 45 f ]Slngle service & single use; stored, used, handled

Food Temperature Control 46| / [Siash resistant/cloth gloves used property
33] [ ling methods; adequate equipment for temperature control - ¥ Utensils - Equipment - Vending
34| | IPlant food properly cooked for hot holding 47| / [Equipment surfaces; properly designed, used
35| | | |Approved thawing methods used 48 / [Warewashing, installed, maintained, used, test strips
36| | Thermometers provided, adequate, and conspicuous 49| [ Non-food contact surfaces clean

; Food Identification Physical Facilities
37| | | |[Food properly labeled, original container | T |[s0] f T JHot& coid water available, adequate pressure
Prevention of Contamination 51 / Plumbing instalied: proper backflow devices
38 | Insects, rodents, animals not present 52| )| [Sewage & waslewater properly disposed
39| | IContamination prevented during prep, storage, display 53| / oilet facilities; constructed, supplied, cleaned
0| | Personnel; clean, no jewelty, hair restraints 54| Garbage & refuse; disposed, facilities maintained
41| } Wiping clothes; properly stored and used 55| [/ | [Pnysical faciliies; instalied, maintained in good repalr, clean
42| Washing of fruits & vegetables 56| / | [Ventilation & lighting adequate - employee areas used
Compliance with Agency Requirements
fiance with NASA/NPR/KNPRIAF] Requirements

Temperature/Equipment Observations

TCS Food Product or Equipment Checked °F TCS Food Product or Equipment Checked o

4%%&( um:{/.fac&u_’. "l(fw" Keﬂ.ﬁ& LAJIZA Coitted Sia, odn Atm :
< . Adad , (oodon vz, S f\rw_f ks

C A At t Roe G XY lamblonardrae ) | 2 Corf ko X Z ol 308, Coer 135

(
(thwldd! .‘.‘:knnq.P la 14" ”4%”’1:
P n dor o < Kl il I Somerelo 010 calied D
L !a\\d’}\«jﬁuf\swf; 4!;4:. Ll!’...‘.t/q') J}.ﬂ‘(—d\?’ij‘b—o ‘1!:;

CosdConds 'ﬁfLLL: lan [‘N\rcj/ [(e& {;\WA—M Duabin. r 2R Y m

Imminent Health Hazards and Conditions Warranting Closure: As specified in Chapter 8-404.11 of the Food Code, food operations must be
disconfinued if an IMMINENT HEALTH HAZARD exists because of an emergency such as a fire, flood, extended interruption of electrical or water
servica, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbome illness outbreak, gross insanitary
occurrence or condition, or other circumstance that may endanger public health. The person in charge shall immediately notify the regulatory authority

w an imminent hazard occurs.
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Fully Compliant = No \ﬁoiation/
Substantially Compliant = 2 or less Risk Factor violations ¢orrected ansite &/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 viclations and No Imminent Health Hazards
Non-Compliant = One or more Risk Factor viclations not correcied or an Imminent Health Hazard is present (Foliow Up is Required)
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Food Establishment Surveillance Report Report# o @ Paget
Establishment /& *‘f“'—m 'PurpmA Dot 44 nme ITime
Name —a-rﬁ of Vi 4 3 e 4’2 [S“' ” |Eoeom

in Charge w - !“4" En'ful N i _f‘*_ L

Compliance - V Foﬂ'ﬁﬁ. V  imminent Heain J
H

Status Up Date AV A azard Present /Ur’)

= — — oeiyy,

Lortected |

wout_[#] = Complance Statis |

Risk Factors oﬂ Good Retail Practices

= = 5 ey = S
[R[[inOut_[#] Complance Status ¢
RISK FACTORS AND INTERVENTIONS

Cooking-Time/Temperature Controlled for Safety (TCS)

.. _‘ih

Supervision
1 | |A Assignment - Person in Charge (PIC) is Present | 4! _|F. wild game animals cooked to 165° F, 15 sec. |
1 1 B. PIC certified, or PIC correctly responds and no risk factors |’ . Surfaces of whole muscle intact beef steak cooked to 145° F
J; C. Duties of the PIC 18| H. Raw animal faods, cooked in microwave; rotated, covered,
2| V | [Certified Food Protection Manager - One Supervisor at minfmum| | | | stirred, heated to 165° F, 2 minutes standing time
Employee Health ] ¢ | |1 All other raw animal foods cooked to 145° F, 15 sec.
i | T Management & food employees knowledgeablefaware [ HJ | |J. Non-continuous cooking process meets raw animal food limit
4] Reporting, restriction, exclusion is proper - i Reheatmg Time/Temperature Controlled for Safety (TCS})
5 W | [StoolNomitus Response Procedure l 1A. Cookedfcooled; reheated fo 185° F, 15 sec. - within 2 hours
Good Hygienic Practices | B. Reheat in microwave; to 165° F - 2 hrs
6| I | |Proper eating, tasting, drinking, tobacco use | ‘19 77 |C. Commercially processed RTE; reheat - 135° F
7 | \J | [No discharge from eyes, nose & mouth | | M’ D. Unsliced roasts; reheat per cooking chart
Preventing Contamination by Hands ' Coaling -Time/Temperature Controlled for Safety (TCS)
8| I | |Hands clean & properly washed : 1 [M 1A. Cooled from 135° Fto 70° Fin 2 hrs. 135° Ftos41° F-6 hrs
9| | No bare-hand contact of ready-to-eat (RTE) food g 1,‘/0 B. Cooled from amblent/chilled ingredienis 10 < 41° F - 4 hours
10 | | A Handsinks; convenient & accessible % C. Received milk/shellfish £ 41° F in 4 hours |
| W' | [B. Handsink supplied; cieanser, towels, signage | D. Untreated eggs In refiigerator at 45°F /)= d/,,/,,f Sl
Approved Sources | Hot Holding - Time/Temperature Controlled for Safety (TCS)
T | |a. Food from regulated firms; no home made / canned food. | 24 |A. TCS food maintained at = 135° F Lok I_
¥ Eggs, milk, juice meet standards g |B. Whole roast held at > 130° F 7 Aot
A4 | B Shellfish from ICSSL sources/No recreational fish used | Cold Holding - Time/Temperature Controlled for Safety (TC ? 9"
| |a#t| |C-Geme a.mlmals and wild mushrooms approved L1, A. TCS food maintained at<41°F 52 p '7— Nk
12| 2 /1) Food received at proper temperature [ A/A B. Untreated egqgs stored at <45° F L
13| &I | [|Food in good condition; safe & unadulterated [ | | Date Marking and Disposition
Required Record-keeping - 90 Day Retention [ - 7| A Date Marking of RTE TCS food
14\_/&4 |A. Documentation of parasile destruction | | J~ a1 [B. Discarding of TCS food held > 7 days
[ B. Shelistock Tags | 1 /11271 (O | §-[7ime as a control; records available, procedures-foflowed bl ]
Protection from Contamination N Js-—ﬂ" Consumer advisory; raw/undercooked animal foods )
—4 2L | |~-Raw antmal foods separated from RTE foods [ ] Highly Susceptible Populations
‘ 15/ gl IB Raw TGS foods with different cooking temperatures separaled 1 WA | /A No packaged juice or beverage with a waming label
1 -J | |C. Food protected from environmenital contamination sources ' | llzs B 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] | ‘J A. After served to customer, fopd is not re-served | [ ‘; D. No foods re-served | [
! y/ | |B. Discarding or reconditioning of unsafe food | Caolorings - Additives - Toxics
Cooking - Time/Temperature Cantrolied for Safety (TCS) 1127| LH' Coloring & additives; approved & used properly
M A. Raw eqgs, broken on request, cocked fo 145° F - 15 sec. | || 281 A. Toxic materials labeled, sfored, used |
] B. Comminuted fish, meat, game, pooled eggs cooked to 155° F | [ ) [ A,H B. Toxics for retail sale; properly stored
d L | issec. H | Approved Procedures o .
[C. Whole meat/formed roast cdok to 130° F, 112 minorperchartl | || [ NA . ROP with no variance; no approved HACGP plan ! _{ i
|D, Ratites/injected/tenderized fneats cooked to 155° F, 15 sec. ' | 29| , [ B. Operating with approved variance/ HACCP plan |
| |2 | B Poultry, stuffed meats, me= stuffing cooked to 165° F 15sec.| | || | ll( | |C. Juice; treated under HACCP plan - Iabeled 1]
e - —F -
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Food Establlshment Survelllance Report Report# ¢ = Page e
Establishmerit Name ’ s Date — S ki
- — a
ivout | # "’:mnpnan‘c’egﬁu'sq T [C R[linfowt T # Compliance Status CIR
QOO0 R Al PR
4 Safe Food & Water Proper use of Utensils
[b 2 Pasteurized eggs used where reguired | ﬁ P4 In use utensils; properly used and stored
‘U a I' Water & Ice from approved sources f 44 Utensiis, equipment, linen; stored, dried, handled
E‘ M Variance obtained for special processing methods [ 45 Single service & single use; stored, used, handled
Food Temperature Control 46 Slash resistant/cloth gloves used properly
33| T | |Cooling methods; adequate equipment for temperature control Utensils - Equipment - Vending
I _:_!i Plant food properly cooked for hot holding 0 NS 47 Equipment surfaces; properly designed, used
35 - Approved thawing methods used 48 j Warewashing; installed, maintained, used, test strips
38 oL | |Thermometers prnvided, adequate, and consplcuous 49 Non-food contact surfaces clean
Food Identification Physical Facilities
37[ == [ rFood properly labeled, original container [ [ 50 Hot & cold water avallable, adequate pressure
Prevention of Contamination 51 Plumbing installed; proper backflow devices
38| - insects, rodents, animals not present I sz {Sewage & wastewater properly disposed
39 Contamination prevented during prep, storage, display Lix] 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 §5 Physical facilities; installed, maintained in good repair, clean
42 Washing of fruits & vegetables |56 |/ 1 Ventllation & lighting adequate - employee areas used
BT |/ Compliance with Agency Requirements
| Compliance with NASA/INPR/KNPR/AF| Requirements

TCS Food Product ot Equipment Checked

1};,5 Food Product or Equipment Checked
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Imminent Health Hazards and Conditions Warranting Closure: As speclﬂed 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, extended interruption of electrical or water
senvice, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodborne iliness outbreak, gross insanitary
occurrence or condition, or other circy 3 at ma endanger public health The person in charge shall immediately notify the reguiatory authomy

when an lmmment hazard occurs.
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