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Food Establishment Surveillance Report

Establishment
Name

T

EH Specialist 7]\
Name (=

nminent Health
Hazard Present

Compliance
Status

Aty

INSPECTION COMPLIANCE CF TERIA
Fully Compliant = No Violations

Substantially Compliant = 2 or less Risk Factor violations corrected onsite &/or 5 or less Retail Practice violations & No Imminent Health Hazards
Partially Compliant = 3 or more Risk Factor violations corrected onsite &/or 6 or more Retail Practice violations and No Imminent Health Hazards

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

Risk Factors Good Retail Practices - Corrected Onsite During Visit Repeat/Recurring
omplia O = Out of Compliance N/O ot Observed N/A ot Applicable orrected o e d qQ R = Repeat (Re g} Violatio
In/fQut | # Compliance Status CIR|lInfOut |# Compliance Status C|R
R A OR AND R O
Supervision Cooking-Time/Temperature Controlled for Safety (TCS)
= |A. Assignment - Person in Charge {PIC) Is Present ﬂ F, Wild game animals cooked {o 165° F, 15 sec.
1 B. PIC ceriified, or PIC correctly responds and no risk factors IG. 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 V Certified Food Protection Manager - One Supervisor at minimum stirred, heated to 165° F, 2 minutes standing time
Employee Health I. All other raw animal foods cooked to 145° F, 15 sec.
8| 2 | [Management & food employees knowledgeable/aware . Non-continuous cooking process meets raw animal food fimit
[4] | | [Reporting, restriction, exclusion is proper Reheating - Time/Temperature Controlled for Safety (TCS)
6|\ | [stooiVomitus Response Procedure A. Cookedicooled: reheated to 165° F, 15 sec. - within 2 hours
) - Good Hygienic Practices 19L4 1 [B- Reneatin microwave: to 165° F - 2 trs
a ; Proper ealing, tasting, drinking, tobacco use "I | Ic. Commercially processed RTE; reheat - 135° F
714l No discharge from eyes, nose & mouth +— |D. Unsliced roasts; reheat per cooking chart
- Preventing Contamination by Hands T Cooling -Time/Temperature Controlled for Safety (TCS)
8 _]__ Hands clean & properly washed iA. Cooled from 135° Fto 70° Fin 2 hrs. 135° Fto $ 41" F -6 hrs
8| | No bare-hand contact of ready-to-eat (RTE) food 20 B. Cooled from ambient/chilled ingre(_iiems to < 41° F - 4 hours
4 _d/ A. Handsinks: convenient & accessible WA [C. Received millishellfish < 41° F in 4 hours
| B, Handsink supplied; cleanser, towels, signage A ﬂ D. Unireated eggs in refrigerator at 45° F
Approved Sources " Hot Holding - Time/Temperature Contralled for Safety (TCS)
I A. Food from regulated firms; no home made / canned food. 2 X | A TCS food maintained at = 135° F
L Eggs. milk, juice meel standards |A/At] B Whole roast held a1 2 130° F
B. Shellfish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature Contm)isd for Safety (TCS)
W/ | [C. Garme animals and wild mushrooms approved - 2] £E'TCS food mainiained at < 41° F&—1 | A7 — | I
12] M Food received at proper temperature -Unireated eggs stored ats45°F |~ ). 0C)
13" | [Food in good condiition; safe & unadulterated i 3 Date Marking and Disposifonyy/ N'
Required Record-keeping - 90 Day Retention A Date Marking of RTE TCS food N
» |A. Documentation of parasie destruction [ ] '| B. Digharding/of ik food helg > 7 days " )
| [B. Shelistock Tags 11 1l2a] g/ MW@@, procedures foflo
Protection from Contamination 25 Consumer a /rawlundercooked animal foods /7 J | |
| |a. Raw animat foods separated from RTE foods ' Highly Susceptitle Populations 24
15 _M B. Raw TCS foods with different cooking temperatures separated JA. No packaged uice or beverage with a waming label_"
I' C. Food protected from environmental contamination sources be B. Only pasteurized eggs if served undercooked or co k_
16 | |Food contact surfaces; cleaned & sanitized CNo serving of raw or partially cooked animal food or sprouts _;
i17 4 |A- Afiler served to customer. food is not re-served D. No foods re-served I
B. Discarding or reconditioning of unsafe food . ) Colorings - Additives - Toxics
Cacking - Time/Temperature Controlled for Safety (TCS) 27] [ | Icotoring & additives; approved & used propery
4 IA. Raw eggs. broken on request, cooked to 145° F - 15 sec. 28 [ |A. Toxic materials labeled, stored, used
B. Comminuted fish, meat. game, pooled eggs cooked to 155° F Al [B. Toxics for retail sale; properly stored
lid - 15 sec. i Approved Procedures
C. Whole meat/formed roast cook to 130° F, 112 min or per chart | lA, ROP with ne variance; no approved HACCP plan ]
|D. Ratites/injecled/tenderized meats cooked to 155° F, 15 sec. 29 J }B. Operating with approved variance/ HACCP plan
|E. Pouiltry. stuffed meats. meat stuffing cooked to 165° F 15 sec, I | W T . duice; weated under HACCP plan - labeled .

KSC FORM 16-256 NS 07/15 (1.1) PREVIOUS EDITIONS ARE OBSOLETE. Validate prior to use. NRRS 1/78.F.2
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Food Establishment Surveillance Report Report# * j Page 2 of
Establishment N ; pan Datef_ .
InfOut [ # Stws C|R][InNOul® o —— Compliance Status CIR
00D R PRA
Safe Food & Water Proper use of Utensils
30| aJA4| |Pasteurized eggs used where required 3 43| =r~| [in use utensils; property used and stored
31|—y— | |Water & Ice from approved sources : 44 [Utensils.equipment, linen; stored, dried, handled
52| gM | |Variance obtained for special processing methods 45 [Single service & single use; stored, used, handled
Food T 46 [|Stash resistant/cloth gloves used properly
'3?9 7)1 | [Cooling methods; adequal equipment for temperature control Utensils - Equipment - Vending
—— | [Plant food properly cooked forhol holding 47 Equipmenit surfaces; properly designed, used
35 Approved thawing methods used 48 Warewashing; installed, maintained, used, test ships
38 Thermometers provided, adequate, and conspicuous 49 Non-feod contact surfaces clean
Food Identification Physical Facilities
37 | [Food property iabeled, original container | | /50 Hot & cold water available, edequate pressure
v, Prevention of Contamination 51 Plumbing instalied; proper backfiow devices
38| | /| |msects, rodents, animals not present 52 Sewage & wastewater properiy disposed
e (Contamination prevented during prep, storage, display 53 Tollet facilities; constructed, supplied, cleaned
( 40| | [Personnel; clean, no jewelry, hair restraints i 54 Garbage & refuse; disposed, faciiities maintained
41| 7 \Wiping clothes; properly stored and used 55 Physical facllities: instatied, maintained in good repair, clean
i{ j’ \Washing of fruits & vegetables |' 56 4|  [Ventilation & lighting adequate - employee areas used
Compliance with Agency Requirements
57 Compliance with NASA/NPR/KNPR/AFI Requirements
Db 0
TCS Food 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 REALTH HAZARD exists because of an emergency such as a fire, flood, extended inlerruption of electrical or water
service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbomns iiness outbreak, gross insanitary

accurrence or condition, or other circumstance that may endanger public heatth. The person in charge shall immediately notify the regulatory authority
when an imminent hazard ocours.

Fa\VaN

B S puss gy Spucte Fam Fod Streglor abee 35k
Felocitit 4@( ara - Qk{ corcretee

e ————

4 7{’4 b IS 05T Wdintunir “TCS oducts—at Y¥ e
3 fotpr Ambit ~Sisnopcbe wtiedds 607 I chocked
Amiood WK, (07 71¢ (ol fraves

Manager/PIC ManagerlPl -
Name (Type/Print) Signature
Specialist Specialist

Signature

|Name (Type/Print)
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Food Establlshment Surveillance Report Repors Page 2 of {5
Establishment Name il it Date " S - -
inVout | # mpliance Stalts C[R][InfOut — Compliance Status C[R
OOD RETAIL PRA
Safe Food & Water Proper use of Utensils
30 14 IPasteurized eggs used where required 43| = [ln use utensils; propery used and stored
31| 97| [Water & lce from approved sources 44 !Ulensils,equipment, linen; stored, dried, handled
32 _&‘ \Variance obtained for special processing methods 45 ]Single service & single use,; stored, used, handled
Food Temperature Control 46 [Stash resistant/cloth gloves used properly
33 ICooling methods; adequate equipment for temperature control Utensils - Equipment - Vending
3] Piant Tood properly cooked for hot hokding reg [Equipment surfaces; propery designed, used
35 T iApproved thawing methods used 48 hﬂamwashing; installed, maintained, used, test strips
E _‘2 [Thermometers provided, adequate, and conspicuous 49 Non-food contact surfaces clean
Food tdentification Faciliies
37| 7 | |Food properly labeled, origina! container ] |fs0 ol & cold water available, adequate pressure
Prevention of Contamination 51 Piumbing installed; proper backflow devices
38 = | [insects, rodents, animats not present 52 Sewage & wastewater properly disposed
f iContamination prevented during prep, storage, display 53 Toilet facilities; constructed, supplied, cleaned
40| | Personnel; cléan, no jewelry, hair restraints 54 Garbage & refuss; disposed, facilities maintained
41 (Wiping clothes; properly stored and used 65 Physical facilities; inslalled, mamntained in good repair, clean
42 Washing of fruits & vegetables &6 Ventilation & lighting adequate - employee areas used
Compliance with Agency Requirements
57 \V iance with NASA/NPR/IKNPR/AF| Requirements
p ») Ob o
b TCS Food Product or Equipment Checked F TCS Food Product or Equipment Checked S
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imminent Hesith Hazards and Conditions Warranting Closure: As spectfied 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
service, SEWAGE backup, misuse of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbome Hiness outbreak, gross insanitary
occurrence of, condition, or other circumstance that may endanger public heaith. The person in charge shall immediately notify the regulatory authority
n i t hazgyf occurs
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Manager/PIC Lot ok = A Ty .' _ _
Name (Typeannt) A T ,‘* Signature ot : -.; Date 1,7 G-E
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Food Establishment Surveillance Report Report # 87 rmm_ Page 1\
Establishment ! q !-F" SRS 3; j@i Purpose '|Thi|-'r-1a e Time |'
Name . - = of S : ' En T oagr
‘_ﬁ' ol i ey " . d
EH Specialist e Phone»r__

: N .

Name : Y. . T )
Manager/Person _ v S e kg % . 1§ s

—

in Charge _ S 141

Compliance /T Fatr  / I ~Timminent Hean. .
Status Ug = Up Dok B 4 IHazard Prese e

INSPECTION COMPLIANCE CRITERIA = ki

i
Fully Compliant = No Violations
Substantially Compllant = 2 or less Risk Factor violations corrected onsite 8/or 5 or less Retail Practice violations & No Imminent Heafth Hazards
Partially Compllant = 3 or more Risk Factor violations corracted onsite &/or 6 or more Retail Practice vialations and No Imminent Health Hazards

LNon-Compltant One or more Risk Factor violations ot corrected or an Imminent Health Hazard is present (Follow Up is Required)

Risk Factors Good Retail Practices Corrected Onsite During Visit Repeat/Recurring
onp O 9, OMmp @ ot Ob a il ol App able orrected o d a R Rep K g O
InfOut | # Compliance Status C|R||InfOut | # Compliance Status C|R
R ACTORS AND R 0
Supervision Cooking-Time/Temperature Controlled for Safety (TCS)
g 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 respands 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 V Certified Food Protection Manager - One Supervisor at minimum | stired, heatad to 165° F, 2 minutes standing time
Employee Health | 1. All other raw animal foods cooked to 145° F, 16 sec,
3 I Management & food employees knowledgeablefaware [ J. Non-continuous cooking process meets raw animal food fimit
4| Reporting, restriction, exclusion is proper Reheating - Time/Temperature Controlled for Safety (TCS)
5| W | [StooliVoimitus Response Procedure L4| 1A Cookedicooisd; reheated o 165° F. 15 sec. - within 2 hours
Good Hygienic Practices 9 | |B. Reheat in microwave; to 165° F - 2 hrs
6 j"_‘ Proper eating, tasting, drinking, tobacco use C. Commearcially processed RTE; reheat - 135° F
7 4, No discharge from eyes, nose & mouth D. Unsliced roasts; reheat per cooking chart
Preventing Contaminglionty Hands Cooling -Time/Temperature Controlled for Safely (TCS)
8| I Handsclean&propeﬁywashe@' Wgt 1A IA. Cooled from 135° F to 70° Fin 2 trs. 135° Fto S 41°F-6 hrs
9 ;" No bare-hand contact of ready-to-eal [RTETfood——— '“" 2014 D 8. Cooled from ambient/chilled ingredients to s 41° F - 4 hours
n ] IA. Handsinks; convenient & accessible N/ C. Received milk/shellfish s 41° F in 4 hours
‘44 ( e / L |B.Handsink supplied; cleanser, towels, signage '/V D. Untreated eggs in refrigerator at 45" F
Approved Sources Hot Holding - Time/Temperature Controlied for Safety (TCS)
l [ k. Food ;br_n_regulated firms; no home made / canned food. 21 | ——| |A. TCS food maintained at = 135° F
» L | |Eggs. milk, juice meet standards |B. Whole roast heid at = 130° F
L4 | |B. Shelifish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature Controlled for Safety (TCS)
AFf!Ic. Game animals and wild mushrooms approved 951 L | |A-TCS food maintained at s 41° F ]
E _M) Food received at praper temperature 4 B. Untreated eggs stored at < 45° F ]
13| ——| [Food in good condition; safe & unadulterated Date Marking and Disposition
Required Racord-keeping - 90 Day Retention b #A. |A. Date Marking of RTE TCS food ]
14| 421 | A Documentation of parasite destruction [ 24 B ingalTCSfood held > 7days _~— 4L
1 m B. Shelistock Tags [ 24| A4 ( [Time as a control; etords available, pytedures follgfreq_(ﬁf ]
{— Protection from Contamination 25 H  [Consumer advisory; rawfundarcaokg® animal food<™ 211 al¥
NA | A Raw animat foods separated from RTE foods [ Highly Susceptible Fopulations ~y
15| Ay B. Raw TCS foods with different cooking temperatures separated AA| A No packaged juice or beverage\m’th awaming labsl n al |/
= | |C. Food protected from environmental contamination sources - | | [B-Only pasteurized eggs if served ddercooked ordiasined” )
16 |Food contact surfaces; cleaned & sanitized |,| " c. No serving of raw or partially cookedaaimal food or sprauts
47l gl A After served to customer, food is not re-served Y/ | |D. No focds re-served e
| | |B. Discarding or reconditioning of unsafe food | Colorings - Additives - Toxics
Cooking - Time/Temperature Controfled for Safety (TCS) a7 M Coloring & additives; approved & used properly I
J M |A. Raw eggs, broken on request, cooked to 145° F - 15 sec. ] % 7| |A. Toxic malerials labeled, stored, used |
[ 'B. Comminuted fish, mest, game, pooled eggs cooked to 155° F B. Toxics for retail sale; properly stored |
s - 15 sec. J 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 l
_ |D. Ratites/injected/tenderized meats cocked to 155* F, 15 sec, 20/ " " |B. Opsrating with approved variance! HACCP plan [ ]
| J/ | [E.Poultry, stufied meats, meat stuffing caoked 1o 165° F 15 sec. [ C. Juice; treated under HACCP plan - labeled [ ]
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Food Establlshment Surveillance Report Regit s ¥ ag'eizo'_.;

Estabhshment Name _ : ‘Date(/
ol | # K "oﬁplﬁ‘cé“szatus‘ — _|C|R|[inOut | # " Compliance Status CIR
OOD RETAIL PRA
- Safe Food & Walter . ; ’ ~Proper-use of Utensils,
30 Mk 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
32 M\} . Vanance obtamed for special processing methods . ‘ 45 [ Single $ervice & single use; stored, used, handled
A - Food Temperature Control * E 46| | Slash resistant/cloth gioves used properly '
3 0N Goolmg methods adequate equipment for lemperalure control ~Utensils - Equipment -Vending . .
34| Piant food properly cooked for hot holding - 47| ,‘ Equipment surfaces; properly designed, used
35 | Approved thawing methiods used, N ] 48| [ Warewashing; installed, maintained, used, test strips
36 .| Thermomelers provided adequate, and conspicuous ) 49 ‘f Non-food contact surfaces clean :
e o - Food Identification DT e i - Physicald Facllmes e
37 ]| ]Food propeny labeled original cantainer - _ [ T dlse] [ [Hot & cold water available, adequate pressure 1
[ . - - .. v--Prevention of Contamination: - .~ 51 [ Plumbing installed; proper backflow devices
38 l I Insecls roden\s animals not present 3 52 f " |Sewage & wastewater properly disposed
39 [ |Contamination prevented during prep, storage, display 83| | _[Toilet facilities; constructed, supplied, cleaned
40 [ Personnel; clear, no jewelry, hair restraints 54 '! Garbage & refuse; disposed, facilities maintained -
41| | Wiping clothes; properly stored and used . . 55 7 Physical facilities; installed, maintained in good repair, clean
|42 ] Washing of fruits & vegetables . .. | 56| 4 Ventilation & lighting adequate - employee areas used
3 . ' st ‘Compliance with Agency Reqiirements . . .-
57 *|Compliance with NASA/NPR/KNPR/AFI Requirements '
pera e/Eq e Observatio
' TCS:Food Product or Eduipment Checked TCS Food Product or Equipment Checked. °F
e Z20-94 #ﬁ\ ' ' '
- Reoebaln (& dnge
# ey u?a./\) o dngax > O ] '
"= cova ¥ e ancalsa - med s | ]
~ - / (-)J.F‘;_ . i i
~ mSoumecze O '
= : . | : -
v Pt | iDeaan v, memaag ‘54114( ;

'_ﬂ

Imminent Health Hazards and Condmons ‘Warranting Closure: As speclﬁed in'‘Chapter 8-404.11 of the Food Code, food operatlons must be
discontinuedif an IMMINENT HEALTH HAZARD exists because of an emergency such asa fire, flood, extended mten'uptlon of eleclncal or water :
service, SEWAGE’ backup, misuse of POlSONOUS OR TOXIC MATERIALS; onset of-an apparent foodbome iliness: ‘outbreak, gross msamlary
occumence or condltlon, orother cwcumstanoe thal may endanger publlc health The person in charge shall lmmedlately notnfy the regulatory authcmty
when an lmmmeht hazard occurs. . " ! o . o
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Food Establishment Surveillance Report

Reportﬁ? )"\, I , Page 1¢ :

Fully Compliant =No Violati
Substantially Corpliant -

"of Iess Risk Factor vrolatlons correeted onsnte &/or 5 or less Retail Practice vrclatlons & No lmmment Health Hazards
Partidlly Comphant -3 or more Risk Factor vrolanons comected onsite &/for'6 or more Retail Practice violations and No lmmment Health Hazards
Non-Complrant One or -more Rrsk Factor vrolatrons not corrected or an Immment Health Hazard is present (Follow Upi ls Requrred) °F

Establishment . . Purposef- AEE I ’ _Timpe 5 <l ’Tlme W
Name ” > of Visit Pate ’ o (End€ »

; b : »
__I. 2 > -~ =.J _i .i a ‘, o . -
EH Specialist . :
Name | > £ i Phone . 79 - _ Email _— v

: : s AT ik gt ey [’ & )_“_.L.. -~ 4 ,“...,};,Aé" ‘/
Managerlperson, 3 " = Phone Email (O
in Charge 7/ Y ‘
Do R
Compliance - Follow . Follow '\ Imminent Health .
Status v Up > » UpDatef |,  [HazardPresent y . .
INSPECTION COMPLIANCE CRITERIA e ) T

Risk Factors Good Retail Practices Corrected Onsite During Visit Repeat/Recumng
ompliance O=0uto o) ance O ot Ohserved A Applicable orrected o d Q) R = Repeat (Re g O 0
InfOut | # Compliance Status CIR|(InfOut |# Compliance Status C|R
R A AND R 0
. - Supervision - A Cooking-Time/Temperature Controlled for. Safety (TCS)"
A Assugnment Person in Charge (PIC) is Present IA- F. Wild game animals cooked to 165° F, 15 sec.
1 B. PIC certified, or PIC correctly responds and no risk factors ‘MA— G. Surfaces of whole muscle intact beef steak cooked to 145° F
[ C. Duties of the PIC 18 H. Raw animal foods, cooked in microwave; rotated, covered,
2| ‘ Certified Food Protection Manager - One Supervisor at minimum stirred, heated to 165° F, 2 minutes standing time
e L at - Employee Health. : %* . All other raw animal foods cooked to 145° F, 15 sec.
3] ) | Management & food employees knowledgeable/aware A- J. Non-continuous cooking process meets raw animal food fimit
4| | |Reporting, restriction, exclusion is proper Reheating - Time/Temperature Gontrolled for Safety (TCS)
5| | | |stoolVomitus Response Procedure N K A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours
- sy, Good Hygienic Practices T 7 19 B. Reheat in microwave; to 165° F - 2 hrs
6 l Praper eating, tasting, drinking, tobacco use C. Commercially processed RTE; reheat - 135° F
7] q No discharge from eyes, nose & mouth W))( D. Unsliced roasts; reheat per cooking chart
~ Preventing Contamination by Harids. " . Cooling -Time/Temperature Controlled for Safety (T CS)- .
i Hands clean & properly washed N A. Cooled from 135° F to 70° F in 2 hrs. 135° Fto < 41°F - 6 brs
9 No bare-hand contact of ready-to-eat (RTE) food b y B. Cooled from ambient/chilled ingredients to = 41° F - 4 hours
10 J A. Handsinks; convenient & accessible K[ C. Received milk/shellfish < 41° F in 4 hours
l B. Handsmk supplted cleanser, towels, srgnage MK| D. Unireated eggs in refrigerator at 45° F ]
: .. ‘Approved Sources. " Hot Holding - Time/Teémperature Controlied for Safety (TCS)- |
A, Food from regulated firms; no home made / canned food. 24 NL)|  |A TCS food maintained at = 135° F ]
1 J Eggs, milk, juice meet standards |~ | oy N/ /R Whole roast held at = 130° F |
AWX|  [B. Shelifish from ICSSL sources/No recreational fish used Cold Holding - Time/Temperature-Contralled for. Safety (T CS) )
N [C. Game animals and wild mushrooms approved 22 | A. TCS food maintained at < 41° F
12/ Food received at proper temperature | \MPk [B. Untreated eggs stored at s 45° F
13 ) Food in good condition; safe & unadulterated - - Date Marking and Disposition’
" Required Record-kéeping - 90 Day Retention- 23] T T IA. Date Marking of RTE TCS food |
14 f A Documentation of parasite destruction J I B. Discarding of TCS food held > 7 days |
AN |B. Shellstock Tags 2 e as a control; records available, procedures foliowed
; R Protection from Contarnination. . 25 - |Consumer advisory; raw/undercooked animal foods
A/#¢  |A Raw animal foods separated from RTE foods ; Highly Susceptible Populations
15[ A//XT  [B. Raw TCS faods with different cooking lemperatures separated %M- . No packaged juice or beverage with a warning label .
] C. Food protected from environmental contamination sources be A. B. Only pasteurized eggs if served undercooked or combined
16 ] Food contact surfaces; cleaned & sanitized _[JA- C. No serving of raw or partially cooked animal food or sprouts
A, After served to customer, food is not re-served /B b. No foods re-served
17 1 | |B. Discarding or reconditioning of unsafe food - o Colorings - Additives - Toxics.
. Cooking - Time/Temperature Controliéd for Safety (TCS) 27| A/ A |Cotoring & additives; approved & used praperly
| AZDE A, Raw eggs, broken on request, cooked to 145° F - 15 sec. o J | |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 -
- A/A - 15 sec. ' - Approved Procedures - - L
/ A C. Whole meat/formed roast cock to 130° F, 112 min or per chart ’/{A- A, ROP with no variance; no approved HACCP plan
AJA |D. Ratitesfinjected/tenderized meats cooked to 155° F, 15 sec. 28| A/Pr |B. Operating with approved variance/ HACCP plan
A/ |E. Poultry, stuffed meats, meat stuffing cooked to 165° F 15 sec. J/ P& |C. Juice; treated under HACCP plan - labeled
W R T HR TSR T e T I ey Tagpie-usa PEEAREE D
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Food Estabhshment Surveillance quort Report# =7 Page 10f
Establishment 'j‘ A P ,  |Purpose .' & Time Time
2 o o 4 it :,r,Da"/ ” . » . -,
Namg ), { ’ w :';a ofV|snt( Aoty £ _'.’. g . Sts:_'_ o End‘ =l
EH Specialis L 2a 4 A
Name + g ; - hone AT T . T,
— o TR - A A A e Ry - g
ok y e
:\:aé’:agrzzperso" / } ! N (. |Phone 2 : Email y 2 s v
A o f_. e ! ". ,_l____'i_..- = d _._.__.L &£ o £ 4
Compliance . ’ Y Follow ; ,L Follow 0 ’ ﬂminent Health P
Status / Up ’ Up Date * — |Hazard Present 3
_INSPECTION CDMPLIAN E CRﬁ‘ERIA e
Fully COmphant No Violations :
Substantially Compliant = 2 or less Risk Factor violations corrected onsite &/or 5 or less Retail Practice wolatlons & No Immment Heaith Hazards
Partially Comptiant = 3 or mote Risk Factor violations corrected onsite &for 6 or more Retail Practice violations and No Imminent Health Hazards
Non-Compllant ‘One or more R:sk Factor vmlahons not comrected or an Imminent Health Hazard,is present (Follow Up is Reqmred)

Risk Factors Good Retail Practices Corrected Onsite During Visit Repeat/Recurring O
omplia e O O o omplia e O ot Observe A of Applicable orrected o e d g R Repeat (Re g olatio
infOut | #] Compliance Status C|R|jinfOut |# Compliance Status c|RrR
R A ORS AND R O
i .Supervision ; . Cooking-Time/Temperature Controlled for Safety (TCS)
7| |A Assignment - Person in Charge (PIC) is Present A/}} F. Wild game animals cooked to 165° F, 15 sec.
LY B. PIC certified, or PIC correctly responds and no risk factors G. Surfaces of whole muscle intact beef steak cooked to 145° F
J/ C. Duties of the PIC . 18 H. Raw animal foods, cooked in microwave; rotated, covered,
2 Certified Food Protection Manager - One Supervisor at minimum stirred, heated to 165° F, 2 minutes standing time
: - Employee Health = . -~ - 1. All other raw animal foods cooked to 145° F, 15 sec.
3 g: Management & food employees knowledgeable/aware J. Non-continuous cooking process meets raw animal food limit
4| Reporting, restriction, exclusion is proper Reheating - Time/Temperature Controlied for Safety (TCS)
5 ﬂ | [Stool/Vomitus Response Procedure ) _M- A. Cooked/cooled; reheated to 165° F, 15 sec. - within 2 hours
. Good Hygienic Practices J 10 | /A | [B- Reheat in microwave; to 165° F - 2 hrs
6| J | |Proper eating, tasting, drinking, tobacco use 1Alp | |C. Commercially pracessed RTE; reheat - 135° F
7 *’ No discharge from eyes, nose & mouth N M D. Unsliced roasts; reheat per cooking chart
i - Preventing Contamination by Hands " Cooling -Time/Temperature Conticlled for Safety (TCS)
8| T Hands clean & properly washed A, Cooled from 135° F to 70°Fin2hrs. 135° Fto<41°F -6 hrs
9 INo bare-hand contact of ready-to-eat (RTE) food 20 B. Cooled from ambient/chifled W‘g <41°F -4 hours
10 A. Handsinks; convenient & accessible ‘ﬂ |C. Received milk/shellfish < 41° F in 4 hougf
/| |B. Handsink supplied; cleanser, towels, signage || D. Untreated eggs in refrigerator at 45° F
. 7 .. - . ApprovedSources - - ] Hot Holding - Time/Temperature Controlled for Safety (TCS)
T A. Food from regulated firms; no home made / canned food. 21 |A. TCS food maintained at = 135° F |
iy Eggs, milk, juice meet standards A/A [B. Whole roast held at 2 130° F
‘ Al B. Shellfish from ICSSL sources/No recreational fish used ‘Cold-Holding - Time/Temparature Conirofled for Safety (TCS)
N Af ‘| /C. Game animals and wild mushrooms approved b (At |A.TCS food maintairied at < 41° F df"f'mﬁ)
12| A/ | [Food received at proper temperature . A/A] B Untreated eggs stored at < 45° F .
13| T Food in good condition; safe & unadulterated . = ’ Date Marking and Disposition
- Required Record-keeping - 80 Day Retention A. Date Marking of RTE TCS food
. ; o ' 23] Dted st
4 )A. Documentation of parasite destruction h i B. Discarding of TCS food held > 7 da)é ”[
B. Shellstock Tags | 24 3_' Time as a controf; records available, procedures followed '\
L " Protection from Contamination : ‘ AM Consumer advisory; raw/undercooked animal foods
A. Raw animal foods separated from RTE foods . i Highly. Susceptible Papulations
15% B. Raw TCS foods with different cooking temperatures separated /y ﬁ' |A. No packaged juice or beverage with a warning label
C. Food protected from environmental contamination sources 2% B. Only pasteurized eggs if served undercooked or combined
16 I Food contact surfaces; cleaned & sanitized —ﬁi C. No serving of raw or partially cooked animal food or sprouts
7L A. After served to customer, food is not re-served D. No foods re.-served 7
\/ | [B. Discarding or reconditioning of unsafe food . ; Colorings - Additives - Toxics
. Cooking - Tirme/Temperature Controlled for Safety (TCS) 27| M Coloring & additives; approved & used praperly
LM IA. Raw eggs, broken on request, cooked to 145° F - 15 sec, 28 A. Toxic materials labeled, stored, used
| |8. Comminuted fish, meat, game, pooled eggs cooked to 155° F —‘ﬂ B. Toxics for retail sale; properly stored
1 -15sec. S Approved Procedures ©
: C. Whole meat/formied roast cook to 130° F, 112 min or per chart A fﬁ 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 to 165° F 15 sec. C. Juice; treated under HACCP plan - labeled
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Food Establ |shment Survelllance Report Report#~ ¥ = T, ‘Page2of
Establishment Name & e lDate P '_/ W 25 "
In/Oul +|# " 2. mplGnce Status C[R][InfOut ., # ) "~ Compliance Status C|R

OOD RETAIL PRA
-, Sde Food & Water N . - Proper.uss of Utensils
% Pasteurized eggs used where required 43| T [In rerp— properly used and stored
Water & Ice from approved sources 44 pﬂ& 44| ) |Utensils,equipment, linen; stored, dried, handled
Variance abtained for special processing methods M 45 [Single service & single use; stored, used, handled
_._Food Teinperature Cortrol |, e . ||48 }Slash resistant/cloth gloves used property. .
33| —~ | |Cooling methods; adequate equipment for temperature control * .-+, Utensils -:Equipment - Vending - -
34— Plant food properly cooked for hot holding - 47 Equlpment surfaces; properly designed, used
I3_5 _‘M Approved thawing 'Tlethods used : 48 Warewashing; instafled, maintained, used, test strips
36| Thermometers provlded adequate, and conspicuous 49 Non-food contact surfaces clean )
g e _Food Ideritification .. i . Physical Facilities: - .~~~ . = . .
37 | fFood properly Iabe!ed original container | | |fs0 Hot & cold water available, adequate pressure
St L Prévention of Contammatlon S 51 . Plumbing installed; proper backflow devices
38 lnsects 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 1 | . [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 Requirernénts .. - ;.. '
" 57 Compliance with NASA/NPR/KNPR/AFI Requirements
pera e/Equipme Observatio
. TCS Food Product or Equipmént Checked " eF TCS Food Product or Equipiient Checked “°F
i
L
L = % Iv 7 2 & ﬂ\‘m
: : ooy itnclils : { A b
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4 /. "/ /- -7 ¥7a n_[o /{:{V . ;
Nl P D Lo
Obse atio d arre e A 0

Imminent Health Hazards and Conditions Warranﬁng Closure: - As specified in Chapter 8-404.11 of the Food Code, food operations must be .
‘discontinued if an IMMINENT HEALTH HAZARD exists because of an emergency such as a fire, flood, extended interruption of electrical or: water
sérvice, SEWAGE backtip, misuse-of POISONOUS OR TOXIC MATERIALS, onset of an apparent foodbome iliness outbreak, gross. msamtary e
octurrenice or ‘condition, or other clrcumstance that may endanger pubhc health. The person in charge shall lmmedlate!y notrfy the regulatory authonty

when an imminenthazard. occurs.
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Food Establishment Survelllance Report Report# .. . = 2 Page2cf
Establishment Name P o bt Date # . Lo
InfOut | # — |, porance Sas  © CIR[mout @[ 7 Compliance Status CIR
QOD RETAIL PRA
Safe Food & Water I Proper use of Utenslis
EFZA Pasteurized eggs used where required 43 ’_I In.use utensils; properly used and stored |
Water & Ice from approved sources - 44 Utenslils,equipment, linen; stored, dried, handled
32 ,ﬂ'ﬁ, | |Variance obtained for special processing methods 45 Single service & single use; stored, used, handled
*t Food Temperature Confroi 46 [Slash resistant/cloth gloves used propery
33 | |Cooling methods; adequu@pmqnj Wrauwpnt@r — Utensils - Equipment - Vending
34 470> |  |Plant food properly coaked for hot holding ~ / |47 |Equipment surfaces; property designed, used
35 A. Approved thawing methods used [48 :‘Warewashing; installed, maintained, used, test strips
36‘ =T | |Thermometers provided, adequate, and conspicuous [ 149 [Non-food contact surfaces clean |
Food identification | Physical Facilies
37| 2| |Food property labeled, original container HRE Hot & cold water available, adequate pressure
Prevention of Contamination 51 Plumbing installed; proper backflow devicas
38 | |insects, rodents, animals not present . [ 52 ISewage & wastewater property disposed
39 Contamination prevented during prep, storage, display 53 Toilst facilities; constructed, supplied, cleaned ]
40 Personnel; clean, no jewelry, hair restraints 54 I Garbage & refuse; disposed, facilities maintained |
#1] o/ /| |Wiping clothes; properly stored and used |[55] | | |Pnysical facilities; installod, maintained in‘good repair, clean |
42| Washing of frults & vegetables _ |6 | Veentilation & lighting adequate - employes areas used |
Compliance with Aganey Reguirements
57 mpliance with NASA/NPR/KNPR/AFI Reguirements
pera 2 - Obse 0
TCS Food Product or Equipment Checked IR TCS Food Product or Equipment Checked *F
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Uhservatio d Corrective Actio

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

when an imminent hazard occurs. |
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Food Establlshment Surveillance Report Report# ’ Page1of 7
Establishment , # Py : A ? Purpose . "‘ Date ‘ \ . |Time ,_E
Name _ - T of Visit™ / l End

R ’ N |- :
= ” :
E: msepeclahst / , : , 2 Phor Err /
= - 2 %_,
M%}?gerif’ew P A . PF
in Charge g o gl b e e o / //
F— YT ewe T ——_‘5 d - —ﬂ / / /
pliance = Folle i _afirient MBaltn ®
Status / Up e |Hazard Fresen ; S _r,._:*
7 INSPECTION COMPL.. . . .:RrrERIA L
Fully Compliant = No Violations
Substantially Compliant = 2 or less Risk Factor violations corrected onsite &/or 5 or less Retail Practice violations & No Imminent Health Hazards
Partially Compliant = 3 or more Risk Factor violations corrected onsite &/or 6 or more Retail Practice violations and No Imminent Heaith Hazards
Non-Comptiant = One or more Risk Factor violations not corrected or an Imminent Health Hazard is present (Fofiow Up is Required)
Risk Factors Good Retail Practices Corrected Onsite During Visit Repeat/Recurrin
omplia e O 0 omplia e Q ot O € 2 ot A aole 0 ed R R
infout | # Compliance Status C|R||InfOut |# Compliance Status CIR
B A OR AND R O
Supervision Cooking-Time/Temperature Controfied for Safety (TCS)
I_:[‘ ]A. Assignment - Person in Charge (PIC) is Present F. Wild game animals cooked to 165° F, 15 sec. |
1 B. PIC cerlified, or PIC comectly responds and no risk factors G. Surfaces of whole muscle intact beef steak cooked to 145° F i
C. Duties of the PIC | 18 H. Raw animal foods, cooked in microwave; rotated, covered, |
2 J Certified Food Protection Manager - One mum | stirred, heated to 165° F, 2 minutes standing time |
Employee Health | . All other raw animal foods cooked to 145° F, 15 sec. [
3 I Management & food employees knowledgeable/aware ] | l J. Non-continuous cooking pracess meets raw animal food limit |
4/ | Reporting, resiriction, exclusion is proper | Reheating - Time/Temperature Controlled for Safety (TCS)
5] _ﬁ/ | [Stool/Vomitus Response Procedure [ ] LA/ |4, Cookedfcooled; reheated to 165° F, 15 sec. - within 2 hours
Good Hygienic Practices 19|—.M4 B. Reheal in microwave; to 165° F - 2 hrs e i
8| 7 | |Proper eating, tasting, drinking, tobacco use [ ] O] _[C. Commercially processed RTE; reheat - 135° F - /27 /U CACldf
7 I{ |No discharge from eyes, nose & mouth [ 1] % D. Unsliced roasts; reheat per cooking chat  //é |- S .
Preventing Contamination by Hands | Cooling -Time/Temperature Controlled for Safety (TCS)
8| 7 | |Hands clean & properly washed | ’.d% A. Cooled from 135° F to-70° F in 2 hrs. 135° F10 S 41° F - 6 hrs
8 |No bare-hand contact of ready-to-eat (RTE) food Lo A } B. Cooled from ambient/chilled ingredients to < 41° F - 4 hours:
Y A. Handsinks; convenient & accessible ) { C. Received milk/shellfish < 41° F in 4 hours |
4 |B. Handsink supplied; cleanser, towels, signage | | D. Untreated eggs in refrigerator at 45° F f
Appraved Sources Hot Holding - Time/Temperature Controlied for Safety (TCS)
A. Food from reguiated firms; no home made / canned food. | | || 21l [A. TCS food maintained at = 135° F ]
4q| | [Eqgs. mik, juice meet standards || " AJAT 8- whole roastheld et = 136° — 1
J-|  |B. Shelifish from ICSSL sources/No recraational fish used | ||_——"Cold Holding - Time/Temperature Controlled for Safely (Té§1\
AJ44  |c. Game animals and wild mushrooms appmved A1 £ | |A TCS food maintained at s 41° F I r>
112] #)7)|  [Food received at proper temperature e /] |ﬁ Untrested eggs stored T2 45 F 1
13 Food in good condition; safe & unadulterated J Date Marking and Disposition |
Required Record-keeping - 90 Day Retention 23 M |A. Date Marking of RTE TCS food ! [ ]
i A. Documentation of parasite destruction . | B. Discarding of TCS food held > 7 days » [ | |
I B. Shellstock Tags |l24] T Time as a control; records avaitable: ’ |
b Protection from Contamination | 251 MV, iConsumer advisory; raw/undercooked animal foods’ ]
| A/A | A Raw animal foods separated from RTE foods 1 1] Highly Susceptible Popufations
15| A})  |B. Raw TCS foods with different cooking temperatures separated | | ]_!paq | |A. No packaged juice or beverage with a waming label [
\ |C.' Food protecied from environmental contamination sources P | B Only pasteurized eggs if served undercooked orcomblned | B [y
|18 ," |Food contact surfaces; cleaned & sanitized i i | |C. No serving of raw or partially cooked animal food or sprouts _' I
! o |A. After served to cusiomer, food Is not re-served | D. No foods re-served [l
_U |  |B. Discarding or réconditioning of unsafe food | Il : Colorings ~ Additives - Toxics |
[ Cooking - Time/Temperature Controlled for Safety {TCS) —|| 27 ‘NA Coloring & additives; approved & used property | |
LM A. Raw eggs, broken on request, cooked to 145° F - 15sec. - | | L . Toxic materials labeled, stored, used | '
‘ | |&. comminuted fish, meat, game, pavled eggs cooked to 155°F | | ' B. Toxics for retail sale; properly stored [ | ]
" |- 15 sec. ; [l FE] Approved Procedures T
|C Whole meat/fogmed roast cook te 130° F, 112 min or per chart Y A ROP with no varlance no approved HACCP plan H [ [ [
;| |D. Ratites/injected/tenderized meats conked to 155° F, 15 sec. [[20[""""] B’ | 1]
| | “ g | [E Poultry, stuffed meats, meat stuffing cooked to 165° F 15 sec. | ;IZ | l(_:.»'Juice; treated under HACCP plan - labeled | | |
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