Establishment Name B‘ Q Momm‘ q, FOC) d Tf_' U CK Perpit Number: N O'ﬂ e NON-CR'T'CAL ITEMS: Based on the inspection today, the non-critical items identified below are viclations of the Food Establishment Safety Regula-
o) § tions. Non-critical items must be corrected by the next routine inspection or a shorter period of time as may be specified by the inspector. Failura to comply with
Mol Asdrsss P O Box 24 FG'(-}- MCJ PhtﬁS(\n NT Fermit Bosted: O Yes Jg No any time limits for corrections specified in this notice may resutt in revocation or suspension of your Food Establishment Permit and closura of your establishment.
Date of Inspection:
Physical Add - R
yslealhddress 322 W.T NOH}SO{‘) Dr Fort McPherson (d/miy) Q710520 [EGEND _ Circie One o YES (In compliance)  NOB (not observed) Mark*v " InBox R (repeat violation)

Routine Inspection P Complaint O Follow-up Inspection O If follow-up, date of previous Inspection {d/mvy} ; NO (not In compllance) NA (not applicable) CDI (controlled during inspection)
CRlTICAL |TEMS Based on the inspection today, the critical items identified below are violations of the Food Establishment Safety Regulations, Critical Com p“ance Status ) s Com p"ance Status o R
items must be corrected at the time of inspection or controlled in a manner that will not pose a food safety threat. Failure to immediately correct or control critical
iterms may result in revocation or suspension of your Food Establishment Permit and closure of your establishment. Food Equipment and Utenslls Physical Facilities

- et . Adequate facllilies avallable to wash, rinse Food contact surfaces properly constructed or
e NDRuCircle Oneaf: ;%S(g:t‘;:r::’:?;:;egce) :ga('f::ta:m;:; Mark*Y "inBox: R (repeat violation) 501 and sanitize utensils and/or equipment. (YEB,NO NA NOB 501/ located. Acceplable material used. YESNO NA NOB
CDI (controlled during Inspection) Appropriate procedures followed for —
502| mechanical and/or manual dishwashing YES NO NA ﬁaﬂ'} A Hot & cold waler available; adequate pressure | YES NO @
Compliance Status col| R Compliance Status COIMIE R YES NO NACRDB, p sstowater  |fESNO  NOB
Ny Toilal fac:lllles adaquala number properiy
Time/Temperature of Potentlally Hazardous Foods Personal Hyglene of Food Service Workers Food stored in food grade material YES NO NA @ 604 consiructed, supplied and cleaned feswo  nNos
. o Equipment and utensils that contact food are
101| Cold holding temperatures s 4°C YES No NA I0B)Y 201 Hands clean & properly washed YESNO (NOB) cormosion resistant and non-toxic @ESNO __ NoB 605| Adequate lighting; lighting protected {ESNo _ NoB
102| Hot holding temperatures 260°C . @ Adaquate handwashing facilities supplied & it Guipment in good repair, Cleaned and ot
YES NOfA\NOB accessible ves§io,  noB 506| sanitized (fESINO  NOB 608| Adequate mechanical ventitation; FESNO NA NOB
103| Proper cooking of raw food of animal o 203| Food handlers free of disease or condition that = e Premises clean, uncluttared, cleaning and P
origin YES NO NA an:;fd sgmz? through food YES NO NA NOB General Sanitation 607| maintenance aquipment propery stored TESINO NA NOB
ia b andlers using proper utensils to avoid e
104] Proper cooling fima and temperptures YES NO NA(NOD 204| unnecessary hand contact with Garbage & refuse properly disposed and Testing Devices/Logging of Temperatures
105| :\dequatle equipment to maintain food VER NO N (TS cocked/prepared food YES NO NA_NOB 701| facilities maintained (YESNO  NOB
| temperatures ES Non-food contact surfaces properl bt Working dishwasher temperature and pressure
{109] Proper monitoring of temperatures YES NO NA(NOB) 22| foad aihing cortiRoation o hA o2 702| constructed, in good re;::irznﬁley;n (TE3NO  NOB 801| gauges YES NO(A) NOB
107| Proper reheating procedures for hot holding YES NO NA @ Potﬂntla“y Hazardous Foods Protected from Contamination Food handters properly attired and good = oy
208 Prooer thawi s 2011 Food 703| persanal hygiens YES NO NA {08 802 Chemical test kils and/ or papars provided YES NO NA §I0B)
roper thawing proceduras YES NO NA OB separated and protected YES NO NA(NOR Adequate protection from vermin and insect S _‘ Temperature logs maintainad for refrigerated s
Food, Water and Ice from Approved Sources @ 5‘l:‘;):o'?ic!ﬁzu:;ec:;ltsu:t surfaces cleaned and YES NO NA (08 704| pests @ND NOB 803) storage units {(non-regulatory requirement) YES NO NA NO
‘—_* z Living or sleepi rt ted f
301| Food obtained from approved sources YESNO NOB 403] Facility free of pests {vermin and insects) (YE3 NO 705 fo:dgs:rl:o:eapr:g P e YES NO(NENOB Other
302| Food in good condition, 404] Toxic chemicals properly labeled, slored or Birds or animals other than guide dogs et
o T e o YESNO  NOB i prevent food contamination YESNo _ (NOB 706| excluded from premises (FEBINO NA NOB
405] Proper disposal of retumed, previously Wiping cloths used properly and stored _
303) Food properly labeled L served food vesno__ (fioB) 707 in sanilizing soluion YES NO NA §i0B
Food Temperature Observations fte: CTCE
Temp R Temp Torp Number Observations and Corrective Actions E¥Deioles
Item / Location {°C) Item / Location (Cy~ ltem / Locatlon °C)
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- L S G0 |Doe 1o virtual nspection on]aj pressured water winsS_orserverd.
s Obse Correction .
Number rvations and Corrective Actions et 04, 1 0Opermtion 1S foKe: ot omj. opexodnC 0SS washom in homey
Pre,-operohonal wirdual inspechon. No fhod preparahon or siora qc.
wWos abserved. ¥ | Bod permit applicnhon wias Ubmidied on Moy 2. 72026- mplnmv('d
106, | Ensure, o have thexmometers in all_refn aeration units halaing ,
rotentially hozardoos freds. Operodne unable 1o sign dues 40 victual Ingpechan)

Enforcement Action: mar v, it applicable)

202 [Fauiper hardivash station with liquid handsoap and sSungles. use, paper WhsIob
'IDNCJl in a dl‘:[fﬂ%('r bcﬁ\ro Commm(’mn ODC(OT]OO Re-Inspectlon Required: Yes E NoD Establishment Closed Yes D Nom
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