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Follow-up

Inspection O

1t follow—up, date of prevlous inspection {¢/m/y) ;

CR'T’ CAL |TEMS Based on the inspection today, the critical items idlentified below are violations of the Food Establishment Safety Requiations. Critical
tems must be comected at the time of inspection or controlled in 2 manner that will not pose a food safety threat. Failure to immediately correct or control critical
lems may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.

LEGEND Circle One of;

YES (In compliance)

NO (not In compliance)

NOB {not observed)

NA (not applica

ble)

Mark“\/ " in Box;

R (repeat violation)
CDlI {controlled during inspection)

Compliance Status

col R

Compliance Status

cDl

R

Time/Temperature of Potentlally Hazardous Foods

Personal Hyglene of Food Service Workers

W)

101| Cold holding temperalures $4°C YES NO NA fIOB 201} Hands clean & properly washed YES NO
102! Hct holding temperatures 260°C = 202| Adequate handwashing facilities supplied & m
YES NO NATNOB accessibla vebfic) woB
103| Proper cooking of raw food of animal 203| Food handlers free of disease or condilion that
origin YES NO NA may spread through food YES NO NA fNOB )
—_— g Food handlers using proper utensils to avoid
104 Proper cooling time and temperatures YES NO NA _O'B 204| unnecessary hand contact with
105 Adequale equipment to mainlain food cockediprepared food YES NO N(- b
temperalures YES NO NO 205] Food training certification YES NO N B}
106/ Proper monitoring of temperatures YES NO NA
107] Proper rehealing procedures for hot holding | yEs NO N Potentially Hazardous Foods Protected from Contamlnatlon
108| Proper thawing procedures YES NO NAKIOB 401| Food separated and protected vES No NACEioR)
= 402| Food contact surfaces cleaned and
Food, Water and Ice from Approved Soilifces sanilized YES NO Na-KIOB
301} Food obtained from approved sources YES NO éﬁDB 403| Facility free of pesls (vermin and insecls) ESNO
302| Food in good condition, safe and = 404| Toxic chemicals properly labeled, stored or
unallered YES NO ! ) |_used to prevent food contamination YES NO )
405] Proper disposal of relumed, previously
303| Food properly labaled YESNO” (NOB ) ooy ves No ~ (ios)
Food Temperature Observations
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