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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELCW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHCRTER FER!OD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. )
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Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Pravention as cunlributing factors in
foodhorne ihess ouzbreaks Public health |nterven(|on5 are cont'ol measures to prevent fondborne iliness or injury.
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» OUT Person in charge present, demonstrates knowledgb T NI N/A Proper cooking, time and temperaiure
and erforms duhes L
e iy Ve | e IN_ OUT Ni@'N/A- | Proper reheating procedures for hot hoiding
IN KT . Management awareness; policy present IN_OUT Proper cooling tima and temperatures
™ CUT Proper use of repurting, restriction and excluswon IN_ QLT Ml N/A [ Proper hot holding temperatures
_ ; ¥t  Fragy e [ al® NiA | Proper cold holding temperatures
IH;‘D)J’I’ NIO Proper eat\ng tasting. drinking or tobacco use K" QUT N/O N/A | Proper date marking and disposition
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"CUT N/O Hands clean and properly washed IN DUT niA&” | Consumer advisory provided for raw or
undercooked food
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IN_GUT Food obtained from approved scurce INTOUT N/A Food additive appruved and P perly user
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IN/O;I', NiA Food separated and protected The letter 1 the left of each itern indicates that item’s status at the time of the
IMV MNIA Food-contact surfaces cleaned and sanitized mSp?ﬁtfm sompliance OUT = not in compliance
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uctlon of pathogens chemscals and physical ob ects into foods.
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s Pasteunzad Bggs used where required L in -use utensils: prcperly stored
[ Water and ice from approved source i I Utensils, cquipment and linens: proparly stored, dried.
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Insects rodents, and animzls nol preseru ,X HO‘( and cold water avaL!abie adequate pressure
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“ Personal cleanliness: ciean outer cloth!ng hair restraint. pi/ Sewage and wastewater properly disposed
L~ fingernails and jewelry
/ / Wiping cloths: properly used and stored - |- Toilet facilities: properly constructed, supplied, cleaned
[/' Fruits and vegetables washed before use | o / Garbage/refuse properly disposed; facilities maintained
i e Physical facilities installed, mainiained, and clean -

Person in Charge /Title: Lﬁate:*
P oL E /1
Inspectore Telephone No. EPHS No, | Follow-up: N
(—ﬁL M i v d "75‘// ?f/ ! Foliow-up Date:
ERETR o p‘( \wa EXesEY CAMARY —FILE CORY




