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~ 3. Proper Hot Holding temperature (135F) i . _Preventing Contamination by Hands
4, Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165F in 2 // 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (ApprovedY__ N )
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7. Food and ice obtamed from approved source; Food in ; Siab o -
good condition, safe, and unadulterated; parasite : e o Chelmcals .
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8. Food Received at proper temperature A //7 Food addmves approved and properly stored; Washmg Fruits #ﬂ
Pal - Y & Vegetables
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9. Food Separated & protected, prevented during food Vi : : . Water/ Plumbmg
preparation, storage, display, and tasting & e @ i
1 10. Food contagurf s and R les; Cleaned and 4 19. Water from approved source; Plumbmg 1nstalled proper
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o Y 29. Thermometers provided, accurate, and calibrated; Chemical/
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destruction); Package food labeling * N ;\S 30. Food Establishment Permit (Current & Valid)
. Conformance with Approved Procedures priiai : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and :
- // HACCP plan; Variance obtained for specialized // 3L ?dquilatedhandwashmg facilities: Accessible and properly
i processmg methods; manufacturer instructions i Suppied, use
= —‘—’ ; : Corlsumer Advrsory p 32. Food and Non-food Contact surfaces cleanable, properly
: : i ; o # i) designed, constructed, and used
. 26. Posting of Consumer Advrsones; raw or under cooked //“ 33. Warewashing Facilities; installed, maintained, used
: foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
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) TR oL NI N[C]T = 2 R
o Preventlon of Food Contammatron Ui NjfO| Ao} .
34. No Evidence of Insect contamination, rodent/other = 41.0riginal container labeling (Bulk Food)
animals “
35. Personal Cleanliness/eating, drinking or tobacco use i e i i 2 Physical Facilities
36. Wiping Cloths; properly used and stored A1 ] 42. Non—Food Contact surfaces clean
37. Environmental contamination | 43. Adequate ventilation and lighting; designated areas used
38 Approved thawing method 1 44. Garbage and Refuse properly disposed; facilities maintained
. - Proper Use of Utensils | S 435. Physical facilities installed, maintained, and clean
oA 39 Utensﬂs equipment, & linens; properly used, stored s : —' 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/In use utensils; properly used G
A ’ 40. Single-service & single-use articles; properly stored e 47. Other Violations
i and used p .
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OBSERVATIONS AND CORRECTIVE ACTIONS
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