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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
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DEMONSTRATION OF KNOWLEDGE

In | NIG-NIA
g -FOOD FROM APPROVED SOURCES

¥ |

T1. Demonstralion of knowledge; food safety cerificalion ERNNSNRNRNY

NN 15, Food obtaned from approved source

Exp. Dat

Food Saféty Cem
Déf's

T‘stll?

T | 16;Compliahice with shel Stock tags, condition, display

| 17, Compiiance with Guif OyslerRegqulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

1 CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

NN

18. Complrance with variance, spacidlized process,
reduced oxygen packaging, 8 HACCP Plan

3. No discharge from eyes, nose, and mouth

GCONSUMER ADVISORY

4. Proper galing, tasting, drinking of lobacco use

NNN

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods -

§, Hands clean and properly washed; gloves used

Highly Busceptibie Populations

20. Licensed health care facilities/ public & privale

¥

<l e A D <

properly ekl
\\\\X 6. Adequale handwashing facilies supplied & w schools; prohibited faods not offesed
% accessible \\ < WATER/HOT WATER
“TIME AND TEMPERATURE RELATIONSHIPS Y \\ 21. Hot and cold water available s 1250 +
7. Proper hot and cold holding temperalures AN T D!S%F.SAL
X 8 'ﬁ:r;zo arz Sa public health control; procedures & m i I I ]
& | 8. Proper conling methods VERM‘N
.| 10, Proper cooking lime & temperalures secls, birds, ! 1 1 N
¥ | 11. Proper rehealing procedures fof hat halding \ N
PROTECTION FROM CONTAMINATION
Xi 12. Relurned &nd re-service of food SN | \
YRS 13. Food in good condition, safe and unadufter ated \
¥ | 44. Food contact surfaces: clean and sanilized ‘
BUPERVISION QUT ouT
24. Person in charge present and petforms dulies 39. Thennometers provided and accurale
PERSONAL CLE&NLINESS 40. Wping cloths: propeny used-and stored
PHYSICAL F#CIUTlES

25, Personal cleanliness and hair restraifls
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbmg: proper backllow devices

42. Garbage and refyse propery disposed; iacﬂmes mamlamed

26, Approved thawing melhods used, frozen lood

43, Totlet fachities: properly constriicled, supplied, cleaned

21. Food separated and protected

33, Premisas. personalicieating items; vermin-proofing

28. Washing iruits and vegetables
29, Toxic substances propesly identified, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor, walis and ceilings: bult, maintained, and clean

30, Food storage; food storage contamers identified

46, No unapproved private homes!/ living or sleeping. quariers

31. Consumer self-service

SIGNS/ REQUIREMENTS

47. S«gns posted; last inspection repori available

32. Food properly fabefed & Honesty presented’

COMPL!ANCE & ENFORCEMENT

EQUIPMENT/ UTEHSILSI LINENS
33, Nonfood canlact surfaces clean 48, Plan Review
34, Warewashing facililies: installed, maintained, used; test strips 49, Parmits Avallable
35, Equipment/ Utensils approved; instalied; clean; good repair, capacily 50, Impoundment

36, Equipment, utensils and linens: storage and yse
37. Vending machings

OOyt

| 38, Adequale venlilation and hghhng' desrgnamd areas, use
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