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Sompliance Status R GOS R

duties
o t i.1A. Proper cookinq time and temperatures o oo l-28. Certified Food Protection Manager

o o o t i-18. Proper reheating procedures for hot
lolding o o

o oa 0 2-1A. Proper use of restriction & exclusion

I o o 2-1 B. Hands clean and properly washed o o o o a Consumer advisory provided for raw and
foods o o

a o o o 2-1 C. No bare hand contact with readyto-eat foods or approved
ilternate method properly followed o o

t g I o g g )eratures cI g or tobacco use
onose, and mouthfrom o oI o

2-2D. Adeouate handwashino facilities supolied & accessible o o o oo o I o )-1D. Time as a public health control:
rrocedures and records

dianheal eventsfor

I o o date and o o
sourceA.

o oo o t l-1 B. Food received at proper temperature

o ol-1C. Food in good condition, safe, and unadulterated a o o l-1. Pasteurized foods used: Prohibited foods
rot offered o o

records: shellstock

1A. Food

destruction o

o o t Food additives: approved and properly o o

o oI o l-18. Proper disposition of returned, previously served,
€conditioned, and unsafe food C o l-28. Toxic substances properly identified,

;tored, used o o

I o o l-2A. Food stored covered

l-28. Food-contact surfaces: cleaned & sanitized o o o o a l-2. Compliance with variance, specialized
rrocess and HACCP plan o o

GOOD RETAIL PRACTICES
(blark tho numbsrcd iiem OUT, if not in compliance, For items marked OUT, mark COS ot R for 6ach item as applicabls. R = Repeat Violalion of the same @de provision = I point)

Good Retail Practims ar6 Dreventivs measures to control the intmduction of palhogens, chemi€ls, and physi€l obiecis into foods.
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2C. Wiping cloths: properly used and stored

2D. fruits and

with Clean AirActand

3A. Posted:

Smoke Free Air Act38. Compliance with

48. Utensils, equipment and linens: properly stored, dried,

4A. ln-use utensils: slored

4D. Gloves used

Utensils, Equipment and Vendlng

Food and nonfood-contact surfaces cleanable, properly
constructed, and used

58. facilities: test

5C. Nonfood-contact surfaces clean

and Waste
Hot and cold water available;

backflow devices

and waste water6C.

Facilities
cleanedToilet constructed,

Garbage/refuse properly disposed; facilities maintained

areas usedventilation and

Pest and Animal Control

rodents, not

Status

Safe Food and Watcr, Food ldentification

Pasteurized eggs used where required

sourceWater and ice from

Variance obtained for specialized processing methods

containerFood properly labeled;

Food Temporatu16 Control

A.

2A. Contamination prevented during food preparation, storage,

cooked for hotB. Plant food

methods usedc.
D. Thermometers provided and accurate

Prevention of Food

R

3 points

3 points

3 points

cooling methods used: adequate equipment for
control

YEsO Nol

7 . IN .OUT NA Hi

Chemicals 4 points

lations 9 points

8 IN OUT NA

9tN OUT NA NO Conlormance with Approved Procedures 4 points

Protection From Contamination 9 poinls

oints

4 IN OUT NA NO

Supervision 4 points

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands I points

1 IN OUT NA NO

2 IN OUT NA NO

I points5 IN OUT NA NO
Cooking arrd Rr:heating of TCS Foods,

Consumer Arlvisory


