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Food Service Establishment Inspection
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Violations Require E:mﬁd:mf}mﬁﬂw Action
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1, Proper Cooling for Cn-r:kzd."Prepamd Food

2. Cold Hold (41 degrees Fahrenheit /45 degrees Fahrenheit)
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3. Hot Huld{lss degrees Fahrenheit)
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4. Proper Cooking Temperatures

5. Rapid Reheating (165 degrees Fahrenheit In 2 Hrs.)

Item/Location/Temperature
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Personnel/Handling Source Requirements

Violations Require Immediate Corrective Action Remarks
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- Proper/; /Adequale Hiandwashing
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12. Cross-Contaminarion of Raw/Cooked Foods Uther

13. Systems (HACCP Plans/Time as Public Health Control)

T4, Water Supply - Approved Capacity/Hot and Cold Under Pressure

Facility and Equipment Requirements

Violatious Require Immediate Corrective Action, Not to Exceed 10dsys  Remarks

73 Equipment Adequate to Maintain Product 1emperature

16, Handwash Facilities Adequate and Accessible

7. Handwash Facilitics with Soap and Jowels

5. Mo Evidence of Inscct Contamination

19. No Evidence of Rodents/Other Animals

10, Toxic Ttems Properly ubeluﬂtnrew scd

21, Manual’Mechanica

I Manager Demmtfmmuﬂcnwﬂnd X Eriified Fand

23, Approved Sewage/Wastewater Disposal System, Pmpur Di:posul

22 Thermometers Provided/A ated (+2 degrees Fahrenheit]

735 Food Contact Surfaccs of Equipment and Utensils Cleaned/Santtized/Good Repair

7. Posting of Consumer Advisories

| 27 Food Establishmeni Permil




