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RETAIL FOOD ESTABLISHMENT INSPECTION REPORT

Business Name/DBA: "“.\e LOS"' C‘Q})M ]0wner:
A RNe N B o Corpr Oy o Frereaei

Date: ~QY —aA G Inspection Type: P@ Time In:{(y G D g
O =21 -2020, [ e T Ve N Lo O

Risk factors are important practices or procedures identified as the most prevalent contri buting factors of foodborne illness or injury. Public health interventions are control

IN: In compliance OUT: Not in compliance NO: Not observed NA: Not Applicable COS: Corrected On Site R: Repeat Violation
# | IN JouT | NO | NA Cos| R # | IN JOUT[ NO | NA Cos| R
Person in charge present, demonstrates knowledge
1 & perfornn du%ies g 15 Food separated & protected
2 Certified Food Protection Manager 16 Food contact surfaces; cleaned & sanitized
17 Proper disposition of returned, previously served,
3 Management, food employee, & conditional reconditioned & unsafe food
employee; knowledge, responsibilities & reporting
4 Proper use of restriction & exclusion 18 Proper cooking time & temperatures
5 Procetesses for responding to vomit & diarrheal 19 Proper reheating procedures for hot holding
events
20 Proper cooling time & temperatures
6 Proper eating, tasting, drinking or tobacco use 21 Proper hot holding temperatures
7 No discharge from eyes, nose & mouth 22 Proper cold holding temperatures
23 Proper date marking & disposition
8 Hands clean & properly washed
24 Time as a Public Health Control; procedures &
9 No bare hand contact w/ ready-to-eat food or an records
alternative procedure allowed z : P B e 1
10 :gggsg?éleehandwashing sinks properly supplied & E.- i . Consumer advisory for raw/undercooked food -.
i Pasteurized food used; rohbited oods not
1 Food obtained from an approved source E.. 0 . offered 5 P ..
12 Food received at proper temperature . ) . -
27 ’ Food additives: approved & properly used
13 Food in good condition, safe & unadulterated

Toxéc substances properly identified, stored and
usel

Required records available: shellstock tags,

14 parasite destruction
Compliance with variance/specialized process/
HACCP
Good Retail Prai
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals & physical objects into foods.
Indicate if item is OUT of compliance, and see notes in BOLD where other options are allowed. COS: Corrected On Site R: Repeat Violation
# | STATUS | & [cosT R # [STATUS T [cosT R
Safe Food & Water Proper Use of Utensils
30 Pasteurized eggs used where required (NA) 43 In-use utensils: properly stored
31 Water & ice from approved source 44 Utensils, equipment & linens: properly stored, dried & handled
32 Variance for specialized processing methods (NA) 45 Single-use/single-service articles: properly stored & used
_ Food Temperature Control 46 Gloves used properly
33 Proper cooling methods used; adequate equipment for Utensils, Equipment & Vending
temperature control 47 Food & non-food contact surfaces cleanable, properly designed,
34 Plant food properly cooked for hot holding (NA or NO) constructed & used
48 Warewashing facilities: installed, maintained, & used; test
35 wt Approved thawing methods used (NA or NO) strips
36 Thermometers provided & accurate 49 Non-food contact surfaces clean
Food Identification Physical Facilities
37 ’ ]F 00d properly labeled; original container I I 50 Hot & cold water available; adequate pressure
Prevention of Food Contamination 51 Plumbing installed; proper backflow devices
38 Insects, rodents & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food prep, storage & display 53 Toilet facilities: properly constructed, supplied & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed; facilities maintained
41 Wiping Cloths; properly used & stored 55 Physical facilities installed, maintained & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting; designated areas used.
Owner Signature: Date:
A Fal
Inspector Signature: - M Date:
Follow-up Required? Circle one; y ] |Follow-up date (on or about):
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RETAIL FOOD ESTABLISHMENT INSPECTION REPORT

Business Name/DBA: | Owner:
Address: City: —ICounty: ﬁmﬂ-—
Date: Inspection Type: Time In:
Temperature Observations
Item/Location Temp Item/Location Temp Item/Location Temp

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames indicated below, or as stated in Section 8-405.11 of the Food Code

Item

Number

2-504. 19 Redoced Oxugen @cKoding

24

o e N\ QeSS A\ O’&/\(&? N HACCP

@\ eeh\shenent Ih® Paclloge ‘f‘@ Fods (‘ﬁ@gi

Ye Reg ‘\c\%\w A honty Dr\ar 4o olennentotion.

%
/S\ CH\K'{{% \\ ‘ﬁ@@ ch;f’g\ CAONS oh%@f\/ﬁ& (’QLA’“H’\C/

\ﬂiO«Cﬂ@‘\@(\ TV\Q F:‘O\uh-?‘%. (QC>€§’ r\r3¥ l’\owe O\f‘\
pmmw(& HACCR dlon

USe. QQP o ohlizine Hhe

Om(e?\ N Yot does not regoce HACCP tan .

AVACCP Plan s noY reguwed (ohen Osing  ROP (4

Dm\oc+ \S C\\(uﬂui labeled wodh o«b& kb Lnne &

dale neld ot “I° or below), & recaned S package

Ya) W\c Sl esmblhwnmendt w48 hocs ok~

oo iCoan (ﬁ\\rw ROP has the. c«&vcmvlacze of Jex%&ma,

Q\/\d&y | S b B\0 con (nerease. Ye a\kr\hm\ S~

A Jvsterio, Confxols fnost—the 1n place a‘o@rm/em-\‘

Groud M of B cectmn_pa¥ogens such o< (. hofula

m\,u% of Hhege toxin §. The Sﬁw\k o\ rPO\QJ*/\ ot

f'\‘

o s Fonchwse 4o Stact §ACCP D lon_orocess.

f% E.)D\ ‘2 -ﬂ\(’MM

@\"\%&/\/‘@ ?\’\ﬂv‘ﬁ H’\((u\/\m@ A Sinl (mc&ﬁf C‘L\(\l r’Lﬁr\r\

Loodt, Top S\’\r\mO easFR (ol Dearees 1+ |

mom(\é\f 40 «I/hmw 2N ﬂmc@u@g Y ch@ wrzoer

n/r\mga O\—LC/“ h(‘\,u(”/uF’F l“\“ Shoue b&%{ [N nﬂ/l/”)(&

tod 4vase obdve Hl. Thawng undle~ fekoged

(‘35: ‘\%Q Mr\acf‘ C&oé\ O 0\((61,«, /W\ac/\)&Q {V"f‘luf\“ ) \(%\

Owner Signature: {// Date:

Inspector Signature: Date:




may result in further action by the regulatory authority.
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Items described below identify violations to be corrected as indicated by the regulatory authority. Failure to comply

ESTABLISHMENT FIRM ID DATE
ITEM REMARKS Method of/for | CORRECT BY
4 Correction (MM/DD/YY)
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ENVIRONMENTAL HEALTH SPECIALIST:

RECEIVED BY:

Method of/for Correction

Corrected On site (COS) [ | cIvcs [] Follow-up (F/U) [ |

This is a Follow-up to the Inspection conducted on:

Compliance Agreement (CA) ]




