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Good Hygienic Practices 2652, .2653 /&' equipment for temperature control
4 |Injout Proper eating, tasting, drinking or tobacco use 2[1]o 32| IxJoutinialniol Plant food properly cooked for hot holding 1]05|0
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Preventing Gontamination by Hands 2652, 2653, .2656, 2656 5 Sy 00T Thermometers provided & accurate diBIl
T 7 Food Identificati .2653
6 |INfoT| Hands clean & properly washed alX]o] X i ‘ Salainil - — : :
v OI.;T \ahiol No bare hand contact with RTE foods or pre- Ao ’ 35.D-“-.|°”T| | | Food properly labeled: original container 2 )
approved alternate procedure properly followed ] Prevention of Food Contamination 2652, .2653, 2654, 2656, .2657
8 |IMourjnial | Handwashing sinks supplied & accessible 2110 n i Insects & rodents not present; no unauthorized |, | 4 |
Approved Source 2653, .2655 A animals
-— 5
Q'JIN SUT[aaL: Food obtained from approved source 2(1]0 37 }:ﬁ b Contamination prevented during food 201 |0
10|imjout| [N Food received at proper temperature 2]1 o e preparation, storage & display
11{INjouT Food in good condition, safe & unadulterated 2|10 38| 1NJour] Personal cleanliness 1]05(0
| Required records available: shellstock tags, 39| out Wiping cloths: properly used & stored 1]05)0
12| IN [OUT|NIAINIO 5 fi 2(1]0 =
| | parasite destruction 40| |outnia| | Washing fruits & vegetables 1]os]o
Protefti.on from Contamination .2653, .2654 Prope};tlse S : e
13}INjout|nalnio) Food separated & protected : 3[15]0 41] indJour In-use utensils: properly stored 1[05]0
14 !N ouT| Food-coptact.s.urfaces: cleaned &‘sanltszed 3[{15[0 e ‘m".owr Utensils, equipment & linens: properly stored, slialo
15 |'j~i ouT Proper disposition of returned, previously served, 201 lo il dried & handled :
/Y reconditioned & unsafe food F - = : g
e T _ 43| [our Single-use & single-service articles: properly 1loslo
Potentially Hazardous fnnd Time/Temperature .2653 TAlp stored & used ;i
1Gifiﬁ; ouT|N/AIN/O| Proper cooking time & temperatures 3[15|0 44/ N jouT \ Gloves used properly 1(05)0
17| TROUTINIA “'CE Proper reheating procedures for hot holding 3|15(0 Utensils and Equipment 2653, .2654, .2663
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_ Observations and Corrective Action

Ntljt:l?er Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.
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