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Wastewater System: ‘ . o "

o Munlmpal.'Commumty O On-Site No. of Risk Factor/Intervention Violations: e
Water Supply: No. of Repeat Risk Facior/Intervention Violations: =%

Municipal/Community O On-Site

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foedbema illness.

Public Health interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices
Good Retall Practices: Praventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.

Compliance Status
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30/ N [ouT| i methods 11050
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2 |wioul responsibilities & reporting 3|15(0 | Edod Tomperature Gontrat” 2853,
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45| 40 [owT approved, cleanable, properly designed, 2(140
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"] Consumer advisory provided for raw or
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undercooked foods 48 NiA Hot & cold water avallable; adequate pressure (211 |0
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Comment Addendum to Food Establishment Report
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Food Code
Citation | 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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