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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health interventions are mntml measures | to prevent foodborne illness or injury.
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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.
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Registration # Owner Purpase of Inspaction (choase ane) License Type ‘ Risk Categary

FEODDD1129 Tamas Szene, MGR. Routine Retail RETAIL
TEMPERATURE RECORDINGS
| ITEM/LOCATION TEMP ITEM/LOCATION TEMP
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3 Bay Sink QUATS 200
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OBSERVATIONS & CORRECTIVE ACTIONS

ITEM # VIOLATION TEXT

i Reminder to double stack Bain Marie with ice to maintain temperature of 41 degrees or less.

bt Correct violations within 24 hours. Post Current Food Safety Inspection Report in public view.

Follow-up to be completed on sanitarian copy only!
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