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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.
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Public Health interventions are control 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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IN = in compliance, OUT = not in compliance, N/O = not observed, N/A = not applicable
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C = corrected on site, R = repeated

Sanitarian Signature
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TEMPERATURE RECORDINGS

ITEM/LOCATION TEMP ITEM/LOCATION TEMP
Bain Marie 33
Bain Marie 33
Reach in 33
Walk in 36
freezer 9

WAREWASHING FACILITIES
SANITIZER PPM
3 Bay Sink Quats 150
3 Bay Sink
Dishwa-sher Chlorine 75
Wiping Coths
OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
06/15/17 NO basement storage permitied.
ks General overall cleaning throughout establishment
e Okay to order food at this time, but no prepping of food.
b Will return for Final Inspection
0612017 Returned for Final Inspection.
2:35pm Violations corrected from previous inspection.
Caulk around newly installed hand sink,
Ckay to operate.

Follow-up to be completed on sanitarian copy only!

Warning Letter Requested



