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Food Establishment Ins ection Re ort Page_of-

No. of Risk Factor/Intervention Violations

No. of Repeat Risk Factor/Intervention Violations
Score (optiona/)

IZip Code

As Governed by State Code Section

Establishment Address City/State

Purpose of Inspection Est. Type Risk CategoryLicense/Permit # Permit Holder

6 INOUT

7 INOUT N/A N/O

8 IIN OUT

9 IN OUT
10 IN OUT N/AN/O

11 IN OUT

12 IN OUT N/AN/O

13 IN OUT N/A

14 IN OUT N/A

1511N OUT Proper disposition of returned, previously served,

reconditioned, and unsafe food

Date

Time In

Time Out

Telephone

Risk factors are food preparation practices and employees behaviors

most commonly reported to the Centers for Disease Control and

Prevention as contributing factors in food borne illness outbreaks.

Public health interventions are control measures to prevent food borne

illness or iniurv.

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark .X" in box if numbered item is not in com liance Mark .X. in a ro riate box for cas and/or R COS=corrected on-site durinq inspection
cos R

methods
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Person in Charge (Signature)

Inspector (Signature)

45

.II
Food and nonfood-contact surfaces cleanable,

roperly designed, constructed, and used

Warewashing facilities: installed, maintained, used; test strips

Nonfood-contact surfaces clean
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Date:

YES (Circle one) Follow-up Date:NO


