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FOOD WATER
01" Source; sound condition, no spoilage S |27 Water source, sate, hot and cold under SURVEILLANCE i
SBLIE 5
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ILET A
06 Potentialty hazardous food proparly thawed 2 131" Mumber, convanient, actessible, designed, REFRIGERATION TEMPERATURES
07" Unwrapped and potentially hazardous food not instatiod : 4 g € oF YO oF °F °F
fe-sarved 4 |3 Toilet rooms enclosed, seif-ciosing doors, HEATED FOOD
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o , service, transpartation 2
splay, a providad, propsr waste receplacles 2 °F °F °F °F
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18 Pre-fiushed, scraped, soaked 1 | VENTILATION E/
39  Roams and equipmant vented as required 1 NO
19 Wash, rinse waler: clean, proper temperature | 2 Residual
20* Sanitization rinse: clean, temperalure CRESSING ROOMS
. N . laan, locki ided, tacilities clean,
concantration, exposure time, equipment, 40 mfx ers provided, facillies ciaan g RATING SCORE PAGE
utansils sanitized . 4 100 tess waight of ] = oF {
2 i : clean, , restricted 1 | QTHER OPERATIONS items violated ~» —
1 Wiping cloths: claan, stored, ros 41* Nacessary toxic fiems proparly stored, labeled, o~ — - .
22 Food contact surtaces of oquipm;m and used 5 Critical ftems Requiring Iimmediate Attention
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23 Non-food contact surfacas of eguipment and unnacessary articles, cleaning maintenance SIGNATURE OF ESTABLISHMENT REPRESENTATIVE
utansils claan 1 equipment proparty stored, authorized
. personnsl 1
24  Storage, handiing of clean equipmentitensils | 1
. . . ) 43 Complate separation from living/sleeping DATE
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