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(i :_i:’.% @ Maricopa County Environmental Health Division

7 qﬁ. 1001 N. Central Ste #300

COpNS Phone: (602) 506-6970 Fax: (602) 506-6862 Date
www.maricopa.gov/EnvSvc/EnvHealth/ Time In
No. of Risk Factor/Intervention Violations: | No. of Repeat Risk Factor/Intervention Violations: Score (optional): Time Out

Establishment: Address: City/State: Zip Code: Telephone:
Permit ID: Permit Holder: Purpose of Inspection: Est. Type: Risk Category:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS *
Based on the lnspectlon thls date, the items listed below identify viclations in operations or facilities which must be corrected. The risk factor violations listed 1-27 and MRF relate dlrectly to the
protection of the public from foodborne illness, Those items shall be corerected as soon as possible, or by such time indicated, or within 10 days of the date of inspection. All other violations must
be corrected prior to the next routine inspection or within the time frame specified. Failure to comply with time limits for correction may result in cessation of your Food Service operations.

Circle One:  IN=in compliance _OUT=not in compliance N/O=nat observed N/A=not applicable Check for Repeat; R=repeat violation _ R2=2nd repeat violation
Compliance Status [ || [ Compliance Status o [w[w
e . Demonstration of Knowledge =+ . : . Potentially Hazardous Food Time/Temperature s
1IN OUT Certification by accredited ‘program, compliance 16/IN OUT N/A N/O |Proper cooking time & temperatures
with Code, or correct responses 17]IN OUT N/A N/O |proper reheating procedures for hot holding
= o : Employee Health ; S 18{IN OUT N/A N/O [Proper cooling time & temperatures
2 [IN OUT Management awareness; policy present 19[IN OUT N/A N/O |Proper hot holding temperatures
3 [INOUT Proper use of reporting, restriction & exclusion 20[IN OUT N/A Promer cdld_holding temperatures
v 'Goad Hygienic Practices s | 21]IN OUT N/ANJO er date marking & disposition
4 INOUT  N/O |proper eating, tasting, drinking, or tobacco use 22|IN OUT N/A Nl ublic health control: procedures & record
5 [NOUT  N/O |No discharge from eyes, nose, and mouth = . 4 nsumer Advisory L
i Preventing Contamination by Hands : 231N OUT N/A 7 provided for raw or
6 INOUT  N/O |Hands clean & properly washed
7 [IN OUT N/A Njo |No bare hand contact with RTE foods or approved sceptible Populations.
alternate method properly followed N A PasteurTzed foods used; prohibited foods not
8 IN OUT Adequate handwashing facilities supplied & accessuble ed
T Approved Source : o ' ~ . Chemical
9 [N OUT Food obtained from approved source 25 UT N/A Food additives: approved & properly used
10 [IN OUT N/A N/O |Food received at proper temperature out Toxic substances properly identified, stored, & used
11{INOUT Food in good condition, safe, & unadulterated 8 Conformance with Approved Procedures/Mobile Food
121IN OUT N/A NJO Requi‘red records' available: shellstock tags, > UT /A Compliance with variance, specialized process,
parasite destruction & HACCP plan
T Protection from Cohtamination , F|IN OUT N/A N/O |Risk Factors associated with Mobile Food
13 IN OUT N/A Food separated & protected Risk factors are improper practices or procedures identified as the
14 IN OUT N/A Food-contact surfaces: cleaned iti most prevalent contributing factors of foodborne illness or injury. Public
Proper disposition of returned, pr Health interventions are control measures to prevent foodborne illness
15{IN OUT ini
reconditioned, & unsafe food or injury.
A e GOOD RETAIL PRACTICES : i : :
Good Retalil Practic sures to control the addition of pathogens, chemlcals and phystcal objects into foods.
Mark "X" in box if n nce Check for repeat: R=repeat violation R2=2nd repeat violation
[ rlr2]” [ r]r
: Safe Food and Water & = i L ¢ proper Use of Utensils: - G
28 Pasteunzed eggs used where req 4 In-use utensils: properly stored J
29 Water & ice from approved source 42 Utensils, equipment & linens: properly stored, dried, & handled
30 Variance obtained for specialized processing methods 43 Single-use & single-service articles: properly stored & used
L ' Food Temperature Control = 0 44 Gloves used properly
- Proper coollng methods used; adequate equipment for i . Utensils, Equipment and Vending = -
temperature control 45 Food & non-food contact surfaces cleanable,
32 Plant food properly cooked for hot holding properly designed, constructed, & used
33 Approved thawing methods used 46 Warewashing facilities: installed, maintained, & used; test strips
34 'lhermometers provided & accurate 47 Non- food contact surfaces clean
: Food Identification. - = = . = = “ i .o physical Facilities
35 | |Food properly labeled; original container | l 48 Hot & cold water available; adequate pressure
: Prevention of Food Contamination. = : 49 Plumbing installed; proper backflow devices
36 Insects, rodents, & animals not present; no unauthorized persons I 50 Sewage & waste water propetly disposed
37 Contamination prevented during food preparation, storage & display 51 Toilet facilities: properly constructed, supplied, & cleaned
38 Personal cleanliness . 52 Garbage & refuse properly disposed; facilities maintained
39 Wiping cloths: properly used & stored 53 Physical faciities installed, maintained, & clean
40 Washing fruits & vegetables 54 Adequate ventilation & lighting; designated areas used
MGR Good Retail Practices associated with Mobile Food
Person in Charge (Signature) Date:
Inspector (Signature) Follow-up: YES NO (Circle one) Follow-up Date:

8800-012 R05-2011






