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208-334-6626 Critical Violations Noneritical Violations
# of Risk Factor # of Retail Practice
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L Lo LATVVAMEN] g oot - #of Repeat # of Repeat
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| | { I { L £ b
County Estab # ' EHS/SUR.# Inspection time: Travel time: fere ‘ Seore
[n.spection Type: Risk Category: Foliowe-Up Report: OR On-Site Follow-Up: A soare greater than 3 Med

Date;

Date:

or 5 High-risk = mandalory

on-site reinspection on-gite reinspection.

[tems marked are violations of Idaho’s Food Code,

IDAPA 16.02.19, and require correction as noted.

A score greater than 6 Med
or 8 High-risk = mandatory

RISK FACTORS AND INTERVENTIONS (Idaho Food Code applicable sections in pareniheses)
The letter to the left of each item indicates that item’s status at the inspection.
Demonstration of Knowledge (2:102) eos|® | |~  Potentially Hazardous Food TimelTemperature | cos| »
v N 1. Centification by Accredited Program; or Approved alo Y/ N NOQ NA| 15 Proper cooking, lime and temperature (3-401) a|a
CoUE L cosdt e ‘;:Cﬂﬂﬂ’g:’"“e likiin Y_N_N/G_JNIA | 16 Reheating for hot holding (3-403) aja
— — E:"_"t_"y"“ &” "‘f‘z 1) =15 Y N (NONA | (7. Cooling (3-501) ala
TN 12 B, b g 1] [ (vo/na | 18 Fuhaing @500 ala
= - P — y ¥ (NONO NA | 19. Cold Helding (3-501) i )
"N 3. Eal fin nki fo 2-401 WA ——
: e 4 D_a ";19’3 “’5;”9’ afiphing. o7 °hda°m ‘:;2‘401“ g 8 YJ N NO A | 20. Date marking and disposition (3-501) alo
4 5. LSULAIGR HOM 6Y6s, neseian mouth (2- = )_ Y N NO/NA 21. Time as a public health contral (proceduresirecords)
Control of Hands as a Vehicle of Contamination 0 { (3-501) uara
| B 5. Clean hands, praperly washed (2-301) aja Consumer Advisory
) 6. Bare hand contact with ready-fo-eat foods/exemplion ) 22. Consumer advisary for raw or undercooked food
Y,/ (3.301) ajd Yi N NA (3603) e a|a
Y 7. Handwashing facilities (5-203 & 6-301) aja . Highly Susceptible Populations
= Approved Source v I\i NG NA 23, PasleL_uized foods used, avoidance of ala
YN 8. Food obtained from approved source (3-101 &3-201)( (1| O : proiited fonde {3604 -
[Y /N | 8 Receiving temperature / condition (3-202) ala s ——— Chemical
{m /I 10. Records: shellstock tags, parasite destruction, Y N( NA/J | 24 Additives/approved, unapproved (3-207) ala
Y N NIA required HAGCP plan (3-202 & 3-203) a|a YN ' 25. Toxic substances properly identified, stored, used ala
Protection from Contamination L/ (7101 through 7-301})
| ¥/N NA | 11. Food segregated, separated and protected (3-302) | O | O - Con?onnanf;e mntyh Approved Procedures
ey T3 Fond contiaitcectBar ani aanizad ‘ ¥ N /NA 28. Compliance with variance and HACCP plan 8-201) | 4| O
N NA | a5 46,47) Qjda
Y/ N 13. Returned / reservice of food (3-306 & 3-801) aja ¥ = yes, in compliance N =no, not in compliance
] i i ey 1 i N/Q = not abserved N/A = not applicable
Y N 14. Discarding / reconditioning unsafe food (3-701) a|a e R tapmst ity
B =CcoSorR
ItemiLocation Temp ltemiL ocation Temp ltemliLocation Temp [temiLocation [ Temp
i ‘ V \ { 1L i1 e ::":'".-"‘fa"( ¢ ) L - ,‘s'f' .
e | Fub g ! =y P, = d/
/i AN /1 tADCLATY | FLriaid a
] \ /7! -
4 GOOD RETAIL PRACTICES ([X]= nof in compliance)

‘ ces | ® cos | R cos | ®
O | 27. Use of ice and pasteurized egas O | O | O 34 Faodcortamination O | O | 3| 42 Foodulensisinuse al|a
[ | 28 Weter cource and quantity [l | a| o :.nﬁ;qlufpmenl orietmp a O | O | 43 ThermometersfTesl strips | a
3 | 28 Insedshodertsianimals a a [ | 35 Personal cleanliness ] a O | 44 Warswashing fanility d a
| i;;&af:x;mfmd seniacbenfagerioonaried a 0 | O | 37 Foodisbeledicondtion a O | @ | 45 wipingcloths a [
| i:év':r‘ﬁ:'“g‘“s‘a“ed* crose-cannection; back flow a | O | O = Patfedsssking O | O | O 4 utensl&snglssenice storage glo
2 | 32 sewage and wasle water disposal (| O | Q| 38 Thawing [ | O | O | 47 Physical facilities Cl a
A | 23 Sirks contaminaied from oleaning maintenance tools (N | (| [ | 40 Toils! facilties (] [} [ | 48 specialized processing methods O |

41. Garbage and refuse ‘ T
) i i O | O | Q| 49 0ther a|a
OBSERVATIONS AND CORRECTIVE ACTIONS (CONTINUED ON NEXT PAGE)
; ,ox N

Person in Charge (Signature) e a3 | (Print) Title ‘| Date = -

s / Follow-up: X85~

Inspector (Signaturg) - Pring) Lo/l o * Date /7Y (Cirele Gne) ¢~ No /
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