APPENDIX 23A

Food Service Establishment Inspection Score Worksheet
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[FOOD TEMPERATURE
2A*  Food not cooked to required minimun temperature:
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2B* ot food item not held at or above 140° F 7 8 9 10 28
2C ked and 165 F or above within 2 hours. 5 6 7 8 -
D Precooked u  but s ot heated
10 140° F within 2 hours. 5 6 7 8 -~
2 pouliey breasts, other than a singl b o partially thawed 5 6 - -
2F _ Meat, fish or moll or undercooked without prior notification to customer - - 8 -
26" Cold foo held sbove 41 F (smoked fish sbove 38" F) except during necesary preparation 5 9 10 %
2H*  Food led the a reduced from 140° F to 70° F or
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2 Food prepared - 5 6 7 8 -
|FOOD SOURCE
A" Food from unapproved. lled, adulterated, - 10 28
> - - - 10 28
* cked; liquid, fr 7 8 9 10 28
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3F*  Unpast d - - - 10 28
EW - e 5 6 7 8 -
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4B* _ Food worker prepares food or handles utensil when ill with a disease transmissible by food, or have exposed infected cut or burn on their hand. - - - 1028
@C* _ Food worker does not use proper utensil to climinate bare hand contact with treatment. 7 89 10 28
4D*  Food worker does. . h cez ki otherwise
S
- d, stored or used so that 7 8 9 10 28
T Food, ’ by sewage or liquid waste - - - 1028
*  Unprotected potentially hazardous food re-served. - - 10 28
¥ Food in contact with atensi, pipe that consist of toxic material B V)
* Cooked or prepared food is cross-contaminated. 7 8 9 10 28
U ed food re-served. 5 6 7 8 -
K pprop metal stem- v or used to pe
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AL bvidence of rats or v rats present i focility's food andJor mon-food sres. A )
AM__ fvidence of mice or live mice present in facility’s food and/or non-food areas. 5 6 7 8 2
AN Bvidenceof roaches arlve sosches present i facilty's food and/or non-food srea T )
40 Fvidence of non-food areas. 5 6 7 8 2
@P Other ive animal present i faclity'sfood and/or non-food aress, 5 6 7 8 _
[FACILITY DESIGN
: —
5B*  Harmil, e CO gy B U]
5Cr EEern S 7 8 9 10 s
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5E+ _Toilet facility not provided for employees or for patrons when required. ~ ~ -~ 1028
5F+  Refigerate - 0 =
56+ o proper time and
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5H+  prop ) S TR
5ix 7 Tar N TR T)
5J hazarde - - 028
HYGIENE & OTHER FOOD PROTECTION
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 have oceured, | 5 6 7 8 -
6E s d I -use food erly used or stored. 5 6 7 8 -
'6F Wiping clothsdiry o not stored in sanitzing solution 5 6 7 - _
[OTHER CRITICALS
7 Administration. 5 6 7 8 28
7B_| Food Temperature, 5 6 7 8 28
7 Food Source. 5 6 7 8 2
7 Food Pr 5 6 7 8 28
7 Facility Design. 5 6 7 8 28
7F | Pecsonal Hygien and other food protection. 5 6 7 8 28
CRITICAL VIOLATIONS TOTAL
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[VERMIN
BA__Facllty not vermin proof. Harborage . 2 5 1 5
8B e o 2 3 45 -
8C o 2 3 4 5 28
|FOOD SOURCE
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[FACILITY MAINTENANCE
10A_ Toilet fucility " 2 3 4 5 -
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10C ielded o shatterproof. 2 3 4 5 -
100 s e, i diseepuis 2 3 4 5 -
10 Accurate 2 3 4 5 -
10F_| Bquipment not easily movable o P valls o celing. 2 3 4 s -
106 2 3 4 5 -
10H 2 3 4 5 -
101 Minimum final rinse temperature of 170° F or proper - - 5 -
10J e I
10K d or of incorrect size. Pr or used.
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10L sed, required. 2 3 4 5 -
[DOCUMENTATION
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11B_ Manufacture of frozen dessert not authorized on Food Service Establish 2 - - - -
T1C__ Failure of event sponsor to exclude vendor without a current valid permit or registration 2 345 %
11D “Choking first ad” poster not posted."Akcohol and pregnancy” warning sign not posted. “Wash hands’
e
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[OTHER GENERALS
12A al. 2 3 4 5 28
I GENERAL VIOLATIONS TOTAL
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