Wholesale Food Inspection Report ey 2

Govemed by Montana Code Annotated Title 50, Chapter 57 and Administrative Rules Montana (ARM) Title 37, Chapter 110, Sub-chapter 3.
Foadbomne liness Risk Factor violations are prierity items that should be corrected on-site during the inspection. Failure to comply with any time limits for corrections

of eritical (E;.""'i‘;!' ) item violations may result in cessation of food service op
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Purpose of Inspection Routine M Follow-up __  Predicensing ___  Complaint __  Other (specify)
Circle desngnated corrpllarlcs status (IN OUT N/O, NIA) for aach numbered ltern Mark "X" in appropdarte box for COS amﬂor R
IN = in compliance OUT = not in compliance N/O = not observed N/A = not applicabl COS = corrected on-site during Ir ti R = rapeat viclation

Person in charge present demnstrates knowiedge

Proper COOKING time, Mmgratures
performs duties 19 ||N ou Proper RE-HEATING procedures for hot holding
20 |'N o Proper COOLING time, temperatures
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21]INOUTNIAN/O [Proper HOT-HOLDING temperatures
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Food obtained from approved source Food additives: apprwad pruperly used
INOUT NiAR/Q) [Food received at proper temperature Toxic substances :

out Food in good condition, safe, unadulterated ]
Required records available: shellstock tags,

Compliance with HACCP plan,
Specialized Processing

Food SM proiected RISK FACTORS marked OUT are improper practices or procedures
16TNOUT N/A Food-contact surfaces: cleaned, sanitized identified by CDC as the mast prevalent that contribute to
Proper disposition of returned, previously served, i foodborne illness or injury.

recoml I:oned unsafe food
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Good Manufncmring Practices are preventative measures to control the addition of pathugafls l:hsmiuls and ph)rslcai objects lnto foods.
Mark "X" in box if numbered item is not in compliance Mark "X" in appropriate box for COS and/or R cos= ted on-site during inspection R = repeat violation

29 Pasteurized eggs used where required a2 In-use ils:m S
30 ‘Water, ice from approved source 43 Utensils, equipment, linens: properly stored, dried, handled
31 Variance obtained when required ___ SR i [ e Single-use/single-service articles: properly stored, used
~00d Tei iy A g v 45 : es used
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33 Plant food properly cooked for hot holding designed, constructed, used
34 Approved thawing methods used 47 Warewashing facilities: installed, maintained, used; Test strip
35 Thermometers provided, accurate
: 36 Food erly labeled; original container 49 Het, cold water a\raliable adequale
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37 Insects, rodents, animals not present 51 Sewage , waste-water properly disposed
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