Retail Food Establishment Inspection Report part | .

As Govemed by Title 50, Chapter 50 Montana Code Annotated (MCA) and the Administrative Rules of M: {ARM):Title 37, Chapter 110, Subchapter 2

Establishment :) No. of Risk Factor/intervention Violatl @ Date 3/(2 {/ /7 l

Address m \PQE y ! No. of Repeat Risk Factorfintervention Violati o Time In 9 - a’Pﬂi

City ()\QS\A\UQ_ o ICOunty(m‘-\ Water: ity) Private Public Pwst oJoR Time Out oo '970:4'\
\Mastewal'er: Ci Private  Public MPDDS#Q\‘\IDX Risk Category

License Subtype(s): Ct lCurrentwatertest YIN 12 @ 4
Purpose of Inspection: Regular of Follow-up ___  Preopening ___  Complaint ___  lilness ___  HACCP

Circle deS(gnated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X In appropnate box for COS andlor R
IN=In liance OUT=not in compliance N/O=not observed N/A=not appll COS=corrected on-site during inspecti R=repeat viclation
Compliance Status

liance Status

18 |IN OUT NIA@ Proper cooking time & temperatures
19[IN OUT NIARIQ) |Proper reheating procedures for hot holding

20 |INOUT Nfﬂ@ Proper cooling time & temperatures
UT N/A N/O  |Praper hot holding temperatures

o - food employse and conditional smplayes, knowladas, |
sponsibiiities and reporting.

Proper use of restriction and exclusion ZWUT N/AN/O |Proper cold holding temperatures
|Procadutes for responding to vomiting and dizrmheal svents 2¥{[POUT NJAN/O |Proper date marking & disposition
3 ; : 5 24 [INOUTRVAN/O _ims asa publis health control: procedures & records

Proper ealing, tasting, drinking, or tobacco use
discharge from eyes, nose, and mouth

Consumer advnsory prowded for raw or

Hands clean & properly washed

I underr.;ooked foods
9 UTN/AN/O |MNo bare hand contact with RTE food or a pre-approved T B, =
altemative procedure properly allowed y Paslaurlzad foods used prohlblked foods not

offered

|Adequate handwashing sinks properly sst up & accessibla

Food additives: approved & properly used

Food obtained from appraved source

12 [IN OUT NIAN/OY |Food received at proper lemperature ; Toxic substances properly identified, stored, & used
13%30307 Food in good condition, safe, & unadul d ; : nce \pproved

Required records available: shellstock tags, Compliance with variance/specialized
14 (IN oUTHRAO ' 29 |IN ouT€@a)

parasite destruction pracess/HACCP
1 lﬂ“' N/ANO |Food separated & protected Risk factors are improper practices or procedures identified as the most
16 MUT N/A Food-contact surfaces: cleaned & sanitized prevalent contributing factors of foodbome illness or injury. Public Health
TAGBUT Praper disposition of returned, previously served, Interventions are control measures to prevent foodborne iliness or Injury.

mmndllmned & unsafe food
y o WY e

Good Retail Praclices are preventative measures to control the addmon of pathogens, chemicals, and physical objects into foods.
Mark "X" in box if numbered item is not in complianca Mark "X" In sppropriate box for COS and/or R COS=comrected on-site during Inspection R=repaal violation

30 Pasfeunzed eqys used wharn requzred 43 In-use utensils: pmparty slﬂrﬁd

31 Water & ice from approved source 44 Utensils, equipment & linens: praperly stored, dried, & handled
45 Single-use/single-service articles: properly stored & used
46 'Gluves used | merl

Proper coolmg methods used adequate equlpment for

» temperalure control 47 Food & non-food contact surfaces cleanable,

34 Plant food properly cooked for hot holding properly designed, constructad, & used

35 Approved thawing methods used | 48 W ting faciise: Installed, mainlained, & usad; test strigs

Thermometers provided & accurate 49 Non-food contact surfaces clean
ERT | TGy SNy
50 Hot & cold water avallable; adequate pressure -

] T 3 51 Plumbing installed; proper backflow devices

38 lnsects rodents, & anlmals not present ] 52 Sewage & waste water properly disposed

39 Contamination prevented during food preparation, storage & display | 53 Toilet facilities: properly constructed, supplied, & cleaned

40 Personal cleanliness 54 Garbage & refuse properly disposed:; facilites maintained

4“1 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean

42 Washing fruits & vggetqkfles —~ 56 Adequale ventilation & lighting; designated areas used

Person in Charge {Slgna{;.y;e}‘(d,’(ﬁ‘ n Mo con— Jbate: 3/&\/ { Y
Inspector {Signature). R‘M nﬁ‘?g/&&) :2. S, Follow-up: YES @ (Circle one) \ Follow-up Date:

FCS DECEMBER 2016




Retail Food Establishment Inspection Form part llrxe 2 o 2

Establishment \
Current License Post

SANITIZER LEVEL License # QOISR |

CHEMICAL LOW TEMPERATURE DISH MACHINE [ ODVPPM Chlae

(Ve
\

Certified Food Safety Manager LN

wiPING cLOTHBUCKET (YD oo~ (D A

HIGH TEMPERATURE DISHMACHINE

- (L)
seravsornes (5D m QA

Temperature
N,

LOCATION

( agide BA CHHN AN

Reference

Correction Date

Violations cited in this report must be corrected withing the time frame listed, as stated in 8-405.11,

Inspector (Signature)

Person in Charge [S[gnaturaE’f{\Q"{Lﬁm \/21- GA—

~ Date B/QI /L?
Date 3/91\/“?

RS

FCS Jaumry 2015



