Retail Food Establishment Inspection Report part | pase |_ot_2

As Governed by Title 50, Chapter 50 Montana Code Annotated {MCA) and lhe Adminislrative Rules of Montana (ARM):Title 37, Chapter 110, Subchapter 2

LuQ,\\\ L&_Cghm&LNo. of Risk Factor/intervention Violations O bas Y/ H
Address ‘\’\ M

No. of Repeat Risk Factor/lnterventien Violations > Timelnqzl-fTRM

Licensee:

License #

city (S\eodioe

](}punty:‘:_im oo water: éll}r! Pavate _Pudlic  Pwst_Q'Nq  [Time out /O H TN

Wiﬂvﬁmhr: feiy\  private  Public MPDDS#M}_RisuCategory
s — O

License Subtypa(s): é_a

Current waler test YIN

F @ NoNS

Purpose of |

1 Regulsr &  Followup __  Preopening —  Complaint __  llness __  HACCR __ | i | Other

Circle designated compliance status {IN, OUT, N/O, N/A) for each numbered item Mark "X in appropnate box for COS andfor R

IN=in cc

OUT=no! in | N/Q=not observed N/A=not applicable COS=corrected on-site during inspectio R=repeal violation

ik

Compliance Status

coS| R

Compllance Status

1 uT B :;_';E;"di:?ga present, demansirates knowledge_,and Proper cooking time & temperatures
2 |IN OUT, Certified Food Protection Managar _‘lN out N@ Proper reheating procedures for hot holding i
S N/O | Proper cooling time & temperatures
3N UT_ ?:::zg:;:;zzsf::%::ﬂg?:; and conditional employee. knowledge, 21 IN OU'@I/O Proper hot holding temperatures_ )
! 4 (IouT Proper use of reslriction and exclusion UT N/IA EIIO Proper cold holding temperatures
5 ouT IProcedures for responding 1o vomiting and diarrheal events UT N/AN/O |Proper date marking & disposition ¢ |
= ; y _.. T.’x;':‘l. . 2‘?FN‘0U@HIO Time as & public health control, procedures & resards
uT N0 |Proper eating, tasting, drinking, or lobacce use
7, UT N0 |No discharge from eyes, nose, and mouth £ =
s ; _nﬁ £ s 25 I OUT N/A Consumer advisory provided for raw or
8 |INOuT Hands clean & properly washed undarcooked foods I
9 @OUT N/A N/O |No bare hand contact with RTE food or a pre-appraved s — "h{;_.__
- altemative procedure properly allowed e —— 26 |In OU'@ | Pasteurized foods used; prohibited foods not
10 WY OUT Adequata handwashing sinks y setup & ible offered —
1 out Food obtained from approvad source 27 [IN OUT Food additives: approvad & properly used
12 |IN ouT NAUD) [Food received at proper temperature = 28 [IN OUT N/A Toxic subslances properly identified stored & used
13(INoUT Food in good condition, safe, & unadulterated : : onformance with Apps :
14l OU@\UO Required records available: shellstock tags, Er‘;r::s':lﬁfé’gg‘ an e/specialized
Food sepamled & prolected Risk factors are improper practices or procedures idenlified as he most
Food-contact surfaces: cleaned & sanitized | prevalent contributing factors of foodborne iliness or injury. Public Health
Praper disposition of returned, previously served, Interventions are conliol measures to prevent foodborne illness or injury.
recondllmnad & unsafe food
e E o  "GOODRETAILPRACTICES = | i
Good Retail Practices are preventative measures to conlrol lhe addition of palhogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance Mark "X" In approptiate boxter COS andior R COS=carrectad on-site during inspection R=repeal violation
. cos| r fees] &
. sstercodandWater ' L oEs ; e e
30 Pastourized eggs usad whera raquir:;;l_ T_ 43 In-Lige utensils: proparly stored B
3 Waler & ice from approved source . o 44 Utensils, equipment & linens: properly stored, dried, & handled ||
32 Variance obtained for s| emallzed processing methods 45 Single-use/single-service articles: properly stored & used

=~ Food Temperature Control

48 Gtwas used prope

Propar cooling methods used adequate equipment for

* lemperaturs control B a7 I Food & non-food contact surfaces cleanable | ‘

34 Plant food properly cooked for hat holding ) properly designed, constructad, & used
| 35 Approved thawing methods used i | 48 Warewashing facililies: installed, maintained, & used; lest strips . —

36 Thermomelers provided & accurate Non-food contacl surfaces clean ) |

7 i P ga
Hot & cold water aua|lable adequalte prassure & 1]
v i 5 51 Plumbing installed; proper backflow devices

| 38 Insects rodents & animals not present S 52 Sewage & waste water properly disposed o

39 Conlamination prevented during food preparation, storage & display - Toilet facilities: properly constructed, supplied, & cleaned

40 Personal cleanliness 54 | éer;)age & refuse properly disposed; facililies maintained ]
| 41 |Wiping cloths: properly used & stored — | S5 Physical facilities installed, maintained, & clean

42 Washing fruits & veg ‘/7 / | | 56 Adequate ventilation & lighling; designated areas used
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Retail Food Establishment Inspection Form part Hpese 2
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Certified Food Safety Manager Y /N 1\3{4
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N/jo

HIGH TEMPERATURE DISHMAGHINE

__T I e
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\O0ppm

SAN - RINEDQUATERNARY AMMONIUM, IODINE MANUAL DISHWASHING (3 COMPARTMENT SINK) _— _
- - - @ £ i ?_:__E— s 2
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s b | WhELDA Combo- NO°F
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|
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POre

ID/CORRECTI
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FALE

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

Correction Date
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