Town of Cross Roads Preopening Punch List

Establishment: )’j wt < /i roprloer 5 &2 f"{o.o

Date: J ~S$—27
Address: // 950 //(4/5/,?5;0

Meets Requirements: Yes No

Does not meet requirements: Yes No

IN ouT N/A

1 FLOORS: Floors shall be kept in good repair and shall be constructed of
smooth durable easily cleanable non-absorbent materials in food
preparation areas, storage areas, utensil washing areas, restrooms, and
dressing rooms. Flooring material should not have a pattern that would
create difficult spaces to clean. Floors that are water flushed or that receive
discharge of liquid should be constructed of sealed concrete, terrazzo or
ceramic tile, or similar materials that are graded to a properly installed
trapped floor drain. The floor/wall juncture must be sealed using a covered
rubber baseboard or silicone.

2 Walls: Walls shall be kept in good repair and shall be constructed of smooth
durable easily cleanable non-absorbent materials that is light in color in
food preparation areas, storage areas, utensil washing areas, and
restrooms. Walls and ceilings can be painted with high gloss light colored oil
base, acrylic, latex, or epoxy paint.

3 CEILING: Same as walls. Lay in type acoustical tiles in metal T-grade may be
used if they are smooth, non-absorbent and easy to clean.

4 LIGHTING: Lighting must be at least fifty-foot candles over food preparation
and utensil washing areas and positioned so that light is directed over sinks
and food preparation areas. Thirty-foot candles are required in other parts
of the kitchen. Twenty-foot candles are required in dinning and restrooms.
Light everywhere must be adequate to see to clean. Shields are required on
light fixtures in all food preparation, food storage, and utensils washing
areas, inside all refrigerator units and in vent hoods. Plastic sleeve type
shields must have tight fitting end caps.

5 VENT HOODS: Removable filters are required over cooking equipment.
Hoods must be fabricated to be easily cleanable and made so that grease
cannot drip onto the food. Hoods are also required over heat-sanitizing
dishwashers.
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N/A

SINKS:

=

A three-compartment sink is required for manual washing,
rinsing and sanitizing of tableware and utensils. Sinks must be
large enough and deep enough to completely submerse
anything that must be washed. Area must be available for
everything washed to air dry. An open wave shelf above the
sink is recommended. A self-draining board attached to at
least one side of the sinks is required.

2. If an automatic dishwasher is used it must properly wash,
rinse and sanitize dishes. Test kits to check sanitizer or
temperature must be available. Water temperature for
sanitizing with a heat unit must reach one hundred eighty
degrees for at least ten seconds.

3. A separate utility sink or curbed cleaning facility with a floor
drain for cleaning mops, etc. is required. A rack to hang mops
and brooms off the floor is required.

4. A separate hand-washing sink is required in food preparation
and utensil washing areas. Liquid soap and paper towels or
blower dryers shall be available. Sinks shall be unobstructed.

5. All sinks must be provided with hot and cold running water by

means of a combination, mixing valve type faucet.

GREASE TRAP: Must be easily accessible for cleaning. Waste hauler
trip tickets must be kept on file in the food establishment. Grease
traps must comzb;ﬁwith Town of Cross Roads building codes.
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BUILDING AND UTILITY INLETS: Conduit, ductwork and incidentals
should be kept to an absolute minimum and should be installed in
such a way as not to obstruct cleaning of floors, walls, or ceiling. No
pipes are to run along the floor.

SNEEZE GUARDS: Required for buffet service and salad bars. Average
height is four feet six inches (4'6”) to five feet (5’) from the floor.

10

STORAGE ROOM: A separate dry storage area equal to fifteen
percent (15%) of the food preparation area is required. Food supplies
and food must be stored at least six inches (6”) above the floor.

11

PERSONAL BELONGINGS: Must be kept in a place away from food
and food supplies.
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12

POISONOUS SUBSTANCES: Pesticides, cleaning supplies and other
chemicals are to be kept separated from each other and completely
separated from food. All must be properly labeled with the name of
the chemical.

13

TOILET FACILITIES: Walls, floors, and ceilings to be finished with
material that is durable and easy to clean. Self-closing doors are
required, and a covered trashcan is needed in the ladies’ room. Toilet
seats are to be of the open front design. Public access to restrooms
cannot be through the kitchen.

14

FOOD CONTACT SURFACES: Shall be impervious to liquids (non-

absorbent and durable) and shall be free of cracks and crevices.

15

NON-FOOD CONTACT SURFACES: Surfaces that are exposed to
splash, food, debris, or which require frequent cleaning must be
smooth and durable.

16

OUTTER OPENINGS: All outer openings shall be effectively screened
or tight fitting. Doors are to be self-closing.

17

WALK IN REFRIGERATORS: Lighting shall be adequate. Shelves must
be open type to allow air circulation and constructed of materials that
shall not rust or peel. Refrigeration units shall maintain food
temperatures at 41 degrees Fahrenheit or less.

18

Food Manager Certification
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The Town of Cross Roads Retail Food
Establishment Inspection Report

Time in: lime out: License/Permit #

Est. Type Risk Category

Establishment Name: Contact/Owner Name:
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* Number of Repeat Violations: =&~

Number of Violations COS: &

PhVSlCﬂ] Add:ess
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1. Proper cooling time and temperature
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Zip Code. Phone: Follow-np: Ves
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knowledge, responsibilitics, and reporting

i
;;;ff«(x i
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2. Proper Cold Holding temperature (41°F/ 45°F)

13. Proper use of restriction and exclusion: No discharge from

oy

nasc, and mouth

3. Proper TTot Tolding emperature(135°F)

4. Praper cooking time and emperature

14. Tlands cleancd and properly washed/ Gloves used properly

5. Praper reheating praceaure for hot holding (165°F in 2
Tours)

15. No bare hand contact with ready to cat loods or approved
alternate method properly followe d( APPROVED Y. N)

6. Time as a Public Health Conwrol: procedures & records

Lok

16. Pasteurized foods used: prohibited food not offered.

7. Food and ice obtained from approved sowrce; Food in

good condition, sute, und unadulterated; parasite destruction

Pasteurized egs used when rogquired

8. Tood Received at proper temparaturce

17. Food additives: approved and properly stored; Washing Truits
& Vegetables

D Trotuction from Conchminaton.

18. Toxic substances pmper‘v identified. s!nred and used

9. Food Separated & protected, prevented during food
preparation, storage. display, and tasting

10. Food contuct surfaces and Returnables ; Cleaned und

Sanitized ut

__ppm temperuture

19. Water from upprosed source; Plumbing instalied: proper

B backflow deviee

SRR

1. Proper dispasition of returmed, previously served o

reconditioned

S

: 21, Person in cnarge present, demonstration of knowledge,
i and perform duties/ Certified Food Manager (CFM)

20. Approved Sewage Wastewater Disposal System, proper

disposal
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27. Proper cooling method used; Equipment Adequate to.
Mainf vduct T
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22 Food Handior va unauthorizes prsons/ persone

28. Proper Datc Marking and disposition
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29. Thenmometers provided, accurate. and calibrated; Chemical/

Thermal test strips
i A

23. Hot and Cold Water available; adequate pressure, sate

it 24, Required records available (shellshock tags; pacasite
destruction): }'duk.lgul Food Jabeled

Conformance with Agproved Procedures

25. Compliance with Vanance, Specislized Process. and

HACCP plan: Variance obtained tor speciahized processing methods:

o ¢ 2. Adequate handwashing facilities: Accessible and properly supplied. vsed

manufacturer instructions

32. Food and Now-food Contact surfuces cleanable, properly

designed, constructed, and used

26. Posting of Consumer Advisories, raw or undercooked

foods (Disclosure Reminder/Buftet Platey AllergenLabel

33. Warewashing Facilities; insta'lec. maintained, used/

Service sink or curb cleaning facility provided

Snoenaeiae
t i

34. No Kvidence of Insect contamination, rodent/other ammals

35. Personal Cleanliness/eating, drinking or tubacco use

S

ol 36, Wiping Cloths; properly used and stared

42, Non-Food Contact surfaces clean

37. kavironmental contamination

d areas used

5 43. Adequate v and lighting; d

38. Approved thawing mellmd

44, Garbage and Refuse properly disposed; facilities maintained

oper Useof Utemits. = ;

45. Physical facilities installed, maintained, and clean

39. Utensils, equipment, & linens; properly used, stored.
dried, & handled In use utensils; properly used

46. Toilel Facilities: properly constructed, supplied, and clean

40. Single-service & single-use articles: properly stored

and used |

47. Other Violations

A
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Print: Title: Person In Charge/ Owner
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Corrective Actions to Ensure Safe Food Paged of X

Cooling

e TCS* food cooled from 135° F to 70° F more than 2 hours OR 135° F to 41° F (45° F)
More than 6 hours; OR prepared food cooled to 41° F (45° F) more than 4 hours:
Action: Voluntary destruction, rapid reheating of cooked foods if less than 4 hours

Cold Hold
e TCS food held above 41° F (45° F) more than 4 hours:
Action: Voluntary destruction

e TCS food held above 41° F (45° F) less than 4 hours:
Action: Rapid cool (e.g. ice bath)

3 Hot Hold
e TCS food held below 135° F more than 4 hours:
Action: Voluntary destruction

» TCS food held below 135° F less than 4 hours:
Action: Rapid reheats to 165° F or more

4 Cooking
e TCS food undercooked:
Action: Re-cook to proper temperature

5 Rapid Reheating
e TCS food improperly reheated:
Action: Reheat rapidly to 165° F

7 Approved Source/Sound Condition
e Foods from unapproved sources/unsound condition:
Action: Voluntary destruction

9 Cross-Contamination of Raw/Cooked Foods
e Ready-To-Eat food contaminated by raw TCS food:
Action: Voluntary destruction of ready-to-eat foods

14 Handwashing
e Food employees observed not washing hands:
Action: Instruct employees to wash hands as specified in the Rules.

15 Proper Handling of Ready-to-Eat Foods
e Employee did not properly wash and sanitize hands before touching ready-to-eat food with
Bare hands:
Action: Voluntary destruction

19, 23 Water Supply
e Facility does not have water for washing hands, preparing food, or cleaning equipment/utensils:
Action:  Voluntary suspension of food preparation

* Time/Temperature Control for Safety (TCS)



The Town of Cross Roads Retail Food Establishment Inspection Report

Establishment Name:
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