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Office of Environmental Health
1221 E Condit Street, Decatur, IL 62521

Page ! of ﬂ

Phone: (217) 423-6988 | Fax: (217) 423-0992

1 Date: (_;lz HIZQZQ
Prevent. Promote. Protect.  FOOD ESTABLISHMENT INSPECTION REPORT Time: : ™
Estabiishment Phone Number No. of Risk Factor/intervention Viclations: 2 Zone: 2.
Keakuoky Eeied Ohi el 14R00S ®19-.3 800 No. of Repeat Risk Factor/Intervention Violations: 4 Risk: |

Street Addresd Permit Holder Person in Charge (PIC)

(210 Eoxd Pieching Bood Konti o, Erred hickin ﬂmm Dieey
City/State o ZIP Code Purpose of Inspection 14

Decetur, Tl (2526 Rautine ¢+ Complotat (F NOR?\

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compliance

OUT=not in compliance  N/O=not observed
Mark "X" in appropriate box for COS and/or R
COS=corrected on-site during inspection  R=repeat violation

Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item
N/A=not applicable

Risk factors are important practices or procedures identified as the most
prevalent contributing factors of foodborne iliness or injury. Public health
interventions are control measures to prevent foodborne illness or injury.

Compliance Status

Compliance Status

[ cos| =

"co’sl R

Employee Health

In | out{N/AIN/O “Supervision " Tin Jout]nza[njo| Protection from.Contamination
3 Person in charge present, demonstrates knowledge, and 15 \/ Food separated and protected
{ \/ : performs duties 16 \/ Food-contact surfaces; cleaned and sanitized
2 Certified Food Protection Manager (CFPM) ‘1'; Proper disposition of returned, previously served,

reconditioned and unsafe food

Management, food employee and conditional employee;
‘| knowledge, responsibilities and reporting

Time/Temperature Control for Safety

18

Proper use of restriction and exclusion

Proper cooking time and temperatures

i3

SR

Procedures for responding to vomiting and diarrheal events

Proper reheating procedures for hot holding

20

‘Good Hygienic Practices

Proper cooling time and temperature

N

21

Proper hot holding temperatures

6 Proper eating, tasting, drinking, or tobacco use 22 Proper cold holding temperatures
’ v N‘o Qischarge from eyes, nose, afnd mouth 23 Proper date marking and disposition
. ' »;'Préventing Contamination by Hands 24 Time as a Public Health Control; procedures & records
8 \/ Hands clean and properly washed E T : = ConsUmer’Advis’ory - E
9 \/ ::;:;tit::r::;n;:i :{'g;):;:s :?IZ:v::ia pre-approved ZSI l I \/ [ i Consumer advisory provided for raw/undercocked food l
10 \/ Adequate handwashing sinks properly supphed and accessible R yoo “Highly Susceptibie Populations
E Approved Source 26 I I\/I v : l Pasteurized foods used; prohibited foodsynot offered I
1 \/ Food obtained from approved source » Food/Color Additives and Toxic Substances
12 \/ Food received at proper terperature 27 \/ Food additives: approved and properly used
13 \/ Food in good condition, safe, and unadulterated 28 \/ ’ Toxic substances properly idenﬁiﬁed, stored, and used
14 Required records available: shellstock tags, parasite R p anforme?nce w'ith Appm\md P'm.mdures
\/ destruction 29| ! I\/ ! I Compliance with variance/specialized pracess/HACCP l
GOOD RETAIL PRACTICES i :

Mark "X" in box if numbered item is not in compliance

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.

Mark "X" in appropriate bok for COS and/or R

COS=corrected on-site during inspection

[cos] ® [cos| ®
Safe Food and Water e Proper Use of Utenslis’
30 Pasteurized eggs used where required 43 In-use utensils: properly stored
31 Water and ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored and used
‘Food Temperature Control© . 46 Gloves used properly
33 Proper coohng methods used; adequate equipment for temperature controi Utensﬂs, Equlpment and Vending -
34 Plant food properly cocked for hot holding 47 Food and non-food contact surfaces cleanable, properly designed, constructed,|
and used
35 Approved thawing methods used - - — -
48 Warewashing facilities: installed, maintained, & used; test strips
36 Thermometers provided & accurate
- - - 49 Non-food contact surfaces clean
Food Identification e -
- Physical Facilities
37‘ ! Food properly labeled; original container l
- - - - - - 50 Hot and cold water available; adequate pressure
““’Prevention of Food Contamination - * -
< 51 Plumbing installed; proper backflow devices
38 Insects, rodents, and animals not present n
— - 52 S ge and waste water properly disposed
39 Contamination prevented during food preparation, storage and display . . -
53 Toilet facilities: properly constructed, supplied, & cleaned
40 Personal cleanliness
- 54 Garbage & refuse properly disposed; facilities maintained
41 Wiping cloths: properly used and stored
- - 55 Physicat facilities installed, maintained, and clean
42 Washing fruits and vegetables
( 56 Adequate ventilation and lighting; designated areas used
; 3 Employee Trainin
& «LUW//M‘/; Chrylro20 s L
Person in Charge (Sighature) Date 57 All food employees have food handler training
ﬂ &A 58 Allergen training as required

Inspector (Sign}meUY
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Public Health
Prevent. Promote. Protect.  FOOD ESTABLISHMENT INSPECTION REPORT

Establishment Zone; 2.
Kentually Fes od COhieken # INROQS ; Risk: |
: 3 SR TEMPERATURE OBSERVATIONS
Iltem/Location Temp item/Location Temp {tem/Location Temp
| Coleslews (1a1l-par) 33eF Culedowy COald Ton) 390 Mo s hed Pobedaes fudent 1) 13908
Ohecre f:.)uumu) 3HE O heeee (bg(d]‘_@ 38F (Zrevy Glhuz\ /3¢ F
4
Chiclien ((Jo1)-2a 2) Pokrhd ChicWen (Reach-1a) 1a9¢ Grow, (Alia hem l\ 1GSF
4AINTIIIN f/lam—a-.;x 2S°F Eece (Recoheio) = "'\Ael\fd Podelecs (Albe Shewd) /4 9°6
Chickon [z)otd=tn) G*F COhicten (o b Lam) 1g8er|  |Chtelten (Final Coak)___lRI0°E
Qegqns (ue IK=ta) 1°F Clie b Citot hend) __L1700el  IChiakin (F’.n.l CMK\ 2118
o e SANITIZER OBSERVATIONS ‘
Sanitizer Type Concentratlon/Temp
Quot ( T heets pmnaﬂLMALQ\AK i‘\\qoonqmo Ond .l\ Lodnnm /Q_G(\nnm
T OBSERVATIONS AND CORRECTIVEACTIONS H
NLtrint;er Violations cited in this report must be corrected within the time frames below.
w52 e Tr\ucs—hsnl{w\ 4+ complaind (F'NOR7\_ dhol woc reeciued aa Glhalzamo .
Coller okoted sailed wobe wias on the Llocr due In (']assanl
deains and  woebas leuel wieg Arok tnowedn Fhet Plan~ +iles oere
Cnﬂ\lm Un -pm 4he l’\\o\’\ l)t\’(lmL n'p‘ et Burh\. |n(nt\-¢3a'\~€nm,mul&n;
las {uo’r(oh 4 cailed L)Q-l-:r adseroed (nmuxé cut Lrem Ploor dretn
aAndes +he Fhrie- pm{mn-lmmfl— ginid, My Hm e _acec S odSerped
with gtendin, sotled toottr Lernen Bmak.m end 190 ;)r\n'./\: P
arteg due o qlan( of sleblivles and malihh mkqm./dnmn&:n.l
4z les Due 4o ,mm.n.n-i» healdhh hozond oF Qnﬂ‘ I‘\i“‘rfzsntl(l)’h , lcoatian
ta cloced untl necesgnmy, repaies ore maode +o cancted sailed
tdetie haer L0 ('O) + —4mmfmn'|-— deo lih Hozord ¢ (Fc”m._) “n Qoaufﬁ(t{\
+ O,..-mlm,\q- (r‘ 4087) Lounded
38 Seover .nﬁ’z cde ran of cmoil £liee ob secued in peep orcas, dey She rage,
ang_the coolde line. Ba».-.acml -ploors ponc eaan‘a.lr‘M n mnlmalq nm-LQ
w3 0 Ao AacKu{; hos creaded on idcal (nn(‘m:\n'm/\-l— For sonall -ﬂ.:d 4o

Bragd.y Bul 40 _Styems (\mr\uni (\‘p Qma“ ‘pl\n and tncrenged {‘lql(
R CFPM VERIFICATION :

Name

] IVE St 1oKe vy

Name Name Name

(DH

lS?

fﬂp Date 1D# Exp Date Dy Exp Date o8 Exp Date

$2223 ] il23

k/(/./ S %) Le ( __Q[?_‘L[ZAZO_ Follow-’dp'dves [[no {Check one}

HACCP Topic: Soiled tdote @aol(uo / PLQ!- Conf}ml / Td(n"’(’p\,n‘n\l\ R:isk (ﬂ'}nmfmﬁ} Heolth Heqorls

Person in Char‘%ﬂu&l\ Date

4 A oy Fol!ow -up Date(s): (A ),i],,a N g

, .
Tnspector (SignatureT- /yd' Fee Assessed: _,E_ZS_QJ_Q_Q_@gsm

R
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)

Ly

Establishment Zone: 2
Kmhmk\, Eeiad p,l'\\n!{el\ # 14800s ‘ Risk: |
S L  OBSERVATIONS AND CORRECT!VE ACTIONS N
N:Jt;?er Violations cited in this report must be corrected within the time frames below.
J of crccg pontomisctton dae to Plics londia_on aces of sailed woadk~
oad o ohlielden pren ((inmaf\a“n\, looolicn is claced ¢adil
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4n om:ra-h Luciness (oith tracainenl kuﬁ—k haurci ¢ Scwege KQQHJXL\QJ—(/
l\mcKu? mﬁf\a!i(f“ cold motpmmoide recards thot Pooillltie Psotae [APA\AQ\
anad r\us@- gonteal roere sohedulde d +g resoloe \squcs' (P«P—
+ 16 Black orqeaic rotler abserped in Sod e nnzzleg (Lond m\nhol-) of
+he bu)crm\o}r sdettan tn +he dinin ccam. (e
~17 Plev{_n)laqc cccess Oaars 40 Leted ohioken hold tn middle exp0
line obserued Qauarl\/ orcalded rmeKin the curfoer na langes
Smooth and easily, clecacble. (C\ S
49 Enscuskd d. Ar\glr\h secved on hondle (2N s e wiollk-in peale, (E’\
~9 Euriseive debets {oreece huild- op obSerued on shelota naris
Lor micmunauieg (l\a.d( eachk std. alim\ €A
49 Eacrusted debeis [oceese Huild-un nl:gy-u;d on intectar fevdecions
She llnr\\‘) of 4. duél(p ot haldin, 45 orenin, Q-‘-r_l—rm(r\ hiciZen Q-Lrinc\ (‘C)
88 Beavy debeis Ic\mam build-un Shcerued an Ploor nad~ ﬂ;)ufnm.:n-l’
on -l-lxa caokKs ':nv_ (CL\
A E veeccive dehets [hleak (\t‘sm\n malder obserued tabaola of Yhe mc\n <ink, (C)
S8 Hu-mn,: bl z),n /l)(unl( nbannla Mot obserned ©n 3ol (‘F@P.) n-p
dhe o) sia¥ oree &‘\
55 E\cucchu depris olserued 1o Plaor adlreca Cn cep sin k) f(‘\
MY Eveessive dabels obcenied an floce pundin olr‘naoodc locece (hooid side cotd nl[n,) (1
sS il 4-\ oloaset for olhemienls ohsecned swv\\,,al\LH“ d anjJ-rm Q
Or\l-m{-ra.\ DLQ+ ‘\ﬂf‘i’}N‘nG( ((‘“\ ! >
88 D\m‘g coom _mop \Gnk aree obh Served Seurel, ol Hend ﬁhznhg a
i’m-,-cn-t-u.\ pe sd }'\Ar}\om&! (2'\
S (\\ntm £ooenCnop cia¥ Aostn Ql&MﬂM&LﬂuKA%aAMMP ((‘)
S8 (QJmNJn Liate (‘QA\]Q({\ abserrid on Ploae taer eatrance da Kide hen
(n “-L\e '{:mn‘l"gfaucr (‘,- v *o dr‘axm{)L lma\(ua ‘Cmm +L\L ‘l"l\ﬂ!’ OMnnorlmzAJ' oin <, 1/‘
cs 1Q‘\‘Qf\d"::.)l.\ﬂ"1/‘ (\m\..A\ bgsrued an Rlaer acer ra..}ofmaldm prep due o
deratoga 40 Gaetdun Lonee +he +hree- ('nmngnlw\mlf ofalkk, (C
SS Slonslta s oter (C;n le J\ ohserued on -p-lmr in bock dm,, &l—»m\ge due to aleet arge

e :
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Person in Charge {Sign Date

A /3

Inspector {Signatu:
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Establishment

Zone: 2,
KmJ—uaKu Ecied Chicklen & 148005 sk
S OBSERVATIONS AND ‘CORRECTIVE ACTIONS SRR
leffqnﬁer Violations cited in this report must be corrected within the time frames below.
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of Q‘Lﬁnr‘.f\\r) wiaker and ;'\nl‘lsr\t‘agl Lov senall LUy infestetton observed
duetnae inopectton Ro{\(nml dormaged Lonisstoe aenwt do snsure Llacs
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C= (o
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-Q«-\Hm..\h\n R\-LU)Q arte oo uirecl nr{or +n re —apenia,_of ﬂac\(i‘l’-\/
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