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Macon County Health Department

' Office of Environmental Health
1221 E Condit Street, Decatur, [L 62521

Health Phone: (217) 423-6988 | Fax: (217) 423-0992 Date: 03!!!! 'l ol .

Public
Prevent. Promote, Pratect.  FOOD ESTABLISHMENT INSPECTION REPORT Time: 28

Establishment Phone Number Mo of Risk Factor/Intervention Violations: @ Zone: 2.

k\FC iy 8&3\ @ \51 - BBOD No. of Repeat Rlsk Factor/Intervention Violations: | Risk: 1
Street Address ’_ e Pﬁmit Holiier Person In Charge (PIC)
13l E fecaping R ol Barley
CIty]Sﬁ;{c q}l_u i J Purpase of Inspection

CIr-:Ie designated compllance status (IN, OUT, N,io N/A) for each numbered Item
IN=in compliance  QUT=not in compliance  N/O=not observed  NfA=not applicable
Mark "X" In appropriate box for COS and/or R
COS=corrected on-site during inspection  R=repeat violation

Compliance Status . | cos] R Compllance Status

L

ﬁf‘l‘” AL

Rlsk factors are important practices or procedures Identified as the most
prevalent contributing factors of foodborne Hliness or injury. Public health
interventions are control measures to prevent foodborne illness or injury.

or : i
:| Person in charge present demunstrates knowledge, and Food separated and prutected

performs duties
Certified Food Protection Manager {CFPM)

Erplovae Healf

16 Food-contact surfaces; cleaned and saniltized

Proper disposition of returned, previously served,
recundltioned and unsafe food

17

3 Management, food employee and conditicnal employee; f;::g pRLEC
: knowledge, responsitbllities and reporting 18 Proper cooklng tlme and temperatures
4 Proper use of restriction and exclusion 19 Proper reheating procedures for hot holding

"| Procedures for responding to vommng and diarrheal events _ 20 Proper coaling time and temperature

3 : 21 Proper hot holding temperaturas
Proper eating, tasting, drlnking. or tohacco use 22

Proper cald holding temparatures

23 Proper date marking and disposition

No dlscharge frnm evas nase, and muuth

24 Timeasa Publlc Health Cuntrol procedures & records
Hands clean and properly washed 7 = > 3

No bare hand contact with RTE focd or a pre-approved
‘alternative procedure properly allowed

Aclequate handwashing sinks properlv supplled and accessible

; Food obtalned frnm appruved source

d d
12 Food received at praper temperature | Foad additives: approved and propery userl
d, d d
13 Food in good condition, safe, and unadulterated Tm“c substances proper!v Identlﬂed smm, AN e -
14 Reruired records available: shellstack tags, parasite

destruction

Good Retail Practices are preventatlve measures to control the addltmn of pathngens. chemacals, and physical 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=corrected on-site during Inspection

30 Fasteurized eggs used where required 43 In-use utensils: praperly stored

31 Water and Ice from approved source a4 Utensils, equipment & linens: properly stored, dried, & handled
32 Varlance cbtained for specmhzed processing methods a5 Single-use/single-service articles: properly stored and used

46 Gloves used properly

33 Proper tooling methods used; adequate equ]pment fnr temperature control

34 Plant food properly cooked for hot holding 47 Fogd ang nnn-food contact surfaces cleanahle prnperlv deslgned constructed
and use
35 Approved thawing methods used
il i 48 Warewashing facllitles: installed, maintained, & used; test strips
16 Therrnometers provided & accurate
E - T = o 49 >< Non—food contact surfaces clean
50 Hot and cold water avalfable; adequate pressure
- - - 51 Plumbing Installed; proper backflow devices
ag Insects, radents, and animals not present -
- 52 Sewage and waste water properly disposed
ig Contamination prevented during foad preparation, storage and display —
0 ; T 53 Tollet facilities: properly constructed, supplled, & cleaned
ersonal cleanliness
m w ot I p— " 54 Garbage & refuse properly disposed; facilities maintalned
iping cloths: properly used and store
ping Rronerty 55 X‘thslcal facllitles Installed, maintalned, and clean .

42 Washing fruits and vegetables

Da 57 Al fond emplovees have food handler tralnlng

58 Allergen tralnlng as required

’ N
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