Retail Food Establishment Inspection Report part | puge ot 2

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

: ) |
Establishment ‘quj-l‘hﬁ'ﬁe'ro\\/&r N |N6. Gk Eaciochuiarvertion Victations | oate ) [ 20 [#]

Address 2.0 | N ! S_ﬁ I’m‘i— AV e lNu. of Repeat Risk Factor/intervention Violations @ Time In I} C

oy (Glendive | ° [couny: DA WSZOr)  |water: &) Pivate Puic  pwse 22 Timo Out {_m
Licensee: i Emal{: Wastewater: fc.‘t'y) Private Public  MPDDS# &b Risk Category

License # OFL dﬂl'E"R [l' Subtype(s): QF.S TbB e ‘cummmms‘ YIN [‘ 2 5
Purpose of Inspection: Regular Follow-up Pre-opening i ___ liiness HACCP __ Investigation Other __

Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS andfor R
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
_________________ Compliance Status cos| R
Ae knowledge, and 18 |IN OUT N Proper cooking time & temperatures
............ 19 JIN ouT Proper reheating procedures for hot holding
Bt 20]IN O /O |Proper cooling time & temperatures
Managament food employee and condmunal empiuyee knowiedge A
[responsibiliites and reporting. 21 "B-‘-?U N/O | Proper hot holding temperatures
Proper use of restriction and exclusion 22 (IN @QUT NIAN/O | Proper cold holding temperatures
________ [Procedures for responding to vomiting and diarrheal events i =8 TNANIO |Proper date marking & disposition
....... = 24 |IN OUT Time as a public health control: procedures & records

{Proper eating, tasting, drinking, or tobacco use
No discharg Syes. nose, and mouth

: " i, COnsuner advlsory prowded for raw or
Hands clean & properly washed underoooked fauds

9 @fg Njo  |No bare hand contact with RTE food or a pre-approved ?& = : ; =S e s

alternative procedure properly allowed Pasteurizad fnods used; prohlbltad foods not
1Q/|IN uate handwashing sinks properly set up & accessible
11 Food obtained from approved source N/ Food addifives: approved & properly used
12 [iN ouT Niﬁ(ﬁy' Food received at proper temperature 28 [IN OUT NiA xic st properly idenified, stored, & used | |
13{%)':” Food in good condition, safe, & unadulterated Ealy 0 ar Y senliss

i - Compliance with variance/specialized
14 |IN oUT @Iﬂ Raqw.red renords. available: shellstock tags, ‘@ HACCP
rasite destruction oo

15/IN QUT N/A NIO  |Food separated & protected Risk factors are improper practices or procedures identified as the most
1 T N/A Food-contact surfaces: cleaned & sanitized prevalent contributing factors of foodborne illness or injury. Public Health

Proper disposition of returned, previously served, Interventions are control measures to prevent foodb illness or injury.

racondmoned & nsafe fi

Good Retail Pracﬁm are preventative measures to control the addition of pathogens, chemicals, and physical objects into 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 R=repeat violati
cos| R Cos| R
30 Pasteurized eggs used where required 43 In-use utensils: properly stored
Ll Water & ice from approved source 44 \Utensils, equipment & linens: properly stored, dried, & handi
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
46 Gloves used properly
a5 Proper cooling methods used; adequate equipment for b
temperature control 47 Food & non-food contact surfaces cleanable,
34 Plant food properly cooked for hot holding properly designed, constructed, & used
35 Approved thawing methods used 48 Warewashing facilities: installed d, & used; test strips
36 Thermometers provided & ac ate 49 Non-food contact surfaces clean
50 Hot & cold water available; adequate pressure
. e . : : 51 Plumbing installed; proper backflow devices
38 Insects, 1 . & animals not present 52 Sewage & waste water propetly disposad
39 Contamination prevented during food PIERAISHion, Siorage & Rsplay 53 Toilet faciliies: properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly di 1; facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, mauntained & clean
42 Washing fruits & vegetables, 56 Adequate ventilation & lighting; d argas used ;

Person in Charge (SignatureTy / M (/ 4 Date: . J'l/ 2/ 1y j
Inspector (Signature) » S A/L\,J/ M9/Lb\ a ( Follow-up Datd: / z/ / Z)

FCS August 2018

Follow-up: YES @ (Circle one)
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Retail Food Establishment Inspection Form part Ilrm_é»f

Establishment 6\ H—’ﬂ&i&eTO\WY’W SANITIZER LEVEL

Current License Posted

CHEMICAL LOW TEMPERATURE DISH MACHINE

Certified Food Safety Manager Y / K)
—

WIPING CLOTH BUCKET

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