ARKANSAS DEPARTMENT OF HEALTH
~ Environmental Health Protection
http://www.healthyarkansas. gov/programSerwces/envxronmentalHealth/foodProtection/Pages/default aspx

Food Establishment Assessment Report Page
Arkansas Department of Health, 4815 West Markham Street, Slot 46, Little Rock. AR 72205

Date:

As Governed by State Code Section 20-7-101 through 20-7:130. 20- No. of Risk Factor/intervention Violations Time in:
56-201 through 20-56-223, 20-57-201 through 20-57-208 No. of Repeat Risk Factor/Intervention Violations Time'out:
Establishiment Name Address City/State. Telephone
Customer # | Contact Name email Est:Type Risk Category
Purpose of Inspection Bdﬁtine D Follow-up D Comiplaint Investigation E] Construction D Other Permit Posted z‘Yes DNO DN/A Exp. Date:

. . ) o | Valid' Permit 8-301.11 Permit Posted 8-304.11
Tobacco Signage No Sales to Minors D Yes D No N/A ;N0 One Under 21 Allowed DYes A7 Sample Collected @Yes D No:“ " # of Samples

Circle-designated compliane status (I OUT,;N/O, N/A) for each:numbered ltem

IN=in"compliance OUT=not in’ complianice N/O=not observed N/A=not applicable
Compliance Status Ccos R

Mark "Xtin appropnate box for. COS and/or R

COS=corrected on site during inspection R=repeat violation
Compliance Status

cos

Person incharge present, demonstrates kowledge,
and performs duties

) Proper cooking time and temperatures
INOUT N/A?;\UQ’ Proper reheating procedures for hot holding
T8N OUT N/ADNIK ) Proper coolingiime. & temperatures

9] IN-OUT N/A NJO |Proper hot holding temperatures -
Proper-cold holding temperatures

Proper date marking & disposition

Time'as a public health controf:

procedures & records

s
ki

Management; food employee and conditional
employee; knowledge, résponsibilities; and reporting
Proper use of restriction' and exclusion

Proper eating, tasting, drinking; or tobaceo tse
No.discharge from eyes, nose; and mouth

Hands clean & properly washed
No bare hand contact with RTE foods or approved
alternate method properly followed

Aequate handwashing facilities

Pasteurized foods used: prohibited food'not
offered

plied & dccessible

Food oblained from approved source
Food received at proper temperature
- Fond in good condition; safe, & unadulterated
Required records ‘available: 'shélistack tags
parasite destriction

Food additives;. approved & proerly stored
Toxic substances properly identified; stored . & used

Compliance with vanance spec;ahzed process,
& HACCP plan

Risk Tactors are improper practices or procedures
Food separated & protected _ L identified as the most prevalent contributing factors to
- |Food-contact surfaces; cieaned. and sanitized foodb ill Gl Public H ith int i
Proper disposition of returned, previously sefved, aeaborne: liness or mjury. Fublic Hea interventions are

reconditionsd; & unsafe food

control measures to prevent foodborne iliness or injury.

‘Gédd ﬁe ail-Practices are‘preventatwe measures to-control the addition of pathogens, chemicals, and physical objects into foods.
Mark "X In-hox if numbered iter is not in compliance Mark-"X" in appropriate box for COS and/orR COS=corrected: on site during inspection

R=repeat violation
cOos

R

Pasteurized eggs used where required 41 In-use atensils; properly stored
29 Water & ice from approved source 42 ;. ]Utensils, equipment & linens; properly stored; dried, & handled
30 Vatiarice obtained for specialized processing-method 43) Single-service & single-service articles; properly stored & used
Food Temperature Control 44 “IGloves used praperly
31 Proper. cooling. methods used; adequate equipment for = ¢ 21
temperature: control 45 Food & non-food contact surfaces cleanable; properly
32 Plant food properly cooked for:hot holding designed, constructed, & used
33 Approved thawing methods used 46 Warewashing facilities; installed, maintained;- & used: test strips.
Thermometers provided & accurate

od contact: sufaces clean

47 Non-
- Food: properly labeled; original ‘container Hot & cold water available; adequate presstre
Plumbing installed; proper backflow devices
Sewage & waste water property disposed
Toilet faciliies: properly constructed, supplied-and clean
Garbage & refuse: properly, disposed; facilities maintained
Physical facilities installed, maintained, & clean

Adeqguate ventilation & lighting: ‘desigriated areas ised

Other violations: Code: number must be nated on following page.

Insects; rodents, & animals not present; no: unauthorized persons
Contamination prevented during food preparation; storage & display
Personal cleanliness -

.+ |Wiping cloths: properly used & stored

40 Washing fruits & vegetables

Person in-Charge {signature).

Date:

Inspector {Signature)
EHP-7(R/13)

YES NO - (circlé One)’. - Follow-up Date:

Follow-1ip;




Food Establishment Assessmént Report

Page -~ of

Establishment

Customer #

Date

R % LA, i
TEMPERATURE OBSERVATIONS

ltem/Location

Temp

ltem/Location Temp

~ltem/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem
Number

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

Inspector (Signature)

EHP-7. Pg. 2




