Retail Food Establishment Inspection Report part | rgs | a3

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

= == =

Establishment 5,;";3_ WAL 91" g 0 }J’ jﬁ: ;—'ﬁ: i No. of Risk Factor/Intervention Violations ; Date 379:_’) !K

Address _:) i(} \U Ff(,ln % f,i No. of Repeat Risk Factor/Intervention Violations 0 Timein | ! .0 O

City BQ \r\(’ W\ lCounty: :)i ¥V€/ 607\{/ Water: City  Private (PTJb—h") PWSs# 8 J H‘C_ Time out | / QQ

Licensee: Sq ‘fc uAy Tm ‘Email: 50). 5(1 Cc]()& m\i ﬂraltewater: City Private (I’?Ephc) MPDDS# R IV Risk Category

License #  F/fFD) Sﬁ g ‘License Subtype(s): Nal; . Baller, Ma;\,\" i}mdu(,(;_ Relos | |current water test YN 12 3«

Purpose of Insp:(;on: Regular _UL Follow-up ___ Pre—opening " Compla.int — liness ___  HACCP ___ Investigaton ___ Other

FOODBORNE ILLNESS RISK FAGTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS and/or 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 g ) |COS| R | |~ Compliance Status : : ]c05[

B R {SUPERVISION . i [ Time/Temperature Control for Safety & >
1 (INouT s:r:%(";'sn d‘i:::ge present, demonstrates knowledge, and - |18 IN OUT N/A@ Proper cooking time & temperatures
2 lth_UT NA 'Cemfled Food Protechon Manager ! ) 19 |IN OUT NIKNIOT Proper reheatrng procedures for hot holdrng

St ey " Employeé Health o : © ¢ [{20)NouT N/A@/O’? Proper cooling timé & temperatures :

_1_3 Jﬂ@ R . V?:::igj:mﬂ;;;ﬁ ?;ﬂsfge an.d Cq.r.]dmonal empbyee Fno‘f”édge’-' i _2_1_. ﬁ\l‘ A N/O Proper hot holdlng temperatures
4 ffNout . Proper use of restnctron andexclusion S5 S ] e WOUT N/A-N/O- |Proper. cold holdrng temperatures
|5 ’rﬁ‘our s e Pmcedures for respondrng to vomiting and diartheal events - A_ oy 2y 23 {IN OUT N/A N/Q - Proper date marking & disposition -
[ Gond Hygiem@ Practices . + |24 -]'N OUT (VAN/O Tlme as a public health control: procedures & records
6 QM,OUT _ No Proper eatlng, tasting, drinking, ortobacco use ) , '
72 beUT N/O |No discharge from eyes, nose, and mouth I AN Wﬁ%smner'AdViSOW
: P)rggenﬁng Gontamination by Hands e liouT Z’-\ Consumer advisory provided for raw or
8 IIN out 6/0/ Hands clean & properly washed . S . uhdercooked foods
.g, N BUT N/A Nfo  |No bare; hand contact with RTE food or a pré- approved . e ’ . Highly Suscepﬂb!e Populations
= alternative procedure properly allowed 26 |IN OUT g Pasteurized foods used; prohibited foods not
10@}3UT Adequate handwashlng sinks properly setup & accessrble . offered
. Approved Source ' ; . FoodiCalor Additves and Toxic Substancas
11 WOUT Food obtained from approved source . 27 |IN Y Food additives: approved & properly used -

12 IIN ouTt N//-\@[ Food received at proper temperature ) 28 I’N})UT N/A Toxic substances properly identified, stored, & used
13 [IndUT Food in good condition, safe, & unadulterated ; Gonfmnﬁégw&ﬁ Approved Procedur, es
14@7UT N/A NIO Required records available: shellstock tags, . sglinooTATR F?ri))rggsllsa/r:Aerggr variance/specialized

parasite destruction
Pratection from Contamination Arini :

154IYOUT N/A N/O  |Food separated & protected Risk factors are improper practices or procedures identified as the most
16 |IN Q@Nl/—\ Food-contact surfaces: cleaned & sanitized x prevalent contributing factors of foodborne iliness or injury. Public Health
17 @UT Proper disposition of returned, previously served Interventions are control measures to prevent foodborne illness or injury.

- recondmoned & unsafe food ) :
. & - GOBD RETAIL PRACTIGES e
Good Retail Practices 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 andlor R - COS=corrected on-site during inspection - R=repeat violation
: : cosl ‘ : Icos' R
! Safe Food and Water ) - .+ Proper Use of Utensils :

30 Pasteurized eggs. used where required - ) ) 43 In-use utensils: properly stored i ]
31 Water & ice from appreved source : ) ] | 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methpds 45 Single-use/single-service articles: properly stored & used
‘ _Food Temperatire Control } & 46 Gloves used properly
33 Proper cooling methods used; adequate equipment for o e Utensils, Equipment and Ven”d!’ng
temperature control 47 X 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, maintained, & used; test strips
36 Thermometers provided & accurate 49 Non food contact surfaces clean
) ___ Food Identifigation i : Physical Facilities i
37 | lFood properly labeled; orlgrnal container ] | 50 Hot & cold water available; adequate pressure
P TaL Preventron o kkood Contaminz ftron e | 51 Plumbing installed; proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination praventsd during food preparation, stirage & display 53 Toilet facilities: properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed; facilities maintained
4 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables_~7 56 Adequate ventilation & lighting; designated areas used

Person in Charge (Signature) ’/A—-’Z—/ sDate ) //Z J‘&n BZ

Lnspector(Slgnature) L‘Nc‘D annr 0 “prw}h /4 Q . Follow-up: @ NO  (Gircle one) ‘ Follow-up Date: H//7/)0)8

FOS AUGUST 2016 )
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Retail Food Establishment Inspection Form part llr_<

Establishment S¢ b | of RBotle # 255]  SANITIZER LEVEL License# [~ 53
Current License PostedC_Y7N CHEMICAL LOW TEMPERATURE DISH MACHINE @m
Certified Food Safety Manager (YN » WIPING CLOTH BUCKET fk‘o,[)ph/ )
HIGH TEMPERATURE DISHMACHINE  Temperature ﬂ %0 F spray soTTiEs J
SANITIZER: CHLORINE, »UATERNARYAMMONIU DINE MANUAL DISHWASHING (3 COMPARTMENT SINK) 9‘”[49[{\
TEMPERATURE OBSER NS et e AL
ITEM LOCATION TEMP | ITEM LOCATION :I'EMP',, i
Chicken Salao Del, O Doy Trvoler 3L hcheaShpe. | Hot Peldin_Lase @-75)
- Y 7z = - * i - Z
'mtk&\; Qﬂ” " e ' 3661‘ la”oc& De I; Sandul.ch {ﬁS‘C Ho I~
TurKc\j Rl _ Dc’ Risp N mmj'éaneesc. 3 70.}: S)ced T«).*Ke\’l r ¥ ‘ 'l’/r)//'
?aﬁ}c\Salﬁcl Del. Salad L)«.,)L.\/ S8 therse Deli theese Cose 38/
P b toe Salad e W SEF | Lellye . ! 4Q%F |
Chiden | Mot Wi tosee — (BooHoF | Del. dsplany cheese 3 Salod -G | 91 -3CF
) T W= 1l ~ ot |- D ; R Zi <
leule U)n\ — 135%F I “’- 4. ‘[‘fw\f . ./’(’ﬁ (DML’} : '” "A-(// ,
h-chan L S SR N 1= o eV I | p,,,),_. o 8B
U QBSSE:RVA TIONS AND CORRECTIVE BT USSR oS Vo s
ce R dee i 't, - V_ Vlolatlons CIted in thlS report must be corrected w:thmg the tlme frame Ilsted as stated in 8-405. 11 A o -Cdr,réctioh'_.Date )
- »eferencev W : s ]
Wnole ah.oKen o+ Haid;.co /’Ln F _ Sau lube ()/‘ab Un-."*’ /’/0 "5_('0
P22, qlel (ase: 3% -0V Sheed peat Grab 4o 3KF s
g d satow AR AE ke Dispoy  H3-4E°F  Sowlpenm ,/«pm Leses |H0°F-

1Mapt DLD]&\; Lage. L/O -3R%F Lunuhean meﬂ 40 =3%°F Qom{f\aﬁ 3&8~YF
(.} I/u.+ Llc LH” __ Shtimp teckdoil 3 Savce YI°F '
ul‘ hd-.%‘ 1// F i P/‘oduac CUC‘V,}{LI./\ SY“‘/”[

2162, 11 (3) (17 '

ﬁ\anme.r vaway e, a‘/- I‘f!)of]"n‘ fe .,Do’\vnbl },« \[m‘ Orm/emlm Fhe
bans miss ion of Bod barne d:’omse b\l q 1[0001 erno)ovcc: who hag o

LA,

disease oi med,cal /pnc) J’:o:l uHuL Doy cuise éocbm ne c/:sac\sc DASCLMCi
issve with mo\nabe_ £ Drovs e’o/l *he AA [mr)/o\/ee Health and
pcl‘sanwl M‘fl\:cﬂe. ”aﬂo“wol/ 8 Qa /‘cswrce_ CO\

Wy 4 ~Go 1111 (€ ‘
Vo /‘R'rr,‘; i n’a.'.ae.. [r:’ar‘ﬂﬂ’ 7[_,);,,0 OP/‘JWI. Lc.d-_)lnc:n{' LcaJCcn}e\c"
Surfaces r,m(l U?Lc.hs Is_shall be. o’eqnao[ a" /ea.s/- , MA
H-69 1| Fwi contact sorfaces of &fzu-.'{)men«,l ShG»” be bsam}’/ 2430/
belore vse o\ﬁ/-e/‘ cleanine_ . N\anataﬂ ¢slee It ‘(;limn 2’ Somitize
every Hhre  (CS

N 32wl Tes Bt Bolding = T¢S  shall e manbuneds ()}
138K or aboviz BoKeod Qchnc}/c/\ encA (J\.J’e/\ lr.0. }e.io('o/ 9% - /CQ’/
Person in Charge (Signature) f T Date 7 /20/20/?

_Inspeqtor(Signature) b:,’(\_)/{/w;:; {'\AJ,/))A& /:S " Date / /S/%fg
‘ < .

FCS January 2018



Retail Food Establishment Inspection Form part llex_= a S

N § 1 )~
Establishment <%y o= boe 52073 SANITIZER LEVEL License# //.</ <
Current License Posted” Y/, CHEMICAL LOW TEMPERATURE DISH MACHINE m
Certified Food Safety Manager ('Y )N WIPING CLOTH BUCKET o OQD[‘ ™m
ic ’f ) [
HIGH TEMPERATURE DISHMACHINE _ Temperature 190 7 SPRAY BOTTLES o)
)
SANITIZER: CHLORINEZQUATERNARY AMMONIUM. T9DINE ' MANUAL DISHWASHING (3 COMPARTMENT SINK) &= 1M
] ; S ? R L

“ITEM | LOCATION TEMP | ITEM LOCATION " TEMP

[
i

‘o‘iBSERVA rio sAND CORRECTIVE ACTlONS 2 '

7

Ref(ecr)g:ce C s Vlola’uons C|ted in thls report must be corrected W|th|ng the time frame Ilsted as’ stated in 8- 405 11 TR ‘Cerectipn'Date "

Pi‘oo\dc m» of' ')'f'm'Of/‘c }J,(,-. (0/\';"" Was d< roﬂr//f‘a'{ mu\nu\ge/‘

| feplone el \\eg} bl\o o hmed .Hpo,'mn and_« \ ctezd] to po {'
--p!dcp [nof‘) i\ Ca"lr ﬁ the, omi b H’f« Uns rr) D{\o[)er ’\Ii

| 7['-’{\ (; oflin Sl’o‘\“’?ﬂ‘ wou el kava Jh( O 1L /tﬂon/ Cf// LCS

o

47 | 4-Sel.)) /A\ _ léalv‘i'? meat slm” be maintained ia a shle rﬁ tepo /-
fmnl /oﬂdi'} .of) ]‘hn‘\ M(.P)[" ‘“‘\r l‘ttt";i’.’ﬂf m(’r.»{’\; un:)i P }' - /] 3 2 4- 2
L-Mt fopniac ﬁLo L’om\.‘r\Q vn]‘-s in rrrmjf /'cor(\ }\o\: Arop/e‘L C“(\

WaTer Myan a . :‘g va; k LinQ ale. gbove s.nSl.~c=-us¢‘ mea }
Q , I

4?0\[/5 USCOI m[o {h m” ..hoK A8 - fc;dsoemen{ nuéoj tof SEN\\C
of szJe. ~ G lse ait J’ i Cle\ I\'»\'J net be- g(f.+(c/ Y J,,/‘ :

= fr aes s »n Ve : Do -o/‘- l‘a S Len //ﬂ/‘"o} n\.ﬁlt& €/ C\KI’@EC/
v L) _ O
‘]‘c }\av( bhe oY (e ()0 r 'Xo _ch'ue/.l (JN, Je i'< _ Issve
(o ’]‘C b( fe = 3\\/2.74 }N 7/3"!901% .

' /i‘i/9018 ~ Follow - “uf) L(\.’ILIU@;'COI e /,"“ Hot )%’r/,ﬂ:) cas¢_

1“am0 5yl (lbfo ML.&/I‘ /‘z‘]&:nt’. '&’nf—

] _z ' : -
Person in Charge (Signature) //4\/[% ] ' Date 7/?0 /2()/37
Inspector (Signature) )jl(’;)w/*u) MN)\ [//\7 ) Date 7 )/25/%}&
- - H v

£OS Januzry 2015




