Retail Food Establishment Inspection Report part | poge__! ot D~

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 ( /‘(a 2ee, C_Ll/\(’) l 6 No. of Risk Factor/Intervention Violations O Date 5//5 /aqu
[ 7 v
Address )70 )., L{/C‘ I/) U . No. of Repeat Risk Factor/Intervention Violations O Time In D o0
City gy‘ [7[( ﬁﬂ/r lCounty: ﬁ/;'hLés'/V«:: L[;f‘ﬂ’, /| Water: City  Private @ pwst MNTOCD] 7 [rime out 2. XD
Licensee: ?[ 2 / / Email: Wastewater: City  Private @ MPDDS# Risk Category
T
7

License # Q:j/FL S’( 2 ) ’ 'License Subtype(s): Bﬂf 2 ﬁ'hl/e/(_-/\ ICurrentwatertest YIN (U 28 %
Purpose of Inspection: Regular __  Follow-up __  Pre-opening __ Complaint __ llness ___ HACCP __ Investigaton __ Other ___

e ] " FO@DBORNE ILENESS RISK FAGTORS AND PUBLIC HEALTHINTERVENTIONS ~ = ©

Circle desrgnated 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=repeal violation
Compllance Status : : IGOSI R Compllance Status |G°5| R
B L i 4SUBERVISION AT - TimelTemperature c,g?trol for. Safety s i
Person in charge present, demonslrates knowledge and : p ae

1 :).)UT . |performs duties 18 |IN OUT@/Q Proper cooking time & temperalures '

2 |INOUT(NA Certified Food Protection Manager ’ i _° 19 |IN OUTIN/AN/O |Proper reheating procedures for hot holding
v ool TEmployee Health . o oo |- [20|INOURUANIO [Proper cooling time & lemperatures -

® S - Managemenl food employee and condrtlonal employee knowledge - - - i . s B

.34 Y UT. """ |responsibilites and repomng N - . | (21 IN'OUTN/A IO‘”lA?roper hol holding l_emp_eralures.

4 1®UT Proper useof, restriction and exclusu)n ) 5 T[22 l__éz'-”‘ N/AN/O . Proper cold holding temperatures

'5‘$ ll"Q)UT; " . |Procedures’ for responding lo vommng and diarrheal events R § 23‘__31” N/A._N’O_, Properdale marklng & disposition _ 3

N ST er R B 124 |IN QU-@DIO, Time as a public health control: procedures&records

6 {INoOuT N/O Proper eating, tastlng drinking, or tobacco use
7 TNbUT N/O |No d|scharge from eyes, nose, and mouth i
: ation-by H;

2, Plﬁy_ntlng Contamination- y @ds ; LT 25 |in ouT @
8 "‘Q)UT N/O |Hands clean & properly washed ]
'9.<®UT N/AN/O |No bare hand contact with RTE food-or a pre-approved Eek

Consumer advisory provided for raw or
undercooked foods

ibile Populations .

alternative procedure properly allowed 2 Pasleunzed foods used prohibited foods not
6 [IN our@
1 ‘N)OUT Adequate handwashlng smks properly set up& accessrble offered
s SRR & R --Food/Color Additves ands] }xmces i
11<_MUT _—__|Food obtained from approved source 27 IlN OUTQLA/ Food additives: approved & properly used
12 |IN OUT NJANI® |Food received at proper temperature Z@UT N/A Toxic substances | properly identified, stored, & used
13(@UT Food in good condition, safe, & unadulterated . Coni Wi proved P ocedures 3

Comphance with variance/specialized

Required records available: shellstock tags
14 [IN OUT@N/O ! 29 (IN OU
parasite destruction . proceasHACCP

f tlon from ontg}nlnatlon Atr?

INOUT N/AN/O  [Food separated & protected Risk factors are improper practices or procedures identified as the most
16 [INQUTN/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 foodborne illness or injury.

17(ijout

recondilioned, & unsafe food

 avd]

el " GOBD RETAIL PRACTIGES - T

Good Retail Practices are preventatrve measures to control the addition of pathogens, chemicals, and physu:al objects into foods.

Mark "X" in box if numbered |tem is not in compliance Mark "X" in appropriate box.for COS and/orR_-. COS—correcled on-site during inspection R=repeat violation
[cos] ® [cos] r
i 3k SafeFoodandM S B S { &ProperUseofUtensﬂs R
30 ) Pasteunzed eggs used where required 43 ln-use utensﬂs properly stored
31 Water & ice from approved source | 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Vanance obtained for spemahzed processmg melhods 45 Single-use/single-service articles: properly stored & used
: ; “Food Temp&a&re GRITH 46 Gloves used properly
33 Proper coolmg methods used; adequate eqmpmenl for i ERERS quulpgi'xe'nt_a'E'\l_eEdlngl}_§.l 3
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, ined, & used; test strips
36 Thermometers prowded & accurate ) 49 Non-food contact surfaces clean
S . “Food Identifigation e T o o ERSUST U PhysicaliEae 3 5
l IFood properly labeled,; original container : I | 50 Hol & cold water available; adequate pressure
i3 2 : E, Rrevenhon qﬁ:ood Conmﬁfg&fmh:f S A 51 Plumbing installed; proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Canianiinatien prassie diiing Sood prapaiition, siorage i display 53 Toilet facilities: properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed; facilities maintained
41 Wiping cloths: properly used & slored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetaples - 56 Adequate ventilation & lighting; designated areas used

Person in Charge (Signature) H\MM wm Date: g//é /%/9
Inspector (Signature) M/?,Q\Z"V\&.o {K@(}OJ{_NQ 5 Follow-up: YES @ (Circle one)

Follow-up Date:

FCS AUGUST 2016



Retail Food Establishment Inspection Form part Mreoe

) -

Establishment (/' 2ee. (orols SANITIZER LEVEL License # /~ 3/ 391]
Current License Posted QRI CHEMICAL LOW TEMPERATURE DISH MACHINE @ }9
Certified Food Safety Manager Y /N m) P . WIPING CLOTH BUCKET @
HIGH TEMPERATURE DISHMACHINE Temperal‘L;; SPRAY BOTTLES Z/ng,
SANlTIZER:mATERNARY AMMONIUM, IODINE MANUAL DISHWASHING (3 COMPARTMENT SINK) 90() DO M
TEMPERATURE OBSERVATIONS 2
ITEM LOCATION TEMP ITEM LOCATION TEMP
Cream |2 'In 2 Deor Un Loy
OBSERVATIONS AND CORRECTIVE ACTIONS
Ret(';e?gr?ce Violations cited in this report must be corrected withing the time frame listed, as stated in 8-405.11. Correction Date
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2 'ﬂ Q 0 A
Person in Charge (Signature) W W

e O 101

Inspector (Signature')%é&4 6\0,\,\/\"V\/M/\)>(

Date O//\S ,@ 7




