ARKANSAS DEPARTMENT OF HEALTH
Environmental Health Protection
hitp://www.healthyarkansas.gov/programServices/environmentaiHealth/foodProtection/Pages/default.aspx

Compliance Status

|[Person in charge present, demonstrates knowledge,
jand performs duties

Managemt food employee and condlflon! B
employee; knowledge, responsibilities, and reporting

Food Establishment Assessment Report Page /ol ==

Arkansas Department of Health, 4815 West Markham Street, Slot 46, Little Rock, AR 72205 Date: Q~/ g -5
As Governed by State Code Section 20-7-101 through 20-7-130, 20- No. of Risk Factorfintervention Violations Time in: 7 ﬁ
56-201 through 20-56-223, 20-57-201 through 20-57-208 No. of Repeat Risk Factor/intervention Violations Time out: i * £ f
Establishment Name Address City/State Zip Code Telephone

F ; 4 A E ,

Uupire Sebreols Unpr'ra 71$32%
Custofner # Contact Name email Est. Type Risk Category
Purpose of Inspection [ ] Routine [ | Follow-up [ ] Complaint [ ] investigation [ Construction Permit Posted [ JYes [ JNo [ JWA  Exp. Date:

Valid Permit 8-361.11 Permit Posted §-304.11
Tobaceo Signage  No SalestoMinors [ Jves  [INo [JNA  NoOneUnder21 atiowed [Jves [Ino DN/A lSamp!e Coltected Bves D No  #of Samples
, [FOODBORNE ILLNESS R| ,
Circle designated complidnce status (IN, OUT, N/O, N/A) for each numbered item E\.’Iark “X" in appmpﬂate box for COS andfor R
IN=in compliance OUT=not in compliance N/C=not observed N/A=not applicable COS=corrected on site during inspection R=repeat violation
cos R Compliance Status cos

Proper cooking time and teature

177IN OUT N/A, @ Proper reheating procedures for hot holding

18{IN OUT N/A /g [Proper cooling time & temperatures

Proper use of restriction and exclusion

Proper eatmg, tastmg, dnnklng, or tobacco use

191IN QUT NIA@@ Proper het holding temperatures

UT N/A

Proper cold holding temperatures

UT NJAN/O

Proper date marking & disposition

- Hands clen roper!y washed

NG ¢ lscharge from eyes, nose and mouth

No bare hand contact with RTE foods or approved
alternate method properly followed

Focd obtamed fr approved source

Adequate handwashmg facilities supphed & accessible

223N OUT w e}

=

Time as a public health control:
procedures & records

umer Advesnfy

Food additives; approve ry stored

Food received at proper temperature

10} IN OUT N/ARN/G,
11ENOUT

Foed in good condition, safe, & unadulterated

12[IN OUT@\A/O

Regquired records available; shelistock tags,
parasite destruction

Food separated & protected

Toxic substances pmper!y identified, stored, & used

mnee wi h Ap oved Pmcedu 5

12finbUT NA
14 ]INBUTAIA

Food-contact surfaces; cleaned and sanitized

18N OUT

Proper disposition of returned, previously served,

recondmoned & unsafe food

Risk factors are improper practices or procedures
identified as the most prevalent contributing faciors fo
foodborne iliness or injury. Public Health interventions are
contro! measures o prevem foodbome nimess or mjury

ecfsoods. -

COS=corrected on site during inspection

R=repeat violation

41

COos

- Proper Use of Utensils

In-use utensils; properly stored

] Proe ool ing methods use

adequate equipment for

28 Pasteunzed eggs used whererequ;red

29 Water & ice from approved source 42 Utensils, equipment & linens; properly stored, dried, & handled

30 Variance obtamed for specra!uzed proesmg methods - 43 Single-service & single-service articles; properly stored & used
- o o - - 44 Gloves used properly

8 ternperature control 45 Food & non-food contact surfaces c!ea“\able properiy '“

32 Plant food properly cooked for hot holding designed, construcied, & used

33 Approved thawing methods used 46 Warewashing facilities; installed, maintained, & used; fest strips
34 Thermometers provided & accurate 47 Non-food contact surfaces clean

35 - Food properly labeled; original container 48 Hot & cold water available; adequate pressure
, 49 Plumbing installed; proper backflow devices
36]  Jinsec S, ron, animals esen; no unauthorize ersns 50 Sewage & waste water properly disposed
37 Contamination prevented during food preparation, storage & display 51 Toilet facilities: properly constructed, supplied and clean
38 Personal cleanliness 52 Garbage & refuse properly disposed; facilities maintained
39 Wiping cloths; properly used & stored 53 Physical facilities installed, maintained, & clean
40 Washing fruits & vegetables 54 Adequate ventilation & lighting; designated areas used
55 Other violations: Code number must be noted on following page.
)
Person in Charge (signature) (%7/@%’ %M /// Date: Cf,,./’ Z, - Z}
Inspector (Signature) &WW E s & 33 Follow-up: YES ﬁ {circle One)  Follow-up Date:

EHP-7 (R/13)
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Food Establishment Assessment Report

Establishment

gf/q{ ,wgf (0o 5@&@@/9

Customer # Date

g-]e-z2Z,

TEMPERATURE OBSERVATIONS

lfem/Location Temp ltem/Location Temp ltem/Location Temp
Cook? a9~ Fries 150 6!F
- 22 Ig7°F
Lhlor e Sslat-gn 100 17,
Ref - MilK Yo
Heam o) gF
Wice - beane 277
Wit~ Tace Moot Froten
OBSERVATIONS AND CORRECTIVE ACTIONS
N[I}t;?er 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.
!q./é ¥ ”ZOZ{/ 77;'2-'"'2 was o ém'//.ﬁ/ Mg} Y %’éﬁ Hﬁﬂ ,,@75,9;6_ 7%& feg Mﬂc%m@
&?ffeuﬁl@/a “?70/'\,9044 /u /7@4?//1 MMZ £amit free 71/0 rmachine a5 @7[74%
Ul Nece fﬁa‘r’/v fo }(e,e;;y 17‘4“ c/m,m
Jf\/ Foper in 5’16’@( Fon twae J’aﬂwe cgaa f_a C@mzy Wfor _1554e « 771 P—viaagﬂg”’
'ﬁé\?rw\ s m?f & ﬂ%‘f:\m’lL matth ts %’ze dewmnl’@ Form

Person in Charge (S:gnature) \9@7 ‘&%/ / . ////

Date C%”/Z -2

Inspector (Signature)

(g =

J;;%éwl o5y

Date

G~jz-23
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