Voluntary National Retail Food Regulatory Program Standards — January 2015
STANDARD 6: COMPLIANCE AND ENFORCEMENT
ESTABLISHMENT FILE WORKSHEET

Permit Number: |

Inspection Date (Start Point): i:___l

File Number;
Risk Factor and Food Code Interventions
Improper Time/ Temperature BarcHand | o = | C a]cC D ation | o Emplayee
Unsafe Inzdcq_nnh: Holding Parameters not Met (Time |Contactwith| 1, | Food Contact | Advisory of ealth Controf
Source | Cooking Temperatures | asa Control, date marking, [Ready-to-Eat Hysiene Surface & (when Knowledge by systom or
Hot & Cold rapid cooling) Food 28 Equipment required) ;-Ich i policy
implemented
Reference to local 11-14,
inspection items 26 18 21,22 19,2023, 24 9 6-8,10 15-17,27,28 (25 1,2,29 3-5
Start Point Inspection
Violati
Was on-site corrective
action taken?
Was follow-up corrective
action taken?
‘Was enforcement action
taken?

Note:

procedures must have been followed.

1, Each column in which a violation is noted must receive a yes response to one of the three questions in order for the file to pass. Additionally, written

‘Was the Written Procedure Followed? YEE]S %)
Jurisdictions definitions of acronyms and notations used to reflect follow-up action
Acronym / it Acronym / ® e Acronym / ..
P vy Definitions e Definitions B Definitions

Select One

File Meets the Standard 6 Criteria: [

File Does NOT Meet the Standard 6 Criteria: [ |



