Montgomery County Reso/Ord. 10-
FOOD SERVICE SANITATION ORDINANCE
FOR

MONTGOMERY COUNTY HEALTH DEPARTMENT

This Ordinance rescinds the August-8,2005 December 14, 2010 M ntgoméry County Food

Service Sanitation Ordinance.

An ordinance deflnmg adeguate, approved authorized represen atlves oar d of health, county

stores. Regulating the tnspection of food service estabhshments retail food stores taverns, and
other such establishments which provide food or drink for thf" ublic's consumption. Providing
for examination and condemnation of food.. Providing for the-enforcement of the current lllinois
Food Service Sanitation Code and Retail Food Store Sanitation'Code of the lliinois Department
of Public Health, Division of Food, Drugs and Dairies and any subsequent revisions. Providing
for the enforcement of this ordinance and the flxmg of pen i

Be it ordained by the County Board.of the County of Montgomery, State of lllinois, as follows:

Adopted: 2013

Effective: - 2013

Approved: - 2013
- County Bp___ard Chairman

Attest: 2013

:Céimty Clerk




SECTION 1 DEFINITIONS

The following definitions shall apply to the interpretation of the enforcement of this ordinance along with

definitions set forth in the current, unabridged, lllinois Department of Public Health, Food Service

Sanitation Code, and the Retail Food Store Sanitation Code.

1.

ADEQUATE shall mean acceptable to the Health Authority based on its determination as to

conformance with appropriate standards and good health practice

Montgomery County Health Department and shal _I_'u_de thqéé,persons designated by the Health

Authority to enforce the provisions of this ordinance. §

BOARD OF HEALTH shall mean the Montgomery County, lliinois, Board of Health or its

authorized representative(s).

COTTAGE FOOD OPERATION means the 5’re a"ration of baked goods, jams, jellies and spices

as specified in the f‘illi"ﬁlqis Foo:c”lmHéndIinq Reqtfl'ét__ion_Enforcement Act{Public Act 097-0383)."

These products are prepared in;é?ﬁqme kitchen, ’r"é:’distered by the Health Authority of the county

in which itis produced. for sale at farmer’'s markets.

EXTE SIVELY REMO.DE“LED m nversion of an existing structure for use as a food service

establishmént or retail food store; any structural additions or alterations to existing

establishments; changes. mﬁdifications and extensions of plumbing systems, excluding routine

maintenance.




8. HEALTH AUTHORITY shall mean person(s) who have been designated by the Board of Health to

administer the affairs of the Montgomery County Health Department.

ceed 'il4,cpnsecutive dgy'g.':

12. VARIANCE means a written document, issued by the He'élith Authority upon written request of the

Ver.,

1. In additionto th _Esioﬁs’éét_ forth in Section 1 through 3, this ordinance shall be interpreted

ed in accor: anrére:with pro sions set forth in the unabridged form of the most current
State of lllingis, Department of Publ‘iu; Health, Division of Food, Drugs and Dairies, Rules and
Regulations ti ecf, ;f‘lfood Szeér:vice Sanitation Code” and “Retail Food Store Sanitation Code”, and
any subsequent revisions.
2. No person holding é})ermit issued by the Montgomery County Health Department shall in the
conduct of the permitted business or upon the permitted premises:
A. Violate any Federal law or State statute.
B. Violate any city, village, town or county ordinance or resolution regulating the preparation,

handling, service, or storage of food items.




C. Suffer or permit a violation of any Federal law or law of the State of lllinois, or of any rule of
the Montgomery County Health Department.
D. Suffer or permit a violation of the city, village, town or county ordinance or resolution

regulating the preparation, handling, service, or storage of food items.

SECTION 3 ENFORCEMENT PROVISIONS:

1. PERMIT: it shall be unlawful for any person to operate a food serv

store within the County of Montgomery, State of IHinois_,__;__whdz}ﬂoes not 'f:"ﬁssess a valid permit

ordinance shall be entitled to receive and retain L]'chéa permit.. Permits shall not be transferable

id permit shall be posted in a

from one person to another person or place or address. Ay

A ISSUANCEOFANNUAL ERMITS: Any person{s) desiring to operate a food service

blishment or réfgii food store or other food or drink establishment as defined or to renew

a perﬁ?it:shall make wr_i;t_ten apglication for a permit on forms provided by the Health
Authori.ty'. Suqh appiﬂié;aition shall include: establishment's name,-and permanent address,
and telephone number establishment’s mailing address; the applicant's full name, post
office address,ﬁ.telephone number, whether applicant is an individual, partner, firm or
corporation, insurance carrier, proposed menu, listing of certified food handlers and
installation of grease trap as required by the “lllinois Plumbing Code”. The names of
partners, corporate owners, and residence addresses are also required, together with the

responsible partners name and address, type of food service establishment or retail food




store, and signature of the applicant(s). Upon receipt of such an application, the Heaith

1. Upon receipt of an application for a new or exténsivelv remodeled facility,

accompanied by the aggliéable fee(s), the Health Authority shall make an inspection

of the food service establishment Sr retail food storeto determine compliance with

ﬁ reveals that the applicable

en inspe

ve been met, a permit shall be issued to the

applicant(s) thheﬁealth Authority o

2. Upon receipt of an application for a renewal permit, accompanied by the applicable

fee(s). a permit shall béj‘ﬁ'sstled and inspections shall be conducted as outlined in the

“Wlingis Local Health Protection Grant Rules.”

a. ' The annual permit term shall be January 1 through December 31

of each calendar vear. All permits granted hereunder shall expire

on December 31 of the vear issuance; except temporary permits,

which are valid for no longer than fourteen (14) days and seasonal

permits that shall expire 180 days after issuance

B. ISSUANCE OF TEMPORARY FOOD PERMITS: If the application is for a temporary food

service vendor, the applicant shall include dates of the proposed operation, name of




organization, name of responsible party, location of event, phone number of responsible
party and a proposed menu. Temporary food service permit applications shall be requested
and approved_three (3) days prior to the event. When a temporary permit is not pre-

approved and issued in advance, then a $50 non-compliance fee shall be paid to the local

Health Authority. Food served at temporary food stands shall be limited to those food

products defined in the lllinois Food Service Sanitation Code ndlor potentially hazardous

foods that require only limited preparation. Foods that reqm mbinations of potentially

hazardous foods or complex preparations are is restncted and may.only be authorized if
pre-approved 30 days in advance by the IocaE Health Authorrty

C. RENEWAL OF PERMITS: Whenever mspectlons reveal senous or repea violations of

this ordinance and/or the Illinois Food Service Sanlt Code, the permit for renewal will

not be issued and the Health Authc hall notify the pp__i'icant immediately thereof, Such

notice shall state the reasons for not r’enewihé th“e permit. Such notice shall also state that

an opportunity for a hear;n shall be provrded for the pplrcant at a time and place

designated by the Health Althority. Such hearmg shall be scheduled not later than ten (10)

he n ____|ce The notice referred to in this paragraph shall be delivered

days from the date

y.the Health Authorrty or may be sent by certified mail, return

D. SUSPENSION OF PE MITS: Permits may be suspended temporarily by the Health

Authoréty for failure of-;'_ e holder of the permit to comply with requirements of this ordinance

and/or the Iillno_r__ Food Service Sanitation Code. Whenever a permit holder or operator has
failed to comp!y with any notice issued under the provisions of SECTION 3, of this
ordinance, the permit hoider or operator shall be notified in writing that the permit is, upon
service of the notice, immediately suspended and that an opportunity for a hearing will be

provided if a written request for a hearing is filed with the Health Authority by the permit

holder. Upon suspension of the permit, the permit shall be removed from the establishment




by the Health Authority and returned to the health department. Notwithstanding the other
provisions of this ordinance, whenever the Health Authority finds unsanitary food service
establishments or retail food stores which, in its judgment, constitute a substantial hazard to
the public health, the Health Authority without warning, notice or hearing, shall issue a

written notice to the permit holder or operator citing such conditions, specifying the time

period within which such action shall be taken; and if deemed-r Eéssary, such order shall

state that the permit is immediately suspended and all food service operations are to be

immediately discontinued. Any person to whom such 7  order ed shall comply

immediately therewith, but upon written petition within five (5) days to the.Health Authority

shall be afforded a hearing as soon as possible.

. REINSTATEMENT OF SUSPENDED PERMIT: Any person whose permit has been

suspended may, at any time, maké ébpli_gation for are ‘pectirqn for the purpose of

Iowingrt:ﬁ:e: receipt of a written request,

reinstatement of the permit. Within zé_r_l (10) day:

eﬁene—year the remamder of the calendar year.

. REVOCATION OF PERMIT: For serious or repeated violations of any of the requirements of
this ordinance, or for interference with the Health Authority in the performance of its duties,
the permit may be permanently revoked after an opportunity for a hearing has been
provided by the Health Authority. Prior to such action, the Health Authority shall notify the

permit holder in writing, stating the reason for which the permit is subject to revocation and




advising that the permit shall be permanently revoked at the end of five (5) days following
service of such notice, unless a request for a hearing is filed with the Health Authority by the
permit holder within such five (5) day period. A permit may be suspended for cause pending
its revocation or a hearing relative thereto.

. APPLICATION FOR PERMIT AFTER REVOCATION: Whenever revocation of a permit is

final, the holder of the revoked permit may make written appli sation for a new permit.

by the Health
Authority at a time and place designated by it.” Based on the record of such hearing, the

sustain, ﬁiOdify, or rescind any official notice

furnished to the permit holder by the Health Authority. -

ity may.ﬁ't":;der any food handler to

immediately attend a food handler training
Authority, the
may be charged

FEES':' Fees sh be c;harge_d by the Regulatory Authority for permits to recover a portion of

:I_'atib:n, education and inspection for the food safety program.

. the cost and resources for regu

Feeéi

Vvarious caté'gories of food service establishments may be established by the joint

agreement of the Board of Health and the County Board. Fees shall be collected by the

Montgomery.'éé_ﬁ'n'ty Health Department and deposited into the Health Department Fund.
Persons requéé.ting a permit shall pay an-annual permit fee as follows:
1) For Profit Organizations
(a) Permanent Food Service Establishments with Annual Permit
|. Category 1 Facilities (High Risk), as defined in the “Food Service

Sanitation Code” $100.00




ll. Category 2 Facilities (Medium Risk), as defined in the “Food Service
Sanitation Code” $75.00
Ill. Category 3 Facilities (Low Risk), as defined in the “Food Service

Sanitation Code” $50.00

IV. Seasonal Food Service Establishments open less than 180 days

annually. F ' . $25.00

(b) Temporary food service vendors.‘mobile units and functions including;

ahd other gatherings where food will

homecoming, carnivals, gathering

é.preparé&zérnd served to the public.

the event $10.00

“issued ;iﬁ_r.iéq_:r;__g_to the da

_ Isé'déq:day of the event (Non-Compliance Fee) $50.00

2} Not-For-Profi Organiza_fions

(a) Food :ée;rvice E';tabiishments operated by religious, voluntary, or not-for profit

‘commggén'ity service organizations operating_less than 24 ermere times per
éalendar year no fee

(b) bay care centers and schools no fee

{c) Temporary food service functions in direct association with religious,

voluntary or non-profit community service organizations when the foad is

offered with no monetary qain. no fee




(d) Temporary food service functions in direct association with religious,
voluntary or non-profit community service organizations when there is a
chargeforfood monetary gain. $10.00

3) Late Application Fees
(a) All permitted food establishments or retail food stcres who fail to renew the

annual food permit prior to January-30th De qn%éf 1st shall be assessed an

additional late fee of:
I. High risk category 1 (1) late fee t
Il. Medium risk category 2 (2) Iate fee

[ll, Low risk category 3 (3) Iate:fce
Seasonal epen—‘t&@days—annééﬂ#—,._late fee

(b) Temporarv food service vendors who fail to submit an application to apply for

a temoorarv fo' dp i w1thm three (3) working days prior to the scheduled

' vent sha be assessed a non-compliance fee $50.00

24 Invalid and Revoked Pe

(a) Establsshments conductmg food service operations not within the acceptable
""" limits of the permit category assigned by the local Health Authority in
accordance with the Illinois Food Service Sanitation Code, are therefore
operating without a valid permit. Therefore, the applicant shall make
appropriate changes to operate within the assigned permit category, and are
subject to the following fine $200.00
(b) If a permit is revoked by the Health Authority due to but not limited to the

following issues: non-compliance with terms or conditions of the permit, an

10




imminent health risk issue, food-borne illness, repeated critical violations or
other critical issues, or if the facility is requesting a change in permit status;
then a new permit application shall be completed and accompanied by the
renewal fee for the status change.

(¢) Temporary establishments, special events, orgamzatlons and/or persons

serving food to the public without first obtalnmg a temporary food permit from

fee fine for each day of

the local Health Authority shall be subject to a g

A. ACCESS TO ES_TABLESHMENTS: The Health Authority, after proper identification, shall be

permitted to en;ter, at any reasonable time, any food service establishment, temporary food

event, retail food store or tavern within the County of Montgomery, State of lllincis, for the
purpose of making inspections to determine compliance with this ordinance. The inspector

shall be permitied to examine the records of the establishment or store to obtain pertinent

11




information pertaining to food and supplies purchased, received or used, and persons
employed.
. INSPECTION RECORDS: Whenever the Health Authority makes an inspection of a food

service establishment or retail food store, he shall record his findings on an inspection report

form approved by the lilinois Department of Public Health and provided by the Health

holder or operator at the time of inspection. A policy sl

on the inspection

Authority to provide instruction for the marking ofrirnspéc':tion vio

report and is incorporated herein by reference.

1) Violations will be detailed with reference to the itef Number 1-53 on the inspection

:ectggi immediately.

y Violatlon of any Foodborne lliness Risk Factor or Public Health Intervention except

bove éﬁéli be corrected immediately when possible but no later than

of thre {3) r more points shall be corrected immediately when possible but no Iater

than thi;tv (30) days from inspection date.

7) Violation of any Good Retail Practice or Standard Operating Procedure with a weight

of less than three (3) shall be correcied immediately when possible but no later than

the next routine inspection.

12




8) Any violation documented on 4 consecutive inspections shall result in suspension of

the food permit regardless of inspection score.
C. FACILITY GRADING: At the time of each routine inspection a grade shall be placed by the

Health Authority which is determined by the inspection score. The grade shall be placed in a

conspicuous location determined by the inspector who condulcts the inspection and shall not

be removed except by the Health Authority,

1) The grading scale shall be determined by the Heaith Authority and shall be

incorporated herein by reference. =

can be made to show acceptable comcilance

3) Re-inspection shall be con ucted wnthln three(3

orking days of permit suspension

to verify that compliance has been ach:eved

4) Upon reinstatem a new grade shall be placed which

t of facility's oneratinq Der __

is determmed by there- :nspectlon score

(b)

C ion shali be conducted within thirly (30) days {0 ensure

omgha ce is maintalned

D.- POSTING OF 3NSPECTION RECORDS Inspection sheets shall be made available to the

cubtlc through local mcqla. social media, and/or the depariment web site.

E. ISSUANCE OF NOTléE: When the Health Authority makes an inspection of a food service

or SECTION 3 of this ordinance have been viclated, it shall notify the permit holder or
operator of such violations by means of an inspection form or other written notice. In such
notification, the Health Authority shall:

1) Set forth the specific violation(s) found.

13




2) Establish a specific and reasonable period of time for the corraction of the
violation(s) found.

3) State that failure to comply with any notice issued in accordance with the provisions
of this ordinance may result in immediate suspension of the permit.

4) State that an opportunity for appeal from any notice or inspection findings will be

provided if a written request for a hearing is filed with the Health Authority within the

period of time established in the notice of corre(;_t_ish. ,

delivered personally to the permit holder SFpe'fé'on_ in chéfgq, or such notice has been sent

certified mail, return receipt requested. A copy ofﬂé'aéh_notice shall be filed with the records

of the Health Authority.

EXAMINATION AND CONDEMNATION OFFOOD Food may be examined or sampled by the
Health Authority as often as may be necessé'iy__téideterminé' i‘féedom from adulteration or

misbranding. The Hé"é'ith Authdi’fﬂ) may, upon \}v;jtten notice to the permit holder or person in

notice tag placed on food by the Health Authority, and neither the containers thereof shail be

relabeled, repack_ed_, reprq_géssed, altered, disposed of, or destroyed without permission of the

Health Authority, ex epton order by a court of competent jurisdiction. After the permit holder or

person in charge haé had a hearing as provided for in SECTION 3, Subsection 1 (H), and on the
basis of evidence produced at such hearing, or on the basis of its examination in the event a
written request for a hearing is not received, within ten (10) days, the Health Authority may vacate
the hold order, direct the permit holder or person in charge, of the food which was placed under

the hold order, to denature or destroy such food or bring it into compliance with the provisions of

14




this ordinance, provided that such order of the Health Authority to denature or destroy such food
or bring it into compliance with the provisions of this ordinance shall be stayed if the order is
appealed to a court of competent jurisdiction within three (3) days.

FOOD SERVICE ESTABLISHMENTS OR RETAIL FOOD STORES OUTSIDE JURISDICTION
OF THE HEALTH AUTHORITY: Food from food service establlshments or retail food stores

outside the jurisdiction of the Heaith Authority of the County of M ntgomery, State of lllinois, may

ail food store conforms to

be sold within said County, if such food service establishment: ef or

the provisions of this ordinance or to substantially equi__y_g_l_gan provisions. To determine the extent

of compliance with such provisions, the Health Auth’é?ity may accept report from responsible

authorities in other jurisdictions where such foo""ciﬁ'seIIrV'icerestVarﬁiishments or retail: ood stores are

located.

PLAN REVIEW OF FUTURE CONSTRUCTION & RE-OPENING EXISTING FACILITIES: When

a food service establishment or retail food‘étore is 'hé'feafter constibcted or extensively
remodeled, or when an emstmg structure is converted for use as a food service establishment or

retail food store, properiy prepared ptans and spemflcatlons for such construction, remodeling, or

alterations, showing Iayou : ar d constructton materials of work areas, and the

location, siz _:e of flxe equipment and faCI|ItEES shall be submitted to the Health Authority

for app val before such work begms"and shall receive a preoperational inspection. When a
facility ha closed for more than 30 days because of ownership transfer or other reasons, then a

pre-opening mspectson bv the Health Authority, and a plumbing inspection, by the state plumbing

inspector, shall be conducted Any violations documented by these inspections shall be corrected
to bring the facility into compliance with the “lllinois Food Service Sanitation Code” and this

ordinance prior to being permitted to operate unless a variance is requested and approved by the

Health Authority.

PROCEDURE WHEN INFECTION 1S SUSPECTED: When the Health Authority has reasonable

cause to suspect the possibility of disease transmission from any food service establishment or

15




retail food store employee, the Health Authority shall secure a morbidity history of the suspected
employee, or make such other investigations as may be indicated, and take appropriate action.

The Health Authority may require any or all of, but not limited to, the following:

A. The immediate exclusion of the employee(s) from all food service establishments or retail

food stores.

B. The immediate closure of the food service establishment or ret:
in the opinion of the Health Authority, no further danger of di
exists. .
there would be no danger of transmitting dlsease

D. Adequate medical and laboratory examination of empl wee(s), of other employees, and of

his, her or their bodily discharges fc evidence of being free of said disease or infection(s).

This includes (but not limited to): stoo_lgspemméhs, urine samples and blood work.

Employes(s) must obtain.clearance from their physician before being allowed to return to

work in a food__hé:n_dling, preparation or customer service area of the establishment, A

physician's written _é’teme shall state the employee is free of disease or infection and

aliow'é'c:iité return to work in the food handling, preparation or service area of the

. é’stablishment.

ENFORCEMENT INTERPR_E_TATIGN — FOOD SEVICE ESTABLISHMENTS AND RETAIL FOOD

STORES: This'ﬁrdinance shalt be enforced by the Health Authority in accordance with the

current “lllincis Food Service Sanitation Code”, as amended.

PENALTIES: Any person who shall violate any of the provisions of this ordinance shail be guilty of

a Class B misdemeanor and , upon conviction thereof, shall be punishable by a fine not to exceed

16




$500.00, or imprisonment of not to exceed six (8) months, as may be deemed necessary. In
addition thereto, such persons may be enjoined from continuing such violations. Each day upon
which such a violation occurs shall constitute a separate violation.

10. REPEAL AND DATE OF EFFECT: This ordinance repeals the 4878 2010 Food Service Sanitation

Ordinance for the Montgomery County Health Department, and shall be in full force and in effect

immediately after its adoption and publication as provided by law;, and, at that time, all ordinances

in conflict with this ordinance are hereby repealed.

any zoning, building, fire, safety, or health ordi _ance or_,!'éw or code of Montgomery County

existing on the effective date of this ordinance, the provision which, in the judgment of the

Health Authority, establishes the higher standard for pr"o“n.iotion_:of the health and safety of

__:__i_nvalid for any reason whatsoever, such decision shall not affect the remaining
portions of this ordinance which shall remain in full force and effect and, to this end, the

provisions of this ordinance are hereby declared to be severable.
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Montgomery County Health Department

11191 lllinois Route 185 Diviston of Environmental Health
Hilishoro IL 62049 (217) 632-2001
Retail Food Sanitary Inspection Report
Establishment Petmit# Date
CrwrerfAgent Risk Time in
Addrass Establishment Code Time out
City State Zip Phone Number Grada Score {100 - demerits)

Purpase of Inspection (circle cne)

Routine Follow-up Pre-openin Smoking Complaint Educatlonal Other
QODBORNE ILLNESS RISK FACT ND __ NTERVENTIO
Gircle designated compliance status {IN, OUT, NJC, N/A) for each numbered llem Mark 'X n appropna!e box for C andfor R
N=in compliance OUT=out of comphiance N/G=not observed MN/A=not applicable C=correcied on-site during inspection R=rapeal violalion (2X damerits)
Compliance Status Comphance Status
A ‘Bempnstiation of Knowledge -
1 1|N OUT NA Compliance with Cenified Manager Requirement E 161N OUT NA NO |Proper cooking Lime & temparature
- Employee Health 17HN OUT N/A NO |Proper rehealing procedures for hot helding
2 ] IN QUT Employes haaith policy and pmcedures i 18HN OUT N/A NO |Proper cooling time & ternperature
sl i B NG aod Hyalenic Praclices: di L8 poir 21 [1lIN QUT NIA NO |Proper hot halding tamperature
IN OUT NA  NO [Proper glove use 201N QUT N/A Proper cold holding temperature
4 1IN OUT NQ [Proper eating, tasting, drinking, tobacco use 211N QUT N/JA NO |Proper date marking & disposition of PHF
IN QUT NO |Personst hygiene and cEeanimess 22|IN QUT N/A NO |Time as a public heaith control approved procedure & recwds
: Preventing Contaminalicn by Hands: - e Consumer Advisory - : 3
6 1IN OUT NGO |Hands clean, handwashing proceduras 23iIN OUT N/A lConsumar adyvisory provided for raw of undercooked foods 1 E
7 1IN OUT N/A NO |No bare hand contact with RTE foods i {ighly Siisceptibte Popiiations’ "poin
83IN OUT Adaquate handwashmg fac:imes suppiaeﬁ & accessnbte 24IIN QUT N/A [Properfoods used far suscephb e populations ] I
T T ved Bource. = = TP b - - '_'hemxcai - - o
9]IN OUT Food ebtained from approved source 251N QUT NIA NO [Sanitizing solutions in excess of allowable limils
10§ IN QUT NIA NO |Food received af proper temperalurg 26N QUT Toxic items propedy identified slored&used
11} IN OUT Food in good condition, safe, uraduiterated - ' ‘Approved Procedures:
121 IN QUT N/A Required records available; sheﬁsiock lags 27IIN QUT N/A iCompF;ancewdh variance, HACCP, palicy | I
S g s probaction from.Contamination 3 :
13]IN OUT NiA Food separated & protected Risk acters are Improper practices of procedures identified as the most pravatent

14] IN QUT N/A Food contact surfaces clean & sanitized contributing factors of foodborne illness and Injury, Public Health Interventions are control
measures to prevent food borne iliness or Injury, Greater weightis given to thesa violations.

18} IN QUT No re-use of foads or single service previously served

GOOD RETAIL PRACTICES/STANDARD OPERATING PROCEDURES
Gaad Retai! Practices and Stendard Operating Procedures are preventztive measures to control tha addition of pathogans, chemicals, and phys-cal obiects lmo food
Mark "X" in appropriate box for C andlor R
Mark "X" in box i numbered ilam IS NOT in compiiance C=comected on-sita during inspection  R=repeat viclalion (2X demerits)
| pis | E_E._LR_ [ pis | IBE
~ : Safe Waler § Sewage Disposal: AR “Proper Use of Utenisils . -
28 3 |Waler & ice from approved source 40

1 |In-use ulensils; properly stored
2¢ 3 |Piumbing installed; backflow protection 41 1 |Utensils, equipmeant & linens; properly stored, washed & handled
30 i Sewage & wastewaier désposal 42 1 |Single-service articies: storage & dispensing
- Food Lo 1 l43 2 [Food {ice) contact surfaces: constructed, Installed, maintained
31 4 Facllmes to malmam produci tempezature 44 1 |Non-food contact surfaces: constructed, installed, maintained
321 1 2 |Approved thawing methods 45 1 |Warewashing facilities: instailed, maintained & used:; test strips
33 i |Thermometers/guages provided, used & accurale 46 4 |Non-food contact surfaces clean

ysical
Hot & cold water available, adequate pressure

00d Identificatio

|Food properly labeled; original container 47 3
e Prew : . ] |48 1 |Physical facillties clean
35 3 |Insects/rodents/animals present; unauthorized persons, openings 49 i |Cleaning equipment properly stored
36 2 |Food protection during food preparation, storage & display 50 1 |Toilet facilities constructed, supptied & cleanad
37 2 |Personal cleanliness (preseniation) 51 1 |Refuse properly disposed; facllites maintained
38 i |Wiping cloths: properly used & siored 52 1 |Physical facililies properly installed & maintained
3¢ 4 |Fruits & vegetables properly washed before use 53 1 |Adequate ventilalion & lighting; designated areas used
Received by (Signature) Received by {printed) Title
Inspeactor {Signature) Follow-up required? YES NO (circle one) Follow-up date;

Updated 1/2013




Montgomery County Health Department

11181 lllincis Route 185 Diviston of Environmental Heaith
Hillsboro IL 82049 (217) 532-2001
Retail Food Sanitary Inspection Report - Page 2
Establishment Pemit# Date
| SANITIZER OBSERVATIONS . .
Concentration/
ltern/Location Temperature ltem/Location Temperalure Sanilizer Temperature
°F °F pom | °F
°F °F ppm 1 °F
°F °F pom 1 °F
°F °F pem | °F
°F °F pem | °F

“i MANAGER CERTIFICATION REQUIREMENT: -

Manager Na llincis Cenification Number Expiration Date Prasant During Inspaclion? Onginal Copy Pested in Facility?

YES NO YES NO
Correct By
tem # Explanaticn of Violation and Recommendations for Correclion (NR! = Nexd Routine Inspection)

Received by (Signalura) inspector {Signature)

Updated 3/2013




Montgomery County Health Department

11191 lllinois Route 185 Division of Environmental Health
Hiltsboro IL 62048 ‘ {217) 532-201
Retail Food Sanitary Inspection Repoit - Supplemental
Establishment Permity# Dals

S ITEM OBSERVATIONS AND CORRECTIVE ACTIONS:

Correct By
item # Explanation of Violation and Recommendations for Correction (NRI = Next Rouline Inspection}

Received by (Signature) [nspeclor (Signalure)

Page of Pages

Updated 3/2013



Based on inspection by the

MONTGOMERY COUNTY HEALTH
DEPARTMENT

This facility has earned an inspection grade of:

Grade B = 81-90
Needs Improvement

Inspection records are available on Montgomery County Health Department
our website or visit us on Facebook. Division of Environmental Health
11191 lllinois Route 185

Hillsboro, IL 62049

(217) 532-2001

www.montgomeryco.com/health




Based on inspection by the

MONTGOMERY COUNTY HEALTH
DEPARTMENT

This facility has earned an inspection grade of:

NGrade B= 81-9_0
Needs Improvement

Inspection records are available on Montgomery County Health Department
our website or visit us on Facebook. Division of Environmental Health
11191 lllinois Route 185

Hillsboro, IL 62049

(217) 532-2001

www.montgomeryco.com/health
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MONTGOMERY COUNTY HEALTH
DEPARTMENT

This facility has earned an inspection grade of:

Grade B = 81-90
Needs Improvement

Inspection records are available on Montgomery County Health Department
our website or visit us on Facebook. Division of Environmental Health
11191 lllinois Route 185

Hillsboro, IL 62049

(217) 532-2001

www.montgomeryco.com/health




