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6. How many critcal violations were noted during the last routine inspection? (Instruction available)
—
7. What is the establishment’s source of potable water? (Instruction available)
O Community water system
O Transient, non-community water system
O o transient, non-community water system
O Other (Please describe):
“Other (Please describe):

<>

8. What is the establishment’s sewage disposal method? (Instruction available)
O Public sewage.

O On-site sewage disposal system

(O Other (Please describe):

“Other (Please describe):

~
v
5. Was a translator needed to communicate with the kitchen manager during the environmental assessment? (Instruction available)
Oves
o, skip to #10
9a. Was 2 translator used to communicate with the kitchen manager? (Instruction available)
Oves
one
10, Was 2 translator needed o communicate with the food workers during the environmental assessment? (Instruction available)
Oves
o, skip to #11
102, Was a translator used to communicate with the food workers? (Instruction available)
Oves
one
“11. Establishment Type: (Instruction available)
(OPrep Serve.
O cook serve
O complex
12. D0 customers have direct access to unpackaged food such 25 2 buffet ne or salad bar i this establishment? (Instruction availzble)
Oves
One
713, Do theatablichment srv e o undrcoked nimal products (o examle,aytesoshll ) n sy manatam? (1strucin

Oves
Oto,skip to #14

*132. 1z 2 consumer
sign)? (1nstruction

Oves
ONo, skip to #14

*13b. Where is the consumer advisory located? (check all that apply) (Instruction available)

[T 0n the menu 25 a footnote
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*13b. Where is the consumer advisory located? (check all that apply) (Instruction available)
[ on the menu as 3 footnote
[T 0n the menu in the menu item description
Conasign

[T Other (Please describe):
“Other (Please describe):

A~
v

14 Which one of the options below best describes the menu for this establishment? (Instruction available)
O American (non-ethnic)
O chinese
Othai
(Oapanese
OFrench
Ottalian
OMexican
O Other (Please describe):
“Other (Please describe):

A~
v

* Required

E
{
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s
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"o
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3. Is a hand sink available in the work area(s)? (Instruction available)
Oves
(ONoT¥ No, skip to #4
*3a. How many hand sinks are located in the work area(s)? (Instruction available)
s
36, 15 warm water (minimum 100°F) available at al hand sinks in the work area? (Instruction available)
Oves
Ono
*Please specify number without:
=
“3¢. 15 soap available at (or near) all hand sinks in the work area? (Instruction available)
Oves
Ono
*Please specify number without:
=
3. Are paper or cloth drying towels available at (or near) all hand sinks in the work area? (Instruction available)
Oves
Ono
*Please specify number without:
=
4. Are there cold storage unitsin the establishment? (Instruction available)
Oves
(ONo T¥ N, skip to #6.
“4a. How many cold storage units are in the establishment? (Instruction available)

e

*4b. Which types of units did you observe? (check al that apply) (Instruction available)
Dreachin
D walkin
[ self Serve / salad Bar

[ Open top units.
5. Are al cold storage areas maintained at a temperature of 41°F or below? (Instruction available)
©Yes 1 Yes, skip to #6
Ono
55, How many cold storage units are above 41°F? (Instruction available)
e

*5b. Which types of units did you observe to be above 41°F? (Check all that apply) (Instruction available)
Dreachin
D walkin
[ self Serve / salad Bar

[ Open top units.
6. Are any food workers using gloves while handling food? (Instruction available)
Oves
Oto.
7,15 there 2 supply of disposable gloves available in the establishment? (Instruction available)
Oves
Oto.
8. Are any food workers handling ready-to-eat foods with bare hands? (Instruction available)
Oves
Oto.
+9. Are these records to indicate that the temperatures of incoming ingredients are being taken and recorded? (Instruction available)
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OYes
Oto.
O Could Not Observe.

10. Are there records to indicate that the temperatures of foods, excluding incoming ingredients, are being taken and recorded? (Instruction
available)

Oves
Oto.
O Could Not Observe.

1115 there any evidence of direct cross contamination of raw animal products with ready-to-eat foods? (Instruction available)
Oves
Oto.
(ONo raw animal products used

*112. Please describe the evidence of cross contamination observed.

A~
v

#1215 there cooling o ho foods n this estabiishment? (Instruction avalabie)
Oves
Mo No,skipto #13
O Could ot Observe IF Could Not Observe, skip to #13
“122. What cooling method(s) are used? (Check al that apply) (1nstruction avaiable)
[ portioning into smaller pans and cooled in regular cooler
] Portioning into smaller pans and cooled in bast chiller
[ using ice a5 an ingredient
[ using ice bath for food container before cooling in regular cooler
[ using ice bath for food container before cooling in blast chiller
[ using ice wands before cooling inregular cooler
[ using ice wands before cooling in blast chiller
[ Combination methods (ice, ice wand, potioning, etc.) with cooling in regular cooler
] Combination of methods ice, ice wand, porioning etc.) an coolig n blast chiler

[ Other (Please describe).
“Other (Please describe):

A~
v

13 Were any foods observed in hot halding? (Instruction available)
Oves
OMo 1¢ No, skip to #14
) Could Not Observe If Could Not Observe, skip to #14
*132. Were the temperatures of any foods in hot holding measured? (Instruction available)
Oves
Mo TF No, skip to #14
“13b. Were the temperatures of all foods measured in hot holding at 135°F or above? (Instruction available)
Oves
Ono
14, Were any foods observed in cold holding? (Instruction available)
Oves
ONo T¥ No, skip to #15
*143. Were the temperatures of any foods in cold holding messured? (Instruction avalable)
Oves
(O No T No, skip to #15
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Oves
O
15, Were any foods sbserved during cooking? (Instruction available)
Oves
Oto, sk to #16
132, Were the temperatures of any foods being cooked measured? (Instruction available)
Oves
@Mo 1Mo, skip to #16
15b. Were the temperatures o all foods measured duing cooking at the recommended temperatures? (Instruction available)
Oves
O
16, Are wiping cloths used inthe establishment? (Instruction svailable)
Oves
OMNo1¢No,skip #17
(©)Could Not Observe 1¢ Could Not Observe,skip to #17.
163, Are il wping clths stored in santizer solution between uses? (nstruction availzble)
Oves
oo
© Could Not Oberve
17, Ave there mechanical washing machines for dishes, utensis, r other equipment? (Instruction available)
Oves
Mo 1Mo, skip to #18
173, Does the wash cycl reach the temperatures recommended for that washing machine? (Instruction avalie)
Oves
O
175, Doesthe sanitisng cycle reach the temperatures recommended for saitzation? (Insruction avalsiie)
Oves
oo
© Could Not Oberve
“17c.1s chemical sanitizing used? (Instruction available)
Oves
©Mo 1Mo, skip to #18
#17d. D the chemical sanitizing cyce have the required levels of
Oves
oo
© Could Not Oberve
15, Ave there any hand washed dishes, utensil or other equipment? (Instruction available)
Oves
OMo 1Mo, skip to #19
(©)Could Not Observe 1¢ Could Not Observe,skip to #19.

18a. Are hand washed dishes, utensils or other equipment washed, rnsed and sanitized (cither with heat or chemical)? (Instruction
availzble)

Oves
Mo 1¥ No, skip to#19.
O Could ot Observe, skip to #19
18 T the sanitizing method (heat or chemical) properly implemented? (Instruction available)
Oves
Ono
O Could ot Observe.
16, Did you observe signs and instructions posted in the establishment? (Instruction available)
Oves
ONo T¥ No, skip to #20
102, Did any sigas or posted istructions use pictures or symbols to communicate a message? (Instruction available)

recommended for the machine? (Instruction available)
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102, Did any sigas or posted instructions use pictures or symbos to communicate a message? (Instruction available)
Oves
Ono
19b. What languages did you observe on signs or instructions posted for food workers? (Instruction available)
[ english
[ spanish
D rrench
[Tl chinese (any dialect)
[apanese
[ No written words:
[ Other (descr
Other (Please describe):
—

%20. Were there any differences to the physical facilty, food handling practices you observed on your initial visit or other ircumstances that
were different at the time of exposure? (nstruction available)

(O Yes T Yes, briefly explain in #202
(T No, skip to #21 comments
*20a. Brefly explain:

)

* Required
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e—— Response 1D: 0248

EVALUATIONS Form Approved OMB No. 0920-0980 Exp. Date 08/31/2016

Open

Closed Public reporting burden for this collection of information is estimated to average 1 hour per response, including the time for reviewing nstructions,

e searching existing data sources, gathering and maintaining the data neaded, and completing and reviewing the collection of information. An agency may
o= ot conduct or sponsor, and  person is not required to respond to, a collection of information unless it displays a currently valid OMB control number. Send

== Comments regarding this burden estimate or any other aspect of this collection of information, including suggestions for reducing this burden, to:

RESOURCES CDC/ATSDR Information Callection Review Office, M D-74; 1600 Clfton Road NE, Atianta, Ga. 30333; ATTN: PRA (0920-0930)

Downlosd Dats znd Dta

Dictionaries. PART I - GENERAL CHARACTERIZATION OF OUTBREAK RESPONSE

Contact Shest

r—— Instructions: This Form is to be complated once for the outbreak.

“1.Did the exposure(s) take place ina single or multiple locations; for example, in a single restaurant or two or more restaurants, a single
schoal or two or mora schools, or 3 combination of establishments, etc.? (Instruction available)

@ Single Location If a single location, skip to #3
OMultiple Locations
“2.Did the exposure(s) happen in a single county,/township/ parish or multiple counties/ townships,/ parishes in your state? (Instruction

availzble)

3.0id the exposre(s)occr i gl state or mltple states? (Instrction aviabe)
@ sngle state
Oltlestates

4. How many Food savice stablishment locations withi you urisdicton were ssocated with ths outbreak? (nstruction vaizbe)
rmeny food e

“5. Ware any environmental assessments conducted at foodservice establishments in your jurisdiction as part of this outbreak? (Instruction
availzble)

@ves
(Mo T No, skip to #5¢

“5a. Brefly, describe the reason(s) why environmental assessments were conducted in your urisdiction as 3 part of this outbreal?
(1nstruction available)

rumm FOODBORNE ILLNESSES FROM CUSTOMERS EATING AT THE SAME RESTAURANT.

“Sb. How many environmental assessments were conducted in food service establizhments in your jurisdiction a5 a part of this outbreak?
(o How many envivon




image2.png
*5b. How many environmental assessments were conducted in food service establishments in your jurisdiction as a part of this outbreak?
(Instruction available)

Co—
5c. Why were no environmental assessments conducted at food service establishments in your jurisdiction a5 a part of this outbreak?
(1nstruction available)

~
v
26 Were amy oS sic stablichmentlocation withinyour Jrcictionacoated with i otk nvestipation? (Intrcion
Oves
(©No T No, skip to #7
6a. How many non-faod service establishments in your
e

0o many cnironmental ssssents were condocd oo sniceetablsments i You rsiction a5 ot of s ot
(Istruction svaiiable
il
7. Was 2 primary agent identified in this outbreak? (Instruction available)
@ves
Oto,skip to #3
72, What was the identified agent? (Instruction available)
Otepatitis A
O Bacillus Cereus
O campylobacter
O Clostridium perfringens
O Cryptosporidium
Ocyclospora
O coli 0157 7
OF.colisec/vrec
Otisteria
©Norovirus
O Salmonella
Oshigella
Ostaphylococcus Auweus
O Vibrio Parahaemalyticus
O Versinia
OToxic agent (Please describe)
O Other agent (Please describe)
(O Chemical hazard (Please describe)
O Physical hazard (Please describe)
“Please describe:

were associated with this outbreak? (Instruction available)

<>

“Was the agent identified suspected or confirmed? (Instruction available)
@ suspected

O Confirmed

7h. Was  serotype identified for this outbreak? (Instruction availzble)
Oves

(©No T No,skip to #3

7. What was the identified serotype? (Instruction availzble)

~
v
8. Was this outbreak reported to 2 state or local Communicable Disease Surveillance Program? (Instruction available)

Oves
(@ No IF No, skip to #9.
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“State - outbreak reporting number assigned by the state:

“Local

outbreak reporting number assigned by the jursdictio

“Other (Please describe):

9. Was this outbreak reported to 3 nationl surveillance system? (Instruction available)
Yes
(© Mo TF No, skip to Part IT (Establishment Description, Categorization, and Menu Review)

29a. Select the national surveillance system(s) where this outbreak was reported and record the corresponding reporting number. (check all
that apply)

'NORS - reporting number?

PulseNet - outbreak code?

CaliciNet - reporting number?

NNDSS - reporting number?

Other (Please describe):

Additionsl comments that characterize the outbreak:

* Required

Submit Cancal
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Closad Form Approved OMS No. 0920-0580 Exp.Date 08/31/2016

Stucy Defintion

Donnlozds PART II — ESTABLISHMENT DESCRIPTION, CATEGORIZATION, AND MENU REVIEW
ResouRcEs

Gounland Dats and pats | Tntructons: This form s to b complated onc for each estabishment associated it the outbreak.
e

Contace Sheet 1. Date theestablishment was dentified foran environmental asessment. (nstruction availble)

S ma [E—c . )

“2. Date of first contact with establishment management. (Instruction available)

[E— [ —
. Nambr f vt the establment t comlete this evironmenta ssessment, (nstrction avsle)
| E—]

4. Number of contacts with the establishment other than visits, (for example, phone call, phone interviews with staff, faxes, etc) to
complete this environmental assessment. (Instruction available)

—
5. Facity Type (1nstruction availabe)
Ocamp
Ocaterer
O church
O Comectional Faciity
Obayears center
OFeading site
O Fond cart
Otrocery store
Oospital
O Mobie Food Unit
O Marsing home
O Temporary Food stand
O Restaurant
) Restaurant in a Supermarket




