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NEW OWNER ACKNOWLEDGEMENT FORM
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ESTABLISHMENT PLAN REVIEW PROCESS CONT.
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ACTIVE MANAGERIAL CONTROL AND FOOD SAFETY MANAGEMENT SYSTEMS
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RESOURCES FOR CERTIFIED MANAGER PROGRAMS
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2 EZ3E 7 2E| €713 (0Oakland County Health Division) 917

Oakland County, MI = 248.858.1312 « oakgov.com/community/health/public-health-services/environmental-health/classes =
360training 2ato]
Learn2Serve A& o™ 2 2|Xl ¥ =l(Food Safety Manager Principles) « 800.442.1149 « 360training.com =T
AAA Food Handler 231l
714.592.4100 - aaafoodhandler.com

Always Food Safe Company, LLC 2ztol

844.312.2011 - alwaysfoodsafe.com

EduClasses FMC®

903.893.3717 + foodmanagerscertification.com

O|AlZE AlE 2 &4 A M 3 3|(Michigan Restaurant and Lodging Association)
Livonia/Lansing, Ml + 800.968.9668 * mrla.org/servsafe-food-manager.html

MSU Extension

£ ¢ £ Qe 2 oft] ZYULICH (Lapeer, Wayne, & Macomb Counties) < canr.msu.edu/servsafe/
Lf 41Z MH|A 2lo|MA(My Food Service License)

MyFoodServicelicense.com

AlZ ot FE7F 271 S5 5 (National Registry of Food Safety Professionals)
800.446.0257 < nrfsp.com

Mozt Q= E@(Responsible Training)

866.409.9190 - responsibletraining.com

ServSafe®* « =7} 4|2 ¥ 3|(National Restaurant Association)
800.765.2122 « servsafe.com

F AME otFx{(State Food Safety)
801.494.1416 - statefoodsafety.com
Trust20/Relish Works Inc.

trust20.co/food-protection-manager-certification

UServe™
855.546.1500 < userve.com/us

M7 AE ot™ = | & 2(World Food Safety Organization Academy)
313.580.2823 < academy.worldfoodsafety.org
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DAILY EMPLOYEE CHECK-IN SURVEY
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LEADING CAUSES OF FODDBORNE ILLNESS
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LEADING CAUSES OF FOODBORNE ILLNESS
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LAUNCH AN EMPLOYEE ILLNESS POLICY

A 7|
Opx4
- AA

=tEil2[of, Hhol2q
42l AE =Xt

==

AEo0|
140

k=1

[
=]
[

(2= AS=02tnE &)
|5t0d 2ol A2|H Eluict AlZ

i

<
HI-

KO

te{ =ot
FE 7| of

5]

7|20 LIoFx{M CHAl &
|

ILICE o= o,

AHO
(==

1l

ol
<

LA7F OIEE MpEE THe of
2l AL AR0AE 71018,

2| Xtol| A L2lM

N

T

Cho

ol
AR

StLtEtE

Al =
© o

KIO

7L} o}zl

Of

Klo

Kio

DN
K0
0

Ho
Ju

L
W)

_

<0

My

N

ol
W

TE

Ho
__c_l
ol

—_

o

Lo

by

il

=

o



Y|

(=) =
SEESERIE

EMPLOYEE ILLNESS LOG

ol 7|

sceeecsoe
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o
cee .o

H =
ERE

Halok & Arghol CHEr %

cececccccssseccccsseeee®

© e s e e e e e s s s e e e csss e e e s sssee e sssse e e e e

© e s e e e s s s s e e e ccss e e e s sssse e cssse e e e e

A

5to{ |

John Smith

D I R I R R R )

D I I Y
D I I Y
D I I Y
D I I Y
D I I Y
D I I Y

ceeecss e EEREREEE

HostAL Itz d2

Qe ssccccssscccccs®

e

.
.

Ceeee e

:

.
ote

¢ seee

st

__STF_IW

X J
Uzt =8

it

7|E}:

seeec e

_V_D_J_STF_IW
7|E}:

e s e e

I RN

_V_D_J_STF_IW
7|E}:

DY

ceseedecssccccccsseenn

R R AR LY

—_v_D_J _STF_IW
7|Et:

I R I I I I T

_V_D_J_STF_IW
7|Et:
_V_D_J_STF_IW
7|E}:

.

I R R

_V_D_J_STF_IW
7|E}:

:
e e s eecsstocccsssc’ecccssns

I RN

_V_D_J_STF_IW:
7|E}: :

DT

D A I R I T

_V_D_J_STF_IW
7|Et:
_V_D_J_STF_IW
7|E}:

.

I R R

_V_D_J_STF_IW
7|E}:

.

I R R

_V_D_J_STF_IW
7|E}:

s
ceseecedesseccscctecsccccedeccoccces

R R R RN

_VvV_D_J _STF_IW
7|Et:

D I I T

_V_D_J_STF_IW:
7|E}: :

se s e s s s s s s cccssssss e e ®

ZF AR E 7

/o ZAEE 84X

Al

E3aAIL

.CHS

HzstHL: 87t XMeEl Al 2

fifo

oA} MIF 0z 5x

= **mt 2ol 8=
gt Uk Y. #aLIm
.27 . .
©oole oile (ot
oot o oo ooie o
oot o ;o ool o

ofL|L of : ol of
cootLe o ;oo o
ootle o -ooie o -
Cootle o ;o o2 of

of

ceeceesscet

of

ceeccoc e

of

ceeccoc e

of

R R R R R T Y
R R T I T

ol o : o2 o
cootle o ;o ooie o
SHAEZA MH|A « M ALK THZ! 14
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BARE HAND CONTACT WITH READY-TO-EAT FOODS
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PROPER CLEANLINESS & UNIFORM HELP PREVENT FOODBORNE ILLNESS




FOOD EMPLOYEE PERSONAL HYGIENE
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SAFE COOKING TEMPERATURES
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HOT AND COLD HOLDING TEMPERATURES
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HOT AND COLD HOLDING TEMPERATURES FACT SHEET
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METHODS ON COOLING HOT FOODS
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LIST OF HARD AND SEMI-SOFT CHEESES EXEMPT FROM DATEMARKING
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Abertam Havarti Romanello

Appenzeller Herve Romano

Asadero Konigskase Roquefort (F& =& 0| X
Asiago (57t 54 EE= 224 Lapland £)

=4) Limburger Samsoe

Asiago soft Lorraine Sapsago

Battelmatt Manchego Sassenage (2 =% 0| x|
Bellelay (F& &%0| XI=X)  Milano =)

Blue Monterey Stilton (¥ & &8 0| X|X)
Bra Brick Muenster Swiss

Camosum Oaxaca Tignard (F& &Z0| X|=X)
Chantelle Oka Tilsiter

Cheddar Parmesan Trappist

Christalinna Pecorino Vize

Colby Port du Salut Wensleydale (F& 5ZO|
Coon Provolone xIZ)

Cotija Queso Anejo

Cotija Anejo Queso Chihuahua

Derby Queso de Bola

Edam Queso de la Tierra

Emmentaler Queso de Prensa

English Dairy Reggiano

Fontina Robbiole

Gex (& &5¥0| x|x)

Gjetost

Gloucester

Gorgonzola (& =% 0| x| .
X) et
Gouda i

Gruyere
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CLEANING AND SANITIZING GUIDELINES
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FOOD DEFENSE: SEE SOMETHING, SAY SOMETHING
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NON-CONTINUOUS COOKING (PAR-COOKING) 2009 MICHIGAN
MODIFIED FOOD CODE, SECTION 3-401.14(H|<.>_4’-.* Zel(tx=al)
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NON-CONTINUOUS COOKING (PAR-COOKING) 2009 MICHIGAN MODIFIED FOOD CODE, SECTION 3-401.14
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HAZARD ANALYSIS CRITICAL CONTROL POINTS - HACCP PRINCIPLES
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HOW TO MANAGE ALLERGENS IN THE WORKPLACE
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REPORT SIGNS OF PESTS
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PEST CONTROL AND MANAGEMENT
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FACILITIES AND EQUIPMENT GUIDELINES
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REFERENCE LINKS AND MATERIALS

0| AIZHE =85 (Michigan Department of Agriculture and Rural Development)
https://www.michigan.gov/mdard/food-dairy

MDARD H| & ALEH A| &3 H=Z|(Emergency Action Plans)
https://www.michigan.gov/mdard/about/emergency/emergency-action-plans-for-retail-food-establishments

OlAlZH A& otF%{(Michigan Food Safety)
https://www.michiganfoodsafety.com/

ANAB/ANSI # 2|t Xt Z 215 A (Manager Certification)
https://anabpd.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/
ALLdirectoryListing?menulD=8&prglD=8&statusID=4

OlAIZE 74" AE 7 (MI Modified Food Code)
https://www.michigan.gov/-/media/Project/Websites/mdard/documents/food-dairy/laws/mi_modified 2009 food code.

pdf?rev=f69c9a99cc3248bf953c37e782e6e1f7

OlAlZH A& ¥ (MI Food Law)
https.//www.lemslature.m|.qov/documents/mcl/odf/mcI-Act-92-of—2000.odf

FDA o} Z 22 %} Z3 T F(Sick Worker Decision Tool)
https://www.fda.gov/media/179698/download?attachment

FDA 2|2 Zx|(Recalls)
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts

USDA 2|2 Zx|(Recalls)
https://www.fsis.usda.gov/recalls

CDC &I& o™ ®{(Michigan Food Safety)
https://www.cdc.gov/food-safety/about/index.html

MDARD EZ & 29 HEzRl(Standard Operating Procedures)
https://www.michigan.gov/mdard/-/media/Project/\Websites/mdard/documents/food-dairy/pr/fixed establishment sop
manual form fillable.pdf?rev=db66211939bd4016a3b99685d54e0385&hash=46A0E4372109D46AE7C18725D1BC131A
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MZ7|8 MM 7|55 (CHEMICAL DISHMACHINE LOG)
MA 4 2 - 120°F(2F 59.4°C) O| 4

CHEMICAL DISHMACHINE LOG - Wash Water Temperature - At Least 120°F

@ QU 72| BAZolM K E BB SIRLIC BHEZ MHIA « AT ASK T2 64



Zc| 4F 7|55 (COOKED FOOD LOG)

Ol 7IF & stHoM L etH 7|1& S5 =QlstdAl

COOKED FOOD LOG - Check Bottom of this Log for Critical Limits List

%2 A 71&:

72 F - 165°F(2 74°C) B X|T7| - 145°F(2 63°C)  AlMBH A2 RIE - 145°F(2 63°C)

&g xHS SAl-165°F(2 74°C) AT7| - 145°F(2 63°C) o] 2AE H|Z - 130°F(2 55°C)0l A 1212 Z+CHE
AT IVEHRIDT| - 155°F(2 69°C) AM/ZEINF - 145°F(2t 63°C)

S

@ 3L st2E| AN M E B} AR MH|A - AT ARX THZ! 65



HE N /HE T 7|55 (COOLER/IFREEZER LOG)
2 &t 7IE: 4 38°F(F 3°C) 0|8t « 'S A 0°F(-18°C) Ol &t
COOLER/FREEZER LOG - Critical Limit: Cooler at 38°F or Below - Freezer at 0°F or Below

@ QU 72| BAZolM K E BB SIRLIC



HE AE 7S E(COOLING FOOD LOG)

135°F(Sf 57.2°C)0l A 70°F (2 21°C)7H K| 2A1ZF OILHZ, 70°F(SF 21°C)
ol A 41°F(2F 5°C)77H K| 4A|Zt O|LH 2 AZE S liztetL|Ct,

COOLING FOOD LOG - Cool Foods from 135°F to 70°F Within 2 Hours or Less and From 70°F to 41°F in 4 Hours or Less
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EQUIPMENT MAINTENANCE LOG

4-501.11: (A) AT 12 Y23t 52| HEf U HEf R (B) REO| &4 ¢i0] Aol mat THEL (C) U RL{0| WEH E BE RES
TS 243457 9lsh IFHEH R RIE.
H- HmED B4 ks, S 22, = 91, 24 918, 20l 25 28, HA% 7Y oS,

= Z 3ot




SEXTIPLPIEE
FOOD EQUIPMENT CLEANING LOG

12.00PM
4:00PM
8:00PM
8:00 AM
12.00PM
4:00PM
8:00PM
8:00 AM
12.00PM
4:00PM
8:00PM
8:00 AM
12:00PM
4:00 PM
8:00PM
8:00 AM
12:00PM
4:00 PM
8:00PM
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G AlE B 7|55 (COLD/HOT FOOD HOLDING LOG)
7|1&: A% 22 41°F(2f 5°C) 0[5t « 2% 2k 135°F(F 57°C) O 4
COLD/HOT FOOD HOLDING LOG - Critical Limit: Cold Holding at 41°F or Below - Hot Holding at 135°F or Above
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24 YI7|IHA7| AHE 7|52 (HOT WATER DISHMACHINE LOG)
%x|E A=+ 25 - 180°F(2f 82.2°C) Ol ¢
HOT WATER DISHMACHINE LOG - Final Rinse Temperature - At Least 180°F
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NON-FOOD CONTACT SURFACE CLEANING LOG
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(PHYSICAL FACILITY CLEANING LOG)
SIS H*' 742 #xlst7| Qs M7IHo= Hasfor ghict
PHYSICAL FACILITY CLEANING LOG - Facility must be cleaned routinely to prevent build-up and pest harborage conditions

1
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AE 7t 7|85
REHEATING FOOD LOG

OFFE QI3t AlZHRE BE|(TCS) AIE & ST 0IA Z2| £ HZHE A E2 2A|7H O[LHOI| 165°F(2f 74°C)2 Al&5] Ri7Hst0] E2 +
o BrLICH Areix{ o2 X2|E TCS AIES 2A1ZH O|LHoi| 135°F (2 57°C)2 A7+dstod B 23Hof ghiict. =

Q) ez stee mu=oM MY HEIUL,
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FOOD SERVICE QUALITY ASSURANCE CHECKLIST - Record “Y" for Yes, “N” for No, and “NA" for Not Applicahle
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THREE COMPARTMENT SINK LOG
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INVENTORY LOG
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FOODBORNE ILLNESS COMPLAINT FORM

Alzt:

ol

it

B
Kk

o|H -

o]
I
[

ol
il

__A—I

| AIR:

e

Klo
ol
20
Tl

Kio

SEF MAXETE QG L2 SEE MALRE E BERIE UG LI

5

!

—_—
1o

il
M

110

==
1o

4

H

T AU&LCH

=

I.

MR H X[ EZHE 0]
—_

A2 I
o=

By



i w
™M = =
N2 g 4
|-|= ~ K N
= o S 2
s = ol Z Y
° = E._ wl O )
K = ol <F = Z ="
~ & [=>: - Sw =
= o _ll_ = 2l
__c_l = . rl Ml o = .
m o) m — Ll <]
|..A| [ 100 < . <0 % <
N - Py
ol & ulJ ) o< 1
= M ol =5 NI R0
"_.q M — o H __cl g W
s ol = <k oF -
—_ = 4 [
< = T o — W an L
an S n N J X = N =
<0 < il Y a2E =
—_ 33 ok <
= Y e oo R w
ol S 53 oo H R N
X 9l o J 2 n T X KIr
oF &2 30 a4 B TN
N ﬂ ol 0% of ol _uuﬂ_v <rol
NO o 5 <+ <k o a0 -8 e
T — . G0 ol ol H I =] Cl
N S ) i+ to ol oo 5
o 0 = i > = o T = il
iod 0 a1 i ; ol Al o Aot o 0
o’ %0 3 ‘ 54 a3, W 3 b
o <0 o ulJ R T .om e @ i 00
o H : I o ol = — 0 N - r -
! . pm o A = — D R <
- I W 0% 3 o o H I g D T K 0
T - O = 0 ~ —~ o I - T H = ok % .
5 g8 o ¢ 99 23Sl w3 !
|_.__.|_ XK - < ol 55 R x_ Gl — | 00 oK oF oy o< ¥ U0 4
~N o.E - ~N _ < _L ~N o = = .AO -+ o =L = M
= — <0 — [e) 00 w- w — = 3 - < W J 5 uo 1 o =%
= . = ol r N _._._”_ K = o = — h — Ox
3 O W0 i ™ - < < ¢ = E| W omom e ] .
s m 2 b OF dpEr W ooy ® v H S g 2 g o
o 1 = = e ool N5 x owoys T > 3
7 Mo 2 H wl N = e & g o T 3
ioll il b (=R T = O ok ~ 2 KO I e
oF <] .- dH oo TR H M g = S 0w ol = - M ___
US| W oan i g M = @ B b Mo op o T ot 4 I
& N < 5o e B K o~ DRE g LK ~ o
N0 < L T LS i) — o o m .= or o — Kool o = Wl
P Wy TR EOROR < g 0@ T = © WL Ho <o <u H g i
— .._A.E W = Wl o 5 °© 0% o= = a1 T N g L = I TR o} i K0 %0 I T ®
- ol == T O %0 [SP T VT oy — 53 I 0= kI < © ® = W = o X
“A o ok g =y ¢ KO L o 35 X T I I W =._"_ = | 0 o ™ [T e 5
o____ r 'A A <l ._n_ - ) .|._._“_ < o O_ o o) .A_l = K |L E L_L HO =1 &7 -t - T
N} H T 3 K = o & T oo At R i K K OK o .AO O o T
= Kr wr <k o I -3 & & ® & % KO 20 ® % T ,r K KoK g AT o T
it . x_.,n_xﬂul_mﬂa___xlﬂﬁul_ﬁ I__om_xm.Am_mﬁxoxomoﬂMa — = o
iom ows ﬂﬂ¢%ﬂ95|maﬁﬁ u_xﬂa___gm_:;l;m_m_m_aﬂuo o _ % |2
H H W3 ._M_Emﬁ#.roo_nom___::ﬂ Nk ouE HOH MY R Kh B & "
< = — =—.____ 1 T O._ _ll_ _.A._ — — _“—n [e] o N _|_|_ .A_ o | |__._ 0 —- U|
< ol < o< AR ol w4 H A K0 _.l.___"o k N ul T o ko X mﬂ
.Aﬁ ._._.MV 30 F0 o < Mok 4 o) = m___ i
K o
eSO



