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April 6, 2017

RE: Freedom of Information Act Request

Dear Ms. Burkert,

The Village of Elmwood Park is in receipt of your April 5, 2017, Freedom of Information Act
(5 ILCS 140/1 et seq.) ("FOIA") for the following records:

“...Eimwood Elementary, Elmwod Park Middle School, John Mills E}lementary-any inspections
conducted at this facility since 10/5/2016"

Please be advised we did not receive your original request from February 22, 2017, 1 apologize for
any incovenience this may have caused. Also, Elmwood Park High School is actually located in the
Village of River Grove so we have no records of inspections done at that facility.

Enclosed are copies of the records you requested. However, please be advised that certain
information in the records being provided has been determined to be exempt from disclosure
under FOIA, and that information has been redacted from the records being provided.

Section 7 (1)(b) of FOIA provides that “private information” is exempt from disclosure,
“Private information” is defined in FOIA as, “unique identifiers, including a person’s social
security number, driver’s license number, employee id number, biometric identifiers,
personal financial information, passwords or other access codes, medical records, home or
personal telephone numbers, and personal email addresses.” Section 7{1}{c) of FOIA
provides that, "personal information contained within public records, the disclosure of
which would constitute a clearly unwarranted invasion of personal privacy is exempt from
disclosure. Consequently, birthdates and other personal information, the disclosure of
which would constitute a clearly unwarranted invasion of personal privacy, such as the
victim's name and identifying information, have been redacted from the records being
provided.

11 Conti Parkway Elmwood Park, illinois 60707 ~Telephone 708.452.7300  Fax 708.452.3957  www.elmwoodpatk.org




In accordance with Section 9(a) of FOIA, you are hereby notified that you have the right to
file a Request for Review regarding the decision made by the Village of Elmwood Park
Freedom of Information Officer with the Public Access Counselor at the lllinois Attorney
General's Office.

You can file your Request for Review with the Public Access Counselor by writing to:

Sarah Pratt

Public Access Counselor

Office of the Attorney General

500 South 2nd Street

Springfield, Illinois 62706

Fax: 217-782-1396

E-mail: publicaccess@atg.state.il.us

If you choose to file a Request for Review with the Public Access Counselor, you must do so
within 60 calendar days of the date of this letter. Please note that you must include a copy of
your original FOIA request and this letter when filing a Request for Review with the Public
Access Counselor. You are also notified that you have the right to judicial review regarding
the decision made by the Village of Elmwood Park Freedom of Information Officer pursuant
to Section I of FOIA,

Should you have any questions, please do not hesitate to contact my office.

Gina Pesko

A Lno

‘Village Clerk
Freedom of Information Officer
708-452-3948
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FORDBORNE ILLNESS RISK FAGTORS AND PUBLIG HEALTH INTERVENTIONS

Circla dasignated compllanes stefus (IN, OUT, NiQ, N/A} for each numberad ltem.
In=in compliance  OUT=notIn compliance  NIA=nslepplicable  NiO=not observed

&ari X' In appropriate bax for COS andfor R

COS=porrected on.site during inspecicn Rerepeat viotation

Risk faclors require immediate comection,

Risk factors are imporiant practces or procedures identified as the most
prevalent contibuling factors of fecdboma ilingss or injury, Public heslh
interventions are contro! measures fo prevent focdbume illness or Injury.

Gompliance Status ! cos [ rR1 | comgiiance Status j cos f R
Supnmsmn Frotection frdn Coptagmination
01 W\ Pemn In charge pres,ﬂnt demonsiration knawledge, and pedoms dufies 15 JL‘A Faod separated and profected
02 W"\ Certiited Feed Prolaciion Manager 6 \qf\ Fosd-rontact surfzces: cleanad & sepifized
N ’ Empiuyee Realth 17 ‘V\ Proper diaposition of ratumed, praviously served, recondiioned & un.sawefncd
——— -
03 hA« Managamenl, food employee and condional employes knowledge, Tmefremp erabura Gontrol for Safety
: = 18 \ A | Proper cooking me & lerpsralures -~
™ W\_ Propar use of restriction and excleslon ¥
181 441 | Propar rebealing proceduras far kot holding
1] VWA Froceduras for respano.ng %0 vorriting and diartheal evants
L2t 20 | W~ | Preper cadling time and temperatuse
Good Hy;}teniu Prar.th:is
- * 21 \V\. Praper hot hofding temperatures
s 1A Proper ealiag, {asfing, drinking, or lobacco use
i 22 %V\ Proper cold holding [emperalures
a7 t‘f\ No dischargefmm eyes, nass, snd mouth Y —
s 23 \V\ Propardate mardng and disposition
Praveutmg Cnmammahnu ]:y Hands
re——T 24 “\ Time asa FL.ZIII{: Heslth Control: procedures & recosde
08 | { | Hands clﬂan & properly washed —I—= : —
- Consumer Advisory
Pl !!}V\‘ No bare hend contast with RTE foud of a pre-approved gliemalive procedure 55 ] ‘PJ ] ﬂl Consumer advisory provided for rawundascooked ood [ I
1Q iV\ Admua‘e hendwashwg sinks propeny supgied and accessible ' Hrghiy'éusnupﬁble Pcpu]‘at;ajns
' ‘ ' Approved Sunrce 28 !}J ; nl Pasteurized foods used, prohiblted feods noi offered | |
k| hA' Feed oblained from approved sclrce ¢ Food{Gelor Additives and Tosic Substances
p ."v\ Food receivad &t proper tsmpereture a7 ;\I l ;!} Food additvas; spproved & properdy esed
18 %y\ Food in good condilion, safe, & unadutterated 28 ﬁ!\ Fomic Substances propady identified, slorad, & usad
Gunl‘nnnance with Approved Procettires
1443 Required records availabia: shelistock tags, parasiie destrucifien
# 29 IN ﬂl Compliznce with varance/spedatzed process/HACCP I E
. GOBP RETANL. PRACTIEES ' '
Good Retil Preclices am preventative mesures to contol tha addition of | Feals, and physical chjocty into foods.
Hark*X' in hox it numbered item I= not in complizice Mark*¥!' i nppropriate box for €GOS andfurR col d enesibn i
[cos|r ‘ cos | R
Sif Food and Water Propar Usé of Ltanslls )
30 Pastewrized eqgs used whera reguired 43 in-uses ulensits, propedy stored
21 Waler & ice from approved saue 44 ttensils, equipriant & flems: properdy slore, died, & hapdied
32 Vadance obigined for speclelized processing methods 45 Single-use/single-service arficles: propary starad & used
" Ford Tempemmru Conbral 46 Gloves used properly
33 Proper tooling methods Used: adequate equipment jor lemperaltine-contra! Utensils, Equipmem and Vending
94 Plant food propeny cooked for hot helding 47 Food & nen-fead contact purfaces ble, popedy d 4 d, & used
38 Approvad hawing metheds used 48 Wasewashing Tacilifies: inslalled, mairfained, & sed: test stips
35 Thennﬂmalers pro\dded & seourate 49 1 . | Non-food contant suraces clean
Food Idastiffcatios ' ) Physical Fasilities
I ' Food pm;eﬂy iabeled: cngmal contziner ] ' £0 Hot & cold water avelloble: adequaie pressure
P L of Fond © i |_a‘|"iﬂn i1 Plumbing Instafled; proper backiiow devices
238 Insects, rodents, & aaimals nof present 52 Sewage & wasie waler properdy disposed
. Contamination prevented during food preparalion, storage, & displey 53 Tallet facilities: propedy corstrucled, supplied & cieaned
40 Parsonal cleanliness 54 Garbage & refuse properly disposed, facliliias mainisined
41 Wiping cloths, preperly used & stored 55 Plysical faciilas Instzlled, malntainat, & clean
42 Washirg irulis & vagetablos 56 Adegusle veaiilation & Eghiing; designeted arecs used
Empjojme Training

74 I ’ Al fead employaes bave Tood handier training
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+ 28 i ¥\ | Preper date marking and disposition
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) ) S'a_l"e‘Fuad‘and Water ’ Praper ise of Uinnsﬂg B
20 Pasteurized eggs used whera raquired 43 In-Lsas utensiis, pmpery stored
31 Water & ice from approved soums 44 Wensils, equipment & Rems: propedy slore, died, & handled
52 Vardance Gbismeti fcr spec:a!lzed protessing methods 48 Shigla-uselsingle-seivice aficies; proparly skored & used
) ‘ i Fond Tempnmture Cunt:o! 48 | Gloves used propaily
33 Prupnr coc'ung melhucs used. adequale equipment {or temperalure control | ' Utensils, Equipn_lfmf :'ir,!d}.’,éndjng;;_ .
34 Plantfcod propeifly cocked foi ol holding A7 Food & nondoed contac] suifates cleanable, propesdy dacloned Lemed
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57, ] | All focd employees have food hisndler Faining i |
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¥ 20 I Propercosting Eme end lempersture
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21 A Proper hot holding terparatures
v M’" Propar eallng, tasting, drinking, o tohacco Ursé
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- - 21, Wy Proper date marking and disposition
Preventing Cantamination by Hands 4
24 wfﬁ Tirwe 25 8 Fublic Health Conlrel; procedires & records
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10 I tor Adaqdele head washing sinks propenly supplied and accass}b‘ High'ly Suscep:lble Papuila i )
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) i 46 Gloves used proparly
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34 Plent food propeiy cooked for hot holding 47 Foad &ncn-.nnd eontact surfaces cleamable, propady designes, i & used
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35 Thennome{ars_pmvides & mccurale A9 | + 1 Nonfood eontact surfaces ciaars
Feod ldéntification Physical Facilities
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’ Prevention of Foad Coealamination & Plumbing installed: preper backiow devices .
438 fnseels, rodents, & enfmals not present 42 Sewage & waste water propedy disposed
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40 Personal cleaniness 54 Garbage & refuse propssly dispeszd, facitlies mainlained
41 Wiping cloths, propery usad & stored &5 Physical {acilities Installad, maintsined, & clean
42 Washing fruits & vegetables 56 Adequata veitilation & lighling: designated areas used
: Emplayee Traming
Er s | l Alljood employess have feod handier iraining i I
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