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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodbarne illness of injury, Service
128 J Scheduled

Circles indicate compliance status (IN, OUT, NfO, N/A) for each item,
N/A = not applicable DI = corrected during inspection R = repeat violation | 129 [] Return
Compliance Status coif R {PT2 126 (] FId Pl Ryw
v Hazardous Eaod Timelemsaraiuss B 130 Complaint
0] 133 U lltness / Injury
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IN = in compliance  OUT = not in compliance  N/O = not observed

Compliance Status

PIC certified by accredited program, o:pﬁane
with Code, or correct answers

Food Worker Cards current for all food workers;
new food workers trained

1600 {IN OUT NiA N/ | Proper cocling procedures
1710 [iN OUT N/A_ WO | Proper hot holding lemperatures (<130°F)

1720 {IN OUT NA N0 | Proper hot holding temperatures
(between 180°F to 139°F)

1800 [IN QUT NIA NO | Proper cooking time and temperature
1900 1IN OUT NiA W/0 {No room temperalure storage; proper use of time
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Proper ill worker practices: no ill workers presen
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proper reporting of illness as a control, procedures available
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f] | § 2000 |IN OUY N NIO | Proper reheating pracedures for hot holding 15 Resulis
0400 [IN QUT N0 [Hands washed 2 ed 0 2910 IV OUT Na Proper cold holding temperatures (> 45°F) 10 01 [J Satist
0500 (I OUT Nia NiO | Proper methods used fo prevent bare hand confact O [O]15] [2120]iN UT N Proper cold holding temperatures 5 sl gctory
with RTE oods {hebween 42°F 1o 45°F) 02 [J Unsatisfactory
0600 |IN OUT Adequate handwashing faciiies O 10110 | [2200 [N OUT WA [Accurale thermomeler provided and used lo 5003 Complete
A Brovad Sn A Dlesome: Not Ad e atad evaluale le {ure of PHF 0d Incomplete
0700 | N OUT Food oblained from approved source 00 15 N
0800 | OUT IWater slpply, ice from approved ssurce oo p;‘élé‘;go%izsd”g:é sAd"' 50y posted for raw or D
0900 | IN OUT N/A NfDJProperwashing of fruits and vegetables 00 : Action
i di d conditi fe and ted; 0
R E;;’rm'f’eé";%dﬁﬁ';;h““’ sale and unaduferated; = VD 1 Pasleunzer'jfioods used as required; prohibited 04 [J : SUSpend
1100 [iN OUT Proper disposition of retumed, previously served, | (] | (3] 10 foods ot affersd 07 @Appfoved
unsafe, or contaminated food 0] Disapproved
1200 |IN OUT NIA N/O | Proper shellstack identification; proper parasile O s 5 |
destruclion procedures for fish 26 [J Foltow up Req d
o LARP! ]
HERILON. 170 ¥ bbb ki 2600 |IN OUT i ompliance Tmh risk contral plans, variances, or
1300 |IN OUT A Food contact surfaces used for raw meat apalis mobile unit plan of operation
thoroughly clzaned and sanitized 2700 IIN OUT WA | Yariante oblained for specialized processing ofOf1o Meals Served
1400 ,JN OUT Ni& Raw meats below or away from RTE food 0 D, 5 methods (e.g., ROP) 6020 ‘Breakfast
1500 [IN OUT NA NG { Proper handling of pooied eggs [ 6025 YL unch

6030 Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods, 6035 [J Cater
Circled points indicate items not in compliance. 6040 Other
COi| R PTS i CDIi B JPTX
04 lemiperature Contré ; Fd'; '“] !' B me Meal Observed
i t 5 4000 | Food and non-food sufaces properly use, and construcled; 5
2800 Food recewed-a proper temperalure U0 Seanabic properly e 8045 D Breakfast
[2900] Adequate equipment for lemperature control [D ] ] 5 . : g
3 = 4100 [ Warewashing facilies properly Installed, maintained, used; o110 6050 D LUﬂCh
000| Proper thawing methods used O0]s {es! strips available and used 5 5
. ; —. - 6055 {J Dinner
Qoaid : [4200 Food — contacl surfaces maintained, cleaned, sanilized O]10|(s
8100| Proper labeling, signage D10 )5 | [4300 Non-food — contact surfaces mainlained and clean O|0]3(8060 U Cater
Protection from Cortaminata = TS 6065 (I Other
8200 Insects, rodenls, animals not present; entrance conlroHled 1015 ) Taaoo Plumbing properly sized, installed, and mainlained; proper backflow | (3 | 1) | 5 Red Crilical Poinls 1
3300} Polential food confamination preventec during preparation, !D J 0 ] 5 devices, indirect drains, no cross-conneclions L "
storage, display {4500] Sewage, wastewaler properly disposed alojfs (//‘\}
34001 Wiping cloths properly used, stored [C07s [ 4600] Toilet facities properly conslrucled, supplied, cleaned O(0](3 ‘ <
3500| Employee cleaniiness and h}tglene 10| D 3 | [4700] Garbage, refuse properly disposed; facilities maintained 003 | [Plve Ponts
3600) Proper ealing, lasting, drinking, or lobacco use U3 | Tso0 Physicai faciliies properly installed, mainieined, cleaned: 0.0z if \
‘Proper Use:of Ulensils - & unnecessary persons excluded from establishment . ‘LM
e S olo 4800 Adequate vantilalion, lighting; designated areas used D0} 2] {Total Points ]
3800] Utansils, equipment, linens properly stored, used, handled oo [ 3] |5000] Posling of permit; mabile eslabishment name easily visible O(G|2 }( ) J
3500 Single-use and single-service ariicles oroperly stored, used o] O] 8] 2

Based on an inspection this day, the above ilems are violalions, which must be corrected in the time specified by the healih officer, 4 food establishment permit may be suspended without warning, notice or hearing il the
requirements of the food code and/or directives of the health officer are not met o ff viclations are nol corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or fhers are 75 ormore
ied critical points or if there are 101 or more fotal paints. The health officer will provide an opportunity for an appeal on the valic_n'ty of 4 suspension or the findings of an inspection report if a wrillen reques? is filed with the fealih
officer within ten (10} days of the suspension or inspection. The filing of an appeal coas not stay the effectivaness of a suspension. The'completed Inspecion form is a public document that must be made avaiiable fo any person

who requests it under the provisian of the Richt lo Know Law .
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Based on an inspection this day, the above jtems are violations, which must be corrected in the lime specified by the health officer. A food establishment permil mey be suspended without warning, nofice or hearing if the

requirernents of the food code and/or directives of the health officer are not met or if violations are not corrected in Ihe fime stated in fhis report. The permit will be suspended if an imminent hazard exists orthere are 75 of more

red critfcal points or if there are 101 or more tofal points. The health officer will provide an opportunity for an appeal on the validty of a suspension or the findings of an inspection report if a written requestis filed with the health

officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the effecliveness of a suspension, The compleled inspaction form is a public document that must be made available o any person
who requesls it under the provision of the Right 1o Know Law.
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