W Sanitation Survey Report
|

Food Inspection Program Page __ | of

=cIg‘}:t::_siraess Name; : : - Operalor 5 0 Phone:
Y Upond ot MiCheitie, ()
ddress v City ZIP Seat / Checkouts

) / }
\O Obe Avinue Chom Becinure |
Generd! Health Record ID P/E™ V7 "Date e _7 EHS Activity Time Travel Time
PRIZCITIE AT (T 1 1] B [T 1T m -
e Ao k. 5 TR B

i

i oyt bl i i N
High Risk Factors are Impropet practices or procedures identifiad as the most prevalent conttibuting factors of foodborne iliness or injury. Service
Clreles indicate compliance status (IN, OUT, N/O, N/A) for each Item, 128 (] Scheduled
IN =incompliance  OUT = notin compliance  N/O = not obsaryed NiA = not applicable  CDI = corrected during inspecticn R =repeat viofation [ 128 [ Return
Compliance Status Compliance Staius 126 J Fid Pl Ryw
7 ; f ; ; ' 1130 O Complaint
0100 (N OUT PIC certified by acoredited program, or complian 1600 |IN OUT NiA NiO | Proper cooling pracedures O] 0l3]133 ] lliness / [I’]jury
With Code, or correct answers 1740 |IN OUT N N | Proper hot holding temperatures (<120F) O] 0] 2]134 ) Permit
Food Worker Cards current for all food work o
ards current for all food workers; - . y
new food workers trained 1720 |IN QUT Wik D E)r:ti)eerer;og?;gi?nig %rgﬂp%ratures O G| 51136 ] Fiald Education
1800 [IN OUT Nig NI | Proper cooking time and temperature O 02 127 Hre-Operat.
Proper ill worker praciices; no il workers presen 1900 |IN GUT WA NiO | No room temperalure storage; proper uss of fime | 0 0| 251 1 06 ACCP
proper reporting of liness as a conlral, procedures available O
' e
2000 |IN QUT /A NIC | Proper reheating procedures for hot holding 0| 0i15 Resylts
0400 {IN OUT 2110 M OUF M4 |Proper cold hoiding lemperaiures (> 45°F) 07010 01 [J Satist
0500 IN OUT WA Nio Proper methods Lsed to prevent bare hand conlact | (] 15 2120 [IN oUT tis Proper cold holding temperatures gioy s alls ?lctory
with RTE foods {between 42°F lo 45°F} 02 O Unsatisfactory
0600 | OUT Adequate handwashing facililies C1EO 16 | [2200 [ OUT Wb Acclu;al!_elthermor?eter ?g)l:ii_ged and used to G:0O| 5103 Complete
T D 5 STaE Tl T evaluale lemperzture o 04 Jncompl
- ete
0700 (N OUT Food obtained from approved source o0 i DEEHIEr ARVISO
0800 |IN OUT Water supply, ice from approved source ofo 2300 [IN OUT Nit Proper Censumer Advisory posled for raw o D:0f 5 B
- " undercooked foods
0900/ I QUT NiA N/Q | Proper washing of fruits and vegetables 00l : == Action
000N OU Faod in good condilion, sa dullerated; 10 = e AlO _ i
: i as;,m,lﬁiddﬁﬁ,';; o efetalkiunadilierisd g0 2400 [N OUT NA | Pasteurized foods used as required; prohibiled O] Of 0] 04 D Suspend
y t
1100 oUT Proper disposition of refurned, previously served, |0 { (O} 10 [ Botifured - 07 Appmved
unsafe, or conlaminated food ¢ ; 10 Disapproved
1200 IN OUT NA N/O | Proper shellstock idenlification; proper parasite 010 5 (2500 |IN oUT Toxic substances properly idenlified, stored, used | [) df 1o x 1
dastruction procedures for fish onfotmAntE Wih ARBIGvEl Prs cat e 26 {:] Follow up Req d
“ e 0 0 5 alls i RRELER 7 g L
i HLILG 2600 I QUT N | Compiiance with risk control plans, varfances, or | 0] [J] 10
1300 [IN OUT NiA Food contact surfaces used for raw meat aj1s mobile unit plan of operaion Meais S d
thoroughly cleaned ano sanitized 2700 [IN OUT Mo | Variance obtained for specialized processing 0| 0[] Vieals seirve
1400[IN OUT NiA lRaw meats below or away from RTE food (NEEN] ] methods (e.g., ROP) 6020 [ Breakfast
1500 [IN OUT A WO | Proper handiing of pooled eggs 0f{d] s 6025 (J Lunch
BT S 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 compiance, 6040 ‘@j Cther
CDI| R PTS CDI| R |PT:
A o e Gl 00 00-0 F d‘ d. .i d l- | d and d o]0 e ObserVEd
28007 Faod received at proper lemperature 5 4 00d and non-lood sufaces properly used and congliucted: &
29001 T - pae P cleanable SRR 6045 [J Breakfast
equate equipment for femperature control 8] I 05 — ;
3000] Proper thawing methods used GEINE 4100 ;Narewlashing'lamrities properly inslalled, maintained, used: Oi0 6050 ] i.unch
est sirips available and vzed : 6055 [ Dinner
UOIOE i : Food — conlact surfaces maintained, cleaned, sanilized d10]s
00| Proper labeling, signage U0 Nen-food — contact surlaces mairlained and clean 0(0]a]|6060 [ Cater
Profection from Contaminatic Physical F B 6065 W Other
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Based on an inspaction this day, the above jtems are violalions, which must be carrecled in the fime specified by the health officer. A facd establishment permit may be suspendad without warning, nolice or heaiing if the
requirements of the loed code andfor directives of the heallh officer are nol met or it viclalions are not corrected in the lime stated in this report. The permit will be suspended if an imminen! hazard exists of there are 75 or more
red criical points or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of 4 suspension or the findings of an inspection report if a writlen request isiiled with the heafth

offlcer within ten (10} days of the suspension orinspection. The fling of an appeal does net stay the effectiveness of a suspension. The compieted inspection fofm is a public document that must be made avallable lo any person
who requests it under the provision of the Right to Know Law ,
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Based on an inspection this day, the above ilems are violafions, which must be corrected in the fime specified by the health officer. A food establishment permit may be suspendad without warning, nofice or hearing if the
requirements of the food code andfor directives of the heallh officer ara not met or if violations are not corrected in the time slated in this report, The permit wilf be suspended if an imminent hazard exisis orihere are 75 of more
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