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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 J Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable ~ CDI = corrected during inspection R = repeat violation | 129 [ Return
Compliance Status IEES Compliance Status colf kPt 126 [J Fid PI Rvw
isten oI Knowledge Potentia azardous Food e/Temperature 130 Complaint
0100 | IN OUT PIC ceriified by accredited program, or compliance |0 | 0| & | {1600 |IN OUT N/A N/O | Proper cooling procedures 0] D0la|133 0] lliness/ Injury
o ‘;’"hdcv‘\’/de‘; °'C°°r;e°‘ T 1 1740 [IN OUT NA NI | Proper hol holding lemperalures (<130°F) 0] 0[25]134 0 Permit Inv.
0200 ood Worker Cards current for all food workers; 5 : . .
new food workers rained 1720 {IN OUT NIA NiO {"‘brg&agemogggltgr;g %mggs)ralures O|0| s 13Q (0 Field Education
oyee Hes : » ‘ | (1800 [IN OUT WA WO |Proper cooking fime and lemperalure olotz| 127 Pre-Operat.
0300 |IN OUT Proper ill worker praclices; no ill workers present; |0 | [1] 25 | (1900 [IN OUT /A NIO No room temperature storage; groper useoftime || D] 25 106 ) HACCP
proper reporling of lness as a control, procedures available O
Rreve g.Eonta AUON Dy rianad : | |2000 |IN OUT N/A NIO | Proper reheating procedures for hot holding 010|155 Results
0400{IN OUT _ NiO|Hands washed as required O]0D]16 ] [2110[INOUT WA |Proper cold holding temperatires {> 45°F) o101, 10 Satisfact
0500 {IN OUT A NIO { Proper methods used to prevent bare hand contact |0 [ T} 15 | [2120|IN oUT NA Proper cold holding temperalures Olo| s aus ?C ory .
with RTE foods {between 42°F to 45°F) 02 (J Unsatisfactory
0600 | IN OUT Adequate handwashing facllities 0 ]0]10 | |2200 [N OUT NA | Accurale thermometer provided and used to a1l 5103 &) Complete
evaluate lemperature of PHF 04 lncomplete
0700 |IN oUT Food obiained from approved source (RREN) 15 s ELAUVISO - O
0800 | IN ouT Water supply, ice from approved source oo 2300 IN OUT N/A Prc()jper C(‘)(nzsju'me(rj Advisory posted for raw or ‘ a(o) s
0900 | IN OUT NIA' N/O [ Proper washing of fruits and vegetables g|0j10 un e:coo o Action
10001 IN OUT Food in good condition, safe and unadulterated; g|0jto e Bt o o :
approveg additives 2400 [IN OUT NIA | Pasteurized foods used as required; prohibited 0] 01004 O Suspend
1100 {IN OUT Proper disposition of returned, previously served, |0 [ O] 10 foods nol offered 07 N, Approved
unsafe, or contaminated food e 9 : 10 Disappro\/ed
1200 | IN OUT NA NIO [ Proper shellstock identification; proper parasite O[O} 5] |2500 |IN OUT Toxic substances properly identified, siored, used | (1] O] 10 _ '
destruction procedures for fish e Risos o 'p- T 26 g FO”OW up Req d
b 2600 {IN OUT N/A Compliance with risk control plans, variances, or 01010
1300 | IN OUT NiA Food contact surfaces used for raw meat g10]15 mobile unit plan of operation Meals S d
thoroughly cleaned and sanilized 2700 |IN QUT NiA Variance obtained for specialized processing 0|0 eals serve
1400 IN OUT N/A Raw meals below or away from RTE food gJyagal s methods (e.g., ROP) 6020 [ Breakfast
1500 | IN OUT NA N/O | Proper handling of pooled eggs g0 s 6025 [J Lunch
iue ac 6030 (] Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
Circled points indicate items not in compliance. 6040 Other
250 ived 0 Food and non-| d i ly used d oD Meal Observed
O\Food recei t t tu - d truct
Al )\f;z received al proper lemperature cl?a(;n:t?le non-food sufaces properly used and conslructe 6045 [ Breakfast
quate equipment for lemperalure control O|0¢|s
30607 Proper thawing methods used O [0 13 | |4100} Warewashing facililies properly inslalled, maintained, used; olo 6050 O Lunch
lest strips available and used 5 6055 [ Dinner
0 | Food — conlact surfaces maintained, cleaned, sanilized [EERNRN]
6060,[] Cater
4300\ Non-food — conlact surfaces mainlained and clean 0jgls
rotection from Contamination ; Gl Eagi 6065 \S Other
3200 '"SECI?' rodents, an|m.als Inot present; enlra.nce conlrollfad 00 44001 Plumbing properly sized, instafled, and maintained; proper backilow [ 0 1 O | 5 [ [Red Cii i4al Points
3300| Potential lpod contamination prevented during preparation, g]ays devices, indirect drains, no cross-connections
su')r.age, display 4500 Sewage, wastewaler properly disposed O(djs
3400 Wiping cloths prgperly used, sFored O 105 | [2600[ Tollel faciities properly constructed, supplied, cleaned Ol0]s -
3500/ Employee f:leanlméss anfi h}'glene 01013 | I4700 Garbage, refuse properly disposed; facililies maintained O3] {Bue Po:nls
3600) Proper ealing, tasling, drinking, or tobacco use g _Q_ 3 4800| Physical facilities properly instalied, maintained, cleaned; 00|
Propertise o p unnecessary persons excluded from establishment i )
3700 In-use utensils properly stored glio]|s 4900} Adequate ventilation, lighting; designaled areas used 0102 | |Total Poi%s
3800} Utensils, equipment, finens properly slored, used, handled gl0Ola 5000 Posting of permit; mobile establishment name easily visible ooz i ’)
3900 Single-use and single-service arlicles properly stored, used 01013

Based on an inspeclion this day, the above items are violations, which must be corrected in the time specified by the healih officer. A food eslablishment permit may be suspended without warning, nolice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permil will be suspended if an imminent hazard exisls or there are 75 or more
red crilical points or if there are 101 or more total poinis. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a writlen request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available lo any person
who requests it under the provision of the Right o Know Law .
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ltem / Location Temp (°F) ltem / Location ?zzrl%;csiheduled

W@7W/@ 2L Eg% El?in;’rlnva

W(_LUW‘ y ? i 130 Complaint

& CQ\(’/Y YC\\' : /’\” 13300 lliness / Injury
e R 1340 Permit Inv.

ol Ly ) 1360] Field Education

= 12704 Pre-Operat.
BT 106(] HACCP
O
Results

s o = 01 (] Satisfactory
BSERVATIONS and CORRECTION B> O Unsatisfactory

fom Nurber| Violations cited in this area must be corrected with the time frame specified. Points | 03 A Complete
A0 NGNS Werrs \nWrzer orl) |04 fg noomplete
0 oW s cleangd o Coler 5 on
AR o oM e B oo on v W 28r S lue

04 [] Suspend

07 TP Approved

10C [ Disapproved

26 [ Follow-up Req'd
L]

Meals Served
6020 [ Breakfast
6025 [J Lunch
6030 [ Dinner
6035 [ Cater

6040 £ Dther

Meal Observed
6045 [ Breakfast
6050 [ Lunch
6055 [ Dinner
8060 [ Cater
6065 ~L;Z} Other

Red Crilical Points

Blue Points
¢

Comments

Total Points
s

l . 7,3

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met o if violations are not corrected in the time stated in this report, The permit will be suspended if an imminenl hazard exists or there are 75 or more
red critical points or if there are 101 or mare total points. The health officer will provide an opporiunity for an appeal on the validily of a suspension or the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeat does nol stay the etfectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law.
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