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3200] Insscts, rodents, animals net prasent; enfrance controlled
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3400| Wiping cloths properly used, stored

4400 | Plumbing properly sized, installed, and maintained; proper backilow 5§ | |Red Critical Points

5 devices, indirect drains, no cross-connections

4500 Sewage, wastewater properly disposed

4800 | Toilet facilities properly constructed, supplied, cleaned
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3700| In-use utensils properly stored 0 {0 |3 | |%900] Adequate ventiation, lighting; designated areas used 2 | [Total Points
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Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health cfficer, A food establishment permit may be suspanded without warning, no&ce of hearing if the
requirements of the foad code and/or directives of the health officer are not met or if viclations are not corrected in the time stated in this repart. The permit wiil be suspended if an imminent hazard exisis or there are 75 or more
red critical pints or if there are 101 or mare total points. Tha health officer will provide an opportunity for an appaal on the validity of a suspension of the findings of an inspaction report if a written 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 availabla to any person
who requasts it under the provision of the Right to Know Law .

Persen In Charge {Signature)

{Printed Name) | ) h(—l F- \J\- L Ok S A m

st h(‘ /' CA M)\@J wlgm%/ /(’M
) / “




CCIS Sanitation Survey Report

Food Inspection Program Page __ £ of _/.
Bus'Aness Name: Operator: Phona:
N= Dels ()
Address City ZIP Seat / Checkouts
21 \Wane Avenue, Cirhambeshouwrre, 124
General Health Recold ID P/IE T Date ) \JEHS N Activity Time Travel Time

PRIZIDIOH -1 & B

LI [ JORZONOA LI [ [ m m

TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) Item / Location Temp (°F) |Service
128 cheduled
WAE S0P 129C]) Return
o 1261 Fld Pl Rvw
)
\f\\ \C ?Lgcl 1300 Complaint
o R
2 A e v = 1300 liness / jury
> ermit Inv.
Peo p. Cooley = 13607 Field Education
, - 0 127 Pre-Operat.
I.C[ . Ff(r"ZC// —]’Ol 10617 HACCFI):’
1
Results
= ﬁﬁ‘;jﬂ?;}:c?;w
ltem Number Violations cited in this area must be corrected with the time frame specified. ' Points {3 omplete

04 Incomplete

LD By Yeed Needs Aeaned

D Evie A S e, extinashe

LD \:Tgiv L ey oA B Red T pifrvent Needs cleo
ZAD | Bow_ on FenCin W I

U D enls heed Cconed

2D S\ Nced placed on ZAy _Covde

LPOY e\ niced ({{D\QCE(\ on QP CONC ¥

Action

04 [ Suspend

07 Approved

10 Disapproved

26 g Follow-up Req'd

Meals Served
6020 [ Breakfast

1

QPO | o

ZZN | Un cove e e v DAy cader 6025 /Lunch
2760 N o=t SN O\ps gggg Cl:t:fr

ZOUNO e ome ey i Ay ez =" |6040 G5 otrer

Nee (\ Se R 'Q_O\-C{, Meal Observed
WNeed $A Yoo Pardiers, (ehSrentian 6045 0 Breakis
6055 (7] Dinnet

6060 [ Cater
6065 [J Other

Red Critical Points

()

Blue Points

==

Comments

Based on an inspection this day, the abava items are violatiens, which must be comected in the time spacified by the healih officer. A food establishmant permit may be suspended without warning, notice ar hearing if the
requiraments of the food code and/or directives of the health officer ase not met or if vislatians are not corrected in the time stated in this raport. The parmit will be suspended if an imminent hazard exiets or there are 75 or mare
red critical points or if there are 10t of more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or th findings of an inspaction report if a written request is filed with the health
officer within fen (10) days of the suspension or inspection, The filing of an appeal does not stay the eflectiveness of & suspension. The compteted inspection torm is a public docurnent that must be made available ta any person
who requests it under the provision of the Right to Know Law.
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