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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne ilinass or injury.
Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 128%/Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = cotrected during inspection R = repeat viclation | 12 Return
Compliance Status coi] R [pTs Rlprd126 O Fid Pl Ryw
Demonstralion of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
0100 (N OUT PIC certified by aceredited program, or compliance |0 { 0] 6 | | 1600 |IN OUT N NO | Proper cooling procedures alo 1330 liness/ Injury
with Code, or Corect answers 1710 [IN OUT WA_NO| Proper hat holding temperalures (<130°F} 0]0]2]134 0 Permit Inv.
0200 | IN OUT Food Worker Cards curent fo all ood workers: | U 115 | [7720 1 0UT NA N0 Proper hot holding lemperatures 010} 5136 ] Field Education
{between 130°F lo 129°F) 1270 Pre-O t
ployee Hea 1800 [N QUT NiA N/O| Proper cooking time and temperalure a10] 2 re-Uperat.
0300 {IN ouT Proper ill worker practices; no il workers present, (0 (01| 25| (7900 [IN GUT NA NO|Na room lemperature storage; prover e sime 1ol ol 106 U HACCP
roper reporting of illness as a control, procedures availal O
Preve g Conlamination by Hand 2000 |IN OUT NiA NiO [ Proper reheating procedures for hot holding 0015 Results
0400]IN OUT N2 | Hands washed as required O 10[15] [2110 [N oUT NA Proper cold holding temperatures (» 45°F) aj ol 01 [J Satisfact
0500 [IN QUT Nia NG [ Proper methods used fo prevent bare hand confact |1 [ O {15 | {2120 [IN QUT Nia Proper cold holding temperatures aj0| s als ?c ory
with RTE fonds {bolwoen 42 to 45°F) 02 0O, Unsatistactory
0800 [ IN QUT Adequate handwashing facilifies OO0 [2200 {IN OUT N4 [Accurate thermometer provided and used to ool 50 Complete
Approved Source olesome. Not Adulterated evaluatelemperatureo PHF 04 Incomplete
0700 | IN OUT Food obtained from approved source alof,. Consumer Advisory 0
0800 |IN OUT Water supply, ice from approved source oo IN QUT NA | Proper Cansumer Advisory posted fof raw or
- - undercooked foods
@900 [IN QUT WA N0 | Proper washing of fruits and vegetables Ojafe . " ‘ Action
100G | IN OUT Feod in good conditicn, safe and unaduiterated; Qo) Highly Susceptible Populations
approved addiives ' IN OUT NA  |Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 O Suspend
1106 [N OUT Proper dispasition of relurned, previously served, |0 { O 10 foods not affared 07 Approved
unsafe, or contaminated food Chemical 10 Disapproved
1200 [IN QUT NA N [ Proper shellstock identificalion; praper parasile OF0| 5] [2500 WU |Toxic substances properly idantitied, stored, used [ O] O] 10| 25 [ Follow-up Req'd
. destruction procedures forfish Conformance with Approved Procedures 0
Protection from Cross Contamination 2600 |IN OUT NiA Compliance with risk cantrol plans, variances, or
1300 |IN OUT Ni4 Food contact surfaces used for raw meat oo mobile unit plan of operaticn Meais Served
thoroughly cleaned and sanitized 2700 [IN OUT NiA [Variance obtained for specialized processing oo | Vea
1400 |IN CUT NiA Raw meats below or away from RTE facd 0ja] s methads {e.g., ROP) 6020 [0 Breakfast
1500 |IN OUT NiA NiD | Proper handling of pooled eggs Of0] s 6025 unch
Blue Low Risk Factors 603084 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. §040 [0 Other
COI| R [PTS) COI| R {PTH
ood Temperature Contro ; and Equipme Meal Observed
800| Foad receivad‘ at proper temperature 0 ( 4000 5!22?: aal?lg non-food sufaces properly used and consiructed; ofoc)s 8045 [ Breakfast
2800 | YAdequale equipment for temperature eontrol a S— _ — 8050 Lunch
3000| Proper thawing methods used 01 4100 | Warewashing facilities properly installed, maintained, used, 0 unc
] lest strips available and used 5 8055 Dinner
Food Identilication 4200 | Food — contact surfaces maintained, cleaned, sanitized olo]s 0
3300 [ Won-food — contact surfaces maintained and clean [u] 3 6060 Cater
riciection from Contaminalion " 6065 D Other

4200, Insects, rodents, animals aot present; entrance controlled d 440¢| Plumbing properly sized, installed, and maintained; proper backflow | D | 5 | 5 | |Red Critical Points
3300| Motential food contamination prevented during preparation, 0O]ajs davices, indirect drains, no cross-cannactions

orage, display 4500 | Sewage, wastewater properly disposed giafs O
3400] Wiping cloths properly used, stored O |0 [5 | [4500] Tolet taciities properly construcled, supplied, cleaned OlOfs -
3500| Employee cleanliness and fygians L [O]3 | [4700| Garbage, reluse properly disposed; facilties maintained T 05| [Fve Ponts
3600) Proper ealing, tasting, drinking, er tobacc use 0[O [8 | [2800[ Prysical faciliies properly installed, maintained, cleaned; Dfd]e —7 (p
Prape e 0 3 unnecessary persons excluded from establishment
4700/ In-use wlensils properly stored REIERE] 4600{ Adequate ventilation, lighting; designated areas used 00| 2|[votal Points
3800] Utensils, equipment, linens properly stored, used, handled olgla 5000f Posting of permit; mobile establishment name easily visible aj0ojgez
3900 Singie-usa and single-service arliclas properly stored, used 04{0{3

Based an an inspection this day, the above items are violations, which must be corrected in the time specified by the healih 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 nat met or if violaticns are net corrected in the time stated in this report. The permit will be suspended if an imminent hazard exisls o there are 75 or more
red critical points or if there are 101 or more tolal peints, The health officer will provide an apportunity for an appeal on the vafidity of a suspensien or the findings of an inspection report if a writen request is filed with the healih
officer within fen (10} days of the suspension or inspectien. The fifing of an appeal does not stay the effectiveness of a suspension. The completed inspection form s a public ducument that must be made available fo any person
who requasts it under the provision of the Right to Know Law .
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Results
OBSERVATIO 4 CORRECTION ACTIG 01 (O Satisfactory
- 02 {1 Unsatisfactory
ltem Number Violations cited in this area must be corrected with the lime frame specified. Points |03 Complete

04 Incomplete
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Action

04 (1 Suspend

07 [ Approved

10 [ Disapproved
26 EI] Follow-up Req'd

Meals Served
6020 [ Breakfast

6025 % Lunch
6030™4 Dinner
6035 1] Cater

6040 [J Other

Meal Observed
6045 {1 Breakfast
6050 unch
6055 Dinner
6060 [J Cater
6085 [J Other
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Based on an inspection this day, the above items are violations, which must be cortected in the time specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food coda andlor directives of the health officer ara ot mat or if viclalions are not corrected in the time stated in this repart. The petmit will be suspended if an imminent hazard exists of there are 75 or mare
red critical points or if thete are 101 or more tolal points. The health officar will provide an oppartunity for an appeal on the validity of a suspension of the findings of an inspection report if a written raquest is filed with the health
officar within ten (10) days of the suspension of inspection. The filing of an appeal does not stay the effectiveness of a suspension. Tha completed inspection form is a public docurment that must be made available o any person
who requests it under the pravision of the Right to Know Law.
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Itam Number Violations cited In this area must be corrected with the time frame specified. Point
pee = 1 28'§Scheduled
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130(_) Complaint
13301 lliness / Injury
1340 Permit Inv.
136 ] Field Education
127 ] Pre-Operat.
106(] HACCP
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Results

01 [ Satisfactory
02 0 Unsatisfactory
03 Complete

04 Incomplate

Action

04 (O Suspend

07 =4 Approved

10 Disapproved
26 S Fellow-up Req'd

Meals Served
6020 [ Breakfast

6025 %4 Lunch
6030 Dinner
6035 Cater

6040 [ Other

Meal Observed
6045 [ Breakfast
6050 unch
6055 Dinner
6060 [ Cater
6065 (] Other

Red Critical Points

Comments D

Blue Paints

Total Polnts

L (g

Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health officer. A food estabiishment permit may be suspended without warning, notice or hearing if the
requiraments of the food code and/or directives of the haalth afficer are not met or if violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists of there are 75 cr more
red criticat points or it there are 101 or more total paints. The health officer will provide an appartunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the health
officar within ten {10} days of the suspensian or inspection. The fling of an appeal does not stay the efiectiveness of a suspensicn. The completed inspection form is a public document that must be made available te any person
who requests i under the provision of the Right 1o Know Law.
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