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Red High Risk Faclors

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 X Scheduled
IN = In compliance  OUT = not In compliance  N/O = not observed  N/A = not applicabie  CDI = corrected during inspection R = repeat violation 1290 Return
Campliance Status Compliance Status chil kP14 126 D Fid Pl Rvw

: 1300 Complaint

Demonstration of Knowledge azardo ood e/Tempera
0100 |IN OUT PIC certified by aceradited program, or compliance IN OUT WA NIO | Proper cooling procedures 0| D{s0] 1330 lliness / injury
TR :::dc\;:l;f g::;:cl ;’:::‘:E e IN GUT N/& NI | Proper hot holding temperatures (<130°F} 0 0]25/134 0 Permit Inv.
e faod workess Tained g I OUT NiA 870 | Proper hot holding temperatures D3| 5(136 [ Field Education
{between 130°F to 139°F) 1270 Pre-O i
Employee Health IN OUT NiA NiG | Proper cooking time and temperature 0| G| re-Uperat.
|N our Proper ill worker practices; na il workers present; IN OUT KiA NG| No room temperature storage; proper use of time | OJ | O| 25 1060 HACCP-
orting of iness as  control, procedures available 0
Preventing Contamination by Hands IN OUT WA NIO [ Proper reheating procedures for hot holding o afis Results
N QUT  NIO|Hands washed as required 010 IN OUT N/A Proper cold holding temperatures {> 45°F) OOl .
0500 | IN CUT NiA N0 | Proper methods used to prevent bare hand contact | (1 Of15 ] [2120 [IN OUT Nia Proper cold holding temperatures ool s 01 O Sausfa_wtory
with RTE foods (between 42°F 1o 45°F) 02 O Unsatisfactory
0600 IN OUT Adequale handwashing facilities O 10| [2200 1N OUT NiA | Accurate thermometer ?rwided and used to O|0o| 5103 Complete
Approved So slesome. Not Adulterated evaluate temperature of PHF
C rew 04 Incomplete
0700 |IN QUT Food obtained from approved saurce 0107, ensumer AQVISory 0
0800 [N OUT Water suppy, fce from approved source 0|0 W OUT NA " Proper Consumer Adsory poste forfa or EEH
" rCCONe:
0 (IN i i
LRI I 1 5.ccoice o Action
app,mg addiives ’ IN OUT WA | Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 [ Suspend
1100 |IN OUT Proper disposition of returned, previously served, |0 | O] 10 foods not oféred 07 Approved
unsafe, or contaminated food Chemical 10 Disapproved
1200 {IN OUT WA NiG | Proper shellstack identitication; proper parasite O[]0 5] |z500 [Nour Toxic substances properly identified, stored, used | 0] O] 10] 26 [ Follow-up Req'd
dastruction procedures for fish Conformance with Approved Procedures 0
Protection irc C O alio 2600 [IN OUT NiA Comflianue with risk control plans, variances, or
130G (IN QUT NA Food contact surfaces used for raw meat o{0afs mobile unit plan of cperation Meals S d
thoroughly cleaned and saniized (2700 [N ouT Mia [Variance obtained for specialized processing ool eals Serve
1400 |IN CUT NiA Raw meats below or away from RTE food 0f(of s methods (e.g., ROP) 6020 [J Breakfast
1500 | IN QUT KA NIO| Proper handling of pooled eggs a|of s 6025' Lunch

Blue low Risk Faclors 6030 Dinner

Low Risk Faclors are preventlve measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indicate Items not in compliance. 6040 [0 Other
CDI| R [PTS COI|[ R |PTY
T N o1 Obscre
2800| Faod received at proper temperature 0lals 4000 | Food and non-focd sufaces properly used and constructed; o|als
2900) Adequale equipment for temperature control Ojodfs cleanable 6045 [ Breakfast
3000 Proner thawing methods used olols 4100 :Narewgah:‘ng Tacilities properly installed, maintained, used; gora 6050 Lunch
5 . est strips available and used . 5 6055‘0] Dinner
4200 | Food — contact surfaces maintained, cleaned, sanitized D101 s
100 } Proper labeling, signage 0|05 ¢ [\Non-food — contact surfaces maintained and clean I E 6060 [J Cater
ote o 0 o 6065 O Other
3200| Insects. rodents, animals not present; entrance controlled Dols 4400 Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | |Red Criticg] Points
700 Polential food contamination prevented during preparation, of0d|s devices, Indirect drains, no cross-conneclions
M Stcrage, display 4500| Sewage, waslewater properly dispased IFE @
3400] Wiping cloths properly used, stored O {0 |5 | 4800 Tofet facilities properly constructed, supplied, cleaned R
3500| Employee cleaniiness and hygiene O 0|3 ] [4700[ Garbage, refuse properly disposed; facilities maintained oo a|[BuePonfs
3600| Proper eafing, tasting, drinking, or tobacco use d 0 4800 Physical facifities properly instalfed, maintained, cleaned; D[{D]2 (.ﬂ
Proper Use of Utensils unnacessary persens exclided from establishment
3700| In-use utensils properly stored O 03 | [4900] Adequate ventilation, lighting; designated areas used 00| 2 ||rotal Ppipts
3800 Utensils, equipment, linens praparly stored, used, handled RRIRRE 5000 Posting of permit; mobile establishment name easily visible ofo|a / &
Lag0D| Single-use and single-service articles properly stared, used Ol0]3 :

Based on an inspection this day, the above jlems are violations, which must be correctad 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 andior directives of the health officer ars not mat 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 or more
red critical points ar if there are 164 or more total peinis. The health officer wil pravide an opportunity for an appeal on the validity of a suspension or the firdings of an inspection report if a written request is filed with the health
officer wilkin ton {10) days of the suspensicn o inspection, The fifing of an appeal does net stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
wh requests it under the provision of the Right to Knaw Law .
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) Htem / Locatlon Temp (<F) Service
. o 128X Scheduled
5 Oree Relraerador AP N 1290 Return.
l— o vw
S000c Freezer O\ 13000 Complaint
Reo Camvex == 13300 Iliness / Injury
Y —5 134[] Permit Inv.
2 Qoo Yreezer A 136 0] Field Education
0 1270 Pre-Operat.
Wi 99 106 ) HACCP
AN \C 558 O
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g; - Cnastetoniory
Item Number Vlolatlons clted in this area must be corrected with the time frame specified. oints | o3 E:Complete
BEOORes, o Slonr 1o D Stomae. o4 5 ncompit
20 Unlolceled rottes 1o Prep aler

- — Action
0ROk on Blooy 1a \WILE 04 [ Suspend
e o wn WIE didy o O D e
HA0| Y qlf‘\\\ WG Aty 26 O Follow-up Req'd
HEO (o Oecer Yeeds, (‘Leénqr! D
20| Possie, LS =yoeA 1OCor ey Meals Served
O roa Y Yol v Aty vy auadie 1/
ANt Somd e W

6020 (O Breakfast
6025 X Lunch
6030 T Dinner
6035 (I Cater
6040 (O Other

Meal Observed
6045 [1 Breakfast
SOSO,Q Lunch
8055 [J Dinner
6060 (I Cater
6065 [ Other

Red Critical Points

<O <ully 010

Blue Points

Comments : \ LO

Total Points

D

Based on an inspection 1his day, the above ftems are vialations, which must be comrected in the time specified by the health fficer. A food establishmant permit may be suspended without warning, nofice or hearing if the
requirements of the food code andror directives of the healih officer are not met o if vialations are not corracted in the time stated in this seport, The permit will be suspended if an imminent hazard exists of there are 75 or mare
red critical points or if there are 101 or mara total points., The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection repart if a wiitten 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 ¢f a suspansion. The camplated inspection form is a public document that must be made available to any person

who requests it underthe&rovision cf the Right fo Know Law.
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