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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. eryic
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 1 Scheduled
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0800 |IN OUT Adequate handwashing faciities O {O]10} 2200 |iN OUT NA Accurate thermometer provided and used to ol 0| s Complete
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Protection f[fgm Cross Conlam 2600 IN OUT N p sk conlrolp!ans \*anances or
IN OUT NiA Food contact surfaces used for raw meat mobile unit plan of operation Meals S d
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1500 |IN OUT NiA NI | Proper handling of pocled eggs 010] 5 6025 27 Lunch

603 “Dinner
6035 [ Cater
6040 [J Other

Low Hlsk Factors are preventive measures to control the addition of pathogens chemlcals and physical objects into foods.
Circled points indicate items not in compliance.
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3200) Insects, rodents, animals not present; entrance conirolled = d1s 4400 Plumbing properly sized, installed, and maintained; proper backflow | O | TJ | 5 { IRed Critical Points
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3400/ Wiping cloths properly used, SFmed £ L 5 | [4500] Toilet facillies properly consirucied, supplied, cleaned 0[0]3] 5 =4
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Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the heaith officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/or directives of ihe health officer are not met or if viofafions are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical paints o if there are 101 or more tofal points. The health officer will provide an opportunity for an appeal on the validity of a susppasian or the f mF ngs of an inspection report if a written request is fled with the health
officer within ten {10) days of the suspension or *nspechon The filing of an appeal does not stay the effectiveness of a suspension. The comp pectiof biic document that must be made avaiable to any person
who requests it under the provision of the Right to Know Law . ) T
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Based on an inspeclion 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, natice or hearing if the
requirements of the food code and/or directives of the health officer 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 orthere are 75 or more
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