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Red High Risk Factors

High Risk Factors are improper practices or proceduraes identified as the most prevalent contributing factors of loodborne lliness or injury. Service
Circles indicats compliance status (IN, QUT, N/O, N/A) for sach item. 128‘$cheduled
IN =in compiiance  QUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = comected during Inspection R = repeat viclation | 129 Return
Compliance Status Cormpliance Status 31261 Fid Pl Rvw
Demonstration of Knowledge 1300 Complaint
PIC certified by accredited program, or compliance | || & IN OUT WA NO| Praper codling procedures ] i 13307 iliness / Injury
:::dcm D’SZTCI answetr: T vk 1710 [IN QUT N& O | Proper hot helding temperatures (<130 F) O] [ =] 134 Permit Inv.
o 1000 orkars fr;:gg“‘ I all Iboc workers, 1720 [IN OUT Na NO Eéme r:)m1 gglgr:g %pfe)raturas O[5 51136077 Field Education
Employee Health 1800 |IN OUT WA NiO | Praper cooking time and temperature O] D25 12700 Pre-Operat.
W Proper il worker practices; no ll warkers present; 1500 [IN CUT WA NiO|No raom temperature storage; proper use of ime | (33 OI| 25 106L) HACCP
proper reperting of illness as a contral, procedures available O
Preventing Contamination by Hands 2000 [IN GUT KA NO | Praper rehwating procedures for hot holding Cials Results
0400 1IN OUT  N/O|Hands washed as required 2110 |IN GUT NA Proper coitl holding temparatures (> 45¥F) gpafl 1o 01 [ Satisfa
0500 [IN OUT WA NO Properrnethcds used to prevent bare hand contagt | [C1(15 | [2120]IN OUT WA | Praper coid holding temperatures [mlml aus - ctory
with RTE foods (between 42 F to 45F) 02 [ Ansatisfactory
0600 | IN OUT Adequate handwashing facilities 2200 [N OUT WA | Accurate thermometer provided and used to oral 5103 Complete
Approved Source, Wholesome, Not Adulterated svaluate temperature of PHE

04 Incomplete

0700 1IN QUT Food obtained from approved source aja 15 Consumer Advisory
0800 IN OUT Water supply, icé from approved source ol W IN OUT NiA Pr?jper Cmuggé Advisory posted for raw or E
0900[IN OUT /A NO| Proper washing of fruits and vegetables O 1e " n adicsly s Action
- — - Highly Susceptible Populations

1000 | IN OUT Food in good condition, safe and unadulterated; cpafe 04 O spend

approved addilives IN QUT Ni&  [Pasteurized foods used as required; prohibited ﬁﬁn usp
1100(IN OUT Proper disposition of returned, previously served, (1] L] 10 foods not offared 07 Approved

unsafe, or contaminated food Chemical 10 DISSppI'OVBd
1200{IN OUT NiA. NC | Proper shellstock identification; proper parasite 1| ][ 5 | (2500 IN OUT  [Toxic substances praperly identified, stored, used | (1| (1] 10 25 ] Follow-up Req'd

destruction procedures for fish

Conformance with Approved Procedures E]
2600 (IN OUT Nid Compliance with risk control plans, variances, o
IN OUT NiA Food contact surlaces used for raw meat mobile unit plan of operation M Is S d
thoroughly cleaned and sanitized 2700 [IN OUT WA | Variance obtained for specialized processing Ol Ci[1e| Meals Serve
1400 | IN QUT NiA Raw meals below or away from RTE fnod Q10] 5 metheds (e.g., ROP) 6020 [ Breakfast
1500 | IN OUT WA N/O | Proper handiing of pooled eggs {1 5 6025 unch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors ara preventive measures to control the addition of pathogens, chemicals, and physical objects Into foods. 6035 [ Cater
Circled points indicate items not in compliance. 6040 {1 Other
COl| R [PTS COl| R [PTS
Food Temperature Control Meal Observed
2800| Food recsived at proper temperature 5 | |40200| Foad and non-food surfa ly used and constructed; 5
at proper tempe clg?an:gle non-food surfaces properly used and constructe fri 6045 ] Breaklast
2800| Adeguata equipment for temperature control Q1G5
3000| Proper hawing methods used 4100 | Warawashing facilities properdy installed, maintained, used; 6050 Lunch
sl e test strips available and usad |01 s 6055 Dinner
Foad identification 4200 | Foad - contact surfaces maintained, cleaned, sanifized g[O]s 0
Froper abefing, signage 01100 15 | 13300 | Non-lood - contact surfaces maintained and dlean (ol s| 5060 Cater
3200/ Insects, rodants, animals not present; entrance cantrotisd oja 4400 Plumbing properly sized, installed, and maintained: proper backfiow |1 [ | 5 | IRed Gritical Peints
3300} Potential focd contamination prevented during preparation, F1(Ci]s devices, indiract drains, no cross-connections
s'?'.ae' display 4500| Sewage, wastewater properly disposed a|0]s (_)
3400| Wiing cloths properly used, stored L1015 | [3600| Tolot faciifies proparly canstructed, supplied, claaned EIEIE :
3500) Employes dleanliness and hygiene £ U118 | [3706] Garbage, refuse properly Gisposed; faciities maintained T[] 3] {Bue Points
3600( Proper eating, tasting, drinking, or tobiacca use 0 1L 3 T 4a00] Pysical facilties properly instalied, maintaingd, cleaned; afalz
nacessary persons eacluded from establishment
3700 In-use wtensils properly stored 1003 ] |4900) Adequate ventitation, lighting; designated areas used (1 {1 2 | ITotal Points
3800 Utansils, equipment, linens properly stored, used, handleg 01|01 |3 | | 5000 Posting of permi; mobile establishment name easily visible afdal-z
3900| Singte-use and single-service articles properly stored, used [J[cl]3a

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 establishment permit may be suspended without warning, notice or haaring if the
requirements of the food code and/or directives of the health officer are not met or i violations are not corrected in the time stated in this report. The parmit will be suspended if an imminent hazard exists or thare are 75 or more
red critical points or if there are 101 or more total points. The health officer will provide an oppoztunity for an appeal on the validity of a suspensicn or the findings of an inspection report if a writtan request s 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 compleled inspection form is a public document that must be made available ic any person
who requests it under the provision of the Right fo Know Law .
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TEMPERATURE QBSERVATIONS .
t'l:_eml Location Temp ("2 Item f Location Temp (°F) 1SZEWIcSeChe duled
Freeze v *\ ) 12971 Return
126 Fld P1 Rvw
Frrezev 2 —2.3 13000 Complaint
550 1330 {liness / Injury
RC?“C‘ C *—n { - 134 Permit Inv.
Refva G s ' 1360 Field Education
: o 1270 Pre-Operat.
M \&Gjﬂlar 2.8 10601 HACCP
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Results _
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Item Number YViolations cited in this area must be corrected with the time frame specified. Points | g3 E‘Complete
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Action
04 [_1 Suspend
Approved
10 Disapproved
26 [ Follow-up Reqd
O

Meals Served
6020 [ Breakfast
6025 urch
6030 Dinner
6035 [ Cater
6040 [T Other

Meal Observed
6045 () Breakfast
605057 Lunch
6055 [ Dinner
6060 [ Cater
6065 [ Other

Red Crilical Paints

O

Blue Foints

Comments 2
Total Po?fls

Based on an inspection this day, the above items are viclations, which must be carrected in the time spacitied by the health officer. A food establishment parmit may be suspended without waming, actice or hearing if the
requirements of the food code andior directives of the health officer ara not met or if vielations are nol corrected in the time stated in this report. The permit will be suspanded if an imminent hazard exists or there are 75 ar more
red eritical points or if there are 101 or more tota peints. The health cfficer will provida an opportunity for an appeal on the validity of a suspension o the findings of an inspection report i a written request is filed with the health
afficer within ten {10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness af a suspensicn, The completed inspection form is a public document that must be made available to any person
who requests it under the provisicn of the Right to Know Law.
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