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Red High Risk Factors

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodborne illness or injury. Servige
Circles indicate compliance status (N, OUT, N/O, N/A) for each item. 128 cheduled
IN=in compliance OUT = not In compliance  N/O = not observed  N/A = not applicabie _ CDI = corrected during inspection R = repeat violation | 12 Return

126 1 Fid Pl Rvw
130 M Complaint

Compliance Status
Potentially Hazardour Food Time/Temperature

Comgliance Status
Demonstration of Knowledge

0100 (IN OUT PIC cerfified by accredited program, or compliance 1600 |IN OUT N/& NIO | Proper cooling pracedures 0] 0V30]1330 lllness/ Injury
with C\:":; °’;°’;°s°‘ a"“’eifs — 1710 |IN OUT NiA_ N0 | Proper hot hoiding temperatures (<130°F) Ol O[2s|134 0 Permit Inv.
Food Warker Cards current for all food workers; " . .
! ' 1720 |IN OUT NfA MO | Praper hot holding temperatures [
new food workers trained {between 130°F to 138°F) 12? g EIEIdOEdUCtatlon
Employee Health 1800 |IN GUT N NG | Proper cooking time and lemperalure SINE re-Uperal.
w Propar ill worker practices; na ill workers present; 1960 |IN OUT NiA MO [ No room temperature storage; proper use ofime 0] O] 25| 106 0 HACCP
proper reporting of ilness s a control, procedures available O
Preventing Contamination by Hands 2000 [IN OUT WA NiQ | Proper reheating procedures for hot holding 00|15 Results
0400|IN OUT  N/O|Hands washed as required 2110 [IN OUT WA Proper cold holding temperatures {» 45°F) o|alie 01 Sati
0500 [N OUT N NO| Praper methods used to prevent bare hand contact J10]15 | [2120(IN QUT N Proper cold holding temperatures g|al s g atlsfs_;\ctory
with RTE foods (bebween 42°F to 45°F) 0z Unsatisfactory
0600] IN OUT Adequate handwashing facilities O[O0 ] [zz00]IN oUT Ni& | Accurate thermometer Frovided and used to ofof s{03 Complete
Aoproved So olesome. Not A arated evaluate femperature of PHF 04 [ Incomplete
0700 |IN OUT Food abtained from approved source 0|0 5 © er ACVISO 0
0800 |IN OUT Water supply, ice from approved source 0o 2300 |IN OUT hAA lF:;o;(r: D%ﬁr;zufrgg; ;\dvisory postedforrawer ~ | ([ OJ| &
0500 |IN OUT NA NiO  Proper washing of fruits and vegetables 010|9 " . > Po . Action
0 [N OUT Food in good condition, safe and unadulterated; [} 10
o a;:ro:‘eg addici?v,;sl 1on, sele &N nadleree d 2400 fIN OUT NA  |Pasteurized foods used as required; prohihited o10)w0(04 O Suspend
1100 |IN OUT Proper disposition of returned, previously served, |0 | 0] 10 foods not cfered 07 Approved
unsafe, of contaminated food e 10 Disapproved
1200 [IN OUT Nié N | Proper shellstock identification; proper parasite OO0 5| [2590 [IN OUT Touic substances properly identified, stored, used | | O] 10 a J
destruction procedures for fish anfo Approved Proced 26 B Follow up REq d
Protection from Cross Contamination 2600 [IN OUT Ni& | Compliance with #isk control plans, variances,or {0 O 10
1300 |IN QUT NA Food contact surfaces used for raw meal ojojs mobire unit pian of operation Meals S d
thoroughly cleaned and sanitized 2700 |IN OUT ¥4 [Variance obtained for specialized processing ool Wea s Serve
1400 [IN QUT WA Raw meats below or away from RTE food o|0] s methods (e.g., ROF) 6020 [ Breakfast
150C {IN QUT N/A NiO | Praper handling of pacled eggs 00| s 6095 unch
R C Blue low Bekcbaclor, 60304.4-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. 6040 O Other

PEsaals and Eooipnuent

Meal Observed

L, Food received at proper femperature 010 (5 [|4000 Fod and non-food sufaces properly used and constructed, o110 6045 [] Breakfast

2000] JAde : =" | cleanable reaxias
quats equipment for tamperature conirol g|0|s
- - 4190 | Warewashing faciiiies properly installed, maintained, used; Olo 6050 unch
0| Propar thawing methods use 3 h h :
est strips available and used 5 6055 Dinner
— 4200 | Food — contact surfaces maintained, cleaned, sanitized gorojls

31090 Proper labsling, signage O L0 LS A S on food — contact surlaces maintained and clean gl0]a 6060 I Cater

6065 [J Other

3200 Insecls, radants, animals not present; entrance cantrolled O 1015} Tas00 Plumbing properly sized, installed, and maintained; proper backflow | O ] O [ 5 | |Red Critical Points
3300 Yotential food contamination prevented during preparation, D|ols devices, indirect drains, no cross-connaclions
_/Storage, display 4500] Sewage, wastewater proparly disposed oJlo]s O

3400} Wiping cloths properly used, slored B 1015 | [4600| Toiet faciities praperly consiructed, supplied, cleaned U|0]|3 .

3500} Employes cleanfiness and hygiene O {0 [3 ) [3700] Garbage, refuse properly disposed; facilijes maintainad T (O] 3| [BWePoits

3600} Proper aating, lasting, drinking, or tobacca use D 0 (4800 Physical tacilties properly nstalled, maintained, cleaned; afofz 5‘5

unnecessary persons excluded fram establishment
3700) In-use wtensils propery stored 4900 | Adequate ventilation, lighting; designated areas used O 0] 2 | |Total Peints
Utensils, equiprent, linens properly stored, used, handled G103 | [5000] Posting of parmit; motile establishment name easily visible o|o|ez
3500] Single-use and single-service articlas properly stored, used 0043

Based on an inspection this day, the above items are violations, which must be comected 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 nol met or if violatiens ara nol corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 er more
red critical points or if there are 101 er mare total points. The health officer wil provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report if 2 written request is filed with the health
afficer within ten {10) days cf the suspensicn or inspection. The filing of an appeal does not stay the efiectiveness of a suspension. The completed inspection farm is a public document that must be made avallable te any person
who requests it under the provision of the Right to Know Law ;
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TEMPEHATU RE OBSERVATIONS
Item / Location Temp (°F) Item / Location Temp {°F) SerVIge

= oo Ciep e AL e

D\OM\ ) DF’% CZex 7.2 130 Complai\:w?

2 Ococ Preg (Doer  |22° 133C] liness  nry
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Results

01 [ Satisfactory
02 [ Unsatisfactory
03 Complete

CBSERVATIONS and CORRECTION ACTIONS
Item Number Violations cited in this area must be corrected with the time frame specified. Points

‘4‘831 Lo ainhood Deas EroeCied, 04 L} Incomplete
' \cEScorss S v n e akSoda Maching et

LD [ tieed Cleaned on 3 A Oren Cooler
200 | Unoneed Yo v SAr. prep Cooler

2200l Uncenere A vocd VYew s Siard UWp Freezer
20| Unoheled Qx\c\ w~ SAand Up Freo zer
o\ teed Cletined on Yreezel

04 Suspend
o7 pproved
10 Disapproved

26 [ Follow-up Reqd
(]

Meals Served
6020 (J Breakfast

SN (( LA, seasnaves T WCL 6025 [ftunch
20| (1 Operey needs Scaned 5030 A Dier

6040 [ Other
Meal Observed

6045 [ Preakfast
6050 unch
6055 Dinner

6060 [J Cater
6065 ] Other

Red Critical Pzints

Z001 WY, needs, ey mome ¥er

2400 = AY. DA P Coyex red<iIne v p~orae Yexs
A Ue e zex Needs, Y momneNe

M Seore SaceA vn WL AN Y00 (MaChnRL
LD AT . A ShelS urcey Yable wlean opene v
G ‘5@)\ A\ Sice, BXcH e ¢

oD | Need ey Sjm‘m

Need CexrSication Hrom |MS‘\ Q. W'\‘\Jn\\r\i’{iﬁtfr/j Blue Pons
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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 health officer. A food establishment permit may be suspended without warning, nofice or hearing it the
requirements of the focd code and/or directives of the health fficer are not met or if violations are nol comracled in tha time slated in this repart. The permit will be suspended if an imminent hazard exisls or there are 75 o7 mora
red critical pains or if there are 101 or more total paints. The health officer will provida an opportunity for an appeal on the validity of a suspensicn or the firdipgs of an inspection rapart if a wrilten request is filed with the health
officer within {en (10) days of the suspension ar nspection. The filing of an appeal does not stay the effectiveness of a suspension, The completed inspecticnform is a publlc dogdment that must be made available to any person
who requaests it under the pravision of the Right to Know Law. /ﬂ
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