CCIS Sanitation Survey Report

Food Inspection Program Page of

;Egrﬁz;v 'S %\DO\Q - Operﬁlie gfhg‘hgrjzp:jom QU d-p- G
AN Main Steeet Chpg 0 M2o"50 |

General Health Record 1D Date Activity Time Travel Time

PROT T I T I EJCLT P LI [ ] m m

Red High Risk Factors

High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of focdborne illness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 B—Sﬁﬁeduied
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A =not applicable  CDI = corrected during inspection R = repeat violatlon 129 O Return
Compliance Status Compliance Status coll revd 126 O Fld Pl Ryw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint
PIC certified by aceredited program, or compliance 1600 |IN OUT N/A NfO| Proper cooling procedures 010301330 lliness / Injury
with Code, or correct answars 1740 [IN OUT WA N0 | Proper hat holding temperatures (<130°F) 010]25[134 1 Permit Inv.
0200 [IN UT Eg;dlovzgrai;’rfearrsd;;:ggn! for all food workers; 1720 [IN OUT Ni& NO (Pbrgg\?;;'_lag QSL?:"E !I%r;EFe)ramres olol s 136 D F1e|d Educatlon
Employee Health 1800 |IN OUT N/A NIO | Propar cooking time and temperature a|0|2s 1270 Pre-Operat.
W Proper ilt worker practices; no ill workers present; ﬁﬁ 1600 §IN OUT Nié N/O | No room temperature storage; proper use oftime | O | O 25 106 L HACCP-
proper reporting of ilness as a gonitrof, procedures availagle |:|
Preventing Contamination by Hands 2000 §IN QUT N4 NO [Proper reheating precedures for hot holding O|10|1s
W OUT__ NO|Hands washed as raquired 2110 [IN OUT NiA [Proper cold holding temperatures (> 45°F) ool Resul \
0500 I¥ OUT NiA_ N0 | Praper methods used to prevent bare hand contact | (J | 1| 15 | [2120 [IN OUT NA | Proper caid hovding lemperatures olaf |91 O Satisfactory
with RTE foods {between 42°F o 45°F) 02 0 Unsatisfactory
[Iv ouT Adaquate handwashing facilities 2200 {IN OUT WA [Accurate thermemeter provided and used to ofal sios 0 Complete
roved Source, Wholesome, Not Adulterated evaluate temperature of PHF 04 0 Incomplete
IN OUT Food obtained from approved sourca ola 0 er AQVISO 0
0800 FIN OUT Water supply, ice from approved Source 0ol 2300 [IN QUT NAA Proper Consumer Advisory posted for raw or olgal s
0900 [I¥ OUT NA N0 | Proper washing of fuits and vegetables giajn - - un_de_m:’?ked fm'ds Action
100 | v ouT oM, sale andunadulterated; | 00 | 0310 | N D01 N | Pasletiized loods used as equied; prohbited G| 0] 10|04 [J Suspend
1100 {IN OUT Proper disposition of returned, previously served, 0 | O |10 foods not cfered 07 E]/Kpproved
unsafe, or contaminated food n 3 ¢ O Disapproved
Senfilcaion: - n e ,
" I O _ %rdsilggl per parasite 0|0 25(:0 - Toxlc.: s.ut)st;ancfs: p:op:zrly-u.!enntled, stored,used | O 10 S F0||0W-Up Fleq d
Protection from Cross Conlamination 2600 [IN OUT NiA Com?la'ance with risk control plans, vadances,or | O O] 10
IN QUT Nia Feod contact surfaces used for raw meat mabile unit plan of aperation’
tharaughly cleaned and sanifized 2700 [N OUT WA |Variance obtained for specialized processing Dl 0Of1w0 Meals Served
1400 | IN OUT NA Raw meals belaw or away from RTE focd 0ja] s methods (e.g., AOP) 6020 reakfast
1500 |IN OUT NiA N/O | Preper handling of pooled eggs 010f s 6025 Mnch
Blue low Risk Factors 6030 O Dinner
Low Risk Factors are preventive 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
COI| R PTS CDIj R |PTS
Food Temperature Control Meal Observed
2800} Food received aY proper temperature 0|0 4000 | Food and non-food sufaces properly used and construgted; O 5
2000} Adequate equipment for temparature control 010 dleanable 6045 O Breaklast
3000] Proper thawing memods Used o0 4100 ;Narewpshing facilities properly installed, maintaired, used; ora 6050 [d-tunch
. est strips available and used 5 6055 D Dinner
Dou d 0 4200 | Food — contact surfaces maintained, cleaned, sanitized 0j]o0fs
3100) Proper labeling, signage O |0 15 | 2350 Non-lood — contact surfaces mainteined and clean Ofdla 6060 (] Cater
Protection fro o o sical Facilities 6065 (O Other
| 3200 Insaclﬁ, redants, an,mﬁls _not present; entra.nce conirol!gd 0ja 5}_\ Plumbing properly sized, installed, and maintained; proper backfiow | O | C1 Red Critical Points
( 3300] Jofential foad contamination prevenled during preparation, 0 Q L N| devices, indirect drains, no cross-connections
=rt"starage, display =1 [ 4500 Sewage, wastewater property disposed 01015 / O
3406 | Wiping cloths properly used, stored 0 11} 5 ¢ F600 ] Foile facilites properly construcled, supplied, cleaned ] ayps ) —
3500| Employes cleanliness and hygiene O 1018 Mamo Garbage, refuse properly disposed; faciliies maintained O[T lue Points
3600| Proper aating, iasting. drinkin. or tobacca use Diyaj3 4800 Physfca! facilities propen‘y installed, maintained, cleaned; alglez g
Prope e o e unnecessary persons excluded from establishment
3700( In-use uiensils praperly stored O[O a | [4900] Adequate ventilation, lighting; designated areas used O (0] 2} |Total Points
3800 Utensils, equipmen, linens properly stored, used, handled D O[3 ] [5000| Posting of permit; mobile establishment name easily visible ERIRRE: /
3900| Single-use and single-service articles properly stored, used 010}s3

Based on an inspaction this day; the above items are viotations, which must be corrected in the time specified Dy the health officer. A food establishment permit may be suspanded without warning, netice or hearing if the
requirements of the food code andfor directives of the health officer ara not met or if violations are not corrected inike time stated in this report. The permit will be suspended if animminent hazard exists ar there are 75 or more
_K: red critical peints or if there are 164 or more total points. The health officer will provide an opportunity for an appeal un the validily of a suspension of the findings of an inspection report if a written requaest is filed with the health
officer within ten (10) days of the suspensian ar inspection. The fifing of an appeal doas not stay the atfectiveness of a suspension, The completed inspection farm is a public documant that must be made available to ary person
who requesls it under the provision of the Right to Knaw Law .
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TEMPERATURE OBSERVATIONS -
item / Location Temp (°F) Htem / Location Temp (°F) ;52%"‘"0  eduled
chedule
%9 QS Conree HEX 129% Return
o 126 Fld P Rvw
LER. A 1301 Complaint
’?‘—Q D”mb\e 3;30 1331 liness / Injury
: Mg 2 o 134 Permit Inv.
IR F 0 5 1367 Field Education
127 Pre-Operat.
s , (”O 106 HACCP
O
Resul '
L osseRvamonsanacomrecTionactions Rl
-~ OBSEVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory
Em Number Violations cited in this area must be corrected with the time frame specifled. Points |03 M) Complete
W 04 [J Incomplete
560 ?rg ) Coolgl. 1O O

200

Action
04 (] Suspend

07 CHApproved
10 (] Disapproved

26 (] Follow-up Reqd
]

Meals Served
6020 CBreakfast

6025 (Tunch

6030 (J Dinner
6035 [] Cater

6040 (1 Other

Meal Observed

6045 (] Breakfast

8050 A Unch
6055 (] Dinner

6060 [ Cater

6065 (] Other
Red Critical Points

10

Blue Points

Comments

L

Based on an inspection this day, the abeve ftems are violaffons, which must be corrected in the ime specified by the health officer. A feod establishment permit may be suspended without warnirg, notice or hearing if the
equirements of the food cade and/or directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permil will be suspended if an imminent hazard exists or there are 75 or mare
%ed crilical paints or if there are 181 or more tetal points. The health officer wil provide an eppartunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the healtn
IHicar within ten (10} days of the suspension or inspection, The fling of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public document that mus! be made available to any person
who requests it under the provision of the Right to Know Law.
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