CCIS | Sanitation Suryey Report

Food Inspection Program Page ! of _&
Business Name: Operator: Phone:
Bia Lo PVTIER ()
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ned High Risk Factors Service

High Risk Factors are Improper practices or procedures Identified as the most prevalent contributing factors of foodborne illness or injury.

Circles Indicate compliance status {IN, OUT, N/O, N/A) for each item. 12 Scheduled
IN = in compliance  OUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violatlon 129 Return
Compliance Status col| R |PTS Compliance Status cof Rt 126 (J Fid Pl Rvw
Demonstration of Knowtedge potentially Hazardous Food Time/Temperature 1300 Complaint
0100 | IN OUT PIC cerified by accredited program, or compliance | O | (1] & | [1600 [N OUT NiA Ni0 | Proper cadling procedures a0{0J2]1330 Ikness / Injury
with Cods, or corect answars 1710 [IN QUT NA /0 | Proper hat holding femparatures (<130°F) O 0[2s]134 (0 Permit Inv.
9200 |IN QT Food Worker Gards curment for all food workers; 1720 |IN OUT N N0 | Proper hot holding temperatires 01 0[ 51136 ] Field Education
naw food warkers rained {betwsen 130°F to 139°F)
Empioyee Health | 7800 [N OUT WA MO Proper cooking time and temperature g{0j]as 12700 Pre-Operat.
Proper il worker practices; no il workers present, 1900 [IN OUT /A N0 | No room temperature storage; propes use of time | O | O 25 108 L] HACCP
or raporting of ilinass as a control, procedures available [:l
Preventing Contamination by Hands 2000 }IN OUT WA NI | Proper rahaating procedures for hot holding 010/ %] pesults
0400|IN OUT N0 Hands washed as required ] 2110 ||N 0UT NA Proper coid holding temperatures (> 45°F) ploj1 01 [ Satisfact
0500 | I¥ OUT NA NG | Proper methods used to prevent bare hand cantact | (1 0| 15 1 j2120 |IN OUT Nia Proper coid holding temperaturas o|of s 15 iﬂC ory
with RTE faods | {between 42°F to 45°F) 02 O Unsatisfactory
g|o

0500 | IN OUT Adequate handwashing facilities O (0[10] [2z00]tN ouT 8a  [Accurate thermometer provided and used to 5103 Complete
Approved Source, Wholesome, Not Adulterated | evaluale lemperatire of PHE 04 Incomplete
Consumer Advisoty

0700 IN QUT Food obtained from approved source 00 0
0800 IN OUT Water supply, ice from approved source 0|0 W PngBT C?‘nsautme(r’;\dvisory posted for saw or ﬂﬁn
0900 |IN OUT WA NO|Proper washing of fruits and vegetables a (o]0 " " Lty Action
1000 {IN OUT Foed in good condition, safe and unadulterated; gf{ofe Highly Susceptible Populations
approved addilives ' IN OUT WA | Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 [J Suspend
1100 [IN ouT Proper disposition of returned, previously served, [ | (0] 10 foods nct offerad 07 Approved
unsafe, or contaminated focd Chemical 10 Disapproved
1200 [IN OUT A NIO | Proper shellatock idenfification; prapar parasite oO[of 5| [2500]wour Taxic substances properly identiied, stored, used | O [ O[ 10} 28 [ Follow-up Req'd

destruction procedures for fish

Proteclion from Cross Contamination ‘ 2600 {IN OUT N/A Compliance with risk control plans, variances, or

1300 [IN QUT NA Food contac! surfaces used for raw meat 00| mobile unit pan of aperation
L Meals Served

thoraughly cleaned and sanitized 2700 [N OUT & [Variance obtained for specialized pracessing ol ofwe
1400 |IN OUT WA |Raw meats below or away from RTE food olal s methods {&.g., ROP) 6020 (J Breakfast
1500 IN OUT WA N/O | Proper handling of pocled eggs Dj3][ s 8025 (J Lunch

6030 O Dinner
6035 [J Cater

Blue Low Risk Factors
Low Risk Factors are preventive measuras to controi the addition of pathogens, chemicals, and physical objects Into foods.

Circled polnts indicate items not in compliance. 60405 ? Other
R CDI| R |PTY
Food perallre Controi " nslsan Equmnl — . — Meal Observed
received al proper temperal aod and non- tly used and censtructed; 5
Adequate equipmintpfzf lsmp tum cleanable e poey e - 6045 D BreakfaSt
perature controt - _ —
Proper thawing methods used 4100 ;g:{es‘tvx?:sh?vga iilﬁallglzﬁ gr&p‘gly installed, maintained, used; oljo s 6050 [ Lt:lnch
iicati 6055 O Dinner
Food ldenhhcuo 4200 | Food — contact surfaces maintained, cleaned, sanitized olols 0
[ 3100 Proper labeling, signage EREIER 4300 | Non-food — contact suriaces maintained and clean 0f0]3 6060 Cater

Protection from Contamination
Insects, rodents, animals not present; enfrance controfled

6065% Other

- - 4400] Plurnbing properly sized, installed, and maintained; proper backilow | O [ O | 5 | [Red Gitical Points

3300| Potential food contamination prevented during preparation, ojals devices, indirect drains, no cross-cannections

storage, display 4500] Sewage, wastewater property disposed Q0j0]s O
3400/ Wiping cloths properly used, stored O 10 |5 | [4500] Toilet tagiities praperly consiructed, supplied, cleaned N EIE :
3500| Employes cleaniiness and hygiens O ]9 13 | [4700] Gamags, reluse prepery disposed; facilties maintained TN i

Proper eating, tasting, drinking, or tobacco use 4800| Physical facilities properly installed, maintained, cleaned; O30)2 6
Proper Use of Utensils unnecessary persons excluded from establishment
3700 In-usa utensils properly stored 0 4800 Adequate ventilation, lighting: designated areas used 0012 ]| |total s
3800] Ulansils, equipment, linens praperly siored, used, handled O 1O 3 | {5000 Posting of permit; mokile establishment name eastly visible 0jy0}2 g‘
3000 Single-use and single-service articies properly stored, used Ojojs

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 estabishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health cfiicer ara not met o if vialations are not corrected in the time stated in this report. The permit wil be suspended if an imminent hazard exists or there are 75 or mose
red critical points or if there are 101 or more tolal paints, The health vificer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report it a written request is filed with the health
officer within ten {10) days of tha suspension or inspection. The fiing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available ¢ any persen
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

ftem / Location Temp (°F) ltem / Location Temp (-F) | Service
128 cheduled

—i\ 1O

F((L 0720 A 12900 Return
126(] Fld Pl Rvw
1301 Complaint
1330 lliness / Injury
1341 Permit Inv.
1361 Field Education
1270 Pre-Operat.
106 HACCP

™

Results

01 (O Satisfactory
OBSERVATIONS and CORREC TI °
RVATIONS and CO TION ACTIONS 02 OJ Unsatisfactory

tem Number Violations cited in this area must ba corrected with the time frame specifled. Peints |3 omplete

2 TRe (hrpme e \r\%QQZz(- S lorexon 5 04 - Incomplete

Action

04 [ Suspend

07 pproved

10 Disapproved

26 [ Follow-up Req'd
]

Meals Served
6020 [J Breakfast
6025 [ Lunch
6030 OJ Dinner
6035 (J Cater
6040 ther

Meal Observed
6045 [ Breakfast
6050 (1 Lunch
8055 (1 Dinner
8060 {1 Cater
6065 J0ther

Red %Poirﬂs

Blue Points

Total 3:.:‘

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health afficar. A tood establishment parmil may ba suspended without warning, notica or hearing if the
sequirements of the food code and/or directives of the health cHiicer are not met or if violations are not comected in the time stated in this report, The permil will be suspendad if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total points, The health officer will provida an opportunity for an appeal on the validity of a suspension of the findings of an inspection report it a written request is filed with the health
officar within ten {$0) days of the suspansion or inspection. The filing of an anpeal does not stay the effectiveness of a suspensicn. The completed inspection form is a public document that must be made available o any parson

who requasts it undar the provision of the Right to Know Law.
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