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High Rlsk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodbarne illness or injury. Seryice
Circles Indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 cheduled
IN = in compliance  OUT = not In compliance  N/O = not observed _ N/A = not applicable _ CDI = corrected during inspection R = repeat violation | 12 Return
Compliance Status Compliance Status coll a[pTd 126 D Fid Pl Rvw
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Preventing Contaminatian by Hands 2000 |IN OUT N/ NX) [ Proper reheating procedures for hot halding g[{0fis R it
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical ohjects into foods. 6035 [J Cater

Circled points indicate items not in compliance. 6040 Other
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( 2900] Adequate equipment for lemperature control REIRRE cleanable _ _ : 6045 () Breakfast
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3200 Insects, radents, animals not present; entrance °°"tr°"f3d 1015 | Taeo Plumbing properly sized, installed, and mainiained; proper backflow |0 | 1| 5 | JRed Ciitical Points
3200 | }Potential food contamination prevented during preparation, g10]s devices, indirect drains, no cross-connections
L storage, display 4500 Sewage, wastewater properly disposed ofals
3400| Wiping cloths properly used, stored 0 1015 | [2600] Tollet faciliies properly consinucted, supplied, cleaned REE]E
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Proper Use of Utensils | unnecessary persons exciuded from establishment
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Based on an inspettion this day, the above items are vialatins, which must be corrected in the fme specified by the health officer. A food establishment permit may be suspended without waming, notice 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 ir this report, The permit wil be suspended if an imminent hazard exists or there are 75 o more
red ¢ritical points or if there are 101 or more total peints. The health officer will provide an oppartunity for an appeal on the validity of a suspensicn or the findings of an inspection report if a writter: request is fifed with the health
officer within ten (10} days of the suspensian or inspection. The filing of an appeal doas nt stay the effectiveness ofa suspensiar?é%émpleled inspection form is a public decument that must be made available to any person
who requests it under the provision of the Right to Knaw Law .
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Based on an inspection this day, tha above items are violalions, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the foad code andior directives of the health officer are not mat or if viclations are not corracied in the time stated in this report. The parmit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or if thare are 191 or more fotal paints. The health officer will provide an spportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay tha sffectiveness of a suspension. Tha completed inspection form is a public document that must be made avallable to any person

who requests it under the provision of the Right to Xnow Law.
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