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Based on an inspection this day, the above items are violations, which must be corrected in the time specitied by the health officer, A food establishmient permit may be suspended without warning, nofice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if violations are not corrected in the time stated in this repert. The permit will be suspended if an imminent hazard exists or there are 75 or mere
red critical points or if there are 101 er mare tota! points. The health officer wil provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repot if a written request is filed with the health
officer within ten (10) days of the suspension or inspection, The fifing of an appeal does not stay the eflectiveness of a suspension, The completed inspecticn form is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law .

Person in Charge {Signature}
pridons) P s Kenxty /(.Juu/g(ﬂ)
Regulatory Autharity z

{Printed Name) ’A\ \(‘ ACAQ\ }rY )ﬁ\? [7/ (Slgnaﬂ”ez/[ / /{ K’ /'/‘




CCIS Sanitation Survey Report
Food Inspection Program Page _ 2. of="

Business Name: Operator: Phone:
P o ke | C )

= gat / Checkouts

A \PA |

s J v Activity Time Travel Time
m m

TEMPERATURE OBSERVATIONS
item / Location Temp (°F) hem / Location Temp (-F) | SeTViCE
12801 Scheduled

VW,P (\('l\\g g-)z 129¢1 Return

126[_] FId PI Rvw

=0
?Dbo 130 Complaint
Coe A\ = 13307 lliness / Injury
134 Permit Inv.

[:E)\'\—t&\\ej 5/, U . 136 Field Education

1271 Pre-Operat.

106(J HACCP
O
Results
' 01 [] Satisfactory

02 [ Unsatistactory
ltam Number Violations cited in this area must be corrected with the time frame specified. Points | g3 Complete
200 | No Vhe e mone e o cader "o oo 1S |04 3 Incomplete
AN | Seo\<, need cleqneg ON Caders =

04 ] Suspend

07’*gApproved

10 Disapproved

26 [ Follow-up Req'd
O

Meals, Served
6020 Breakfast

8025 unch
6030 inner
6035 Cater
604 Other
Meal Observed
6045 Tgareakiast
6050 \Lunch
6055 ] Dinner

| 606 Cater
6065 Other

Red Critical Points

O

Blue Points

Comments %
Total Points

Based on an inspaction this day, the above items are viclations, which must ba corrected in the time specitied by the heaith officer. A food estabiishment parmit may be suspended without warring, netice or hearing it 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 in this repost, The permit will be suspended it an imminent hazard exists of thera ara 75 or more
red critical points or if thers are 101 ar mera total points, The hesdth officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request Is fild with the health
officer within ten {10} days of the suspension or inspection. The fling of an appeal does not stay the affectiveness of a suspansion. The completed inspection form is a public document that must be made available to any person
who requests it under the provision of tha Right to Know Law.
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