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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. Servi
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 cheduled
IN=incompllance QUT = nol in compliance  N/O = not chserved  N/A = not applicable  CDI = corrected during inspection R = repeat violation 1291 Return
Compliance Status Compliance Status coll Alrrg 126 [ Fld Pl Rvw
Demanstration of Knowledge | Potentially Hazardous Food Time/Temperature 13001 Complaint
0100 |IN oUT PIC certified by accredited program, or compliance 1600 [IN OUT Nia 50 | Proper cooling procedures 0| Ofa0] 13305 lllness/ Injury
with Code, ar correct answers 1710 [IN OUT N N0 | Praper hot hotding temperatures {<130°F) O] D[2]134 0 Permit Inv.
0200|IN OUT Food Warker Casds currentfor allfood workers; 1 LJ § 1) 5 |70 GUT N O [Froper hot holding temperatures 0| C| 5|136 [J Field Education
{between 130°F to 139°F} 12703 Pre-O t
ployee red 1800 [IN OUT N/A NiO | Proper cooking time and temperature O] 0|2 re-Lperal.
0300 {IN CUT Proper ill worker practices; no ill warkers present, (O 1 O [ 25 | [1900 [IN OUT Ni& N0 [Ne room temperature storage; proper use of time | (| 3] 26 106 [ HACCP
roper reporfing of illness as a conlrol, procedures available O
rreve g Lonta ation by Rand 2000 |IN OUT NiA N/O [ Proper reheating procedures for hot hofding D018 Results
0400 |IN QUT N0 |Hands washed as required O]0]15] [2190|INOUT W& |Proper cold holding temperatures {> 45°F) 0] 010 01 [ Satisf
0500 |IN QUT N/ NiQ | Proper methods used fa prevent bare hand contact |0 [ O 15 | [2120[IN cUT N Proper cold halding temperatures oo s 1 atis ?Ctory
with ATE foods {between 42°F to 45°F) 02 [0 Unsatisfactory
0600 |IN OUT Adequals handwashing facililias N] 2200 [IN OUT Ni& | Accurate thermorneter ?rovided and usedto ool s|03 Complete
Appreved Source, Wholesome, Not Adulterated evaluate temperature of PHF 04 D Incomp!ete
0700 |IN QUT Faod cbiained from approved source 0|0 15 |Consumer Advisory [
0800 [IN OUT Water supply. ice from approved source oo E;%I;?;o%inzurmsé :dViSOW posted for raw or HEH
0900 |IN GUT WA Ni [ Proper washing of fruits and vegetables 10 " - i
1600 [IN QUT Foczl in good cindiiion. safe an?i unadulterated; g S 10 |H|gh|y Susceptible Populations Action
approved additives IN OUT NA  |Pasteurized foods used as raquired: prohibited ﬁﬁﬂ 04 O Suspend
1100 |IN OUT Proper disposition of returned, previously served, {00 [ O | 1¢ foods not afered 07 ppl’OV&d
unsafe, or contaminated food | Chemical 1 D Disapproved
1200 |IN OUT WA N/O|Proper shellstock identification; proper parasite o1ayr s EE_IN out Toxic substancas properly identified, stored, used - !
desiruction procedures for fish Ic " e mmm 26 O Follow up Req d
» — onformance with Approved Procedures O
Protection from Cross Contamination " P n
Compliance with risk control plans, variances, or
IN OUT WA Food contact surfaces used for raw meat mobile unil plan of cperation Meals S d
thoroughly ¢leaned and sanitized 2700 [INOUT N4 [Variance obtained for specialized processing o107 Meals serve
1400 [IN OUT W& fRaw meals below or away from RTE food Ofo] s methods (e.g., ROP} 602 Breakfast
1500 |IN QUT WA N/O|Proper handling of pooled eggs Oojof s 602 Lunch
Blue Low Risk Faclors 603 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 [J Other
|CDI R PTS CDIJ R [PTY
Food Tempeature Control Utensils and Equipment Meal Observed
280C| Food received at proper temperalure O(d]s 4000 Food and non-foed sufaces praperly used and constructed; O(afs 604 Breakfast
( 2900 Adequate equipment for temperature conirel IERE ( clyanable
00 Proper thawing methods used ] 4100 Marewgshing facilities properly instalied, maintained, used; 0jo 605 unch
P test strips available and used 5 605 Dinner
Food Identlflctlo Food — contact surfaces maintained, cleaned, sanitizad olofs
3100] Proper absling, signage 10 10 ]5 | jon-lood — contact surfaces maintained and clean o]0} s 6060 Cater

6065 (] Other

Protection from Contamination Physical Facilities

Insects.., rodents, animals ot present; enl@nce controllf,d dJ 4400| Plumbing properly sized, instalied, anc maintained; proper baciflow | O | O | 5 | [Red Gritical Points
33001 Potential food contamination prevented during preparation, olals devices, indirect drains, no cross-connactions
storage, display 4500| Sewage, wastewater properly disposed =B
3400/ Wiping cloths properly used, stored O 105 | [4500] Tolet fasiities properly construcled, supphied, cleaned S EE -
3500 | Employas cleankinass and fygiene 01013 | I Garbage, refuse properly dispased; faciities maintained NI E Welue Poinls
rl, la“"’ drinking, or t 0 4800 | Physical facilities properly installed, maintained, cleaned; ool 24
Proper Use of Utensils unnecessary persons excluded from establishment
3700| In-use utensils properly stored 0|0 a | |4800| Adeguate ventilation, lighting; designated areas used O10( 2 | [Total Poings
3800| Utensils, equipment, linens properly storad, used, handled 0[O ]3] |5000 Pesting of permit; mobile establishment name easily visible SR EVA A ‘ Z{ z
3900| Single-use and single-service articles properly stored, used 0103

Based on an inspection his day, the above liems are violations, which must be corected in the time spacified by the health officer. A foed establishment permit may be suspended without warning, notice or hearing if the
raquirements of the food code andfor directives of the healih officer are not met or if violations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazasd exists or there are 75 or mare
red critical points or if there are 101 or more total peints. The health 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 filed with the health
oficer within ten (10) days of the suspension or inspaction. The filing of an appeat dees not stay the eifectiveness of a suspension. The complated inspaction form s a public document that must be made available to any person
who requests it under the provision of the Right to Know Law .
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—H HD O J{'H‘ i\)\\(\()ﬁ = |04 a Incomplete
EDIScos need @ olcced On Ly Conler 2 .
LB(D OI \"\ V\f(o d W 0 \QCQ(‘\ ( -(\. \(\V . C Oj\'\(’)/ ' % 04c lo“Suspend
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Basad on an inspection this day, the above items are viclalions, which must be corrected in the time specified by the health officer. A food estabiishment permit may be suspended without warning, notice or hearing if the
requirements of the focd code and'or directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permit will be suspended it an imminent hazard exists or there are 75 ar more
red critical points or if thera are 101 or mare total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection raport if a written request is filed with the health
officar within tan {10) days of the suspension or inspection, The filing of an appeal does not stay the effectiveness of a suspension. The completed inspaction form is a public document that must be made available 1o any person
who requests it under the provision of the Right to Know Law.
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