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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 lliness or injury. Service
Circlas indicate compliance status {IN, OUT, N/O, N/A) for each item. 12 cheduled

IN = in compliance QUT = not in compliance WO = not observed N/A = not applicable  CDI = comecied during inspection R = repeat violation | 129 Return
Comptiance Status coil R [e1d 1260 Fid Pl Rvw
Potentially Hazardous Food Time/Temperature 1301 Complaint

Activity Time Travel Time

Compliance Status

Demonstration of Knowledge

PIC certified by accredited pragram, or compliance 1) [C| 575 [1600|IN OUT NA N0 | Proper cooling procedures ] m] 13307 lllness / Injury
with Code, or corrsat answors 1710 |IN OUT NA_ NG| Proper hot holding temperatuses (<130°F) O[d]2s] 1341 Permit Inv.
OO0 WOUT | Food Worker Gards urent o alesdverkes, |01 9 |- 1720 OUT A WO roper ol kg sgetatures B[0] 5| 136 Field Education
L]
1800 [IN OUT WA N:O | Proper cooking time and tamperature ajffas 13;% r{fc%%eral'
0300 (IN QUT Praper ill worker practices; no ill workers present; 00|25 [T800[IN GUT NA NO | No roem temperature storage; proparuse of time | O (3] 25
prope repoiting of illness as a control, procedures available O
P 2000 [N QUT N NO| Proper reheating procedures or hot holding O] 15 Results
0400|M OUT  NiO|Hands washed as sequired O [O[15 | [2116]w OUT WA §Proper cold holding temperatures {> 451F) aolo] 10 01 (] Satisfactor
0506 | IN QUT NA NO | Proper methods used to prevent bare hard contact Ofaf s | fz120[Iv our KA Proper cold holding tempsratures O s : . ¥
with RTE foods (between 42F o 45F) 02 [ Unsatisfactory
0600 | I OUT Adequate handwashing facilities oG] INOUT NA | Accurate thermometer provided and used to =[O 5|03 Complete
A o o ot A ule temparature of PHF 04 Incomplete
0700 IN OUT Food cbtained from approved source O[O, Consumer Advisory . 0O
0800 IN OUT Water supply, ice from approved source oo W ﬁﬂﬁgféofmm :dwsorv posted for raw or ﬁn
0R00JIN OUT WA NIO|Proper washing of fruits and vegetables CHcl| 10 ’ . " Action
050 [IN OO Foodin — - Highly Susceptible Populations
good condition, safa and unaduflerated; o1of 1 i i - 04 [ Suspend
approved additives W INOUT A& | Pasteurized foods used as required; prohibited ﬁﬂ P
1104 IN OUT Propar disposition of retumed, previously served, [ |[11{ 10 foods not ofiered 07 pproved
unsale, o centaminated food Chenncal 10 Disapproved
1200(N OUT NA NO 5{,2??”2 shellstock éﬂf:;iffig?}i:rr:;pmper parasite O |OI] 5| [2500 [ ouT Toxic substances properly idenified, stored. used ] C1[ L1110 26 [ Follow-up Req'd
P Conformance with Approved Procedures O
0 0 0 N OUT N& [ Compliance with risk gontrol plans, variances, or
1300 | IN QUT NA Food contact surtaces used for raw meat 0| s mabile unit plan of cperation M IsS d
thoroughly cleaned and sanifized 2700 [IN QUT WA [Variance obtained for specialized processing oTo[ 0] Vieals serve
1400 [INOUT WA~ | Raw meats below ot away from RTE food o0 s methods {g.g., ROF) 6020 [ Breakfast
1500 IN OUT N/A NG| Proper handiing of pooled eggs 0| s 5025’ (3 Lunch
Blue Low Risk Factors 6030 (J Dinner
Low Risk Factors are prevenilve measures to control the addition of pathogens, chemicals, and physical objects into focds. 6035 [ Cater
Circled points indicate itams not in compliance. 6040 ther
CDI| R |PTS Col{ A [PT)
depﬂmt“m CO”"U 4§014s 4000 | Food and foad surfa rly used and d Ol s Meal Observed
received at proper temperature _l gl ood and non-food surfaces propery used and constructed; {1
2900] Adequate equipment for temperature control aols cleanable 6045 [ Breakdast
3000| Proper thawing methods used O 10 3| [4100[ Warewashing facikties properly installed, maintainad, used; 6050 (J Lunch
test strips available and used a0l s 6055 1 Dinner
et 4200 | Food - contact surfaces maintained, cleaned, sanitized Oi0|s
31004 Propar fabeling, signage LI 10} {5 | 3350] Nonlood — contact surfaces maintained and dlean oo 3| 6060 L) Cater
p 6065 (AyDther
3200| Insects, sodents, animals not present; entrance controlled O L V5 | Fadno| Pumbing proerly sized. installed, and maintained: —r—
1 , \ aintained; proper backilow { CJ (1 | 5 | {Red Critical Poi
3300] Potential food contamination prevented during preparation, s devioeﬁnpdiorgct rains, no cross-connections ed Critical Points
storage, display 4500 Sawage, wastewater properly dispased a|O]ls
3400) Wiping cloths proparly used. stored S |0 [& | [3800[ Tolet faciliies properly constructed, supplied, cleaned m[EE :
3500) Employee f:leanllm'ass ant.i h?tglene LUC S 1 a7 Garbage, refuse properly disposad, facilities maintained o] ] [Bhe Pmr;t—s/n
3600] Proper ealing, tasiing, drinking, or tobacco use U0 13 | [4800[ Physical faciiies properly instalied, maintained, cleaned; O[3z D
unnecessary persons excluded from establishment
3706] In-use wiensils properly stored Oojd|s 4900| Adequate ventilation, lighting; designated areas used 0101 2 [ ITotat Points
3800| Utensils, equipment, linens properly stored, used, handled 00 3 | | 50001 Posting of permit; mobile establishment name easily visble a(ale
39001 Single-usa and single-service articles properly stored, used [mEERE #

Based an &n inspection this day, the abova ilems ara violations, which must be conected in the time specified by the ealih officer. A lood establishment permit may be suspended without warning, nolice or hearing if the
requirements of the ood code andlor directives of the health officer are nol met or if violations are not corrected in the time stated in this raport. The permit wilt be suspended if an imminent hazard exists or there are 75 or more
red critical points or if ther 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 report if a written request s filed with the health
officer within ten {10) days af the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection 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 .
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TEMPERATURE OBSERVATIONS

a Service
Item / Location Temp (OF) ttem / Location Temp (°F) 108 heduled
F?UZQA/ (CDU/ 4. 12981 Return
@ 1261 FId PI Rvw
Zd\f. gﬂ 0L ,%\ \d 1301 Complaint
Freezor (& Y 133L] liness  Injury
= - o _ermlt inv. ‘
(?(’ ezl = 05 13601 Field Education
' O 12701 Pre-Operat.
rigzen 5.0 1060] HACCP
(e B39 O
Results
OBSERVATIO ORRECTION ACTIO 01 [ Satisfactory
= - - 02 [ Unsatisfactory
ltam Number Violations cited in this area must be corrected with the time frame specified. Polnts 3 ‘Complete
S0 | inlodoe e cov e | g incomplete
Action

04 Suspend
07 ipproved
10 Disapproved

26 [ Follow-up Reqd
O

Meals Served
6020 (O Breakfast
6025 (7] Lunch
6030 (1 Dinner
6035 (J Cater
504?>Qbmer

Meal Observed
6045 [ Breakfast
6050 J Lunch
6055 {J Dinner
6060, ] Cater

6065_L3*Other

|Red Critical Points

O

|Blua Points

Based on an inspection this day, the above items are viclations, which must be comected in the ime specified by the health officer. A food estabiishment permit may be suspended without warning, notice or hearing if the
requirements of the foad code and/or directives af the health officer are not met o if vialations are not cerrected In the lime stated in this raport. The permit will be suspended if an imminert hazard exists or there ara 75 cr more
red critical peints or if there are 101 or more tetal points, The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection repert if a written request s filed with the health
officer within tan (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public document fhat must be made available to any person
who requests it under the provision of the Right to Know Law,
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