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Red High Risk Faclors

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status (IN, OUT, NfO, N/A) for each item. 128 [A Scheduled

IN = in compliance  GUT = not In compllance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R =repeat violation | 129 Return
Compliance Status coll r {4126 0 Fld Pl Rvw
Potentially Hazardour Food Time/Temperature 130 J Complaint

Compliance Status

Demonstration of Knowledge

0100 [IN oUT PIC cerilied by accredited program, or compliance 1600 |IN OUT MA NG| Proper cooling procedures 0] 02| 1330 llness/ Injury
;‘i‘:dc\:del; or é°f;e°‘ ﬂﬂswe; — 1710 |IN OUT NiA NG| Proper hot holding temperatures {<130°F) 0| O 25134 O Permit [nv.
D . - ) .
e loo[c}irwegrk:rrs i;i:rergm 8 WAIKBIS; 1720 [IN OUT NiA NO :’br;v‘FuaI:‘aer(.}hncpl1 I;glc#r;g :esnggglratures 0| 0| s|136 [0 Field Education
Employee Health 1800 [IN OUT NiA NI | Proper cooking fime and temperature W INE 1270 Pre-Operat.
Proper ill warker practicas; no ilt workers present; 1900 |IN OUT N/A NG| No room femperature storage; proper use of tme | 0 | 1] 25 106 [ HACCP -
proper reporting of ifness 88 a contrel, procedures avaiIaEle O
Preventing Contamination by Hands 2000 |IN OUT NA N/O|Proper reheating procedures for hot holding O Gfis Results
0400(IN OUT  N/O|Hands washed as required 2110 [IN OUT NiA Proper cold holding temperatures {> 45°F) e BRI .
0500 [N QUT NA N/O| Proper methads used to pravent bare hand contact {0 | O 15 | [2120 [IN QUT nA Proper cold holding temperatures a|of s 01 0 Satleactory
with RTE foods {between 42°F to 45F) 02 [ Unsatisfactory
0600 | IN OUT Adequaie handwashing facilities 2200 (IN OUT NA Accurate thermometey provided and used to ool s|logz i Complete
Approved Source, Wholesome, Not Adulterated evaluate temperafure of PHF :

n 0 ncomplete
Consumer Advisory 4 l P

0700 IN QUT Food obtained from approvad source a0 O
0800 IN OUT Water supply, ice from approved source 010 Wﬁﬁﬁ
Rl o, o Popuion Action
) o e e
1100 IN OUT Proper disposition of returned, previously served, | (1 [ (3 10 Ioods not ffered 07 g Approved
unsale, or contaminaled food Chemical 10 O Disapproved
1200 (IN OUT NA NIO | Proper shellstock identificafion; proper parasite 010f s EIE 26 0 FO"OW-Up F{eq'd
destruction procedures for fish Conformance with Approved Procedures D

Protection from Cross Contamination 2600 [IN OUT Mia [ Coempliance with risk control plans, variances, or
1300 | IN OUT N/A Food contact surfaces used for raw meat mobile it plan of cperation Meals S d
thoroughly cleaned and sanitized 2700 [IN OUT NiA | Variance obtained for specialized processing Ol o[ Meals serve

1400 IN OUT WA | Raw meats helow or away from RTE food 0]0f s methods (e.g., ROP) 6020 Breakfast

4500 |IN OUT N4 NJO| Proper handiing of paoled eqgs d40] s 8025 Lunch

Blue low 2 6030E Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (J Cater
Circled points indicate items not in compliance. 6040 [ Other
3§

mpetature Conlrol Meal Observed
12800 Food received at proper temparature ) 5 Foed ard non-food sufaces properly used and constructed, 6045 Breakfast

[2360}, Adequate equipment for lermparature control W[ cleanahle
Proper thawing mefhods used 4100 | Warewashing facilities properly installed, maintained, used; 6050 Lunch

[} 8]
ora
4200 | Food — contact surfaces maintained, cleaned, sanitized Dia
o]a

= test strips available and used 5 .
FEond ldentihcation 5 6055 Dinner
3100] Proper labeling, signage [EAENER 4300 | Non-food — contact surfaces maintained and ciean 3 6060 O Cater

6065 [ Other

Protection from Contanmunation

3 secls, rodents, arimals ol present; entrance contralled BN IB; roperly sized, installed, and maintained; propar backfiow [ D | O Red Critical Points
g‘ 3300| Hotential food contamination prevented during preparation, O|0|5 devices, indirect drains, no cross-connections

o—t-Starage, display 4500| Sewage, wastewaler properly disposed I

3400| Wiping claths proparly used, stored O 1O |5 | [4500] Toile! taciiies propery conslricted, suppied, cleaned mlEE

3500| Employee cleanfiness and hygiens 01813 | [F70 Garbags, refuse properly dispased; faciliies maintained T |a]a|{BlvePoints

[ 3800y Proper eating, tasting, drinking, or {obacco use 0 [0 437700 Physical fagilities properly installed, maintained, cleanad; g|opa

D ——1 unnecessary persons excluded from establishment
n-use utensils properly store 3 4000 | Adequate ventlation, lighting; designated areas used 010/ 2 | [Total Points

3800| Utensi's, equipment, linens properly stored, used, handled Olc]a 5000 | Posting of permit; mebile establishment name easily visible g|0fe2 “ Z ( )
3900 Single-use and single-service articles properly stored, used D03

Based on an inspaction this day, the above items are viclations, which must be corrected in the time specilied by the health officer. A food establishment permit may be suspenced without waming, natice or heariag If the
requirements of the food code and/or directives of the health officer are nol met or if violations are not corrected in the time stated in. éhis report, The permit will be suspended if an imminent hazard exists or there are 75 or mare
red critical poinis or if there are 101 or mare total points. The health officer will provide an opportunity for an appeal on the validity of a suspensicn ar the findings of an inspection report if a written request is filed with the health
officer wifhin ten (10) days of the suspensian ar inspection. The filing of an appeal does not stay the etiectiveness of a suspension. The completed inspection form is a public document that must be made available fo any person
who requests it under the provision of the Right to Know Law .
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04 [ Suspend

07 [ Approved

10 [ Disapproved
26 S Follow-up Req'd

Meals Served
6020 ¥ Breakfast
6025 M Lunch
6030 [ Dinner
6035 [ Cater
6040 [ Other

'ET‘\OI'c'm\O(_ Meal Observed
S0 e under and qraund equigent in_ cant, o g Brealdast
areo 6055 [ Dinner

6060 (] Cater
6065 (1 Other

D The. spinXyer Neods Jpipes Need cleaned
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Comments ZO

Total Points
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Based on an inspection this day, the above ftems are violatians, which must be comected in the lime specified by the health officer. A foad establishment permit may be suspended without warning, notice or hearing if the
requirements of the focd code andior directives of the hea'th officer are not met or if violations are not cotrected in the time stated in this report, The permit will be suspended it an imminent hazard exists of there ars 75 ar more
red eritical points or if thera are 101 or more total points. The health officer will provide an cpportunity for an appeal on the vafidity of a suspansion of the findings of an inspection repart f a writtan request is filed with the health
officer withirs ten {10) days af the suspension cr inspection:. The filing of an appeal does not stay the effectiveness of a suspension. The cempleted inspaction form is a public document that must be made availatie to any person
who requests it under the provision of the Right to Know Law.
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OBSERVATIONS and CORRECTION ACTIONS s .
. . , ervice
ltem Number C Violations cited In this area must be‘corrected with the time frame specified. Points 1285 Scheduled
A3 Custormer sada. Jcomiment AYga Nedds 12901 Retumn
1263 Fid Pl Rvw
Claned 1303 Complaint

a0 Erpionjeces Seed sgored NG 3 B | 1380 liness / Injury
l T 1340 Permit Inv.
1361 Field Education
1270 Pre-Operat.
106 HACCP
O

Results

01 [ Satisfactory
02 [ Unsatisfactory
03 Complete

04 Incomplete

O

Action

04 (] Suspend

07 U] Approved

10 [ Disapproved

26 [ Foilow-up Reqd
]

Meals Served
6020 Breakfast
6025 Lunch
6030 $< Dinner
6035 (J Cater
6040 [J Other

Meal Observed
6045 X Breakfast
8050_4 Lunch
8055 [ Dinner
6060 (O Cater
8065 (J Other

Red Critical Points

Comments O

Blue Points

2O

Total Polnt:o

Based on an inspection this day, the above items are violations, which must be corected in the time specified by the health officer. A food establishment permit may be suspended without warning, naotice or hearing it the
requirements of the food cede andvor directives of the haalth officer are not met or if violations aze ot corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 10t or more fotal points. The health officer will provide an oppartunity for an appeal on the validity of a suspension or the findings of an inspaction report if a writfen request is filad with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does net slay the effectiveness of a suspension, The completed inspection form is a public document that must be made available to any person

wha requests it under the provision of the Right to Know Law.
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