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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 iliness or Injury. Service
Circles indicate compliance status (IN, QUT, N/O, N/A) for each item. 128 cheduled
IN = in compliance  OUT = not in compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 128(_] Return
Compliance Status Compliance Status coll R[Prd 126[1 Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 13008 Complaint
PIC certified by accredited program, or compliance |0 (5| & | {1600 [N OUT NiA NG | Proger coofing procedures 0] 0[] 1331 liness / Injury
with Code, or carrect answers 1710 [IN OUT WA NG | Proper hol halding lemperatures (<1 30F) Gl D] 25 1347 Permit Inv.
Food Warker ars current for all food workers: 1720 [IN OUT NA NG rbrg&e;enno: halding tamparates T[0[ 5136 Field Education
Employee Health 1800 |IN OUT /A NG| Proper cooking tima and temperature mEERY L) Pre-Operat.
Wﬁﬁﬁ 1900 {IN QUT N/A NG | No room temparature storage; properuse of time | | 0| 25 106 HACCP
propes reparting of fness as a control, procedures avallable O
Preventing Contamination by Hands 2000 [IN 0UT WA NO| Proper reheating procedurss for hot holding ==l B Results
IN Q4T NiO|Hands washed as required 2110 |IN OUT NiA Proper cold holding temperatures (> 45F} C{Of e 01 [ Satisfactor
0500 | IN OUT NiA NG | Proper methods used 1o prevent bare hand contact (0 | 0| 45  |2120{IN OUT NA | Propes cold holding temperatures o] s - y
with ATE foods {between 42 fo d5¥F) 02 [ Unsatisfactory
0600 [ IN OUT Adequate handwashing facilities O 2200 [IN OUT A | Accurate thermomater provided and used to o(ay si03 omplete
Approved Source. Wholesome, Not Adulterated avaiuate lemps:atuce of PHF

04 Incomplete

0700 IN OUT Food obtained from approved scurce (] =] Consumer Advisory O
0800 | IN OUT Water supply, ice from approved source Ol IN QUT N& Proper Consumer Advisory posted for raw o o]
- - undeicooked foods
0900 | IN OUT N/A N/C | Proper washing of fruits and vegetablas | . " " Action
- — - Highly Susccptible Populations
1000 | IN OUT Food in good condition, safe and unadulterated; Qe i i - 04 [ Suspend
approved additives W INOUT N& | Pasteurized foods used as required; prohibiied ﬁﬁﬂ P
1100 N OUT Propes dispasition of returnad, previously served, |1 §E1( 10 . f00ds not ofiered 07 Appl‘OVBd
unsafs, or contaminated food Chemical 17 Disapproved
1200(IN OUT N NG | Proper shallstack identification; proper parasite oo 2500 |IN OUT

destiuction procedures for fish Conformance with Approved Procedures

Protection from Cross Contamination 2600 |IN CUT NA | Compliance with risk contral plans, variances, or
1300§IN OUT NA Food contact surfaces used for raw meat mobile unit plan of aperation

thorughly cleaned and sanltized 2700 [IN GUT WA | Variance obtained for specialized processing aja
1400} IN CUT NA Raw meats below or away from RTE food Q0] s methods (e.g., ROP)

15004 IN QUT WA N/O | Praper handling of pooled eggs o)al s

Toxic substances properly identified, stored, used | O] C1] 10) 26 [ Follow-up Req'd
O

Mgals erved

Blue Low Risk Factors

Low Risk Factors are preventive measures 1o control the additlon of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compliance.

6040 (] Other

CEH| A |PTS| CDI| R |PTS
! Meal Observed
2800] Food recelved. at proper temperature Ofcfs | [ao00 Eg;t; :&c; non-food surfaces properly used and constructed; [ 6045 reakfast
lequate equipment for temperature conteol a ﬂ 5 - — . — 60 h
Proper thawing metnods used o1 5| 4100 :«’:;rigia:shg"liga ilha‘l::lllhe“:; g&p{:drjy installed, maintained, used; alals 6052 L] Dgnc
C 4200| Food - contact surfaces maintained, cleaned, sanitized ajg }i nner
3100] Proper labsiing, signage L1 |0 | 5 17300 JyNon-food — conlact surfaces mantained and clean 0 3| 6060 L] Cater
p P 6065 [1 Other
3200] Insects, rodents, animals not present; entrance conrolled O] | [4400 Pumbing progerly sized, installed, and meintained; proper backfiow | [ [ | 5 | [Red Gritical Points
33001 Potential food contamination prevented during preparation, Q||s devices, indirect drains, no cross-connections
siarage, display 4500| Sewage, wastewater proparly dispased Ojdys b
3400 Wiping cloths properly used, stored gjojs 4600 | Toilet faciliias proparly constructed, supplied, cleaned (! .
3500 Employes cleanliness and hygiana L1113 | [ e Garbage, reluse properly disposed; faciiies mainiained o101 | 3 | |Blue Point
3600) Proper eating, tasling, drinking, or tobacco use O0]3 1 4800 jhysical tacilities properly installed, maintained, cleaned, e 6
Proper Use of Utensils h.__rlinnecessary persons excluded from establishment
3700| In-use utensils properly stored olals 4900| Adequate vartiation, lighting; designated areas used ]| 2| FTotal Polnt
3800 Utensils, equipment, linens properly stored, used, handied O[O |3 | |5000| Posting of parmit; mobile estatfishmant name easily visible clo|z ;/5 T—?
3900| Single-use and single-service articles properly stored, used O3

Based on an inspection this day, the above items are viglations, 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
tequiraments of tha food code and/or directivas 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 if an imminent hazard exists or there are 75 or more
ted crifical points o if there are 101 or more total paints. The health officer will provide an opportunity for an appeal on the validity of a suspension of the firdings of an inspection report if a writien request is filed with the health
officer within ten (14 days of the suspensian or inspection. The filing of an appeal does not stay the efleclivaness of a suspension. The complated inspectien formis a public document that must be made available to any persan
who requests it under the provision of the Right fo Know Law .
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TEMPERATURE OBSERVATIONS
Service

[tem / Location Temp {°F) Item / Location Temp (°F) 128m Scheduled
Coovexr-Front @D }“@7 D Egg ?lztl}i)rlnﬂ

_ 5 VW
(Cr\ey - ‘CFOV\Jr CL/j 40*‘) 13000 Complaint

{,© 133 lliness / Injury
V?(’V (1? (OLF\-U- b“ <& CHios a ('D 134 Permit Inv.

\A\\Q 2 l © 1368 Field Education
S Lo el
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Results

01 ] Satisfactory
OBSERVATIONSand CORRECTIONACTIONS | :
OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatistactory

[tem Number Violations cited in this area must be corrected with the time frame specified. Points |03 [ Complete

BP0 Beods need ceplaced on Conev” tnvodrar(E) 04 L] Incomplete
4% TS e e VLD\aced O COr\EN \ﬁ%f@
Zi(xk\o\h’rmome}o( i %0\\* Cees\ex oK)
Z’DDNO ‘\(\"(’X Ymety A Srens cder o hm
00T v o rre e e ecscebraded onetio .
— | e cream w chims <
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Action

04 [ Suspend

07 L1 Approved

10 [] Disapproved
26 I:I Follow-up Req'd

Meals Served
6020 [N, Breakfast
6025 unch
6030 Dinner

6035 (1 Cater
6040 (O Other

Meal Qbserved
6045 Breakfast
Soso/gmnch
6055 Dinner

6060 [J Cater
6085 (] Other

Red Critical Points

»,

Blue Points

Comments % %L+
' TOMZ : w

Based on an inspection this day, the ahove items are vialations, which must be comrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requiremens of the tood code and/or directives of the health officer are not met of if violations are not corracted in tha time stated in this report. The parmit will be stspanded if an imminent hazard exsts ar thara are ¥5 or more
red critical paints or it there are 101 or more total peints. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is filed with the health
officer within ter; (10) days of tha 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 persan

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