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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, N/O, N/A) for each item, 128 (J Scheduled

IN = in compliance  OUT = not In compliance  N/O = not observed  N/A = not applicable DI = corrected during inspection R = repeat violation { 129 (] Return
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Potentially Hazardous Food Time/Temperature 1300 Complaint
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5101 O Satisfactory

0500 |IN QUT N/& N/O t Proper methods used lo prevent bare hand contact 15 [ [2120 |IN OUT NiA Proper cold holding lemperatures .
02 O Unsatisfactory

with RTE foods {between 42°F to 45°F)

0100IN OUT PIG certified by accreciited program, or compliance 1600 |IN OUT N N0 | Proper cooling procedures 0] D[ %]1330J liness / Injury
ot o ‘:"h dcﬁdek °rg°';e°‘ ans‘”ef’: — —= 1710 |IN GUT WA NID | Proper hot holding temperatures (<130°F] a(0|z|134 [ Permit Inv.
ood Worker Cards current for all food workers; 5 P : :
new foad workers trained 1720 |IN OUT WA NiO {Pbrgﬁ;elhowglu?:u;g 1193rEE'§)raMres 0| 0| ¢[136 J Field Education
playee Hea 1800 |iN OUT W& N/Q| Proper caoking time and temperature Of0]2s 127 0] Pre-operat'
0300 IN OUT Proper il worker practices; no il workers present; [0 (D025 | [1900 [IN OUT MiA WD |No room temperature slarage;Eroperuse oftme 0| 0] 25 106 (J HACCP
roper reporting of ilness as a confrol, procedures available O
Preve g Lonta alion by Hand 2000 [IN OUT NiA N/Q | Proper reheating procedures for hot holding o1 0]1s Results
040C|IN QUT  N/O|Hands washed as required 2110 [IN OUT NiA  |Proper cold helding temperatures (> 45°F) O] O} 1o
go|o
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0600 {IN OUT Adequate handwashing facilities O JO] 19| [2200 [N ouT WA Accurate thermometer provided and used to 503 O Complete
Aooroved Source olesome. Not Adulterated evaluate temperature of PHF 04 [ 1ncomplete
0700 |IN OUT Faod obtained from approved source DJlD " Consumer Advisory 0
0800 [IN CUT Water supply, ice from approved scurce 0o W IN QUT N P’°e‘:'£o%?‘2§”f“g§g$d“is°w posted for raw or ﬁﬁ
0509 |IN QUT WA NO [P hing of fruits and tabl 10
1000 | IN QUT F;(;Zﬁ;v;ii;li:dn::r:;e :ﬁ?ieu:aj:lterated 8 g 10 Highly Susceplible Populations s Actlon
approved additives 2400 [IN OUT A [Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 [ Suspend
1100 |IM OUT Praper disposition of returned, previcusly served, [0 | O] 10 foods not offered o7 Ol Approved
unsafe, ar contaminated food Chemical . 10 D Dlsapproved
1200 IN OUT WA N/O [ Praper shellstock identificatian; proper parasite 0o (2500 b OUT | Towic subslances properly identified, stored, used | O | O] 10] 26 [ Follow-up Req'd

destruclion procedures for fish Ceaformance with Approved Procedures 0

ection from Cross Contamination 2600 JIN QUT N/A Compliance with risk contrel plans, variances, or
1300 [IN OUT WA Food contact surfaces used for raw meat Ul mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 |IN OUT WA Variance obtained for specialized processing g|10|w eais serve
1400 1IN OUT Nk Raw meats below or away from RTE focd pOtal s methods (e.g., ROP) 6020 O Breakfast
1500 | IN OUT N/A N/C | Proper handling of pooled eggs g|afl s 6025 [0 Lunch
Blue Low Risk Factors 6030 [0 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [0 Cater
Circled points indicate items not in compliance. 6040 ] Other
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Food Temperature Control Utensils and Equipment Meal Observed

2800 Faod received al proper temperatura olals 4000 | Food and non-food sufaces properly used and constructed; o|0O]s
2900| Adequate equipment for temperatura control gfd]s cleanable 6045 [ Breakfast
3000] Proper thawing methods used SENE 4100 ;Narewgshing tacilities properly installed, mairained, used; 010 6050 O Lunch
: est strips available and used 5 6055 D Dinner
- © 14200 Food — contact surfaces maintained, cleared, sanitized gjals
3100) Proper fabeling, signage U 40 ) 5 7500 [Non-1o0d — contact surfaces maintained and clean o(o] ] 6060 0 Cater
olection from Co 0 . - 6065 [0 Other
3200TNpsects, rodents, animals nol present; entra.nce controll.ed 010}s 4460| Plumbing properly sized, installed, and maintained; proper backflow [ O | O | 5 | |Red Critical Points
3300| Phtential food contamination pravented during preparation, gl0|s devices, indirect drains, no cross-conneclions
orags, display 4500| Sewage, wastewater properly disposed 0|0js l( 3
0] Wiping claths properly used, stored O [0 |5 | [5G0 Totet faciities properly constructed, supplied, cleaned O[ola -
3500] Employee cleaniiness and hygiena 0fo)s m\garbage, refuse properly disposed, facilities maintained 0|03 Blue Points
3600 Proper aating, tasling, drinking, or tobacco use o0 ( 480¢| Bhysical facilities properly installed, maintained, cleaned; OfDfe2 5‘*‘}
Proper Use of Utensils nnecessary persons excluded from establishment
3700 In-use utensils properly stored 4900 | Adequats ventilation, lighting; designated areas used OO0 2|frotal
3800( Ulensils, equipment, linens properly stored, used, handled O 10 [a ] |5000] Posting of permii; mobile establishment name easily visible gfo|ez Z:}:‘ l_{,
3900| Single-use and single-service articles properly stored, used gjoj]a

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A focd establishment permit may be suspanded without warning, nofice or hearing if the
requirements of the food code and/or directives of the health officer are nct met or if viclations are not corrected in the ime stated in this report, The permit will ke suspended if an immirent hazard exists or there are 75 or mare
red critical points o if there are 101 or more fotal points. The health officer wif prowde an epporlunity for an appeal on the validity of a suspension or the findings of an inspecian report if a written request is filed with the health
officer within ten (10} days of the suspensicn crinspaction. The filing of an appeal does not stay the effectiveness of a suspension. The cempleted inspaction form is a pupicAocument that must be made avaitable to any person
who requests it under the provisign.afihe Right to Know Law .
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Basad on an inspection this day, the above items are violations, which must be corracted in the fime spacified by the health officer. A food estatdishment permit may be suspended without wasning, nofice or hearing if the
raquirements of the food code and/or diractives of the health officer are not met or if violations are not cortected 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 ara 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection report if a written request s filed with the health
officer within ten (10] days of the suspension or inspection. Tha filing of an appeal does not stay the affectiveness of a suspension. Tha completed inspection form is a public document that must be made available to any person

who requasts it under the provisien of the Right to Know Law. o
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