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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
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 X Scheduled
IN =in compliance  OUT = not in complisnce  N/O =not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 128 ] Return

Compliance Status 126 [] Fld PI Rvw
Potentially Hazardous Food Time/Temperature T 1300 Complaint
0] %]133 0 lliness / Injury
0]25]134 1 Permit Inv.
0| 51136 J Field Education
Ihes| 127 0 Pre-Operat.
S121106 0 HACCP
a
u]
o
u]

Compliance Status
Demonstration of Knowledge
PIC certified by accredited program, or compliance 1600 [IN OUT N/A N/O [Preper cooling procedures

with Cade, or correct answers 3710 |IN OUT WA NiO [Proper hot holding temperatures {<130°F)

Faodinrker Eardls c_ungnt for all food workers; 1720 |IN OUT N/A NiO | Proper hot holding temperatures
new food workers traine {between 130°F to 139°F)

Employee Health ‘ 1200 [IN OUT N/A NiO | Proper cacking time and temperature

IN aur Praper ill worker practices; no il workers present; ﬁﬁﬁ 1900 |IN OUT WA NID | Na room temperalure storage; proper tse of fime
proper raparting of illness as a control, procedures available

Preventing Contamination by Hands | [2000 [ 0UT NiA N | Froper reheating procedures for hot holding
0400 [IN OUT  N/O |Hands washed as required 2110 |IN OUT N/ Prepar cold holding lemperatures {> 45°F)

O

Results
01 0 Satisfactory

O] O|o(al ool alojo

0500 |IN OUT NiA N/O [ Proper methods used to prevent bare hand contact (3 | O [ 15 | [2120 [IN OUT N Proper cold holding temperatures 5 .
with ATE foods {between 42°F to 45F) 02 O Unsatisfactory
0600 |IN OUT Adequate handwashing faciilies O 0[10 | f2200]Iv OUT WA [Accurate thermometer provided and used to 5(03 Complete

evaluale temperature of PHF

Approved Source olesome, Not Adulierated " ot i 04 Incomplete
0700 [IN ouT Foed cbtained from approved scurce glo 15 Consumer Advisory ‘ Ol
0800 |IN oUT Water supply, ice from approved source oo W IN OUT NiA Pr?er C?(rlzufrneéAdwsory posted for raw or ﬁﬂﬂ
0900 |IN OUT WA N0 |Proper washing of ruits and vegetables HE ™ . . - Acti
cron
- — - Highly Susceptible Populations \
1000 |IN OUT Foed in good condilion, safe and unadulterated; [ERERERT] n _ - 04 D Suspend
approved additives W IN OUT hiA munzte% foogs used as required; prohibited ﬂﬁﬂ P
1100 (IN OUT Proper disposition of returned, previously served, (O | O 10 nat oriere 107 )g Approved
unsafe, or contaminated focd Chemical ‘ 100 Disapproved
1200IN OUT Nid WO gra;i)er;hellstockédemiifiga:@on;proper parasile oo 2500 [IN CUT Toxic subslances propery identified, stored, used ) O | ] 10] 26 O Foll OW-Up Req'd
. ESIUCIOn procecures or s Conformance with Approved Procedures T
Protection from Cross Contamination IN OUT N/A Compliance with risk control plans, variances, or
1300 IN OUT NiA Food contact surfaces used for raw meat mobile unil plan of operation Meals Served
thoroughly cleaned and sanitized 2700 [IN QUT N/& Variance abtained for specialized processing gjafe e
1400 [IN OUT NiA | Raw meals below or away irom RTE food 00| s methods (e.g., ROP) 6020 [0 Breakfast
1500 £IN OUT NiA NO| Proper handling of pooled eqgs D10] 8 6025 [0 Lunch
Blue Low Risk Factors 6030 O 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. 60% Other
COI[ R |PTS CDH R [PT
Fd epeatre Control : nslan Equimnt | - - — Meal Observed
2 ood receive .at proper temperature 0 cl?aanaal?!e non-food sufaces praperly used and constructed; 6045 [J Breakfast
2900| Adeguate equipment for temperature conirol ol|o|s
3000 | Proper thawing melhods oeed ] 4100 | Warewashing lacilifies properly installed, maintained, used; oo 6050 O Lunch
P - test strips available and used 5 6055 D Dinner
Food Idenlmcllo 4200 | Food — contact surfaces maintained, cleaned, sanitized grajls D
m Proper labaling, signage mm 4300 | Non-food — contact surfaces maintained and clean gpafa 6060 Cater

Protection from Contamination Physical Fa ag 6065 gOlher

Insects, rodents, animals not present; enirance contralled 4400| Plumbing properly sized, installed, and maintained; proper backilow 5 | |Red Critical Points

3300( Pctential focd contamination prevented during preparation, O|0]s davices, indirect drains, ne cross-conneclions 0o
storage, display 4500| Sewage, waslewater properly disposed O|0o]s O

3400| Wiping cloths properly used, stored O [0 15 | [400[ Tollet facilNies properly construcled, suppled, dleaned NIEE i

3500| Employee cleanliness and hygiene o103 3700 Garhage, refuse properly disposed; facilities maintained Oj0]a Blue Poinls
4800 Physical facilities properly installed, maintained, cleaned; Of0|2 @
unnecessary persens excluded from astablishment

3700( In-use utensils properly stored Olo]la 4300| Adequale ventilation, lighting; designated areas used O 0| 2| [Total Paints

2800| Utensils, equipment, linans properly storad, used, handled ojo]a 5000| Posting of permit; mobile establishment name easily visible Oof0ofz

3900| Single-use and single-service articles properly stored, used Ofdjs

Based on an inspection this day, the above items are violations, which must be cerrected in the time specified by the health officer. A food establishment permit may be suspended without waraing, notice or hearing if the
requirements of the faod code andar directives of the health officer are not met o if violations are not corrected in the time staled in this report. The permit will be suspended if an imminent hazard exists or there are 75 ar mare
red critical poins or if thera are 101 or mara total points. The health afficer will provide an opportunity far an appeal on the valldity of a stspensicn of the findings of an inspection report if a written request is filed with the health
officer within ten {10) days of the suspension or inspection. The filing of an appeal doss not stay the effectiveness of a suspension. The completed inspection form is & public document that must be made available o any person
who requests it under the pravision of tha Right to Know Law .
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hem / Location Temp (°F ttem / Location Temp () | Service
i ° 2 ) | 28] Scheduied

D( A Y\\QCDC)\ Cr 31_50 129D Return
) . ) 126(_] Fid Pl Rvw
LA({)E%\Q\& Qc@tﬂemﬁy‘ 23 13001 Complaint
1331 lliness / Injury
1347 Permit Inv.
136 Field Education

127} Pre-Operat.
106[) HACCP
O

Results
OBSERVATIONS and CORRECTION ACTIONS 01 0 SatIngCtory
02 O Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Peints | 03 Complete

04 Incomplete

Action

04 [] Suspend

o7 Approved

10 Disapproved
26 % Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 [J Lunch
6030 O Dinner
6035 O Cater

6040~ Dther

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

606504 Pther

Red Critica! Paints

O

Blue Points

Tolaltjts

Based on an inspection this day, the above items are violalions, which must be corrected in the ime spacified by the health officer. A food establishment parmil may be suspended without warning, notice or hearing i the
requirements of the food code and/or directives of the health officer are not mat or if violations are nat cotracted in the time stated in this repert. The permit will be suspended if an imminent hazard exists or there are 75 o mare
red critical points of if thera are 101 or more total points. The health officer will provide an apportunity for an appeal on the validity of a suspansion or the findings of an inspection report if a writlen request is filed with the health
officar within tan {10} days of the suspension or inspaction. The filing of an appesl does not stay the effectiveness of a suspansion. Tha completed inspection form Is a public document that must be made available to any person
who requests it under the provision of the Rlight to Know Law.
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