CCIS | Sanitation Survey Report
Food Inspection Program Page J of &
%‘»{smess Name: /4 Operator: Phone;
. N, Al Hr ,\( fw | (Ony ma( ST ()
Ad dress ‘/ f l? Seat / Checkouts
S S, o0 /’15(%?@4 Cltin :msbu@ A (7 |
General Heanh‘ﬂedord D P/E Date Activity Time Travel Time
Py »-h\,‘ q ~t i ) . 2T oy
PRIZICIC ’_7(_,@5’45(0&7 (D750 m m
R CoE o Red High'Risk Factors ' LT i
Hrgh Rlsk Factors are lmproper pracllces or procedures identified as the most prevalent contributing !actors oi foodborne !”nESS or m]ury Service
Circles indicate compliance sfatus ([N, OUT, NfO, N/A) for each item. : 128 cheduled
IN =in compliance  OUT = notin compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 128 [J Return
Comphanee Status Compliance Status 4126 ] Fld P} Rvw
nonsh 130 [J Complaint
P[C eemfled by accredited program, or compliance IN OUT Nfa NIO | Proper cosling brocedures O 133 [ liness / Injury
with Code, o correct answers 1710 [IN GUT WA NIG | Proper hot holding femparaturss (<1 30°F} 010251134 7] Permit Inv.
G200 1M OUT Food Worker Cards current for all tood workers: a(gal s T - N . .
hew food Workers famed 1720 {IN GUT NiA N0 E’brg&eéehnogggkgr;g gezarggfe)ratur,s O 0O] 51136 [] Field Education
! -
ployee Flea 1800 {IN QUT N/A MO | Proper cooking time and temperature | of2s 12 e-Operat.
0300 [ IN OUT Proper ill worker practices; na il workers present, |0 { (0125 | 1900 [IN QUT Ni& NIO [No room temperature storage; proper use of time | 0 | U] 25 L HACCP
proper reporting of ilness as & confrol, procedures available ]
reve g L-onia aton and 2000 |IN OUT NA N/O | Proper reheating procedures for hat holding 0| r1]15 Results
0400 [IN OUT  NIO|Hands washed as required O {0151 2110 |IN OUT NA Proper cold hotding temperatures (> 45°F) Cl2)10 01 [ Satisf
0500 |IN OUT NiA N/O | Proper methods used to prevent bare hand centact {1 [ (0] 15 | |2120 [IN QUT NA | Proper cold holding temperatures 9107 s atls ectory
with RTE foods (between 42°F to 45°F) 02 [] Unsatisfactory
0600 |IN OUT Adequate handwashing facilities : 10| |2200 [N OUT WA Accurate thermometer provided and used o O 0] 5103 ,Comp[ete
luate t ture of PHF
s T T 04 17 Incomplete
0700 |iN QUT Food obtained from approved source Oq¢d 5 D
0800 |IN QUT Water supply, ice from approved scurce 010 N QUT NA 5 ;%E?g&?(:%“ggdr SAdViSOW pasted for raw or
0900 |IN QUT Wi N | Proper washing of fruits and vegetables gjCcito - Action
1000 [N OUT Food in goad condition, safe and unadulterated; a1 AT i S g R -
' aggro:rego;ddﬁmsr 1on, Sale and fnactilel ! asteurized foods used as required; prohibited 04 [J ‘Suspend
1100 1% QUT Proper disposition of returned, previously served, (0 | | 10 ﬁ Lol 07 S0 Approved
unsafe, or contaminated food 10 D Dlsapproved
1200 I\ OUT NIk N | Proper shelistock identification; proper parasie | | 1| Toxic substances properly identifed, stored, used -lil- 26 U Follow-up Req'd

destruehen procedures for f|sh

FADEELT O L cmss Ccmtammatlon - : I OUT BA Compliance with risk conirol plans, variances, ot
1300 | IN OUT Ni& Food contact surfaces used for raw meat J015 mobile unit plan of operation
thoroughly cleaned and sanitized 2700 |IN OUT N4 | Variance obtained for specialized processing NI Meals Served
1400 | IN QUT NiA Raw meats below or away from RTE food Ci0q 5 methods {e.g., ROP) 6020 [ Breakfast
1500 {IN QUT Nis N0 i Proper handling of pooled eggs U . 6025 [J Lunch
Blue low Risk Facto 6030 [J Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects inte foods. 8035 [] Cater
Circled points indicate ftems not in compliance, 6040 ther

PTS

s and Equipment., -

oo liensis a o td il | Meal Observed
g 8 2 4000 Egc;i:ggnon -ioed sufaces propery used and constructe 5 6045 [ Breakfast
D 0

(NN N

4100 | Warewashing facilities properly installed, maintained, used, ol 6050 D Lunch
a|o
HENE

Food Temperature Control

2800| Food received at proper temperature

29001 JAdequate equipment for temperature control
F000] Proper thawing methods used | _
FOOd lde“t'flcahon 3l | 4200 | Food — contact surfaces maintained, cleaned, sanitized

[%]

test sirips available and used

6055 i Dinner
6060 U Cater

L3 | N

0| Proper labeling, signage _

Mon-food — contact surfaces mamtalned and clean
Protection from Contamination . \ I

‘Physical Facilities - - . |

6065 Y Dither

3200} Insects, rodents, animals not present; emranee eontrolled . E 4400 | Plurbing properly sizad, lnsralled and mamtam ed; proper backflow ] i U 15 | |Red Critical Points
3300| Potential food contamination prevented during preparation, g g devices, indirect drains, no cross-connections
storage, display 4500 Sewage, wastewater properly disposed O|l0Ols

3400] Wiping cloths properly used, stored U |d 48001 Toilet facilities property constructed, supplied, cleaned O{813 - -
3590 Employee cleanfiness and hygiens U U 4700 Garbage, refuse properly disposed; facilities maintained gjoj}s Bius POE.E_S__

3600| Proper eating, tasting, drinking, ortebacce U5& C o3 48001 Physical facilities properly installed, maintained, cleaned: gl|dje D
Proper Use of Utenslls R _' : : . unnecessary persons excluded from sstablishment :

3700| In-use wlensls properly stored ] '3 | |4900] Adequate ventiation, lighting; designated areas used = |32 (lTotal Points.

3800} Utensils, equipment, finens properly stored, used, handled T1jC |3 | {5000 Posting of permit; mobile establishment name easily visible gl e /D

3900| Single-use and single-service articles properly stored, used JiC |3
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