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High Risk Factors are improper practices or procedures identifled as the most prevalent conlributing factors of foadborne illness or injury. Seryvice
Circles indicate compliance status (IN, OUT, N/O, N/A} for each item. 128 [A~Scheduled
in compliance _OUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection K = repeat violation | 12941 Return

Compliance Status
Demonstration of Knowledge

PIC certified by accredited program, or compliance
with Code, or correct answers

Compliance Status 126 0 Fld P! Rvw
130 J Complaint
IN QUT Nia NK | Proper cocling procedures olo 133 Hiness/ Injury
1710 [IN QUT NA N0 {Praper hot holding temperatures (<130°F) O] 0]2s[134 0 Permit Inv.
1720 [IN OUT Nié NO[Proper hot helding temperatures g0y s i i
[between 130°F to 139°F) _}g?g EleldoEductatlon
1800 [IN QUT NiA N/O| Proper cooking time and temperalure O] ]2 re-Uperat.
1900 [N QUT WA N/O | No rocm temperature storage; Eroperuse oftme |[(1]0]]25 106 [J HACCP
as a control, procedures available D
2000 [IN OUT NiA NG | P { i
roper reheatlnq procedures for hot holding O14adlis Results
2110 [IN OUT NiA Praper cold holding temperatures (> 45°F) OO0 01 [] Satisfact
2120 [IN OUT N Proper cold helding temperatures ajagl s alls fac ory
{betwean 42°F 1o 45%F) 02 [J Unsatisfactory
2200 |IN GUT A [Accurate thermometer provided and used to 00| 5103 Complete
evaluate temperature of PHF 04/11 Incomplete
Consumer Advisory | 0 P
2300 (IN OUT N/A Proper Consumer Advisary posted for raw or
underccoked foods .
| Action

Highly Susceptible Populations

IN OUT NiA Pasteurized foods used as required; prohibited
foods not offered

Chemical

2500 [ OUT____{Toxic subslanoes properly idsniifed, stored, used 1 0] O 10!

Confermance with Approved Procedures

N OUT NiA Com?liance with risk control plans, variances, or

mobile unit plan of operation

07 Approved

10 Disapproved

26 [0 Follow-up Reg'd
d

2700

N QUT WA Variance oblained for specialized processing

methods (e.g., ROP)

-Meals Served

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.

Blue Low Risk Factors

Circled points indicate items not in compliance.

0] o1
6020 reakfast
6025 unch
6030 Dinner

6035 [J Cater
6040 [J Other

6200 N OUT Food Worker Cards current for all food workers: ofo) s
new food warkers frained

0300 {IN QUT Proper ill worker practices; no ill workers present; |0 | (0] 25
proper reparting of illness

0400 |IN OUT NI |Hands washed as required grajlis

0500 |IN QUT NfA NiO | Proper methods used to prevent bare hand contact |0 | O] 15
with RTE foods

0600 | IN QUT Adequate handwashing lacilities O|0f10

Approved » g cleso e ot AQ edl

0700 IN QUT Food obtained from approved source [NE RN i

6890 | IN QUT Water supply, ice from approved source 0|o

0900 [IN QUT NA NIO | Proper washing of fruits and vegelables O{df1w

1000 | IN OUT Food in good condition, safe and unadullerated; (DR ESRD]
approved additives

1100 {IN CUT Proper disposition of returned, previously served, (O | O 10
unsafe, or contaminated food

1200 |IN CUT N& NiD | Proper shellstock identification; proper parasite o101 s
destruction procedures for fish

1300 |IN QUT WA Food contact surfacas used for raw meal 01015
thoraughly cleaned and sanitized

1400 |IN QUT WA Raw meats below or away from RTE lood ool s

1500 |IN OUT W& N/ | Proper handling of poaled eggs al|al s

COIE R |PTS
Food Temperature Control
2800[ Feod received at proper temperature 0J
00| Adequate equipment for temperature conirol 01015
Proper thawing methods used O

Food Identification

|3100] Proper labeling, signags [0 0[S ]

Protection from Contamination

4000

Utensils and Equipment

Faod and nan-feod sufaces propetly used and constructed;
cleanable

4100

Warewashing facilities properly installed, maintained, used,
test strips available and used

Food — contact surfaces maintained, ¢leaned, sanitized

Non-foed — contact surfaces maintained and clean

Physical Facilities

COl| R |PTS

Meal Observed
U101% 16045 O Breakfast
oo 16050 % Lunch
oo 6055 Dinner
oo 316060 O Cater

6065 (0 Other

3200/ Insects, redents, animals nof present; entrance controlled 00 Plumbing properly sized, insialled, and maintained; proper backilow { O | O Red Critical Points
3300( Patential food contamination prevented during preparalion, Ol0fs devices, indirect drains, no cross-cennections

slorage, display 4500 | Sewage, wastewater properly disposed olols O
3400| Wiping cloths properly used, stored D05 4600 | Toilet tacilities properly constructed, supplied, cleanad O|0|3 -
3500) Employee cleanliness and hygiene 0 10 [3 | [700] Garbage, refuse properly disposed; lacillies maintained O[O 3] [BlePoims
3600/ Proper eating, {asting, drinking, or tobacco use 008 ] [0 Physical facilities properly installed, maintained, cleaned; 0|oyz
Prope X g unnecessary persons excluded from establishment
3700] In-use utensils praperly stored [RE IR E] 4900} Adequate ventilation, lighting; designated areas used 0 [O] 2 |]Total Points
3800| Utensils, equipment, linens properly stored, used, handled of(0o]3 5000 Pasting of permit; mobile establishment name easily visible Oj0]e F )
3800| Single-use and single-service articles properly stored, used O[0fs

Based on an inspection this day, the above ilems are viclations, which must ke correctad in the time specified by the hiealth officer. A food establishment permit may be suspended without warning, nofice or hearing if the
requirernents of the food code and/or directives of the health officer are not met or if violations are nct corrected in the time stated in this report. Tha permit will be suspended i an imminent hazard exists or there are 75 or mose
red critical peints or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension of 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, The filing of an appeal does not stay the efiectiveness cf a suspension, The completed inspactien 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 .

Person in Charge

{Printed Name) J {F .

(Signature}
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Regulatory Authority
{Printed Name})
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) ttem / Location
12 Scheduled

WIC. 3.7° 2 Cone Yot oA Grart O] 162 | 129071 Retu
WA E Lo "2 Qe Cadler FiontO [ 3051500 Compin
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Doy (o L!Ob 1360 Field Education

S e 0.z D ™
2 Dave Hox Yo Fene® | 1) o__

{ Resuits
T¢ahy \ 01 [ Satisfactory

BSERVATIONS and COR TIQNS "
oo =y RECTON SCE0 02 [ Unsatisfactory
Item Number Viclations cited in this area must be corrected with the time frame specified. Points |03 ’%Domplete

|

H CeNea needs cxened yn WIC sy rior dar > |04 ) Incomplete
430 | St S ne en A\ ed on 2A\y. Coer fontlB) | — —
E@Th(-’ { m()mffﬁr s, &h\jibfajﬂ'd on Zdr Covesr [E5° atdli:‘l:réuspend

= oo @ — L Pt
H2Z00Ho Hod ANy, wwont ld s s r ZIIO ool | T s O Folow-up Req'd

Temp () | SErViCE

=

Meals Served

6020 Breakfast
602 unch
6030 Dinner

6035 (] Cater
6040 (] Other

Meal Observed

6045 ;[ Breakfast
605%r Lunch
6059 (3 Dinner

6060 (1 Cater
6065 [ Other

Red @ Points

Blus Points

Comments F%
| Points

Tota

0

Based on an inspection this day, ihe above ftems are violations, which must be corrected in the lime specified by the health officer, A food establishment permit may be suspended without waming, natice or hearing if the
requirements of the food code andior directives of the health officer are not met ar if violations are not comected in fhe time steted in this rapart. The parmit will bs suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or mare total paints. The health officer will provida an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s filed with the health
officer within fen (10) days of the suspension or inspection, The filing of an appeal does nof stay the effectiveness of a suspension. The completed inspaction form is a public document that must be made available to any parson
who reguests it under the provisicn of the Right to Know Law.
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