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Red High Risk Factors

High Risk Factors are Improper practices or pracedures identified as the most prevalent contributing factors of foodborne iliness or injury. Se(vice
Circles Indicate compllance status {IN, OUT, N/O, N/A) for each item. 128 (¥ Scheduled

IN = in compliance OUT = notin compliance  N/Q = not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return

Compliance Status cof R|Prg 126 (] Fld Pi Rvw
Potentially Hazardous Food Time/Temperature 1300 Complaint
1600 [IN OUT NA NO 31330 lllness / Injury

Compliance Status
Demonstration of Knowledge

0100 [IN OUT PIC cerlified by aceredited program, or compliance Proper cooling procedures o(0
with Code, or arrect answers 1710 |IN OUT NiA N0 | Proper hel helding lemperatures (<130°F) 0] D[25]134 0 Permit Inv.
0200 IN OUT s;‘rm’f&s:g;;ﬂgﬁmwa"hw workers; | | D} 8 | 1720 |N GUT WA NG | Proper hot holding temperalures 0| C| 511368 [J Field Education
[between 130°F to 139°F) 127 0 Pre-Operat
ployce e 1800 |IN QUT WA N/O| Proper cooking time and lemperature O] 25 HAC CFl,D )
0300 1IN OUT Proper ill worker practices; no il workers present;, |1 (T34 25| 1900 [IN GUT WA N0 No room temperature siorage; Eruper useoftime | O[O 25 106 0 HA
roper reporting of illness as a control, procedures available I:]
Freve g Conla ation by Hand 2000 |IN OUT N/A N/O | Proper reheating procedures for hot holding Oj0]15 Results
0400|IN OUT  NO}Hands washed as required ~ 1O {01[15] [2110]IN OUT RA  |Proper coid holding temperatures (> 45°F) [ =] L .
0500]IN OUT NA N | Prapar methods b 0 ; 01 O Satisfactory
roper me used to prevant bare hand contact | () 151 [2120]IN QUT NiA Proper cold holding temperatures D)ol s !
with RTE foods {between 42°F 10 45°F) 02 O Unsatisfactory
0600 fIN QUT Adequate handwashing facllities 0ld 2200 JIN QUT NiA [ Accurate thermometer provided and used to O G| 5103 Complete
Approved Source, Wholesome, Not Adulterated evaluale temperatura of PHF

04 Incomplete

0700 fIN QUT Food abtained from appravad source oo Consumer Advisory 0
0800 | IN OUT Water supply, ice from approved source 0lo 15 IN OUT N Proper Consumer Advisory posted for raw or EEH
- - undercooked foods .

O Al 5" ccoiti posions Astion

approved additives ' IN OUT Ni4  |Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 0 Suspend
1100 | IN OUT Proper digposition of returned, previously served, |0 [ O] 10 toods not ffered 07 ﬂ‘ Approved

ungafe, or contaminated food Chemical 10 [0 Disapproved
1200 (IN QUT NiA N/Q| Proper shellstock identification; proper parasite o0 s i@m Toxic substances properly identified, stored, used mﬂm 26 0 FO"OW-UP Re q-d

destruction procedures for fish Luntormance with Approved Procedures 0

Protection from Cross Contamination {2600 |IN oUT NiA Corn_rliange with risk conlral plans, variances, or
N OUT NA Food contact surfaces used for raw meat mobile unit plan of operation

Meals Served

thoroughly cleaned and sanitized 2700 [IN OUT Nib  { Variance obtained for specialized processing Ol 010
1400 |iN OUT N/A Haw meats below or away from RTE food 010} 5 methods (e.g,, RCF) 6020 reakfast
1500 [IN OUT NA N/Q | Proper handling of pooled eggs 0|0 s 6025 Lunch
Blue Low R 0 6030 0 Dinner
Low Rlsk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [1 Cater
Circled points indicate items not in compliance. 8040 [ Other
CDI| R |PTS Col| R |PTH
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food reoerved.at proper temperature 0|05 ] (4000 E;:;\;j] :t:slg non-feod sufaces properly used and constructed; g(als 6045 [ Breakfast
2900| Adequate equipment for temparalure control 010
3000| Propet thawing methods used T T 31 | 4100 | Warewashing facilities properly installed, maintained, used; oo 605M Lunch
test sirips available and used 5 .
N~ o e — 6055 [ Dinner
4200 | Food — contact surfaces maintained, cleaned, sanitized oldals
EEERE =T51516060 O Cater

3100| Proper fabeling, signage 4300 Non-lood ~ contac! surfaces maintained and clean
Protectian 1ro 0 atio Physical Facilities 6065 [1 Other

3200 | Ansects, rodents, animals ot present; entrance controlled DJ0]s 4400| Plumbing properly sized, installad, and maintained: proper backflow [ | O | 5 | |Red Critical Paints
Potential food contamination prevented during preparalion, c|ajls devices, indirect drains, no cross-connections
storags, dispiay 4500| Sewage, wastewater properly disposed af(als \ O
3400| Wiping cloths properly used, stored 0jo]s 460G | Toilet facilities properly constructed, supplied, cleaned af(d)s x
3500 Employee cleanliness and hygiene 0i0rs |3 Garbage, refuse praperly disposed; faciliies maintained g|oj)s Blue Pam.ts
3600 Proper eating, iasting, drinking, or iobacco 7 il 3 ( 4800 [JPhysical iaciiities properly installed, maintained, claanaed; gfolz ]Z
Proper Use of Utensils | unnecessary persons excluded from establishment
3700| In-use utensils praperly stored O[O [a] [4900| Adequate ventilation, lighting; designated areas used 0 [Q] 2 |Total Points
3800| Utensils, aquipment, linans properly slored, used, handled O[Oa |5600 Posting of permit; mobile establishment name easily visible of(olea
3800 Single-use and single-service articles properly stored, used J|0]3

Based on an inspection this day, the above items are violafions, which must be carrected in the time specified by the health officer. A food establishment permit may be suspended without warning, nofice or hearing if the
requirements of the food code and/or directives of the health officer are not met o if vialations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazard exisls or there are 75 or more
red critical points or if theve are 101 or mare total paints. The health officer will provide an epportunity for an appeal on the validity of a suspension of the findings of an inspection report if a wiilten requast is liled with the health
officer within ten {10} days of the suspension or inspection, The filing of an appeal does not stay the effectiveness of a suspensian. The completed inspection form is & public document that must be made available o any persan

who requests it under the provision of the Right to Know Law .
Person in Charge {Signature)
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TEMPERATURE OBSERVATIONS )
Item / Location Temp {°F) ltem / Location Temp (oF) | Service
) - 012 Scheduled
VWCL HO.3| 2. Ooose Moy Yond -%. |04 1230] Return.
© VW
\'/\1 \F‘— L‘\’—D 2O (cm\ex =AY 1305 Complaint
- Mcm\@ 530 13300 lliness / Injury
o ermit Inv.
S 13400 Permit |
B O Comer 3] 1360 Field Education
2. Ocey Yok YA~ |I868 1o finocp
2.0cor Cooler ~Sapesy  |HOAS s
y _ Results
od ec mONS- 01 O Satisfactory
and CORRECTION ACTIONS :

: : 02 [ Unsatisfactory
ltem Number Violations cited in this area must be corracted with the time frame specified. Points [n3 [ Complete
B0 [Unconered T s WF 04 L Incomplete
HE00D | Mo, e Oweas, Deas Cletuned Action

250N\ e\ed Sctes
B0 Ve YOe Screens, Need cora wrowmiindowis

YW CN ICAOWE Gre ope
HEN Expred. e Shnausher

04 (] Suspend

07 [ Approved

10 [ Disapproved
26 B Follow-up Req'd

XX OISIN|O

Meals Served
6020 [ Breakfast
6025 (J Lunch
603¢ (J Dinner
6035 (] Cater
6040 ] Other

Meat Observed
6045 [ Breakfast
6050 (] Lunch
6055 [ Dinner
6060 O Cater
6065 1 Other

Rad Critical Points

10

Blue Points

Comments ] 2-

Based on an inspection this day, the above itams are violations, which must b corractad in the time specified by the heakh officar. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are ot comected in the tima stated in this report. The permit will be suspendad if an imminent hazard exists or these are 75 or more
red critical points of if there are 101 or more total paints. The health officer will provide an oppartunity for an appeal on the validity of a suspension or the findings af an inspection report if a written request is fled with the health
officer within ten {10} days of the suspension or inspection. The filing of an appeal does not stay the effactivenass of a suspension, The completed inspaction form is a public document that must bs made available to any person
who requests it under the provision of the Right to Know Law.
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