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High Risk Factors are improper practlces or procedures identified as the most prevalent contrlbutlngfactors of foodborne IHness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128? Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 (] Return
Compliance Status Compliance Status ! 126 [J Fld PI Rvw
Demonstration of Knowledge: 7 azardous Food Tim e 130 | Complaint
0100 |IN OUT PIC certified by accredited progra'n or comphance IN OUT N/A N/O | Proper cooling procedures 0]0 133 (] lilness/ Injury
with Code, or correct answers 1710 |IN OUT N/A NIO | Proper hot holding temperatures {<130°F) 0(0]251134 ] Permit Inv.
R200 IR Food Worker Cards current forallfood workers; |00 | D} 5 | (5750 V'OUT NA N0 | Proper ht holding temperatures 01C[ 5136 0 Field Education
(between 130°F to 139°F) 1270 Pre-0 t
RO Lo 1800 |IN OUT N/A N/O | Proper cooking time and temperature 0710125 re-vperat.
0300 N OUT Proper llworker practices; no il workers present, | 00 [ 3 25 | (1900 IN OUT WA N0 |No room temperature sorage; proper wse oftme | 0] 0] 25| 106 U HACCP
proper reporting of illness as a control, procedures available 0
Preve g Lonta ation by Hand 2000 |IN OUT N/A N/O | Proper reheating procedures for het holding 0] 0] 15 Results
0400|IN OUT N/ |Hands washed as required O | O]15 ] [2110[INOUT NiA | Proper cold holding temperatures (> 45°F) 0| 0jf10 0 Satisf
0500 |IN OUT NA NiO | Proper methods used to prevent bare hand contact { O | (3| 15 | 2120 {IN OUT NA Proper cold holding temperatures 07al s 10 atis aCtory
with RTE foods {between 42°F to 45°F) 02 [J Unsatisfactory
0600 |iN OUT Adequate handwashing facilities 0 | D10 | [2200{iN OUT NA | Accurate thermometer provided and used to 0o|0o| 5/03 Complete
Abhroved S a W esome. Not Adulteratad eval..tetrr rature of PHF '
- 2 A ‘ 04 1] Incomplete
0700 {IN OUT Food obtained from approved source 0|0 15 : e 0
0800 |IN OUT Water supply, ice from approved source 0|0 P’%g?ég%‘;”zumeé SAdV'SOW posted for raw or 5
0300 |IN OUT Ni& N/O|Proper washing of fruits and vegetables Dia}10 il ol - = Action
1000 | IN OUT Food in good condition, safe and unadulterated; g|aj1o : i
approveg additives JN OUT NA | Pasteurized foods used as requtred prohlbﬁed ﬁﬁl 04 [J ‘S uspend
1100 |IN OUT Proper disposition of returned, previously served, |0 | O] 10 = oods ot offere S — a7 Approved
unsafe, or contaminated food Chemlcal : ; = : 10 { Disapproved
1200IN OUT N NIO | Proper shellstock identification; proper parasite |0 | O 5 ic substances pr 26 [] Follow-up Rea'd
destruction procedures for fish -Conformance A oy R b T B G 0 P q
Proteqtlon from Cross Contamlnathn : S IN QUT N/A Compliance with risk control plansvarlances or
1300 [IN OUT Nia Food contact surfaces used for raw meat ] mobile unit plan of operation Meals Se d
thoroughly cleaned and sanitized 2700 {IN OUT NA | Variance obtained for specialized processing O[O0 eals rve
1400 |IN OUT N/A Raw meats below or away from RTE food g0} s methods (e.g., ROP) 6020~ tA Breakfast
1500 |IN OUT N/A NiO | Proper handling of pooled eggs 00| s 6025 Tunch
Blue Low Risk Factc 6030711 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [] Cater
Circled points indicate |te’ms not in compliance. 6040 [J Other
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ood femperature Contro e I S N Meal Observed
i 0|0 | | 4000 r s nstr : ]
) 2800 Food ref:elvedbal proper temperature , 0Ol0 ? 4 clggn:‘?le non-food su ace= o opery used and co structed 604b Breakfast
C 2900 ) Adequate equipment for temperature controi gi0|s - 2 = . 1 6050 h
3500] Proper thawing methods used GERRE 4100 ggtriziapssh?\gﬁigllglzf‘éarlj:speedrly installed, maintained, used; 010 . Eﬂ.ync
ood Ide o — — 6055 /L] Dinner
4200 { Food — contact surfaces maintained, cleaned, sanitized oio)s
3100} Proper Iabelmg signage O 10 |5 L1300 | Yon-food — contact surfaces manizined and clean 010]|s 6060 Q Cater
Protection from Contaminatio 3 6065 [J Other
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4400 Plumbing properly sized, installed, and maintained; proper backflow | {J Red C itical PO|P‘:
devices, indirect drains, no cross-connections

& 4500 | Sewage, wastewater properly disposed

3400{ Wiping cloths properly used, stored 4600 Toilet facilities properly canstructed, supplied, cleaned

3500] Employee cleanfiness and hygiene 4700 Garbage, refuse properly disposed:; facilities maintained
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3200| Insects, rodents, animals not present; entrance controlled

3300] Potential food contamination prevented during preparation,
storage, display
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3600| Proper eating, tasfing, drinking, or tobacco use 3 4800 Physical faciiities properiy instailed, maintained, cleaned

3700| in-use utensils properly stored Cl01}s 4900 | Adequate ventilation, lighting; designated areas used oo Total
3800| Utensils, equipment, linens properly stored, used, handied alals 5000 | Posting of permit; mabile establishment name easily visible oo %
3900 Single-use and single-service articles properly stored, used gl10]3

Based on an inspection this day, the above items are violalions, which must be corrected 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 or if violations are not corrected in the time stated in this report. The permit will be suspended if an m"mrent hazard exists or there are 75 or more
red critical points or if there are 101 or more total points. The heaith officer will provide an opportunity for an appeal on the validity of a suspension or the fi rdmga 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 does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person

who requests it under the provision of the Right to Know Law . 5
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TEMPERATURE OBSERVATIONS
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04 [J Suspend
07 Approved
Disapproved
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Meals Served
8020 Breakfast
6025 unch
6030 '] Dinner
6035 [ Cater
6040 [ Other

Meal Observed
6045 (] Breakfast
6050 [>®unch
6055 ] Dinner
6060 [ Cater
6065 [ Other
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Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, netice or hearing if the
requirements of the food code and/cr directives of the health officer are not met or if viclations are not corrected 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 o if there are 101 or more total points. The health cfficer will provide an opportunity for an appeal on the valldity of a suspension or 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 does not stay the effectiveness of a suspension-hg completed i mspec ion form js a publicsdogumen ust be made available fo any person
who requests it under the provision of the Right to Know Law. 7/) A0 %
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