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Red High Risk Factors

High Risk Factors are improper practices or procadures identified as the most prevalent contributing factors of foodborne lliness or Injury. Servjce
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled
iN = In compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 120 [{] Return
Compliance Status Compliance Stalus cof R[prd 126 00 FId Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food TimefTemperature 130 £] Complaint
PIC certifiad by accredited program, or compliance 1600 [IN OUT WA NiO Proper cooling procadures G| 0[%]|1330 liness / Injury
o :io?dc\;d:;:réo":t answe;; e =TT 1710 [IN OUT WA NIO [ Proper het holding temperatures (<130°F) ofalzs]{134 0 Permit Inv.
o200 nawfoo?!wnrfkaar; ":iﬂggm allfood waorkers; 1720 [IN OUT NiA ND :’-‘hrgg:aerehnngI 38!:?:]12 E‘eaggg)miures O[89 51368 (] Field Education
ployee Hea 1800 |IN OUT WA 1 |Froper caoking fime and temperatura ool 1270 Pre-Operat.
0300 N QUT Proper ill worker practices; no ilt workers present; |0 ( G| 25 | [9900 [N OUT NiA NiO |No room temperatura storage; proper use of ime | O f O] 25 106 0 HACCP
ropes reporting of ilinass as a control, procedures avaiIaEIe O
Preve g Conta alion by Hand 2000 |IN OUT NA N/O | Proper reheating procedures for hot holding D]O]1s Results
0400 |IN QUT %0 | Hands washed as required O[O[45] [2110{INQUT Nia  |Proper cold holding temperatures (> 45°F} Dol .
0500 |IN OUT Nt N1 | Proper methods used to prevent bare hand contact O(OF15] 121208 OUT NA Proper cald halding temperatures OO s 01 D Satlsfgctory
with RTE foods {hefween 42°F to 45°F) 02 O Unsatisfactory
0806 [ IN oUT Adequate handwashing facilities o0 2200 [N OUT NiA | Accurate thermometer provided and used to 0| o] 5103 Complete
roved Source, Wholesome, Not Adulterated evaluate temperaturs of FHF

04 [J incomplete

0700 | IN OUT Food abtained from approved source 00 Consumer Advisory 0

0800 |IN OUT Water supply, ice from approved source oo W IN OUT NA Pr%per C?(Hfiull'ﬂ:tf‘ Advisory posted for raw of ﬂﬂﬁ

G900 | IN OUT N/A N/O | Proper washing of fruits and vegatables OO0} . " ———— o . Actlon

- — Highly Susceptible Populations

1000 |IN OUT Food in good condition, safe and unadulterated; gjc|e i . . 04 D g d
approved additives W IN CUT NA~ | Pasteurized foods used as required; prohibited ﬁﬁﬂ uspen

1100 | I¥ OUT Proper disposition of refurned, previously served, {0 [ O] 10 foads no affered 0 Approved
unsafs, or contaminated food Chemical 1 Disapproved

1200|IN QUT N/A NiO | Proper shellstock identification; proper parasite a|or s

destruction proceduras for fish

2500 N OUT [ Toxic substances properly idenfied, stored, ussd 10| D110 25 [ Follow-up Req'd
0

Conformance with Approved Procedures

Protection from Cross Contamination 2500 |IN QUT Ni& Compliance with risk control plans, variances, or

1300 |IN OUT NA Food contact surfaces used for raw meat 0 mobile unit plan of operation M Is Served
thoroughly cleaned and sanitized 2700 [N OUT A |Variance obtained for specialized processing ajojw|vea

1400 IN QUT NA Raw maats below or away from RTE food oy s methads (e.g., ROP) 6020 Breakfast

1500 [I% OUT Ni& NG| Proper handling of peoled eggs 0|0] s 8025 uhch

Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (0 Cater

Circled points Indicate items not In compllance, 6040 [ Other
CDI| A TS cpl| R |PTS
T Fanir prrvoerm Of0]s "Slsa“ Eqm’“ ly used and d alo Meal Observed
Food received at proper temperalure aod and non-food sulaces properly used and conslrucled; 5
2900 [YAdequate equipment for temperature control Oi0¢s cleanable — 6045 (1 Breakfast
Proper thawing methads usad oo 4100 | Warewashing facilities properly installed, maintained, used; aia 6050 Lunch
T test sirips available and used 5 6055 Dinner
Food Identification 4200 | Food — coatact surlaces maintained, cleaned, sanitized g10]s
13100/ Proper labeling, signage 0 [13]5 | SINIE 6060 [J Cater

Protection from Contamination

[P0y Non-lood — contact surfaces maintained and clean
Physical Facilities 6065 [ Other

Insects, rodents, animals not present; entrance controlled C 4400| Plumbing proparly sizad, installed, and maintained; proper backfiow [ |0 | 5 |Red Critical Points
3300 Potential food contamination prevented during preparation, D(O|s devices, indirect drains, no cross-connections

storage, display 4500| Sewage, wastewater properly disposed al0]5s O
3400) Wiping cloths proparly used, storad 008 4800 Toilet facilities properly canstructed, supplied, cleaned gj0js -
3500/ Emplayee leanliness and hygiene 008 4700 Garbage, refuse properly disposed; facilities maintained ajdjs Blue Points
3600| Froper aating, lasting, drinking. ar tobaceo use gjoj)s C 800 )’hysical facilities properly installed, maintained, cleaned; aialez
Prope e 0 z L unnecessary persans excluded from establishment
3700| In-use utensils properly stored D {0 ({3 | |4900] Adequate ventitation, lighting; designated areas used 0101 2] [Total Points
3800| Utensils, equipment, linens properly stored, used, handled O 103 | |500e) Posting of parmit; mobile establishment name easily visible g|oje2 |
3900| Single-use and single-service articles properly stored, used Cjogs

Based on an inspection this day, the above items are violations, which must be corracted in the time specified by the health officer. & food establishment permit may be suspanded without watning, notice or hearing it the
requirements of the faod code andlor directives of the health officer are not met or if violations are not corrected in the fime stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if thera are 101 or mare total points. The health officer will provide an opportunity for an appeal on the validity ol a suspensian or the findings of an inspection report if & written requast is filed with the health
officer within ten (10) days of the suspension or inspaction, The filing of an appeal does nof stay the etfectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests if under the provision of the Right to Knaw Law .
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Item Number Violations cited in this area must be corrected with the time frame specifled. Points gg . gg?na;‘zi?tory
RO B Froved e, BdinguiShers 04 3 Incomplete
0 [ No \(\\‘C\f Moexe s 10 Ji AV, WA Coche Action

50 o QY AR e AW MY conle s need Clean<d 04 [J Suspend
0 [ 7 Ae. eoee Yoy Set g g e ernomedtr neads i

07 Approved
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Meals. Served

6020 Breakfast
6025 Lunch
6030 Dinner

6035 [ Cater
6040 (] Other

Meal Observed
6045 [ Breakfast
6050 <l Lunch
6055411 Dinner
6060 J Cater
6065 [ Other
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O
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Commaents 'Z Z \
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Based on an inspection this day, the above items ara violations, which must be correctad in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or heating I the
requirements of the foad code andior directives of the health officar ate not met or if violations are nol corracted in the ime stated in this report. The permit will be suspended if an imeminant hazard exists or there are 75 or more
sed crilical points or if there ara 101 or more total peints. The heatth officar will provide an oppertunity for an appeal on the validity of a suspension or tha findings of an inspection report if a written request is fited with the health
officer within ten (10) days of the suspensicn of inspection. The filing of an appeal does not stay the effectiveness of 8 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.
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p Results
a \'a avs oasenwmo g -/ 01 [ Satisfactory
and CORRECTION ACTIONS 02 O Unsatisfactory
ltem Number Violations cited In this area must be corrected with the time frame specified. Points |3 Complete
04 Incomplete
O
Action

04 £ Suspend

07 Approved

10 Disapproved

26 g Follow-up Req'd

Meals Served

6020 Breakfast
6025 Lunch
6030 Dinner

6035 [ Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
6050 Lunch
6055 L] Dinner
6060 (O Cater
6065 [ Other

Red Criﬁ% Points
Blue Paj
Commarils I
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Basad on an inspection this day, the above items ara violalicns, which must be corrected in the time specified by the health officer. A food establishment parmit may be suspended without warning, notice or hearing i the
raquirements of the food code andior directives of the health officer are not met or if violations ase not corrected in the time stated i this report. The parmit will be suspended if an imminent hazard exists or there are 75 or mare
ted critical points of if there are 101 o more fotal points. The health afficer will provide an apportunity for an appeal on tha validity of a suspension or the findings of an inspection report it 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 effectivenass of a suspansion. The completed inspection form is a public document that must be made available to any person

who requests it undar the provision of the Right to Know Law.
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