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Red High Risk Factors )
High Rigk Factors are Improper practices or procedures identified as the most prevalent contributing factors of toodborne iliness or injury. Serﬁ/‘g/
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 heduled
IN = In compliance  OUT = not in compliance  N/O = not obssrved  N/A = not applicable DI = corrected during inspection R = repeat viotation | 1291 Return
Compliance Status Compliance Status coil R[PTd 126 (] Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130} Complaint
. 1600 IN CUT WA NI | Proper cooling procecdures 0[O %] 1330 liness / Injury
with Code, or correct answers 1719 [IN QUT WA NiO | Proper hot holding temperaturas (<130¥F) OOl 25| 134 Permit Inv.
Food Worker Cards current for allfood workers: 1720 [N OUT NA NO &rg&ser hotholing geargpre)ralures G| O[ 5| 1367 Field Education
Employee Health 1800 [N OUT A NO| Proper cooking fime and temperature =S 127% Pre-Operat.
@ﬁﬁﬁ 1900 [iN OUT N NIO Mo room temperature storage; properuse of tme | 5| OJ | 25 106 HACCP
proper reparting of iliness as & control, procedures available O
Preventing Contarmnination by Hands 2000 [N QUT A NIO| Proper reheating procedures for hot holding C(O] 15 Results
N OUT N/ [Hands washed as sequired [} 2110 QUT NA | Proper cold holding temperatures (> 45¥F) Cl Ol we 01 m
0500 | I\ OUT NA N0 | Proper methods used to prevent bare hand contact | L3 |L1] 15 | [2120 11 OUT A | Proper coid hoiding lemperaiures HIEIE ausiacory
with RTE foods (between 42F fo 45F) 02 [ Unsatisfactory
0600 | IN QUT Adequate handwashing facilities ] 2200[IN OUT WA | Accurate thermometer provided and used to (Ol sjg3 O3 Complete
Approved Source, Wholesome, Not Adulterated gualudle tamperature o PHE 04 O Incomplete
0700 | IN OUT Faod obiained om approved source ol Consumer Advisory 0
| e W
- - undercacked foods
0900 | IN QUT N/A N/O | Proper washing of fruits and vegstables 0]t - . . Action
- = - Highly Susceptible Populations
1000 | IN OUT Faod in good canditian, safe and unadulterated; o) ! i . 04 (] Su nd
approved additives Ww Pasteurized foods used as required; prohibited ﬁﬁﬂ [E"A)Pe
1100 | IN QUT Proper disposition of returned, previously served, | [[1] 1€ foods nat offered 07 pproved
unsafe, or contaminated food Chemical 10 O Disapproved
1200 IN QUT NiA N/O | Proper shellstock identification; proper parasite i

destruction proceduces for fish Conformance with Approved Procedures

2500  OUT o substncesprpor enied. siore,used | 0| 01 10| 2. (] Follow-up Req'd
O

Protection from Cross Contamination INOUT W& | Compliance with risk control plans, variances, oc
IN QT NA Food contact sudaces used for faw meat ] mokile unit plan of cparation Meals S d
thoroughly cleaned and saniized 2700 [I¥ OUT NA_|Variance obiained or specialzed processig | 1] ] 10] 0@ & S@rve
1400 [IN OUT NiA | Raw meals below or away from RTE food aolal s methods {e.g., ROP) 6020 (] Breakfast
1500 }IN OUT N/A MO | Proper handiing of pooled eggs Cla) s 6025 une
Blue Low Risk Factors 6030 [].—Bliiner
Low Risk Factors are preventive measures to control the addItion of pathogens, chemicals, and physicai objects into foods. 6035 (] Cater
Circled points indicate items not in compliance. 6040 [ Other
Food Temperature Control Utensils and Equipment Meal Observed
i 1 t ] - ji:1 1l d and truclad; [m]
o il::ld recelved' at proper lemperature El%%% aaglg nen-food surfaces propedy used and constructa 6045 (] Breakfast
equate equipment for temperature contrcl ajals
Proger thawing methods sed 4100] Warewashing facililies properly installed, maintained, used; 6050 unch
- __ - test strips available and used oif|s 6055 [J Dinner
Food ldentification 4200 | Food ~ confact surfaces mainlained, cleaned, santtized ala] s €060 [ Cat
4300 | Nan-facd — contact surlaces maintained and clean (Jid] 3 ater
Protection from Contamination 6065 (] Other
Insects, todents, animals not present, entrance controlled o Plumbing properly sized, installed, and maintained; proper backflow | | T | 5 | [Red Critical Points
3300| Potential food contamination prevented during preparatian, s davices, indirect drains, no cross-connections
slr.pr.aga. display 4500 Sewage, wastewater properly disposed ajd|s
4001 Wiping dlaths praperly used, slared S15115 | [7500} Tolet facilifies properly constructed, supplied, cleaned (mlE}E -
3500, Employoe cleanliness and hygiere OV {0118 | [4700} Garbage, refuse properly dispased: faciliies maniained ([ 3 | {Bue Points
rope eating, tasting, drinking, or tobacco use L1 IL1 3 | Fe500] Physical faciiies properly insialled, maintained, cleaned; ol0] 2
P unnecessary persons excluded from establishment
3700| In-use utensils properly stored golgla 4900 | Adequate ventilation, lighting; designated areas used (0| 2 | |Total Polints
3800| LHensils, squipmert, linens properly stored, used, handled [mi[=RE 5000 | Posting of permit; matile establishment name easily visible gjaye E %
3900| Single-use and single-service articles properly stored, used 1| a

Basad on an inspection this day, the above items are vialations, which must be corrected in the fime specified by the health officer. A faod estabiishment permit may be suspended without warning, notice or heasing i the
requirements of the food code and/or directives of the health officar are nat met or if violations are not corrected in the lime stated in this report, The permit will be suspended if an imminent hazard axists of there are 75 or more
red crifical points or if thers are 101 or mare tolal points. The health officer will provide an appertunity for an appeal on the validily of a suspension or the findings of an inspection report if a written reques! is filed with the: haalth
afficer within ten {10) days of the suspensicn or inspection. The fling of an appeal doas not stay the efectiveness of a suspension. The completed inspection form is a public document that must be made availabla to any parsan
whe requests it undsr the provision of the Right to Krow Law
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Lghq- 1308 I(I‘.'ompla;ilnt
Fq s A -2 133 ness / Injury
==te 134 Permit Inv.

136 ] Field Education
127 Pre-Operat.
106 ] HACCP

O

e
T TS e — O < Satistactory
QOBSERVATIONS and CORRECTION ACTIONS 02 D Unsatisfactory

item Number Violations cited in this area must be corrected with the time frame specified. Paolnts |03 [ Complete

S0 ﬂ's‘\—\-q_m_“ - qu_ec_D ﬂ-Q.ﬁ.A— < |04 Slncomplete
3100 [um lubled BaPis ol I —

04 (J Suspend

07 D*Aéﬁ)ved

10 (] Disapproved
26 [C] Follow-up Req'd

O

Meals Served

6020 () Breakfast
6025 Ehﬁe
6030 inner

6035 [ Cater
6040 (J Other

Meal Observed

6045 g’?ealdast
6050 (e 1unch
6055 ] Dinner
6060 [J Cater
6065 1 Other
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Based on an inspaction this day, the above ftems are vialations, which must be corracted in the ime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of Ihe healih officar are not mat or if violations are net corrected in the time stated in this repert. The permit will be suspended if ar imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total paints. The health officer wikt provide 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
afficer within ten {10) days of the suspension or inspection. The filing of an appeal does net stay the effectiveness of a suspension. The completed inspaction form is a public document that must be mada available to any person

wha requests it under the provision of the Right fo Know Law.
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