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High Risk Factors are improper practices or procedures Identifled as the most prevalent contributing factors of foodborne iliness or injury, Service
Circles indicate compliance status {IN, OUT, N/, N/A) for each item. 128 0 Scheduled
IN = in compliance  OUT = not in compliance  N/O =not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 129 (J Return
Compliance Status Compliance Status 126 J Fid PI Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300J Complaint
0100 |IN OUT PIC certified by accradited program, or compliance 1600 [N QUT WA NO | Proper cooling procadures 0 0]30]133 (] Mness/Injury
with Code, or correct answers 1710 [tN OUT A WO | Praper hot halding temperatures {<130°F} a]0l=]134 0 Permit Inv.
T o iood wrkars e e e 1728 [ U N | Froperof kg sngores 0]0[ 5|13 Field Education
Employee Health 1800 [iN OUT N O | Proper caoking time and temperature SHER re-Operat.
Wm Proper il warker praclices; no ill workers prasent; ﬂﬂﬁ 1900 1IN OUT WA NIO | No room temperature storage; praper use of time | 01| O] 25 106 0 HACCP
proper reparting of iliness I as a control, procedures available O
Preventing Contamination by Hands 2000 [IN OUT NiA NIG| Proper reheating procedures for hot hokding ajoj|is Results
0400 |IN QUT _ NiO ! Hands washed as required 2110|INOUT KA | Proper cold holding temperaturas (> 45°F) [w] =] K .
0500 |IN OUT WA NiO | Proper methods used to prevent bare hand contact | (1 | O] 15 [ [2120[IN OUT NA Proper cold holding lemparatures gial s 01 D Satls"f?‘cmry .
with ATE foods {betwaan 42°F to 45°F) 02 0 Unsatisfactory
0600 | IN OUT Adequate handwashing faciliies 2200 fN OUT NA | Accurate thermometer Frwided and used to aloj s OSE' Complete
Approved Source, Wholesome, Not Adulterated evaluate temperature of PHF

04 O Incomplete

0700 | IN QUT Food obtained from approved source 010 Consumer Advisory O
3800 [IN OUT Water supply, ice from approved source {0 IN OUT N | Proper Consumer Addsory pote for ra or ﬁﬁﬂ
0800 {IN OUT NA N/O | Proper washing of fruits and vegetables ojaln . " S — . Action
- = Highly Susceptible Papulations

1000 {IN oUT Food in good condition, safe and unadultetated; glale . . - 04 D [ d

appraved additives W IN OUT NiA | Pasteurized focds used as requirad; prohibited ﬁﬁﬂ uspen
1100 |IN OUT Proper disposition of returned, previously served, |0 | O 10 foods pot offered 07 pproved

unsafa, or contaminated food Chemical 10 Disapproved
1200 |IN OUT WA NID s;o%)er ;heflstock jdenﬁﬁi:ait@on;pmper parasite O(0] 5] [2s00[Nour [T substances proparly identified, stored, used | 01 O{ 10] 0g [7] Follow-up Req'd

SUrUClion procedures tar 1is Conformance with Approved Procedures 0

Protection from rss Contminati 2600 |IN OUT KA Corl;\ liarscte T‘ith rrisk control plans, variances, or
1300 1IN OUT NA ‘ood contact surfaces used for raw meat mobile unit plan of operation
thoroughly cleaned and sanifized 2700 |IN OUT NiA Varjance obtained for speciatized processing d10]1w0 Meals Served
1400 JIN OUT WA Fraw meals below cr away from RTE jood 0l0f s methods (e.g., ROP) 6020 [0 Breakfast

1500 |IN OUT WA NO | Proper handling of pooled eggs 0(al s 6025 [ Lunch

Blue Low Risk Factors 6030 O Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods, 6035 (] Cater
Circled points indicate items not in compliance. 6040 ?F"Other

CODI| R JPTS
Food Temperature Control
5

Utensils and Equipment

Meal Observed

i 4000 Food and non-food suf l d and fructed; 5
zggg ;:(;d recewed. al propar temperature 0|3 cl(:;n :t?le non-food sutaces properly used and constructed; g|0 6045 D Broakfast
quale equipment for temperature contral O]0|(s
3000 | Proper thawing methods used O 1013 | |#4190] Warawashing facities praperly installed, maintained, used; agj10 6050 [J Lunch
P ‘] test strips available and used 5 :
ood Ide o — — 6055 [] Dinner
il 4200 | Food — contact surfaces maintained, cleaned, sanitized dJ)101]s 0 Cat
3100) Proper labaling, signage O 10 [5 | 3300 Non-lood — contact surfaces mainiainad and clean [x] =] E 6060 ater
Protection from Cor : Physical Facilities 6065 t{_Other
3200] Insects, rodents, animals not present, enirance cunimlf.ad D015 | T4a00 Plumbing properly sized, installed, and maintainad; proper backfiow [ T [ 01 | 5 | [Red Critical Points
3300| Potential food contamination prevented during preparation, D|O|s devices, indirect drains, no cross-connections
SI‘?r:‘Qe' display 4500| Sewage, wastewater properly disposed a10|s
3400| Wiping cloths pr?perly used, stored U 1015 | [3500] Toilet taciitas properly constructed, supplied, cleaned HPRE T
3500) Employes ?Iaanlrnfss a"f" h?gnene D |0 13 | [4700] Garbage, refuse properly disposed; faciliies maintained o[z} [Bue
| 3600} Proper ealing, tasting, drinking, or fobacco use 0[O |3 { [4800] Physical faciliies properly installed, maintained, cleaned; o|oje2
Proper Use of Utensils unfiecessaly persons excluded from establishment
3700 | In-use utensils properly stored OO0 [a] [4900] Adequate ventilation, lighting; designated areas used J |01 2 | [Total Points
800 Utensils, equipment, linens properly stored, used, handled 0[O ]3] |5000] Posting of permit; mobile establishment name easily visible 0j0|e :
3900| Single-use and single-service articles properly stored, used 0103 —k

Based on an inspection this day, the above items are violations, which must be comected in the time specified by tha health officar. A foad establishment permit may be suspended without warning, nofice or hearing it the
requirernents of the food code andior directives of the health officer are nat met or if violations are not corrected in the time stated in this report, The parmit will e suspended if an imminent hazard exists o thera ara 75 or more
red critical points or if there ara 101 o more total points, The health officer will provida an apportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the health
afficer within ten (10) days of the suspension or inspection. The filing of an appea! does not stay the eflectiveness of a suspension. The completed inspaction 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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TEMPERATURE QBSERVATIONS
Item / Location Temp (°F) ttem / Location Temp (1) | Service
128(] Scheduled

C (\(\\&J 7L 1290 Return

126(] FId Pl Rvw
130(_] Complaint
13300 Niness / Injury
1341 Permit Inv.
1361 Field Education
127 B4 Pre-Operat.

10 HACCP
O
Resuits
—' 01 (O Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 OJ Unsatisfactory
ltem Number Violations eited in this area must be corrected with the time frame specified. Points | o3 momplem

04 [ Incomplete
(]

Action

04 [J Suspend

07 Approved

10 Disapproved

26 % Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 ] Lunch
6030 {_] Dinner
6035 [ Cater
6040 Other

Meal Observed
6045 [ Breakfast
6050 [ Lunch
6055 [ Dinner
6060 (3 Cater
6065>@Other

Red Critical Foints

Blue Pojnts
Commaents
Td@ﬁms

Based on an inspection this day, the above items are wolatlons which must ba corracted in the tima specified by the health officer. A food establishment permit may be suspended without warning, nolice or hearing if the
requirements of the food code andior directives of the heaith officer are not met or if violations are not comrected 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 paints o if there are 101 or mare total points. The health officer will provide an opportunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is filed with the health
officer within tan (10} days of the suspension ar inspaction. The filing of an appeal does not stay the effectiveness of a suspension, The completed inspection farm is a publlc document that must be made available to any person
who requests it under the pravision of the Right to Know Law.
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