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Red High Risk Factors

High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne litness or injury. Service
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 lS(ScheduIed
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 colf R[PTd 126 O Flid Pl Rvw
Demanstration of Knowledge Potentially Hazardour Food Time/Temperature 13000 Complaint
PIC certified by accredited program, or compliance 1800 |IN QUT N/ N | Preper cooling procedures 010[20]133 0 lliness/ Injury
:::dc\;:‘:ke"rf g::;zcz:x:ftei: PR TP 1710 |IN QUT MA IO | Proper hot holding temperatures {<130°F) Ol 0|z]134 0 Permit Inv.
e sriare rahed i 1720 |IN OUT NiA NiO Fbrgti\):;ehnog QSL?:"E gesrggg)ralures g0l 51136 D Field Education
Employee Health 1800 |IN OUT NiA_ N0 [Proper cooking time and temperature Dlafes 1270 Pre-Operat.
0300 IN OUT Prope il warker practices; no il workers present; ﬂﬁ 1900 [N OUT 1% N0 No room temperature storage: propor ass ol fime |0 0] 25| 106 0 HACCP.
proper reporting of ilness as a control, procedures available |
Preventing Contamination by Hands 2000 [IN OUT NiA NiO | Proper reheating procedures for het holding ol o]is Result
0400|IN OUT  W/O[Hands washed as required 0 2110 |IN OUT Nf& Proper cold holding temperalures {» 45°F) O[O0t S .
0500 IN OUT WA NiOtPraper methods used to prevent bare hand contact G(Of15( [2120[IN OUT NiA Praper cold holding temperatures 00| s 01 O Sansfr?\ctory
with RTE foods (betwaen 42 to 45°F) 02 O Unsatisfactory
0600 IN QUT Adequate handwashing faciliies O|0j10f [z200{IN OUT N& ] Accurate thermometer Provided and used to Oo(0O| s{03 Complete
Approved Source, Wholesome, Not Adulterated - avaluate lemperature of PHF 04’0 Incomplete
0700 |IN OUT Focd obiained from approved source 010/, e VSO 0O
0800 | IN OUT Waler supaly, ice fram approved source olo 2300 [IN OUT WA Pr(éperC?in_:.jufmeé'| Advisory posted for raw or a|of s —_—
0900 |IN OUT NiA N/O | Proper washing cf fruits and vegetables (IR Ru] AL or un. e:cm il Action
1000 |IN OUT Food in good cendition, safe and unadulterated; ool : > -F i
2pproved addives 2400 [IN OUT NA | Pasteurized foods used as sequired: prohibited 510]10(04 0 Suspend
1100 | OUT Proper disposition of refurned, previously served, (01| OJ| 10 foods nctoferad 07ﬁ Approved
unsale, or contaminaled feod e 107{] Disapproved
1200 [IN OUT WA NIO | Proper shellstock identification; proper parasite O (0Of 5| [2500 |iNOUT Taxic substances properly identified, stored, used || 3] 10 X !
destruction pracedures for fish ontfo e aoproved P p.r{y- dure 26 U Follow-up Req'd
Pratection iro O 0 © 2600 |IN OUT Nia | Compliance with risk control plans, variances,or | O{ O 10
1300 [ IN QUT NA Faod cantact surfaces used for raw meat Of(ofts mohife unit plan of cperation Meals S d
thoroughly cleaned and sanitfzed 2700 [IN OUT MA | Variance obtained for specialized processing ool vieals Serve
1400 | IN OUT NA Raw meals below or away from RTE foad glgf s metheds (e.g., ROF) 6020 [0 Breakfast
1500 |IN OUT Nt NiD | Propar handling of pooled eggs olol s 6025 ' Lunch
s Blue low Risk Factors 6030 Dinner
Low Risk Factors are preventive meas(l:;llresI t: control 1:1_; addition of pa:hogens,'chemicals, and physical objects Into foods. 6035 Cater
rcled points indicate items not in compliance. 6040 Other
CDI| A {PTS :
Food T ature C i i
2800 epea r onrol t . Utenssn Eqimnt I — Meal Observed
‘ood received at proper temperature ood and non-food sufaces praperly used and constructed;
2900| Adequate equipment for terperature control ofols dleanable 6045 [] Breakfast
3000| Praper thawing methods used O 4100 }:'s{es‘#??rvgaiffaﬂ:i:igmedﬂyinsmuw' maintained, used; gpa . 6050 W LL_JnCh
Frod Identification [ P —— = 6055 [J Dinner
i — 4200 | Food — contact surfaces maintained, cleaned, sanitized 10|l s
Pfef labeling. signage EREIEN 4300 | Non-leod — contact surfaces maintained and elean O|0ofs 6060 O Cater
Protection from Contamination - . GOSSQO{her
3200 Insech?, rodents, animals .not present; entrance controll?,d g Plumbing properly sized, installed, and maintained; proper backdlow | 1 | L] Red Clitical Points
3300} Potential food conltarmination prevented curing preparation, a(0fs devices, indirect drains, ho ¢toss-connecti N
[ St‘?’f‘ge' display 4500| Sewage, wastewater properly disposed D|0]s
34007 Wiging claths properly used, stored O |0 [5 | [+600] Toilet teciilies properly consiructed, supplisd, cleaned EIEE _
3500] Employee S:Ieanhm?ss 3"f’ h?glene O |0 13 | [4760] Garbage. reluse properly disposed; facililies maintained (03| |Be Points
3600 Proper eating, asting, drinking, or tobacco use O [0 [3] [fg0 Physical facilities properly installed, maintained, cleaned; Of0] 2
Prope e 0 e unnecessary parsons exciuded from establishment
3700| In-use utensils properly stored D102 ] |4900] Adequate ventilation, lighting; designated areas used 0 1 0] 2 | |Total Points
3800| Utensils, equipment, linens properly stored, used, handled R E 5000 Posting of permit; mabile establishment name easily visible gjo|ea O
3000| Singla-use and single-service articles properly stored, used 00173

Based on an inspection this day, the above flems ara violations, which must be correcled in the time 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/er directives of the health officer are not met or 1 violations are not correctedin the time stated in this report. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o if there are 101 or more fotal points. The health officer wil provide an opportunity 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
officer within ten (10) days of the suspension or inspection, The filing of an appeal does not stay the effactiveness of a suspension. The completed inspeclion form s a public document thal must be mada available to any persan

who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp {°F) ltem { Loeation Temp (°F) Seryice
128 cheduled

WWE -S4 12907 Return
b 12671 FId Pl Rvw
PADL N %qemﬁor HO.Z 13001 Complaint
E(' 2 LT PY(D- AH’G --50 1330 lliness / Injury
! 134 Permit Inv.

19 Nogtb Seventh Sheed] i 720775

I o
2. 0o Prcp (" oD\ex 33] 1367 Field Education
(Colex 10 Foor Wl MLk [24° 127 Pre-Operat.
[
Results
01 L] Satisfactory
: : ; 02 [ Unsatisfactory
ltem Number Violations cited in this area must be corrected with the time frame specified. Points g Complete

SO NOee e, oo 1 Refroeraioc S |04 Ll incomplet
ZEOVCONCced  FOA o Treezec oy Pred 2 ion

04 [ Suspend

a7 Approved

10 Disapproved
26 [ Follow-up Req'd
(J

Meals Served
6020 () Breakifast
6025 B Lunch
6030 T Dinner
6035 [J Cater
6040 (X Cther

Meal Observed
6045 (] Breakfast
6050 g:Lunch
6055 [ Dinner
6060 [_] Cater
6065 THOther

Red C%ints

Blue Points

Comments \ Q
Total Po&no

Based on an inspection this day, the above items are violations, which must be corrected in the lime specified by the health officer. A food establishment permit may be suspandad without warning, nolice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if viclations are not corrected in the tims stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mare
red critical paints or if there are 101 or more tctal poinis. The health efficer will provide an oppartunity ior an appeal on the validity of a suspension of the findings of an inspection repert if a written request is filed with the health
offtcar within ten (10} days of the suspension or inspection. The filing cf an appeal does not slay the effectiveness of a suspension. The completed inspection form is & public document that must be made available o any person

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