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High Risk Factors are Improper practices or procedures Identified as the most prevalent contributing factors of foodborne illness or injury. Service
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Low Risk Factors are preventive measures 1o control the addition of pathogens, chemicals, and physical objects into foods, 6035 Cater
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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 wamning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not cortacted in the time stated in this report. The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or if there are 101 or mare total paints. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written reques! is filed with the health
officer within tan (10) days of the suspension or inspection. The filing of an appaal 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 fo Know Law .

Parson in Charge (Signature)
(Printed Name) %oao"‘/ ‘
- {Signature} -
e %J/m.c7 AL S,&m&z&

Regulatory Aulhority' |
(Printed Name)




CCIS Sanitation Survey Report
Food Inspection Program Page _£— of _ZL

Business Name: , Operator: ) Phona:
Mipnresious Hegdal CGrouse) ke @Zﬁm( MC Aee C )

Address J Cit Seat/ Checkouts

2 Noctn SevestinSSiveet Crmbersbug, 24 \720)

General Health Record ID Date EHS Activity Time Travel Time

HEEENEHNGT

HEEE m m

item / Location Temp (°F) Mem / Locatien Temp (°F) ?;%:%eh duled
s o ;Schedule
‘\Sﬂcf fony =49 12997 Return
T — e
7y Pp (0er 2oy 1] lires gy
- | - 13400 Permit Inv.
\ Ay Frevzer 2By 136% Field Education
\I\\\V —= \0 12701 Pre-Operat.
Y d 1061 HACCP
ZA¢. QR 2P o
p [N Results
: s 01 [ Satisfactory

OBSERVATIONS and CORRECTION ACTIONS .
. 02 [T Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points (g Co mplete

A0 ey cromneer w net wiatiea on coder -S4 ncomplete
HZ0| Txals need Clecined o dej Prey Cooler ) .
""&D%\\ Nced Clcared O \dYTQYe()l?E/ by o r\\t‘ - OA4Ctl!_"I°nSuspend
ZE0(orien m o Hane i WE o 5 |97 fhproved

26 [0 Follow-up Req'd
()

Meals Served
6020 S Breakfast

6025 unch
6030 inner
6035 Cater

6040 J Other
Meal Observed

6045 reakfast
6050 unch
605573 Dinner

6060 [ Cater
6065 ] Other

Red Critical Points

|Blue Points

Comments \ -5

Total Points

5 |

Based on an inspection this day, the above ilems are violations, which must be corrected in the time specitied by the health officar. A food establishment permit may be suspended without warning, notice or hearing if the
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who requests it under the provision of the Right to Know Law.
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