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High Risk Factors are Improper practices or procedures Identified as the most prevalent contributing factors of foodborne iliness or injury. Seryice
Circles Indicate compliance status (IN, QUT, N/O, N/A) for each item. 1281%)Scheduled
IN =in compllance  OUT = not in compliance  N/O = not observed N/A = not applicable CDM = corrected during inspection R = repeal violation 129 Return

Compliance Status Compliance Status col alr1d 1261 Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint

0100 [IN OLT _ 1600 [IN OUT NA NG| Praper coeling procedures D[ O]%]1330] lliness / Injury
with Code, or correct answers : 1710 [iN GUT NA_NVO| Proper hot holding temperatures (<130F) O[CT]25] 1341 Permit Inv.
Food Worker Gards currant or all od workars: 1720 IN CUT NA NO (F'brgpt;‘a; ot hldng lempetaes O[] 5{136[J Field Education
Employee Health 1800 [IN OUT WA NiO| Proper cacking time and temperature ofaleas 132% Pre'%%erat'
W (N our Proper il worker practices; ng il workers present; ﬂﬁ 1800 | OUT KA NOfNa room temperaiure slorage;glroper weotime |0 C1[ 25| 1 HAC
proper reporting of iliness &s a control, procedures available D
Preventing Contamination by Hands 2000 |IN OUT Nis O | Proper reheating procsdures for hot holding ]I K Results
INCUT  NO|Hands washed as required 00 2110 [N OUT NiA [ Proper cold helding temperatures (> 45¥F) [} g 01 [J Satistact
05001IN QUT A NO | Proper methods used to prevent bare hand contact (] | L1 15 | [2120IN QUT WA Proper cold holding temperatures {3 s als ?C ory
wilh ATE foods {between 42°F to 45¥F) 02 Unsatisfactory
0600 |IN QUY Adequate handwashing facilities SJCI[ 10| fzz00 (N QUT N4 |Accurate thermomeer provided and used to O[Ol 5|03 Complete
Approved So olesome, Not Adulterate : : Iuale tamperature of PHF 04 Incomplete
0700 | IN QUT Food abtained from approved source [ ] 15 Consumer Advisory O
0800 [IN QUT Water supply, ice from approved source o W E;%%f&%%gﬁ“m& sAdViSOfY posted for raw or ﬁn
0800 [IN QUT NA NIO| Proper washing of fruits and vegetables O " : " Action
- — - Highly Susceptible Populations
1000 |IN QUT Focd in good condition, safe and unadulterated; Ojcd) e . . - 04 L__l Suspend
approved additives INOUT NiA | Pasteusized foods used as required; prohibited ﬁﬁﬂ p
1104 IN QUT Proper disposition of returned, previously served, {1 (1] 10 . foods not offered 07 pproved
unsafe, or contaminated food Chemical 10 Disapproved
12001 OUT NiA NO dP;t;?erc shalstock denificailon; roper parast O[C 5] (2500 [Wout Toxic substances properly identfied, stored, used | C[ 011 101 26 [] Follow-up Req'd
IUCHOR procadUres for Conformance with Approved Procedures O
O ofn 110 O 0 atlo Sl 2600 [IN QUT N4 |Compliance with risk control plans, variances, o
1300 [IN QUT Nia Food contact surfaces used for raw meat 1|00 15 mobile unit plan of operation
thoroughly cleaned and sanitized 3700 |IN GUT Nié | Variance oblained for specialized processing oo w] Meals Served
1400]IN OUT WA | Raw meats below or away from RTE food o0l s methods {e.g., ROP) 6020 (] Breakfast
1500 | IN DUT NA N/O [ Proper handiing of pooled eggs | 5 6025 [ Lunch
Blue Low Risk Factors 6030 [J] Dinner
Low Risk Factors are preventive measures 1o control the addition of pathogens, chemicals, and physical objects into foods. 6035 (] Cater
Circled points indicate items not in compliance. 6040 ther
Meal Observed
i - | d tructed;
Food wad.at proper lemperature 4000 xrﬁ aaglg non-foed surfaces properly used and constructe 6045 (1 Breakfast
2900| Adequate equipment for temperature control ajdls
Pronat hawing mathveds used 4100 | Warewashing facilities properly installed, maintained, usad; 6050 [:5 Lunch
d r———: test strips availatie and used 21015 6055 [ Dinner
Food ld“'”“f"*at'”” 4200] Food - contact surfaces maintained, cleaned, sanitized g0 s 6060 [ Cat
3100 Proper labsling, signage 0 101 15 | 3300 Non-ioad — contact surlaces maimained and clean J]d]3 ater
Insects, rodents, animals fol prasent, entrance controlied d 4430| Plumbing properly sized, installed, and maintained; proper backfiow | O [ { | [Red CAtical Points
3300( Potential food contamination prevented during preparation, INRINEE devices, indirect drains, no cross-connections
5‘?’?93' display 4500| Sewage, wastewater properly disposed mi=RE
3400) Wiping cloths prl?periy used, s?orad O ILT 15 | [4600| Tofet facities property canstructed, supplied, cleaned i [=RE -
3500} Employee ?'93""'“"55 a“fj hlyglena 018 | 700 QGarbage, refuse properly disposad; faciliies maintained T | 3 | fBlue Points
Proper gating, tasting, drinking, or tobacco use |0 4800| Physical facilities properly installed, maintained, cleaned; alale E
per Use of Utensils unnecessary persons excluded from astablishmant
3700| In-use ulensils properly stored O [O]a | {43004 Adequate ventilalion, lighting; designated areas used [V 2 | [Total Poi
3800| Utensils, equipment, linens properly stored, used, handled o[als 5000{ Posting of permit; mobile establishment name easily visible ofafz
3900| Single-use and single-service articles properly stored, used )]s

Based an an inspection this day, the above items are violations, which must be correctad in the time specified by the health officer. A food establishment parmit may be suspanded without warning, notice or hearing if the
requirements of the food code andior directives of the health officer are not met or if viclations are not cosrected in the time stated in this report. The permit will be suspanded if an imminant hazard exists of there are 75 or more
red critical points or if there are 101 or mare tolal points. The health officer will provide an oppartunity for an appeal on the validity of a suspension or the findings of an inspection repart if a written request is filed with the health
afficer within ten (10) days of the suspension or inspaction. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any persen
who raquests it under the pravision of the Right fo Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) Item / Location Temp {°F) Siﬁﬁfe

128 [AScheduled

géﬂ'\qef COCY— L0 .\ }gelj Eﬁtl;)rlnR

— vw
““(Q w4 <'d 3O 130JJ Complaint
%Q—ZQJ T (_@( -—-60 1331 IIInesgs/Injury

- 1341 Permit Inv.
q@fﬂf \ i\%( S aww —2° 136 Field Education
12723 Pre-Operat,
106 HACCP

(|

Results

01 [] Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 ) Unsatistactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points |3 Complete

L)R qw et s, Oem Z 04 a Incomplete
210 e e ecs. \eeled 5
-T‘C'T\D&T o YOre On Z( ﬁ’h 2rator N (’(‘I‘% g; O Suspendd
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26 [] Follow-up Req'd
U

Meals Served
6020 [ Breakfast
6025 OJ Lunch
6030 (J Dinner
6035 [ Cater

6040 §VOther

Meal Observed
6045 [} Breakfast
6050 (J Lunch
6055 [ Dinner
6060 (] Cater

6085 S¥Other

Red Critical Points

O

Blue Points

Comments ;
Total Pohl7

Based on an inspection this day, the above ilems are violations, which must be corrected in the time specified by the health officer. A food establishment permit may ba suspended withaut warning, notice ar hearing if the
requirements of the food code andor directives of the health officer are not met o if violations ara not correcled in the time Stated in this report. The permit will be suspended if an imminent hazard exists cr there are 75 or more
red critical poirits or 4 there are 101 or mere total paints. The health ofticar wil provide an oppertunity 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
olficer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspansicn. The complated inspection form Is a public document that must be made available to any person
who requests it under the provision cf the Right to Know Law.
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