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High Risk Factors are improper practices or procedures identifled as the most prevalent contributing factors of foodborne illness or injury. Ser § ince

Circles indicate compliance status (IN, OUT, N/O, N/A) for each Item. 128 [¥)Scheduled
IN = in compliance  OUT = not in compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during inspection R = repeat viclation | 129 Return

Compliance Status Compliance Status CDI| R (PTS 1261 Fid Pi Rvw
Bemonstration of Knowledge Potentially Hazardous Food Time/Temperature 13001 Complaint

PIC certified by accredited program, or compliance § O3 |1 | 5 [ |1600 |IN OUT N NG| Proper cooling procedures O] C1f g0] 133 lliness / injury
with Code, or correct answers 1710 [IN QUT NiA NG| Proger hot holding temperatures (<130 F) G| o[ 25| 134 Permit Inv.
0200 (I QUT Food Worker Cards current for all food workers; O(C]| 5] N7olwoT g N0 | Proper hot holding temperalures clal s J Fi ;
new food workers trained i b o 136 Field Education
0 : _ : 1800 |IN OUT MiA NG| Proper cooking time and temperature C|0(2s 12701 Pre-Operat‘
0300 | IN QuT Propar ll worker practices; no ill woskers present; | L) (1] 251 [1900 [IN OUT NiA N0 | No room temperature storage; proper use of fme | (3| ()| 25 106 ] HACCP
proper raporting of illness as a control, procadures available OJ
P 0 2000 |IN OUT NiA NIG | Proper raheating proceduras for hat halding (=] =] K3 Results
(400 |IN QUT N |Hands washed as required E11C1[ 151 [2110[INOUTNA  [Proper cold holding temperatures (> 45} ] =] KT 01 [ Satist
0500 | (N OUT N/& NO | Proper methods used ta prevent bare hand contact FE1 (L3115 ] [2120iv oUT W& [Proper cold holding temperatures R atls gctory
with RTE foods {between 42 F to 45 F) 02 [ Unsatisfactory
060 [N QUT Adequate hangwashing failities a(a 2200 [IN QUT NA | Accurate thermometer provided and used to G|

Approved Source, Wholesome. Not Adulterated evaluate imperature of PHF

503 gbomplete
04 Incomplete
(]

Q700 [N our Food obtained trom appraved source [ [ Consumer Advisory

0800 [IN OUT Walter supply, ice fiom approved source ][] 'N QUT NA F"é"“’ Cig?‘“g:é Advisory posted for raw ar E

0900 [IN OUT NiA NIO | Proper washing of fruits and vegetables 0010 . n o s Action

- = - Highly Susceptibfe Populations

1000 |IN oUT Faod in good condition, safe and unadulterated; [MEINARi] . . . 04 (1S nd
approved addtives INOUT W& | Pastewrized foods used as required; profibited ﬁﬂ uspe

1100 [IN OUT Proper disposition of retumed, previcusly served, | L1 |[1] 10 foods not offered 07 pproved
unsafe, or contaminated food Chemical Disapproved

120G (IN OUT N/A WO | Proper shellstock identification; proper parasite a10] 5

destruction procedures for fish
Protection from Cross Contamination

1300 [ IN OUT N/A Food centact surfaces used for raw meat )
thoroughly cleaned and sanitized 2700

Conformance with Approved Procedures

2600 (IN QUT NA Compliance with rigk control plans, variances, or
mobile unit plan of operation

(2500 N QT | Toxic substances propedy igentified, stored, used | C1[ D3] 10| 26 7 Follow-up Req'd
U

Meals Served

IN QUT NA Variance obtained for specialized processing aj4afe
1400 [IN OUT N/A Raw meats below or away ircm RATE food 00| 5 methods (e.g., ROP) 6020 ] Breakfast
1500 |IN QUT NA NQ | Propar handling of pooled eggs | s 6025 1 Lunch

TPy ¥ty Ty 6030 L] Dinrer

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 campliance. 6040 9@ther
S
Food Temperature Contral Utensils and Equipment Meal Observed
Foad reCeived at proper temperature Food and nen-food surfaces properly used and constructed;
2900] Adequate equipment for temperature control glc]s tleanable gggg g Efl:i"(]faﬁ
; 4100} Warewashing facilities properly installed, maintained, used; U

3000 Propr lhmg mlhods used (=R test strips available and used ajals 6055 D Dinner
Foad Ident |f|cat|o n 4200 | Food - contact surfaces maintained, cleaned, sanitized mlE}E
|3100] Proper fabeling, signage 10110115 | 33551 Non-food — contact suriaces maimtained and claan ][] E 6060 L] Cater

Protection from Contamination

6065 ‘S Dther

Physical Factlities

Insects, rodents, animals no present; entiance cantralled o C 4400 Plumbing properly sized, installed, and maintained; proper backflow | [ [ Red Chtical Points
3300( Potential lood contamination prevented during preparation, 1|35 devices, indirect draing, ne cross-connections

storage, display 4500 Sewage, wastewaler properly disposed 0iafs
3400| Wiping cloths properly used, stored D1V {5 | [2600| Tolet faciities properly constructed, suppied, cleaned =] E :
3500 Employes dleaniness and hygiens 13 | o0 Garbage, refuse properly disposed; facilities maintained TT{ci] 3 | [Blue Points
3600] Propes ealing, tasling, drinking, or lohaceo use U 10 1 3 | [3500] Physical facities propariy nstalled, mainiained, deaned, Ojd| 2 7
Pro unnecessary persons excluded fram establishment
3700| In-use utansils properly stored O|als 4900| Adequate ventilation, lighting; designated areas used O] 2 | ITotal Pol
3800| Utensils, equipment, linens properly stosed, used, handled a|0ls 5000] Pasting of permit; mobile establishment name easily visible aj0a) 2 ;
3900 Single-use and single-service articles peoperly stored, used C1[{01]3

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 estabiishment permit may be suspended without warning, notice or hearing if the
sequiraments of the jood cade and/or directives of the health officer are not met or if violations are not corrected in the fime stated in this report, The permit will be suspended if an imminent hazard exists of thate are 75 or more
red critical points or if there are 101 or more 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 request is filed with the health
officer within tan (10) days of tha suspension or inspection. The filing of an appeal does not stay the effectivenass of a suspension. The completed inspection form is a public documant that must be made available to any persen
who requests it under the provision of the Right to Know Law .
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Viclations clted in this area must be corrected with the time frame specifiad.
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04 {] Suspend
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Meals Served
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8025 (J Lunch

6030 [ Dinner
6035 [ Cater

6040 g;omer

Meal Observed

6045 [ Breakfast

6050 (1 Lunch
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6060 [ Cater
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Based on an inspection this day, the above items are violations, which must be comected 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 feod code and/or directives of the health officer are not met or it violations ara not corracted in the time stated in this report. The permit will be suspended if an imminent hazard exists or there ara 75 ar more
red critical points or if there are 101 or mere totaf peints. The health ofticer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filad with the health
officer within ten (10) days of the suspersion er inspaction. The filing of an appeal does not stay the effectiveness of a suspensien. The compteted inspecticn form is a public document that must be made available to any person
who requests it under the provisicn of the Right to Know Law,
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