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Red High Risk Factors

Address

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne ifliness or injury. Service
Circles indicate compllance status {IN, OUT, N/O, N/A) for each item. 12 cheduled
IN =in compliance  OUT = not in compliance  N/Q =not observed  N/A = not applicable  CDI = corrected during inspection R = repeal violation | 129 Return
Compliance Status Compliance Status 126 ] Fid Pl Rvw
Demenstration of Knowledge Potentially Hazardous Food Time/Temperature 13001 Complaint
0100 |IN OUT PIC certified by accredited program, o compiance [} 1] 5| {1600 | QUT NA NiQ|Proper coling procedures O] 0] 20} 13307 lliness / Injury
with Gode, or correct answers 710 |IN OUT WA N | Proper hot holding femperatures (<130¥) Ol 25 134 Parmit Inv.
o oodwarans v ood werers 720 O 0 Pope ot g etes O 511360 Field Education
Employee Health 1800 |I¥ OUT WA N0 | Proper cooking time and temperature ajaleas 127[] Pre-Operat.
Wmﬁﬁﬁ 1900 [IN OUT WA N0 |No room temperature storage; proper uss of ime | (1} O] 25 1061 HACCP
proper raparting of iliness as a contrg), procedures available |:I
Preventing Contamination by Hands 2000 [IN QUT NA N0 | Proper reheating procedures for hot holding Ojcd| 15 Results
Q400 [ OUT N0 | Hands washed as required 2110|INQUT NA | Proper cald holding ternperatures (> 45¥F) ajcif 1 01 [ Satistactor
0500 IN QUT NA N | Proper methods used to prevent bare hand contact | O [CI| 15[ [2120 [IN QUT N4 Praper cold haolding temperatures || s A Y
with RTE foods (between 42 to d5F) 02 [ Unsatisfactory
0600 [iN oUT Adequate handwashing facililies 2200 |IN OUT NA | Accurate thermometer provided ard used to oial 5|0 Complete
Approved Source, Wholesome, Not Adulterated avaluate temparature of PHF

040 Incomplete

0700 N OUT Food cbiained from approved source ag Consumer Advisory |
- 15 INCUT A | Propar G Advi ted to ] =]
080G | IN OUT Watar supply, ice from approved source af(a ropar Lonsumer Advisory posted for raw or UL
- - undercooked oads
0000 | IN OUT NA NiO | Proper washing of fruits and vegetables a1 . “ . Action
n — Highly Susceptible Populations

1006 |IN QUT Food in goed condition, sale ang unadulterated; gf(d| w0 n . - 04 [ Suspend

approved additives INOUT NiA [ Pasteurized foods used as required; prohibited ﬁﬂ P
1100{IN QUT Proper disposition of returned, previcusly sarved, {171 (7] 10 foods not offered 07 ppI'OVOd

unsafe, or contarninated food Chemical 10 Disapproved
1200 IN OUT NA N0 | Proper shellstock idenilication; propes parasita | 1| LJ| 5 | (2500 [IN QuT Toxic substances propedy ideatfied, stored, used | L1101 10/ 26 [ Follow-up Req'd

destruction procedures for fish

: —— Conformance with Approved Procedures ]
tection from Cross Contamination 2600 [INOUT WA [ Gompliance with risk control plans, variances, or
IN QUT NA Food contact surfaces used for raw meat o mobile unit plan of operation Meals Served
thoroughly cleaned and sanitized 2700 |IN QUT WA | Variance obtained for specialized processing O] e
1400 |IN OUT WA | Raw meats below or away from RTE food (] [} methods (e.g., AOP) 6020 (] Breakfast
1500 IN QUT WA KQ | Proper handiing of pooled eggs ] s 6025 unch

603¢/ ] Dinner
6035 [ Cater

Blue Low Risk Factors
lL.ow Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects Into foods.

Circled points indicate items not in compliance. 6040 [ Other
COl| R TS
Food Temperature Control Meal Observed
i - tructed; (s
Food recelved‘at proper iamperature 4000 ;c;r;?_l :glg non-food surfaces propedy used and constructed; [ 6045 (] Breakfast
2900| Adequate equipment for temperature contra! ajaigs W —— | — — 6050 anch
N 4100 | Warewashing facifities properly installed, maintained, used;
Proper thawing methods used Spts test strips available and used 01915\ s055/T7 Dinner
Food ldentification 4200 | Food - contact surtaces maintained, cieaned, sanitized EEE Oc
|3100] Proper abeling, signage 0 20 LS | 13300 Norvfood - contact suraces maimiained and clean 53] 6060 ater
Protection from Contamination 6065 (] Other

Insects, rodents, animals nat prasant; antranca controlled g id 4400 Plumbing properly sized, installed, and maintained; proper backflaw | O | J | 5 | [Red Gritical Foints
3300 Potantial lcod contamination prevented during preparation, L] s devices, indirect drains, no cross-connections

storage, display 4500 | Sewage, wastewater praperly dispased O] s
3400| Wiping dloths prapetly used, stred O |V 18 | [3500] Toilet faciities praperly consiructed, supplied, cieaned glo] s -
3500 Employes claankinass and hygiens O |11 2 | [4700[ Garbage, retuse properly disposed; faciities mainiained T[] 3 | |Bue Points

Proper ealing, tasfing, drinking, or tobacco use |0 4800 | Physical facilities properly installed, maintained, cleaned; a2 O

per Use of Utensils unnecessary persons excluded from estabishment

3700 In-use utensiis properly stored O[O 3 ] |4900| Adequate ventilation, lighting; designated areas used (011 2 | ITetal Points
3800| Utensils, equipment, linens properly stored, used, handled O [0 [ a1 |5000| Posting of permit; mabile establishment name easily visible gjoja2
3900| Single-use and single-service articigs properly stored, used [ _C%

Based on an inspection this day, the above items are violations, which must be comacted in the time specilied by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food coda and/or directivas of the haalth officer ara not met or if viotations are not corrected in the time stated in this report. The permit will ba suspended if an imminent hazard exists os there are 75 or more
red criical poins of if there are 101 or mors lotal points. The health afficer will pravide an apportunity 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
officer within tan {10) days of the suspension or inspection. The filing of an appeal does not stay the sffeclivaness of a suspension. The complsted inspaction form is a public document that must be made available o any person
whi requests it undar the provision of the Right to Know Law .

Pe(sun in Charge (Signatura}
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‘ ~ i : . | // 0

Regulatory Authority
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TEMPERATURE OBSERVATIONS

Hem / Location Temp (°F) item / Location Temp (°F) Service
5 12 heduled
@:Q\e/( %2/ 129%7 Return

=D 126 Fld PI Rvw
q&w Ol 13003 Complaint
1330 Iliness / Injury
1341 Permit Inv.
136 Field Education
1270 Pre-Operat.

106 HACCP
(]
Results
01 [ Satisfactory
. OBSERVATIONSand CORRECTIONACTIONS :
CBSERVATIONS and CORBECTION ACTIONS 02 O Unsatlsfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points | g3’ omplete
04 Incomplete
(J
Action

04 Suspend
07 Approved
10 Disapproved

26 [ Follow-up Req'd
O

Meals Served
6020 [ Breakfast
6025 Lunch
8030 Dinner
6035 (J Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
6050 Lunch
6055 £ Dinner
6060 (I Cater
6065 [ Other

Red Critical Poinis

O

Blue Points

Comments O

Total Points

)

Based on an inspaction this day, the above items are viclations, which must be corrected 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 andfor directives of the health afficer are not met or it violations are nol cormected in the time stated i 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 more total peints. The health officer will provide an opportunity for an appeal on the vnlldny of a suspension of the ﬁndtngs of an inspection report if a written request is filad with the health
officer within ten (10) days of the suspension or inspacion. Tha filing of an appeal does nol stay the effectiveness of a suspension. The campleted inspection form is a public document that must be made available to any persar

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