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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Servi
Circles indicate compliance status (IN, QUT, N/O, N/A) fer each item, 128 cheduled
IN = in compliance  OUT =not in compilance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat vielation | 129, Return
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Meals Served

0400 [IN OUT N/ |Hands washed as required
0500 (IN OUT NA NIO } Proper methods used to prevent bare hand contact | | O] 15
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Blue Low Risk Factors
Low Risk Factors are preventive measures to control the addition of pathagens, chemicals, and physical objects Into foods.

Circled points indicate items not in compliance.
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ing, si - ; 060 {1 Cater
31004 Proper labeling, signage O[O | 5 1”170 | Non-food — contact suriaces maintained and clean AL
otection from Contaminatio o 6065 O Other
3209] Insects, rodents, anquals not presant, entranica mnm’"fd O 1015 1 4400 Plumbing properly sized, installad, and maintained; proper backflew | O | O { 5 | [Red Gritical Points
3300  YPotential food contamination prevented during preparation, Oofa]s devices, indirect drains, no cross-connections
St?’f“ge' display 4500| Sewage, wastewalar properly disposed Olofs O
3100 | Wiping cloths pﬂIJpBﬂ)' used, sfored O [D ]85 | [2600] Tolet faciities properly constructed, supplied, cleaned FIIE -
3500| Employee cleanliness and hygiens O 1013 [ [Z700] Garage, refuse properly disposed; laciiies maintained T 0] & | [Blue Paints
3600| Proper eating, tasting, drinking, or tebacco use U &) ] 3 ¥"T4800 [Physica facilfies propetly installed, maintained, cleaned; o{0|z U
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3700| In-use ulensils properly stored D fOfa | [4900] Adequate ventilalion, lighting; designated areas used 0 10/{ 2| |Total Pointd
3800] Ulensils, squipmenl, linens properly stored, used, handled 0103 5000 Posting of permit; mobile establishment name easily visible o0}z (
3900| Single-use and single-service articles properly stored, used 0103 Q

Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspended without warning, natice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are net correctad in the time stated in this repart. The permit will be suspended if an imminent hazard exists or there are 75 or more

red eritical points or if there are 101 or more tota! points, The health oificer will provide an opportunity for an appeal on the validity of a suspensian o the lindings of an inspection repart if a written request is filed with the health

officer within ten (10} days of the suspension ar inspection. The filing of an appeal daes not stay the effectiveness of a suspension, The completed inspection farm is a public document that must be made available to any person

who requests it under the provision of the Right to Know Law .
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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 warning, nofice or hearing if the
requiremants of tha food code andior directives of the health officer are not mat or if viclalions are net carrected in the time stated in this report. The permit will ba suspended if an imminent hazard exists of there are 75 of more
red critical points or if there are 101 or mare total paints. Tha health officer will provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection report if a writlen request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeat does not stay the effectiveness of a suspensich. The completed inspection form is a public document that must be made available ta any person

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