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High Risk Factors are improper practices or proceduras identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Cireles indicate compliance status (IN, QUT, N/O, N/A) for each item. 128 B Scheduled

IN = in compliznce  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 | Return
Compliance Status Compliance Status col RIpTd 126 (] FId Pl Rvw

Demeonstration of Knowledge entially Hazardous Food Time/Temperature 1300 Complaint
0100 |IN oUT PIC certified by accredited program, o compliance 1600 |IN OUT WA NI | Propar coofing procedures olo 1330 lliness / Injury
with Gods, o7 correct answers 1710 |IN OUT NiA N0 | Proper hol holding femperalures {<130°F) 0| 0|25 134 0 Permit Inv.
0200 (IN OUT Egaclro‘ﬂ;%rt‘egrférsd; ;:g:nl for all food workers; 1720 |IN OUT WA NO gggzehﬂ ggl?qg 393"55;)’3‘”“’5 00 5/136 0 Field Education
Employee Health 1800 |IN OUT NA N0 |Proper cooking fime and temparature EERY § Elreé%[.;erat.
1900 |IN OUT N/A NO [No room temperalure storage; Eroper usecoftime |0 DO|25 108 0 HA
as a control, procedures available O
Preventing Contamination by Hands 2000 |IN QUT WA N0 | Proper reheating procedures for hot hoiding 0] 0]5] Results
0400 |IN OUF  N:O[Hands washed as required 2110 |IN OUT Nia Proper cald holding lemperatures {> 45°F) OfD|1w 01 [ Satisfact
0500 (IN OUT NiA N/O | Proper methods used to prevent bare hand contact | O | C1] 15 | [2126 [IN OUT N Proper cold halding temperalures Ojo| s aus ?C ory
with RTE foods {betwean 42°F to 45F) ¥ Unsatisfactory
0600 | IN OUT Adequate handwashing facilities O | O[10] 2200 [N OUT N |Accurate thermometer[iarovided and used lo Dol 50 Complete
Approved Source olesome. Not Adulterated evaluale:emperalureo PHF 04 Incomplete
0700{IN OUT Food obtained from approved source Y Consumer Advisory
o000 [N QUT Water supply, ice from approved source oo 2300 |IN OUT Nia Proper Gonsumer Advisory posted for raw or 5
- - undercooked foods
0300 | IN OUT NiA N/G | Proper washing of fruits and vegetables O|0pte " . . Action
- — - \nghly Susceptible Populations
1000 IN QUT Food in geod condition, safe and unadulterated; g (oOgte i - . 04 D Suspend
approved additives rfl.osdteunzedﬁ foogs used as required; prohibited ﬁﬂ p
1100(IN OUT Proper disposition of refurned, previously served, (O | O] 10 s not offere 07 Appl’OVQd
unsafs, or contaminated food ] Chemical 10 Disapproved
1200 (IN QUT NiA NIO | Proper shellstock idenlification; preper parasite Ofo] s (2500 [N our Taxic substances properly idantified, stored, used | O | O] 10] 26 (J Follow-up Req'd
destruction procedures for fish | Conformance with Approved Procedures B
Cross Contamination 2600 |IN OUT Nfd Corn_yialiance with risk control plans, variances, or
1300 IN QUT N/A Food contact surfaces used for raw meat mobile unit plan of operation Meals Served
thorcughly cleaned and sanitized 2700 [IN OUT NiA [ Variance obtained for specialized processing (o[ Meals r
1400 |IN QUT NA Raw maats balow or away from RTE food 00| 5 methods {e.g., ROP) 6020 [ Breakfast
1500 |IN QUT N/A NiO | Proper handiing of pooled eggs Q0] 5 ) : 602 unch

e S 030 7 Dirner
L 6035 £ Cater

ow Risk Factors are preventlve measures to control the addition of pathogens, chemicals, and physical objects into foods.

Circled points Indicate itams not in compliance. 6040 [ Other
CDI| R |PTS CDI| R |PTH
“.F.d'. d. .t. tu D[D|s 400'0Fodd. 'fn;il ly used and canstructed DDSMOaIObsewed
vod received at proper temperature and non-food sufaces properly used and canstructed,
2400, 2 PTOCET ST o rable propery 6045 (], Breakfast
2900)_Mdequate equipment for temperatura control g1|0|s _ _ ___
3000| Praper thawing methods used RERE 4100 | Warewashing facilities properly installed, maintained, used; ojo 6050 Lunch
test strips available and used 5 6055 Dinner

= — atlor ood — contact surfaces maintained, cleaned, sanitized Ol0fs
3100) Prpper labeling, signage U | U ) 5 PT9500| Ngioad — contact surfaces mainiained and clean gJjala 6060 Cater
Protection fram Ca atio al Fa : 6065 [] Other
L3200, Insectsl, rodents, anlm‘als 'not present; enira.nce controll.ed 005 4400 | Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | |Red Ctjcal Points

C 3300 )otenllal food contamination prevented during preparation, 0j079s devices, indirect drains, ro cross-connections

| ——t“storage, display 4500 | Sewage, wastewaler properly disposed O[D{s
3400) Wiping cloths pr?perly used, sfored O 10 [5 | [3800] Totet faciities properly constructed, supplied, cleaned NI E -
3500 Employee ‘.::Ieanllm.ass an.d h.yglene O |03 { [3700| Garbage, refuse properly disposed; facilties maintained 0| O3] {Buskess
3600) Proper eating tasting, drinking, o tobacco use O 10[3] [4e00 Physical facilities properly installed, maintained, cleaned; OOz
Prope e 0 o unnecessary persons excluded from establiskment
3700 In-use utensils properly stored ERIERE 4900| Adequate ventilation, lighting; designated areas used T10| 2 |[Total
3800 Utensils, equipment, iinens properly stored, used, handled NEREE 5000( Posting of permit; mobile establishment name easily visible g10]e
3900 Single-use and single-service aslicles properly slored, used ojofts

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the heafth officer. A focd establishment permit may be suspanded without warning, notice or hearing if the
requirements of the fead code and/or diractives of the health officer are not met or it violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mare
red critical points or if there are 101 er more total peints. The health officer will provide an opportunity for an appeal on the validity of a suspersion or the findings of an inspection report if a written reques! is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appaal does nat stay the effectiveness of a suspension, The completed inspection form s a public document that must be made avaffable to any person
who requests it under the provision of the Right to Know Law .
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OBSERVATIONS and CORRECTION ACTIONS
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13001 Complain-
13301 lliness / Injury
134 Permit Inv.

136 Field Education
12701 Pre-Cperat.
106% HACCP

Results
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04 @ Suspend
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Based on an inspaction this day, the above items are violations, which must ba corrected in the fime specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if violations are not corrected in the ime stated in this report, The permit will be suspended if an imminent hazard exists or thers aré 75 or more

red critical points or if there are 191 or more fotal paints. The health officer will provida an opportunity for an appeal on the validity of a suspension or the findings of an inspacti

jon reporkif a written request is filed with the health

officer within ten (10) days of the suspension of inspection. The filing of an appeal does nat stay the effectiveness of a suspansion. The completed inspectiopform is alpublic docuptantgnat must be made available to any parson
who requests it under the provision of the Right to Know Law.
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Based an an inspection this day, the above ilems are violations, which must be corrected in the time specified by the health cfficer. A facd establishment permit may be suspended without warning, notice or hearing if the
requirements of the food cada and/or directives of the health officer are not met or if violations are not comrected in tha time stated in this report, The permit will be suspendad if an imminent hazard exists or there are 75 ormore
red critical points or il there ate 101 or mors fotal paints. The health atiicer will provide an appartunity for an appeal on the validity of a suspension or the findings of an inspection repartif a written request is filad with the health
otficer within ten {10} days of the suspensian or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The complated inspejr':n form is . public dogument @Rt)]\st be made available to any persen
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