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Red High Risk Factors

m
High Risk Factors are Improper practices or proceduras Identifled as the most prevalent contributing factors of foodborne illness or injury. Se(vice
Circles indicate compllance status {IN, OUT, N/O, N/A) for each item. 128 B/ Scheduled

IN = in compliance  OUT = not in compliance  N/Q = not observed  N/A = not applicable  CDI = correcied during inspection R = repeat violation | 129 Returh
Compliance Status Compliance Status 126 (J FId Pl Rvw
Demonstration of Knowledge 1300 Complaint

Potentially Hazardous Food Time/Temperature

G400 (IN QUT N0 |Hands washed as required 15 [ [2110[IN DUT Ny Proper cold holding temperatures (> 45°F)

6500 | IN OUT Ni& 810 | Proper methods used to pravent bare hand contact 2120 (IN QUT N/A Proper cold holding temperatures
with RTE foods {betwean 42°F to 45F)

01 [J Satisfactory
02 0 Unsatisfactory
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0100 [IN oUT PIC cstified by accradited program, or compliance 1600 {IN OUT Ni& MO | Proper cooling procsdures O G[=]1330 lfiness / Injury
With Code, or correct answers 1710 {IN OUT VA NG Proper hat halding temperafures (<130°F) O]0[%|134 O Permit Inv.
0200 IN OUT Food Warker Cards curtentfor all ood workers; - 1LJ 1 011 5 | [7720 [N 0L N NG | Proper hal halding temperatures O[0[ 5136 0 Field Education
{between 130°F o 139°F)
PIOYEE Hea 1800 [IN QUT NiA N/O | Proper cooking time and temperature a]0]es 1274 Pre-Operat.
0300]IN OUT Praper il worker practices; no ill workers present, 3 § 0| 25 | [1900 |IN OUT Nit, KO |No room temperaturs slorage: proper use of tme | (1] | 25 106 0 HACCP
roper reporting of illness as a conlred, progedures availagle D
Preve g Lonta alion by Hand 2000 |IN OUT NiA NI | Proper rehealing procedures for hot holding Q] 0D} 15 Results
[w] ]
o|o
oo

0600 |IN oUT Adequate handwashing faciliies O Ofte] fzzo0[N OUT N [Acctrate thermometer provided and used to 5{03 Complete
Anbraved Source olesome. Not Adulterated evaluate temperature of PHF 04 Incomplete
9700 [IN oUT Food oblained from approved source ] [S] YR Consumer Advisory O
0800 [IN OUT Water supply, ice from approved source olo W Pr Zperc?(n?&umdvisory posted for raw or ﬁﬁﬂ
0900 [IN GUT NA NO|P hing of fruits and vegetabl 10 ———
1000 [IN OUT F;::T;:Jr:i:dn:::n ::fe ::3Bu:a::|1emted- g g g Highly Susceptible Populations Action
approved addilives ' W Pasteurized foods used as required; prohibited ﬂﬂﬂ 04 {] Suspend
1100 |IN oUT Proper disposition of returned, previously served, {0 | (] 10 foods not offered 07 Appr oved
unsafe, or contaminated food Chemical 10 Disapproved
1200 {IN OUF NiA NiO|P oal 5| lzse0 [N our Toxic substances properly identified, stored, used | U | D[ 18] 25 Follow-up Req'd

Conformance with Approved Procedures O

roper shellstock identification; proper parasite
destruction procedures for fish
Protection from Cross Contamination |
1300 [N OUT NiA Food contact surfaces used for raw meat O]afis

2600 {IN OUT Nid Compliance with risk control plans, variances, or
 fc mabile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 |IN OUT N4 |Variance oblained for specialized processing (MAREART eals cerve
1400 IN OUT N/A Raw meats below or away from ATE foad Ojal s methods (e.g., ROP) 6020 [J Breakfast
1500 | IN OUT Ni& NO | Proper handling of pooted eggs 00| 5 6025 Lunch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 ] Cater
Clreled points indicate items not in compliance. 6040 [ Other
CDH R [PTS) ChI| R |PTS
Food Temperature Control Utensils and Equipment Meal Observed
[ 2800] Food received at proper temperature O [0O]5 | |4000] Foed and non-food sufaces properly used and constructed; af{0o]s 6045 O B
- cleanable reakfast
2300F Adequale aquipment for lemnperature control D {ad]s , __ - — 515 6050 L h
3000 | Proper thawing methods Used O a2 {400 ?:l:g\:?gr‘?a iflﬂaglhe":: gruos;:ély installed, maintained, used, 5 A l:II"IC
ood Ide atio — _ 6055 S Dinner
4200} Food — contact surfaces maintained, cleaned, sanitized glals D
3100) Proper labeling, signage O [0} 6 {173200) Non-food — contact surfaces mainained and clean NIEE 6060 Cater
Protection from Contaminatio Physical Facilities 6065 [ Other
32004 Insects, fodents, animals not present; enirance controlled S 10115 | 4400 Ptumbing proparly sized, installed, and maintained; proper backilow | O | O | 5 | [Fed Gritieal Pomts
33004 Potential food contamination prevented during preparation, g|goj|s devices, indirect drains, no cross-connections
Stf_"fige- display 4500 Sewage, wastewater properly disposed af0|s /O
3400] Wiping cloths PN_JPGTW used, 5f°r9d O 10 (5 | [2500] Toitet taciities properly consiructed, supplied, cleaned O[oja .
3500] Employes fﬂ“"h"?ss “"f’ h.ygnene ojo)s 4 Garbage, refuse properly disposed; facilities maintained 0|03 Blue Points
3600 Propar ealing, tasling, drinking, or labacca use U013 ] %5 [ ¥hysicalfacfes properly nstalled, maintained, cleaned; O|D[z
Prape ao @ unnecessary persens excluded from establishment
3700{ In-use ulensils properly stored 0 |O |3 | [4900] Adequate venlilation, lighting; designated areas used U | Li} 2| |rotal Polnts
3800| Utensils, equipment, linens properly stored, used, handied Ol10]s 5000) Posting of permit; mobile establishment name easily visible oldyge O
3900| Single-use and single-service articles properly stored, used Oj0js

Based an an inspection this day, the abova ilems are violations, which muzt be corrected in the time specified by the heaith efficer. A food establishment permit may be suspended without warning, notice or hearing if the
requiraments of the food code andfor directives of the health offices are not met or if violations are not comectedin the tme stated in this raport. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more fatal paints. The health officer will provide an opportunity for an appeal on the validity of a suspensian of the findings of an inspection raport if & written fequest is filed with the health
officer within ten (10) days of the suspension or inspection, The filing of an appeal does not stay the effectiveness of a suspension, The completed inspaction form is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law . .

Person in Charge {Signature) /] f
{Printed Name) /{ A -
1 bl -
Regulatory Authority \ \ {Signature) -
A AN S0 W S Oy
o ‘.\.C)Q ) % SAAAL, et .



CCIS Sanitation Survey Report
Food Inspection Program " Page 2 of 2~

[Tiroa oK. C

Address Seat / Checkouts

O 12 \Wane Avinye, Chambesbuee Efr | 720 |

General Health Record ID Date ) Activity Time Travel Time

QRI0ZI0G) [T LT

TEMPERATURE OBSERVATIONS

m m

ltem / Locati Temp (° tem 7 Locati Temp (°F) | S€YVice
ocation emp é F) em / Location omp (F) |2 B'%Scheduled
W, %) 1290 Furn
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F'—('L’_CZCV \ \3\° 130 Complaint
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Item Number Violations cited in this area must be corrected with the time frame specified. Points | (3 Complete y
oo [Brovsy Hood neeas, QOaqined 04 L ncomplete
4800 | Fon oy misssea ve WS _
} Action

04 (] Suspend
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26 g Follow-up Req'd
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OO IND Yesk Sirapes,
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Based on an inspection this day, tha above itams are violations, which musi be corrected in the time spacified by the health officer. A faod establishment permit may be suspendad without warning, notice or hearing it the
requiremants of the food code and/or directives of ihe health officer are not met or if violations are not carrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if thers ara 161 or more fotal paints. The health officer will provide an opportunity for an appeal on the validity of a suspension or the lindings of an inspection report if a written request is filed with the health
officer within ten (10} days of the suspension or inspection. The filing of an appeal doas nat stay the effectiveness of a suspansion, The completed inspaction 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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