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Red High Risk Factars i
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne lliness or injury. Service
Circles indicate compllance status (IN, QUT, N/O, N/A) for each ltem. 128(_] Scheduled
iN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected durlng Inspection R = repeat viclation | 129 (] Return
Compliance Status 1261 Fid Pl Rvw
Demonstration of Knowledge 130 omplaint
| IN OUT N WO Proper cooling procedures |0 2] 133 liness / Injury
with Code, or correct answars . W GUT A N | Proper hot halding temperatures (<130F) O] C] 25| 134 Permit Inv.
Food Worker Cards current or all food workers: I OUT WA N0 Proper hot hotding temperatures O[] 5| 136C) Field Education
new food workers trained {between 130°F Io 1301F) 12707 Pre-Operat
Employec Health I QUT N N0 | Proper cooking time and tempesature 0|0 25 0 e-Uperal.
N Sl v il
proper raporting of illness as a contiol, proceduras availaEle Cl
Preventing Contamination by Hands IN QUT NiA N/O | Proper reheating procedures for hot holding SO 15 Results
INOUT  NiO|Hands washed as required IN QUT NA Proper cold holding temperaturss (> 45¥F) ajaf1o 01 [ Satisfact
0500 | IN OUT NA NO [Proper methods used to prevent bare hand contact [ |CI [ 15 | [2120 [IN CUT NiA Proper cold holding temperatures o) s alls . ory
with ATE foods {batwean 42 F to 45F) 02 [ Unsatisfactory
IN QT Adequate handwashing facililies INCUT NA | Accurate tharmometer provided and used to ofaf 5103 Complete
Approved Source. Wholesome. Not Adulterated Iuate!emperature PHF 04 Incomplete
IN QUT Food obtained from approved source olg Consumer Advisory
0800 | IN OUT Water supply, ice from approved source 00 IN OUT Ni& Propsr Consumer Advisory posted for raw or
- - undercooked oads
0900 | IN OUT /A NG | Proper washing of fruils and vegetables O . " Action
1000 | IN OUT Food in good condilion, sale and unedulterated; | C1 [ (3] 10| B AR ARl Wb L
conilion, ; . Por—— 04 [ Suspend
approved additives W INOUT NA | Pastsurized foods used as required; prohibited ﬁﬂ
1100|IN QUT Proper disposition of returned, previousty sarved, |11 10 foods not affeced 07 O Approved
unsafs, or contaminated food Chemicat 10 Disapproved
IN OUT NA MO Praper shellstock identification; praper parasite |0 | O (2500 [IN OUT [ Toxic substances prapery identified, stored, used | 1| (1] 10] og Follow-up Req'd

destrugtion procedures for fish
tection from Cross Contamination

IN QUT NiA Food contact surfaces used for raw meat
thoroughily cleaned and sanitized

Conformance with Approved Procedures

2600 [IN OUT K& Corgrliance with rfisk control plans, variances, o
mabile unit plan of operation
plen o1 oo Meals Served

2700 [IN OUT W& Variance obtained for specialized processing 3(dj1o
1400 |IN OUT Nt | Raw meats betow or away from RTE food ool s methods {e.9., ROP} 6020 (] Breakfast
1500 [IN OUT Ni& NAO [ Proper handling of pooled eggs ]3] 5 6025 unch
Blue Low Risk Factors 6030 inner
Low Risk Factors are preventive measures {0 control the addition of pathogens, chemicals, and physical objects inte foods. 6035 Cater
Circled points indicate items not in compliance. 6040 [J Other
CDI| R [PTS CDI| R |PT
Food recaived at e u aj0fs 400¢ |\ Feod and non-food surfa ly used and tucied: )l s Meal Observed
received al proper temperature and non-food surfaces properly used and canstiucted: ]
2900  Jdequate aquipment for lemperature control G 5 | T——f Cleanzble 6045 [ Breakfast
Proper awing methods used O3] [4100 r::{:gf::gg mgigmmp;aﬂyinsiallad, maintained, used; alals gggg = 1:)L_mch
Food - contact surfaces maintained, clsaned, sanitized O[] s nner
100} Proper iabeling, signage U 5 | {14300] Won-food - contact surfaces maintained and cloan oo 3] 6060 0] Cater
6065 (] Other
Insects, iodents, animals not present. enrance cantrolled LTS ¢ Tagn0 Plumbing propesly sized, installed, and mainteined; proper backflow {1 {O1 | 5 | [Red Critical Points
q 3300} Potential foud contamination prevented during preparation, 0 5 devices, indirect drains, no cross-connections
-—~] storage, display 4500) Sewage, wastewater properiy disposed Cl]s
3400] Wiping cloths properly used, stored bjg)s Toiiet facilities properly canstructed, supplied, cleaned = ElE _
3500] Employse cisaniiness and hygiene L5 18 | [4708] Garbage, refuse properly disposed; faciliies maintained (o0 5 | {Biue Peints
3600| Proper eating, tasting, drinking, or tobacco use ][] 4800 ) Physical facilitias properly installed, maintained, cleansd; alaflez 7 L]l
per Use of Utensils |- unnecessary persons excludad from establishmant
3700| In-use utensils properly stored O[O ]3| [4800] Adequate ventilation, lighting; designated areas used 100 ] 2 | |Total Points
3800| Utensils, equipment, iners properly stored, used, handied 1113 | |5000] Posting of permit; mobile establishment name easily visible aofdle -"] ]__\
3800| Single-use and single-service articles properly stored, used iogs |

Basad on an inspection this day, the above items are violations, which must be carrscted in the time spacifiad by the health officer. A focd establishment permit may be suspended without warning, notice or hearing if the
requirements ot the lood code andiar directives of the health officer are nct mat or if viclations are not corrected in the fime stated in this report. The permit will be suspandadif an imminent hazard exists or there are 75 or more
ted critical points or if there are 101 ar mare total paints. The health officer will pravide an oppartunity for an appaal on the validity of a suspension or the findings of an inspection report if a written requast is filed with the health
officer within ten (10) days of the suspension or inspection. Tha filing of an appaal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made avaiiable to any person

who requests it under the provision of the Right to Know Law .
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W0 Cooer L 19600 Field Educatio
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\’\\\ £ O 106 ] HACCP
[¢trigtralor L5 O
7/ ’ Ay (00 Results
= ONS and CORRECTION ACTIONS 01 0 Satisfactory

Vlolations clted in this area must be corrected with the time frame specified.

02 O Unsatisfactory
03 Complete
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No Yhermome ke \njr?ﬂo?er vy P\car’
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4 Meals Served
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Blue Points

Comments

T

Total Points
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Basad on an inspactin this day, the abeve items are violations, which must be corected in the time specified by the health ofticar. A facd establishment perimit may be suspended without waming, nohce or hearing if the
requirements of the food coda andfor directives of the healh officar are niat met or if violations are not corzected in fre time stafed i 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 or more total points. The health officer will provide an opporiunity for an appeal cn the vafidity of a suspension or the findings of an inspection repart if a wiitten request is filed with the health
officer within ten {10) days of the suspension or ingpection. The fifing of an appeal does not stay the effectiveness of a suspension. The complated inspection form is & public document that must ba made available to any person
who requests it under the provision of the Right to Know Law.
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QOBSERVATIONS and CORRECTION ACTIONS s .
Item Number Violations cited in this area must be corrected with the time frame specified. Points ervice
L 1281 Scheduled

AW Yers onust e dated and jabelef 12900 Return

1260
N ornoOvOn ~ Novirner 2l X = oc 130 Egnf;latgi\rl\f
tUlrthe v getions will be Hrkesn - Trese 18 liness / njury
Weres O (poated VIOl oRioes 13600 Field Education
Y N ' 127% Efé%%erat.

. 106
Ragwmlem‘hv ~ mpfrah//a e as lonlerdd . ':'"——-—
A Xt cheeted Nziles 01 U] Satisfactory

02 [ Unsatisfactory
: 03 B Complet
Nexmomeders pousY bein ol | fres Zers And 04 /£ Incomplete
f@‘\’hqémiors wWhen ce-checkod] on Nov 242008 -
Action

04 ] Suspend
07 ] Approved

10 Disapproved
26 Follow-up Req'd

Meals Served
6020 [ Breakfast

6025 Lunch
6030 inner
6035 Cater

6040 (] Other

Meal Observed
6045 [ Breakfast
6050 unch
6055 Dinner
6060 (J Cater
6065 [ Other

Red Criticai Points

O

|Biue Peinis

T

Total Points

Wi s

Based on an inspection this day, the above items are vicfations, which must be comected in the time specified by the health officer. A focd establishment permit may be suspended without warning, notice or hearing it the
requiremants of the food code and/or directives of the health officer are not met or il viclations are not corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical paints of if these are 101 or more total points, Tha health afficer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report it a written request is filad with the health
officer within tan (10] days of the suspension cr inspection. The filing of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public document thal must ba made available to any person
who requests it under the provision of the Right to Know Law.
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