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Red High Risk Factors \ )
High Risk Factors are improper practices or proceduras identified as the most prevalent contributing factors of foadborne illness or injury. Service
Circles Indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 [X Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return

Compliance Status
Demaonstration of Knowledge

o r{prd 126 (J Fid Pl Rvw

Compliance Status Cl
Potentially Hazardous Food Time/Temperature [ 130 [J Complaint

PIC certified by accredited program, or compliance 1600 [I¥ OUT N/A NiQ | Praper cocling procedures D] o] 2[133 () liness/ Injur Y
:::dcxd‘t:'é”r‘ “"“‘:’E e 1710 |I¥ GUT NA NIO | Praper het holding temperatures (<130°F) O[0[2|134 [ Permit Inv.
lorker Cards eurrent for al workers; " \ .
p ! 1726 (IN OUT N/A NO | Proper het helding temperatures g|0d] 5
new food warkers trained (beteveen P tg 130F) ]g? B ;lelc(leduc?tlon
1800 [IN QUT NfA N | Proper cocking fime and temperature 0] 0|25 re-Uperat.
1800 (IN QUT NA N/O | No room temperature storage; proper use of time 0128 106 I:l HACCP
g as a control, procedures available [l
Preventing Contamination by Hands 2000 [IN OUT & NID | Proper reheating procedures for hot holding 0/ 01%| pagults
0400 [IN OUT  NfO{Hands washed as required 0]0 2110ilN OUT NA Proper cold holding temperatures (> 45°F) ojo|ie 01 {1 Satisfactor
0500 |IN OUT KA NIQ { Proper methods used to peevent bare hand contact |1 | O| 15 | 2120 [IN QUT N/ Proper cold holding temperatures aroy s a ; Y
with RTE foods {between 42°F to 45°F} 02 J Unsatisfactory
0600 {IN QUT Adequate handwashing facilities OJO[10} [2200]N oUT Nk | Accurate thermometer pruviged and used to 0|0 5{03 0 Complete
Anbroved So . alesome. Not Adulterated avaluatelemperatureDfPH 04 D Incomplete
0700 |IN ouT Food obtained from approved source 010, Consumer Advisory | 0
0800 |IN 0uT Water supply, ice from approved saurce 0to 'N OUT NAA E;%E?; faﬁ'li”m :\dViSOW posted for raw oz HHH
0900 |IN OUT /A NIO| Praper washing of kuits and vegetables ojoji " " . Action
1000 4IN OUT Food in good condition, safe and unadulterated; gjlof Highly Susceptible Populations !
approve?l additives ! IN OUT NiA Pasteurized foods used as required; prohibited ﬂﬂ 04 O Suspend
1100{IN OUT Praper disposition of returned, previcusly served, |0 | O 10 foods not offered 07 O APPFOVed
unsake, or conlaminated food Chemical | 10 (J D|Sapproved
1200|IN OUT N/A NC | Praper shelistock identification: proper parasite |01 [ O] 5| [2500 [IN our Toxic substances properly identified, stored, used [ 0] D[ 10| 25 [ Follow-up Req'd
_ desiruction procedures forfish Conformance with Approved Procedures B
Proteclion from Ss Contmlnatl o0 2600 [IN OUT NiA Corl;\FIiam;e \lnith r;sk conlral plans, variances, or
1300 IN OUT /A contact surfaces used for raw meat mohile unit plan of operation
thoroughly cleaned and saniized 2700 (IN OUT /A | Variance oblained for spacialized processing o(Cf10 Meals Served
1400 |IN OUT WA [Raw meats below of away from RTE iood o)jol s methods (e.g., ROP) 6020 Breakfast
1500 |IN OUT N/& NO ! Praper handling of pooled eggs 010l 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.
Circled points indicate ltems not in compliance.

6035 [] Cater

- 6040 (0 Other

CDI| R [PTS CDI

Food Temperature Control Wtensils and Equipment Meal Observed
2800 Food received at proper temperature goials 4000 | Feod and non-food sufaces properly used and constructed; 0403
2900] Adequate equipment for temperature control ojo{s dleanable : . 6045 [ Breakfast
3000 Proper thawing methods used o1oT3] {4100 g:‘ri\g?psshrv% iimg:i grl?spaegly installed, maintained, used; oo ; gggg g ET:,::,-

QoU ae ° 4200 | Food — contact surfaces maintained, cleaned, sanitized O|oc|s
3100] Proper labeling, signage 0 10 | 5 417500 TYan-food — contact surfacas maintained and cloan INE 6060 ) Cater
Prote O O O 0 o n o 6065 D Other
3200} Insects, rodents, animals not prsent; enirance cantroflad Lo}s 4400( Plumbing properly sized, installed, 2nd maintained; proper backflow | 0 | © | 5 | {Red Critical Paints
3300| Potential food contamination prevented during preparation, orot}s devices, indirect drains, na cross-connections

storage, display 4500( Sewage, wastewaler properly disposed O{0]s O

3400 Wiping claths properly used, stored O 10 15 | [4800] Tollet facilies properly constructed, suppied, cleaned REE .
3500/ Employee cleaniiness and hygiene O[0[3] [Fm Garhage, refuse properly disposed; facililies maintained (03| [BuePonts
3600| Propat eating, tasting, drinking, or tobaccousa O (D13 ] 2800 Physical facilities properly installed, maintained, cleaned; gj10]e 5
Proper Use of Utensils unnecessary persons excluded from establishment
70| In-use utensils properly stored olols 4900| Adequate ventilation, lighting; designated areas used 0| 3| 2 | [Totat Points
3800 Liensils, equipment, linens praparly slored, used, handled RERE 5000] Posting of permit; mobile establishment name easily visible o(glea
3000{ Single-use and single-service articles propery stored, used 0]a]s

Based on an inspaction this day, the above ilems are violations, which must be corrected in the lime specified by the heaith officer. A food esiablishment permit may be suspended without warning, notice or hearing if the
raquirements of the food code and/or directives of the health officer are not met or if viokations are not corsected in the time stated in this report. The parmit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or if there are 101 or more total points. The health officer will provide an epportunity for an appeal on the valldity of a suspension or the findings of aninspection report if a written request is filed with the health
officer within ten {10) days of the suspension or inspection. Tha filing of an appea! does niot stay tha effectiveness of a suspansion. Tha completed inspection ferm is a public document that must be made available o any person

wha requests it under the provision of the Right fo Know Law .
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TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) Item / Location Temp (°F) Service
° 1288 Scheduled
N (Boler o4 1290] Return

H@T \C\ \85-' 126 ] Fid Pl Rvw
Oy 130 Compilaint
13301 lliness / Injury
134 Permit Inv.
136 Field Education
12701 Pre-Operat.
106% HACCP

U

Results
g; % ﬁﬁgfﬁ:}:&’; y
ltem Number Violations cited in this area must be corrected with the time frame specified. Points (3 ﬁ Complete

4333 C@@T‘-\ €X momef\‘bf o' =N \0° WlYmer = | 8 Incomplete
Prae, Yhe Yempemaiue, o-cadec. -

Action

04 (] Suspend

07 Approved

10 Disapproved
26 % Follow-up Req'd

Meals Served
6020 X Breakfast
6025 XT Lunch
6030 [J Dinner
6035 [ Cater
6040 (] Other

Meal Observed
6045 [} Breakfast
6050 B¢ Lunch
6055 Dinner
6060 (O Cater
6065 (J Other

Red Critical Peints

O

Blue Points

Comments

Total Points

Based on an inspaction this day, the above tems are violatiens, which must be corrected in the ime specified by the health officer. A food establishment permit may be suspended without wamning, nofice or hearing if the
requiramants of the food code and/ar directives of the health officer ara not met or if viotations ase not corrcted in the time staed in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more fotal points. The health officer will provide an opportunity for an appeal on the validity of a suspension or e findirigs of an inspaction report if & writien request is filed with the heatth
ofticer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectivensss 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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