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High Risk Factors are improper praclices or procedures identified as the most prevalent contributing factors of feodborne Hiness or injury.
Circles indicate compliance status (JN, OUT, N/O, N/A)} for each item. 128 cheduled
IN = in compliance  QUT = not in compllance  N/O = not cbserved  N/A = not applicable €Dl = corrected during inspection R = repeat violation | 129 [1 Return
Compliance Status Compliance Status cof riprd 126 J Fld P} Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature | 130 0 Complaint
PIC ceriified by accredited program, or compliance 1600 {IN OUT W/ NO | Proper cooling procedures a{ Df3]133 0 lliness / Injury
with Code, or correct answers 1710 N OUT WA NG | Proper hot holding temperalures (<130°F) O{0[ 2134 0 Permit Inv.
Food Worker Gards curent for llfood workers; wzolm OUF ik o Progr ol ki emperalures 00| 5{136 0 Field Education
Employee Health 1800 |IN OUT A NG | Proper cooking fime and tamperatura ololz| 1270 Pre-Operat.
Wﬂﬁ 1500 |IN OUT N/A N |No room temperalure storage; proper use of ime | O [J] 25 106 [J HACCP
proper reparting of illness as a control, procedures availaEIe 0
Preventing Contamination by Hands 2000 [IN OUT Nia N/0 | Proper reheating procedures lor hot holding 0|01 Results
0400 IN GUT  NKO [Hands washed as reqired 2110 |IN OUT Nia Proper cold holding temperatures (> 45°F) 0] ajie .
0500 |IN CUT N/A NiD [ Proper methods used to prevent bare hand contact |01 f 0| 15 | [2120 [IN OUT NiA Proper cold helding temperatures o)pal s 01 0 Satlschtory
wilh ATE toods {hetween 42°F to 45F) 02 nsatisfactory
0600 [IN QUT Adequate handwashing facilities 2200 |IN QUT N Accurate thermometer provided and used to O[O} st0 omplete
Approved Source, Wholesome, Not Adulterated evaluaie temperalure of PHE 040 Incomplete
0700 [IN OUT Food abtained from approved source Consumer Advisary | 0
0800 [IN OUT Water supply, ice from approved source EEH
0900 |IN OUT A NO| Praper washing of frufls and vegetables , aundercacked foods Action
1000 [IN oUT Foodin good condition, safe and unadulterated; Highly Susceplible Populallons |
R i W R s
1100 JIN OUT Proper disposition of returned, previously served, foods n offered 07 pI'OVEd
unsale, or contaminated food Chemical | 16 0 Dlsapproved
1200/ IN QUT NA %0 [ Proper shellstock identification; proper parasile (2500 [IN QT [Toxic substances properly identified, stored, used [ D] 0] 10] 95 [] Follow-up Req'd
. destruction procedres “ fish Conformance with Approved Procedures ! 0
Protection from Cross Contamination 2600 (IN QUT NA Compliance with risk control plans, variances, or J1aj10
1300|IN OUT NA Foad contact surfaces used for raw meat mobile unit plan of operation
thoroughly cleaned and sanifized 2700 |IN OUT N/A Vasiance obtained for specialized processing g1 0410 Meals Served
1400 | IN OUT N& Raw mealts below or away from ATE food olol s methods {e.g., ROP) 602 Breakfast
1500 |IN OUT NiA N/O | Proper handling of pacled eggs ofdalps 602 Lunch
Blue Low Risk Factors 60 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects Into foods. 603 [ Cater
Circled points indicate iterns not in compliance. 6040 [0 Other
CDI| R [PTS CDI| R PTY
Food Temperature Control Utensils and Equipment Meal Observed
800 Food received at proper temperature { [O[5 | [4000f Feod and non-food sulaces properly used and constructed; ojags
2000 )dequaie equipment for temperature contral OJo|s cleanable 6045 U Breaklast
3000] Proper thawing methods used 01013 | [4100 g:tresz?;nsshi:vga ifl:(l;illgi:: é::.‘ospeedrly installed, maintained, used; ] ] s 6050 gnch
004 e aior 4200 Food — contact surfaces maintained, cieaned, sanitized 010]s 6055(L Dinner
3:00§ Proper labeling, signage Ul s PNon-lood — contact surfaces maintained and clean 010 6060 (] Cater
Protection from Co : . ; . 6065 O Other
-Jqsectsf, rodents, amm.als _not present; emra.nce controll.ed 01018 | [4400 Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | |Red Critical Points
( 3300 :?lentlal lpod contamination prevented during preparation, (AR IERE daevices, indirect drains, no cross-connections
| -f0rage, display 4500 Sewage, wastewater properly disposed D[D}s O
3400| Wiping cloths properly usad, stored C1O5 | [4600] Toilet facities properly constructed, supplied, cleaned 0|03 -
3500| Employee cleaniiness and hygien 2103 | [T Garbage, refuse properly disposed; facilities maintainad D[O}3 [Blue Points
3600) Proper eating, lasting, drinking. or tobacco use O[O ]8 ] [Z800 Physical facilities properly installed, maintained, cleaned; R IERE
Prope X o unnecessary persons exclided from establishment
3700| {n-use utensils properly stored olols 4500 Adeguate ventifation, lighting; designated areas used O10] 2 |]|Total Points
3800| Utensils, equipment, linens proparly stored, used, handled AR E] 5000} Pesting of permit; mobile establishment name easily visible giafe r
3900] Single-use and single-service articles properly stored, used ajajs

Based on an inspectian this day, the above items are violations, which must be corrected in the time specified by the health officer, A food establishinent permit may be suspended without warning, notice cr hearing if the
requirements of the food cede and/or directives of the health cificer are nat met or if vialatians are net carrected in tha time stated in this repart. The permit will be suspended if an imminent hazard exists or there are 75 ar mare
red eritical peints of if there are 104 or more total points. The heaith officer will provide an opportunity for an appeat 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, The filing of an appeal does nct stay the effectiveness cof a suspension. The completed inspection form is a public document that must be made avaifable to any person
who requests it under the provision of the Right to Know Law .
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Regulatory Authority
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OBSERVATIONS and CORRECTION ACTIONS 01 [J Satistactory
02 (] Unsatisfactory
ttem Number Violations cited in this area must be corrected with the time frame spacified. Poi 03 Complete
04 Incomplete
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Meal Observed
6045 (] Breakfast
6050 unch
6055 [ Dinner
6060 [ Cater
6065 [ Other
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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
requirements of the food code and/or directives of the health officer are not met ar if viclations are not carrectedin the time stated in this report. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points of if there are 101 or more tolal paints. The health officer will provide an epportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the healih
ofiicer within tan {10) days of the suspension ar inspaction. The filing of an appeal does nat stay the effectiveness of a suspansion, The completed inspection forim is a public document that must ba made available to any persan

who requests it under the pravision of the Right to Know Law. T

Person in Charge (Signature)

(Printed Name) . M‘Q’ /

mses PNCAC Schaves, T ALANCUOS YO0y,
/ v | — ( ﬂ' 17 < = ‘L//\




