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High Risk Factor are imprr aices or pocedures identified as the mosralntorit ofod ilness o njur. Se-rv ce
Circles indicate campliance status (IN, OUT, N/O, N/A) for each item. 128 Scheduled
IN =in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation { 129 1] Return
Compliance Status Compliance Status col| R{PTq 126 [ Fld Pl Rvw
Demonstration of Knowledge |~ potentially Hazardous Food Time/Temperature 1300 Complaint
ofoolmN oUT  * [PIC %ergfied by accredited program, or compliance 1600 [N OUT NA NIO |Proper coofing procedures ol o(s0|1330] lliness/ Injury
TN T ?Ithd\; e}; oréor;ect answe;: TR — =15 1710 [N QUT Mi& NO | Proper hot holding temperatures {<130°F) DfO 251134 [} Permit thv.
oad Worker Cards current for all fooo workers; 5 - z . .
new Iod workers trained 1720 |IN OUT /A NiO Fgggféehnog QSL?:HE gesnggg)ralures 01 0| 51136 (] Field Education
Employee Health L N TR 1800 |IN OUT Nia NJO | Proper cooking time and temperature 0|02 1270 Pre-Operat.
0300 IN OUT Proper ill worker practices; na ill workers present; 1900 [IN OUT NiA NJO [No room temperature storage; proper use of time | (0| (1125 106 J HACGCP
I I 1L rennoi illness I as a control, procedures availaEIe 0
[ e ot oL T e Tl s L L O PR ORERIPRo | | 2000 [N OUT NiA N0 | Proper rehealing procedures for hot holding Bi0Of1s
400|IN OUT N0 |Hands washed as requi ; - Results
0400 N0 | Hands washed as required Q10154 [2110|INOUT A  [Proper cold holding temperatures (> 45°F) Ol 0|10 100 Satisf
0500 IN OUT N N0 | Proper methods used o prevent bare hand contact |0 | [11 15 | 12120{IN'OUT WA |Proper cold holding temperatures GO s 0 alls ‘?‘Ctory
with RTE foods (between 42°F 1o 45°F) 02 [J Unsatisfactory
[WOUT | Adequate handwashing feciiies [ | O] 101 12200 N OUT NA | Accurate thermometer provided and used to 01 0[ 503 Lo Complete
pproved Source, Wholesoms, Not Aduleratod | [NNRSNN SIS0 LT M [ SR N
0700 ]I OUT | Food obtained from approved source aamgl consumer Advisory e
0800 |IN QUT Water supply, ice from approved source o0 I QUT NiA Pr%perﬁinzuiméghdvisow posted for raw or
0900 | IN OUT NA M0 | Proper washing of fruits and vegetables IS ] N I T P L — _ __ .
T ; ; Highly Susceptible Populations R~ ction
1000 N OUT Food in good condition, safe and unadulterated; OO0 et e it st MASIMRENEE 0 ) S d
approved addftives 2400 |I¥ OUT NAA Pasdleurlzed foods used as required; p ‘ uspen
1100 [N OUT Praper disposition of returned, previously served, |0 | (] 10 | e I I I a7 Approved
unsafe, or contaminated food Chemical. .. . . - O ‘ 10 Disapproved
1200 |IN QUT NA NIC zroper shellstockédentifica}io}l;i;proper parasite Cla| s IN QuT Toxic substances ored, used m 26 [] FO”OW-Up Req'd
Conformance with Approved Proce SR I 0]
_ RNt | | 2600 [N QUT tia Compliance with risk control plans, variances, or !
1300 |IN OUT NiA Food contact surfaces used for raw meat 010715 mobile unit plan of operation Meals S d
thoroughly cfeaned and sanitized i 2700 FIN OUT WA {Variance obtained for specialized processing ool veals erve
1400 |IN QUT N4 Raw meats below or away from ATE food Oligdr s methods (e.g., ROP) 6020 [ ] Breakfast
1500 |IN QUT N& NIO | Proper handling of pocled eggs iUl s 6025 ] Lunch

I N 6030 [ Dinner
" Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indicate items not in compliance. 604 Other

Utensils and Equipment .~ R
4000} Food and non-food sufaces properly used and constructed;

N Meal Observed

2800| Food ived t : 5

8 ood receive Iat proper gmperature O f} 5 Food a1 U 6045 [] Breakfast
2900 Adequate equipment for temperature control Oz s : : — : D L

3000| Proper thawing methods used AR 4100 ?:stri\;.rr?sshnggaifiaargllggigrfspeeé!y installed, maintained, used; J 5 6050 gnch

Food identification _
Proper labeling, signage

Protection from Contamination

4200 | Food — contact surfaces maintained, cleaned, sanitized
Non-food — contact surfaces maintained and clean

W physical Facilities . _
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3200] insects, rodents, animals not presen; enrance conirolled g ]045 | 4400| Plumbing properly sized, insta]led. nd maintained; proper backtiow | (J { U | 5 | |Red Critical Points
1300| Potential food contamination prevented during preparation, oal devices, indirect drains, no cross-connections ;
storage, display _ 4500| Sewage, wastewater properly disposed 010|s
3400{ Wiping cloths properly used, stored J 1018 4600 | Tollet facilities properly constructed, supplied, cleaned J10]( s :
3500 Employes cleanfiness and hygisne D 4700| Garbage, refuse properly disposed: facilities maintained 0013 Biue Foints
3600| Proper ealing, lasting, drinking, or tobacco use J|Djgs 48001 Physical facilities properly installed, maintained, cleaned; 01072
Proper Use of Utensils ' unnecessary persons excluded from astablishment
3700| In-use Utensils proper1y storad 10 10 I3 | [4900] Adeauate ventilation, lighting; designated areas used Olgle thPoints
3800| Utensils, equipment, linens properly stored, used, handled Ji0 s 5000 Posting of permit; mobile establishment name eastly vistble Ojdte
2900/ Single-use and single-service articles properly stored, used (1013

Based oh an inspaction this day, the above items are viclations, which must be correctad in the time specified by the health officer. A food establishment permit may be suspended without warning, rotice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are fot corrected in the time stated in this repgit. The permit 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 heaith officer will pravide an opportunity for an appeal on the validity of a sus nsion o the findings of an inspection report if a written request is fled 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.{he cofipleted 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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