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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevafent contributing factors of foodborne illness or injury. Service
Circles indicate compiiance status (IN, OUT, N/O, N/A) for each item. 128 [ Scheduled
IN=incompliance OUT = not In compllance  N/O =notobserved N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 129 (] Return
Compliance Status Compliance Status co| Rty 126 [ FId P! Rvw
Demonstration of Knowledge Pote azardo ood e/Temperature 1300 Complaint

%] 1330 llness / Injury
25134 0 Permit Inv.
51136 [J Field Education
1270 Pre-Operat.

PIC certified by accredited program, or compliance 1600 [IN OUT WA NIO [Proper cooling procedures
with Cade, or correct answers ¥710 [N GUT N WO | Proper hot holding temperatures {<130°F)

Food Worker Cards current for afl food workers; :
new food werkers frained 1720 [N GUT NA NO FJ;’&;:‘:: gglo[g?g lﬁg?gamm

o[d
d(ad
oja
Employee Health 1800 [iN QUT /A N/O | Proper cocking time and temperature g0 2s
ﬂﬁﬁ 1800 |IN CUT N/A N | Na room temperature starage; proper use oftime | O | O 25 106 0 HACCP-
proper raporting of iliness as a tontrol, procedures avallable 0
Preventing Contamination by Hands 2000 [N GUT N/& NIQ | Proper reheating procedures for hot halding O[0p15
0400 [N OUT  N/O|Hands washed as required 2119 JiN OUT NiA Proper cold holding temperatures (> 45°F) G|O|f o Results .
0500 | IN OUT WA N/O | Proper metheds used to prevent bare hand contact | LI | L1135 | (2120 JIN QUT Wa Proper cold holding temperatures alaj s 01 0 Sahsfgctory
with RTE foods (between 42°F 1o 45F) 02 0 Unsatisfactory
0600 [IN OUT Adequaie handwashing facilities 2200 [IN QUT Ni& | Accurate thermometer provided and used to 0lof s{o3 O Complete

evaluate temperature of PHF

Approved Source, Wholesome, Nol Adulterated 04 O Incomplete

Consumer Advisory

0700 | N OUT Food obtained from approved source 10 5 O
0800 [IN OUT Water supply, ice from approved source oo r!f posted-ior raw or ﬂﬂﬁ
090G | IN QUT WA NI | Proper washing of fruits and vegetables o [gf . T unde T Action
1000 [N QUT Food in good condition, safe and unadulterated 0 10 Higtly Susceplicle Fopulai.on
= N | e e R s
1100 }IN OUT Proper dispasilion of relurned, previously served, LR foods not dgred 07 O Approved

unsale, or contaminated lood

1200 [IN QUT KA N/Q | Proper shellstock identificatioh; prefer pasalt ] 5
destruction procedures for figh

Cl.nmlml 10 0 Disapproved
Toxic substances propesly identified, stored used | O [ 0] 10126 [] Follow- -up Req'd

Coniormance with Approved Procedures 0

Protection Iro . onta atla 2600 (IN QUT N/& Compliance with risk control plans, variances, o
1300 |IN OUT N Food contact surfaces used Yor raw meat oJof mabile unit plan of operation M Is S d
thoroughly cleaned and saniiged 2700 [IN OUT NiA | Variance obtained for specialized processing GO | Vieals Serve
1400 [IN OUT A& [Raw meats batow or away from ATE food J10]0] s methads {e.g., ROP) 6020 [ Breakfast
1500 [IN OUT NA NiO | Proper handling of pooled eggs\ / o0 s 6025 [0 Lunch
Blue low Risk Faclors 6030 O Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical abjects into foods. 6035 (J Cater
Clreled points Indlcate ltems not In compllance. 6040 [0 Other
Food Temperature Conlrol | U‘e“i'ad Eupem - . . Meal Observed
2800| Faod received at [ 1 ood and non-food sufaces properly used and constructed;
ood receive ‘a proper femperature Foodand property 6045 [ Breakfast
2900| Adequate equipment for temperature control D{O1)s
: 4100 | Warewashing facilities properly installed, maintained, used; oo 6050 [ Lunch
3000| Proper thawing metheds used ; ;
— test strips available and used 6055 [0 Dinner
Food ldenlmahn 4200 | Food — contact surfaces maintained, cleaned, sanitized a|0|s
3100] Proper fabeling, signage (L) 1015 | [355] Non food — contact suriaces maitained and clean o1 o[ =] 6060 U Cater
Protection from Contamination D - 6065 [ Other
Insecl.?, rodents, anln'!als ."Ot present, enira.nce controll.ed C |0 4400 Plumbing properly sized, installed, and maintained; proper backflow | O | O [ 5 | |Red Critical Points
3300( Potenlial food contamination prevented during preparation, gilo|s devices, indirect drains, no cross-cannections
5“_".“99' display 4500 Sewage, wastewater properly disposed Oj0als
3400) Wiping clothe prc.sperfy used, s?ured 0 |0 [5 | [+500] Tailet facillies properly constructed, supplied, cleaned g)o|a -
3500) Employee FI“"""?SS a"fj hlyg'e'"e O |0 {3 | {3700] Garbage, refuse properly disposed; laciities maintained O[O a||BuePeints
Frapar eating, tasting, drinking, or tobacco use 0| 4800( Physical facilities properly installed, maintained, cleaned; ofalz
Proper Use of Lhensils unnecessary persons excluded from establishment
3700] In-use ufensils properly stored 4900| Adequate ventilation, lighting; designated areas use 010 2 | [Total Points
3800| Utensils, equipment, linens properly stored, used, handled W 5000 Posting of permit; mobile establishment name easily visible o|o]z
3900| Single-use and single-sarvice articles properly stored, used 01013

Based on an inspection this day, the above ilems are violations, which must be corrected in the fime specified by the health officer, A food astablishment permit may be suspanded without warring, notice ar hearing if the
requiremients of the food code and/or directives of he health officer are not met or it vinlations are ot carrected in the time stated in this report. The permit will ba suspended if an imminent hazard exists or there are 75 or more
red critical poinis r if there are 101 of more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s filed with the health
officer within en (10) days cf the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspaction ferm is a public document that must be made available fo any person
who requests it under the prevision of the Right to Know Law ,

Person in Charge (Signature)
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tem / Location Ter-nz;op) ltem / Location Temp {°F} 152981%?%(2 heduled
LT T LI 129 Return

126 Fld P! Rvw
130 Complaint
13300 lliness / Injury
1340 Permit Inv.
136 Field Education
1271 Pre-Operat.

1061 HACCP
O
Results
01 [0 Satisfactory
________________________OBSERVATIONSand CORRECTIONACTIONS ______________ | ;
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatistactory
[tem Numbar Violations cited in this area must be corrected with the time frame specified. Polnts 103 [ Complete
Zedaca Vet v Chepl (ST T \emnO. 04 E Incomplate
< Action
012 00 ANy MO D G_GIDA —\(cp ORI A 04 [ Suspend
~ = = 07 O Approved

10 [ Disapproved
26 [ Foltow-up Req'd
U

Meals Served
6020 {J Breakfast
6025 [} Lunch
6030 [ Dinner
6035 [ Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
6050 [ Lunch
8055 O3 Dinner
6060 [ Cater
8065 (] Other

Red Critical Points

Blue Points

Comments

Total Points

Based on an inspection this day, the above items are violations, which must be corrected in the ime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the foog code andfor directives of the health officer are not met or if violafions are not correcled in the time stated in this report, The parmit wilt be suspended if an imminent hazard exisls or there are 75 or more
rad critical paints or if there are 104 or more total points, The health officer will provide an oppartunity fer an appeal on the validity of a suspension or the findings of an inspaction report if a written request is filed with the healfh
officer within ten (10} days of the suspension or inspection, The filing of an appeal does net stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available o any person
whao requests it under the provision of the Right to Know Law.

Person in Charge {Signature) M % 4 C;)_\/
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Red High Risk Factors

High Risk Factors are imptoper practices or procedures identified as the most prevalent contributing factors of foodborne itiness of injury. Service
Clrcles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 (1 Scheduled

IN = in compliance  OUT = notin compliance  N/O = not observed _ N/A = nat applicable _CDI = corrected during inspection R = repeat violation 128 0 Return
Gompliance Status cof rfrrd 126 (0 Fid Pl Rvw
Potentially Hazardour Food Time/Temperature 130 ] Complaint

Compliance Status
Demonstration of Knowledge

0300 |IN OUT PIC ceriified by accrediled program, or compliance 1600 [IN QUT NA N:O {Proper cooling procedures | of{30|1330] llness/ Injury
with Code, ar correct answers 1710 |IN OUT NA NO | Proper hot holding lemperatures {<130°F) 0 0]25]134 0 Permit Inv.
O v v o v | O 8| [7720 [N GUT NA 0 | roger ok flin gt G| 51360 Field Education
ployee Hea 1800 |IN QUT N/A NiO | Proper cooking time and temperature ) 0|25 1270 Pre-Operat.
0300 I QUT Proper ilf worker practicas; no ill workers present; | 0 | TJ( 25 | 11900 |IN QUT Mt N/O|No room temperaiure storage; proper use ol time | (3| (3| 25 106 JJ HACCP-:
roper reporting of illness as & contral, procedures available 0
Preve g Conta on b 2000 [IN OUT NiA N/Q | Proper reheating pracedures for hot holding O] 0j18 Results
0400|IN OUT  NAD |Hands washed as required O [D[15( |2110[Iv OUT NiA Proper cold holding femperatures (> 45°F) af0ojie Sati
0500 | I¥ OUT NA N Proper methods used to prevent bare hand contact |3 [ 1| 15 | 2120 [IN OUT NeA Proper cold holding temperatures g[0oy & 01 d atlsr‘?Ctory
with RTE foods {between 42°F lo 45F) 02 J Unsatisfactory
0600 [N OUT Adequate handwashing facilities O | 0|10 [2200n cuT nis | Accurate thermometer provided and used to ofa| 5|03 [0 Complete
Annroved Source olesome. Not Adulterated evaluate temperature of PHF
C v 04 OO Incomplete
0700 |IN OUT Food obtained from approved source 0l0], onsumer Advisary 0
0800 [N OUT Water supply, ice from approved saurce oo IN OUT N& | Praper Consumer Advisory posted for raw of ﬁ
- - undercocked toods
0300 |IN OUT Nia N/O | Proper washing of fruits and vegelables 010]10 - . : Actl
- _ Highly Susceptible Population ction
1000 |IN OUT Food in good condition, safe and unadulterated; Of(ofwo : i . 04 O S d
approved additives W IN OUT WA |Pasteurized foods used as required; prohibited ﬂﬁ uspen
1100 1IN GUT Proper disposition of returned, previously served, L3 | O 10 foods ngtoffered 07 0 Approved
unsafe, or contaminated food Chemical 10 O Disapproved
1200|IN OUT Na NO | Proper shellstock identification; proper parasite oo 2500 [ ouT Toxkc substances properly identified, stored, used | G 1 01110125 ] Follow-up Req'd
i deslruction procedures "Sh Conformance with Approved Procedures 0
Protection from Crass Conlamination IN OUT N/A ComTI%ance with risk contro! plans, variances, or
IN OUT NiA Food contact surlaces used for raw meat 15 mobile unit plan of operation Meals S d
tharoughly cleaned and saniized 2700 [N OUT WA |Variance obtained for specialized processing 0| o[w|Vieals Serve
1400[IN QUT WA |Raw meals below or away from RTE focd Oj10f s methads (e.g., ROP) 6020 O] Breakfast
1500 }IN OUT WA N:O | Proper handling of pooled eggs 0]10] 5 6025 [ Lunch
Blue low Risk Factors 6030 O Dinner
Low Risk Factors are preventive measgresl tg co:'llroll tl:'? addition of pathogens, chemicals, and physical objects into foods, 6035 0 Cater
rclel i i 3
J points Indicate items not in compliance. 6040 D Other
CDI| R JPTS COI| R PTY
Food Temperature Control | Meal Observed
28001 Food received at proper temperalure 4000 | Food and non-food sufaces properly used and constructed; ] 5
2900] Adequale aguipment for temperature contrcl [ cleanable 6045 O Breakfast
3000] Proper thawing methods used 77 [4700] Warewashing facilties properly installed, maintained, used; oj0o 6050 J Lunch
o test strips available and used 5 .
Focd identification — - 6055 D Dinner
— 4200 [ Food — contact surfaces maintained, ¢leaned, sanitized olajls
| 3100] Proper labeking, signage 0 {0 4300 | Non-food — contact surlaces maintained and clean 0)O0|s3 6080 ) Cater
Protection fram Contamination ical Facilities 6065 [ Other
Insectsl;, rodents, nnim.nls _"01 present; entralnca °°""°"f"d a|o 0| Plumbing properly sized, installed, and maintained; proper backflow [0 [ L] Red Critical Points
3300 Potential food contamination prevented during preparation, a|10]s davices, indirect drains, no cross-conneclions
storage, display 4500] Sewage, wastewater properly disposed O[O]s
3400 Wiping claths P’?PB”V used, sfored 0 1015 | [4600| Toilet éacilities praperly constructed, supplied, cleaned D[a]s _
3500| Employee f""“"“"?ss a“fj h}‘g‘e"" O |0 18 | [4700] Garbage, retuse propery disposed; facilfies mainiained O[T 3| [Blue Poinis
3600 Praper eating, tasting, drinking, or tobacco use U 1013 | [4800| Physical facillies properly installed, maintained, cleancd; 0|0z
Prop unnecessary persons excluded from establishment
3700| In-use utensiis properly stored G102 4900 Adequate ventilation, lighting; designated areas used 0 |0} 2 | |Total Points
3800| Utensiis, equipment, inens praparty stored, used, handled 10 |3 | [5000] Posting of pesmit; mobile establishment name easily visible 00
3900 Single-use and singla-service articles properly stored, used O(0fs

Based on an inspatien this day, the abave items are violations, which must be corrected in the time specified by the healih officer. A food estatlishment permit may be suspended withaut warning, notice or hearing if the
requiremenis ef the food code andior directives of the health officer are not met or if violations are not corrected in the time stated in this raport. The permit wik be suspended if animminent hazard exists or there are 75 or more
red critical paints orif there are 101 or more total paints., The health officer will provide an oppartunity for an appeal on the validity of a suspensicn ar the findings of an inspection report if a written request is filed with the health
oificer within ten (10) days of the suspension or inspection. The fiing of an appeal does net stay the effectiveness of a suspansion. The completed inspection form is a public document that must be made available to any persen
who requests it under the provision of the Right to Know Law .

Person in Charge (Signature) M CM Q,/
&

{Printed Name) ﬂp}fLLO SCs14 > DX CALCD
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Item / Location Temp {° Item / Locati T Service
P e =P 1) 112807 Scheduled

YPreo A " 129077 Return

126[] Fid Pl Rvw

%\ d&h | 8 C;OO\Q.L 3 L’D 1300] Comp|aint
an o 133 liness / Injury

-

’? e L 3\ o 134 ] Permit Inv.
Sm Pre o] 29 12? % Eieldo Eductation
V] re-Operat,
Z A Or’e,p G £nd 4o 106 ) HACCP
(AT RS o_
COSK o Resulits ‘

3; B f,ﬁ‘;;ft?:gggg,y
ltem Number Violations cited in this area must be corrected with the time frame specified. Polnts |03 [ Complete

Need Yo Char) Terp on LSLE 04 O Incomplte

Need Srenplovess sk uoldn hands Sign

Action

04 [ Suspend

07 [J Approved

10 [} Disapproved

26 [ Follow-up Req'd
O

Meals Served
6020 U] Breakfast
6025 {1 Lunch
6030 (3 Dinner
6035 T Cater
6040 (J Other

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

Red Critical Points

Blue Points

Comment51 Wl ;\\*Q{hkwh )TO \[ l(mD ON L{’ ’Z.-(_f OF)

g "‘ 0 ! 2 L*% e E } ng{_Q..— Total Points

Based on an inspaction this day, the above flems are violations, which must be corrected in the fime spacified by the health officer. A food establishment permit may be suspendad without warning, notice or heating if the
requiraments of the food code and/or directives of the health officer are not mat or if violations ara not corrected in the ime stated in this report, The permit will be suspended if animminent hazard exists or there are 75 er more
red critical points or if there are 101 or mora tolal paints. Tha health afficer will provide an opportunity for an appesl on the validity of a suspension or the findings of an inspection report if a written request is filed with the healfh
officer within ten (10) days cf the suspansion or inspaction. The filing of an appeal does not stay the effectiveness of a suspansicn. The complated inspection form s & 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) MH/@)
{Printed Name) @N/ELLO < ot10 D’ CH“LO ) j\/
Regulatory Authority (Signature) . !

(Printed Name) /A . Aﬁr\' ;’\"‘O‘(\ %\n e s @-@‘J\X M




