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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalant coniributing factors of foodborne illness or injury.
Circles indlcate compliance status {IN, OUT, N/O, N/A) for each item.

1 ZBﬁ[Scheduied
IN = in compliance _ OUT = not In compliance  N/O = not observed  NiA = not applicable  CDI = corrected during inspection R = repeat violaton | 129 [4 Return

Service

Compliance Status Compliance Status coll R P14 126 O Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130 (] Complaint
0100 (IN oUT \l;:t?l t:cenrgﬂegrbzoarrcecétegir::a grr:gram, or compliance 1600 |IN OUT N/A NXO | Proper cacling pracedures ol ofs[1330 Ilness/ Injury

: 1710 {IN OUT NA MO | Proper het holding temperatures {<130°F) O C[25[134 0 Permit Inv.
0200 IN OUT Food Worker Cards current for all foad warkers; O(al s ; . -
aew food workers rained 1720 (IN OUT N N0 I Praper hot holding temperatures O[3 5136 [J Field Education
(bstween 130°F to 139°F) 127 D Pre-0
ployee He : 1800 [IN GUT N/A N/O [ Proper coaking time and temperature 0| 0{25 re-Operal.
0300 (IN OUT Proper il warker practices; no il workers presenl; |01 [ 0] 25 | (1900 [N OUT N N [Na foom lamperature strage; proper wse ofime | 17| 01} 25] 106 L HACCP
roper reporting of illness as a control, procedures available O
Freve g Lonta atian b d 2000 JIN OUT N/A NiG | Proper rehaating procedures for hot halding O O] 15 Results
Q400|IN QUT NI |Hands washed as required D j0[15 ] [2110[INour Ni&  [Proper cold helding temperatures (> 45°F} 0| 0f1e ;
0500 (1N QUT WA NA | Propar methods used ta prevent bare hand contact | 01| 15 | [2120[IN OUT NiA | Proper cold holding lemperatures (a0l s 01 [ SathEaCtory
with ATE foods {betwesn 42°F ta 45°F) 02 (OJ_Unsatisfactory
0600 | IN OUT Adeguate handwashing facilities ] 10  |2200 [IN GUT NA [ Accurate thermometes provided and used to 0|0} 5103 Complete
Approved Source olesome. Not Adulterated evaluate temperature of PHF 04 Incomplete
0700 |IN QUT Found abtained from approved source O[D],, |Consumer Advisory 0
0800 {IN OUT Waler suppy, ice from approved source oo IN OuT N |Proper Consumer Advsory posted ot raw or ﬁﬁﬁ
0900 IN OUT N/A' NIO | Proper washing of fruits and vegetables ojaje e Acti
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approved additives W Pasteurized foods used as requived; prohibited ﬁﬁﬂ Suspend
1100 (I out Proper dispesition of returred, previously served, [0 | (0] 10 foods nat ofered 07 Approved
unsafe, or contaminated food !Chemical 10 Disapproved
1200 (N OUT NA NO 5roper qhells!ock‘i’denlﬁication; proper parasite ool s !N out Toxic substances properly identified, stored, used EE 26 D FO"OW-Up Req'd
o — strucun s '“ figh | Conformance with Approved Procedures 0
roteclion from Cross Conlarminalion 2600 |IN OUT N/A Compliance with risk control plans, variances, ot
1300 [IN OUT NA Food contact surfaces used for raw meat mobile unit plan of operation
theraughly claaned and sanitized 2700 (IN OUT N {Variance chtained for specialized processing ofofwe Meals Served
1400 [IN OUT N4 Raw meats below or away from RTE food oial s methods (e.q., AOP) 6020 Breakfast
1500 |IN OUT NiA IO Proper handling of pooled eggs Oj0] s 6025 Lunch
Blue Low Risk Factors 6030 [J Dinner
Low Risk Factors are preventive measures to control the addition of pn?hogens, chemicals, and physical objects into foods. 6035 (J Cater
Circled points Indicate items not in compliance. 6040 O Other
COI{ R PTS E
OO0 smpe e Co 0 Utensils and Equipment Meal observed
2800| Food receivad at proper temperature D|0]s 4000 | Food and non-food sufaces properly used and constructed; g1a
2800| Adequate equipment for tamperalure control Of{0}s cleanable 6045 [ Breakfast
3000] Proper thawing methods used 002 | |4199| Warewashing faciliies properly instailed, maintained, used; gf(d 6050 O Lunch
— test strips available and used 5055 D Dinner
Food Identlflcllon 4200 | Foed — contact surfaces maintained, cleaned, sanitized a|0]fs
| 3100] Proper labeling, signage 01015 | [G500 Nan-food — contact surfaces maintained and clean O[0O]a 6060 U Cater
Protection trom Contamination D . 6065 D Other
Insects‘, fodents, amm'als not present, entrance c”"““"?d 010 4400 | Plumbing properly sized, installed, and maintainad: proper backiiow |0 | O | 5 | [Red Critical Points.
3300 Potential food contamination prevented during preparaticn, Of0fs devices, indirect drains, no cross-connections
5“_“_“99- display 4500( Sewage, wastewaler properly disposed 010]s O
3400) Wiping claths prt_)perly used, s?ored O [D 1S | [400] Tollet facilties properiy constructed, supplied, cleaned ofofs =
3500 Employes claaniiness and hygiene O {012 | [4700] Garbage, refuse properly disposed; facillies maintained O[] 3] [Bue Peints
3600} Proper eating, tasting, drinking, or tobacco use O 1013 | 3800 Physical faciities properly Installed, maintained, cleaned; ooz : S
Prope £ 0 unnecessary persons excluded frem establishment
4700| in-use utensils properly stored ERIRRE 4800 | Adeguate ventilation, lighting; designated areas used O 10] 2 | [Total Poipts
3800 Utensils, equipment, linens properly stored, used, handled O 103 | |5000] Posting of permit; mabile establishment name easily visible oja]e2
3900| Single-use and singla-service artictes properly storad, used NN E

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health cfficer. A food establishment permit may be suspended withoul warring, nofice or hearing if the
requirements of the focd code andfor directives of the health officer are not met or if violations are net correctad in the time stated in this repart. 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 total points. The heatth officer will provide an opportunity for an appeal on the validity of a suspensian or the findings ol an inspecfion report if awtitten request is filed 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. The completednpection forpfis a public Aocumentthgfmust be made available to any person
who requests it under the provision of the Right to Know Law ., /M?’ /on ;) iw
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Based on an inspeciion this day, the above items are violations, which must be cosrected in the fime specified by the health officer. A food establishment permit may be suspended without warning, hotica or hearng if the
raquirements of the food code and/or directives of the health officar are nat met or if violations are not costected in the time stated in this report, The permit will be suspended if an imminent hazard exisis or there are 75 or mare
red criticat points or if thers are 101 or more atal points. The healih offices wilt pravide an oppiortunity for an appeal on the validify of a suspension or the findings of an inspection raport if a writlen request is filed with the health

" officer within ten {10} days of the suspension or inspection. The filing of an appeal does not slay the effectiveness of a suspension. The completed inspaction jorm j##h public docurént that must be made available to any person
who requests it under the provision of the Right to Know Law. g
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