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High Risk Factors are improper practices or procadures Identlfied as the most prevalent contributing factors of foodborna Iliness or Injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A} for each item. 128 ¥, Scheduled

IN=in complianca  OUT = not in compliance W0 = not observed  N/A = not applicable €Dl = corrected during inspection R = repeat violation | 129 [ Return
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Compliance Status

Compliance Status col| R[F14 126 [C Fid Pl Rvw
Potenlially Hazardour Food Time/Temperature 1300 Complaint

Demonstration of Knowledge

0100 Iv OUT PIC certified by accredited program, or campliancs 1600 [IN DUT 8/A NG| Proper cooling procedures D} G[s] 1330 lliness / Injury
oG :‘*hdc‘:deé 0’2::;:'3;':::19; R 1710 |IN OUT NA M| Proper hot holding temperatdres (<330°F) 0| a[25]134 0 Permit Inv.
‘ood Worker ; : X .
new food workers trained 1720 |IN OUT NA NIO {I’Jgﬁéehnozggl%l?g gesrgggatures D} 3| 5(136 J Field Education
Employee Health 1800 [IN OUT N4 MO [ Propet cooldng lime and temperature EER 0 P!’E-Ope!’&t.
Proper ill worker practices; no ill workers present; 1900 [IN OUS WA MO | No room temperalure storage; properuse of ime | O | O 25 106 J HACCP
proper reporting of illness as a control, procedures availaﬁle O
Preventing Contamination by Hands 2000 §IN OUT Nf& NIO | Proper reheating procedures for hot holding Of[0f1s Results
INQUT  Ni0[Hands washed as required 2110 ]IN OUT N/A Proper cold holding temperatures {> 45°F) O] ajie Satist
0500 (IN OUT /A NiO Proper methods used to prevent bare hand contact |3 | O [ 15| |2120|IN OUT KA Praper cold holding lemperatures oloyg s 01 D alis ?Ctory
with ATE foods {betwsen 42°F to 45°F) 02 [0 Unsatisfactory
IN OUT Adequate handwashing facilities 2200 JIN QUT Nia | Accurate thermometer provided and used to O 0f 5103 Complete
i evaluate temperature of PHF
oved Source, Wholesome, Not Adulterated 04 Incomplete
IN ouT Food cblained from approved source ola o er Adviso 0
0800 |IN ouT Water supply, ice from approved source oo 2300 IN OUT WA Em Eez g}?g%uln;&r’ ;ﬂdvisory postad for raw or o)jal s
0900 |IN OUT A WO | Proper washing of fruits and vegelables O|adj)e . r Action
1000 [TH OUT Food in goed condition, safe and unadulterated; ofoj . cpub’e - op 2
app,mﬂ addiﬁvgsl 1o, sale an 2400 |IN OUT N | Pasteurized foods used as required; prohibited G| 0] 0|04 a Suspend
1100 [IN OUT Proper dispasition of returned, previously served, {0 | 010 foods nof offezed 07 Approved
unsale, or contaminated food 2 10 Disapproved
1200 |IN OUT N/A WO | Proper shellstock identification; proper parasite o]0 2500 4N OUT Toxic substances properly identified, stored,used | O [ O] 10 _ !
destruction procedures far fish i —— A ooroved Procedure 26 8 Follow-up Req'd
Protection iro 0 ofifa atlo 2600 |IN QUT NA Campliance with risk control plans, variances,or 1 [J | Of 10
1300 [iN CUT NA Food contact surfaces used for raw meat Ojafis mabile unit plan of operation Meals S d
thoroughly cleaned and sanltized 2700 |IN OUT NiA [ Variance obtained for specialized processing O ol Meals serve
140G [N CUT NiA Raw meats below ar away from ATE food O|0] s methods (e.g., ROP) 6020 [J Breakfast
1506 |IN GUT NA NG | Proper handling of pocled eggs ajajs 6025 [J Lunch
Blue low R 0 6030 ¥ Dinner
Low Risk Factors are preventive maasures t:’: cointroIII:? addlltlon of pathogens, chemicals, and physical objects into foods, 6035 (] Cater
Circled points indicate itams not in compliance. 6040 [ Other
CDl| R JFTS CDIj R PT
2!;()[;.F-od .-' d l- : b . I gf(ois 400‘0 Food and foed suf: ] ¢ and tructed olols Meal Observed
o0d and non-focd sufaces pro a :
‘ood receive .a proper temperature Food and properly used and constructed, 6045 D Breakfast
2900| Adequate equipment for terperature control 010ls
3000] Proper thawing methods usad 010 4100 },::lres\;iashing facilities properly installed, malrtained, used; oo 6050 O Lunch
S ps available and used 5 6055 [J Dinner
\Focd Identmctlo 4200 | Fond — contact surfaces maintained, cleaned, sanitized Jjals
3100 [} Proper labeling, signage 10 1115 | [73500] Nonfoud — contact surfaces maimfained and clean oo 6060 U Cater

p 6065 [ Other

Protection from Contamination

e

0| Insects, todshts, anirmals not present; entrance contralled 00 440¢| Plumbing properly sized, installed, and maintained; proper backflow | 0 { O | 5 | |Red Critical Points
3300 |} Potential food contaminalicn prevented during preparation, o015 devices, indiraci drains, no ¢ross-connections
1 Slorage, display 4500 | Sewage, wastewater properly disposed Ofols
3400 Wiping claths properly used, stored D 1015 | [4600] Tollet facikties properly constructed, supplied, cleaned O)j0]a .
3500) Employes cleanliness and hygiene O |8 13 | [a700] Garbage, refuse properly dispased: faciliies maintained B[O a||BueFoits
3600| Proper eating, tasting, drinking, or tobacca use O |G 13 FTas0 )hysical facilities properly installed, maintained, cleaned; Olo|ez 6
Proge 0 2 nnecessary parsons excluded from establishment
q In-use utensils properly stored ERERE 4900 | Adequate ventilation, lighting; designated areas used O010[ 2 ||Total Peints
00 [Yutensils, equipment, firens properly stored, used, handled RREIERE 5000 | Posting of permit; mobile establishment nama easily visitle Ojo|a2
Single-use and single-servica arlicles properly stored, used 0[5 ]a &FD)

Based on an inspaction this day, tha above ftems are violalions, which must be corrected in the time specified by the health officer. A food establishment parmit may be suspended without warning, notice or hearing if the
reuirements of the food code and/or directives of the health otficer are not met or if violations are not corrected in the time stated in this report, The permit will be suspended if sn imminent hazard exists or thera are 75 or more
red critical points or if there are 104 or more tetal points. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report it a writien raquest is filed with the health
officer within ten (1) days of the suspansion o inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the provision of the Right ta Know Law .

Person in Charge (Signature)
{Printed Name)
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1361 Field Education
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106 ] HACCP
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OBSERVATIONS and CORRECTION ACTIONS g; % S?]Z:ft?;g% y
ltem Number Violations cited in this area must be corrected with the time frame specified. Points
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10 [ Disapproved
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6020 [ Breakfast
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6025 [ Lunch
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6045 (] Breakfast

6050 TJ Lunch
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Comments
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Based on an inspection this day, the above items are viclations, which must be corrected in the time specilld by the health officer, A food establishment permit may be suspended without warning, nolice or hearing if the
requirements of the foad code andior directives of the health officer are not met or if violations are not corrected 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 paints o il there are 101 or more total peints. The haalth officar will provide an op portunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is filed with the health
officar within ten (10} days of the suspension or inspectien. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made avaitable ta any person
who requests it under the provision of the Right to Know Law,
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OBSERVATIONS and CORRECTION ACTIONS
ltem Number Violations cited in this area must be corrected with the time frame spacifiad. Points ‘192e8 vice

R0 Untovered o\ relow oren Table, in coolex oo R

Return
126(] Fid Pl Rvw

L}m:’sﬁ]\‘i Oreerd \ 4% Dy‘lf‘ﬁd Oﬁl’\ d?lp ﬁb\@ C(X)\(’J/ " 11300 Complaint
0 Exhou=sr Yo Deeds Aemined — ]gg% ::l’lnfsifl'lnlury
ermit Inv.

LIL‘ mf\mh \c:x”)r\ ANCEer oA ﬁr‘\“\* } 1360 Field Education
! A 12703 Pre-Operat.

400w oenind e O DAEAST ~— 110600 HACCP
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L*&@C)rﬁ‘r)m eC{ L/“}O MeT ' 01 O Satisfactory

02 [ Unsatisfactory
03 Complete

s Oloce. Needs oo wal good ClaNing|e ) ncompet

Action

04 [ Suspend
07H Approved
10" [ Disapproved

26 B Follow-up Req'd
O

Meals Served
6020 OJ Breakfast
6025 J Lunch
8030 T Dinner
6035 [ Cater
6040 [ Other

Meal Observed
6045 (} Breakfast
6050 OJ Lunch
GOS%Dinner
6068 [ Cater
6065 [ Other

Red Critical Points

Comments ZO

Blue Points

Total Points

Based on an inspection this day, the above items are violalicns, which must be corrected in the fime specified by the health cfficer. A food establishment pammit may be suspended without warning, notice or hearing if the
requirements of the foed cade andior directives of the health officer are not met or if violations are not corracted in the time stated in this report. The permit will be suspended if an imminent hazard exists of there are 75 or mera
red critical points or if these are 101 or more total points. The health officer will provide an opportunity for an appeal on the vafidity of a suspension ar the findings of an inspection report if a written request is filed with tha health
officer within ten (14) days of the suspersion cr inspaction. The filing of an appeal does not stay the effectiveness of a suspension. Tha complated inspection form is @ public document that must be made available to any persor
who requests il under the provision of the Fight to Know Law.

Person in Charge (Signature}
(Printed Name}
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