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Red High Risk Factors

High Risk Factors are improper practices or procedures identifled as the most prevalent contributing factors of foodborne illness or injury. Service
Circiss indicate compliance status (IN, QUT, N/O, N/A) for each item. 128 (1 Scheduled
IN=in compliance OUT = not In compliance  N/O = not observed  N/A = notapplicable  CDI = corrected during inspection R = repeat violation | 129°W Return
Compliance Status Compliance Status coll r |PTd 12 Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130 [0 Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT Ni& NO | Proper cooling procedures D] G]s]133 [ lliness / Injury
with Code, of corec! answers 1710 |IN OUT /A NO [ Proper hol hokling temperatures (<130°F} O[0{25]134 0 Permit Inv.
o oo wrkars e 1720 N OUT WA NO Proper b boking epetares T[0[ 5136 0 Field Education
Employee Health | [800 [I¥ ouT WA NG Proper cooking time and temperature mEE 1%2 B Ef(—%})jerat.
W IN OUT Praper ill worker practices; no ill workers present; 1900 [IN OUT /& NG [No room temperature storage; properuse of time | O3 | (1] 25 1
proper reporting of iliness as a control, procedures available a
Preventing Contamination by Hands | 2000 |IN OUT N/A N/ | Proper reheating proceduras for hat halding O10}1s Results
0400 |IN QUT __ NiG|Hands washed as required 2110 |INOUT NiA | Proper cold helding temperatures (> 45°F) Q[ 0] 01 [ Satisfact
0500 | I¥ OUT NA NiQ [ Proper methods used to prevent bare hand contact O{0O|15{ [2120|IN OUT NA Proper ¢old holding temperatures ol gl s aus iﬂC ary
with RTE foods (between 42°F to 45%) 02 0 Unsatisfactory
0600 | IN OUT Adaquate handwashing facilities 0|0 10] [2200[INOUT Nt [ Accurate thermometer pravided and used to ojo| s[03 Complete
A bproved Source slesome. Not Adulterated evaluate temperature of PHF 04 Incomplete
0700 |IN OUT Food ablained from approved source 0[0f, Consumer Advisory 0
0800 [IN OUT Water supply, ice from approved source olG IN OUT NiA Prodper Consumer Advisory posted for raw or
- - tndercooked focds
0900 [IN OUT NA N/O | Proper washing of fruits and vegetables O|dfe : n . Action
n — Highly Susceptible Populations
1009 |IN QUT Food in good condition, safe and unadullerated; D110 ; i . 04 [1 Suspend
approved additives IN OUT NiA Fﬁ..ﬁ:urwecl!l foogs used as required; prohibited ﬂﬁﬂ p
1100 |IN QUT Proper disposition of returned, previously served, [ ] Q[ 10 not ofere 07 Approved
unsale, or contaminated faod Chemical 10 Disapproved
1200 | IN OUT WA NiO | Proper shelistock identilication; praper parasite cla | 2500 [N QUT Taxic substances properly identified, stored, used | O} O] 10 26 [0 Follow-up Req'd
destruction procedures for fish Conformance with Approved Procedures 0

Protection f Cross Contamination
IN QUT NA Food contact surfaces used for raw meat

IN QUT WA Compiiance with risk control plans, variances, or
mobile unit plan of operation

Meals Served

tharoughly cleaned and sanitized 2760 [iN OUT Nia Variance obtained for specialized processing gl 0j1e
1400 [IN OUT VA Ftaw meals below of away from RTE food al0l s methods (e.g., AOP} 6020 0 Breakfast
1500 |IN OUT NiA N0 | Proper handling of poaled aggs J|0} 5 6025 (J Lunch

Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addltion of pathogens, chemicals, and physical objects into foods. 6035 Cater

Circled points indicate items not in compliance. 6040 [ Other
GOl A JPTS CDI| R |PTH
ood Te ohtro Utensils and Equipment Meal Observed
2800| Feod ived at 1 I 5 4000 | Feod and non-food suf r d and tructed; 5
receive la proper ternparature 010 -.qlt;:naatr;le non-food sufaces properly used and censtructed; 010 5045 D Broakfast
2900} Adequate equipment for temparature control 01015 LA
3000] Proper thawing methods used aTe =1 {40 }larewashing faciiities properly installed, maintained, used; o|of |8050¢ O Lunch
__pAest strips available and used 5 6055 [ Dinner
00 Tde 0 4200 | Food — contac! surfaces maintained, cleaned, sanitized o{dls
3100] Proper labsling, signage EERE oigl s 6060 O Cater

4300 | Non-food — contact surfaces maintained and clean
Protection from Contaminatic Physical Facilities 6065 UJ Other
3200] Insects, rodents, animals not present; entrance controlled 5 4400 5 | [Fod Gritical Poirts

Plumbing properly sized, installed, and maintained; proper backflow
3300| Potentiaf food contamination prevented during preparation,
1 O
3
3
2

: 5 devices, indirec! drains, no cross-connections
storage, display
Blue Points

ks 4500 Sewage, wastewater properly disposed
3400 Wiping cloths properly used, stored 4600] Toilet facilities properly canstructed, supplied, cleaned
3500| Emplayee cleanliness and hygiene

—
N )

oOjo|jol o|a
o|ojop Qo
w

3 4700| Garbage, refuse properly disposed, facilities mainlained

3600] Praper eating, tasting, drinking, ar tobacco use 3 | [4800] Physical faciities properly instalied, maintained, cleaned;
Prope e o e unnecassary persons excluded from establishment

ool ojogig o
o0l gOogo| 4

3706) In-use utensils properly sterad 010 |3 | [4900| Adequate ventilation, lighting; designated areas used 2 | [Total P
3800| Utensils, equipment, linens properly stored, used, handled gl0]a 5000 Posting of permit; mobile establishment name easily visible 2
3900| Single-use and single-sarvice articles propetly stored, used 0]z

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 suspanded withaut warming, nofice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violalions are not corrected in the time stated in this report. 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 mare fotal points. The health officer will provide an apperlunity for an appeal on the validity of a suspension of tha findings of an inspection repart if a written request is filed with the health
officer within ten (10) days of the suspension or inspection, The fling of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a pubfic decument made available to any person
who requests it under the provision of the Right fo Know Law .

Person in Charge
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YO ¥ hause ~SSalase, Perry iooe. C A4H0s0
Address . City ZIP ©eat) Cheghouts
62\ @I R Aﬂ/(}nue, Charee sinua ©A) 77(J O |
General Health Recdrd 1D P/E ! Date i EHS ) Activity Time Travel Time
LIl llogikzsias [ 1L | m m

TEMPERATURE OBSERVATIONS

ftem / Location Temp (°F) ' ftem / Location Temp () | Service
. 1280 Scheduled
7 OreeRep (Odex” i 12?’ Return
1 1260 Fid P) Rvw

13000 Complaint
133 lliness / Injury
134 Permit Inv.
1361 Field Education
127 Pre-Operat.

106(] HACCP
0
Results
01 [ Satisfactory
OBSEHVATIONS and CORRECTION ACTIONS o2 O Unsatisfactory
Itam Number Violations cited in this area must ba corrected with the time frame specified. Peints {03 Complete

4100 MNe et ey =SNes, LoeNen weshe r B |04 G ncomplete
Seois W\ needs ¥ uplaced nidiin e oo Action
A“ NAOOM s, e e Cor reCed) o H\N\"{ 04 [ Suspend

: 07 Approved
-\’\me, - 10 Disapproved
26 [ Follow-up Reqd
U

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 X Dinner
6035 [ Cater
6040 (] Other

Meal Observed
6045 [ Breakfast
6050 OJ Lunch
6055 (C) Dinner
60680 (J Cater
6065 {1 Other

Red Critical Points

O

Blue Points

Comments

Total Points
—
N

Based cn 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 withaut warning, notice or hearing if the
requirements of the locd code and/or directives of the health cfficer are ot met or if violations are niot corrected in the time stated in this report. The permit will be suspended if an Imminent hazard exists of there are 75 or more
red critical points of if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction raport if a written request is filed with the health
officer within ter {10) days of the suspension or inspection. The filing of an appeal does not stay the effactiveness of a suspension. The completed inspection form is a public docum ust ba made available to any person

who requests it under the provision of the Right to Know Law. J———
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Red High Risk Factors
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury.

Service

Circles indicate compllance status (IN, OUT, N/O, N/A) for each item. 128 [A Scheduled
iN = In compliance  OUT = not in compliance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation | 128 [] Return
Compliance Status Compliance Status coll R|PT4126 (1 Fid Pl Rvw

Demonstration of Knowledge Potentia azardous Food Time/Temperature 13 Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT N/A NI Proper cooling procedures O|Ofa]13 Iliness / Injury
with Code, or cofrect answers 1710 |IN GUT WA WO Proper hot holding temperatures (<130°F) D] C[25|134 3 Permit Inv.

0200 {IN OLT Food Worker Cards currentfor all bod warkers; 100 | OO} 5 1mlm OUT Nt ND rbrgggel:‘og haling 1183"33;{“”'95 G| 0] 51360 Field Education

proyee Hea i : 1800 |IN OUT NiA NI | Proper cooking time and temperature O/0]2 1270 Pre-Operat.

0300 IN OUT Proper ill worker practices; no ill workers present, |01 | 01| 25 | {1900 [IN OUT Nia NG |No room femperature siorage; Eroper ussoltime |G| 0O} 25 106 J HACCP

raper reporting of illness as a control, procedures availab! O

Freve g -0 aiioh by Hand 2000 [IN QUT NiA NfO | Proper rehealing procedures for hot holding 0] 015 Results

0400 [IN OUT  N/0|Hands washed as required O{0115] [2110]NOUT N [Proper cold halding tlemperatures (> 45°F) O Of10 0 Satisf

0500 [IN OUT N NO | Proper mothods used to prevent bare hand contact () | O {15 | [2120 1IN OUT N Proper cold holding temperatures o|0] & 1 O Satis "?‘Ctory
with RTE foods {between 42°F to 45°F) 02 Unsatisfactory

0800 {IN CUT Adaquate handwashing facilities C 0310 ] (2200 [N OUT NA  [Accurate thermometer Provided and vsed lo o] o} 5j03¢0) Complete

Approved Source olesome. Not Adulterated evaluate temperature of PHF 04 O Incomplete

0700 |IN OUF Food obtained from approved source ][] Ry | Consumer Advisory G

0800 {IN OUT Water supply, ice from approved source 0lg 1 IN QUT NiA P“éper C?(nls:lulr;:cri Advisory posted for raw or ﬁﬁﬂ

0900 IN OUT N/A NIC | Proper washing of fruits and vegetables ojojf " un e . o Acti

7000 | i OUT e e ) ETRll Hiahly Susceptible Populations
approved additives ' IN OUT NA | Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 Suspend

110G | IN OUT Proper disposition of returned, praviously served, |0 | D] 10 foods nol offered 07 Approved
unsaie, or contaminated food Chemical 10 O D|sapproved

1200 [N OUT NiA NiO | Proper shallstock identification; proper parasite O[O 5| [2500 N O [Toxic substances properly ideniiied, stored, used | 0] 0] 10] pg O Follow-up Req'd

. destructon procedures for fish' Conformance with Approved Procedures 0
Protection from Cross Contamination IN QUT N Campliance with risk control plans, varfances, or
IN OUT NiA Food contact surfaces used for raw meat mobile unit plan of operation Meals S d
tharoughly cleaned and saniized 2700 [IN OUT NiA | Variance obtamed for specialized processing O[O0 Wieals Serve
1400]IN OUT /A | Raw meats below or away from RTE locd 0[0] s methods (a.g., ROP) 6020 [ Breakfast
1500 }IN QUT XA NiO [ Proper handling of pooled sggs Ol0] s 6025 [ Lunch
Blue Low Risk Factors 6030 inner
Low Risk Factors ara praventive measures to control the addition of pathagens, chemicats, and physical ebjects into foods. 6035 Cater
Circled points indicate items not In compliance. 6040 ]?(Other
CDI| R {PTS 3
S'D;)' Fc;od . d at : b : tul [ n] I":UI-ISIsan Eqmnt ly used a Meal Observed
received at proper temperature 5 ood and non-focd sufaces properly used and constructad; 5
2000y Adequate equipment for terperature conlrol a 5§ cleanabla 6045 [ Breakfast
Proper thawing methods used Ololz 4100 | Warewashing facilities properly installed, maintained, used; olo 6050 O Lunch
L———MJest strips available and used K 6055 [ Dinner
Ou |de anor 4200} Food - contact surfaces maintained, cleaned, sanitized D [
3100 par labeling, signage U 5 Jon-food ~ contact surfaces maintained and clean [} 3 6060 1 Cater
on from Co 0 o 6065 (J Other
Insects, rodents, animals not present, enlrance controlled Q1015 [4s00 Plumbing properly sized, installed, and maintained; proper backflow [ 0 | O | & | [Red Critica) Points
tential food contamination prevented during preparation, (] 5 devices, indirect drains, no cross-connections

- slorage, display 4500] Sewags, wastewater property disposed 0]0}s

3400) Wiping claths propatly used, stored O JO 1S | [2600] Toiet taciities properly constructed, supplied, cleaned NMIEIE

35001 Empioyee F’“""“;‘s“' ‘“fj h?'g'““" gl0)s L4700 Garbage, refuse properly disposed; facilities maintained 1o a|[Bue PO'"ts

36001 Proper eating, tasting, drinking, or tobacca use 010 (3 |0 hysical facilities properly inslalled, maintained, cleaned: a 2

Prope g0 : nnecessary persons excluded from establishment

3700{ In-use utensils properly stored O|G(s Adequate ventilation, lighting; designated areas used D [ 2 | [Total Pol ts

3800 Wensils, equipment, linens properly stored, used, handled mRIsRE )POSH“Q of parmit; mobile establishment name easily visible o{Ofe \ \

3900] Singls-use and single-service articles properly stored, used DlO]3

Based on an inspection this day, the ahove ftems are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, nolu:e or hearing if the
requirements of the food code and/or directives of the health officer are not met or if vilations are not commected in the time stated in this report, The parmit il be suspended if an imminent hazard exists of there are 75 or more
red critical points or if there are 104 or mora total peints. Tha health officer will pravide an oppostunity for an appeal on the validity of a suspension or the findings of an inspaction report i a weitten request s filed with the health
officar within tan (10} days of the suspension or 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 persan
who requests it under the provision of the Right to Know Lar\ /-—\,__
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em / Location o =mp (°F) | S€rvice
Htem / Locati Temp (°F) ltam / Location Temp {°F) 19857 Scheduled
Glj(’f =1 °© 1297 Return
20 Prep (ole B=° 133%2'3&?%?
eezec /¢ 13302 lliness / Injury
o 1341 Permit Inv.
\l\\\(‘ ; ? 1358 Field Education
WAE : 10 e
(I
Results
OBSERVATIO ORR N ACTIO 01 [J Satisfactory
= - 02 %;Unsatisfactory
ttem Number Violations cited in this area must be cofrected with the time frame specified. Polnts Complete
LT Plone needs, C) €ar\ad 04 G Incompiete
ZA0 | INCOVE g o S(e0Ze ( Action
200 1 Un \’X’\(’(‘\ 'Q)(‘P\ W‘\‘Q(’@?P ‘" 04*@ Suspend
L0 (ep Triex mQEo\We\y dsoush 0y - (¥edls Llangd o O ed
B (edec aaummém Seerts Cleaned %Foﬂow-up Reqd

e Peied Pmuit)r‘rvn+ needs clraned

4 Uinder swy_ needs Clea

Meals Served
6020 [ Breakfast

TZ5%) EXM\/L%¥ hod Needs, Cleaned

6025 (L] Lunch

AN [ 7 Dee Peop (0ler Needs cleaned

30| Unlabeled Totie, h\J m'\\\lﬂwn 100G

603 Dinner
6035 Cater
6040 Other

Unlobdled Cordeire i oF \\amd Zhuller? an

Meal Observed

SN
- pup Yabye

6045 (1 Breakfast
6050 () Lunch

220 [0 exed Youek oy Lot gaain ?

6055 (3 Dinnet

Inloheled DyacKet 7o¥—a @n?

O

6060 (J Cater

3200 Doowes

VA oprn Yo o= 0-N0 0w nd

OC

6065 (] Other
Red Critical Paints

00 \\\o\\oﬁﬁ =Noacie (100

200 Nb o) on Vot or“oed YWIC,

wNmmAummwuNNwwwmw

Blue Points

Comments

\
TN

Based on an inspection this day, the above items are violations, which must be corractad in the time specified by the healih officer. A food establishmant penmil may be suspended without waming, notice or hearing i the
requirements of the food code and/or directives of the haalth officer are not met or if violations are not corrected in 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 ar if there are 101 or mare total peints. Tha health officer will provide an oppertunity for a appeal on the validity of a suspension o the findings of an inspection report if a written request is fled with the health
officer within ten {10} days of the suspension ar inspaction. The filing of an appeal does nol stay the effectiveness of a suspension. The completed inspection form is a public document that must ba made available to any person

who requests it under the provision of the Right to Know Law.
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Business Name: Phone:
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OBSERVATIONS and CORRECTION ACTIONS S .
Item Number Violations cited In this area must be carrected with the time fr. ified. ervige
Mo frame specilie 123%53cheduled
12 Return
1261 Fid Pl Rvw

00| Na_dede. on pan OF doed in WIC

3300 Uncoveved tood in WHC 1305 Complaint

HAO| 00 s D an A WA 1366 liness  inry

oo Na Yool CovtrS on s e \WYE 136 Field Education

2200 | Jecomred oo, W E 1271 Pro-Operal
Pros. o e, on WIE Hooe O

0] WIE, reeds ©00D Cleaning Results

2D WA neads, GO00 f'\mn'mcf

»
e
=
2
]

01 (O Satisfactory
02 Unsatisfactory

NO O IO AN,

L}UD C 1 rdh’ﬂx?j Ores. \SO Pnru(\h"mql , 33 M| ﬁ‘é’é‘rﬁﬁﬁe
No e rrnacaedes 1 Heezer -
N0 Yhe cnomeder i 2Door  Frep @o)er o st
OO N CURIENT HEA TH LICEANSE 07 ‘) Approved

10 (1 Disapproved
26 gFollow-up Req'd

MO © v WIC
MOYD In=on 7 Dooe T rep (OO)e Meals Served

6020 (] Breakfast
6025 [ Lunch

LD is an TMMTNEN T HAZARD 6030 Dinner

6035 Cater
6040 Other

Tnehea \Wh Veorse. shall v, Suriender Meal Bbsorved
ﬂhd "THBZ | ‘Sp_lb &E Mﬁlﬂ@d 6045 [ Breakfast
YO e opr ety Ui Hye eStabishemdrgs e o e
bos ooen 17 -Vpelled g Ve W Neophse 6000 O Cater
“Ssi4ed and /er P rover - 6065 (] Other

Red Critical Points

Comments

Blue Paints

W\

Total Points

L W\

Based on an inspection this day, the above items are viclations, 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 andlor directives of the health oficer ara not met or if violafions 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 if thera ara 101 or more tofal paints, The health officer wilt provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repart if a written request is filed with the health
officar within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public documant that must be made available to any person

who requests it under the provision at the Right te Krow Law,

Person in Charge O

(Printed Name? m k g\ %ﬁ/\ - O\/ﬁ’f")
g 7ol 7 .

&’?rlnltleactfr?;ﬁg)h oy A\‘\Q;U_ 7 : Y, (Signature))d / // /ﬂ m ‘-—-’?\ Wﬂé
" j I A NI el \-7

(Signature)




