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ngh Risk Factors are improper pract[ces or procedures ldenttfled as the most prevalent contnbutlng factors of foodborne ll!ness or injury. :
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled
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0400 |IN OUT  N/O{Hands washed as required 2110 |IN OUT NA Proper cold holding temperatures (> 45°F)

0500 |IN OUT NiA N/O | Proper methods used to prevent bare hand contact 015 [2120|IN OUT NA Proper cold holding temperatures
with RTE foods (between 42°F to 45°F)
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0100 iN OUT PIC certmnd by accredned program, or compliance N 1600 |IN OUT N/A N/O | Proper cocling procedures 0] 2]a0]133 0 llness / lnjury
s 'V:V"hdcvzdekD’CCO’;“‘H“SW&“ e L 1710 [IN OUT N NIO | Proper hol holding femperatures (<130°F) Ol 025134 0 Permit inv.
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v Tood Workrs tiatned 1720 |IN OUT N/A N/O ggxgexoggggqg gzn;g;)ratures Ol 0} 51136 [J Field Education
PIRY SRR 1800 |IN OUT N/& N/O | Proper cooking time and temperature Ot 0j25 1270 Pre-Operat,
0300 |iN OUT Proper ili worker practices; no ill workers present; |0 1 0| 25 | 11900 |IN OUT N/A NIO | No room temperature storage; proper use of time | (J | 0] 25 106 [ HACCP
proper reporting of iliness as a control, procedures available D
Breve g -ontd auon-u ana : 2000 {IN OUT N/A N/O | Proper reheating procedures for hot holding 0 15 Results
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0800 }iN OUT Adequate handwashing facilities 8] 10 | 12200 [IN OUT NA  |Accurate thermometer provided and used to 5103 1 omplete
Abproved So o olesome; Not Adulicrated evaluate temperature of PHF 04 Incomplete
0700 |IN OUT Food obtained from approved source oja is 0
0800 |IN OUT Water supply, ice from approved source 0|0
0900 |IN OUT NJA N/O | Proper washing of fruits and vegetables gOj|gdj)10 Action
1000 | IN OUT Food in good condition, safe and unadulterated; oot

approved additives 0} 04 D Suspend
1100 |IN OUT Proper disposition of returned, previously served, gi1aje 07 ' . Approved
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unsafe, or contaminated food
Proper shellstock rdenttflcatmn proper parasite
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| 1200 {IN OUT NiA NO

et buised wite b ol IN OUT N/A Compliance with risk control plans, variances, or
IN OUT N/A Food contact surfaces Lsed for raw meat mobile unit plan of operation
thoroughly cleaned and sanitized 2700 [IN OUT N/ |Variance obtained for specialized processing o Dfo Meals Served
1400 | IN OUT NiA Raw meats below or away from RTE food B.5 methods (e.g., ROP) 6020 [J Breakfast
1500 |IN OUT NJA NIO | Proper handiing of pooled eggs g|0;j 5 6025 D Lunch
; ; ¥ 6030 [J Dinner
Low Risk Factors are preventive measures to control the addition of pathogens chemicals, and physical objects into foods. 6035 [ Cater
Circled points indicate items not in compliance. 6040 “\Other
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dod Temperature Contra Utensils and Equipme: _ e L Meal Observed
2800| Food received al proper temperature O|0}s | {4000 Food and non-food sufaces pro erly used and constructe d; 0|05
2900| Adequate equipmentpior temperature conirol 00| 045 cleanable i 6045 [J Breakfast
3000] Proper thawing methods used olols 4100 ;NaArewgashi’ng facilities properly inslafled, maintained, used; 0!o0 6050 D Lunch
" est sirips available and used 5 6055 (1 Dinner
DO 0 al 4200 | Food — contact surfaces maintained, cleaned, sanitized d10]58
3100] Proper Jabelmg, signage U 0115 | 3300] Nonfood — comact suriaces mantained and clean 010 6060 D\ Cater
Protection from Contaminatic e 6065 1 Otrer
4 = Jnsect%, Ll inl@als .not presen’ enlrgnce gonhaltd gjojs 4400/ Plumbing properly sized, installed, and maintained; proper backflow | [J | O | 5 | {Red Grifical Points
3300 Potential food contamination prevented during preparation, Ol0}s ] devices, indirect drains, no cross-connections /
storage, display | 14500 Sewage, wastewaler properly disposed oj0ts k
3400 Wiping cloths properly used, stored C[O]s | 4600| Toilet facilities properly consiructed, supplied, cleaned gJl(0}s .
3500| Employee cieanliness and hygiene mRish 3] 4700| Garbage, refuse properly disposed; facilities maintained Dj0}s Btz Foing I\‘>
3600| Proper eating, tasting, drinking, or tobacco use O 103 | 2800 Physical facilities properly instailed, maintained, cleaned; |G|
Prope p O p unnecessary persons excluded from establishment
3700] In-use utensils properly stored 'D 1313 | |4900f Adequate ventilation, lighting; designated areas used 010} 2||7otal %)
3800/ Utensils, equipment, linens properly stored, used, handled 0 |03 ] {5000]| Posting of permit; mobile establishment name easily visible ClO2 % 5
3900 Single-use and single-service articles properly stored, used 0j013 J

Based on an inspection this day, the above items are violations, which must be corrected i the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are rof corrected in the time stafed 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 more total points. The health officer will provide an opportunny for an appea{ on the validity of a suspension or the findings of an inspection report if a written request isfiled 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 completed inspection form is a public document that must be made avaiable to any person

who requests it under the provision of the Right to Know Law .
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6020 [ Breakfast
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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 waming, nofice or hearing if the
requirements of the food code and/or directives of the health officer are not met o if violations are not 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 or if there are 101 or more total points. The health officer wil provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if & written request s filed with the health

officer within ten (10} days of the suspensmn or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The conwleted Insp ection form is a public document that must be made available to any person

who requests it under the provision of the Right to Know Law.
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