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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Ser_vu_:e
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
t IN = in compliance  OUT = not in compliance  N/O =not observed  N/A = notapplicable  CDI = corrected during inspection R = repeat violation | 129 (] Return
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PIC cenmed by accredned program, of compliance IN OUT N/A N/O | Proper cooling procedures g|o 133 D [liness / h’]jury
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rewlood wotkersiaiian 1720 |IN OUT N/A N/O (F;rgtzveerehnogggg}j:u;g %rgg}:e)ratures 010y 5136 [J Field Education
e : - 1800 |IN OUT N/A N/O | Proper cooking time and temperature J| 012 1278 'Fflre-Operat.
0300 | IV ouT Proper ili worker practices; no ifl workers present; | 0 | O] 25 | {1900 |iN OUT N4 N/O [No room temperature storage; proper use of time | O} | O | 25 106 ACCP
proper reporting of iilness as a control, procedures available 0
hre Y SOt Ao il 2000 |IN QUT N/A NIO | Proper reheating procedures for hot holding O| |15 Results
0400 IN OUT _ N/O|Hands washed as required O 10]15] [2110|INOUT NA  |Proper cold hoiding temperatures (> 45°F) 0| Oj1o 01 0] Satisf
0500 |IN OUT N/A NIO | Proper methods used to prevent bare hand contact T { O} 15 | {2120 {IN OUT NA Proper cold holding temperatures ol gl s o ats ?CtOl’y
with RTE foods {between 42°F to 45°F) 02 [J-U nsatisfactory
0600 |IN OUT Adeguate handwashing facilities O {O[10 | [2200{iN OUT NA Acclurate thermor;weier ?rF&))}\_{/Eed and used to a0y s Complete
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0700 [iN OUT Food obtained from approved sotirce &l 15 = i 0
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0900 |IN OUT NA /O | Proper washing of fruifs and vegelables SHIEIED s Action
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300 {IN OUT NA Food contact surfaces used for raw meal C momle unll pian of operation Meal d
thoroughly cleaned and sanitized 2700 [iN OUT N/A | Variance obtained for specialized processing ol 0|1 eqls yerve
1400 |IN OUT NiA Raw meats below or away from RTE food 0 L7 5 methods (e.g., ROP) 6020 reakfast
1500 |IN OUT N/A N/O | Proper handiing of pooled eggs J(cf 5 6025 | unch
: 603017 Dinner
Low Risk Factors are preventive measures to coptro[thg add[non of pa.thogens,.chemacals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. B 6040\BﬂOther
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Food Temperature Conlro : and Equip : Mea Q,b served
2800} Food received al proper tempera ure 4000 | Food and non-food sufaces properly used and constructed; O1o|s 6045 Bres
y/ " cleanable ) reakfast
29001 Adequate equipment for temperature control _
3000] Proderawing methodeusea 4100 | Warewashing facilities properly installed, maintained, used; oo 6050 L unch
b REFLIZWING MEnod, U5e test strips available and used 5 5055 Dinvice
e ’: = et 244 4200 Food — contact surfaces maintained, cleaned, sanitized 0|31 s C
100 Proper labeling. signage O |01{5 | M40 INon-food — contact surfaces maintained and clean ol0ols 6060 A ater
rotection from Contaminatic o Fo 8065°CD Other
5200 insectg rodents, amm'a)s .not present, enfra.nce controlléd 00/ 44001 Plumbing properly sized, installed, and maintained; proper backflow | (I { ) | 5 | [Red Crilical Points
3300} Potential food contamination prevented during preparation, R ISR devices, indirect drains, no cross-connections
storage, display 4500| Sewage, wastewaler properly disposed O|0/s ’(' )
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3400} Wiping cloths PT_OPe”Y used, s?ored = E 5 | 14600 Toilet facilities properly constructed, supplied, cleaned Ci0|3 N
3500] Employee ?!eanlingss a”@ h}/g;ene = 2 1 ° | 14700 Garbags, refuse properly disposed; facilities maintained O O3] Blue Pom 7
3600 Proper ealing, tasting, drinking, or fobacco use U (|3 | [4800] Physical facilifies properly installed, maintained, cleaned; OlG|2 j '//)
Prope 20 2 unnecessary persons excluded irom establishment /
3700| In-use utensils properly stored a1013 4900 | Adequate ventilation, lighting; designated areas used 0101 2 {{Total Poin ]
3800| Utensils, equipment, linens properly stored, used, handied O |0 {3 | {5000| Posting of permit; mobile establishment name easily visible Ci{dje /é)
3900/ Single-use and single-service articles properly stored, used C|O|3 /

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 suspended without warning, nofice or hearing if the
requirements of the food code and/or directives of the heaith officer are not met or if violations 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 mere
- red critical points or 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 inspection report if a written request s filed with the health
officer within ten {10) days of the suspension er inspection. The filing of an appeal does nof stay the effectiveness of a suspension. The completed inspection form is 2 pubiic 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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6055 & Dinner
6060 (J Cater

6065 @Other

Red iﬁcii‘Pomts
o

Blue PT{S

€

Total Points

174,
e

Comments

Based on an inspection this day, the above items are violations, which must be corrected in the fime specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations 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 more total points. The heaith 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 is filed with the health
officer within ten (10} days of the suspension or inspection. The filing of an appea! does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made avalable to any persen

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