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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 illness or injury. Service
Circles indicate compliance status {IN, QUT, N/O, N/A) for sach item. 1 Scheduled

IN= in compliance  QUT = not in compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 1291 Return

Compliance Status cof Alrrd 126 (] FId Pl Rvw
Potentially Hazardous Food Time/Temperature 1300 Complaint
1600 |IN OUT WA N0 |Proper coaling procedures %[ 1330 lliness / Injury

Compliance Status
Demonstration of Knowledge

Plt'D1 cgr}jiiied by accredited program, or compliance oo
with Cade, or correct answers - -
' 1710 |IN QUT NA N | Proper hot holding temperatures (<130°F) 0t 0]2s]134 [0 Permit Inv.
G200 | N CUT E:gﬂx’og’fc{rfgfggﬂggﬂ”ma" food workers; OO 5] [720 (N oUT WA NO|Proper hot holding temperatures 0| 0f 5/136 (] Field Education
[between 130°F to 139°F) 127 D Pre-0 !
ployee he 1800 [IN QUT NiA N/O | Proper caoking lime and temperature g[0]2s re-Uperat.
0300 | IN OUT Proper ifl worker practices; no il workers present; |0 O 25 | 1900 [ CUT NA NO | No raom femperature storage; proper use of time | (1] [1] 25 106 J HACCP
proper repodting of illness as a contrel, procedures availaEIe O
Preve g Conla ation by Hang 2000 |IN OUT NiA NIC | Proper reheating procedures for hot holding O] 015 Results
0400 [IN OUT _ W/0 [Hands washed as required 01015 [2310]inout Wi |Proper cold holding lemperatures (= 45°F) olofn .
0500 |IN OUT NiA N/O | Proper methods used to prevent bare hand contact [0 | 0115 | {2120 IN OUT NA Proper cold holding lemperatures olal s 01 D Sﬂtle?CtOl’y
WihRTEfoods {betwean 42°F to 45°F) 02 [] Unsatisfactory
o&00 [N ouT Adequate handwashing facilies 01 0([10 | [2200]N ouT W& [Accurate thermomaler provided and used to 0]0j s Complete
Anbroved Source olesome. Not Adulterated evaluate temperature of PHF
. c " 040 Incomplete
0700 | I OUT Food abtained from approved source 007, onsumer Advisory 0
0800 | IN OUT Water supply, ice from approved source Dt0o 'N 0UT N Pfgpef Ciﬂzupwé Advisory pasted for raw or ﬁﬂﬂ
> - undercooked foods
0900 |IN OUT N/A NiO | Proper washing of fruits and vegetables gJ|0oj10 . Acti
" . ction
1000 |IN CUT Faod in good condilion, safe and unadulterated; |01 | ] 10| MMt ekl el et _ _ s
approved additives IN OUT NiA Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 USpend
1100 [IN QUT Proper disposition of returned, previously served, [0 [ 5] 10 foods not offered 0 APPFOVEd
unsafe, or contaminated food Chemical ] Disapproved
1200{IN OUT Ni&. MO | Praper shellstock identification; proper parasite olal s| [zso0nour Toxic substances properly identified, siorad, used [ O [ D] 10] 25 C Follow-up Req'd
e r—— S"“““ Pr"d”es forfish Confarmance with Approved Procedures 0
rolection from Cross Contamination 2600 (IN OUT N/A Compliance with risk control plans, variances, o
1300 [N OUT N Faod contact surfaces used for raw meat glo mohbile unit plan of operaticn
thoroughly cleaned and sanitized 2700 IN OUT A  [Variance obtained for specialized processing O} ol Meals Served
1400[IN QUT NiA [ Raw meats h.elow or away from RTE food ool s methads {e.g., ROP) 6020 Breakfast
1500 | IN OUT NA NIG | Proper handling of pooled eggs 010 5 6025 Lunch

6030 Dinner

Blue Low Risk Factors

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects inte foods. 8035((0 Cater
Circled points indicate items not in compliance, 6040 [0 Other
EIENGE PTS
ood Temperature Contro Utensils and Equipment Meal Observed
0} Food received al proper temperature 0 |0 |5 | |4000f Food and non-foad sufaces properly used and constructed; gJ0)s
f 2900 Adequate equipment for temperature conirol 010|(5 cleanable 6045 ] Breakfast
\ Proper thawing methods ased O[O 13 | [4100| Warewashing faciiies praperly inslalled, maintained, used; oo 6050 unch
- tast strips available and used 5 6055 inner
< 1c atio 4200 [YFaod - contact surfaces maintained, cleaned, sanitized Of0o|s
3100 b Proper labeling, signage O 0[S Non-food ~= conlact surfaces maintained and clean oo 6060 Cater
ection from Conta 0 - - 6065 [0 Other
3200 Insec(.f., rodents, anlm‘als .not present; entra.nce controll.ed 0101s 4400( Plumbing properly sized, installed, and maintained; proper backflow | O | O | & | |Red Critical Points
3300( Potentiat food contamination prevented during preparation, 01015 devices, indirect drains, no cross-connections
storage, display 4500| Sewage, wastewater properly disposed D|0]s O
3400| Wiping cloths properly used, stored O [0 [5 | [400] Tolet facities properly constructed, supplied, cleaned ClO]s
3500| Employee cleanliness and hygiene 01018 [0 Garbage, refuse properly disposed; facilities maintained 005 [BluePeint
3600] Proper eating, 1astng,dr|nk|ng, or fobaces use 003 4800| Physical lacilities properly installed, maintained, cleaned; Oo[alez Z‘%
Proper Use of Utensils unhecessary persons excluded from establishment
3700| In-use utensils properly stored DO {013 | 4500| Adequate ventilation, lighting; designated areas used (0] 2|{Tet s
3800 | Utensils, equipment, linens properly stored, used, handied olala 5000 | Posting of permit; mobile establishment name easily visible of(dge / z f )
3900 Single-use and single-service articles properly stored, used Of0fs

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 permjt: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 o if viclations are not corrected in the time stated in this report, The permit will be §yspended if an imminent hazard exists or there are 75 ar more
red eritical points of if there are 101 or mose total points. The health afficer will provide an apporturity for an appeal an the validity of a g5 ensicn or the findings gllas inspection report if a written request is liled with the health
officer within ten {10) days of tha suspension or inspection. The filing of an appea! does not stay the effectiveness of a suspension. Thef complated inspection for :)ubllc decumephthat must be made available to any person
wha requests it under the provision of the Righi to Know Law .
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TEMPERATURE OBSERVATIONS

ftem / Lecation Temp {F) ltem / Location Temp (°F) Service
12884 Scheduled
Return

_72’\, Y- DYEY) COOCy .%l# 129
30° 1

1261 Fid PI Rvw
\/\\ \C, 1300 Complaint

_ ~\Z. /] 1330 lliness / Injury
\/\! l r l 7 1340 Permit Inv.
1361 Field Education
127} Pre-Operat.

106 HACCP
O
Results
—' 01 O Satistactory
OBSERVATIONS and CORRECTION ACTIONS 02 C1 Unsatisfactory

-

ltem Number Violatlons cited in this area must be corrected with the time frame specifled. o

1200 | S0 peed cleaned an 24¥ PP cadiex
90 | INO Yhex orme e 10 3Av YEPICOQ\C/(
LTZOQ C(l\r\ Doenes  needs clennedy

2100 | Un\aicled Yeress e A\,

2D LA \ed Yeres 1 WLE

ns 103 P4 Complete
04 Incomplete
O

Actlon

04 [ Suspend

07 E’ Approved

10 '0J Disapproved
28 % Follow-up Req'd

TSN

Meals Served
6020 [ Breakfast
6025 Lunch
6030 A Dinner
6035 T Cater
8040 {J Other

Meal Observed
6045 [ Breakfast

6050 Lunch
6055»§ Dinner
6060 Cater
6065 [ Other

Red ?f’tical Points

Blue Points

Tm%

Based on an inspecion this day, the abows items ara vielafions, which must be corrected in the tima specified by the health afficer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code andiar directivas of the health officer are not met or if violations are not corrected in the fime stated in this aart. The permit will be suspended it an imminent hazard exists or there are 75 or more
red critical points ot if thera are 101 or more total paints. The health officer wil provide an opportunity for an appeel on the validity of a sdspe jon or the ﬁndingsq an inspaction report if a w;lﬁ' an request is filed with the health

Comments

officar within tan {10) days of the suspension or inspectian. Tha filing of an appeal does not stay the eflectiveness of a suspension. The Eompleted inspection fon blic documant be madae available fe any person
wha requests i under the pravision of the Right to Know Law.
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