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i Red High Risk Factors

High Risk Factors are Improper practices or procedures [dentlfied as the most prevalent contributing factors of foodborne jliness or Injury. Service
Circles Indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled

IN = in complianca OUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = cotrected during inspection R = repeat violatlon | 1291 Return
Compliance Status Compliance Status coif R|r14126 () Fid Pl Rvw
Potentially Hazardous Food Time/Temperature 1300 Compiaint

IDemonstration of Knowledge

I 1600 |IN QUT XA N0 { Proper cooling procedures f1]D0]3]133 0 lilness / Injury
with Code, or cormect answars 1710 IN OUT M/A MO | Proper hot holding temperatures {<130°F) Ol 021134 0 Permit Inv.
Food Wotker Sards curent for al food workers; 1720 [IN OUT WA NO E}r:&eerehno: holding :eaggFe)ratures O[O} 5j136 [0 Field Education
1800 [IN OUT N/A /O | Proper cooking time and temperature O]0|2 1270 Pre-Operat.
1900 |IN OUT N/A KO |No room 1emparaturesloragg;Eroper useoftime [O| 0|25 106 0 HACCP
as a controd, procedures available O
_ 2000 |IN OUT N/A N/O | Proper rehealing procedures for hot holding O] O[15 Results
0400]IN OUT _ N/O|Hands washed as required [l {u] 2140 |IN OUT N |Proper cold holding temperatures (> 45°F) nlojf1 .
0500 IN OUT NiA_ N0 | Proper methods used to prevent bare hand contact | | O] 15 | {3120 |IN GUT WA | Proper cold halding temperatures ool s ° O Sat'SffflCtOVY
with RTE faods {hetwean 42°F to 45%) 02 O Unsatisfactory
0600 | IN OUT Adequate handwashing facilities 2200 [IN GUT WA [Accurate thermomater provided and used to D} al s{03 Complete

evaluate temperature of PHF

rApproved Source, Wholesome, Not Adulterated . 04 Incomplete
0700 [ Ié OUT Foo ohtained from approved source u] 15 Consumer Advisory 0
0800 | IN OUT Water supply, ice from approved source O IN GUT WA Proper Consumer Advisory posted for raw or
- - undercooked foeds

0900 | IN QUT N/A 80| Proper washing of fruits and vegetables 0 10 . . - Action
1000 (IN OUT Food in good condition, safe and unadulterated; a i Highly Susceplible Populations

,pp,mg addiives ' Pasteurized faods used as required; prohibited ﬁﬁﬂ 04 O Suspend
1106 [N OUT Proper dispesition of relurned, previously served, | 10 foods not afiered 07 Approved

unsgfe, or contaminated food Chenvical 10 Disapproved
1206 N OUT NiA N0 |Proper shallstock identification; proper parasite [} é [2500 IJOUT [ Tcic substances proparly idanlified, stored, used | O [ O] 10] g O Follow-up Req'd

. destruction procedures for fish Cciormance with Approved Procedures N

Protection from Cross Contamination Tl 2600 {IN OUT NIA Compliance with risk control plans, variances, ar
1300 JIN QUT N/A Food contact surfaces used for raw meat 15 mabile unit plan of oparation

thoroughly cleaned and sanilized 2700 |IN OUT N Variance abtained for specialized processing 1o Meals Served
1400 |IN OUT N4 [ Flaw meats helow or away from ATE food ool s methods (e.g., ROP) 6020 (J Breakfast
1500 |IN OUT N/A N/O | Proper handling of pooled eggs D10l s 6025 O Lunch

BElue Low Risk Factars 6030 (J Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (J Cater

Circled points indicate ltems not in compliance. 6040 g Other
COI| R IPTS CDI} R JPTS
cod Tempe e Contro Utensils and Equipment Meal Observed
2800| Food received at proper temperature 0 |0 |5 | |400¢| Food and non-food sufaces properly used and constructed; O|Do|s
2900| Adequate equipment for temperature control D[O}s cleanabla 6045 O Breaklast
3000| Proper thawing mathods used G Ofa | |40 ;:::tr:\tvriashing facililies properly installed, maintained, used; [mR n] 6050 O Lunch
ps available and used 5 8055 D Dinher
ce atio 4 Food — contact surfaces maintained, cleaned, sanitized OjC]s
3100) Proper labaling, signage J 105 1 72500] Non-food — contact suriaces mantained and clean m] =] K 6060 OJ Cater
otection from Contaminatia Physical Faciliti 6065 Yy Other
3200| Insects, rodents, animals not presant; entrance controlled O L1151 T4400| Plumbing propery sized, istalled, and maintainad; proper backfiow | O | U | 6 | [Red Critical Points
330C] Potential food contamination prevented during preparation, aijo|s devices, indirect drains, nc cross-connections
starage, display 4500 | Sewage, wastewater properly disposed Olajls \ D
3400 Wiping cloths properly used, stored D 1015 | [7550] Toiiet faciities praperly constructed, supplied, cleaned ojdja '
3500] Employes cleanliness and hygiene D 1018 | 4700 Garbaga, refusa properly disposed; facilities maintained o[O3 | [BluePoints
3600| Proper ealing, tasting, drinking, or fabacca uss ___ U [0 |3 | Fagc0] Physical faciliies properly installed, maintained, clsaned; aflalz \—’,
Proper Use of Utensils unnecessasy persons excluded from establishment
a700| In-use utensils properly stored O 10 3] |4900| Adequate ventilation, lighting; designated areas used 0 |01 2 | fTotal Points
3800) Ulensils, equipment, linens properly stored, used, handled D [O ]3| |5000| Posting of permit; mobile establishment name easily visible oj0ofe
3900 Single-use and single-service articles properly stored, used 0|0 (3

Based on an inspection this day, the abave items are vialations, which must be corrected in the time specified by the health officer, A food establishment permit may be suspanded without waining, notice or hearing if the
requirements of the food code andior ditectives of the health officer are not met or if viofations are not comected in the lime stated in this report. Tha permit will be suspended if an imminent hazard exisis o there are 75 of mare
red critical points or if thera are 101 or move fotal points. The health officer will provida an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report # a written request is filed with the health
officer within fen (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 avaitable to any person
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS S
o ervice

item / Location Temp c(;F} item / Locatlon Temp (°F} 128% Scheduled

ZAy. C(D\C’X ) 128{7 Return

= 5 1260 Fid Pl Rvw
\,\\\\1’ 210 ' 1300 Complaint
\'\\\(\) ’2{70 1330 lliness / Injury
: - 5 134(] Permit Inv.
|Wall {over Z9 136 Field Education

12701 Pre-Operat.

106 ] HACCP
a
Results
R B SERVATIONS and CORRECTION ACTIONS L) Satistactory
OBSERVATIONS and CORRECTION ACTIONS 02 E] Unsatisfactory
Item Number Violations clted In this area must be corrected with the time frame specified. Points g Complete

04 Incomplete

4300 Diawier Yaers © conopiner Yalol netd clianed| .

3
LD (i apenes neads Cleaned ‘ 2 | ction
40 \\’6(\ OO WG vea CeDinmed % 04 (O Suspend
\O
3

200 [Un\oed rovYe, 07 % hoproved
0 [ Unlaleriea) Claenicgi ool n Asn e § 26 0 Folowup Reqd
A [Fan gl on Cloor San ned cleaned

Meals Served
6020 [ Breakfast
6025 (O Lunch
6030 (] Dinner
6035 [ Cater

6040 Q'.Other

Meal Observed
6045 [ Breakfast
6050 [ Lunch
6055 (J Dinner
6060 (J Cater

6065 SLOther

Red Criticai Points

\O

Blue Points

Comments ]/l
Total Po_lmI

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 foad code andlor directives of the haaith officer are nat met or if violations are not corrected in the time stated in this report. The permit will he suspended if an imminent hazard exists of there ara 75 or more
sed critical points or if there are 101 or more total points. The health officer will pravide an appertunity for an appeal on the validity of a suspension ar the findings of an inspection report if a written requast is filed with the health
officer within ten (10) days ol the suspansicn ar inspection. The filing of an appeal does not stay the effectivenass of a suspension, The completed inspection form is a public document that must ba made available to any person
who requests it under tha provision of the Right to Know Law.
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