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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne Iliness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled

IN=in compliance OUT = not in compliance  N/Q = not observed  N/A =notapplicable  CDI = corrected during inspection R = repeat violatien | 129 [0 Return
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Demonstration of Knowledge Polentially Hazardous Food Time/Temperature 1300 Complaint

PIC certified by accredited program, or compliance IN QUT N/ N/O | Proper coaling procedures 1330 liiness / fl’lle' Y
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as a contral, procedures available
Preventing Contamination by Hands 2000 [IN OUT Nis NiO | Proper reheating procedures for hat holding Results

0400IN QUT  N/O |Hands washed as required g 2110 |IN OUT NiA Proper cold holding temparatures (> 45°F) 10 .

0500 |IN QUT NiA NO 1 Proper methods used to prevent bare hand contact [ | 0| 15 | [212¢ [IN 0UT Nk Proper cold holding termperatures 5 01 0 Sahsmcmry
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evaluate lamperature of PHF
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0700 IN OUT Food obtained from approved source oo . Consumer Advisory D
0800[IN OUT Water supply, ice from approved source 0|0 |N OUT NiA [Proper C?‘"%U;ﬂ:é Advisory posted for raw or ﬂﬁﬁ
0900 | IN OUT N/A NIO | Proper washing of lruits and vagelat! 10 undercooked [oods .
100G | IN OUT F : S egeames 0,0 Highly Susceptible Populations Action
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approved additives w IN QUT NiA [Pasteurized foods used as required; prahibited ﬁﬁ 04 Suspend
1100 [N oUT Praper dispasitian of returned, previously served, | | O 10 foods not offered 0 Approved

unsale, or contaminated food Chemical Disapproved
1200 IN QUT WA NI [Proper shellstock identification: praper parasite O{C] 5| [2s00 v our Taxic substances properly identified, stored, used | 3 { O] 30} 26 O Follow-up Req'd

destruction procedures for fish Conformance with Approved Procedures 0

Proteclion from Cross Contamination N OUT WA Compliance with risk contral plans, variances, o
IN OUT Ni& Food contact surfaces used for raw meat mobi?e unit plan of operation
thoroughly clsaned and sanitized 2700 [IN OUT Ni4  [Variance oblalned for specialized processing Sl IEIED) Meals Served
1400 [IN OUT Nk [ Raw meats below or away from ATE food oldl s metheds (e.g,, ROP) 6020 (J Breakfast
1500IN OUT N NiO | Proper handling of paoled eggs O |0} 5 6025 unch
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Low Risk Factors are preventive measures to control the addition of pathagens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance, 6040 (0 Other
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2800 Food received af proper temperalure 0|0 4000 Food and non-food sufaces properly used and constructed; alo
2900} Adequate equipment for temperature centrol IAE cleanable 6045 L) Breakfast
F3006 | Proper thawing methods used TT0 3| | 4100 Warewashing taciliies propesly instaled, maintained, used; [ n] 6050 p Lunch
———— . test strips available and used 5 GOSK?Dinn or
4200 | Food — contact surfaces maintained, ¢leaned, sanitized 0jals
3100} Proper Iabellng, signiage O 1015 | %506 Non-food — contact surfaces maintained and clean oo ] 6060 Cater
Protection from Contaminatio A1 Facilitie 6065 (] Other
3200| Insecls, rodants, animals nat present; entra.nca mmm"f“d 0]0]s 4400 Plumblng properly sized, installed, and maintained; proper backilow | O | O | 5 | |Red Critical Paints
K )Potentiat food contamination prevented during preparation, m} m 5 devices, indirect drains, no cross- -connections
_/ storage, display 4500| Sewage, wastewater properly disposed O|0fs O
3400/ Wiping cloths properly used, stored O [0 |5 | [3500] Tolet faciliies properfy constructed, supplied, claaned BIELE -
3500] Employee cleanliness and hygiene 0|0 4700| Garbage, refuse properly disposed: faclities maintained O [0 3| [Bluefeints
3600| Proper eating, tasting, drinking, or tobacco use 0]0]s ( 4800 | Physical facilities properly installed, maintained, cleaned; O|ale O\
Prope e 0 o 1" unnecessary persons excluded from establishment
3700 In-use ulensils properly stored O[Oz ] [4900] Adequate ventilation, lighting; designated areas used 0[O 2 |[Total Points
3800| Utensils, equipment, linens properly stored, used, handled RERIE 5600{ Poslirg of permit; mobile establishment name easily visible a|0ga2 m
3800| Single-use and single-service articles properly stored, used 0013

Based cn an inspection this day, the above items are violalions, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warnmg, netice or hearing it the
requirernents of the food code and/or directives of the heatth officer are not met o if violations are net corrected in the time stated in this report. The parmit il ba suspended if an imminent hazard exists or there are 75 or more
red critical paints or if thera are 101 o more total peints. The health officer will provide an opperiunity for an appeal on the validity of a suspension o the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension or inspeclion. The filing of an appeal does not stay the effectiveness cf a suspansion. The-completed inspection form is a public decument that must be made available o any person
who requests it undar the provision of the Right to Know Law . ?T\

Pl quq € Weper. o W™

rinted Name K
Na_Z SAm i G/ )




CCIS Sanitation Survey Report

Food Inspection Program Page . __ of £_
Busipness Name: Operator: Phone:
YA UCKEA S _ _ — C )
ress ity sat / Checkouts
5 Coteway At U nher=bure |
General Health Record ID |~ P/E ) Date * gHS Activity Time Travel Time

PRIZICIAIO-111KZ] | dilZNnojnEnN m m

TEMPERATURE OBSERVATIONS
‘ ltam / Location Temp (°F) item / Location Temp (°F) | S€rvi
12 cheduled

] (‘,Y [\f)ﬂjﬁ./ -Shake Zqo 129(7 Return

Ldr {ipzer = 1500 Gomplant
7dy - (0)ey (L) 7¢5¢ 13300 liness / Injury
2—(1 (- (e ¢ C@) ?)q 7 12;5 Ilzi?erlrt.imitilinl:’c':ation
WG s 2 ot

WhE 27 5
Results
OBSERVATIONS and CORRECTION ACTIONS 01 [ Satisfactory
; w02 [ Unsatisfactory
ltem Number Violations cited in this area must be corrected with the time frame specified. Points (3 Complete
04 Incomplete

4300 Ernived egrapmenty needs, cleaned
00 | Elooe nidds clraned o avll awan
200 [Uneovered Yeoa=Cheenies

7000 No thermome e da dely . Loler

U300 | Sepls need tfplaced on ) de{rgpzer
Q0 INo ymomedtr 'o Ay p 700

Action

04 [ Suspend

07 ZT Approved

10 [ Disapproved
26 E Foliow-up Req'd

UY\(‘OVQ (4ol \%YY\E A Q {7 0N 6025 1 Lunch

220

%Jo Uncoveed derve i Zedr Looled D) 7 e
—00 | Sanls need {PIACed on I Coojer 6040 ] Other

%3(1) UNCoved s n 2cly. (‘()O\Cr(@ _

A0 | Senls neea ceplaced an Zdv. La0led ) 6045 ] Break

Zgw NO 'H“O (MONEXEL N 'Zf\f pCO)&I@ BOSBEinner

200 (N0 I USE. ‘owels 5080 5 Sar

Red Critical Points

Meal Observed
6045 (] Breakfast

Z
S
5
2
o)
00 No ¥hecmommedes wn 2y CaoledL) - % 2020 0) peakis
]
2
S
-
o)

Blua Points

Comments @

Total Points

Based an an inspaction this day, the above items are viofations, which must ba corrected in the time specified by the health officer. A food establishment permit may be suspendad without warning, notice 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 wilt b suspendsd il an imminent hazard exists or there are 75 or more
red critical points of if there are 101 or more fotal points. The health officer will provide an opportunity for an appeal an the validity of a suspension or the findings of an inspaction report if a written request is filed 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 available to any person

who requests it under the provision of the Right to Know Law. " 7
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