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

IN =in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation

Service
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1291 Return

Compliance Status Compliance Status col B [rrd 126[] Fid Pl Rvw
Demonstration of Knowledge Po o 00 1301 Complaint
1600 [IN GUT N4 NO| Proper cooling procedures 30] 1331 Hiness / Injury
with Coda, or corvect answers 1710 [iN OUT WA NO| Praper hot holding temperatures (<1301} 251 134 ] Permit Inv,
Food Warker Gavds cursent for all food workers; 1720 [IN OUT /A NO| Praper hot holding temperatures 51 136 Field Education

new food workers trained {hetween 130F 13 139¥F)

1271 Pre-Operat.

OO g|io onjo
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Emplayee Health 1800 {IN OUT Na NO| Proper coaking time and temperature 25 0
W IN OUT Propes ill worker practices; no ill workers present; ﬁﬁﬁ 1900 [IN QUT WA NG| No room temperature stormge; proper use of time 25 106 HACCP
praper reporting of ilness as a control, procedures available |
Preventing Contamination by Hands 20400 |IN QUT NA NOY Proper raheating procedures for hot holding 15 Results
0400 [IN QUT  NiO|Hands washed as required 0 2110 |IN QUT N/A Proper cold holding temperatures {> 45%) 10 01 [ Satisfact
0500 |IN OUT WA NO | Proper methods used 1o prevent bara hand contact | L1 | 1| 15 | [2120 |I¥ GUT NA__ | Propes cold holding temperatures 5 ausiactory
with RTE foods (betwaen 42¥ to d5¥F) 02 [ Unsatisfactory
0600 [IN QUT Adaquate handwashing faciiies OJO[ 10| [2200[INcuT WA [Accurate thermomter provided and used to J[(cf 5|03 Complete
Anoroved So o o ot A aluaie temperature of PHF 04 Inc ompl ote
0700 |IN OUT Food obtained from approved source [ ] 5 Consumer Advisory
0803 IN OUT Watar supply, ice from approved source (] [=] ‘N QUT NAA E{’]‘;F:éo%m“ggésms‘"y posted for raw or EH
0400 | IN QUT WA NG | Proper washing of fruits and vegetables O] " N " Action
- - - Highly Susceptible Populations
1000 | IN QUT Faod in good condition, safe and unadulterated; [(miau]lRl ; " - 04 [:] Suspend
appraved additives W IN QUT NiA | Pasteurized foods usad as raquired; prohibited ﬁﬁﬂ p
1100 |IN QUT Proper disposition of returned, praviously served, [ {1 10 ” fouds aot offered 07 Approved
unsafe, or contaminated food Chemical 10 Disapp roved
1200 IN QUT WA N0 |Proper shellstock idenlification; proper pacasite ool s| (2se0]wour Toxit substances properly [dentified, stored, ised [ L[ C1110) 95 (] Follow-up Reqd
_ desiruction procedures f”'Sh Canformance with Approved Procedures 0
Protection from Cross Contamination 2600 |IN OUT NiA | Complianca with risk conlrod plans, variances, of
1300 | IN QUT NA Faod comact surfaces used for raw meat [mB[S]BE mobile unit plan of operation M Is Served
thoraughly cleaned and sanitized 2700 [IN CUT N [ Variance oblained for specialized processing 0o | Meals Se
1400[ IV UT A~ [Flaw meats below or away from RTE foad adls methods {s.g., ACP) 6020 [] Breakfast
1500 | IN OUT NA NIO | Proper handiing of pooled sggs 30 5 6025 (1 Lunch
Blue Low Risk Factors 6030 I Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objecis into foods. 6035 (] Cater
Circled points indicate items not in compliance. 6040 ther
Colf R PTY
Food Temperature Centrol - Meal Observed
ivadl af ™ "
Food recewed-a propes femperatuie 4000 5%2?. aaglg nan-food surfaces properly used and constructed; 1[5 6045 D Breakfast
2900 Adequate equipment for temperature contral [y [ 6050 CJ Lunch
- 4100 | Warewashing facilities properly installed, maintained, used; Ul
. Frr thg mlhods used test strips available and usad ' O|als 6055 (] Dinner
Food 'd”m'f"“a“o" 42004 Foad - contact surfaces maintained, cleaned, sanitized O] s 0c
|3100] Proper labsling, sigrage 0 (L[5 4 Fnal Nondood - contact surfaces maintained and dlean oo 3] 6060 ater
Protection from Contamination 0 6065 ‘w Other
Insects, rodents, animals not present; entrance cortralled g 4400 Plumbing properly sized, installed, and maintained; proper backflow | 1 [ | 5 | [Red Crifical Points
3300 Potential food contamination prevented during praparation, (1] 5 devices, indirect drains, no cross-connections
suI)r?ge. display 4500| Sewage, wastewater psoperly disposed gj0o]s O
3400| Wiping cloths propery used, stored LI 10115 | [4600] Tailot faciifies properly canstructed, supplied, cleaned mEEE _
3500/ Empioyee f’ea""“‘_*“ a"_d h_Vg'““‘a DV {113 | 13700] Garbage, refuse properly disposed; facilities mainisined o7 [ [ 3 | §Blue Points
Praper eating, tasting, drinking, or tobacco use 0o 4800] Physical facilities properly installed, maintained, cleaned; o|g]e 5
se of Utensils unnecessary persons excluded from establishment
3700( In-use utensils properly stared O[3 ] |4900( Adeguate ventilation, lighting; designated areas used 1171 2 | ITotal Points
3800 Utensils, equipment, linens properly stored, used, handled O[O]3 | [5000 Posting of permit; mabils estabiishment name easily visible jaje
3900( Single-use and single-service articles properly stored, used Ciafa

Based on an inspaction this day, the abova items are vislations, which must be comacted in the time spacified by the health officar. A food establishment permit may be suspeaded without warning, notice or hearing if the
requirements of the lood code andior dirsctives of the health officer are not mat or if viofations are not correctad in the time stated in this report. The permit will be suspended if an immirent hazard exists or there are 75 of more
red critical paints.or if there are 101 or more total points. The health officer will provide an appartunity for an appeal on the validity of a suspension or the findings of an inspection raport if a written raquest is filed with the health
officer within ten (10) days of the suspension or inspection} The filing of an appeal does not stay the effeciiveness of a suspensian. The complatad inspection fosm is & public document that must be made available to any parson
who requests it under the grovision of the Right 1o Know Liw .
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) Item / Location Temp (°F) Se%&
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(COey 2 12000 Return
o : 12600 Fid Pl Rvw
XA = Cooh ¢ 24 .4e 13000 Complaint

1330 lliness / Injury
1340 Permit Ihv.
136 Field Education
1270 Pre-Operat.
106] HACCP

O

Results
01 (J Satisfactory

:
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points |3 Complete
\ \ - 0 let
Lf&]o A wlich coa\er e ads cleanech ko) 4 = Incomplete
Action

04 (] Suspend

07 Approved

10 Disapproved

26 (] Follow-up Req'd
J

Mealis Served
6020 [ Breakfast
8025 (J Lunch
6030 [ Dinner
6035 [ Cater

6040?@0thar

Mea!l Observed
6045 [ Breakfast
6050 (I Lunch
8055 (J Dinner
6060 [ Cater
6065°_ ) Other

Red Critical Points

O

Blue Points

Comments 5

Total Points

Based an an Inspaction this day, the above items are violaticns, which must be cerrected in the time specified by the health officer, A food establishment permit may be suspended without waming, notice ar hearing if the
requirements of the food code and/or directives of the healih officer are net met or if violations are not corrected iri the tme stated in this repert. 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 tetal points. The health officer will provide an eppartunity for an appeal on the vafidity of a suspension or the findings ofran inspaction report if a written request s filed with the health
officer within len (10) days of tha suspension or inspection. The filing of an appeal doas ot stay the effectiveness of a suspension. The completed inspection form is a public document that must be mads available ta any person

who requests it under the provision of the Right 1o Know Law.
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