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iN = in compliance

PRIZOOH [<74 1 T

High Risk Factors are improper practices or pro

cedures identified as the most prevalent contri

Circles indicate compliance status {IN, QUT, NfO, N/A} for each item.

OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129 {§I Return

buting factors of foodborne iliness or injury.

M Servipe
1281}/ Scheduled

Compliance Status
Demonstration of Knowledge -~ | .~ . ..
PIC centified by accredited program, or compliance

0300 |IN QUT

Proper ift worker practices; no ill workers present;

new food workers trained

proper reporting of itiness

Preventing Contamination by Hands™_ | ..

0100Q | I¥ OUT
with Code, or correct answers
0200 |IN QUT Food Worker Cards current for all food workers; C|0y 5

0600 |IN OUT

Adequate handwashing facilities

Approved Source, Wholesome, Not Adulterated -

0400 (N OUT NIQ | Hands washed as required
0500 [IN OUT WA N0 | Proper methods used to prevent bare hand contact [ 15
with RTE foods
Oi0

Protaction from

destruction procedures for fish
Cross Contamination

0700 [IN OUT Food obtained from approved sourse o0 15

D800 {IN OUT Water supply, ice from approved source o0

0900 |IN DUT M NIO | Proper washing of fruifs and vegetables a{ojtoe

10600 [N QUT Food in goed condition, safe and unadulteraled; D101} 10
approved additives :

1100 |IN OUT Proper disposilion of returned, previously served, |G | O] 10
unsafe, or contaminated food

1200 | IN OUT Ni& IO | Proper shellstock identification; proper parasite O s

Compliance Status

126 [J FId Pl Rvw
il 130 0 Compiaint
133 0 fliness/ Injury

IN OUT NfA N | Proper cocling procedures 0o

1740 |IN OUT N4 NiQ | Proper hot holding temperatures {<130°F) O Ol25{134 (] Permit Inv.

1720 [IN OUT N/A Ni0 | Proper hot holding temperatures 0| Gy 51136 ield Educatio
(between 130°F to 138°F) ._527 % E Operat n

1800 [IN QUT Nis NI [ Proper cooking time and temperature gpales rec (\% '

1900 [N OUT /& N/O [ No room temperature storage; Ernper useoftime | (1} {J]2% 106 0 HACC
as a control, procedures available (]

20060 [IN OUT Nié NG [ Proper reheating procedures for hot holding ol )is Results

2110 [IN OUT NiA Proper cald holding temperatures {> 45°F) Of{ll1o 01 {1 Satistact

2120 [IN GUT Nia Proper cold holding temperatures gifl] s atls ?flC ory
(befween 42°F to 45°F) 02 {1 Unsatisfactory

2200 [IN QUT N Accurate thermometer provided and used to 010l 5103 Complete
evaluate temperaiure cf PHF

oer Consumer Ad
undercooked foods

Chemical . -

12500 [N OUT

Conformance with Approved Procedures

[ OUT M Cmpliance iI risk canirol plans, varices, ” . [] ”

e 04 Incomplete
d

Action

04 [J Suspend

_ 07 04 Approved

s A 10 Disapproved

U1 dl0log [J Follow-up Reqd

Meals Served

1300 |IN OUT NiA Food contact surfaces used for raw meat (51 0] 15 mobile unit pian of operation

thoroughly cleaned and sanifized _ 2700 [IN OUT A | Variance obtained for specialized processing glajo
1400 1IN OUT NiA Raw meats befow or away from RTE food Ofdy s methods (e.g., ROP)
1500 1N OUT M/A NO gjdy} s

6020 [ Breakfast
6025 [J Lunch

Proper handling of pooled eggs

Factors are preventive measures

t control the addition of pathagens, chemical

... Blue Low Risk Faclors R
s, and physical abjects into foods.

Circled points indicate items not in compliance.

B 6030 [J Dinner
6035 [ Cater
6040 Othar

Food Temperature Conirol Utensils and Equipment. = .~ . © o
800 i 4000 | Food and non-food sufaces rly used and constructed; Ui s
ggoo izod recen.fedhat proper femperature ci?eanable 0o properly _ U 5045 D Breakfast
equate equipment for temperature controt Ol|5

Broner thawing methods used 4100 | Warewashing facilifies properly instalfed, maintained, used; 0} 8050 [J Lunch
3000) Prop thaiving nel e e test strips available and used > 16055 [ Dinner
Food Idenhflctlo 4200 | Food — contact surfaces maintained, cleaned, sanitized glEelf s 0 0 Cate
| 3100] Proper labefing signage 4300 | Non-food — contact surfaces maintained and clean &1l |606 ater
Protection from Contamination ; - 3 Ea 6065 ther
3200 Insects, rodants, animals _not present, emralnce conlro_!lfed D 4400 | Plumbing properly sized, inslalled, and maintained; proper backflow 0101 5| |Red Critital Points
3300| Potential food contamination prevented during preparation, O {a devices, indirect draing, no cross-connections

st?rfiger display _ 4500 | Sewage, wastewater properly disposed I IRE C)
3400; Wiping cloths préperfv used, Sﬁored . [_7] S | [4800| Toilet facilities properly consiructed, supplied, cleaned glala s
3500/ Empioyee Icleanimt?.ss an_d hygiene C %] 3 | {4700| Garbage, refuse properly disposed; facilities maintained O[T 3| [Blue Ponts
3600] Proper eaing, fasting, drinking, or tobacco use O 10 |8 | [Z500] Physical faciities properly instalied, maintained, cleaned; SHNE
Proper Use of Utensils i — unnecessary persons exciuded from establishment :
a700{ In-use utensils properly stored ARIERE! 4900 | Adequate ventilation, lighting; designated areas used O | 0| 2 |]Total Paints
2800| Ulensils, equipment, linens properly stored, used, handled Olai3 5000} Posting of permit; mebile establishment name easily visible Ol0j2 m
3800| Single-use and single-service articles properly stored, used 053 ' .

| Meal Observed

Based on an inspection this day, the above itemns are violations, which must be corrected in the t

ime specified by the health officer.

A food establishment permil may be suspended without warning, notice or hearing if the

requirements of the food code andfor directives of the nea'th officer are not met or if violations are not corrected in the lime stated in this report. The permit will be suspended if an imminent hazard exists or t1ere ate 75 or more
red critical paints or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validily of a suspension or the findings

officer within ten (10) days of t

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

he suspension or inspaction. The filing of an appeal does not stay the effectiveness of a suspansion. The com

of an inspection repott if & written request s filed with the health

pleted inspection form is & public document that must be made avaiiable o any person
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Business Name:

Piliniys Chuetungon iy Hoctepbry (s

Seat/ Cheo}(outs

B2 etk wterRepdl, £ idon, PA 17224 r

General Health Record ID P/E Date EHS Activity Time Travel Time
T Y17 — - Z T ® -
PR DI | O BCH n v
e : TEMPERATURE OBSERVATIONS o o i
. ltem / Location Temp (°F) ltem / Location Temp (°F) Service
128 (X} Scheduled
C | el |
\e ; 12 Return

ﬂ(‘?i}& _ %F%O 126 [_] Fld Pl Rvw
H{EGYA ! WA 1300 Cormplaint
1331.] liness / Injury

134[] Permit Inv.
136 ] Field Education
127 Pre-Operat.
106(] HACCP

[

Results

| OBSERVATIONS and CORRECTION ACTIONS | | g 01 U Safisfactory
PR 02 [ Unsatisfactory
ltem Number Violations cited in this area must be corrected with the time frame specified. Points 103 Complete
04 E Incomplete

[

Action

04 [ Suspend

07 {4 Approved

10 [} Disapproved

26 [ Follew-up Req'd
)

Meals Served
6020 (] Breakfast
6025 (] Lunch
8030 [] Dinner
6035 [_] Cater
6040 (f Other

Meal Observed
6045 [] Broakfast
6050 [J Lunch
6055 [ Dinner
6060 [] Cater
6065 5/ Other

Red Critical Points

Btue Points

Comments O
’ i Tota@s

Based on an inspaction this day, the above items are viotations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notce or hearing if the
requirements of the food code andfor 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 orthere are 75 o more
red critical points or if there are 101 or more total points. The heaith officer will provide an apportunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is fifed with the health
officer within ten (10} days of the suspension or inspeclion. The filing of an appea! does net stay the effectiveness of a suspension, The completed inspection form is a public document that must be made avzilable to any person

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