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CDl = corrected during inspection
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0500 |IN OUT /A N/O|Proper methods used to prevent bare hand contact | [J | 3115 | [2120 |IN OUT NiA Proper cold holding temperatures graoy s atis (flCtOl’y
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approved additives 0 04 (O Suspend
1100 {IN OUT Proper disposition of returned, previously served, |0 | O] 10 |07 Approved
unsafe, or contaminated food g 10 '0J Disapproved
1200 [IN OUT NiA N/O iProper shellstock identification; proper parasite 0|0 10 - '
destruction procedures for fish pro 4 - 26 S Follow up Req d
: I INOUT MA | Compliance with risk cotro!pls, variances, o 10 -
IN OUT N/A Food contact surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 [N OUT NIA {Variance obtained for specialized processing G 0] Veals serve
1400 |IN OUT NA Raw meats below or away from RTE food 0|0 s methods (e.g., ROP) 6020 [] Breakfast
1500 |IN OUT N/A N/Q [Proper handling of pooled eggs OO0} s

Low Risk Factors are preventive measures to co

- Blue LowRiskFactors -« 0 . o G
ddition of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compliance.

8025 Hdolunch
: sosoﬁmnner
6035 (3 Cater
86040 0 Other

d Temperature Control -

Uten

sils and Equipment i

[ Meal Observed
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Protection from Contamination R R i e I 6065 O Other
3200 Insects, rodents, animals not present; entrance controfled 0,0 4400 | Plumbing properly sized, installed, and maintained; proper backflow | (J | [ | 5 | | Red Critical Points
3300 Potential food contamination prevented during preparalion, 01015 devices, indirect drains, no cross-connections - g

storage, display 4500 ] Sewage, wastewater properly disposed Olols

3400 ) Wiping cloths properly used, stored U 105 | [4600] Tollet facilifies properly constructed, supplied, dleaned O]0]s :
3600 | Employee cleanliness and hyglene 01073 4700 | Garbage, refuse properly disposed; facilities mairﬁained 01043 Blue Points
3600 Proper eating, tasting, drinking, or fobacco use O 1818 oo Physical facilities properly installed, maintained, cleaned; olale /,3’
Brone B 0 e unnecessary persons excluded from establishment
3700{ In-use utensils properly stored BRIEE 4900 | Adequate ventilation, lighting; designated areas used O 101 2 |[Total Peints
3800 Utensils, equipment, linens properly stored, used, handied O 10 3 | {5000] Posting of permit; mobile establishment name easily visible 01072
3900 Single-use and single-service articles properly stored, used 0i0]s ?T

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, notice or hearing if the

requirements of the food code and/or directives of the healih officer are not met or if violafions are not corrected in the time stated in this report, The permil will be suspended if an imminent hazard exists or there are 75 or more
red critical points ot if thare are 101 or mora total points The health afficer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repert 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 requesis it under the provision of the Right to Know Law .
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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 health officer are not met or if viclations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists orthere are 75 or more
red critical points or if there are 101 or more total points, The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s fiied 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 pubfic document that must be made avaftable to any person

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