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Red High Risk Factors .
High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodbarne iliness or injury. Service
Circles Indicate compllance status (IN, OUT, N/O, N/A) for each item, Scheduled

128
CDI = corrected during inspection R = repeat viclation 12%

Compliance Status

Demonstration of Knowledge

PIC certified by accredited program, o compliance 1600 [IN OUT N/A N0 | Proper cooling procedures 0]0]3%
:“hac»;daﬂ or g"f::ﬂ o 1710 |IN OUT N NI0 [Proper hot holding femperalures {<130°F) 5] 8] 3
nm roo%'weorrkearrs tr:ilr]\:;n T &l foad Workers, 1720 [IN OUT Nik N0 F;)rg‘[;z:ehnol1 281“!’;23 %n;g;{atures olo] s
Empioyee Health 1800 [IN OUT Nié N/O | Proper cooking tims and temperature ) =]
wm Proper ill worker practices; no ill workers present; 1960 [IN OUT NiA N/O [No room temperaturs storage: proper usaoftime || O] 25
proper reporting of illness as a contral, procedures availngle
Preventing Conlamination by Hands 2000 |IN OUT Nio NO | Proper reheating procedures for hot halding 0[0]1s
0400 IN QUT  NO|Hends washed as required D045 ] [2110]mout na Proper cold halding temperatures {» 45°F) Of0]10
0500 | IN QUT N'A NIO P{oper methods used to prevent bare hand contact O | O [ 15 | 12120 [IN OUT NA Propet cold holding temperatires g0l s
with ATE foods {between 42°F to 45F)
0600 N OUT Adequate handwashing faciliiss D {0O]10] 12200 IN OUT N [Accurate thermometer provided and used fo o|lof s
Annroved So olesome. Not Adulterated evaluaie temperature of PHF
0700 |IN OUT Food obtained fram approved source G0 Consumer Advisory
0800 [IN QUT Water supply, ice from approved source 010 Wﬁﬁn
0900 {IN QUT NA NAO | Proper washing of fruits and vegetables [RRENERL] " v undercooked fds
7000 |IN oUT Food in good condition, safe and unadaieraed, [0 [ 0] 10| MMMt il i i
e e
1100 }IN QUT Proper disposition of returned, previously served, |0 | 010 foods ot chiered
unsale, of contaminated food Chemicat
1200 {IN OUT Ni& WO Proper shelistock identification; proper parasile O [Of 5| [2600[WouT  [Texic substances property idsntified, stored,used [ O] 0] 10] 25 [ Follow-up Req'd
destruction procedures for fish Contormance with Approved Procedures O
Protection fro 0 © A0 2600 [IN OUT Ni& | Compliance with risk contrel plans, variances, or
1300 | IN OUT N& Food contact surfaces used for raw meat O 101s mobile unit plan cf operation
theraughly claaned and sanitized 2700 |IN OUT MiA Variance obtained for specialized processing Of 0o}
1400 |IN OUT NA Raw meats below or away from RTE food a0 5 methods {e.g., ROP}
1500 |IN OUT WA N/O ] Proper handling of poaled eggs a|0o|l s

Compliance Stalus

Potentially Hazardous Food Time/Temperature

coil R[PTd 126 [J Fid Pl Rvw

Blue Low Risk Factors
Low Risk Factors are praventive measures to contrel the addition of pathogens, chemicals, and physical objects into foods.

Circled points indicate [tams not In compliance.

COI| R JPTS CDI| R [PT:
Food Temperature Control = d Equip Meal Observed
Food received at proper temperature 0 |05 | |4000] Food and non-food sufaces properly used and constructed; Glatls
29000 Adequate squipmant for temparatura control o|ajs cleanable 6045 [J Breakfast
3000| Proper thawing methods used OToTa] [41%0 ;Narewgahing iacilities property installed, maintained, used; gja 6050 unch
- est sitips available and used 5 6055 Dinner
00 C 4200 | Food — contact surfaces maintained, cleaned, sanitized atafs
00 per labeling, signage U015 00 T™on-lood — contact surfaces maintained and clean Qj0{s 6060 (J Cater
on froi Co 0 p al Fz 6065 O Other
3200| Insects, rodants, animals not present; sntranca controlled 0g)|s 4400| Plumbing properly sized, installed, and maintained; proper backflow | (0 | 00 | 5 | [Red Critical Points
3300| Potential food contamination prevented during preparation, DJOs devices, indirect drains, no £ross-connections
slorage, display 4500| Sewage, wastewater properly disposed Of{0]s O
3400| Wiping cloths properly used, stored D [O 15 | [500| Toilet facilfies properly constructed, supplied, cleaned D{0]2 :
3500] Employse cleanliness and hygiene C1O13 ] 4700 Garbage, refuse properly disposed; faciities maintained o0 3] |Bue Poinlg ~—v
3600| Proper eafing, tasting, ' or fobacco use U (018 [00 Physicai facilities properly installed, maintained, cieaned; o{d]e2
Proper Use of Utensils unnecessary persans excluded from establishment
3700 In-use utensils properly stored O |0 |3 | (4900 Adequate ventilation, lighting; designated areas used OO} 2|]|Totat Polnts—
3800 Utensils, aquipment, linens proparly stored, used, handled 0Oldls 5000 Posting of permit; mabile establishment name easity visible golajla
3900 Single-use and single-service articles property siored, used 01043

Return

130 0 Complaint
1330 lliness / Injury
134 Permit Inv.
136 0 Field Education
1270 Pre-Operat.
106 0 HACCP

O

Resuits

01 [J Satisfactory

02 0 Unsatisfactory

03 Complete

04 Incomplete
0

Action

04 0 Suspend

0 Approved

10 Disapproved

Meals Served

8020 Breakfast
6025 unch
60307 Dinner

6035 [J Cater
6040 {0 Other

Based on an inspection this day, the above items are violations, which must be cormected in the time specified by the health officer, A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or i vielations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red ciiticaF points or if there are 101 or more tolal paints. The health officer will provide an appertunity for an appaal on the validity of a suspension of the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspensian of 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 .
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Gmie OBSERVA 52' | 01 [ Satisfactory
TIONS and CORRECTION ACTIONS 02 0O Unsatisfactory
ltem Number Violations cited In this area must be corrected with the time frame specified. Points | o3 omplete

04 Incomplete

Z\00 I No o) oarowe. on Alaode Shde. )

200 No e e moene Sy _\f}'%(€ﬂ ZLer 5

HROONVE done Deeds ixed il nod \oddh =

LD S0l need LA oo\ S |0 Slhwroved

4D | ai\s e ed cleaned A \N I, é 26 O Follow-up Reqd
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Action
04 [J Suspend

(3D | Sirausy hoods, aeed cleaaned -

LRO0| Pevnd @ procat Needs Claa ney o ok

6026 4,4 Lunch
60301 Dinner
6035 [ Cater
6040 [ Other

Meal Observed
6045 (] Breakfast
6050 unch
6055 L1 Dinner
6060 (O Cater
6065 (O] Other

Red Critical Points

()

Blue Points

Comments : f 5
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Based on an inspecion this day, the above items are violations, which must be corrected in the time specified by the health officar. A food establishment permit may be suspendad without waming, netica or hearing if the
requirements of the food code andior directives of the health officer are not met orif violalions are not corrected in the fima stated in this report. The permit will he suspendad if an imminent hazard exists o there are 75 or more
red critical points ot if thare are 101 or mare total points. The health officer wil provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection reportif a written request is filed with the health
officer within ten (10) days of the suspension or inspaction. The filing of an appeal does not stay the effectiveness of a suspansion. The completed inspection farm is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law.
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