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Red High Risk Factors .
High Rlsk Factors are impropar practices or procedures idantitied as the most prevalent contributing factors of feodberne iliness ot injury. Service

Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 1281 Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129 (] Return
Compliance Status Compliance Status col Rrrg 126 (0 Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 130 [} Complaint
PIG certified by aceredited program, or compliance 4800 |IN QUT WA NIO | Proper cooling procedures 20| 133 0 lliness / Injury
with Cade, or conect answers 7710 |IN OUT NiA N/0 |Proper het holding lemperatures {<130°F) 2| 134 0 Permit Inv.

Food Worker Card 1 Tor all food warkers; . : .
hew food workers tamed orels 1720 |IN OUT NA KiO fgggf;eh:ggg',‘,’:";g gesfgaf]'a“"“ 51136 O Field Education
127 0 Pre-Operat
5 -

Employee Health 1800 |IN OUT Nik NiO | Proper cooking time and temparature '
W IN ouT Proper ill worker practices; na ill workars present; 1900 [IN QUT Ni& NG| No room temperature storage; proper uss of time 2| 106 L] HACCP

O] Og|o] Oojol ojo|c
Oy Ojojo] 00| O|jo|o

proper reporting of illness as a control, procedures availabla U
Preventing Contamination by Hands 2000 |IN OUT N/a N/O| Proper rehealing procedures for hat helding 15 R It
0400|IN QUT N/ |Hands washed as required 2110 |IN OUT NiA Proper cold helding lemperalures (> 45°F) 10 esuits .
0500 |IN OUT A& N/O | Proper methods used 1o prevent bare hand contact | O { CJ] 15 | 2120 [IN OUT Nt Proper cold helding temperatures 5 01 0 Satlsfz_:lctory
wilh RTE foods (betweer 42°F [0 45°F) 02 (0 Unsatisfactory
0600 [N QUT Adequate handwashing lacilities 0ja]10 1N OUT NA Accurate thermometer provided and used to 5103 Complete

avaluate lemperature of PHF

Approve O = olesome ot Ad e ed c Advi 04 Incomplete
0700(IN QUT Food obtained from approved source 0o 5 onsumer Advisory g
0800 [IN OUT Water supply, ice from approved source [N m 5[’]0 il C‘I""zufm:a Advisory posted for raw or
" - ercooked foods ]

ol o v s it 0[O e Aotion

approveg addiivas ' Pasteurized foods used as required; prohibited ﬁﬁ 10|04 [ Suspend
1100 1N QUT Proper disposition of refurned, previously served, |0 [ (1] 10 foods nol oftered 07 APPFOVEG

unsale, or cantaminated food Chemical 10 Disapproved
1200 |IN OUT NiA_NIO | Proper shelistock identification; praper parasite olo 12500 [IN QUT Toxic substances properly identified, stored, used | 0| O] 10] 26 [J Foll ow-up Req'd

destruclion procedures ko fish Confarmance with Approved Procedures 0

Protection from Cross Contamination 2600 [N OUT WA Complance wih risk control plans, variances, or
IN OUT NiA Food contact surfaces used for raw meat mobile unit plan of operation Meal d
thoroughly cleaned and saniized 2700 |IN OUT WA | Variance obtained for specialized processing T(0] | vieals perve

1400IN OUT NiA [ Raw meats below or away from RTE food 0|0] s methads {e.g., ROP} 6020 X .Breakfast

1500 [IN OUT NiA KO | Proper handling of pooled eggs O|0] 5 6025" Lunch

Blue low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicats, and physical objects into foods. 6035 ] Cater

Circled points indlcate items not in compliance. 6040 [ Other
GOl R |PTS CDI] R [PT:
2800 Food d t I 0|05 | [4000] Food and non-foad suf d and constructed 0 5 Meal Observed
ood received at propel ood and non-food sufaces properiy used and constructed;
B e Cloanable propery 6045 O Breakfast
quate equipment far temperature control 0|0(5
3600] Proper thawing methods used glois] 4% ;Narewgishing faciliies praperly installed, maintained, used; oo 605 unch
[ ~—1 tesl strips available and used 5 6055 D Dinner
0 S 42004 Food — confact surfaces maintained, cleaned, sanitized a|o
3100| Proper labeling, signage 0 |G |5 517300 [Non-ood — contact surfaces maintained and clean MR E 6060 (J Cater

6065 [0 Other

3200] Insects, rodants, animals not present; entrance controlled O[01S | [4400 Plumbing propetly sized, installed, and maintained; proper backilow |0 | O | 5 | [Red Critical Points

3300} Potential foad contamination prevented during preparation, o|0|s devices, indirect drains, no cross-connactions g
storage, display 4500| Sewage, wastewater properly disposed olo0fs

3400] Wiping claths properly used, storad D [0 ]5 | [4600] Tollet lacililies properly consiructed, supplied, cleared olo]as

3500) Employes cleanliness and hyglene alo 4700| Garbage, refuse property dispased: facilifies maintained 0G| 3| [PuePents

3600 Proper eating, tasting, drinking, or tobacco use U0 |3 | [3500| Physicalfacifties properly installed, maintained, cleaned; o[(D]2 O

unnecessary persons excluded irom establishment ( ’_)

3700 | n-use utensils properfy stored 010 2 { [4900] Adequala ventiiation, lighting; designated areas used O 10| 2 | [Total Points

3800| Ulensis, equipment, linens properly stored, used, handled D [D[2 ] [5000] Posling of permit; mobile establishment nama easily visible 0|0]z m

3900| Single-use and single-service articles properly stored, used ojajs

Based on an inspection this day, the above items are vilations, which must be corrected in the time specified by the health officer. A foad establishment permit may be suspended without warning, notice or hearing if the
requirements of tha food coda and/or directives af the health officer are not met cr if violalicns are not corrected in the time 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 total points. The heaith officer will pravide an apportunity for an appeat an the validity of a suspensicn or the findings of an inspection repor if 2 written reguest is filed with the health
oficer within tan {10) days of the suspensian ar inspecticn, The filing of an appeal does not stay the effectiveness of a suspension, The completed inspection form s a public document that must be made avaitable to any person
who requests it under the gradisfon of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

Temp (°F) | Service

ltem / Location Temp (°F) Htem / Location e oheduled
Bewiage Ceoves 22 \\E | 0L |12900 Return
(e 2159 oer 201321500 Compiaim.
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( ‘ ) Results
- 01 O Satisfactory
; R .
OBSERVATIONS and CORRECTION ACTIONS 02 Unsatlsfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points |03 \@Complete

L O, apenes N eds Clamed O |04 g Incomplete
plcbeled Cheamea—Rettd Ho7rsE

200 \%I'\ anlis i WIC needl Cleaned = 04 [J Suspend
! 07 TXl Approved
10 Disapproved
26 8 Follow-up Req'd

Meals Served

6020 reakfast
602 Lunch
60307 [ ] Dinner

6035 1 Cater
6040 (1 Other

Meal Observed
6045 (O Breakfast
6050 - nch
60551 Dinner
6060 (1 Cater
6065 (I Other

Red—\Cr'].é@' | Points )@

Blue Points

Comments

Total Points

Based on an inspection this day, the above flems are vielations, which must b corracted in the lime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
raquirements of the focd code ancbor directives of the health officer ara nat met or if viclations are not corractad in the time stated in this report, The parmit will be suspended il an imminent hazard exists or there ara 75 or more
red critical points or if there are 101 or mare total points. The health officer will provide an apportunity far an appeal on the validity of a suspension o the findings of an inspaction report if a written request is filed with the health
officer within ten {10) days of the suspension ar inspaction. The filing of an appeal does nat stay the effactiveness of a suspansion. The complated inspection form is a public decument that must be made available to any persan

who raquasts it unpekthﬁ P sion of the Right to Kn}Jw Law.
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