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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Servige
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pPIOYEE He 1800 |IN OUT N/A Ni© | Proper cooking time and temperature of0]2s 0 re-Uperat.
0300 | I OUT Praper ill worker practicas; no i workers present; |01 | 03| 25 | 11900 |IN OUT N NO | No room lemperature storage; Emper vseoftime (O] Of25 106 J HACCP
6t reporting of illness as a control, procedures available O
Preve g L0 ation b and 2000 [IN OUT Ni& NiO | Proper rehealing pracedures for hot holding g10| 15 Results
0400|IN DUT__ N/O jHands washed as required OJ0]15] [z110iINour wa  [Proper cold holding lemperatures (> 45°F) =R EE 0 Satisf
0500 IN OUT NA, N0 |Praper mathods used to prevent bare hand contact | L) 1 O 15 | [2120|IN OUT NiA | Proper cald holding temperatures o|of s 01 as gctory
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7900 | IN OUT N N0 | Proper washing of frils and vegelables EI™ I Action
1000 IN QUT Food in good condition, safe and unadulterated; Do) Highly Susceptible Populations |
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1500 |IN OUT WA NG [ Proper handling of pooled aggs I 6025‘EG_UHC|'I

Blue Low Risk Factors 6030 (0 Dinner

ventive meastres to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [0 Cater
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2800| Food received at propar femperature 5 4000 | Food and non-food sufaces properiy used and constructed; o|oys
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on from Conta 0 —— 6065 (I Other
32001 Insects, rodents, ’""".“ls fmi present; entra‘nce °°"tr°".ad B[O {5 | 1'4400| Plumbing properly sized, installed, and maintained; proper backfiow [ [ O | 5 | {Red Critical Points
3300 Yotential food contamination prevented during preparation, ojals devicas, indirect drains, no cross-copnections
"_"f‘ge’ display 4500| Sewage, wastewater properly disposed O|0]5
3400| Wiping cloths Pr?”"" used, sf‘“d O 1915 | [4800] Toilet faciliies properly canstructed, supplied, claaned lEIE =
3500| Employee Fleanimgss end hygiene 00 4700| Garbage, retuse properly disposed; facililies maintained aio|s|[PuePon
3600] Proper eating, tasting, drinking, or tobacco use O |0 |2 § [3800] Physical facilties properly installed, maintained, cleaned; G|O)e2 8
Prope e 0 o unnecassary persons excluded from eslablishment
3700 In-use utensils properly storad O [0 3 | [4900] Adequate ventilation, lighling; designated areas used 0103] 2| |Toetal PTIms
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Based on an inspection this day, the above items are violaficns, which must be comected in the fime specified by the health officer. A food establishment permit may be suspended witheut warning, nofice or hearing it the
requirements of the food code and/or directives of the health officer are nt met orif violations ara not cosrected in the fime statedin Ihis report. The permit wil be suspended if an imminent hazard exlsts or there are 75 or more
red critical points or if there ate 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 wiitien request s filed with the healtn
officer within ten (10} days of the suspension or inspection. The filing of an appeal does nat stay tha eflectivenass of a suspension. The completed inspection ferm is a public document that must be made avaifable to any person
who requests it under the provisien of the Right to Know Law . N
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OBSERVATIONS and CORRECTION ACTIONS
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