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High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status {IN, OUT, N/O, N/A)} for each jtem. 128 0 Scheduled
IN =in compliance OUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 U Return
Compliance Status coi| A [rTs Compliance Status coif R[#19 126 (J Fid Pl Rvw
|Demonslration of Knowledge |Potentia|ly Hazardous Food TimefTemperature 1300) Complaint
0100 |IN OUT PIC certified by accredited program, or compliance |1 [ O] 5] [1600 [N QUT NiA N0 [Proper cosling procedures 0] 0[2]1330 Hiness / Injury
T ith Code, or correct answers 1710 |IN OUT NiA_ND | Proper hot hojding temperalures {<130°F) 0] 021340 Permit Inv.
20 W FoadWoker G curnor sk wees, 1 [ |75 I i o o [roper ot i mraes 076 5|136.0 Field Education
[between 130°F to 139°F) 127% Pre-O t
ployee nea 1800 {IN OUT N/A NiQ Proper cooking lime and temperature O 0dy2s re-Uperat.
0300 |IN OuT Proper ill worker practices; no ifl workers present, | (1| (3| 25 | 100 {IN OUT N NIO [Na room temperature storage; Eroper weotime |0 O 25| 106 4 HACCP
roper reporting of ilness as a contral, procedures availabl O
Preve g o ation b d 2000 {IN OUT N/A N/O | Proper reheating procedures for hot holding O] 0|15 Results
0400 [N OUT NI |Hands washed as required D1O115] [2110 | out N Proper cold holding temperatures {> 45°F) g 0j]10 ist
Q500 [IN OUT NA NiO | Proper methods used to prevent bare hand contact L3 | 0| 15  [2120 |Iv ouT A Proper cald halding temperatures alal s 01 O Satis gctory
with RTE foads (petwaen 42°F to 45°F) 02 (J Unsatisfactory
0600 {IN CUT Adequate handwashing facilities 010 2200 |IN OUT MA  {Accurate thermometer provided and used to D] 0f 5102 womplete
Approved Source, Wholesome, Not Adulterated valuate temperature of PHF 04 0 Incomplete
0700 [IN OUF Food cbtained from approved source 0[0], | Consumer Advisory 0
0800 IN OUT Water supply, ice from approved source oo 2300 PngEf C?‘nzupeé Advisory posted for raw or EEH
" . uncarcaoked 1000s
0900 |IN QUT WA NO [P hing of fruits and fabl H
o = P e AR 107y Suscoplile Popuitions o Hon
approved additives Pasteurized foods used as required; prohibited ﬁﬂﬂ 04 O ‘Suspend
1100 [IN OUT Praper disposftion of returned, previously served, | CJ | O| 10 foods not offered O? Approved
unsafe, ar contaminated food Chemlcal D|sapproved
1200 IN OUT A N/ | Praper shellstock identificalion; proper parasile O[O &6 [2500 [NOUT [Toxic substances property identified, stored, used [ 0| O 10] 26 O Follow-up Reqd
destruction procedures for fish | Confermance with Approved Procedures 0
o EClD c i ki 419 2600 [IN QUT N/A Cum?hancs with risk conirol plans, variances, or
1300 | IN OUT NA Faod contact surfaces used for raw meat 040]15 smobile unit plan of operation Meals Served
thoroughly cleaned and sanitized 2700 [IN OUT NiA | Variance obtained for specialized processing ol ale
1400[IN OUT WA | Raw meats below or away from ATE food 0Jof s methods (e.g., ROP) 6020 [J Breakfast
1500 | IN OUT WA N/O | Proper handling of pooled eggs 10l s 6025 ﬁ Lunch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathagens, chemicals, and physical objects into foods. 6035 (J Cater
Circled points Indicate ltems not in compliance. 6040 O Other
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d epeatue Con . ] 0l0]s nsman Eqmm . ty used and conslructed oo Meal Observed
00d recelved at proper femperature c;t;n:tl;nlenon-m sufaces properly used and constructed; 6045 [ Breakfast
2900( Adequate equipment for temperature control 01|05 - . ; — 0
3000| Proper thawing methods used REEE 4100 :F::{eszﬁl:lv%ifgcblllglgig:fspeeély installed, maintained, used; a|o 6050 0 l[.)qnch
00d 1€ 2o 4200 | Food — contact surfaces maintained, cleaned, sanitized Q0|5 6055 nney
3100) Proper labsling, signage U L[5 | [7500] Non-faod — contact surfaces maintained and clean o[0]a 6060 L1 Cater
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Physical Facilities

3200/ Insects, rodants, animals not present; entranca controlled D0]s 4400| Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | {Red Critical Points
3300] Potential toed contamination prevented during preparaticn, olals devices, Indirect drains, no cross-connections

storage, display 4500 Sewage, wastewaler properly disposed o{ofs
3400 Wiping claths properly used, stored O 10 §S | 2600 Tollet facilves properly constructed, supplied, cleaned SIEIE
3500) Employes cleanliness and hygiene cloj|s 4700 Garbage, refuse properly disposed; facifities maintained g(0f3 Biue Point
360 Pting, {asting, drinking, or lobacco use G(0]3 4800 Physical facilities properly instailed, maintained, cleaned; b)Ofe2
Proper Use of Utensils unnecessary persons excluded from establishment
3700{ in-use vlensils properly stored 4900 | Adequate ventilation, lighting; designated areas used J10| 2 [|Total Points
3800| Utensils, equipment, linens properly slored, used, handled O|0]3 5000 Posting of permit; mokile establishment name easily visible ojofe2 5
3900 | ¥Single-use and single-sarvice articles properly stored, used gjo|s

it may be suspended without warning, notice or hearing if the
an imminent hazard exjels or there are 75 or more

jed with the health
de gueffable to any person

d on an inspection this day, the above items are violafions, which must be corrected in the time spetified by the health officer. A food establlshment
requirements of the food code and/or directives of the health officer are not met ar if vialatiens are not cofrocted in the tme stated in this report. The permit
red critical points or if there are 101 or more total paints. The healih officer will provide an appertunity for an appeal on the validity of a suspension or the fiaG
officer within tan (10) days of the suspension or inspaction. The filing of an appeal dees nol stay the effectiveness of a suspension. The completed ipspeco
whe requests it under the provision, of the Right ic Know Law .
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Based on an inspection this day, the above items are violations, which must be corrected in the fime specified by the health officer. A ood establishment
requirements of the food code andfor directives of the health officer are not met or it violations are not correctad in the time stated in this report. The perrt
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