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| Red High Risk Factars
High Risk Factors are improper practices or procedures identifled as the most prevalent contributing factors of foedborne illness or injury. Service

Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
IN = in compllance  OUT = not in compliance  NAO = not observed  N/A = not applicable  CDI = correcled during inspection R = repeat violation | 129 ] Return
Compliance Status Compliance Status cof R[Prd 126 (O Fld Pl Rvw
| Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130 ] Complaint
0100 |IN OUT ‘i::g ?ﬂgeg;bgoar;::&egigzg grrsogram, ar compliance 1600 [IN OUT NA N/O | Proper cooling procedures 0] Dfa{133 0 liness/ Injury
o TG — wgrger Cade 1710 |IN QUT N/A NiD | Proper hot holding temperatures (<130°F) 0] O0[25(134 [0 Permit Inv.
new food workers trained ’ 1720 {IN OUT NiA. ND Fl;:tffe’gﬁ ggljlj:":g :%nggFe)ratures O(3) 5]136 ] Field Education
Eplepn iy N 1800 [IN OUT N N0 | Fraper caoking fime and temperaure oofz| 1270 Pre-Operat.
0300 Rer pro i ] 1900 |iN OUT NiA MO |No room temperature storage; Erﬂperuse oftime [E1((C1f25 106 J HACCP
. sl ring of il as a condrof, procedures available c
Preventing Contamination by Hands 2000 |IN OUT Nia WO | Proper rehealing procedures for hot halding ay0f1s
0400(IN QUT__ N/O{Hands washed as required i Results
q 2110 |IN OUT Ni& Proper coid holding temperatures (> 45°F) Of 0|10 .
0500 | IN OUT NiA NfO | Proper methods used to prevent bars hand contact [0 1 0| 15 | [2120 [IN oUT A Proper cold holding temperatures O(0Of s 01 {J Saus{iacmry
wilh RTE foods {betwaan 42°F to 45°F) 02 Unsatisfactory
0600 {IN OUT Adequate handwashlng facilities O [Of10] [22c0[ivouT w4 [Accurate thermometer pravided and used to apa) s Complete
Apbroved Sourece aleso ot Adulterated evaluale temperature of PHF 04 O Incomplete
0700 |IN OUT Food ebtained from approved source o0 i Consumer Advisory 0O
0800 |IN OUT Water supply, ice from approved source oD "" OUT NA PmdPe' C?‘"?EU;“:‘; Advisary posted for raw or ﬁﬁﬁ
0500 |IN QUT Ni& NI | Proper washing of fuits and vegetables ofojmn] | —————— H
o . . c
1000 |IN OUT Foad in good condition, sale and unadulterated; olaln alshivi e e PP PPUIa"Dns . Action
approved addilives N OUT ik | Pasteurized foods used as required; prohibiled ﬁﬂ 04 ] Suspend
1100{IN OUT Proper disposition of returned, previously served, (3 | O] 10 foods not offered 07 Approved
unsafe, or contamirated lood Chemical ] D[Sapproved
1200 ¢IN QUT NA NG | Proper shellstock identification; proper parasite o0y s m Taxic substances properly identified, stored, used Elmm 25 O Follow- up Heq'd

‘ destruction procedures lor fish -Confarmance with Approved Procedures 0
2600 [IN OUT Nia Compliance with risk contral plans, variances, o -
1300 (1N QUT WA | Food contact surfaces ysed for raw meal o)afis mobl?e unit plan of operation
thoroughly cleaned and sanitized 2700 [IN OUT NA Variance obtained for specialized processing 0| af1e Meals Served
1400 [iN OUT N4 |Raw meats below or away from RTE food [] 5 methods (e.g., ROP) 6020 (J Breakfast
1500 |IN OUT WA NIO | Proper handling of poaled eggs Ojol s 8025 Lunch
Blue Low R 0 60304/ Dinner
Low Rlsk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in comphlance. 6040 (O Other
COIl R |PTS PTH
o e Contro Utensils and Equipment Meal Observed
2800] Food received at proper temperaure 0 |0 |51 [4000( Food and non-food sufaces properly used and constructad; 0 5
2500] Adequate equipment for temperature control D[0]s cleanahis 6045 [) Breakfast
3000| Froper thawing methads used T1013 4100 :,::{thrviasshg'vga éflaa%illi;i:s gropedrly instalted, maintained, used; a|o 5 6050 Lunch
ood Ide 5 wlE 2 nose _ 6055 (( Dinner
— ood — contact surfaces maintained, cleaned, sanitized g|adls
3100) Proper labeling, signags Ol0]5 4300 | Non-food — contact surfaces maintained and clean 0j0js 6080 Cater
Pro 0 O 0 O D . 6065 D OthEr
200 Insect?, rodents, anlm.als _"m present; e"tm_"c cmmn_Ed glos 4400| Plumbing properly sized, installed, and maintained; proper backilow { O | (1 | 5 | [Red Critical Points
3300| Polential fpod contamination prevented during preparation, O|G|s devices, indirect drains, no cross- connactlons
storage, display 4500] Sewage, wastewaler propetly disposed ofo]s O
3400 Wiping cloths pr9perly used, s?ored O 1015 | [4600| Toilet faciities properly constructed, supplied, cleaned d]0]3
35007 Employes cleaniness and hygiene O |02 | [7700] Garbage, refuse properly disposed; faciities maniained 0| 0| 3| |Bue Foins—
36001 Proper eating, tasting, drinking, or tobacco use U [0 |3 1 [4800] Physical facifiies properly installed, maintained, cleaned; WEE \b
Prop 0 unnecessary persons excluded from estabiishment
3700| In-use Utersils properly stored 0 [0O1{3 | |4900| Adequate ventilation, lighting; designated areas vused (3 | 0 2 | ITotal Points
3800 Utensils, equipment, linens properly stored, used, handled O jO ]3| |50c0| Posling of permit; mabile establishment name easily visible gja)e L"D’
3300 Single-use and single-service articles properly siored, used 0f[0]f3

Based an an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer, A focd establishmant permit may be suspended without warning, nolice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if viclations are not comected in the time stated in this report. The permit will be suspendad if animminent hazard exists or there are 75 or more
red crifical points or if there are 167 or more tofal paints. The health officer will provide an apportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is fled with the health
officer within ton {10} days of tha suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspeciion 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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TEMPERATURE OBSERVATIONS
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Results
01 OO Satisfactory
QBSERVATIONS and CORRECTION ACTIONS 2 O Unsatisfactory
ftem Number Violations cited in this area must be corrected with the tima frame specified. Polnts |3 Z@ Complete
740 1IN0 Ty vonomexewrin 1 e o £, [04700 Incomplete
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Meals Served
6020 [ Breakfast

602 Lunch

603 Dinner
6035 [ Cater

6040 [ Other
Meal Observed
6045 Breakfast
6050 Lunch
6055 Dinner
6060 Cater

6065 [ Other
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|Blue Roinis
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Based on an inspaction this day, the above items are violations, which must be cormected in the ¥me specitied by the health officer. A food establishment permit may be suspended without waming, notica or hearing if the
requirements of the food code and/or directives of the health atiicer ara not met or if violations are not corrected in the time stated in this repart, The parmit will be suspanded if an imminent hazard exists or there are 75 o more
rad critical points of if there are 101 or more total points. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report it a written request is filed with the health
officer within ten {10) days of the suspansion or inspection. The filing of an appeal does not stay the effectiveness of suspension, The campleted 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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