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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Servjce
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 M/ Scheduled

IN = in compliance  OUT = nol in compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 ] Return
Compliance Status cof R[pTd 126 (] Fld Pl Rvw
dous Food Time/Temperature 1300 Complaint

Compliance Status
Demonstration of Knowledge

0100 [IN CUT PIC certified by accredited program, or compliance 1600 {IN QUT WA NG | Proper cooling procedures ol 0f3]1330 lilness / lnjury
e ‘;":dcv:d‘z °r' g:f::‘ :"5"‘[9;5 — =t 1710 |IN OUT N/A N | Praper hat holding lemperatures {(<130°F) O] 0211340 Permit inv.
000 YVorxer Lards curvent for a orkers; 1720 fIN OUT NiA NiO | Proper hot holding temperatures Of0j s i i
new food workers trained {between 130°F 10 139°F) ::gg B ;IEHOEdUCfltlon
plielfels) [nfz 1800 {IN OUT N/ WO | Proper cooking time and temperature O(0jf25 re-Uperat.
0300 (I QUT Proper it waker practices; na ill workers present; {1 T (25 | 11900 {IN OUT N/a N |No room temperature storage; prover use of time O] ofes|106 0 HACCP
roper raporting of illness as a contral, procedures available L—_]
Preve g Co on b d 2000 |IN OUT N/A NiO | Proper reheating procedures for hot holding 01015 Results
0400 |IN QUT N0 |Hands washed as required O [O]15 | |2110|IN OUT NA | Propar cald halding temperatures (> 45°F) Ofc|e .
; 01 [ Satisfactory

0500 (IN OUT NiA N/O FPraper methods used to prevent bare hand contact | O | O 15 | [2120 [IN QUT Nia Proper cold holding temperatures O1al s .

with RTE foods {between 42°F to 45°F) 02 [ Unsatisfactory
0600 |IN OUT Adequale handwashing faciliies C)af1o | 2200 [N OUT Nit | Accurate thermometer provided and used to D(ol s{03 Complete
Approved Source, Wholesome, Not Adulterated : evaluate temperature o: PHF 04 Incomplete
0700 |IN OUT Food obtained from approved source oo 15 Consumer Advisory 0
0800 (IN OUT Water supply, ice from appraved source Olo W iN QUT NiA mﬂ;r’ég)ﬂz”ggé s"dVESUW posted for raw or
0900 {IN OUT NiA NG Prape.rwashlng ni.fr.mts and vegetables : g gjie Highly Suscepiible Populations Action
10007 1N QUT Food in good condition, safe and unadullerated; O10] e : o - 04 D S d

approved additives 2400 [IN QUT N4 |Pasteurized foods used as required; prohibited ﬁﬁ 10 uspen
1100 HIN QUT Proper disposition of relurned, previously served, | | D] 10 foods nal offered 07 g Approved

unsafs, or contaminated feod Chemical 10 O Disapproved
1200} IN QUT WA NiG | Proper shellstock identification; proper parasite o {0f 5| 2500 [vour Toxic substancas properly idenifiad, stored, used | O | O] 10) 0g 0 Follow-up Req'd

destruction procedures for fish

Confarmance with Approved Procedures [

‘Proteclion from Cross Contaminatian 2600 |IN OUT Nig Compliance with risk control plans, variances, or
1300 [IN OUT N Foad contact surfaces used for raw meat 15 mobile unit plar: of operation Meals S ed
thoroughly cleaned and sanilized 2700 |IN OUT WA | Variance obtained for specialized processing O O[1| Vieals serv
1400 [ IN QUT N/& Raw meats below o away from RTE focd 01al s methods (s.g., ROP) 6020 [J Breakfast
1500 [IN QUT N4 N/O | Proper handfing of pocled egas OJ0| 5 6025 [ Lunch
Blue Low Risk Factors 6030 O Dinner
Low Risk Factors are preventive measures to contrel the addition of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
Circled points Indicate items not in compliance, 6040>B:0ther
’ COl| R [PTS
Food eperalure Control —— nslsan Eqmnl — - e Meal Observed
2800) Focd received at proper temperature ocd and nan-food sufaces properly used and constructed; 5
- & Proper P Foodand properly 6045 [ Breakfast
2900 )\dequale equipment for termperature control g1|0]s
Praper thawing mefhads used RERE 4100 | Warewashing facilities properly installed, maintained, used,; g|no 6050 D Lunch
. [est strips available and used 6055 [J Dinner
QLG e 2 0 r 4200 | Food — contact surfaces malntained, cleaned, sanitized olo|s D c
3100| Properlabeling, signage U 10 |5 [“F7%50 Non-foad — contact surfaces mainiained and dlean O[D]a 6060 ater
Protection from Contaminatio S —— 6065 2 Other
3200| Insects, rodents, animals not present, entrance contralled Dafs 4400 | Plumbing property sized, installed, and maintained; proper backflow | O | [J | 5 | |Red Critigal Points
3300 Polential food contamination prevented during preparation, jats devices, indirect drains, no cross-connections
s‘f”f‘ge- cisplay 4500 | Sewage, wastewater properly disposed D|3]s
3400) Wiping cloths p’f"’e”" used, 5?°""d D |0 [5 | [Zz00] Tollet taciifies properly constructed, supplied, cleaned D[O]s :
3500) Employee .cleanlm?ss an.d h.ygrene 010131 700 Garbage, refuse properly disposed; faclliies maintained Olo]s] [P Ponn.lg___
3600| Proper ealing, tasting, drinking, or tebacca use O 03] 4800 Physical facilities properly installed, maintained, cleaned; Dia]z lb
Prope e 0 @ unnecessary persons excluded from establishment
3700| In-use utensils properly stored EEIRRE 4900| Adequate vantilation, lighting; designated areas used 010 21|Total Points
3800| Utensils, equipment, linens properly stored, used, hancled [ERINIE 5000| Posling of permil; mobile eslablishment name easily visible J(o)ez \VD
3500| Single-use and single-service arlicles properly stored, used Of0|3

Based on an inspection this day, the ahove items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the feod code and/ar directives of the health officer are not met or it violations are not corsected in the ime stated in this report, The permit will be suspended if animminent hazard exists or there are 75 or more
red crilical paints o if there are 101 or mare tatal acints. The health officer will provide an cppariunity for an appeal on the validify of a suspension or the findings of an inspection report if a written request is filed with the health
afficer within ten (10} days of the suspension or inspecticn. The filing of an appeal does not stay the effectiveness of a suspension. The cempleted inspection form is a public document that must be made availabla to any person

who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

__ltem / Location Temp {°F) ltem / Location Temp (°F) Service
r ﬁ[ Jf ) — 128%=%cheduled
eV Titzas = o0 Ea
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%d Y - fCOLQ/ 13000 Complaint

1330 lliness / Injury

13401 Permit Inv.

136 Field Education

1270 Pre-Operat.

106 HACCP
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. Results
OBSERVATIONS and CORRECTION ACTIONS 01 [ Satistactory
02 (] Unsatisfactory
ltem Number Violations cited in this area must be corrected with the time frame specified, Points |03 f&Complete
WA [(unter needs el eoined Crimbs 7 |04 O incompite

A0 1O Ynvmometer g ntrrzer_nuds Cxlibvated| S Action

'Z':’!OO Thvmometer ansir g ced\er (\Y\(&\d 0 SoveY on |9 04 O Suspend
07 pproved

10 Disapproved
26 S Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 (1 Lunch
6030 [ Dinner
6035 (1 Cater

6040 ’gfbther

Meal Observed
6045 {1 Breakfast
6050 {J] Lunch
6055 ] Dinner
6060 (] Cater

6065 ™ bther

Red Crifj' | Paints

Biue Foints
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Comments D

il

the ahove ilems are violations, which must be corracted in the time specified by the health officer. A food establishment permit may ba suspended without warming, notice or hearing it the
¢ divactives of the health officer are not met o if violations are not carrected in the Eme stated in this report, The permit will be suspended if an imminent hazard exists o there are 75 or more
red critical points or if there are 101 or more total points. Tha haalth officer will provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection report if & written request is filed with the health
cificer within ten {10) days of the suspensien or inspaction. The filing of an appeal doss not stay the effectiveness of a suspension. The completed inspection farm is a public document that must be mada available to any person

who requests it under the pravision of the Right to Know Law.
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