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Generay He4lth Record 1D Date EHS Activity Time Travel Time

PR (7101 lIH 0”‘ i

™ Service

High Rlsk Factors are lmproper practlces or procedures ldennfd asth most prevlent contributing factors of foodborne |Ilness or |njury
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 Scheduled
IN = in compliance  OUT =not in compliance  N/O =not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 2911 Retun
Compliance Status - Compliance Status CDI| R {PTY 126 UJ Fld Pl Rvw
Demonstration of Knowledge: - - ntially Hazai A : | 1300 Complaint
vPvlign %e&ifled by accrtedited program, or compliance IN OUT NiA /O Proper coolmg procedures 0|0 1330 Hiness / lnjury
0200 |IN OUT Food Worekeorrngr;Zchrrrinwtefrosr all food workers; 0|0} s L8 I BUF 10 O RLTTOC) 0 T EPer e 00 D012} 184 L] Permit I,
Hewfood Workers i 1720 {IN OUT NiA NiO ;’brgr;ferer;]oggglgr;g tjesrgEFe)ratures O|0| 8136 [0 Field Education
nloyvee Hea ' 1800 {IN OUT N/A NJO | Proper cooking time and temperature 010j26 1270 Pre-Operat.
0300 {IN OUT Proper ill worker practices; no Il workers present; | J | (3125 | [1900 |IN OUT A NIO [No room temperature storage; proper Use of tme | L | U | 25 106 [J HACCP
proper reporting of illness as a conirol, procedures available 0
Preve g Loma ation o and 2000 |IN OUT N/A NIO | Proper reheating procedures for hot holding O]10]15 Results
0400 |IN OUT  N/O|Hands washed as required OO 15] [2t10[IN OUT NA Proper cold holding temperatures (> 45°F) gl 0ol ;
0500 |IN OUT A N/O [ Proper methods used to prevent bare hand contact | 5 | (0} 15 1 12120 [IN OUT Nia Proper cold holding temperatures ojagl s 01 [ Satlsfactory
with RTE foods ({between 42°F to 45°F) 02 [J Unsatisfactory
0600 | IN OUT Adequate handwashing facilities O C110 | {2200 [IN OUT Nia Accurate thermometer provided and used to 0] 0| 5{03 omplete
Approved So 5 olesome. Not Adulterated evaluate temperature of PHF 04 7] lncomplete
0700 |IN OUT Food obtained from approved source 010 1 4 ; : i - 0
0800 | IN OUT Water supply, ice from approved source e 'N ouT ik Prgper Cc;(nzumeé Advisory posted for raw or
0900 |IN OUT WA N/O | Proper washing of fruits and vegetables 0Oi1ady10 A R SRS o S 1005 : TR [\ ction
1000 | IN OUT Food in good condition, safe and unadulterated; Ogjio
approved additives 04 0 Suspend
1100 |IN OUT Proper disposition of returned, previously served, |0 [ 3| 10 . 07}7@‘ \pproved
unsafe, or contaminated food : : 10 [ D[sapproved
1200 [IN OUT N/A NIO | Proper shelistock identification; proper parasite L O 5 -500 -OUT Xic substanc pro| e |dent| ored used
destruction procedures for fish p : mm- 26 % FO”OW Hp Req d
Cross Contammavtlonv RN B 5 |IN OUT N Comphance with nsk control plansvanances or
IN OUT NiA Food contact surfaces used for raw meat mobile unit plan of operation M Is S d
thoroughly cleaned and sanitized 2700 |IN OUT NA Variance obtained for specialized processing 010} eais Serve
1400 |IN OUT NiA Raw meats below or away from RTE food D4l s methods (&.g., ROP) 6020 [ Breakfast
1500 | IN OUT NiA N/O | Proper handling of pooled eggs 1G] 5 6025 [J Lunch

6030 [J Dinner
6035 [ Caler
6040 \;Z@‘ther

Low Risk Factors are preventlve measuresto control the addition of pathogens chemxcals and physical objects into foods.
Circled points indicate items not in compliance.

Food Temperature Control ey .- [ Utensils and Equipment. f Meal Observed
2800} Food received at proper temperature 0|0 4000 | Food and non-food sufaces properly used and constructed; REEREN:
2900| Adequate equipment for temperature control gi0ls cleanable 6045 LI Breakiast
300! Proper thawing methods used OTo T3 4100 y::tri\g?sshrvgaiflzctjllsizwzospeedrly installed, maintained, used: o0 5 6050 [J Lgnch

D JGk “auic 4200 | Food ~— contact surfaces maintained, cleaned, sanitized 0105 6055 D Dinner
3100/ Proper labsling, signage U [0 |5 | [4306] Non-food — contact surfaces maintained and clean 0|03 6060 \%/1 Cater
Protection from Contamination . al.Fa " 6065 Other
8200/ Insects, rodents, animals not present; entrance conirolied 0lg]s 4400 | Plumbing properly sized, installed, and maintained; proper backfiow | (J | O | 5 | |Red Critical Poinis
3300| Potentlal food contamination prevented during preparation, 005 devices, indirect drains, no cross-connections

storage, display _ 4500 Sewage, wastewater properly disposed o(0]s O’

3400 Wiping cloths properly used, stored LTS | 14500] Toliet faciies properly constructed, supplied, cleaned Oidls
3500| Employee cleaniiness and hygienc C 1913 | [4700] Garbage, refuse properly disposed; faciliies maintzined o0 3] |Be
3600) Proper ealing, tasling, drinking, or fobacco use D03 oo Physical facilities properly installed, maintained, cleaned; 0|02
Prope B0 p _~_| unnecessary persons excluded from establishment
3700 In-use utensils properly stored o103 ? 490§ Adequate ventilation, lighting; designaled areas used 0|02 Total Bajnts
3800] Utensils, equipment, linens properly stored, used, handled BRIRE] 5095 Posfing of permit; mobile establishment name easily visible g2 2
39001 Single-use and single-service articles properly stored, used ERIRE ’ -

Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health officer. A food estabfishment permit may be suspended without warning, nofice o hearing if the
requirements of the food code and/or directives of the health officer are not met o if viclations are not corrected in the fime stated in this report. The permit will be suspended it an imminent thazard exists or there are 75 or more
red crifical points or if there are 101 or more total points. The health ofticer will provide an apportunity for an appeal on ihe validity of a suspension or the findings of an inspection report if a written request is filed with the health

officer within ten (10} days of the suspensron or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a pubhc document that must be made avallable to any person

who requests it under the provision of the Right to Know Law .
Person in Charge (Signatug) o :
(Printed Name) y %/%LJL/Q %ffﬂﬂjﬁ/\/
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TEMPERATURE BSEHVATIONS ]
Item / Location Temp (°F) ltem / Location Temp (°F) Seryice
poYg 128(%/Scheduled
25 129(7 Retumn
%c 126 (] Fld Pl Rvw
£ 130(J Complaint
13301 lliness / Injury
134 (] Permit Inv.
136 (] Field Education
127 (] Pre-Operat.
106(J HACCP
O
Results
e - . 01 L Satisfactory
TP A 02 [ Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points |03 Complete
I ING Cuciea: nead\ ¥ e ense A
Action

04 [] Suspend

07 §F Approved
10 [J Disapproved

26 [ ] Follow-up Reqd

O]

Meals Served
6020 [J Breakfast

6025 [ Lunch

6030 [} Dinner
6035 [ Cater

6040 [Sbther

Meal Observed

6045 [] Breakfast
6050 [J Lunch

6055 (] Dinner

6060 [ Cater

6065 ~ZOther

Red ?ﬁﬁ) Points

Comments

-

Based on an mspe& on this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, noltice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists orthere are 75 or more
1ed critical points or if there are 101 or more tofal points. The health oificer will provide an oppor*um’v for an appeal on the validity of a aUSPEﬁSIO" or the findings of an inspection report if a written request s filed with the health

officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The compl*f d inspection form is a public document that must be made available o any person

who requests it under the provision of the Right fo Know Law.
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