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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 Hliness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 cheduled
IN = in compliance  OUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12 {J Return

Compliance Status 126 (J Fid Pl Rvw

Compliance Status

Demanstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
0100 IN OUT PIC certified by accredited program, or compliance IN OUT Nia NG | Proper conling procedures alo 13300 liness / Injury
et ‘;"hdcv:df; °’g°’;"°‘ “"5“':"5 — 1710 |IN OUT N/A N0 | Proper hat holding temperatures (<130°F) O 0f 2134 [ Permit Inv.
oo o s ;;‘:";g" ar all food workers; 1720 |IN OUT 8ia W0 | Proper hot holding temperatures 00| s|136 0 Field Education
{between 130°F to 139°F) 127 0] Pre-O t
Employee Health 1800 [IN OUT N/& NIOFProper cooking time and temperalire 0] 0fes re-Uperat.
0300 |Iv OUT Proper ifl worker practices; no fll workers present; ﬁﬁ 1900 |IN OUT Ni& N | No room temperature storage; proper uss oftime | (0 | (O 25 106 J HACCP
i prop r reonln af illness as a control, procedures availagle O
Prevenling Contamination by Hands 2000 |IN QUT NA NG | Praper rekeating procedures for hot holding ofafs Results
N OUT  NiD|Hands washed as required 2110 [IN OUT NA Proper cold holding temperatures (> 45°F} O aje .
0500 [ IN OUT NiA NiO | Proper methods used to prevent bare hand contact [ [ O 15 | (2420 [in ouT na Proper cold holding temperatures o)al s 01 [:] Satlsf.?ctory
with RTE foods {between 42°F to 45°F) 02 []_Unsatisfactory
0600 [N OUT Adequate handwashing faciliies O [ O] 10 {2200 {IN OUT NA :::Iﬂ;aéa‘t:;ng;r?;t:; %Jr;r\:l'i’t;:led and used fo o|0of s{o3 Complete
Approved So e olesome ot Ad srated c } p 0 D 'ncomplete
Q700 [IN OUT Foed abtained from appraved source oo " onsumer Advisory O
0800 |IN OUT Water supply, ice from appraved source Ci0 W IN OUT hia E;ﬂpféoi?(:z”rfgs‘; ;‘d\'iSOW posted for raw or EHH
0900 |IN OUT WA NiO | Proper washing of fruits and vegetables 10 z H
p g grane 010 Highly Susceptible Populations Action
1000 [IN OUT Food in good condition, safe and unadulterated; o|dle i " - 0
e W LY s
1100 [IN OUT Praper disposition of returned, previously served, [0 | O} 10 foods not offered 07 AppI'OVEd
unsals, or contamirated food Chemical 10 Disapproved
IN QUT A W0 Proper shellsleck identification; proper parasite O (O] §] [2500[N0UT |[Toxic substances properly idenified, stored, used |G| 0] 10] 26 [ Follow- -up Req'd

: destruction procedures for fish Conformance with Approved Procedures 0
FUELEEDE IO - EEs el ey 2600 (IN OUT Nia Compliance with risk control plans, variancas, or
1300 [ IN OUT NA Food contact surfaces used for raw meat mobile unil plan of operalion
thoroughly cleaned and sanitized 2700 [IN QUT N [Variance obtained for specialized processing oyaf1e Meals Served
1400 IN OUT NA Raw meats below or away from RTE food ajgl s methods (e.g., ROF) 6020 [J Breakfast
1500 IN OUT WA NiO | Proper handling of pooled eggs 010 5 6025 D Lunch
Blue Low Risk Factors 6030 (J Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (J Cater
Circled peints indicate items not in compliance. 5040 Other
CDI| R |PTS COl| B |PTS
ood Temperature Contro sils and Equipment Meal Observed
2800| Food received at proper temperature O [0 |5 | |4000| Food and non-feod sufaces propery used and constructed; ofcls
20004, Adequate equipment for iem:)erature conirol ERIERE cleanable e 6045 [J Breakfast
3000| Proper lnawing melhods used Olol: 4100 :n::irzﬁpsshrélflaagllgl:zgmedriy installed, maintained, used; [w) ] 5 6050 D Ll.llnCh
QoC cE ¢ 4200 Food — contact surfaces maintained, cleaned, sanitized 010]s 6055 L) Dinner
3100} Proper Iabellng, signage g[i]s -_00 lon-food ~ contact surfaces maintained and clean jadls 606 Cater
Protection from Ca o T 6065\ Other
3200 Inseclf, rodents, a"'m_als not prasent, entrance contralled L1018 | Faaoe Plumbing properly sized, installed, and maintainad; preper backfiow | 3 | O | 5 | [Red Crifigal Points
3300( Potential focd contamination preventad during preparation, opals devices, indirect drains, ne cross-connections
storage, display 4500 | Sewage, wastewater properly disposed O|0fs
3400| Wiping cloths properly used, stored O 1015 | [J600] Tolet facilities properly constructed, supplied, cleaned D{0|3
3500| Emplayee cleanliness and hygiene 0|0|s 47007 Garbage, refuse properly disposed; facililies maintained O{of3 Blue
36C0| Proper eating, tasting, drinking, or tobacco use O [013] 400 Physical facilities properly installed, maintained, cleaned; D(O]2
Praper Use of Utensils unnecessary perscns excluded from establishment
3700 In-use utensils properly stored [ERIER K] 4900 | Adequate ventilation, lighting; designated areas used 010 2{]Tota
3800| Utensils, equipment, linens properly stored, used, handled O [O |3 ] |5000| Posting of permit; mobile establishment name easily visible ooz _g
3900{ Single-use and singie-service arficles properly stored, used O(0]s

Based on an inspection this day, the above items are violations, which must be carrected in the time specified by the health officer, A food establishment permit may be suspended without warning, notice or hearing if the
raquirements of the foad code andfor directives of the health officer are not met or if viclations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical peints or if there are 101 or more tetal points. The health officer wil provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request s fled with the health
officer within ten (10) days of the suspension or inspection. The filing of an appea! does not stay the effectiveness of a suspension. The completed inspection form is a public dogument that must be made available to any person
who requests it under the provision of the Right to Know Law .

Person in Charge (Signature)

{Printed Name} é//[/ ’40

Regulatory Authority Signature
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TEMPERATURE OBSERVATIONS
ltem / Location Temp {F) ttem / Location Temp (oF) | S&IVice
: 12 Scheduled

(U3\6r® rZ)I v ‘ 136 % lljlgtllj: rInR
o W
COO\ CA EK’\D ?ﬂ{; 1303 Complaint

CoresX 1330 lliness / Injury

e 134 Permit Inv.
CO0\ex fAR) 70 13600 Field Education

Cm\@ 220 1270 Pre-Operat.

106[] HACCP

Y ozer 17" -

Yoo (L) - Results
i OBSERVATIONS and CORRECTION ACTIONS 01 CJ Sa“SfaCtory
. 02 [ Unsatisfactory
em Number Violations cited in this area must be corrected with the time frame specified. Points |03 ;E’Complete

L2200 [TWan 1n Canlers Need cleandol D |04"Q ncomplete
2@ | No Ahetmomeker in euzey | -

Action

04 [ Suspend
OTFDApproved

10 /(T Disapproved
26 B Follow-up Req'd

Meals Served
6020 (J) Breakfast
6025 (J Lunch
6030 [J Dinner
6035 [ Cater
6040 Other

Meal Observed
6045 (] Breakfast
6050 (J Lunch
6055 (1 Dinner
6060 O Cater
6065 S/ Other

Red Critical Points

0

Blue Points

jj%

are viglations, which must ba cotrected in the lime specified by the health officer. A food establishment permit may be suspanded without warning, notica or haaring if the

the health officer ara not met of if violations are not corracted in the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
ot tha findings of an inspection report if a written request is filed with the health

inspection farm is a public document that must be made available to any person

Comments

Based on an inspection this day, the above iterms

requirements of the loed code andior directives of
red critical points or if there are 101 of mare total points, The health officar will provide an opportunity for an appeal on the validity of a suspension

officer within ten {10} days of tha suspension or inspection. The filing of an appeal does not stay the effectivaness of a suspension. The compl
who taquests it under the provisian of the Right to Know Law.
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