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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 iliness or injury. Service
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 M Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12 Return
Compliance Status _ Comgpliance Stalus coll R |p1d 126 ] Fld Pl Rvw

1300 Complaint
{1330 lliness / Injury
21134 [ Permit Inv.
51136 J Field Education
1270 Pre-Operat.

Demonstration of Knowledge
0100 {IN OUT PIC certified by accredited program, or compliance IN OUT N/ NiO | Proper coofing procedures

with Code, or correct answers IN OUT A N0 | Praper hot holding lemperatures (<130°F)
0200 |IN OUT Food Worker Cards current for all food workers, N OUT WA 0 | Proper hol nolding temperaturas

new food workers trained {between 130°F 10 139°F)

{Employee Health IN CUT WA NI | Proper cooking lime and temperature 25
03co Praperill worker practices; no il workers present; IN OUT WA NIO [Ne room temperature storage; proper use of fime 2106 0 HACCP
praper reporting of ilness as a contral, procedures available O
|Preventing Contamination by Hands IN CUT Ni& N0 | Proper reheating procedures far hot halding 15
. . Results
0400 JIN OUT  NiO | Hands washed as required IN OUT WA Proper old holding temperatures (» 45°F) 10 Satist
0500 IN QUT t/A NIC  Proper methods used to prevent bare hand contact | 1 | O (15 | |212¢ [IN OUT WA Proper ol holding tamperatures 5 01 0 atis faCtor b2
with RTE foods {betwean 42°F to 45°F) 02 (0 Unsatisfactory

gl oo Ojgl olc|o
gl c|.|o] oO|g|] O|o|o

0600 | IN OUT Adequate handwashing facilities
\Approved Source, Wholesome, Not Adulterated
0700 | IN OUT Food obtained from approved source

e

2200 |IN QUT NiA [ Accurate thermometer provided and used to 03 Comp|ete

evaluate temperature o?PHF
Consumer Advisory 04 0 incomplete

0800 | IN OUT Water supply, ice from approved source 2300 |IN QUT Nié [ Proper Consumer Advisory posted for raw or ﬂﬁﬂ
- - underceoked foods
0800 |IN OUT NA NiO | Proper washing of fruits and vegetables - H
a - g — 3 Highly Susceptible Populations Action
1000 (IN QUT Feod in good condition, safe and unadulterated; i . - 04 D 5 d
approved additives IN QUT Ntk |Pasteurized foods used as required; prohibited ﬁﬁﬂ uspen
1100 |iN oUT Froper disposition of returned, previously served, foods not orered 07 Approved
unsafe, or contaminated food Chemical 10 Disapproved

1200 [IN QUT A NiO | Proper shellstock identification; proper parasile

deslruction procedures for fish

IN out Toxic substances proparly identified, stored, used mm 26 [0 FO"OW-UP Req'd

. — Conformance with Approved Procedures 0
Protection from Cross Contamination 2600 |IN QUT Nik Compliance with risk contrel plans, variances, or
IN QUT WA Food contact surfaces used for raw meat mabile unit plan of operation Meals S d
tharaughly cleaned and sanilized 2700 (IN QUT Nia Variance oblained for specialized processing o1af10 eals Serve
1400 [INQUT WA |Raw meats below or away from RTE food o|0f s methods (e.g., ROP) 6020 J Breakfast
1500 [IN OUT NA N/O | Proper handling of pooled eggs 010 & 6025 [J Lunch
Blue Low R 0 6030 OJ Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indicate items not in compliance. 8040 Other
CDI| B |PTS
Food Temperature Centrol Utensils and Equipmant Meal Observed
2800| Food received at proper lemperature 0|0 4000 | Focd and nan-food sutaces properly used and constructed; g|ojls
= Frope =P prarite proRery 8045 [} Breakfast
2900 | Adequate equipment for temperature control 01015 - - i -
3000] Praper thawing methods used EEENE 4100 g:{i:ﬁ:?:v% iilaa%:?:?\ gr;!spezﬁy installad, maintained, used; oo 5 6050 B LL-H"ICh
ood ide atio — = 6055 [0 Dinner
alalatl 4206+, Food — contact surfaces maintained, cleaned, sanitized 0]0fs 8060 D c
3100| Proper labeling, signage U |0 15 {74300 Non-ood — contact surfaces maintained and clean D|0]s ater
Protection from Co : Sp— 6085 7 Other
3200( Insects, rodents, animals not present; entrance controlled O[0f[s 4400| Plumbing properly sized, installed, and maintained: proper backfiow | 0 | 1 | 5 | [Ra Y cal Foinls
3300| Potential food cortamination prevenited during preparaticn, a(0Ofs devices, indirect drains, no cross-connections
5t_°’_age' display 4500 | Sewage, wastewater properly disposed gofafs
3400| Wiping cloths P"?PE”V used, SF"“"’ O [O15 | [4500] Tallet facities propetly constructed, supplied, ¢leaned WK T
3500| Employee Ffeanlln?ss a"f’ h.ygrene 0 |0 {3 | [700] Garbage, refuse properly disposed facilties maintained 003 |Buertans
3600/ Proper eating, tasting, drinking, or tobacco use J(0]3] [0 Physical facifities properly installed, maintained, cleaned; O|0|2
Proper Use of Utensils unnecessary persons excluded from establishment
3700] In-use utensils properly stored 0103 | |4900| Adequate ventilation, lighting; designated areas used 0|0} 2 |]|Total Points
3800 Utensils, equipment, linens properly stored, used, handled Olofa 5000| Posting of permit; mabile establishment name easily visible D|G|e
3900( Single-use and single-service articles properly stored, used o3 |~

Based on an inspecticn this day, the zhove items are violalions, 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 faod coda andor directives of the health officer are not met or if violations are net corrected in the time stated in this report, The permit will be suspended if an Imminent hazard exists or there are 75 or more
ved critical points or if there are 101 ar more total points. The health officer will provide an epportunity far an appeal on the validity of a suspension or the findings of an inspection report if a written request fs fited with the health
officer within ten (10} days of the suspension or inspectian. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document thal must be made available 1o any person

who requests it under the provision of the Right lo Know Law .
Person in Charge (Signature)

{Printed Name) ALW\Q_\}., H- Qbecho,

e N\ i T A el




CCIS Sanitation Survey Report

Food Inspection Program Page _/_ of L.
Business Name: 33{ Operator: Phone:
' ' ( )

Seat/ Chackouts

T‘\ City ZIP
Ndimh e |
ate ' v = EHS/

Activity Time Travel Time

Of L[ [ || m m

)
S0 B Avenie

General Health Record ID PE L - o0

PR [ZI011 101- ]

TEMPERATURE OBSERVATIONS

Temp (°F) | SerVice

tem / Location Temp (°F) Item / Location
> 128 cheduled
\ Ay Q(f 078y > }298 Eﬁj“glna
i o 26 VW
2 Af COO\W ﬂﬂ 1300 Complaint

~ 13301 Iliness / Injury
H H NOY OO 134”1 Permit Inv.
1361 Field Education

1271 Pre-Operat.
106} HACCP
O

Results
T T T T e — 0 = Satisfactory

02 [ Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Paoints 103 PQ Complete
200 [Porom o 2dy - neads Cleaned 2|04 D ncompis

Action

04 [J Suspend

07 pproved

10 Disapproved
26 [ Follow-up Req'd
]

Meals Served
6020 (] Breakfast
6025 O Lunch
6030 O Dinner
6035 [] Cater
6040 T 0ther

Meal Observed
6045 [J Breakfast
6050 OO Lunch
6055 [] Dinner
6060 (Tl Cater
6065 2 0Other

Red Criticat Points

Blue Points

Comments E

Based on an inspection this day, the above items are violations, which must be comrected in the time specified by the health officsr. A lood establishment permit may bs suspendad without waming, nofice or hearing if the
requirements f the faod code andior directives of the health officer are not met or if violafions are not corrected in the time stated in this report, The permit will be suspanded if an imminent hazard exists or there are 75 or mere
red critical paints or if there are 101 or more fotal points. The health officer will provide an appertunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is Bled 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 completed inspection form is a public document that must ba made available to any person

who requests it under the provision of the Right to Know Law.
Person in Charge (Signature)

{Printed Name) Myl h N G Ardis
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