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Red High Risk Factors

High Rlsk Factors are improper practices or procedures identifled as the most prevalent contributing factors of foodborne Hiness or Injury. Service
Circles indicate compliance status (IN, QUT, N/Q, N/A) for each ltem. 128 heduled
IN =in compliance OUT = not In compliance  N/O = not observed N/A = not applicable  CDI = corrected during Inspection R = repeat violation 129 Return
Compliance Status Compliance Status cof et 1261 Fld Pl Rvw
Demanstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complalnt
‘ 1600 1IN OUT Nia NIO| Proper copling procedures | C] 3] 13301 lliness / Injury
:::dcv:de;”éw;“t anw:a;i — 1710 | IN OUT NA WO Proper hot holding temperatures (<130 F) G| 0] 25| 1341 Permit Inv.
arker Lards current wr all 1ood workers. 1726 fIN OUT N4 NG| Proper hot holding tamperatures ool s i i
new food workers trainad {between 130F 1o 139F) :‘| g? % E'reldOEdl:gtatlon
Empioyee Health ] ] 1800 [IN OUT WA NIO| Proper cooking time and temperature mlEES 0 : }‘):G :
W IN QU7 Praper il wotker practices; no il workers present; Hﬁﬁ 1900 }IN QUT NA NO| Na room temperature storage: properuse oime [0 0125 1061 HACC
proper raporfing of illness as a control, proceduras available O
Preventing Contamination by Hands 2000 {IN OUT N NO| Proper reheating procedures for hot holding [N KB Results
INQUT  NO[Hands washed as required ] 2110 {IN OUT N/& Proper cold halding temperatures (> 45F) C(J] 10 01 [ Satisfact
0500 | IN OUT N/A NA | Proper methods used to prevent bare hand contact [ (I 15 | [2120(IN OUT N4 | Proper cold holdin glemperamfes CO] 5 a Is? ory
with RTE foods {between 42F 1o 45 02 [ Unsatisfactory
0600 |IN QUT Adequate handwashing facilities 0|ad 2200 [IN OUT WA {Accurate thermometer provided and used to C(O] 5103 omplete
Approved Source, Wholesome. Not Adulterated evaluate temperaiure of PHE 04 Incomplete
0700 [IN oUT Faed obtained from appraved source ClOf,, Consumer Advisory 0
0800 | IN OUT Waler supply, ice from approved source i) IN OUT NiA Proper Consumer Advisory posted for raw or £
- - underccoked foods
0900 [IN OUT NA NIO| Proper washing of fruits and vegetables |10 " " " Action
1000 | IN OUT Foed in good condition, sale and unadulterated; [mREmERD! Highly Susceptible Populations 04 O d
approved additives W IN OUT N Pasteurized foods used as required; prohibited ﬁﬁ uspen
1106 {IN QUT Propar disposition of returned, previously served, |1 [[1] 10 foods nat cffared 07 pproved
unsafe, or contaminated food Chemical 10 Disapproved
1200 (IN QUT N/& NO | Proper shellstock identification; proper parasite oag

destruction procedures for fsh Conformance with Approved Procedures

Protection from Cross Contamination INOUT N&  [Compliance with risk conrol plans, variances, or
1300 [N QUT W/A Foud contact surfaces used for raw meat maobile unit plan of operaticn

thoroughly cleaned and sanilized 2700 |IN QUT N‘A | Variance obtained fur Specialized processing 0|t Meals Served
1400 IN OUT WA | Raw meats below or away from RTE food a[al s methads {e.g., ROP) 6020 [ Breakfast

1500 [IN OUT N/A NO | Proper handling of pooled eggs afnf s 6025 (1 Lunch

Blue Low Risk Factors 6030 [ Dinner
Low Risk Factors are praventive measures to control the additlon of pathogens, chemicals, and physical objects into foods. 6035 [ Cater

2500 [N 00T Yoo ubslaces prory ienifad, e used | U] C1 101 26 (] Follow-up Req’d
0

Circled poinis indicate items not in compliance. 8040 [ Other
CO] R PTS COI[ R [PT:
m Food r 5 000 ] F food surfa ly used and ed Qs Meal Observed
sceived at propar temparature 1T 4000] Food and non-food surfaces properly used and constructed; 1|12
v R PP T »: cleanable uiaces piopetly 6045 [} Breakfast
equate aquipment for tempesature control E}-;!SL 5
3000| Proper thawing methods used miElE 4100 | Warewashing facilities properly installed, maintained, used; SOSOﬁLUHCh
ng lest strips available and used afjdls .
— — 6055 (] Dinner
. 4200 Food - contact surfaces maintained, cleaned, sanitized ajors 060 T Cat
3100[) Proper labeling, signage L1 T [ 5 177300 | TNon-lood — contact surtaces maitained and clean ] Ak ater
6065 ] Other
3200] Insacts, mdents, animals not presant; entrance conirolied L1 {C [5 | ['4400] Plumbing properly sizec, installed, and maintained; proper backtiow | L1 | 11 | 5 | [Red Critcal Ponts
3300| Potential food cantaminaticn prevented during prepasation, (s devices, Indirect drains, ng ¢ross-connections
st?r?ge, display 4500| Sewage, wastewater properly disposad O)jais
3400] Wiping cloths properly used, stored LT |5 | [7600] Toiet faciliies properly construcied, suppiied, cleaned FEE i
3500] Employee f:leanllne.bss ﬁnf’ ngene (]ci|3 4700| Garbage, refuse properly disposed; faciliies maintained 1] 8| |BueFoints__
3800] Proper eating, tasting, drinking, or lobaccc use 0jg|38 (mﬂO}Physical facilities properly installed, maintained, cleaned; ojdfz L p]
Proper Use of Wensils |~ unnecessary perscns excluded from establishment
3700 In-use utansils properly stored O[O ]3| |4900] Adequate ventilation, lighting; designated areas used [J[C3 ] 2 | [Total Poi
3800| Utensils, equipment, linens properly stored, used, handled [l =B E] 5000| Posting of permit; mobile sstablishment name easily visitie ajdfz .
3900] Single-use and single-service articles properly stered, used [ o 4

Based on an inspection this day, the abave itams are violations, which musl be carrecled in the time specifiad by the healih officer. A faod establishment pesmit may be suspended without warning, notica or hearing if the
requirements of the food code and/or directives of the health officer are not met or if viclagions are not corrected in the ime stated in this report, The permif will be suspended if an imminent hazard exists or thara are 75 or more
red crilical points o if thera are 101 or more sotal points. The health officer will provide an oppertunity for &n appeal an the validity of a suspension or the findings of an inspaction raport if & written request is filed with the health
officer within ten (10) days of tha 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 be made available to any persen
who requests it under the provision of the Right to Know Law .
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item / Location Temp {°F) item / Location Temp (°F) | S€rvice
- Q 12 Scheduled
de.CCQ\U ~S\ovwe 3.8 12 5 Return
. 12 Fid PI Rvw
\C\Y’ oaler ~ o L = . 13000 Complaint
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Uup r'\%\\\r Condex” =3 1368 Field Education
[ 127 ] Pre-QOperat.
r Lo (oe~ O &) . 16650 HACCP
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°1 L) Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 [:] Unsatisfactory

Item Number Violations cited in this area must be corrected with the time frame speclfied. Polnts g Complete
HE-O Exoivid 'S\_:;\'Q_, e xFioaucsher v o4 = Incomplete
{30 f:fd\'s Neeq) L ,D\thhjd o PYAD c‘:oﬁ\qf@ 5 Acti -
2305 Uﬁ\r e d o™\ s YU pr lcﬂr‘\’f 5 04Ct|5“éuspend
I NG Pes ne, MeXOr 1e o rioint <o ey &) o7 D?sgrggfgved

= oL |
RO oS need Y Lp\(“xcm\ on PTep conde r‘@ — |26 E] Follow-up Req'd
AN o the cmomeder vn Drep ey O -
ZA0 W0 ¥ i tvoone e \nSToZer — |Meals Served
Z10PNa Ang comaroneXy NIV (A M E= S\ % @ ——|6025 gtunch
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Based on an inspection this day, the abave 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 foed code and/or directives of the health officer are not met or it viclations are not cotrected in the time stated in this repart. The parmit will be suspendad if an imminent hazard exists or there ara 75 or more
red crilicaf poins or if there are 101 or mare total points, The healih officer will provide an appartunity for an appeal on the validity of a suspension o the findings of an inspection report if a written request is 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 completed inspecion 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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