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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. Servige
g

Circles Indicate compliance status (IN, QUT, N/O, N/A) for each item. 128 /¥ Scheduled
IN = in compliance  OUT = not In complance  N/O = not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 12 Return

Compliance Status coi| A [PTs Compliance Status 126 (0 FId Pi Rvw
Demo on o Potentially Hazardour Food Time/Temperalurc 1300 Complaint
0100 [IN QUT PIC certified by accredited program, or compliance ) [ O] 5 | [1600 JIN OUT NA NO Praper cooling procedures o] 0fs[1330 llness/ Injury
:::dcvz‘:;;';:;:i:::::; T 1710 |IN OUT NiA NIO|Proper hat holding temperatures (<130°F) 0] 025134 O Permit Inv.
’ ' 1720 }IN QUT WA N/O|Praper hat halding temperatures 0)1ay s i i
naw faod workers trained {batwaen 130°F Io 139°F) :g?g EleIdOEduc?tlon
Employee Health 1800 }IN QUT N/A N!0 Praper cooking time and temperature O] 0|25 re- pe_ra '
W IN OUT Praper ill worker practices; no ill workers present; 1600 |IN QUT NiA NiO [Na raom temperature storage; proper use of time | O | O| 25 106 J HACCP
g of illness as a controf, procedures availagle D
Preventing Contamination by Hands 2000 [N QUT NJA NiO | Proper reheating procedures for hot holding m] In1EE Results
0400 ]IN OUT  NiO [Hands washed as required 2110 [IN CUT N/A Proper cold holding termperatures (> 45°F) ojofe .
0500 IN QUT N NIO | Proper methods used to prevent bare hand contact {3 1011151 12120 {IN OUT NA Proper cold holding temperatures alo 01 0 Satlsfgctory
with RTE foods (between 42°F 10 45°F) 02 O Unsatisfactory
0600 | IN OUT Adequate handwashing facilities D[ O]10] |2200 [N QUT N4 Accurate thermometer provided and used to O|0] s{03 Complete
A oleso ol A evaluate temperature of PHF 04 Incomplete
Q700 |IN OUT Facd oblained from approved source olg 5 Consumer Advisory 0
0800 |IN OUT Water supply, ice irom approved source Olo 2300 |IN OUT NiA Proper Consumer Advisory posted for raw or
A . uridercooked foods
0900 [IN OUT NiA N/O | Proper washing of fruits and vegetables 01010 " . y " Action
1000 {IN OUT Food in good cordition, safe and unadulterated: OfGf10 Highly Susceptible Poputation
approved addives : w e L E 04 [ Suspend
1100 [IN OUT Proper disposifion of returned, previousty served, |0 | O 10 foods not oflered 07 Approved
unsale, ar contaminated food Chemical 10 Disapproved
1200 IN OUT N N/O [ Proper shellstock identification; proper parasite o|al 5| [2s00 [ our Toxic substances properly identified, stored, used | 00 | O} 10} 0g ] Follow-up Req'd

destruction procedures for fish

Conformance with Approved Procedurcs O

N OUT NIA Compliance with risk contral plans, variances, or
mabile unit plan of operation

Protection from Cross Contamination

1300 |IN OUT NiA Food contact surfaces used for raw meat
Meals Served

Lol N

00 € i 4200 | Food — confact surfaces maintained, cleaned, sanitized 6055 0 Dinner
3100 Proper labeling signage 4300 | Non-food — contact surfaces maintained and clean 3 6060 (] Cater

oiecion I *55"-0

thoroughty cleaned and sanltized 2700 |IN OUT N4 [Variance obtained for specialized processing g| 0}
1400 [IN QUT NiA Raw meats below or away from RTE food Oof(d] s methods (e.g., BOF) 6020 [] Breakfast
1500 |IN OUT NA N/O | Proper handling of poaled aggs ofdjl s 6025 [J Lunch
Blue low ac 6030 O 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. 6040 ther
G R JPTS c0Il R |PT: ; -7
2"'“‘; FD;d di. .t f 0 [(3]5 | [4000] Food and non-food suf rty used and constructed olOfs Meal Observed
received a oad and non-food sufaces used and constructed;
2900 Adequae saomont ko tomporas s propey 6045 (] Breakfast
quate aquipment for temperature control Of[0]5 W e I Tod 5 15 6050 O Lunch
" M farewashing facilities properly installed, maintained, used; uncl
3000] Proper thawing methods used REEIEBN '1eststripsa\.9ailnbleandusz dy
0|0
00

O
]
™

3200| Insects, rodents, animals not present; entrance controfied O OS5 | Faa00| Pumbing properly sized, installed, and maintained:; proper backfiow | ) | 0 | 5 | [Red Critcal Foints
3300 Potential food contamination prevented during preparation, 0{ais devices, indirect Grains, ne cress-connections
slorage, display 4500 | Sewage, wastewater propetly disposed Ooj0fs
3400| Wiping cloths property used, stored D 10[5 | [4600] Tolet taciliies properly consirucled, supplied, cleaned MIEIE
3500| Employee clealiness and hygiene O {013 | I5700[ Garbage, refuse properly dispased; facilifes maintained T {073 | [Bwe Peints
3600 Propar eating, tasting, drinking, or tobacco use U 10 3 { [3a00[ Physical faciities properly mstalled, maintained, claaned; o|o|z
Pro 0 unnecessary persons axcluded from establishment
5700 In-use utensils properly stored O 103 | |4900| Adaguate ventilation, lighting; designated areas used 010 2 | [Tota) Palpte—
3800| Utensils, squipment, linens properly stored, used, handled WEIE 5000 | Posting of permit; mobile establishment name easily visible Ofo|e2
3500 Single-use and single-service articles properly stored, used glo]s

Based on an inspection this day, the above items are violations, which must be cerrected in the time specified by the health officer. A food establishment permit may be suspended without warning, natice or hearing if the
requirements of the food code and/or directives of the health officar are not met of if violations are not corrected in the time stated in this report. The permit will be suspended if an imminant hazard exists or there are 75 or more
red critical points or if there are 11 or more totat points. The health officar will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repart if a written request is filed wilh the health
officer within fen {10) days of the suspension ar inspection. The filing of an appesl does not stay the effectiveness of a suspension, The compieted inspection form is a public document that must be made available fo any person

who requasts it under the proviston of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
ftem / Location Temp {°F} item / Location Temp (°F) Se rvn’:e

2 %{ Dfp{:) (‘p{\\e,/ L’D”“ 139 Scheduled

Return

o 1261 Fid Pl Rvw
F ey E—l 130 Complaint
13301 lliness / Injury
134 ] Permit Inv.
136 (] Field Education
1270 Pre-Operat.
1060 HACCP
()

Results

01 [ Satisfactory
_____________ OBSERVATIONS and CORRECTIONACTIONS | :
OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory

Rern Number Violations cited In this area must be correctad with the time frame specifled. Points | g3 Complete

—

2108 ‘\\Cﬁj ey S*\—Y“‘)E = |0 o Incomplete

Action
04 [ Suspend
pproved
10 Disapproved
26 [ Follow-up Req'd
U

Meals Served
6020 [ Breakfast
6025 (] Lunch
6030 CJ Dinner
6035 [ Cater
6040 ther

Meal Observed
6045 [ Breakfast
6050 (] Lunch
60585 (3 Dinner
6060 [ Cater

6065 K)bther

Red Grffical Points
Blue Peints

Comments 5

Total Points

®

Based on an inspection this day, the above itams are viclations, 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
tequirements 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 i an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total peints, The health cfficer will provide an opportunity for an appeal on the 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 suspension or inspection. The filing of an appeal does not slay the effectiveness of a suspension, The completed inspection form is a public document that must be made avaitable to any person
wha requests it under the provisicn of the Right to Know Law.
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