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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iillness or injury.

Service

Circles Indicate compliance status {IN, OUT, N/O, N/A) for each itam. 128 cheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspaction R = repeat violation | 129 Return
Compliance Status Compliance Status cof R[pTd 126 [0 Fld Pt Rvw
Demonstration of Knowlfedge Potentia azardo 004 e/Tempe 1300 Complaint
0100 (IN OUT PIC certified by accredited program, cr compliance 1600 [IN OUT N/& NG| Proper cooling procedures D} ofa| 1330 llness/ fnjury
e “F";‘l‘d Cv:di“’g“;ec‘ answeffs — == 1710 |IN OUT N4 WO |Proper ho holding femperatures {<130°F) 0] 0[25]134 0 Permit Inv.
2 . m%rwe;rkearrs i%f;l;rgrgnl or all food workers, 5| |1720INOUT NA NiO |Proper hot holding femparatures o0 5{136 0 Field Education
(between 130°F 10 139°F) 1270 Pre-O t
ployee 1806 [IN QUT Na NiO | Proper cocking lime and temperature RIINIES re-Uperal.
0300 [IN OUT Praper ll worker practices; no il workers present, |0 [ 3|25 | 1906 |IN CUT NA NG | No rooem temperalure storage; proper use of time | L1 | L] 25 108 ] HACCP
raper raporting of illness as a control, procedures availagle O
FPreve g Conta ation by Hand 2000 |IN OUT WA NiO [ Proper reheating procedures for hot holding OJ0)15 Results
0400|IN QUT N0 | Hands washed as required O [O]15] f2110]iN OUT WA [Proper cold holding temperatures (> 45°F) D|dj10 .
0500 IN OUT Nt NiQ { Proper methods used to prevent bare hand contact |0 | O| 15 [ [2120[IN oUT N Proper cold holding femperatures Ojajl s 01 0 Satls}'{fmtory
with RTE foads {between 42°F 1o 45°F) 02 0 Unsatisfactory
0600 | IN QUT Adequate handwashing facllities O {DO[10] [2000][IN QUT NA Accluratletlhermurpeter rpoﬁiléied and used to oj0op 5103 Comple[e
A o . e e A erated evalual
pproved So olesome, Not Adultera et lemperalure O 04 11 incomplete
0700 [IN ouT Food obtained from approved source 0]10] ., Consumer Advisory 0
0800 IN CUT Water supply, ice from approved source O|o 'N OUT NiA E;";;U%‘I’("Zu{"eg :‘d"is"“’ postad for raw or ﬂﬁ
- - ed foo
0900 [IN OUT KA NO | Proper washing of fruits and vegetables 10 H
o5 TG z P il g . 010 Highly Susceptible Populations Action
‘oed in good condition, sale and unadulterated; [WRERNRL] ‘ ; — 040 8 d
appraved additives IN OUT Ni& | Pasteurized foods used as required; prohibited ﬁﬁﬂ uspen
1100 [IN OUT Proper disposition of returned, previously served, (0 [ CI [ 10 foods notofered 07 Approved
unsals, or contaminated food Chemical 10 Disapproved
1200 [IN QUT N/A N/ | Proper shellstock identification; proper parasite O|0Of 5| {2500 N out Toxic substances properly identified, stored, used [ O | D1 10} 26 [ FO"OW-Up Heq' d
. destruction procedures for fish Conformance with Approved Procedures O
|Prolect|0n from Cross Contamination 2600 |IN OUT MA Compliance with risk control plans, variances, or
1300 | IN OUT NiA Food contact surfaces used for raw meat 0)0j1s mabile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 {IN OUT NiA | Variance obtained for specialized processing ol ol Meqls Serve
1400 | IN OUT NA Raw meals below or away irom RTE food of(al s methods (e.g., AOP} 6020 Breakfast
1500|IN OUT NiA N | Proper handling of pocled eggs 0|10] 5 802 ‘Lunch
T ow R 0 6030 X4 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 Other
CDI| R |PTS 5
cod pe & e Contro Utensils and Equipment Meal Observed
2800| Food received af proper temperature O [0 [5 | |4000{ Food and non-food suiaces properly used and constructed: OJ10]s
2900 Adequate equipment ior temperature conirol o|d]s deanable : __
3000 Froper thawing mefhods used Olafa 4100 ::;r::?psshglvga il;ztﬂllg':: ﬂ?s;;etfrly installed, maintained, used; 0|0
Hele] Lf[2 atlor 4200 | Food — contact surfaces maintained, cleaned, sanitized [mR ™
3100| Praper labeling, signage 0 1015 | (7360 | Nan-food — contact surfaces maintained and clean Do
Protection from Cor : Physical Facilities 6085/L) Other
3200 Insectﬁ. rodenis, anitmals .mt present; entra‘nce °°""°"f’d d]oys 4400 Plumbing properly sized, installed, and maintained; proper backflow (O | 01 [ & |fed Critical Points
3300 Potentiaf food contamination prevented during preparation, O|a)s devices, indirect drains, no cross-connections
st.or.age, display 4500| Sewags, wastewaler properly disposed gjadls
3400) Wiping cloths proper fy used, 5?"’9‘1 O[O 15 | [300[ Tolet faciiies properly constructed, supplied, cleaned 0|07 -
3500} Employee cleanliness and hygiene O |0 |3 | [5750] Garoage, refuse properly disposed; faciiies maintained O [T | 3] {Bue Pynis &
3600 0' fasting, drinking, or fcbacca use Ljoys3 4800 | Physical facilities properly installed, maintained, cleaned; D02 \ \
Proper Use of Utensils unnacessary perscns excluded from establishment
3700/ In-use utensils properiy stored 1013 | ]4900| Adequate venlilation, lighting; designated areas used 010 2 |[Total Poir
3800] Utensits, equipment, linens properly stored, used, handled O [0 ]a ] |5000| Pesting of permit; mobife establishment name easily visible o(0o|ea ﬁ \ ]
3900[ Single-use and single-service articles properly stored, used ERIER K

Based on ar inspection this day, the above items are violations, which must be corrected in the time specified by she health officer. A food estabishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not carrected 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 points or if there are 101 or mere fotal points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a writien request is filed with the health
afficer within ten (10) days cf the suspensicn er inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a publie docurnent that must be made available to any person
who requests it under the provision of the Right to Know Law .
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Based on an inspection this day, the abave tams are violations, which must be corrected in the ime specified by the health officer. A foed establishment parmit may be suspended without waming, notice or hearing if the
requirements of the food cods and/or directives of the health officer are not mat or if violations are not corrected in the time stated in this rapart. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points of if there ara 104 or more total points. The health afficer will provide an oppartunity for an appaal on the validity of 2 suspension or the findings of an inspection report if a written request is filed with the health
officer within tan {10) days of the suspension or inspection. The filing of an appeal does nct stay th effactiveness of a suspension, The completed inspection form is a public document that must be made availabla to any person

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