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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. Se%e

Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128¥%L Scheduled
IN=in compliance OUT = not In compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during inspection R = repeat violatlon | 129 Return
Compliance Status : 126 ] Fld PI Rvw
130 0 Complaint

Compliance Status

Potentially Hazardous Food Time/Temperature

'Demonstration of Knowledge

PI certified by accredited program, or compliance 1600 |IN OUT NiA NG Proper cooling procedures O] G]%]133 0 lliness / Injury
:::dc‘;d‘: °’g°’;:°‘ a""‘"ef': — 1710 |IN OUT WA N | Proper hol hokding lemperatures (<130°F) O] 0)%]134 0 Permit Inv.
lorker Cards current for al workers; 3 . :
. ' 1720 [IN OUT N/A WO |Proper hot holding temperatures g(ay s
new food workers irained {bstwaen 130°F to 136°F) 13?8 EIEI%EdUC{Et'on
.Employee Health 1800 |IN OUT A& N0 |Proper coking fime and temperature MEE re-Uperal.
m Proper ill worker practices; no il workers present; 1900 |IN OUT N/A N/O { No room temperature sturage;Eroper useoftime (0| 025 106 ) HAGCP
proper rogorting of illness as a control, procedures available 0
Preventing Contamination by Hands 2000 [IN OUT Nia N0 | Proper rehealing procedures for hot halding 00|15
NOUT__ NO|Hands washed s required i Results
Bquire 2110 |IN OUT NiA Proper cold holding termperatures (> 45°F) a[0f+w 01 [ Satist
06500 |IN OUT Ni& NG| Proper methods used to prevent bare hand contact |O [ O |15 | {2120 |IN CUT N Proper cold helding temperatures aq0| s atis ?Ctory
with RTE loods {between 42°F to 45%) 02 O Unsatisfactory
0600 [IN OUT Adequate handwashing facilities O (8]t} j2200 [N ouT NA Acclurate thermometer p;:ovHiln__:led and used to 0t0| 5(03 Complele
Apnroved So o olesome. Not Adulterated e n evaualetemperaluraui 04 Incomptete
0700 JIN OUT Food obtained from approved sourca olof,, onsumer Advisory 0O
0800 [IN OUT Water supply, ice from approved source clo "" OUT NiA Egmiégagi“fﬂo":é :"ViSOW posted far raw or ﬂﬁ
0500 |IN GUT N/A N [P hing of fruits and | H
1000 [N OUT ij;b;x:ﬁdmﬁ:s::fe :::el:::::herated' g S :g Highty Susceptible Populations Action
approved additives I ' 04 D Suspend
1100 (IN OUF Proper disposition of returned, previously served, (O | O] 10 07 Appl‘OVGd
unsafe, or contaminated food z 10 Disapproved
1200 [IN OUT N N Proper shelistock identification; proper parasite af(0oj s ‘m N GUT [ Toxic substances properly idantiied, stored, used [N [ (1] 10 o 1] Follow-up Req'd
destruction procedures for fish ~r rormance with Approved Procedures 0

Protection from Cross Contamination IN QUT N/A Com?liance with risk control plans, variances, ar
1300{IN OUT N/A Food contact surfaces used for raw meat mobile unit plan of operation
tharoughly claaned and sanitized 2700 [IN QUT NiA [ Vasiance obtained for specialized processing o] ofie

Meals Served

1400}IN OUT A [Raw meals below or away from RTE food 0|0 s methods (e.g., ROP) 6020 ‘E: Breakfast
1500 |IN OUT NiA' N/O | Proper handling of pooled eggs 0l0] s 5025 Lunch
Blue Low Risk Factors 6030 U 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
CDIl A |PTS CDI| R |PTY
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food received at 1 fu 5 { |4000| Food and nen-food su? Iy used and constructed; 5
receive! .a proper femperature 0o Food and on-food sufaces properly used and constructe gara 6045 [ Breakfast
2900] Adequate equipment for temperature conteot a|0|s
3000] Proper thawing methods used EIE 4100 | Warewashing facilities property installed, maintained, used; cfla 6050 Lunch
lest strips available and used 5 :
cod Ide alia — — 6055 1 Dinner
aror 4200 | Food — contact surfaces maintained, cleaned, sanitized Oo|dls
3100] Praper labeling, signage U 1D [5 | [3300] Non-laod — cantact surfaces mainlained and clean orafa 6060 [ Cater
Pratectian fram Co atio 6065 (0 Other
3200] Insects, rodents, anlrnlnls nat prosent; entrn.nce controllled Lofs 4400 Plumbing properly sized, installed, and maintained; proper backflow [ (] | O Red Critical Points
330¢( Patential fPﬂd contamination prevented during preparation, pDiatls davices, indirect drains, no cross-connections
5“?’:‘9‘ display 4500 | Sewage, wastewater properly disposed o[Oojfs \ O
3400} Wiping cloths pr?perly used, sfored O[OS | [2500] Tollet taciites propetly constructed, supplied, cleaned EEE _
3500] Empioyes F'““"“fss a"F‘ h?'gwne 0 10 )3 | [4700] Garbage, refuse properly disposed: faciities maintained O 0f s |{BuePaints
3600] Proper eating, tasting, drinking, or tobacco use J 1L 13 | (3500 [ Physicalfaciiies properly inslalled, maintaired, cleansd; =IEIE
Prope B Q e unnecessary persons excluded from establishment
3700| In-use utensils praperly storad olals 4800| Adequate ventilation, lighting; designated areas used O 10| 2| lTotal Points
3800| Utensils, aquipment, linens properly stored, used, handled O 10 [3 | |5000F Pesting of permit; mobile establishment name easily visible gjofz \ O
3800 Single-use and single-service articlas properly stored, used O[oj}3

Based on an inspection this day, the abave items are violaions, which must ba comected in the time specified by the health officer. A facd establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if vialations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists of thara are 75 or more
red critical paints o if there are 101 of more lotal points. The health officer will provide an oppartunity far an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the healtk
officer within ten (10) days of the suspansion 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 person
whao requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
lem / Location Temp (°F) item / Location Temp (°F) | SerVice

128 cheduled

Har Hod Ghoye. i 022 120CT Return_

W
Hol How }(0(00 - 130% Complaint

13301 /Inj

Coder 5] 13401 Permitinv.
136 [ Field Education
127} Pre-Operat.
1065 HACCP

Results

01 [] Satistactory
ONS and CORRECTIONACTIONS | :
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory

item Number Violations cited In this area must be corrected with the time frame specified. Peints ip3 Complete
20N oheted (hemica ) fotles, 1|04 B incompite

Action

04 [ Suspend

07 pproved

10 "] Disapproved

26 [ Follow-up Reqd
(]

Meals Served
6020 K, Breakfast
6025 unch
6030 Dinner
6035 [ Cater
8040 O Other

Meal Observed
6045 [ Breakfast
6050 ‘ﬁunch
6055 [ Dinner
6060 (3 Cater
6065 (3 Other

Red Critical Points

O

Blue Points

Totﬁl@nts
Basad on an inspaction this day, the above items are viclalions, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without waming, nofica or heating if the
requirements ol the food code andior directives of the health officer are not met or if violations are not corrected in the tme stated in this report, The permit will be suspsnded if an imminent hazard exists or thers are 75 or more

red critical points or if there are 101 or move total points. Tha health officer will provide an apportunity for an appeal on the validity of a suspensian of the findings of an inspection report if a written request is filed with the health
officar within ten (10) days of the suspension of inspection. The filing of an appeal does not stay the effectiveness of a suspension, The complated inspection form is a public document that must ba mada available to any person

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