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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compliance.
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Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be su5pended without warning, nolice or hearing if the
requirements of the food code and/or directives of the health officer are not met or f viclations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists orthere are 75 or more
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