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Red High Risk Factors .
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foadborne illness or injury, Service
Circles indicate compliance status (IN, OUT, N/O, N/A} for each item. 128 cheduled
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 Cornpliance Status col| Rlprd 126 0 Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130 0 Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT N N0 [ Proper cocling procadures 0] D[40]133 (1 lliness / Injury
T :““dc\:dek °’g°’:’°‘ ““5“‘:;5 —— e 1740 |IN GUT N N1D | Proper hot holding temperatures {<130°F) O 0[2]134 [ Permit Inv.
e food workers tained o 0c WATKEIS; 1720 [IN OUT M NiD (Pbrg&e;ell‘og ggL‘lﬂ_jTg %rggf?);azures 0| 0| 5/136 0] Field Education
eyl 1800 JIN OUT NA NKO [Proper cocking time and temperature 0] 025 12700 Pre-Operat.
03001 IN QUT Proper ill worker practices; no il workers present, | (2 | (1] 25 | (1900 |IN OUT N NXO [ No room temperature storage; proper use of time | [ | | 25 106 ) HACCP
roper reporting of liness as a control, procedures availaEle 0
Preve g Lonhia alion b =iz 2000 |IN OUT NiA NIQ | Proper reheating procedures for hot holding O13df15 Results
0400)IN QUT  Ni0 |Hands washed as required O 10115 [2110[IN OUT Ni& Proper cold holding temperatures (> 45°F) O|0fio .
0500 {IN QUT N'A Ni0 | Proper methods used to prevent bare hand contact (O | | 15 [ (2120 [IN 0UT NA Proper cold holding temperatures ojaf s 01 0 SatISfE,"Ctory
with RTE foods {betwaen 42°F o 45°F) 02 O Unsatisfactory
0600 {IN OUT Adequate handwashing facilities 0 §0] 10 (2200 |IN GUT Nt | Accurate thermometer provided and used to 0j0| 503 Complete
Approved Source olesome, Not Adulterated evaluate lemperature of PHF 04 Incomplete
0700 [IN OUT Food obtained zom approved saurce D]0] C°"5”"‘e' Advisory 0
0800 |IN OUT Walr supply, ice irom approved source Olo Proger Consuumer Adsisery pasied fo ew o ﬂﬁ.
0800 [IN GUT NA NIO [P ting of fruits and tabl 0 :
rope.rwas ing o »r»msan vegetables . g0 Highly Susceptible Populations | Action
1000 [IN OUT Food in good condition, sale and unadulterated; a1 e 04 0 S d
appraved additives W I¥ OUT NiA | Pasteurized foods used &s required; prohibited ﬁﬁﬂ uspen
1100 [IN OUT Proper disposition of returned, previously served, (DO [ O 10 foods not affered 0 Approved
unsale, or contaminated food Chemical Disapproved
1200 |IN OUT Ni% NiO | Praper shellslock identification; proper parasite olo (2500 [N QUT [ Toxic substances properly identtied, stored, used | O | O 16] 26 O Follow-up Req'd
desinuclion procedures for fish Conformance with Approved Procedures [ 0
Protection from Cross Contamination :
N N QUT WA Compliance with risk control plans, variances, or
1300 JIN OUT Nk Foed contact surfaces used for raw meat mobife unit plan of cperation Meals S d
thoroughty cleaned and sanilized 2700 [IN QUT Ni& |Variance obtained for spacialized processing 0| o|| vieals Serve
1400[IN QUT WA | Raw meats below or away from ATE food clOf s methods {e.g., ROP) 6020 O Breakfast
1500 [ IN QUT Ni& NG | Proper handling of pooled egas 0|0 s 6025 Lunch
Blue Low Risk Factors 6030 x5~ Dinner

Low Risk Factors are preventive measures to control the addition of pathegens, chemicals, and physical objects into foods,
Circled points indicate items not in compliance.

60350 Cater
8040 Other

CDI| R |PTS CDI| R |PTS
Food Temperature Control Utensils and Equipment Meal Observed
2B00| Foed recsived at proper temperature O jO |5 | {4000 Facd and ncn-food sufaces properly used and constructed; 0|0o|s
2900( Adequate equipment for femperatire contral 0|0]5 cleanable o 6045 [J Breakfast
3000| Praper thawing methods used ol a 4100 lWarewgshing lacilities properly installed, maintained, used; 0|0 6050 Lunch
est strips available and used 5 6055 Dinner

COC 1C g 4200 Food — contact surfaces maintained, cleaned, sanitized alols
3100| Proper labeling, signage O [0 [5 | [4300] Noroad — ceniac surfaces maintained and clean o[o[s|8060 Cater
Prote O O onla 0 D 3 3 - 6065 D Othel'
32001 Insects, rodents, animals ot prasent; entrance confroflad D 1015 | F4400| Pumbing properly sized, installed, and maintained: proper backflow | L1 | 03 | 5 | [Red Grifical Paints
3300 Potential lood contamination prevented during preparation, Oi0¢}s devices, indirect drains, no cross-connactions

storage, display 4500 | Sewage, wastewater properly disposed o|0fs O

3400§ Wiping cloths properly used, stored B |00 [5 | [2500] Toilet facilities properly constructed, supplied, cieaned EIRE
3500; Employes cleanliness and hygiene 01013 ] [F Garbage, refuse properly disposed; facilities maintained olos|[® 2
3600| Proper ealing, tasiing, drinking. or lobacco use ojojs 4800| Physical facilities properly installed, mainiained, cleaned; g10fe2
Prope e 0 z unnecessary persons excluded from establishment
3700 In-use utensils properly stored [ERInBE 4900 | Adequate ventilation, lighting; designated areas used O d| 2 {|Total Poipts
3800 Utensils, equipment, linens properly stored, used, handled Olo]la 5000 Posting of permit; mobile establishment name easily visthle ooz 7 2
3900} Single-use and single-service arliclas propetly slered, used O|o]3 v

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended wittiout watning, nofice or hearing if tha
requirements of the food code andior directives of the health officer are not met orif violations are not corrected in the fime stated in this repert, The permit will be suspended it an imminent hazard exists o thera are 75 or more
red crifical points orif there are 10 or more tofal paints. The health officer will provide an epportunity for an appeal on the validity of a suspensien or the findings of an inspection repert it a written request s filed with the health
officer within fen {10} days of the suspension ot inspection. The filing of an appeal does not stay the effectiveness of a suspension. The cempleted inspaction formi s a public document that must be made available to any person
who requasts it undar the provision of the Right to Know Law ,
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OBSERVATIONS and CORK=C [ON ACTIONS _ g; 8 LSJﬁ‘sI:ft?s(.:ft:crt&;ry

ltem Number Violations cited in this area must be corrected with the tima frame specified. Peints 103 Complete

U0 Rovoon of W W pZer needs cleaned > |04 (3 Incomplete
URDEDOES neert cleaned AinfY0rZer 43 2 o
3\&) Uﬂ\&b@\ed TR LKA ]dY PYQP\D\JO%Y'\ W\ 6 04 [ Suspend
(200 Fon arlis need Qeoned v dizea Conler [ |7 Boed
3
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Meal Observed
6045 (J Breakfast

6050 Lunch
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|Red | Points
|Blus Poipts
Comments _2

Total Points

Based on an inspaction 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 food code and/or directives of the health officer are not me or if violations ara not corracted in the time stated in this report. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical paints ar if there are 101 ar more total paints. The health officer will provide an appertunity for an appeal on the validity of a suspension or the findings of an inspection raport if a written request is filed with the health
oHficar within ten (10) days of the suspension or inspaction. The filing of an appeal doss not stay the effectiveness o & suspension. The completed inspaction form is a public document that must be made available 1t any person
who requests it under the provision of the Right to Know Law.
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