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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Citcles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled

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
Demonstration of Knowledge

PIC certified by accredited program, or compliance
with Code, or correct answers

4200 IN QUT Food Worker Cards current for all focd workers; Of0] s
new Jood workers #rained

0300 (IN OUT Proper ill worker practices; no ill workers present,  F0 [ O 25

roper reporting of illness

0400 {IN OUT  N/O|Hands washed as required D{d|15

0500 N OUT KA NIC | Proper metheds used to prevent bare hand confact [0 | O [ 15
with ATE focds

0600 IN OUT Adequale handwashing facilities g10f10

Approved Source, Wholesome, Not Adulterated

0700 |iN OUT Feod oblained from approved source Q10 5

0800 |iN OUT Water supply, ice from approved source 010

0900 |iN OUT N/A N/O | Proper washing of Iruits and vegetatles g|gjie

1000 [IN QUT Feod in good cenditicn, safe and unadulterated; INE RARIi]
approved additives

1100 |IN OUT Proper disposition of returned, previously served, [0 ] (0| 10
unsafe, or contaminated focd

1200 |IN OUT Wi NiG [ Proper shellstock identification; proper parasite ool s

|Protection from

1300 |IN QUT NA

destruction procedures for fish
Cross Contamination

Food contact surfaces used for raw meat
tharoughly cleaned and sanitized

1400 | IN QUT NA

Raw meals below or away from RTE fosd

1500 | IN QUT Ni& NO

Proper handling of pooled eggs

Compliance Stalus

126 0 Fid Pl Rvw
1300 Complaint

IN OUT NiA NfO | Proper cooling procedures olo 1330 liness / Injury
1710 |IN OUT NiA N/O | Proper hot hotding temperaturas (<130°F) O] 0f2s]134 0 Permit Inv.
1720 [IN OUT NiA NiO (F’br:t;::;ehnoggggli:lr:g tiesggglralures 0| 0 51136 J Field Education
1800 |IN QUT N/A NQ | Proper cocking time and temperature J] 0|2 1270 Pre-Operat.
1800 [IN OUT NA N [No room temperature storage; Eroper use oftime O] Of25 106 0 HACCP
a5 a control, proceduras availabls [
2000 [IN OUT N/A NIO | Proper reheatlngl procedures for hot hol:nng O] a{15 Results
2110 |IN OUT NA Proper cold holding temperatures (> 45°F) Olaf .
2120 [IN OUT NA Proper cold holding temperatures g1al s 01 O Sahsfz_actory
{between 42°F to d5°F) 02 (0 Unsatisfactory
2200 [IN OUT WA Acclursiietihermor{leier ?mi":ied and used to a0y si03 Complete
avaluale lemperalure Q!
Consumer Advisory o4 O Incomplete
Proper Consurner Adviscry posted for raw or ﬁﬁﬂ
undercooked foods .
Highly Susceptible Populations Action
N P i o G 2™ o
foods not offered 07 Approved
Chemical 10 Disapproved

2600 (IN QUT NA

Tokic substances proparly idenéied, stored, used 1 0] O 10] g 1) Follow-up Req'd

Cunformance with Approved Procedures

Com?llance with risk coniro} plans, variances, or
mabile unit pfan of operation

0

2700 (IN QUT N/

Variance obiained for specialized processing
methods {e.g., ROP

5 Meals Served

] Low Risk Factors are preventive measures to control the addltlon of pathogens, chemicals, and physical cbjects into foods.

Circled points indicate items not in compliance.

ool
6020 (] Breakfast
6025 Lunch
6030 %J2Dinner
6035 Cater

Food Temperatu

re Control

- 6040 [0 Other
Meal Observed

2800 Food received at proper temperature 0|0 ood and non-food sufaces properly used and construgted; oja

25%0] Adequate equipment for temperafure control olojs _yAleanable _ : __ 6045 (] Breakfast
F7600| Proper thawing methods used Olots (7160 ;Nalre\:gshlng ‘f'acl:Jlllmes c|'Jmpedrly installed, maintained, used; oia 5 605 unch

. . st strips available and used _ 8055 Dinner
4200 | Food — cantact surfaces maintained, cleaned, sanitized gi0|s
3100) Proper labeling, signage [0 15 | [3300] Nonfood — contact surlaces maintained and clean orafa 6060 [J Cater
Protection from Co 0 ‘Physical Facilities BN 6065 ) Other
3200| Insects, rodents, animals ot present; entrance contralled Qojs 44001 Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | |Red Critical Points
3300| Patential food contamination prevented during preparation, g(0fs devices, indirect drains, no cross-connections
slorage, display 4500] Sewage, wastewaler properly disposed ofajls O

3400 Wiping claths properly used, stored O 015 | [4500[ Toilet faciities properly constructed, supphed, cleaned EE .

3500) Employee cleanliness and hygiene 0i0}s Garbage, refuse properly disposed; facilifies maintained 0J]0]3 Blua Fointg

3600/ Prope: eafing, fasting, drinking, or tobaccs use O {0 |3 | A 4500 |\Physical faciliies properly installed, maintained, cleaned; o{0of2 ) Z
Prope e 0 2 -t unnecessary persons excluded irom establishment

3700] In-use utensils properly stored olols 4900| Adequate ventiation, ighting; designated areas used O 10| 2 | [Total Paints

3800 Ulensils, equipment, linens properly stored, used, handled O[3 ] |5000| Posting of permit; mobile establiskment name easly visible Oofo|fz ) L

3900| Single-use and single-service articles properly stored, used 0]0)3

Based on an inspection this day, the above ftems are violations, which must be corected 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 andfor directives of the health officer are not met or i violalions ara not corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical peints or it there are 101 or more total points. The health afficer 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

ofticer within ten (10) days of the suspansion or inspection. The filing of an appeal dog;
wha requests it under the provision of the Right to Know Law .

stay the effecﬂvenessfa suspensicn. The completed inspection form is a public document that must be made available o any person
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General Health Record ID

Results

G ERYA e 01 [ Satisfactory
SRR LA * > 02 [ Unsatisfactory
Item Number Violations clted in this area must be corrected with the time frame specified. Points 03 Complete

B0 [Seed= on Dyep Caers neeol reglaced 04 L} Incomplete
49901 =k on WY LADGAYSE et vep\rcad Acti

LEDO &e) fc\bca \r“r"’\‘ =% ':SSRC/\\& I 04Ctll3°r!‘3uspend
200 | Nagcd Yhovmometer m Whielprig g

07 “t4 Approved
10 Disapproved
26 (J Follow-up Req'd
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Meals Served
6020 [ Breakfast
6025 B Lunch
6030 Dinner
6035 (1 Cater
6040 (J Other

Meal Observed
6045 [ Breakfast
GOSO‘QLunch
6055 [ Dinner
6060 O Cater
6065 ] Other

Red Critical Poinls

O

Blue Points

Gomments }Z

Total Points
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Based on an inspection this day, the above items are violations, which must ba carrected in the fime specified by the health officer. A lood establishment permit may be suspendad without warning, notice or hearing if the
requiremants of the food code and/or directives of the health officer ara not met or if viclations are not cartectedin the lime stated in this raport. The permit will be suspended if an imminent hazard exists or there are 75 or mere
red critical points or if ther are 101 or mora total paints, The health officar will provide an cppatiunity for an appeal on the validity of a suspension of the findings of an inspaction report if a writtan request is filed with the health
afficer within ten (10) days of the suspensien or inspection. The filing of an appeid? not ssayiha effectiveness of a suspansion. The completed inspectian form is a public document that must be made available to any persan

who requests i undar the provision af )t)fe Right to Know Law. i
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