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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 illness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled

IN = in compliance QUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129L] Return
Compliance Status Compliance Status cof R[pr4 126 (] Fld Pt Rvw

Demonstration ot Knowledge 3 azardo ood e/femperature 13000 Complaint

PIC certified by accredited program, or compliance 1600 [IN OUT N/ NO [ Proper coofing procedures %] 1330 lilness / Injury

with Code, or correct answers 1710 [IN QUT N/A NIO | Proper hot holding temperatures (<130°F) 25134 (] Permit Inv.
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: oo
0200 (IN ouT rfgg’dh“"fdf";ﬂgrf;ﬁ current forall food workers; 10 | D} 5 | 750 [ GUT A NO | Proper hot holding femperatures 0[] 51136 0 Field Education
{between 130°F to 139°F) 12700 Pre-O t
ployes He ] : ‘ 1800 [N QUT A NG| Proper cooking time and lempetature G|a]ss re-Upeéral.
0300 IN out Proper ill worker practices; no i workers present; [T | (0§25 | [1900 {N OUT NA WO | No room temperature slofage:groperusem ime [T O[2s 106 ] HACCP
ropar reporfing of illness as a control, procedures availabla D
Preve g Conta ation b and 2000 [IN OUT NiA NG | Proper reheating procedures for hot holding gJ410]15 Results
0400 |IN OUT N0 |Hands washed as required 01015 ] [2110]Nour 8ia  |Proper cold holding temperatures (> 45°F) O] Dj w0 .
0500 |IN OUT Kf4 N | Proper methods used to prevent bare haad contact (O J O 15 | [2120[IN OUT N [Proper cold holding temperatures 0]0| s 01 0 Satlsrfacmry
with RTE foods {betwaan 42°F to 45°F) 02 0 Unsatisfactory
0800 | Iy OUT Adequate handwashing faciliies [ 10 | |2200 [IN OUT WA | Accurate thermometer provided and used to o|o) s(03 Complete

evaluate fempaerature of PHF

Approved Source, Wholesome, Not Adulterated e : 04 0 incomplete
0700 I% OUT Food obtained from approved source O[O, | e Advisory 0
0800 IN OUT Water supply, ice from approved source al|0 IN QUT NA Pr?rer Cﬁ"iurﬂ;‘:é Advisory posted for raw or ﬁﬁﬁ
- - undercooke 3
:lsgg :: gUUTT NA NO :;c;ze.rwashmg oi.fr.ults and vegetables : Of0fio Highly Susceptible Populations Action
in good condition, safe and unadulterated; 0|gjo . . - 04 0] 8 d

approved additives W IN OUT WA [Pasteurized foods used as required; prohibitad ﬁﬂﬂ uspen
1100 |IN OUT Proper disposilion of returned, previously served, |0 | O] 10 foods ot affered 07 w Approved

unsale, or contaminated food Chemical 10 0 Disapproved
1200 |IN QUT WA N/O | Proper shelistock identification; proper parasite gorgl s

destruction procedures fof fish
Protection from Cross Contamination

12500 JN OUT [ Tic substances property identified, stored, used [ 1] O] 10] o5 O Foliow-up Req'd
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Conformance with Approved Procedures

2600 [N OUT N/A Compliance with risk conirol plans, variances, or
maobile unil plan of aperation

1300 [IN OUT N4 Food contact surfaces used for raw meat

Meals Served

tharaughly cleaned and saniiized 2700 [IN OUT NA [ Variance obtained for specialized processing Oyof1
1400 [IN OUT WA {Raw meals below or away from RTE food 0[0f s methods (e.g., ROP) 6020 [J Breakfast
1500 {IN OUT N/A N/O | Proper handling of pooled eggs a|gl s 6025 Lunch
Blue Low Risk Factors 6030 ¥ Dinner
Low Rlisk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objacts Into foods. 6035 ‘(] Cater
Circled polnta indicate items not in compliance. 6040 [ Other
COIj R JPTS COI R |PTS
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food received at proper temperature oo 4000 | Food and non-food sufaces properly used and constructed; of{ols
2800| Adequate equipmz:ip for tamfmarature centrol 0|05 cleanable e 6045 [) Breakfast
3000 Proper thawing methads used O 10 13 | |4100| Warewashing facilities praperly installed, maintained, used; O 605 unch
- test sirips available and used 5 6055 Dinner
0oL 'C C 4200 | Food — contact surfaces maintained, cleaned, sanitized o|dls
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Prote 0 0 0 O . 6065 D thef
3200] Insscts, rodents, animals not present; entrance contrlled 010]s " r—— PR - "
3300 Potential food contamination prevented during preparation, Ojo]s 1 s;m:?%rﬂﬁgce{ I;rglii:?higli‘rat:rsig::ergimtsm“' proper aclow 1 | 0| § | {Red Critai Poits
slorage, display 4500 | Sewags, wastewater properly disposed gJ0fs
3400) Wiping cloths properly used, stored oj0|s 4800 | Toilet tacilities proparly constructed, supplied, clsansd afadja -
3500) Employes cleanliness and hygiene 0|0 {3 | [4700] Garbags, retuse properly dispused, laciliies maintained T[] 3] [Ble Points
3600] Proper eating, tasting, drinking, or tohaceo use 003 4800 Physical facilities proparly installed, maintained, cleaned; ofo|ez
Proper Use of Utensils unnecessary persons excluded from establishment
3700} In-use utensils properly stored O 3 4900| Adequate ventilation, lighting; designated areas usad 01 G| 2| ITotal Polnts
3800 Ulensils, equipment, linens properly stored, used, handled O t0 |3 | |5000( Posting of permit; mobile establishment name easily visible (W] ¥ 2
3900| Single-use and single-seqvice articles properly stored, used 003 ]

Based on an inspection this day, the above items are viclaions, which must be carrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing i the
requirements of the food code and/or directives of the heaith afficer are not met or if violations are not carrected in the tima stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or it there are 101 or more total points. The health officer will provids an oppartunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the health
alficer within ten (10) days of the suspension or inspection. The filing of an appeal doas not stay the effectiveness of a suspension. The completed inspection form is a public document thet must be made available o any person
who requests it under the provision cf the Right to Know Law .
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Meals Served
6020 [ Breakfast
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Based on an inspaction this day, the above items are vialations, which must be corrected in the ime specified by the health oificer. A food establishment permit may be suspanded without waming, notice or hearing if the
requirements of the food code and/or directives of the health officer ara not met er il violations are not comected in the tima 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 more tofal paints, The health officer will provide an oppartunity for an appeal an the validity of & suspensian of tha findings of an inspection report il a written request is filed with the health
officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the effactivenass of a suspension, The completed inspaction form fs a public docurent that must be made avallable te any person
who requests it under the provision of the Right to Know Law.
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