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Sanitation Survey Report

Food Inspection Program
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IN = in compliance  OUT = not in compliance

ngh Risk Factors are |mproper practrces or procedures ldentifled asthe most preva[entcontnbutmg factors of foodborne illness or mjury
Circles indicate compliance status {IN, OUT, N/Q, N/A) for each item.

N/O = not observed  N/A = not applicable

CDI = corrected during inspection

ness Nam Operator Phone:
iﬁt\\é\ @OD Kee, YOen MaA \| Ha hv\é ()
dress eatr‘ Chelckouts
CI9 Pricecraier Pendt, New Oxfoct, P4 720 |
General Health Record ID Date EHS | Activity Time Travel Time

m

1Service

12844 /Scheduled
R = repeat violation | 1294.] Return

Compliance Status
Demonstration of Knowledge -

PIC certified by aocredltedprogram or compl:ance

new food workers trained
osco{Nour
_ proper reporting of Iiess
Pre 'ventlng COntammaIzon by Hands

0100 |IN OUT
with Code, or correct answers
0200 | IN OUT Food Worker Cards current for all food workers; 00l s

Proper ill worker practices; no ifl workers present:

| Approved Source, Wholesonie, Not Adulterated

0400]IN OUT NIO|Hands washed as requued U

0500 {IN OUT Ni& NIO | Proper methods used to prevent bare hand contact [ [0 ] {01 15
with ATE loods

0600 |IN OUT Adequale handwashing facilities giajie

Compliance Status

126 [J FId Pl Rvw
} 130 0 Complaint

eva[uate temperature of PHF

IN DUT Na’A N Proper ooollng prpcedures 010 133 ] Hlness / injury
1710 [IN QUT N4 NIO | Proper hot holding temperatures (<130<F) O 0251134 ] Permit Inv.
1 i § i '
720 |IN OUT NA NIO (F:jrgtpféet:‘ogggtjcér;g gesrgEFe)ratures 010 51136 ] Field Education
1800 |IN OUT Ni& NfO | Proper cocking time and temperature a1 0)es 1270 Pre-Operat.
1900 [IN QUT Nf& N/O{No room temperature storage; proper use of time  { (J | (1] 26 106 [J HACCP
as a controf, procedures available O
2000 ;iN OUT Ni& NIO | Proper reheating procedures for hat holding i L[ 15 R
2110 }IN OUT NfA Proper cold holding temperatures (> 45°F) Ol10j10 esults .
2120 |IN OUT Nia Proper cold holding temperatures aff s 01 O Satlsfectory
(between 42°F fo 45°F) 02 {J Unsstisfactory
2200 |IN QUT N Accurate thermometer provided and used to D19 5103 Complete

s 04 £ Incomplete

desfruction procedures for fish
Protection from Cross Contamination

[Conformance w1th Approve

0700 | IN OUT Food obtained from approved s0UrCe i O . d 15 L o T e n T D
0800 |IN OUT Waler supply, ice from approved source 10 2300 tN OUT Nf‘ Proper ConsumerAdwsory posted for faw of glgys
0900 |IN OUT NA N0 | Proper washing of frults and vegelables SRIEIEE ””deme‘j oocs == Action
1000 IN OUT Zggfol\?egoaodddtlztmcéitlon, sale and tnaduferated; O [0} 240 IN OUT J"A Pten fas reqm, poibile 1 04 D Suspend
1100 IN OUT Proper disposiian of returned, prewously served, oo toodsnototfered 07 Approved
: unsafe, or contaminated food [Chemlcal 10 Disapproved
1200 [IN OUT NiA N0 | Proper shellsteck identification: proper parasie |0 { 1] & EEI- 26' [J Follow-up Req'd

O

Meals Served
6020 [ ] Breakfast
6025 [ Lunch

: . 2600 |IN OUT N4 Compltanoe with risk controlplans variances, or
1300 N OUT NiA Food contact surlaces used for raw meal Cl1Ols mobile unit plan of eperation
: thoroughly cleaned and sanitized 2700 {IN QUT Nis Variance obtained for specialized processing 1y Of 10
1400 [IN OUT N/ Raw meals below or away from RTE food Uil methods (e.g., ROP)
1500 1IN OUT N/& NIO | Proper handling of pooled eggs g

Low FhskFactors are preventwe measures to ccmtrol the addrtron of pathogens chemros andphysrcalobfects mtofods
Circled points indicate items not in compliance.

6030 [J Dinner
6035 [J Cater
6040 ther

Food Temperature Control

Utensils and Equipment _ : _
Food and non-food sufaces properly used and constructed

Meal Observed

2800| Food received al proper temperature O ld 4000 D|ICIS
2900 Adequate equfpmz,'ntpfor temperature control N cleanable 6045 D Breakfast
3000] Proper thawing methods used 10 4100 ?Narewashmg flacllihesgroperly installed, mamtarned used; ofld 6050 D L.unch
el 1o i est sirips available and used ‘ _ 5 6055 D Dinnar
4200 [ Food — contact surfaces maintained, cleaned, sanitized g1y s
3100] Proper labeling, signage 0 0[5 4300 | Nen-feod — contact surfaces maintained and clean 00 6060 D Cater
srotection fro ontaminatic Physical Facilities ' B 6065 ther
3200 Insects, rodents, animals not present; entrance conlrolled D08 4400 | Plumbing properly sized, installed, end maintained; proper backflow | [0 } 1§ 5 | {Red Crifical Points
33001 Potential food contamination prevented during preparation, (Ois davicas, indirect draing, no cross-connections -
storage, display 4500{ Sewage, wastewaler properly disposed O] s /“O
3400; Wiping cloths properfy used, stored D 18 [5 | [4500] Toilet facitties properly constructed, supplied, cleaned GO} s
3500; Employee cleanliness and hygiene oio]s 4700 Garbage, refuse properly disposed; facilities maintained A ! Biue Pg
3600| Proper ealing, tasfing, drinking, or lobacco use EJ“@___B_,_ 4800 Physical facilities properly installed, maintained, cleansd: (o2 '-
Proper Use of Utensils . ' unnecessary persons excluded from establishment
4700| In-use utensils properly stored M [ 4900 | Adequate ventilation, lighting; designated areas used 0181 2§ |Total Poirits
3800 Utensils, squipment, inens properly stered, used, handled AEIRE 5000 | Posling of permit; mobile establishment name easily visible gio U
39001 Single-use and single-service articles properly stored, used (03 :

Based on an inspection this day, the above items are violalions, whick must be corrected in the time specilied by the health cfficer, 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 met or if violations are not corrected in the time stafed in this report. The permit will be suspended if an imminent hazard exists or thare are 75 or more
red critical points or if there are 101 or more total points. The health officer will provide an opporiunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the heaith
officer within ten (10) days of the suspension ar Inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspeclien ‘0} is a public document that must be made available to any person

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