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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 iliness or injury. Service
Clrcles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12?‘%cheduled
IN = in compliance  OUT = notin compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12 [JJ Return
Compliance Status Compliance Status coff r[pr4 126 (] Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature il 130 (] Complaint
PIC certified by accredited program, or compliance 1600 [IN QUT N/& NIO | Praper coaling procedures D{oO[%[1330 llness / Injury
with Code, or correct answers T71€ | M OUT W N0 | Proper hot halding lemperatires (<! 30°F) Ol 012|134 ] Permitinv.
0200(IN QUT ﬁg&d&gﬂ:&rﬁj&d; :ilf:':gm for all food workers; O10¢ 5| [1720 [N 0w A WO f,;:ﬁ;;ﬂ 28!:?:"}3 11&3?3;;“”93 G| 0] 51136 (0 Field Education
proyee Hea 1800 {iN OUT N/A NIC | Proper cooking time and temperature O(0f2 1270 Pre-Operat.
£300 IN OUT Proper ill worker practices; no ill workers present; |0 | 0§25 | [1900 [N OUT MA WO |No roam temperalure storage; proper use oftime | O] D f 25 108 0 HACCP
proper reporting of illness as a control, procedures availagle 0
Preve g Lonta on b d 2000 {IN OUT W& N/G | Proper reheating precedures for hat holding gy0|1s Results
0400 [N OUT /0 [Hands washed as required O | O[15] j2110]IN 0UT Nia [ Propar cold holding termperatures (> 45°F) 0|01 01 [ Satisfact
0500 |IN OUT NiA NO | Proper methods used fo prevent bars hand contact [0 | 0| 15 | 2120 JIN OUT Nia Proper cold holding termperatures o|lo| s auls ?‘C ory
with ATE foods {between 42°F to 45°F) 02 [J Unsatisfactory
Q600 {IN CUT Adequate handwashing facilities 0J0 2200 |IN OUT NiA Accurate thermometer Frovided and used to oyof s{0 Comple[e
Approved Source, Wholesome, Not Adulterated eveluale temperature of PHF 0% O Incomplete

4700 fIN cUT Food obtained from approved source . 010 15 Consumer Advisory O
0800 |IN OUT Water supply, ice from approved source 0J]0 IN OUT NiA Proper C?‘“zu{“eéAdViSOW posted for raw or ﬁﬁﬁ
- - undercooked fcods
0900 |IN GUT NA NQ|P hi f ruits and tabl 10 0 N —— .
o A 0ji0 Highly Susceptible Populations |Action
1000 |IN oUT Faod in good condition, safe and unadullerated; o010 i i . 04 D S d
approved additives W IN OUT NiA | Pasteurized foods used as required; prohibited ﬂﬁﬂ uspen
1100 |IN QUT Proper disposition of returned, previously served, (O [ O 10 foods notoffer=d |07 Approved
unsafe, or contaminated food Chemical | 10 DisapproVed
1200 |IN OUT N NIO gro;l)er i‘»_hellstnckédemiﬁfga:io“:proper parasite oo 2500 |IN OUT Toxic substances properly idenfified, stored, used { 0 | (1] 10] 26 0 Follow-up Req'd
: o= ruClion procedures or s Conformance with Approved Procedures \ [
Protection from Cross Contaminalion 2600 |IN OUT N/A Corgrliance \Iuith l}'sk contral plans, variances, or
1300 [IN OUT NiA Food conlact surfaces used for raw meat mabile unit plan of operation
thoraughly cleanad and sanitized 2700 |IN OUT NiA | Variance obiained for specialized processing oLgf1e Meals Served
1400 (IN OUT WA |Raw meals below or away from RTE food glo| s rethods (e.9., ROP) 6020 U Breakfast
1500 [IN QUT N/A N | Proper handling of pooled eggs olal s 602 unch
Blue Low Risk Factors 603 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 603% (1 Cater
Circled points Indicate items not in compliance. 6040 [ Other

CDI| R PTS

Food Temperature Control Utensils and Equipment Meal Observed

oo

0|0

. test strips available and used

k Fand Identification Food — conlact surfaces maintained, tleaned, sanitized ojo
0|0

m' Proper labeling, signage . Elmn Non-food — cantact surfaces mainlained and clean 6060 D Cater

Protection from Contaminalion Bliysical Facilities 6065 [1 Other

/m Food received at proper temperalure 0 Food and non-food sufaces properly used and constructed; 6045 [ Breakfast
2906 Adequate equipment for temperature control D|O]s cleanable
3000| Proper thawing methods used O 4100 | Warewashing facililies properly installed, maintained, used; 6050 Lunch
6055/ Dinner

| n

3200} Insacts, rodents, animals not present; entrance controlled 0]|C 4400| Plumbing properly sized, installed, and maintained; proper backilow [ CJ | O | 5 | |Red Critigal Points
3300 Potential feod contamination prevented during preparation, O|1gls devices, indirect drains, no cross-connections

storage, display 4500] Sewage, wastewaler properly disposed oi0fs é
3400] Wiping cloths properly used, stored O |0 15 | [500] Tollet tacilties propery constructed, supplied, cleaned glofa -
3500] Employes cleanliness and hygiene o]0 4700 | Garbage, refuse properly disposed; facilities maintained Ojoj|s Blue Points
3600| Proper ealing, tasting, drinking, o tobacaa use O ]0 13 | [4800| Physical faciilies properly installed, mainlained, cleaned; ol{afea L()
Prope e o p unnecessary persons excluded from establishment p
a700| In-use utensils properly stored O |02 ]| 4900 Adequate ventilation, lighting; desigrated areas used O [0] 2 | [rotal Ppints
3800| Utensils, equipment, linens properly stored, used, handled 010 [a] |5000| Posting of permit; mobile establishment name easily visible Df0ofz2 '\ i
3900 Single-use and single-service articles properly slored, used J|0fs

Based cn an inspection this day, the above jtems are violalions, which must be carracted in the time specified by the health officer. A food establishment permit may be suspended without warning, netice or hearing it the
requirements of the food code and/or directives of the health officer are not met or il viclations are rot corrected in the fime statedinfhis report, The pesmit wil be suspended if an imminent hazard exists or there are 75 or mare
red critical paints or if there are 101 or more tatal points. The health officer will provide an opportunity for an appeal on the valigity of a Sugpension or the findings of an inspection report if a written request is liled with the health
officer within ten (10) days of the suspensien ar inspection. The filing of an appea does not stay the effectiveness of a suspen&jon. The coMpleted inspection form is a p@c 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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Meals Served
6020 (O Breakfast
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6045 (J Breakfast
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6065 (J Other
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Based on an inspection this day, the above items are violations, which must be corrected in the ime spedified by the health officer. A food establishmant permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer ara not met or if violations are not corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mere
red critical paints or if there are 101 or mara total points. The health officer will provide an appariunity for an appeal on the validi suspension or the findings of an inspaction report if a written request is filed with the health
afficer within ten {10) days of the suspension or inspection. The filing of an appeal does not stay the eflectiveness of a suspansick). Thé\completed inspection form is a public document thal must be made available 1o any person
who requests it under the provision of the Right to Know Law, ﬂ D\
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