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ngh Risk Factors are improper practlces or procedures identified as the most prevalent contnbutmg factors of foodborne |l|ness or mrury Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 A)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
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Demonstration of Knowledg 3 :
0100 |IN OUT PIC certified by accredited program, or compliance 1600 IN OUT NA NO Proper coolrng procedures v

with Gode, o correct answers 1710 |IN OUT NiA_NIO | Proper hot holding femperatures (<130°F)
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as a control, procedures avaifable O
2000 {IN OUT N/A NIO | Proper reheating procedures for hot holding 15 it
INOUT N |Hands washed as reg requrred 2110 [IN OUT NA Proper cold holding temperatures (> 45°F) 10 Results .
0500 [IN OUT NiA NIO | Proper methods used to prevent bare hand contact |0 | 0| 15 | (2120 {IN OUT NiA Proper cold holding temperatures 5 01 [0 SatISf?Ctory
with RTE foods {between 42°F to 45°F) 02 O Unsatisfactory
IN OUT Adute handwashmg faciliti IN OUT N/A Accurate thermometer provided and used to 5103 Complete

evaluate temperature of PHF 1104 lncomp!ete

0700 [N ouT Food obtained from approved source o0 15 | e N

0800 |IN OUT Water supply, ice from approved source 00 2300 | ﬁﬁl

0900 [N OUT N/A N/O | Proper washing of fruits and vegetables O|0f10] g undercooked foods Action

1000 (IN OUT ggsgorr\egoaodddﬁ&rgnlon, safe and unadulterated; giajgio O 4 D Su spen d

1100 |IN OUT Proper disposition of returned, previously served, |0 | 010 | oppmt e e 07 Approved

unsafe, o contaminated food ‘Chemlcal i Dlsapproved

1200 |IN OUT NiA NiO | Proper shellstock identification; proper parasite D|ayl s EIEI- 26 0 Follow- -up Req'd

U

destruction procedures for fish

[Conformance W|th Approved Procedures

Protaction from Cross M—'——; RE TR IN OUT N/A Complrance with risk control plans, variances, or

1300 |IN OUT N/A Food contact surfaces used for raw meat 0iajs mobile unit plan of operation Meals S d
thoroughly cleaned and sanifized 2700 N OUT NA___ | Variance obtained for specialized processing 0| 0[10| Vieals serve

1400 |IN QUT NiA Raw meats below or away from RTE food 0j0] 5 methods {e.g., ROP) 6020 [ Breakiast

1500 {IN OUT N/A N/O | Proper handling of pooled eggs o0l s 6025 Lunch

6030 "L} Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 [ Other
nperature Contral B RTINSl ical Observed
d at t t d1(5 Food and non-food sufaces properly used and constructed; 0o
Food receive .a proper temperature o property 6045 D Breakfast
2900) Adequate equipment for temperature control 010]s .
55501 Proser thawing methods used 0 13 | |4100| Warewashing facilifes properly installed, maintained, used; oi|a 6050 Lunch
10p . . test strips available and used 5 6055 1 Dinner
Food lde“t'f":t'o . | 4200 Food — contact surfaces maintained, cleaned, sanitized ol0ls
3100] Proper labeling, signage L _| 4300 ) Non-food — contact surfaces maintained and clean olajs 6060 Cater
Protection from Contamination al Ea . 6065 [J Other

228 Insects, rodents, animals not present, entrance controlled 00 4400 | Plumbing properly sized, installed, and maintained; proper backflow { O 11| 5 | {Red Citical Points
3300 |\Potential food contamination prevented during preparation, g0 devices, indirect drains, no cross-connections

|/ storage, display 4500 | Sewage, wastewater properly disposed Ol0ys
3400 | Wiping cloths properly used, stored g|aj|s 4600 | Toilet facilities properly constructed, supplied, cleaned Oioys -
3500 Employee cleanliness and hygiene o]0 4700 | Garbage, refuse properly disposed; facilities maintained O [0 3 | |Blue Points
3600/ Proper eating, tasting, drinking, or tobacca use D [0 [3 | [4800] Physical facilities properly installed, maintained, cleaned; 0ijajlez 31
Prope eo c unnecessary persons excluded from establishment
3700] in-use utensils properly stored Olgls 4900 Adequate ventilation, lighting; designated areas used 01012 ]|]Tg ints
3800 Utensils, equipment, linens properly stored, used, handled olols 5000 Posting of permit; mobile establishment name easily visible Ol0]2 q‘%\
3900 Single-use and single-service articles properly stored, used D03

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 without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if viofations are not corrected in the time 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 total points. The heaith officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report it 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 effectiveness of a suspenslon The completed inspection form is a public document that must be made available to any person

who requests it under the provision of the Right to Know Law . N
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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 without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met o if violations are not corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists orthere are 75 or more
red critical points or if there are 101 or more total points, The health officer 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
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