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Red High Risk Factars

High Risk Factors are improper practices or procedures identitied as the most prevaient contributing factors of foodberne lliness or injury.
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item.

IN =in compliance  QUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat viclation
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Demanstration of Knowledge

Patentially Ha

Compliance Status
ardous Food Time/Temperature

39126 Fid Pl Rvw

PIC certified by accredited program, or compliance [ [CJ| & | [1600 [IN OUT W& NO [ Proper cooling procedures m]»]
witth Cade, or correct answess 1710 [IN OUT WA NO| Proger hot haiding temperatures (<130'F) BIEES
mdﬁfmfgfg current or all food workers 1720 [N OUT NA& NI m&e; ot holing %eé;%_e]ratures olgf 5
Employee Health 1800 |IN OUT N NiO | Proper coaking fime and temparature O] O] 28
ﬁﬁﬁ 1600 |IN CUT NA NID| No raom temperature storage; proper use of tme | 3| L1 25
proper reporting of illness as a control, procedures available
Preventing Contamination by Hands 2000 |IN QUT NA N/O [ Proper reheating procedures for hot halding a|aj s
INOUT NGO [Hands washed as required 2110 [IN GUT NA Praper coid holding temperatures (> 45F) of0f 10
0500 | (N OUT N/ NG | Proper methods used to prevent bare hand contact (1 |(I[ 15 [ [2120]N T MA [Proper cold holding temperatures ofal s
with ATE foods (between 42 to 45°F)
IN OUT Adequate handwashing facikties 2200 |IN QUT NA Accurate tharmomater provided and used to Ojaj s
yroved Source. Wholesome, Not Adulterated avaluate ternperature of PHF

destruction procedures for fish
tection from Cross Contamination

IN QUT Ni& Food contact surtaces usad for raw meat
thercughly cleaned and sanitfzed

N oUT Focd obtained from approved source 10

0800 |IN OUT Water supply, ice from approved source ajo

0900 [IN OUT N/A NIO ] Proper washing of fruils and vegetables |10

1000 [N ouT Food in good condition, sale and unadulterated; ojojw
approved additives

1100{IN OUT Proper dispasition of returned, praviously served, |1 [(1110
unsafe, or sontaminated food

1200{IN QUT NA NIO | Proper shellstock identification; proper parasite |ag s

IN QUT NiA Raw meats below cr away from RTE food

IN QUT NA NO

Proper handling of poofed eggs

Consumer Advisory

IN QUT WA Praper Gonsumer Advisory posted for caw or
undercooked foods

Highly Susceptible Pepulations

IN OUT N/A Pasteurized foods used as required; prohibited
foods not offared

Chemical

(2506 [IN QUT | Toxic substances properly identified, stored, used | 1] O] 10| 26 [ Follow-up Reqd
O

Conformance with Approved Procedures

IN OUT N/A ComPhance with risk control plans, variances, or

mabile unit plan of oparation

2700

IN QUT N/A Variarce chtained for specialized processing

methods {e.g., AOP)

O
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Blue Low Risk Factors

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Circled poinis indicate items not in compliance.
COI[ R [PTS COl} R |PTY

Servi
128‘2&echeduied
129¢] Return

13000 Complaint
13300 Hliness / Injury
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136 Field Education
1270 Pre-Operat.

1061 HACCP
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01 [ Satisfactory
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(I

Action
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10

uspend
Approved
Disapproved

Meals Served

6020 [ Breakfast
6025 unch
60304 Dinner
6035 Cater
6040 [ Other

Meal Observed

Food recewedlat proper temperature zloegcrl‘ :glg non-food surfaces properly used and constructed; 0[5 6045 [ Breakfast
2900| Adequate equipment for lemperature control aojals
Fropar thawing methods used 4100 | Warewashing facilities properly installed, maintained, used; 6050 unch
o | lest strips available and used 0] s 6055 Dinner
Food Id"‘”['f'c ation 006 ~ contact surfaces mainlained, cleaned, sanitized mEE Oc
(3100] Proper labeiing, signage 011G |5 1557350 Ton-food - contact suriaces maintained and dlean Oo| 36060 ater
Protection from Centamination 6065 (J Other
Insects, rodents, animals not present; enirance controlled U 4400/ Plumbing properly sized, installed, and maintainad; proper backflow 1 L1 (L | 5 | {Red Critical Paints
3300 | YPotential food contaminaticn prevented during preparation, s devices, indirect drains, no cross-connections
N storage, dispiay
[y stOTAge, dispiay 4500| Sewage, wastewater properly disposed mIIE O
3400 Wiplng cloths pr.operly used, sFored olofs 4600| Toilet facilities properly constructed, supplied, cleaned Ojaga -
3500] Employes F'“"j'"‘?“ a"fj h}‘g“’"a (1ji1}3 Garbage, refuse propesly disposed; facililies maintained 1011 3 | |Blue Points i
3600| Proper eating, tasting, drinking. or tobacco use L 101 13 (T80 )5 Prysical faciities properly installed. maintained, cleaned; NIEE l ‘D
| unnecessary persons excluded from astablishment
370G] In-use utensifs properly stored 010 3 | ]4800] Adequate vantilation, lighting; designated areas used {0 | 2 [ {Total Pgints
3800| Utensils, equipment, linens properly stored, used, handled Ol0 3| |5000| Posting of permit; mobile establishment name easily visidle afl]e ‘i 5
3800[ Single-use and single-service articles properly stored, used REAE

Based on an inspection this day, the above items are violations, which must be corrected in he time specified by the haafth officer. A food estabiishment permit may be suspended without warnmg. notice or hearing if the
requirements of the food coda and/or directives of the health officer are not met or if viclations are not corrected in the time stated in this report, The permit will be suspended if an imminant hazard exists or there are 75 or more
red critical points or if there are 101 o more total points. The haalth officer will provide an oppartuaity for an appeal on the validity of a suspension or the findings of an ingpection repart if a written request is filed with the heaith
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the affectiveness of a suspension, The compleied inspection form is a public documant that must be mede avaitable to any parson

wha requests il under the provision of the Right to Know Law .
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10 [ Disapproved
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Meals Served
6020 [ Breakfast

6025 unch
6030 inner
6035 Cater

6040 (O Other

Meal Observed
6045 [ Breakfast
6050 unch
6055”1 Dinner
6060 [ Cater
6065 (] Other

Red Critical Points

Blue POQ

Total Points—

Based on an inspection this day, the above items are viclations, which rust be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, nofice or hearing if the
requirements of the food code andfor directives of the health officar are ot met or if violations are ot corrected in the ime stated in this report. The permit wilt be suspended if an imminent hazard exists or there are 75 o more
red crifical points or if there are 101 of more tatal points. The health officer will provide an opportunity for an appeal on the validity of & suspension or the findings of an inspaction raport il a written request is filed with the health
officer within ten {10) days of the suspension or inspecfion. The filing of an appaal does not stay the effectiveness of a suspensicn. The compleied inspection form is a public document that must be made available to any parson
who requests it under the provisicn of the Right to Know Law. .
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