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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. Seryice
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 cheduled
IN = In compliance  OUT = not in compliance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation | 1261 Return
Compliance Status col[ & [PTS Compliance Status cof r]rrd 1261 Fid Pl Flyw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1301 Complaunt.
000 |IN QU PIC cerstied by accrediled program, or compliance | L1 [(1[ 5| [1600|IN QUT NA NO|Propar codling procedures 0] 0] %] 13307 liiness / Injury
with Code, or Correct angwers 1718 | IN OUT NiA NIO| Proper hat holding temperatures i< 130¥F) T T[] 134 Permit Inv.
OO0 W OUT | Fovd WaterGar uret o al oo workrs; | L[] 9 |72 0uT N WO roper el kg eeraures =[O 5| 13602 Field Education
1850 |IN QUT /A N/Q [ Proper cooking time and temperature OO 2s }27% ﬁ::éocpperat'
0300 | IN QUT Proper ilt worker practices; na ill workers present; 12131 25 § 1900 IN OUT N NO | No room temperatue storage; proper use of time | OJ| (] 26 06
propes reparting of illness as a control, procedures available E]
P 0 2000 [IN QUT NiA NG| Proper reheating procedures for hot holding ]| 15 Results
0400[IN OUT N0 Hands washed as required OO 15 | [2110]IN OUT NA Proper cold holding tamperaturas (> 45F} ajg) e 01 [ Satisfact
0500]IN GUT NA WO | Proper methods used to gravent bare hand cortact 40015 | 12120 |IN QUT WA Proper cold holding temperatures |l s a 'C ory
with RTE focds (between 42F 1o 45) 02 [J Unsatisfactory
0600 | IN OuT Adequate handwashing facilties OO 10| (2200 [N QUT Ni& Aocluraletmermm?eter ?rF?;lged and used to O[O} 5103 E:Eomplete
A 0 o ot A ute emperalure o 04 Incornplete
Q700 [N ouT Food obiained from approved source alay.. Consumer Advisory O
C800 [ O Water supply, ice from approved source ][] IN OUT N4 | Proper Consumer Advisory posted for raw of a E
- - undercogked foods .
000 |IN OUT WA NIQ | Proper washing of fruits and vegetahies afwo . - n Action
1000 | IN OUT Food in good condition, safe and unadulterated;  } L1 | L3 | 10 Highly Susceptible Populations
approved additves ' Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 [ Suspend
1100 IN OUT Propes disposition of returned, previously sarved, |1 (3| 10 . foods it offered 07 pproved
unsale, or contaminated food Chemical 10 Disapproved
1200[IN OUT NA NIO | Proper shellstock identificatio; proper parasite (1[0 (2500 [N OLT [ Toric subsiances properly identifed, stored, used | L] L1101 26 ] Follow-up Reg'd
. destructian procedures " f'Sh Conformance with Approved Procedures O
tection from Cross Contamination 2600 [N OUT WA | Compliance with risk control plans, variances, of
IN CUT N/A Food contact surtaces used for raw meat L mobile unit plan of operation M isS d
thoroughly cleaned and sanitizad 2700 |IN GUT NiA | Variance obtained for specialized procsssing o[ i) Meails serve
1400[IN OUT N4 | Raw meals bslow or away from RTE food oal s methods {e.g., ROP) 6020 ] Breakfast
1500 |IN OUT Nia NOY Proper handling of pooled eggs 0} 5 6025 unch
Blue Low Risk Factors 6030 inner
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
CO| R PTS
2800| Feod received at (Mg [ Food and nen-foed 1 tructed [m] Meai Observed
feceive .a propes lemperature claoa naal;lle nen-food susfaces properly used and constructed; 8045 ] Breakfast
2900| Adequate equipment for temperatura control Oic|s 6050 h
; 4100 | Warawashing facilities properly instalied, maintained, used; Ne
3000| Proger thawing methods used L1013 test strips available and used Qa(dals 605 5(\ (7 Dinner
A .' 4200 | Food - contact surfaces maintained, cleaned, sanitized a|als D
51001 Proper labsling, signage 01100 [ 5 | [3300| Non-food ~ contact surfaces maintained and cloan Cjat s 6060 Cater
P 0 P 6065 (] Other
3200 Insects, radents, animals not present; entrance controllgd O[O [5 | [ad00 Plumbing proprly sized, nstalled, and maintained; praper backlow | L | O | 5 | [Red Gitcal Points
3300 Potential food contamination prevented during preparation, [EEE devices, indirect drains, no cross-connections .
S“_)I_EQ& display 4500| Sewage, wastewater praperly disposed O] s (‘3
3400] Wiping cloths pn')perly used, sFored O[O 15 | F4500| Toilet facikies propery constructed, supplied, cleanad olo] s .
3500] Empicyee .cleanllnfess a“_d h}"—"en" C1 0113 | [%700( Garbage, refuse properly disposed; faciliies maintained IEIE el
3600| Proper eating, lasting, drinking, or lobacca use U {L1 {3 | [4800] Physical faciliies properly installed, maintained, deanad; ojcilz
P 0 unnecessary persans excluded from establishment
3700| In-use utensils propesly stored olals 4900| Adequate ventilation, lighting; designated areas used O 0] 2 lfTotal PEIRts
3800[ Utensils, equipment, linens properly storad, used, handled O3t 13 | [5600] Posting of permit; mobile establishment name easily visible afofz
3900] Single-use and singte-service articles properly stored, used 0| s i

Based an an inspection this day, the above items are violations, which must be corrected in the tme specified by the health officer. A food establishment pesmit may ba suspended without waming, netice or hearing if the
requiremanits of the food coda and/or directives of the health officer are not met or if viotations are not corrected in the time stated in this repart. The permit will be suspended if an imminent hazard exists ar there are 75 or more
red critical paints of if there are 101 ar more total points. The health cfficer will provide an oppertunity 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
officer within Len (10) days of the suspension or inspection. The filing of an appeal does not stay the sffectivaness of suspensicn. The complated inspection form is a public document that must be made available to any person
wha requests it under the provigion of the Right fo Know
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TEMPERATURE OBSERVATIONS Service

\ tem / Location Temp { F)t ltem / Location Temp (°F) 128%8 “heduled

QQ’-?Y oL excox” =A O 129|:I Return
) ) 126 FIdPIR

Z- Doy Coahew 2.8 13007 c;ompmi‘r?tV

; < 1330 lliness / Injury
Erevzer Aoor Lo ‘ﬁrr{ 19 13400 Permit Inv.

F ) 2}
QOZCA I % q/ 136% Field Education
v 1270 Pre-Operat.
Crep Caded 3 3 10601 HAGCP
=\y. Beeze 3 0
M' I V/‘ ‘ Eﬁ ‘: Ia Results
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Item Number Violations clted in this area must be corrected with the time frame specified. Points 03 Complete

S )\‘)’\\(ﬂo? A ’\}\:f e v 2.dyv-Cooey 5 o4 - Incomplete

Action

04 [ Suspend

07 Approved

10 [ Disapproved
26 8 Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 &L unch
6030 B Dinner
6035 Cater
6040 (7] Other

Meal Observed
6045 [_] Breakfast
6050 XF Lunch
6055 [ Dinner
6060 (J Cater
6065 [ Other
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Based on an inspection this day, the above Hems are violations, which must be corrected in the time specified by the health afficer. A food establishment permit may be suspended without warning, nctice o hearing if the
requirements of the food code and/ar directives of the health officer are nat met or il violations are not corrected in the time stated in this repart. 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 paints. The health officer will provide an opportunity Jor an appeal on the validity of a suspensioh of the fitdings of an inspection report if a writlen request Is filad with the health
officer within fen (1} cays of the suspension or inspection. The filing of an appeal does not stay the efiectiveness of a suspension. The completed inspaction form is a public document that must be mada available to any person

who requests it under the pravision of the Right fo Know Law. ) A 4
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