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Hrgh Risk Factors arermproperpractrces or procedures identified as the most prevalent contrrbutmg lactorsof foodborne r!lness or 1nrury
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item, 128 p&-Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12 [} Returr

Compliance Status

Demonstration of Knowledge -

PIC certified by accredrted program orcomp!rance

with Cade, or correct answers _ 1710 |IN OUT NiA N0 | Proper hot holding temperatures (<130°F)

0200 ;1N OUT Foad Worker Cards current for ail food workers; Qi) s ; :
new food workers frained 1720 (N OUT NiA N {Hggféemogggl.?;'?g %ﬂ;opFe}ratures

Compliance Status 126 [J FId Pl Rvw

od Til perature: i 130 0 Complaint
301133 1J Hiness/ Injury
251134 [ Permit [nv.
51136 (] Field Education
127 (0 Pre-Operat.

1600 IN OUT N!A NrO Proper coollg procedures B

[Employee Health -~ 1800 |IN OUT WA NO | Proper cooking §
iyt Al / per cooking time and temperature 25
106 J HACC?
propet reporting of ifiness as a control, procedures available (]
Preventing Contamination by Hands .- 2000 |IN OUT N/A NIO | Proper reheating procedures for hot holding 5| Results

0400|IN QUT  N#O |Hands washed as required 2110 |IN OUT N/A Proper cold holding temperatures {> 45°F)

0500 | IN OUT NiA Ni0 | Proper methods used to prevent bare hand contact |1 1 LT} 15 | 12120 [IN OUT NA Proper cold halding temperatures
with RTE foods {between 42°F o 45°F)

0600 | IK OUT Adequate handwashing facilities gig 1 2200 |IN OUT N/A Accurate thermemeter provided and used to
|Approved Sourcé, Wholesome, Not Adulterated ' evaluale temperalre of PHF
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0300 1IN OUT Proper ill worker practices; no ill workers present; | L1 1 i} 25 | [1900 [IN OUT NA NiO |No room temperature storage; proper use of time | O
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0700 |IN OUT Food obtained from approved source SNy B
0800 |IN QUT Water supply, ice from approved source Pfaper C?(nf-‘aufl'ﬂeé Advisory posted for raw or
0000 | IN OUT N4 N/O jProper washing of fruits and vegetables ; _|ndereanee 0008 i Action
1000 1N OUT Food in good condition, safe and unadulterated; O 10 sputaitlivgl on s el I
apprpveg additives Pasleurized foods Usé as required; prohibite 0104 [J Suspend
1100} OUT Proper disposition of returned, previously served, 1 [ £1| 10 ipods nol Oﬁ 07 Approved

g 10 Disapproved
mlir- 26 0] Follow-up Req'd

_C_o.n_fo-r pproved Proce 0

unsafe, or contaminated food

1200 IN QUT WA NIO | Proper sheflstock identification; proper parasite g{0q s
destruction procedures for fish

Protection from Cross Contamination - .~ = : - IN OUT i Complrance with risk control plans, variances, or

1300 {IN OUT N4 Food contact surfaces used for raw meat , 15 mobile unit plan of operation Meals Served
thoroughly cleaned and sanitized . 2700 |IN OUT KA Variance obtained for specialized processing Q| 10 ea rve

1400 1IN QUT Nia Raw meats below or away from RTE food Ji0:r 6 methods (2.g., ROP) . 6020 D Breakfast

1500 [N OUT N/A N/O | Proper handiing of pooled eggs Oia] s 6025 [ Lunch

R 8030 [ Dinner

Low Risk Factors areprevenhve measures lo cantrol the addrtron of pathohemrcals andphysrcalobrectsmtofoods {6035, Catet
Circled points indicate items not in compliance. 6040 Other

[} Uterisils and Equipment - o e
5 4000 [ Food and non-food sufaces properly used and construcied

¥ Meal Observed
516045 [ Breakfast

Food Temperature Control - .

2800} Food received al proper temperature O 0:Qd
2900} Adequate equipment for temperature control 00 cleanable : _
3000] Proper thawing methods used D 0 3 4100 g:triﬁ?sshzvga{gﬂigizigrupspeedrly installed, maintained, used; o0 s 6050 [ L{IJFICh
Food Identrircatron ' 4200 | Food — contact surfaces maintained, cleaned, sanitized gjri]s 6055 L1 Dinner
310 -EI- | 4300 | Non-food — contact surfaces maintained and clean O;0]3 6060 D Cater
Protection from Contamination N physical Facilities R I 606?%?@!
3200| Insects, rodents, animals not present; enlrance contrafed D D 4400 Plumbing properly sized, installed, and mamrarned proper backfiow | 0 | O | 5 Ma! Points
3300| Potentfal food contamination prevented during preparation, a0 devices, indirect draing, no cross-connactions

storage, display _ 4500} Sewage, waslewater properly disposed 0ifdys !
3400| Wiping cloths properly used, stored U 10 |5 | [4s00] Toilel facilities properly constructed, supplied, cleaned gld] 3! |—s=
3500{ Employee cleanliness and hygiene Y 103 | [4700] Garbage, refuse properly disposed; facilities maintained oo s |Blgon
3800| Proper eating, tasting, drinking, or lobacca use 1 [O 13 | (4800 Physical facilties properly installed, maintained, clsaned; Cldr2

_ . . P unnecessary persans excluded from establishment

3700| In-use utensils properly stored T BN IR 4900 | Adequate ventilation, lighting; designated areas used 010} 2| {TotalPai
3800 | Ulensils, equipment, linens properly stored, used, handled O(Cia3 §000 | Posting of permit; mobile estabiishment name easily visible Ol0ye {/q ?
3900{ Single-use and single-service articles properly stored, used s

Based on an inspection this day, the above ilems are violations, which must be corrected in the time specified Ly the health officer. A food gslablishment permit may be suspended without warning, Rotice or hearing if the
tequirements of the food code and/or directives of the health officer are not met or if violations are nof corrected i the fime st tated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o if there are 101 or more total points. The health officer will provide an cpoortunity for ar appeal on the vaiidity of a suspension of the findings of an inspection report if a written request is filed with the health
officer within ten {30} days of the suspansion er inspection. The filing of an appeal does nof stay the effectiveness of a suspension. The corpleted inspection fornm is a public document that must be made available to an‘,rr person

who requests it under the provision of the Right to Know Law .
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126[3 FId Pl Rvw
13003 Complaint

133 L[] lilness / Injury
134 Permit Inv.
136 ] Field Education
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_ Results
OBSERVATIONS and CORRECTION ACTIONS | | 01 [J Satisfactory
o , 02 [J Unsatisfactory
item Number Violations cited in this area must be corrected with the time frame specified. Points |3 ) Compiete
04 Incomplete
[]
Action

04 [ Suspend

07~ Approved
10 { . Disapproved

26 [] Follow-up Req'd
L]

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 (] Dinner
6035 [] Cater
6040 F}Other
Meal Observed
6045 [] Breakfast
6050 [J Lunch
6055 [ Dinner
6060 (] Cater
6065 "4 Other

Red Ctical Points

Commenis

Based on an inspection this day, the above ftems are viotations, which musl be corrected in the time specified by the heaith officer. A food establishment permit may be suspended without warning, not ce or haanng if the
requirements of the food cade and/or directives of the health officer are not met of if violations are not corrected in the time stated in this report. The permit will ba suspended i an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total points. Tre heailh officer wil provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if 2 written request is filed with the health
officer within en {10) days of the suspension or inspection. The filing of an appeal does not stay the effactiveness of a suspension. The completed inspection form is a public docurent that must be made avzilable fo any person

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