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Address City 2P Saeal / Chackouts

255 Gant ey (hombeshug. A 17201 |

Gonerai Heaith Record | P Date J EHS Activity Time Travel Time
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Red High Risk Factars

High Risk Factors are impraper practices or procedures identified as the most prevalent contributing factors of foodborne Iliness or injury. Seﬂ?"

Clrcles Indicate compliance status {IN, OUT, N/O, N/A) for each item. 12 Scheduled

IN z in compliance  OUT = not in compliance  N/O = not chserved  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 129 Return

Compliance Status Compliance Status co R]P19126 U Fld Pl Ryw
Demonstration of Knowledge Pote do 00 e/Tempe e 1300 Complaint
PIC cortified by accredited program, or compliance 1600 |IN OUT NA N/ | Proper cooling procedures G| Ol%|133 ] lilness/ Injury
. \;::dc‘:da; ar ;°f;e°‘ a"m"; ol 1710 [N OUT NiA NG| Proper hot hoiding temperatures (<130°F) Ol ol25134 ] Permit Inv.
0200 |IN QUT orker Cards current for all food workers; 5 ; . .
A : 1720 |IN OUT /A N/O | Proper hot holding temperatures g|10| s
naw food warkers trained (batwesn 130°F o 1395,:) }gg S EIeIdOEductatlon
ployee 1800 |IN DUT NiA NIO [ Proper cooking time ard temperature 0] 0|25 re-Lperat.
0300 (IN ouT Proper ill worker practicas; no ift workers preseat; | (1 | 1| 25 | [1800 |IN OUT NiA NAO [ No room temperature storage; proper use wime D[ 0|2 106 0 HACCP:
: roper reporfing of ibness as a cantrol, procedures available ]
Freve 0 ation b d 2000 [IN OUT N/ N/ | Proper reheating procedures far hot hoiding O] 0f15 Results
0400([IN OUT N0 |Hands washed as required O [O§15 ) 2110 fIN OUT NA Proper cold holding temperatures (> 45°F) Opajw Sati
0500 |IN OUT NA N Froper methods used to prevent bare hand contact | T | 0415 | 12120 {IN QUT W& [Proper cold holding lemperatures glol s 01 O aﬂsfgctory
with RTE foods {betwaen 42°F tn 45°F) 02 [, Unsatisfactory
0600 |IN T Adequate handwashing facilities O [D]10] [2200 [N OUT NA  [Accurate thermometer Frwided and used to 0] 0| 503 Complete
Approved Source, Wholesome, Not Adulterated _evaluate temperature of PHE 04 Incomplete
0700 |IN OUT Food abtained from approved source 0l|o], Consumer Advisary Ol
0800 [IN OUT Water supply, ice from approved source 0j0 W IN OUT N Er’]"dg:;;?(’:j"{ggé s»\dvisory postad for raw or ﬁﬁﬁ
T f e oy e IR 0n Susceptile Population Action
approveg additives ’ w Pasteurized foods used as required; prohibited ﬁﬁ 04 (0 Suspend
1100 {IN OUT Proper disposition of returned, previously served, |0 | O] 10 foods not afered 07 Approved
unsafe, or contamingtad food Chemical 10 Disapp roved
1200 |IN OUT KA NG l;;g%mg:mg:éﬂ?géﬂfigrag:ﬁ: proper parasite O[Ol &} {es00]N ouT | Toxic substances propary identified, stored, used | O] ] 10] g [ Follow-up Req'd
P — Conformance with Approved Procedures O
Protection from Cross Contamination Compliance with risk cantrol plans, variances, o
IN QUT NA Food contact surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 |IN OUT &4 [Variance obtained lor specialized processing g ofe eals serve
1400|IN OUT Ni&  [Raw meats below or away from RTE food pfofs methods (e.g., ROP) 6020 (] Breakfast
1500|IN OUT N/A NIO | Proper handiing of pooled eggs afof s 6025 (J Lunch

Blue low Risk Factors 6030 O Dinner

Low Risk Factors are preventive measures to contral the addition of pathogens, chemicals, and physical objects Into focds. 6035 (] Cater
Circled points indicate ltems not in compliance, 80 4(i‘g’/Other

CDH A [PTS

Food Temperature Control

Meal Observed

2800| Food received at proper temperature 0|0 od and non-food sufaces properly used and constructed; o|a
o0l Ade & ploperlamp leanable propery 6045 [] Breakfast
quate equipment for tamperature control g|0|s
Proper thawing mathods usad T 1003 [41%0] Warewashing flml:ailliﬁas dpropedrly installed, maintained, used; [l ] 6050 O Lunch
test strips available and uses 5 .
Food Identificalion 3200 | Fo P —— — 6055 O Dinner
Aot od — contact surfaces maintained, cleaned, sanitized D|0]5
Proper labeling, signage ERENE Non-food — contact surlaces maintained and clean 0|03 6060 L1 Cater
Protection from Conlamination Physical Facilities ' 6065\¢0ther
3200] Insecls, rodents, animals not present; enlra.nca comrollfad a 4400 | Plumbing properly sized, installed, and malntained proper backflow O |0 5 | [Red Criticat Points
3300 Potentiat foed contamination prevented during preparation, Olals davices, indirect drains, no cross-connections
5"_”_“99' display 4500 | Sewage, wastswater properly disposed olals ( )
3400/ Wiging cloths pr9peny used, 5T°'ed O |9 [5 | [4600[ Tollet faciities properly construciad, supplied, cleaned ofofs -
3500| Employse Flea"""‘_’“ “"fj hlygbane ojajs 0| Garbage, refuse properly disposed; faciliies maintained O o[ a|[Bve Points
3600| Proper eaing, tasting, drinking, or tobacco use U043 %%Dﬂ } Physicat tacilities property installed, mainteiried, cleanad; o]z
P L. unhecessary persons excluded from estabdishment
3700| In-use utensils properly stered O |03 |(14300] Adequate ventilation, lighting; designated areas used 0[O 2 [ ITotal Points
3800| Utensils, equipment, linens properly stored, used, handled O [0 13 | [#907] Posting of permit; mobile establishment name easily visible of(olez
3900| Single-use and single-service articles properly stored, used Olad|a

Based on an inspection this day, the above itams are violations, which must be corrected in the time specified by the health officer. A food estblisnment parmit may be suspended without waraing, notice o hearing if the
raquirements of the food code and/or directives of the health officer are not met or if viafations are nat corrected in the time staied in this taport. The permit will be suspended if an imminent hazard exists or there are 75 or more
rad critical points or if there are 101 or more fatal paints. The heaith officer will provide an eppertunity 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 ten (10} days of the suspension or inspaction. The filing of an appeal does not stay the effectiveness of a suspensicn. The completed inspaction formiis a public document that must be made available o any person
who requests it under fhe provision of the Right to Know Law .

E-“Persond'n}~I Char}ge (Signature)
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TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) ltem / Location Temp (°F) Seryjce
3 1288 Scheduled
2 Ot Codex 213 1290) Return
o 1260 Fid Pl Rvw
q eLTL 10 1300 Complaint

13471 Permit Inv.
136 (] Field Education
1271 Pre-Operat.

Preg Coole 21, 13300 lliness / Injury

106 HACCP
L]
Results
01 [ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsausfactory
Item Number Violations cited In this area must be corrected with the time frame specified, Points | 93 Complete
LBR B{?\(Q{\ Q\[(’, ¢ xXXnans e e 04 . incomplete
'—lﬂD N?ed_ COJOv (‘2)(\‘5?10(\\- o% 2,(50/ . ) Action
Z— 04 [ Suspend

QY0 Need  Oroeanon over o
\ J 07 £4 Approved
10 Disapproved
26 [] Follow-up Req'd
4

Meals Served
6020 [ Breakfast
6025 O Lunch
6030 O Dinner
6035 J Cater

6040‘% Other

Meal Observed
6045 [ Breakfast
6050 OJ Lunch
6055 ] Dinner
6060 (] Cater
6065 S Other

Red Critical Points

Blue Poj
Comments q

Total Points

Based on an inspection this day, the above itams are viclations, 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
requiremants of the food code and/or directives of the health officer are not met or if vielatians are not corrected in the time stated in this report, The permit will be suspanded f an imminert hazard axists or there are 75 or more
red crifical points or if there are 101 or mote tataf peints. The health afficer will provide an opportunity for an appeai on the validity of a suspension or the findings of an inspection report if a written request s filed with the health
officer within ten {10 days of the suspension or inspection. The filing of an appeal does not stay the effectivensss of a suspension. The completed inspeclicn form is a public dacument that must ba made available to any person
who requests it under the provision of the Right fo Know Law.
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