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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 illness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 cheduled
IN = in compliance  OUT =not in compliance N/O =not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status Gompliance Status col| r|prd 126 O Fid Pl Rvw
Demonstration of Knowtedge Potentially Hazardous Food Time/Temperature 1300 Complaint
0100 IN OUT PIC cerlified by accrediled program, or compliance 1600 [IN QUT N/A N/O | Proper cooling procedures a]0[3]1330 lliness/ |T‘IjUI’y
o :‘i’dcv‘;dek' orccor(riect answe'rs o 1710 |IN QUT WA NI | Proper hot holding femperatures (<130°F) O] 028|134 0 Permit Inv,
6200 oud Worker Cards current for all feod workers; : . ;
new lood warkers trained 1720 |IN OUT WA NIO Qgﬁerahnowg‘l’?r;g %eargeg)ramres O10[ s[136 |:] Field Education
Employee Heaith 1800 }IN OUT N N0 [Proper cooking time and temperatura O 0|25 1274 Pre-O;lJ:erat.
W N oUT Proper ll worker practices; no il werkers presant; 1800 [IN OUT K74 N/ |No room tempsrature storage;groper vseoftme (0| 0|25 106 J HACC
proper reporting of illness as a control, procedures available O
Preventing Contamination by Hands 2000 |IN QUT Nfa N0 | Proper rehealing procedures for hot holding O[0(1s Results
0400 |IN QUT NG |Hands washed as required 2190 [IN QUT Nit | Proper cold holding temperatures (> 45°F) gl afie .
. 01 O Satisfactory
0500 (IN OUT N N/O | Proper methods used 1o prevent bare hand contact (O [ O 15 [ (2120 [IN OUT NiA Proper celd holding temperatures o)al s . :
with RTE foods {between 42°F to 45°F) 02 0 Unsatisfactory
0600 | IN OUT Adequate handwashing facilities 2200 [IN OUT NI | Accurate thermometer provided and used to o0} 5103 Complete
Approved Source, Wholesome, Not Adulterated . evaluate temperalure of PHF 04 Incomplete
0700 [IN oUT Food abtained from approved source g|D 5 Consumer Advisory 0
0800 | IN OUT Water supply, ice from approved source olo 2300 [IN QUT NA Prt;per C?(nfiufm:é Advisory posted for raw or EEH
T . undercoosed focas
0900 [N OUT NiA NIO | Proper washing of fruits and vegetables 0 H
P - g — cgelad®e 00 Highly Susceptible Populations Action
1000 {IN OUT Foodin good condition, safe and unadulterated; ool : . - 04 D g d
approved additives IN OUT NA  [Pasteurized foods used as required; prohibited ﬁﬂ uspen
1100 fIN OUT Praper disposition of returned, previously served, (0 [ 3| 10 foods not offered 07 Approved
unsafe, or contaminated food Chamical 10 Disapproved
200 IN OUT WA NiC | Proper shellstock identification; proper parasite olals 'mm Toxic substances properly identiied, stored, used | R[] 10| g Follow-up Req'd

destruction procedures for fish
Protection from Cross Contamination

Canformance with Approved Procedures O
IN OUT N Compliance with risk control plans, variances, or

1300 IN OUT NA Food contact surfaces used for raw meat mobile unil plan cf aperation
thoroughly cleaned and sanitized 2700 |IN QUT N/A Variance obtained for spacialized processing O} ofi1o Meals Served
1400[IN OUT WA |Raw meats below or away from RTE food a(0]f s methods (e.g., AOP} 6020 Breakfast
1500 [IN QUT NA NiO | Proper handling of pocled eggs g104 5 802 \ Lunch
Blue Low Risk Faclors 6030 TFDinner
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. 8040 [ Other
CDI| R [PTS COI| R [PTY
Uionlsand Equipmont Meal Observed
2800| Food received af proper lemperalure d,/0]|s 4000 Food and nan-lood sufaces properly used and constructed: O|0]s
( 2300 [} Adequate equipment for terperature control b 5 cleanable 6045 [ Breaklast
Proper thawing methods used fado]s 4100 ;Narew?shing tacilities properly installed, maintained, used; oo 6050 Lunch
- es! strips available and used 5 605 D Dinner
ood 1A O Food — contact surfaces maintained, cleaned, sanitized o|dj}s
3100] Proper abeling. sigrage 0|0 [ 57 '4300 } Non-lood — contacl surfaces maintained and clean ojdjs 6060 D Cater
Protection trom Contaminatio Al Eacilitie 6065 [ Other
3200/ Insects, rodents, animals not present; entrance controlled ploys 4400| Plumbing properly sized, installed, and maintained; proper backtiow | 0 { O [ 5 | |Red Critical Points
3300 Poteniial feod contamination prevented during preparation, O(o]s devices, indirect drains, no cross-connections
starage, display 4500| Sewage, wastewater properly disposed Dl0fs \ O
3400| Wiping claths properly used, stored D [T |8 | [4e0c] Tolet facites properly constructed, supplied, cleaned gj0o|s -
3500| Employae cleanfiness and hygiens 0103 | Ta00 Garbage, refuse properly disposed; faciities mairtained G100 |3 | |Ele Pots
3600 Proper aating. lasting, drinking or tobacco use RIE ( 4800 [\ Physical facilities properly installed, maintained, cleaned; 0 J2
Prope e of Ute h__# Unhecessary persons excluded from establishment
3700] In-use utensils properly stored O (0] a | [4900] Adequate ventilation, lighting; designated areas used 0] 0] 2 ||rotal Points
3800| Utensils, equipment, linens properly stored, used, handled o[O3 5000 Posting of permit; mobile establishment name easily visible D)0z _ﬂ
3900| Single-use and single-service articles properly stored, used 0l0]3

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, nofice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if violaticns are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or ther are 75 or more
red criical paints or if there are 101 or more tolal points. The healih officer will provide an apportunity for an appeal on the validity of a suspansion 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 inspection, The filing of an appeal does not stay the sffectivenass of a suspension. The completed inspaction form is a public document that must be made available fo any person
who requests it under the provjpon of the Right lo Knowlaw .
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TEMPERATURE OBSERVATIONS -

ftem / Location Temp (°F) ltem / Location Temp (°F) ?;g"%ffseh tled
= cne
7 Do Coovey 30 2° W 7.0 12900 Rotun.
2 Dooe Creez ey ‘ l Lrw \j\) \\C ‘-10‘33 1300 Complai‘:;v
Pren Drawer oler &) 132 13800 liness/ rjury
1 1 ermit Inv.
pV( @z Ccover CSN & 1360 Field Education
Prop Drawier Goler ) #17° f27L] Pre-Operal
7 O Cooler Lo, |° Oo_____
= - i Results
)\ (vl 28 '
01 LJ Satisfactory
item Number Violations cited in this area must be corrected with the time frame specified. Points (03 Complete y

4 ooy netds cleaned under and behind equiptreaZ. |5 ineomeete
2 | nlcbeted cheniaal botHe IS —
SO | Al ooy in W F needs, cleaned

U200 opener negds Clraned ‘
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PONANE Hherinemeder e Wovk vz
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Action

04 [ Suspend

078 pproved

10 Disapproved
26 % Follow-up Req'd

Meals Served
16020 () Breakfast

6025 H'Lunch
6030 inner
6035 Cater
6040 (O Other

Meal Observed
6045 () Breakfast
6050 Lunch
60551 Dinner
6060 [ Cater
6065 (1 Other

Red Critical Points

10

Blue Points

r'U\J\ |\

Commeants \

Total Points

Based on an inspection this day, the above items are vialations, which must be corrected in the time specified ty the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
raquirements of the focd code andlar diractives of the health officer ara not met or if violafions are not corrected in the ime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red crifical points or if there are 101 or more tolal paints. The health officer will provide an opportunity for an appaal on the validity of a suspansion or the findings of an inspection report if a written request is filed with the health
officer within tan {i0) days of the suspensicn of inspaction. The filing of an appeal does not stay the effectivenass of a suspension. The completed inspection form is a pyiblic document that must ke made available to any person
wha requests it under the provision of the Right to Know Law. /
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