CCIS

Sanitation Survey Report

Food Inspection Program

Page I of L__

Busi Name;
N

Operator:

Phone;

¢ )

OUT = not in compliance

IN = In compliance

A e 3\\01‘) pe

Seat/ Chackou

s

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item.

Compliance Status
| Demenstration of Knowledge
PIC cerlilied by accredited program, or compliance

0100 | IN OUT
with Code, ar correct answers

0200 | IN QUT
new fcod warkers frained

IEmponee Health
0300

Preventing Contamination by Hands

Food Worker Cards current for all food workers;

| Approved Source, Wholesome, Not Adulterated

0400 |IN QUT  N/O |Hands washed as required

0500 | IN QUT M/A /O | Proper methods used fe prevent bare hand contact |0 [ (O 15
with RTE foods

0600 I QUT Adequate handwashing facilities 0

ungafe, or contaminated food

1200 |IN OUT N/A NIO | Proper shellstock identification; proper parasite

destruction procedures for fish
Cross Contamination

ection from

0700 [N OUT Food obtained from approved source oo 15
0800 |IN OUT Water supply, ice from approved source oo
0900 |IN OUT N/A N/Q | Proper washing of fruils and vegetables oD
1000 {IN QUT Faod in gocd condition, safa and unadulterated; gofofse
approved addifives
1100 N OUT Proper disposition of returned, previcusly served, [0 [ O | 10
0|0

1 Highly Susceptible Populations

2400 |IN OUT WA Pasteurized feods used as required; prohibited
foods nat offered

[ ©hemical

m Toxic substances properdy identified, stored, used

I’..‘-unforrnance with Approved Procedures

IN QUT N/A Compliance with risk conlrol plans, variances, or

s Activity Time Travel Time
(1T ; m
Servi|
12 Scheduled
N/O = not ohserved  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12([] Return
Compliance Status col| R[Fr9 126 O Fld Pl Rvw
| Potentially Hazardous Food Time/Temperature 130 0 Complaint
1600 [IN QUT NiA NiO | Proper caoling pracedures O|0fx[133 0 lliness / Injury
1750 |IN OUT Nt NiO | Proper hot holding temperaturas (<130°F) Sl ales|134 0 Permitinv.
1720 {IN OUT NiA AiD :’hrg&e;Bhl_:at1 I:;gln?:lrtlg gesrggg)ratures O[3l 51136 ] Field Education
1800 |IN OUT NA NiO | Proper caoking time and temperature O|dlas 1270 Pre-Operat.
1900 |IN OUT WA MO | Na room temperature storage; Eruperuse oftme || 0}25 108 (1 HAGCP
as a control, procedures available O
2000 [IN OUT Ni& NI | Proper reheading procedures for het helding O[0]1s
2110 [IN QUT NA Proper cold holding temperatures (> 45°F) ajafio Results .
2120 [IN OUT WA |Proper cold holding femperatures 10591 O Satisfactory
{oetwaen 42°F to 45°F) 02 O Unsatisfactory
2200 [IN OUT NA  |Accurate thesmomeler provided and used %o Oq0| 5103 Complete
evaluate temperature of PHF 04 Inc ompl ate
‘ Consumer Advisory D
o e U
undercocked foods
Action

[010110/96 ] Follow-up Req'd
d

04 0 Suspend
07 Approved
10 Disapproved

1300 [IN QUT NiA Feod contact surfaces used tor raw meat mabile uni; plan of operation
tharoughly cleaned and sanitzed 2790 |IN QUT WA Variance obtained for specialized processing 0] 0|10 Meals Served
1400 |IN OUT WA Raw meals below or away from RTE food O[C| s methods {e.g., ROP) 6020 (] Breakfast
1500 fIN QUT NA N/O | Proper handling of pooled eggs DI0G[ 5 6025 (J Lunch
Blue Low Risk Factors 6030 (0 Dinner
Low Rlsk Factors are preventive measures to control the addition of pathogens, chemicals, and physical cbjects into foods, 6035 (] Cater
Circled points indicate items not in compliance. 6040 Other
3
cod Temperature Contro Utensils and Equipment Meal Observed
2800| Food received at proper temperature 014 4000 Food and non-food sufaces properly used and consiructed; Orofs
2900| Adequate equipment for temperaiure conitrol oo cleanable 6045 D Breakfast
3000| Proper thawing methods used A[E 4100 :Narewgshing facilities praperty installed, maintained, used; oo 6050 D Lunch
| test strips available and used 5 6055 [J Dinner
¢ ICE atio 4200/ Food — contact surfaces maintained, cleaned, sanitized o|o|s
31007 Proper labsling, signage O [0 15 1700 Norlood — contact surfaces maintained and clean gf{afa 6060 ) Cater
Protection from Contaminatic 6085 A Other
32061, Insects, rodents, animals not present; entrance controled 0loj}s 4400 | Plumbing properly sized, installed, and maintained; proper backfiow { 0 | O | 5 | | Red Gritical Points
f( 3300] Potential food contamination prevented during preparalicn, g|o|s devices, indirect drains, no cross-connections
o Storage, display 4500] Sewage, wastewater properly disposed Of{0]s \i )
3400] Wiping cloths property used, stared O |0 [5 | [4600] Toilet faciilias proparly constructed, suppiied, cleaned mli=E -
3500] Employee cleanfiness and hygiene O |0 {3 | [4700] Garbage. refuss properly disposed; faciliies maintained OO [a]| |Buefats
3600 Proper eating, lasting, drinking, or tobacca use 010713 | I'4s00 Physical facilities properly installed, maintained, cleaned; ol0o|e2 28
Prope e 0 o unnecessary persans excluded from establishment
3700 In-use utensils properly stored alola 4300 | Adequate ventilaticn, lighting; designated areas used 0| 0] 2 ||rotat Points
3800( Ulensils, equipment, linens properly stored, used, handled (W INRE] 5000| Posting of permit; mobile establishment name easily visible pD|ojez
3900 Single-use and single-service arlicles properly stored, used ofl(d]a #)

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 establishmenl parmit may be suspanded without warning, natice er heating if the
requirements of the load code andfar directives of the health officer are not met or if vialations are net corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 o7 mare totaf points. The health officer will provida an opportunity for an appeal on the validity of & suspension or e findings of an inspeclion report if a written request is fled with the health
afficer within ten (10) days of the suspension ar inspection. The fiing of an appeal does not stay the efiectiveness of a suspension. The complated inspection form i a public document that must be made available to any parson

who requests it under the provision of the Right to Know Law .
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U010 openey needs Cleaeed S |04 Oincomplete
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290 INe e Chelvaeald SV Meals Served
6025 [J Lunch

6020 [ Breakfast
A AW SI0rs e e 6030 C Direr
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6055 [ Dinner
6060 [ Cater
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|Red critical Points
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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, notice or hearing if the
requirements of the foad code and/or directives of the health officer ara not met or if violations are not correcled in the time stated in this report. The permit will be suspended if an imminent hazard exisis or there are 75 or mara
red critical paints or if there are 101 or more total paints. Tha health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report il a written request is filed with the health
afficer within ten {10} days of the suspension or inspection. The filing of an appeal does nat stay the efiectiveness of a suspension, The complated inspection form is a public document that must be made available to any person
who requests it under the provision of the Right ta Know Law. yd
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