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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 lliness or injury. Servise
Circles indicate compliance status (IN, OUT, NfO, N/A) for each item. 12 Scheduled
IN= in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable €D = corrected during inspection R =repeat vlolatien | 149 ] Return
Compliance Slalus Compliance Status cof r|rrg 126 L) Fid Pl Rvw
Demonstration ot Knowiedge Potentia azardo ood e/Tempe 13000 Comp!aint
PIC certified by accredited program, or corpliance 1600 |IN QUT N/A N/C| Proper cooling procedures 0[0fae[1330 lilness / Injury
:“hdc\.:deﬂ °’C°°’;e°‘ 3“5""&5 e 1710 [N OUT WA NG | Proper hot holding femperatures (<130°F) 0] 0l25134 0 Permit Inv.
00 arker wards current jof all 1000 workers; : N =
new food workes trained 1720 |IN OUT NiA N0 g&ﬁf;ehn":gglg’;g geanggg}raiures 01 0| 51136 [] Field Education
Employee Health : 1800 fIN OUT NA N/O | Proper cooking time and temperature Q|02 12700 Pre-Operat.
N CuT Proper il worker practices; na ill warkers present; 1900 [IN GUT NA N0 [No room temperature storage; proper use oftme | O | | 25| 106 [ HACCP
. roar faom“ of illness a¢ a contral, procedures ElVBI|ag |
Preventing Contamination by Hands 2006 |IN OUT WA N0 | Proper reheating procedures for het holding ool Results
0400 [IN QUT  N/O|Hands washed as required 2110 |IN QUT NiA Prepar cold holding temperatures (> 45°F) [RY ] R .
0500 |IN OUT Ni& N/O | Praper methods used to prevent bare hand contact [ D) | D15 | [2420 [N OUT nik Proper cold holding temperatures Glaf s 01 0 Satlsfr?\ctory
with RTE foods {between 42°F to 45°F) 02 [, Unsatisfactory
D600 IN OUT Adequate handwashing faciliies U | UI[10 ) 12200 [IN OUT NiA | Accurate thermometer provided and used to d|0of s[03 Complete
Apbroved So olesome. Not Adulterated evaluate ternperature of PHF 04(J Incomplete
0700[IN QUT Food obtained from approved source oo 5 Consumer Advisory 0
0800 IN QUT Waler supply, ice from approved source ai0 IN QUT N Proper Cﬁ"z“r‘egsAdViSOW postad for raw o ﬁﬁﬁ
0900 | N OUT Ni& W0 | Proper washing of fruits and vegetabl 10 R ;
mpe‘r ashing o .r.m gl - 00 Highly Susceptible Papulations Action
1000 JiN OUT Food in good condition, safe and unadulterated; g|oc|e B D
approved additives Pasteurized toods used as raquired; probibited ﬂﬁﬂ 04 Suspend
1100 [IN QUT Proper disposition of returned, previously served, |0 | 0] 10 foads not offered 07 Approved
unsafe, or contaminated food Chemical o0 Di d
inated foor 4 isapprove
1200 (IN OUT NeA N sruper shellstock identification; proper parasite 0|0 s @ Toxic substances properly identified, stored, used mmm 2'5 O Follow- -up R eq'd
i BS"”“" de“s lor fish IN Conformance with Approved Procedures 0
| (e T (i) (Sl (SR E e | IN OUT NiA Compliance with risk control plans, variances, or
1300 |IN OUT NiA Food contact surfaces used for raw meal 0015 mobile unit plan ef aperation
thoraughiy cleaned and sanilized 2700 [IN OUT N4 |Varfance ohlamad brspecuallzed processing o0l Meals Served
1400 1N OUT A Raw meats below or away from ATE fcod D|af s methods (e.g., R 6020 (J Breakfast
1500 [IN OUT i NG | Proper handling of pooled eggs 010 s 8025 ench
6030 A&1-Dinner
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., 604 "Other

Utensils and Equipment

Meal Observed

alale e i C O O
2800) Food received at proper temperalure aOfofs
2900| Adequate equipment for temperature control Ofdfs
i

3000| Proper thawing methods used
Food {dentification

31001 Proper labeling, sgnage |0 05|

Protection from Contamination

Food and non-food sufaces properly used and tructed;
cleanable propery used and consiructe alo 6045, [0 Breakfast
4100 ;Nalra\;vlashing ‘r’ac':JiIIitjes ;ropedrly installed, maintained, used; D[D 6050 Lunch
st 5 rips avaifable and USsa 5 -
4200 [ Food — contact surfaces maintained, cleaned, sanitized D(dls 605 Dinner
4300 | Non-food — contact surfaces mairdained and clean Oj0d]s 606 Cater
606. Other

Physical Facilities

Insectf. rodents, ahkmals not present; entrance conlralled g0 4400| Plumbing properly sized, installed, and maintained; proper backflow | 3 [ O | 5 | [Red Cefical Points
3300( Potential 1v:JDd contamination prevented during preparation, o015 daevices, inditect drains, no cross-connections

storage, display 4500| Sewage, wastewater properly disposed a|0]|s O
3400| Wiping cloths praperly used, stored O 1015 | Fasco| Torel taciitios properly consiructed, supplied, cleaned 0)10]3
3500) Employee cleanliness and hygiena O Q13 | [4700] Garbage, refuse properly disposed; faciiies maintained O[O 3| Blue Faints,
3600 Proper eating, tasfing, drinking, or lobacca use U |5 |3 | (4500 Physical facilfies properly installed, maintained, cloared; of(alea / 5
e = Sa o unnecessary persons excluded from establishment
3700| In-use utensils properiy stored [nEIEE 4000| Adequate ventilaticn, lighting; designated areas used (11 0] 2 ||rotal Paints
3800| Utensils, equipment, linens praperly stored, used, handled O[D][a 5000 | Posling of permit; mobile establishment name easily visible g|0jz2 5
3900[ Single-use and single-service arlicles properly stored, used 01013 /

Based on an inspection this day, the above items are violations, which must ba corrected in the time spacified by the health officer. A food estabiishment permit may be suspended without warning, notice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permit will be suspanded if an imminent hazard exists or thers are 75 or more
red crilical points o if there are 101 or more fotal points. The heallh officer will provide an apportunity for an appeal on tha validity of a suspension or the findings of an inspection report if a written request is filed with the health
afficer within ten {10) days of the suspensicn or inspecticn. The filing of an appesl does not stay the effectiveness of a suspension, The completed inspection form is a publlc document that must be made available to any person

who requests it under the provision of the Right to Know Law .
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ltem / Location Temp (°F) | ttem / Location Temp {°F) Servi
128 cheduled
RO\ A° 129%5 Return
> 7 : 126} FIdPIR
076&\( fi}\r Q;(\\ (TX’)\@( ?i):o) 13000 Complai‘r?:
700 Sty (20 1535 s iy
- AR Il 'o 134 Permit Inv.
W & 1. 136% Field Education
\ 2 1270 Pre-Operat.
\.A\.V:/ 6\ 106 L] HACCP
(|
Results

01 [ Satisfactory

OBSERVATIONS and CORRECTION ACTIONS ;
02 (O Unsatisfactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points OSﬁ‘Complete
790 MIC. Ynetredes e eds calloaiced S |04 5 Incomplate
U2 fan avils Ywod cleancd v Sdy. Caleyr 2 Action
10 U\Y\\(‘A‘\Q@\ O B F e S |04 D Suspend

07 ;E’Approved
10 TJ Disapproved
26 (] Follow-up Reqd

O

Meals Served
6020 [] Breakfast

6025 unch
6030°t# Dinner
6035 Cater
6040 Other

Meal Observed
6045 (] Brealkfast
6050@ Lunch

605 Dinner

6060 Cater

6065 ther

Red/@:al Paints
Biue Roin|

Comments ;u 2

Total Polnts

Based on an inspection this day, the above items are vialations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the foad code andfor directives of the health officer are not met or il viclations are not corrected in the time stated in this reporl. The permit will be suspended if an imminent hazard exists or there ara 75 or more
red critical paints or if there are 101 or mare total points. The 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
officar within ten (10) days of the suspension or inspection. The filing of an appeat does not stay the effectiveness of a suspension, The completed inspaction form is a public document that must be made avadlable to any person
wha requests it under the provision of the Right to Know Law. "
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