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0400 |IN OUT __N/0 |Hands washed as required g D 15 | {2110 {INOUT NiA  |Proper cold holding temperatures (> 45°F) ol a1 :
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1100 iN OUT Proper disposition of returned, previously served, {0 | 00| 10 foocs bl offerec e A1 ] 07 UJ Appr oved
unsafe, or contaminated food : 10 O D|sapproved
1200 {iN OUT N/A N/O E’égﬂzrcgggllsrtggl;égsgstiffigraggp;proper parasite 00 & (2500 |N 7 Toxic subances properly dennfled stored, used mm- 26 [] Follow- -up Req d
. H e — i - — Conformance with Approved Procedures ‘ 0
Protection from-Cross Contamination 2600 (IN QUT N/A Compliance with risk control plans, variances, or
IN OUT N/A Food contact surfaces used for raw meat mobile unit plan of operation M IsS e
thoroughly cleaned and sanitized _ 2700 liN OUT N/A Variance obtained for specialized processing Ol O[] Veals serve
1400|IN OUT N/A Raw meats below or away from RTE food gl|0of s : methods (e.g., ROP) 6020 (] Breakfast
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Low Risk Factors are preventlve measures to control the addition of pathoge ,chem cals and physical objects
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3700( In-use utensils properly stored Di0ls 4800| Adequate ventilation, lighting; designated areas used 0107 2 ! iTotal Points
3800{ Utensils, equipment, linens properly stored, used, handled Olols 5000 Posting of permit; mobile establishment name easily visible 810} 2
3900; Single-use and single-service articles properly stored, used O]10]3

r hearing if the
'are 75 or more

(Signature)
(Printed Name)

Regulatory Authority
(Printed Name)

Person in Charge
i . %‘} /
A (Signatu / >Q

\(J 0‘ ?M[JK /\W




CCIS Sanitation Survey Report

Food Inspection Program Page __ _ of <=
)ﬂ.essxwa Operator; Phone:
% ~ \ACCTS ()
Address ZIp Seat / Checkouts
\ WO WO TSyt (\ NN o |
General Health Record ID Activity Time Travel Time

LLL_LJUL‘E[(T}H ICMT | \ | m m

TEMPERATURE OBSERVATIONS .
ltem / Location Temp (°F) Item / Location Temp (°F) Service
128%4 Scheduled

'\_j((-)l( \’\0 \d\ ‘LMJJ 12907 Return

126 FId Pl Rvw
130 Complaint
1330 lliness / Injury
1340] Permit inv.
136 Field Education
127 (] Pre-Operat.
106 (] HACCP
O
Results
SESERUATIONS and GORR O ACTION 01 [ Satisfactory
il S 02 (] Unsatisfactory
ftem Number Violations cited in this area must be corrected with the time frame specified. Points 103 omplete

04 Incomplete
O

Action
04 D Suspend
pproved
Disapproved
26 (] Follow-up Req'd
L]

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

6040 EZD(Dther

Meal Observed
6045 (] Breakfast
6050 [ Lunch
6055 [ Dinner
6060 (] Cater

6065)S=Other

Red@al Points

Blue Points
Comments Z j
Zi/ Points

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 warnmg, notice or hearing if the
requirements of the food code and/or 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 suspended minent hazard exists or there are 75 or more
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officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed-nSpection form is4 pdolic {ouppentThat must be made available to any person
who requests it under the provision of the Right to Know Law. ; /s
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