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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury.
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
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| storage, dispiay || |4500| Sewage, wastewater properly disposed G105 1
3400] Wiping cloths properly used, stored S 19 | [4600] Toilet facilities properly constructed, supplied, cieaned olCys
2nk i \ | - — §
3500 Employee cleaniiness and hygiene = 4700 Garbage, refuse properly disposed:; facilities maintainad (0] 3| |Blue Points
4800 Physical acilities properly inslalled, maintained, cleaned; GiC|2 \
unnecessary persons excluded from establishment /
3700] In-use utensils propedy stored 3 4900' Adequate ventilation, lighting; designated areas used T D1 2 H{Total Points
@CTUiensels‘ eguipment, linens properly stored, used, handled [5 03 55000? Posting of permit; mobile establishment name easily visible d:512 ’ @
3900 Single-use and single-service arlicies properly siored, used EEE | JJ

ions, which must be corrected in [he lime specified by the heaith ofiicer. A food establishment permit may be suspended without warning, noice or hearing if the
requirements of the food code andfor directives of the !h oﬁ. er are not met of i violations are rof cerrected in the time stated in this reporf. The permit will be suspended i an imminent hazard exists of there are 75 or more
red critical points or if tere are 101 or more total points. The health officer will provide an ou,jortunw for an appeal on the validity of 2 suspension or the mdmgs of an inspection report if a written request s fied with the health
oificer within ten (10) deys of the suspension of inspection. The fifing of an appeai doss not stay the effectiveness of a suspension. The completed inspection form is a public 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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Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health ofiicer. A food establishment permit may be suspended without warning, naiice or hearing if the
requirements of the food code and/or directives of the health officer are nof met or if violations are not corrected in the time stated in this raport. The permit will be suspended if an imminent hazard exisis orthere 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 inspection form s a public document that must be made awilable to any person

who requests it under the provision of the Right to Know Law.
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