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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. 1Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
IN = in compliance  OUT = not in compliance  N/O =not observed ~N/A = not applicable  CDI = corrected during inspection R = repeat violation J Return
Compliance Status Compliance Status 126 [J Fld Pl Rvw
Jemonstratl Pote T 130 J Complaint
0100 [IN OUT Plt%ccergﬂed by accredned program, or comphance 1600 |IN QUT N/A NiO | Proper cooling procedures 0|0 133 0 lliness / lnjury
» with Code, or correct answers _ 1710 |IN OUT NiA N/O | Proper hot holding temperatures (<130°F) 0] 0[25{134 ] Permit Inv.
0200 |iN OUT Food Worker Cards current for all food workers; BR[| &
vt food Werkars Bainad z 1720 |IN OUT N/A N/O | Proper hot holding temperatures 01 0] 51136 J Field Education
(between 130°F to 139°F) 1277 Pre-O t
ED : 1800 |IN OUT N/A N/O | Proper cooking time and temperature ) 0|2 re-Uperat.
0300 1IN oUT Proper ill worker practices; no ill workers present; |0 | (3} 25 | [1900 [N OUT N/A /0| No room temperature storage; proper use of ime | 0] L | 25 106 U HACCP
proper reporting of iflness as a control, procedures avalable O
Ee ! Soehnisiame it ang 2000 }IN OUT NIA NIO | Proper reheating procedures for hot holding Oj0]15 Resulis
0400 |IN OUT  N/O |Hands washed as required O {3]15 l2110]IN OUT NiA Proper cold holding temperatures (> 45°F) gl 0510 ;
0500 |IN OUT N/A N/O | Proper methods used to prevent bare hand contact | J | O 15 | [2120 [IN OUT NiA Proper cold holding temperatures Or0d) s 010 Sa“Sfadory
with RTE foods (between 42°F to 45°F) 02,[J _Unsatisfactory
0600 {IN OUT Adequate handwashing facililies O [ 3{10 [2200[IN OUT NA Accurate thermometer provided and used to Dl O 5103 Comp]ete
Rpproved So o plesome ot-Ad erated O4Dlncomplete
0700 | IN OUT Food oblained from approved source olo 15 0
0800 {IN OUT Water supply, ice from approved source o0
?igg ;:‘,‘ 83; NiA NIO ::ro;;er was};ing o;fruits anfd vegetabl;esl - é} g 10 Action
N O ‘0od in good condition, safe and unadulterated; 1110 !
approved additives 04 D Suspend
1100 |IN OUT Proper disposition of returned, previously served, |C [ O} 10 APPTOVEd
unsafe, or contaminated food 0 Disapproved
1200 {IN OUT N/A N/O | Proper shellstock identification; proper parasite O10{ 5 w !
destruction procedures for fish 26 B Follow up Req d
et S : st b IN OUT N/A Compliance with risk cnto[ pIan, vanans, or
1300 [IN OUT N/ Food contact surfaces used for raw meat 00|15 mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized | INOUT WA |Variance oblained for specialized processing O 10| vieals serve
1400 {IN OUT NiA Raw meats below or away from RTE food ool s] methods (e.g., ROP) 6020 ] Breakfast
1500 | IN OUT NA NIO | Proper handiing of pooled eggs @8] 5 GOQ%UHC}'}
S e b = ~Blue Low " 603 ﬁ%mner
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. 6040 [ Other
CDI[ R PTS
o F-d."'d T O " Food and non-food suf Iy used and d i] Meal Dbaervad
2800| Food received at proper temperature 5 ood and non-food sufaces properly used and constructed;
. _ dleanable HpEN 6045 (] Breakfast
2900| Adequate equipment for temperature control Uis \
3000 Proper hawmg methods used T3 4100%, Warewashing facilities properly installed, maintained, used; 00 6050 Punc
b é el o test strips available and used 605 inner
4200 | Food — contact surfaces maintained, cleaned, sanitized 0io ;
4300 | Non-food — contact surfaces maintained and clean 0j0l3 6060 L) Cater
ation - : : ; s 6065 (1 Other
Insecls, rodents, animals not present; entrance controﬂsd J — Z 4400 Plumbing properly sized, installed, and maintained; proper backflow { O | O | 5 | }Red Citical Points
3300| Potential f_ood contamination prevented during preparation, A ER ] devices, indirect drains. no cross-connections
stgrége. display 1 4500 Sewage, wastewater properly disposed 0|0{s )
3400] Wiping cloths pr?perly used, st.med ujggs ] 4600 Toilet facilities properly constructed, supplied, cleaned CiO|s
8500 Employee f:leanlm.ess a“.d hygiene :‘ dys Lmﬁarbage, refuse properly disposed; facilities maintained R EL L] Bfue/P,on
3600| Proper ealing, fasting, drinking, o tobacco use U U 3¢ T80 jﬁysica! facilities properly installed, maintained, cleansd: oo
Prope X p - Unnecessary persons excluded from establishment
use utensils properly stored O[O |3 | [4900| Adequate ventilation, lighting; designated areas used 01012 ||Total nts
SBQ/I/Ufenalfs equipment, linens properly stored, used, handled R EIE ['5000 Posting of permit; mobile establishment name easily visible 0|0}z
3900| Single-use and single-service articles properly stored, used 9103 !

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A focd establishment permit may be suspended without warning, nofice or hearing if the
requirements of the food code and/or directives of the heaith officer are not met or if violations are not 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 or more total points. The health officer will provide an couonum‘y or an appeal on the validity of a suspension or the findings of an inspection report i a written request is filed with the health

officer within ten (10} days of the suspenswn or inspection. The filing of an appeal does not s

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

tay the effectiveness of a :u:pension The completed mspectiow form is a public document that must be made availzble to any person
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Ns and CORRECTION ACTIONS : BRERE > (~ ncatsiaciory
Htem Number Violations cited in this area must be corrected with the time frame specified. Points |03 \Qf'bomplete
A e . 3 =
7 IO s cove f@”l §Y(‘(\' LASe : %3 o glnoomplete
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Meals Served
6020 [] Breakfast
6025 % Lunch
6030 7] Dinner
6035 [ Cater
6040 [ Other

Meal Observed
6045 D Breakfast

6050 Lunch
6055 * Dmner
6060 [ Cater

6065 (] Other

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 food code and/or directives of the health officer are not met or if violations are net corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists orthere are 75 or more

- red critical points or if there are 101 or more 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 if a written request i fied with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The comp!e&ed mspection 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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