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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 | 129 [J Return
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Demonstration of Knowledge {azardous Food Time/Temperature j 130 ] Complaint
01007 IN OUT Elt% %aortégedrby accr;:drted program, or compliance 1600 |IN OUT N/A N/O | Proper cooling procedures 3| Ofs] 1330 Hiness/ lhjUI’y
0200 |IN QUT Food Workeor gz:;iccjrrr]:m;sr all food workers; ool s 1710 |IN OUT NiA N0 | Proper hot holding femperatures (<130°F) 010125134 ] Permit Inv.
R i ] 1720 |IN OUT N/A NO fbrgﬁéeﬁogggicgr;g tTeerEFe)ratures U1 0] 51136 [J Field Education
Y Es Fited : 1800 |IN OUT N/A N/O | Proper cooking time and temperature 0] 0} 1270 Pre-Operat.
0300/ IN OUT Propet ill worker practices; no ilt workers present, | (3 | {25 | (1300 [IN OUT NiA MO | No room temperalure slorage; proper use of fime | C1 | 01| 25 106 J HACCP
proper reporting of iliness as a control, procedures available O
Preve g -ontd auon 1 ANd 2000 |IN OUT N/A N/O | Proper reheating procedures for hot holding O 15 Results
0400 |IN OUT  NO |Hands washed as required O O[5} {2110 |IN OUT A Proper cold holding temperatures (> 45°F) O ady10 e
0500 |IN QUT NiA_ MO | Proper methods used {o prevent bare hand contact | (3 | 3315 | [2120 [IN OUT NiA Proper cold holding temperatures olol s 01 0 Sat]Sf?Cto ry
with RTE foods {between 42°F lo 45°F) 02 O Unsatisfactory -
0800 IN OUT Adequate handwashing facilities U O] 10| [2200|IN OUT NiA Accurate thermometer provided and used to O O 5/03\"D Complete
Anvroved So z olesome: Not Adulterated ] evaluate t fure of PHF 04" Incomplete
0700 iIN OUT Food obtained from approved source Ol0 is onsumer AdVIsory, e ' 0
0800 |IN OUT Water supply, ice from approved source 010 N OUT A Prgper C?(nzumeéAdv
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1200|IN OUT N/A NO { Proper shelistock identification; proper parasite g0l s N OUT [ Toxic substances properly identified stored used mm- 26 (1 Follow- -up Req d
s s““ ped“esm's — : qunfornjlance with Approved Procedures .- 0
s ctlon foin Eoss Conthmination el e 2600 {IN OUT N/A Compliance with risk control plans, variances, or D D 10
1300 |IN OUT N/A Food contact surfaces used for raw meaf 01015 mobile unit plan of operation M s S d
thoroughly cleaned and sanitized 2700 JIN OUT NiA Variance obtained for specialized processing O [ Meals Lekve
1400 |IN OUT NiA Raw meats below or away from RTE food 00| s methods (e.g., ROP) 6020 (] Breakfast
1500|IN OUT N/A NIO | Proper handling of pooled eggs 010! 5 6025 [ Lunch
Bitie Low R acto 6030 [J Dimner
Low Risk Factors are preventive measures to co.ntro[- thg addrtion of pa:(hogens,'chemicals, and physical objects into foods. 6035 [J Cater
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5 4000 | Food and non-food sufaces properly used and constructed;
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4100} Warewashing facilities properly installed, maintained, used;
N1 test strips available and used

Food Identification ) - i e | 42668, Food ~ contact surfaces maintained, cleanad, sanitized
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800 TSRS, (NGNS, 2R g e EMIEAER BN e U 4400 Plumbing properly sized, inst alled and mamtamed proper back low| O | O 5 | |Red Criticat Points
("33,0 )oten tial food contamination prevented during preparation, 0.as devices, indirect drains, no cross-connections
storage, display 4500 Sewage, wastewater properly disposed Oi0fs
3400 Wiping cloths properly used, stored O |5 |5 | [4500] Tollet facilies properly constructed, supplied, cleaned B
3500, Employee cleaniiness and hygiene O |0 3 | [4700] Garbage, refuse properly disposed; faciilies maintained O o) 3| BlePon
3600} Proper eating, tasting, drinking, or fobacco use 5 [0 |3 | 14800] Physical faciliies properly installed, maintained, cleaned; olo)e
Prope X p unnecessary persons excluded from establishment
3700| In-use utensils properly stored T 1|3 | 14900 Adequate ventilation, lighting; designated areas used 0| B 2| |TotalPeigts
3800 Utensils, squipment, linens properly stored, used, handled ERERRK] J 5000 Posting of permit; mobile establishment name easily visible G0 \ﬁ\
00 )ingie-use and single-service articles properly stored, used L Ll s l

&d 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 parmit may be suspended without warning, nofice 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 if an imminent hazard exists ot there are 75 or more
red critical points or If there are 101 or more total points. The health officer will provide an opDor*umry or an appeai on the validity o( a suspension or the findings of an inspection report if a written request isfiled 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 <uspensron Be completed insp: 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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6030 1 Dinner
6035 [J Cater

6040\i;>Other

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

6065 Q)Other

Red Cﬂsa\lPomts
Blue Po\i?

Total Po@ts

\

Based on an mspect on 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/er 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 if an imminent hazard exisls or there are 75 or more
red critical points or if there are 101 or more total points. The health officer will provide an opportumty or an appeal on the validity of a suspension or the findings of aninspection report if a written requestis filed 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. T}e\completed inspection lo?)n)oublic 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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