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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 1287 Scheduled
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Compliance Stalus Compliance Status c R[pr4 126 O Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 13000 Complaint
0100 | IN OUT PIC certiied by accredited program, or compliance | CJ | O 1600 |IN OUT Ni& NO| Proper cooling procedures %} 1330 lliness / Injury
with Code, or correct answers m :
1710 [IN OUT Nid NO | Proper hot halding temperatures (<130°F} 25| 134 [0 Permit Inv.

o0
00
0200 N ouT ﬁgﬂg‘c”rt‘;’rfgﬁ:ﬂgnt for all food workers; 1720 |IN OUT Ni& NiO | Proper hot holding temparatures 0] 0| s|136 [0 Field Education
{between 130°F 1o 139°F) 127 0] Pre-O t
EmRloyEElisalty 1800 | IN QUT N4 N/C| Proper cooking time and temperalure Olo| 2% re-Lperat.
Hﬁﬁ 1900 |IN OUT NiA BO | No room temperature storage;Eroper useoftime |0| )25 106 O HACCP
prager raparting ol ilinass as a contrel, procedures available 0
|Preventing Contamination by Hands 2000 [IN OUT NiA NQ | Proper reheating procedures for hot holding afafs
. . Results
0400(IN GUT N |Hands washed as required 2110 |IN OUT NA Proper cold helding temperatures (> 45°F} O] 0j1e 0 Satisf
0500 [IN QUT WA N/O | Proper methods used to prevent bare hand contact [ [ D {15 | {2120 {IN OUT NA Proper cold helding temperatures g(of s 01 atls E.lCtOTy
with RTE foods {between 42°F to 45°F) 02 0O, Unsatisfactory
0600 | IN OUT Adequate handwashing facililies 0 C[10 [2200[N oUT NA AccluralteithermnrpueterFr:;ilsled and used to ool 503 Complete
Anproved So o olesome. Not Ad ated ‘ evaluate femperature of 04 lncomplete
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [1 Cater
Circled points indicate items not in compliance. £040 Other
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28004, Food received at proper temperalure 01|0]s 000 | Food and non-ford suiaces properly used and constructed; (AR EERN]
2900}/ Adequate equipment for femperature control REERE 4 cleanable : 6045 [ Breakfast
3000| Proper thawing methods used O 10 [3 | |419¢| Warewashing facilities properly installed, maintained, used; oo 6050 O Lunch
test strips available and used 5 £055 D Dinner
004 "CE 07 14200 | Food — contact surlaces maintained, cleaned, sanitized Ol0fs
100 Froper labeling, signage U fd]s 4300 | Non-food — contact surfaces maintained and clean |03 6060 [ Cater
Protection from Co o | Eacilitie 6065 Other

3200} Insects, rodents, animals not present; entrance contrelled
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3400 Wiping cloths properly used, stored
3500 Employee cleanliness and hygiene
3600| Proper eafing, tasting, drinking, or tobacco use
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Proper Use of Utensils -
3700] Ir-use utensils properly slered O [0 a ] [4900] Adequate ventilation, lighting; designated areas used 2 [ |Totai Po

3800 Utensils, aquipment, linens properly stored, used, handled O |0 |3 | |500¢] Posting of permit; mobile establishment name easily visible 2 w VZ_
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Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health officer. A food establisnment permit may be suspended without warning, notice or hearing if the
requirements of the focd cade and/or directives of the health afficer are not met or if violations are not correctad in the time stated in this repart. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more tofal points. The health offizer will provide an appertunity for an appeal on the vafidity of a suspansion or the findings of an inspection report if a written request is filed with the health
officer within fer (10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is & public document that must be mada availabie to any person
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who requests it undger the provisicn of the Right to Know Law .
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Based on an inspection this day, the above itams are viclations, which must ba corrected in the time spedified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
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who requests it under the provision of the Right to Know Law.
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