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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Seyvige
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 | 1 (1 Return

Compliance Status cof Afrrd 126 (1 FId Pl Rvw
Potentially Hazardous Food Time/Temperature 1300 Complaint

Compliance Status
Demonstration of Knowledge

0100 |IN OUT PIC certfied by accredited program, or compliance 1600 |IN OUT N& NiQ | Proper cooling procedures Df 021330 liness/ Injury
with Code, ar cormect answers 1710 |IN GUT WA NO| Proper hot holding temperatures (<130°F) ol al=]134 0 Permit Inv.
0200 (IN auT E‘a’\?’d’o‘z‘é’fﬁ;ﬁ;‘;’aﬁ“t forallfood workers; (0 | O 5| {7720 [N oUT N WD rbrgmer:‘o:ggln%iqg geagnpl:elratures G| 0| 5138 (0 Field Education
pioyee He 1800 |IN QUT N/A NIC | Proper cooking time and temperature g4{0]a 1270 Pre-O%erat.
0300 (IN OUT Proper ill worker practices; no ill workers present; 10 | 01| 25 | 1900 [IN OUT NiA NG | No roam temparatura starage; &r:per usecitime (0] 0J2s 106 J HACC
roper reporting of illness as a control, procedures availa O
Preve g Lonia alton by Ha 2000 {IN OUT NiA NG| Proper reheating procedures for hot halding ajojs Results
0400 [N OUT N |Hands washed as required O O[5 ] [2090]IN OUT 8% |Peoper cold holding lemperatures (> 45°F) 9101964 O satistact
0500 | IN OUT KA NO| Proper methods used to prevent bare hand contact (3 J [ 15 | [2120|IN OUT Nid Praper cold holding temperatures ajog s alls fac ory
with RTE foods {betwaen 42°F to 45°F) 02 0 Unsatisfactory
0800 | IN OUT Adequate handwashing facilities O [D]10] (2200 IN QUT NA  [Accurate thermometer provided and used to ol 503 Complete
hooroved So - alesome. Not Adulterated evaluate temperature of PHF 04 Encomp!ete
0700 |IN OUT Food abtained Irom appraved source 00, Consumer Advisory
0806 | IN QUT Waler supply, ice from approved source oo 'N OUT NiA  |Proy 9"&?‘"-‘&“’"1:3 Advisory posted for raw of
790G | N OUT NUA_ W0 | Proper washing of fruts and vagslables SE ™ i aethed D0 Action
- — - Highly Susceptible Populations
1000 | IN QUT Food in good condition, sale and unadulterated; O] we 4 i i 04 [ d
approved additives 2400 [N OUT NA [ Pasteurized foods used as required; prohibiled ﬁﬁﬂ uspen
1100 )IN OUT Proper disposition of returned, previously served, |0 (O] 10 foads not ofered 07 Appmmd
unsale, or contaminated food Chemical 1 Disapproved
1200 {IN OUT WA NO | Proper shelistock idenlification; proper parasite 00 2500 Ji OUT Toxic substances properly identified, stored, used 10 { O] 10} 26 [ Follow-up Req'd
. destiuction procedures for ish Conformance with Approved Procedures 0
Protection from Cross Contamination IN QUT N& Compliance with risk control plans, varances, or
1300 | IN QUT NAA Food contact surfaces used for raw meat mobile unit plan of operation Meals Served
theroughly cleaned and sentiized 2700 [N QUT WA {Variance obtained for specialized processing a] O[] Ve
1400 [IN QUT NA Raw meats below or away from RTE food gf(0] s methads (e.g., ROP) 6020 Breakfast
1500 |IN QUT N/A NI | Proper handling of pooled eggs a0} s 802 Lunch
Blue Low Risk Factors 603 Dinner
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 [J Other
CDI| R |PTS CDI| R |PTY
Food Tempeature Control Utensan Equiment . - Meal Observed
2800 Food reoelvedl al proper temperature O [0[5] [4000 Food aagle nan-food sufaces properly used and constructed; DlOfs 6045 [ Breakfast
29001 Adequate equipment for temperaturs conlrol 04{0(5
3000] Proper thawing methods used B 1T 3| [4100] Warewashing facities properly installed, maintained, used; ool {6050 unch
0? ] test strips available and used 5 605 Dinner
— contact surfaces maintained, cleaned, sanitize
ood atior 0| Food rlaces maintained, cleaned, sanitized Clolsl 60 O Cat
31001 Proper labeling. signage U 10 15 4 T4300 Non-food — contact surtaces maintained and clean |0} s aler
Protection from Contaminatio . 6085 [0 Other

3200| Insects, rodents, animals not present; entrance controlled

3300| Potential food contamination prevented during preparation,
storage, display

3400] Wiping cloths properly used, stored

3500| Employee cleanliness and hygiene

3600| Proper eating, tasting, drinking, or tobacco use
Proper Use of Utensils T

o

4400 Plumbing properly sized, installed, and maintained; propsr bachflow |Red Gritical Points

5 devices, indirect drains, no cross-connections

4500| Sewage, wastewater properly disposed

4600 | Toilet facilities properly constructed, supplied, cleaned
3 4700| Garbage, reluse properly disposed; faciliies maintained

3 | [4s00 Physical facilities properly instalied, maintained, cleaned;
unnecessary persons excluded from establishment
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3700| In-use utensils properly stored O[O [3 | 14900| Adequate ventilation, lighting; designated areas used 2 [ | Total Peints
3800 | Utensils, squipment, linens property stored, used, handled 0[O ]3] [5000 Posting of permit; mobile establishment name easily visibla 2 %
3900, Single-use and single-service arliclas properly stored, used J|0]3 )

Based on an inspection this day, the ahove items are viclations, which must be corrected in the time specilied by the health officer, A food establishment parmit may be suspended without warning, nolice o hearing if the
requitements of the food code and/or directives of the heaith officer are nat met or if viclafions ara 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
rad critical poins of if there are 101 or more total points, The health officer will provide an opparlunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s filad with the healfh
officer within ten {10} days of the suspensian or inspection. The filing of an appeal doss not stay the effectiveness of a suspensian. The completed inspection form is a public document that must be mada available to any person
who requests it undep-ke provision of the Right o Know Law .
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N° Results
RSIEREEnSS oasenvmoms’g\d CORRECTION ACTIGNS 01 U Salisfaclory
02 [ Unsatisfactory

Item Number Violatlons cited in this area must be corrected with tha time frame specified. Points 3 omplete
/"'\-
N O@mex neds CleQne ol S| 0 Incomplete
Action

04 [ Suspend

07 Approved

10 Disapproved

26 8 Follow-up Req'd

Meals Served

6020 reakfast
6025 unch
6030 Dinner

6035 [ Cater
6040 (] Other

Meal Observed

6045 (] Breakfast
6050 unch
6055 Dinner

6060 (] Cater
6065 [ Other

Red Critical Peints

Blus Points

Commsents

Total 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 heafth officer. A lood establishment permit may be suspended without waming, notice or hearing if the
vequirements of the foad code andlor directives of the health afficer are not met or if violations ata not corracted in the fime stated in this raport, The permit will be suspanded if an imminent hazard exists ot there are 75 or more
red critical points or if there are 101 or mare totaf peints. The haalth officer will pravide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report il a written request is filed with the health
officer within tan (10 days of the suspensicn or inspection. The filing of an appeal does not stay the effectiveness o a suspansion, The completed inspaction farm is a public document that must be made available to any person

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