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High Risk Factors are Improper practices or procedures Identified as the most prevalent contributing factors of foodborne iliness or injury. Sgrvice
Circles indicate compllance status (IN, OUT, N/O, N/A} for each item. 12 cheduled
IN = In compliance OUT = not in compliance  N/O = not observed  NA = not appiicable  CDI = corrected during inspection R = repeat violation | 12 U Return
COI] A |PTS Compliance Status col rR[PT9 126 (0 Fid Pl Rvw

[ 13000 Complaint

PIC certified by accradited program, or compliance 1600 IN OUT KA NIO | Praper coaling procedires 0] 0[] 1330 lliness / Injury
:::dc\;del; “g"';ec‘ “"5"‘[9; — 1710 [N OUT NA MO [Praper hot holding temperaluras (<130°%F) Ol G[2]134 0 Permit Inv.
OrKer L.ards current «or a| WOrkers; 1720 |IN GUT NA NIO | Proper hat holding temperaturas Q1o s i i
new food workers trained (befwaen 130°F to 1395F) }gg 8 FF’IeldOEgl:;tatlon
Employee Health 1800 [iN OUT WA NG | Proper cooking time and temperature D| O]z 06 ] HrAeC CE’ )
W“ Proper ill worker practices; no ill workers present; 1900 [IN OUT WA N/ | No room temperature storage; groperuse oftime (D[ O]25 1
praper reporting of illness as a control, procedures available O
Preventing Contamination by Hands 2000 JIN OUT NiA NIG [ Proper reheating procedures for hot holding 0|15 Results
0400 [IN OUT Wi [Hands washed as required o]0 2110 N OUT NiA | Proper cold holding temperaturas (» 45°F) olaj1w 01 [ Satisf
B500 | IN OUT Ni& NG| Proper methods used to prevent bare hand contact (O3 j O 15 | (2120 [IN OUT Nis Proper cold holding temparatures O{d)| s alis ?Ctory
with RTE foods {betwean 42 to 45°F) 02 0 Unsatisfactory
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0800 |IN QUT Water supply, ice from approved source oG W Eﬁﬂﬂﬁéfom"{ggﬁ :dVISUW posted for raw or ﬁﬁﬁ
0900 |IN OUT N/A N/ | Proper washing of fruits and vegetables 10 H
1000 HIN QUT Fu?:i in good cgondmon sale an: vnadulterated; g S 10 Highly Susceptible Populations Actlon
approved additives w Pasteurized foods used as required; prohibited ﬂﬁ 10 04 g Suspend
1100 |IN QUT Proper dispasition of returnad, previously served, |3 | O 10 foods not affered 07 ppr oved
unsafe, or contarninated food Chemical Di sapproved
1200 W OUT N NO Proper shelstock enifcaion:proper parasie |1 [ 0 mmmm 26 O Follow-up Reg'd
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ection from Cross Contamination IN QUT NA Comfllance with risk cantrol plans, variances, or
1300 |IN OUF NA Food contact surfaces used for ;aw meat mobile unit plan of cperation Meals S d
tharoughly cleaned and sanitized 2700 [iN QUT NiA | Variance obtained for specialized processing Ol ofw] veals serve
1400 {IN OUT NA Raw meats below or away from RTE food g|0] s methods (e.g., ROP} 6020 Breakfast
1500 | IN OUT NA N/O | Proper handling of pooled eggs 00| s 6025 unch
Blue Low Risk Factors 6030 inner
Low Risk Factors are preventiva measures to control the addition of pathogens, chemicals, and physical objects into foads. 6035 Cater

Circled points indicate items not in compliance.
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Food Temperature Control Uensils and Equipment Meal Observed
GT~ood received at prapsr temperature O |0 |5 { |4000( Food and non-lood sufaces properly used and constructed; grals
2000{ Adequale squipment for temperature cantrol REERE cleanable 6045 [ Breakfast
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de a — — 6055/ Dinner
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3100] Proper Iabelmg, signage 0 1045 1¢T7300 | Won-lood — contact surfaces mantained and clean ool s 6060 Cater
Prote 0 0 O O » 6065 D OthEr
\Insecu.z. rodents, amm.nls .not present; antra.nce cnntwllled olols 4400 Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | |Red Critical Points
3300 )’olemlal food contamination prevented during preparation, g0|0fs devices, indirect drains, na cross-connections
[ 51‘_"_39“- display 4500 | Sewage, wastewater properly disposed 0{0]s O
3400 Wiping cloths pr?pedy used, sfured U 1015 | [2600] Tolet tacities properly constructed, supplied, cleaned J10] 3 .
3500| Employes F'““"“"’ss a"f' h:,'glane d 0131 [0 Garbage, refuse properly disposed; facilities maintained 0]0] 3 Biue Poinls
3500] Proper eating, tasting, drinking, or tobaccouse O 03 | [T500 Physical facilities properly installed, maintained, cleaned; gaf2 l 6
Proper Use of Utensils unnecessary persons excluded frem establishment
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Based an an inspection this day, the above ilems are violations, which must be comrected in the ime specified by the health cfficer, A food establishment permit may be suspended without warning, nefice or hearing if the
requirements of the food code andior directives of the health officer ara not met or if vinlations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 o more
red critical points or if there are 101 or more total points, The health efficer will provida an opportunity far an appeat on the validity of a suspension or the findings of an inspaction report if a written request is filed with tha health
officer within ten (10) days of the suspension or inspaction. The filing of an appeal does not stay the efiectiveness of a suspension. The completed mspectlon 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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Sased on an inspection this day, the above items are viclations, which must ba corrected in the time specilied by the health officer. A food establishment permit may ba suspanded without waming, notice or hearing if the
saquirements 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 ba suspended if an imminent hazard exists or there are 75 or more
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