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Red High Risk Factors

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of Joodborne iliness or injury. Service
Clrcles indicate compliance status {IN, OUT, N/, N/A) for each item. 128 [J écheduled

IN = in compliance  OUT = not in compliance N0 = not chserved  N/A = not applicable  CDi= corrected during inspection R = repeat violation | 129 eturn
Compliance Status 126 1 Fld Pl Rvw
Potentially Hazardour Food Time/Temperature 1300 Complaint

Compliance Status

Demonstration of Knowledge

PIC certified by acereitad program, of compliance 1600 [IN OUT NiA NG| Proper cooling procedures O] 0]3]1330 llness / Injury
with Code, or correct answers 1710 |IN OUT N NC | Proper hot halding lemperatires (<130°F) Ol 0|25 134 ] Permit Inv.
OO osa warkers b 1720 [ OUT K& )| Proer Pl Feking fampariures 0[0[ 5136 1] Field Education
Employee Health 1800 |IN OUT NiA_ NG| Proper cooking time and temperature [a[s| 1270 Pre-Operat
w N OUT Proper il warker practices; no il workers present; Hﬁ 1900 I OUT A O o room emperalre sorages proper use o fime | 0| O 25 106 LJ HACCP-
prapes reporting of liness as a control, procedures available |
Preventing Conlamination by Hands 2000 [IN OUT Nia N/ | Proper reheating procedures for hot halding orglis Results
0400 IN OUT N/O [Hands washed as required 0 2110 |IN OUT Nia Proper cold holding temperatures (> 45°F} ajofi Satist
0500 |IN OUT WA NIO [ Proper methods used to prevent bare hand confact | O [ D1{ 15 | [2120 (IN OUT N Proper cold holding temperatures a0l s M atis ,acmry
with RTE faods {between 42°F to 45°F) 02 0 Unsatisfactory
0800 | IN OUT Adequate handwashing facilitias 0| 0] 10| |2200|IN OUT KA Acclurate thermameter praviged and used lo alof sjo3 [ Complete
Approved Source slesome. Not A eratad . — avaluate temperature of PH 04 [ Incomplete
0700|IN OUT Food obtained from approved source SH =] Pe onsumer Advisory ]
0800 [ Iy ouT Waler supply, ice from approved saurce oro 2300 [IN OUT NA Proper Consumer Advisory posted for raw or ﬂﬁﬂ
0900 | I OUT WA NAO | Proper washing of fruils and vegatables glo|n undarcooked foads ;
1000]IN OUT Foed in good condition, safe and unadulterated: ofaf Highly Susceptible Papulation Action
appmeﬂ addtives ' IN OUT N [Pasteurized foods used as required; prohibited ﬁﬁ 04 [J Suspend
1100§IN QUT Proper dispasition of returned, previously served, [0 | (0] 10 foods ot oftered 07 OJ ADpfOVEd
unsafe, or cantaminated food Chemical 10 D i approved
1200{IN QUT Nt NiD [ Proper shellstock identification; proper parasite Do 2500 [IN cut Toxic substances properly identified, stored, used | O | O] 10} 25 llow-up Reg'd
destruction procedures for fish cllow-up ~eq
P — Conformance with Approved Procedures
Protection from Cross Contamination IN QUT N/A Comﬁ:liance with risk control plans, variances, or
1300 [IN OUT NA Food contact surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 [IN QUT NA Variance obtained for specialized processing J1afe eals Serve
1400 |IN OUT NA  [Raw meats below or away from RTE foced o|afs methods (e.g., ROP) 6020 (1)~ Breakfast
1500 |IN OUT NiA NiQ | Proper handling of pooled eggs 0|10f s 6025 I]/Lunch

Blue low Risk Factors 6030 [B/Dinner

Low Risk Factors are preventive measures to control the addition of pathegens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indicate items not in compliance. £040 'B/ Other
E

CDI| A PTS
Food Temperature Control Ulensils and Equipment Meal Observed
5

2800 Food received af proper temperature a|o Foad and non-food sufaces properly used and construcled; [nj ]

LIPS cleanable propery 6045 [ Breakfast
2900 Adequate equipment for temperature contraf O [0{5 £050 h

d 2100 - - — -

3008] Froper lhwmg methods used o1 1 :::tri\;?;;]:]\g ifiaaci-::llglziI grl-los[zedny instafled, maintained, used; 0j10 5 bons % L:lr:]r(]:er
Food Identlllchox 4200 Food — contact surfaces maintained, cleaned, sanitized D|0]s U
3100| Proper labeling, signage [0 1015 | [3300] Non-food — contact surfaces mainiained and cloan o103 6060 0 Cater
Protection from Contamination P 6065 (J Other

3200| tnsects, rodents, animals nof present; entrance controlled 4400 Plumbing properly sized, instalied, and maintained; proper backflow | 0 | O | 5 | [Red Critical Poinis
3300| Potentia! food contamination prevented during preparation, o|o|s devices, indirect drains, no cross-connections

siorage, display 4500 | Sewage, wastewatsr propetly disposed gl0|s
3400| Wiping cloths property used, stored O |015 | {4800| Toilet facities propery conslructed, suppied, cleaned R E
3500| Employee cleanliness and hygiene ofa)s 4700 | Garbage, refuse properly disposed; facilities maintainad o)jdla Blue Polnts
3500] Proper eafing, tasting, drinking, or tobacco use 00 4800 Physical facilifies properly installed, maintained, cleaned; olofz

> unnecessary persons excluded from establishment

3700| In-use ulensils properly stored 4900 | Adequate ventialion, lighting; designated areas used 010/ 2 { [Total Points
3800| Ulensils, equipment, linens properly stored, used, handled ERIERE 5000 Posting of permit; mobile establishment name easily visible glaglea
3%00| Singla-use and single-service articles properly stored, used Of{0]3

Based on an inspection his day, the above items are violations, which must be corrected in the time specified by the health officer. A focd eslablishment permit may be suspended without warning, nfice or hearing if the
requirements of the food code and/ar directives of the health officer are ot met or if viotations are not correctedin the time stated in this raport. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical painis er if there are 101 er more tatal points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repart if a written request is 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. The completed inspecticn fermn is a public document that must be made available to any parson
who requests it under the provision of the Right to Know Law .

Parson In Ch (Signature) ‘

rmeanana _eLEEN Nolyers e %W \D\W
Regulatory Autharity ) % (Signature) k \ i

{Printed Name) ~ “\\\‘ oL ~ m @ _

&
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F} ltem / Location Temp (°F)

Service
1281 Scheduled
129[~] Return
126[] Fld P1 Rvw
1300 Complaint
1331 litness / Injury
134 ] Permit Inv.
136 Field Education
1270 Pre-Operat.
106 0 HACCP

O

Resul
01 Satisfactory
OBSEHVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory

ltem Number Violations cited in this area must ba corrected with the time frame specified. Points g3 [ C omplete

04 J Incomplete
O

Action
Nat s e OWaL, Yo MORerale 04 [ Suspend
S e Need QagecuwogY wdane & EAgF;‘;;fg,ed
ool Aoee 5 The W N 00 Oveoue ok ihs 26 7] Follow-up Req'd

= ]
OcARR -

Meals Served
- 6020 \_Breakfast
Need do Clapn undre o0 Bosssy Sed 6025 &7 Lunch

. 6030 (™ Dinner
?UL 3% N A Lx)\ﬁ_‘-\-)'\_&*'nn\r\ \KS& Q\_'NDY‘\ 6035 [ Cater

6040 (] Other

Meat Observed
6045 [ Breakfast
6050 E1Lunch
6055 inner
6060 [ Cater
6065 [ Other

Red Critical Points

Blue Points

Comments

Total Points

Based on an inspection this day, the ahove items are violations, which must be corrected in the ime specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/cr directives of the haalth officer are not mat or if violations are nof carracted 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 paints. The health officer will provide an apportunity for an appeal on the validity of  suspension or the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of tha suspansion or inspaction. The filing of an appeal does not stay the effectivenass of a suspensian. The completed inspection 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.
_ SReuussd (h@o

Person in Charge

Ragufatory Authority {Signature} ( N
Printed N P -

(Printed Namel ;Jh\r\\tn Dove s N

(Signature)

(Printed Name} LN)Q.E EﬂYOGQf S
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Hlgh 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/O, N/A} for each item. 128 (J Scheduled
IN = in compliance  OUT = not in compliance /O = not observed  N/A = not applicable DI = corrected during inspection R = repeat violation | 129 [J Return
Cnmpliance Status Compliance Stalus 126 D F'd PI RVW
Comonstration of knewledge Potentially ardour Food Time Temperature 1300 Complaint
100 |IN OUT PIC certified by accredited program, o compliance IN OUT N/A MO | Praper coaling proceduras 0| 021330 lness/ Injury
with Code, or correct answars 1710 |IN OUT NA N0 | Proper hat halding femperatures {<130°F) G| 025134 0 Permit Inv.
020G |IN QUT g:fvdlovgzrmrfearrsdfraci:rergm for all food workers; 1720 IV OUT WA WO fggﬁfg&“ﬁgglﬂ'}g 1133";5;{3[“[85 G0l 5/136 0 Field Education
Employes Health 1800 [IN OUT WA N/O § Proper cooking time and temperature NS 1270) Pre-Operat.
W Proper ill warker practices; no il workers present; 1900 [IN OUT WA NI | No room temperature storage; proper use of time | 0| O 25 106 0 HACCP
proper repaiting cf ilness as a cantrol, procedures availagle Od
Preventing Contamination by Hands 2000 |IN QUT N4 NIO | Proper reheating procedures for hot holding 0015 Results
INCUT  N/O|Hands washed as required B 2110 |IN OUT NiA Praper cold holding temperatures (> 45°F) 01010 ,
0500 |IN CUT MiA NIO | Proper mathads used to prevent bare hand contact | O [ O [ 15 [ [2120 [IN QUT NiA Praper cold ho'ding temperatures glal s 01 0 SatISf?Ctory
with RTE foads {batween 42°F to 45°F) 02 (] Unsatisfactory
N OUT Adequate handwashing facilities ] 2200 |IN OUT Mia | Accurate thermometer provided and used to ol 0} 5]03 0 Complete
roved Source Wholesome, Not Adulterated evaluale imperature of PHF

04 O incomplete

N OUT Food obtained from appraved source g0 Consumer Advisory 0
0800 | IN OUT Water supply, ice from appraved source oo W IN OUT Nt Ero por ofi}?‘gsaupggg ;Advisory posted fo raw of ﬁﬁﬂ
0300 [N GUT NA NI | Proper washing of s and vegelables ™ — _ Action
1000 |IN QUT Food in good condition, safe and unadulterated; a|df1o Highly Susceptible Paputation
approved additives ' IN OUT NI |Pasteurized [oods used as required; prahibited ﬂﬂ 04 0 Suspend
1100|IN OUT Proper disposition of returned, previously served, (O | 0| 10 foods na offesed 07 0 Approved
unsafe, o contaminated food Chemical 10 0 Disapproved
1200 |IN OUT Nia NG| Proper shellstock identification; proper parasite D(0] 5] [2500 [N our Toxic substances properly identified, stored, used [0 [ O] 10105 [] Follow-up Req'd

destruction procedures for fish

Conformance with Approved Procedures 0

Protection from Cross Contamination 2600 {IN OUT NAA Comrliance with risk control plans, variances, or

1300 | IN OUT N/A Foed contact surtaces used for raw meat mobile unit plan of operation Meals S d
thoroughiy dleaned and sanitzed 2700 [N OUT NA _|Variance obained for speciaized pocessng | 01| O] 10] 1 cais DOIVE

1400 (IN OUT WA | Raw meats below or away from RTE food g0 s methads (e.g., ROF) 8020 [ Breakfast

1500 | IN OUT NA NIO | Praper handling of pooled egos O|gl s 6025 [1 Lunch

[ Blue low Risk Factors 6030 {J Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 {1 Cater
Circled points Indicata items not in compliance, 6040 1) Other

CDI| R [PTS

|Food Temperature Controi Utensils and Equipment

Meal Observed

2800| Food recewadl at proper temperature 010 4000 522?\ :grg non-food sufaces properly used and constructed; Ofy}s 6045 [ Breakfast
2900] Adequate equipment lor lemperature controt O(0fs i _ i -
3000| Proper thawing methods Used 01013 4100 r::{:‘{\;?pssh:]\?aiil?gllgl:zgrlfspe?y installed, maintained, used; ajo s 6050 D Lll.lnCh
00d 1d€E - 4200 [ Food — contact surfaces maintained, cleaned, sanitized olo]s 6055 O Dinner

3100{ Proper labeling, signage 0 1815 | 3300 Non-food — contact surfaces maintained and clean of{afa 6060 (O Cater
Protection from Col 0 Physical Facilities 6085 O Other
3200| Insects, rodents, animals not presant; entrance controlled Q1015 | Faco Plumbing properly sized, installed, and maintained; proper backflow | L) { {1 | 5 | [Red Critical Foints
3300| Potential food contamination prevented during preparation, o|0js devices, indirect drains, na cross-connections

storage, display 4500 | Sewage, wastawater propetly disposed Of0]s
3400/ Wiping claths properly used, stored {0135 | F3500( Toilet facilities properly copstructed, supplied, cleaned Oto]a
3500) Employes cleaniiness and bygiena 3 |013 | [4700[ Garbage, refuse properly disposed; laciities maintained ol a||Ble Points
3600) Proper eating, tasting, drinking, ar tobacco use U {013 | 13300] Physical facifies properly inetalled, mainlained, cleaned; otofz

unnecessary persons excluded from establishmens

n-use utensils properly stored 4900| Adequale ventilation, lighting; designated areas used 010] 2| |Total Points
3800 Utensils, equipment, finens properly stored, used, handled 0 {0 |3 | |5000( Posting of permit; mobile establishment name easily visible o|o|ez
3900 Single-use and single-service arficles properly stored, usad gjoja2

Based on an inspaction this day, the above items are violations, which must be corrected in the time specified by the health officar. A food establishment permit may be suspended withou! warning, notice ar hearing if the
requirements of the food code and/or directives of the health officer are ot met or if violations are not corrected in the time staled in this repont, The permit will be suspended il an imminent hazard exists or there are 75 or more
red critical points of if there are 101 o more 1otal paints. The health afficer will provide an opporiunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is filed with the health
officer within ten (10) days of ths suspension ot inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form s a public document that must be made avaitable to any person
who raquesis it under the provision of the Right %o Know Law .

Parson in Charge {Signature)
{Printed Name}
Regulatory Authority (Signature)
{Printed Name)
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ttem / Location Temp (°F) ltem / Location Temp (°F)

Service
128X Scheduled
129 Return
126 Fld PI Rvw
1300 Complaint
13301 lliness / Injury
134 Permit Inv.
136 Field Education
127 Pre-Operat,
1080 HACCP

O

Results

OBSERVATIONS and CORRECTION ACTIONS 014 Satisfactory
02 Unsatisfactory

ltem Number Violations cited In this area must be corrected with the time frame specified. Points |03 ) Complete

Friers ond S i a Y \ ~ 04 % Incomplete

QQO\K\o A -

Action

04 [ Suspend
07 & Approved
10 Disapproved

S Shan nelr e D (S} e 26 [ Follow-up Req'd

O
e~ vaeameotred Cuod DNOOCo0e d \ou Do OL;{( g
N N } Meals Served

6020 T Breakfast
6025 &I Lunch
6030 - Dinner
A S— 6035 (J Cater

™ \Q\Ou\)y T\ 604054 Other
u | 0 Meal Observed

6045 [ Breakfast
e O N\ 6050 (1 Lunch
( 3\//\4 6055 £J Dinner
=\ 6060 [J Cater
6065352 Other

Red Critical Points

Blue Points

Comments

Total Points

Based on an inspection this day, the above ftems are violaticns, which must be cosrected in the #me specified by the health officer, A food establishment permit may be suspended without warning, nolice or hearing if the
requirements of the food code andior diractives of the healih 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 orthere are 75 or more
red critical paints or if thars are 101 o more total points, The health officer will pravide an opportunity for an appeal on the validity of a suspensicn or the findings of an inspection report if a written request is filed with the nealth
officer within tn {10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspecticn form is a public document that must be made available o any person

who requests it under the pravision of the Right fo Know Law.
Person in Charge

7 (Signature)
e Lo EEN YN 0 (rees SR

(Signature)

Regulatory Authou (
(Printed Name) " ,‘"() %1\/9 & 4
B —
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General Health Record D' P/E Cale EHs  ._J Activity Time Travel Time
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Red High Risk Factors ]
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/O, N/A) for each item. 128 0 Scheduled
IN = In compliance  OUT = not in compliance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation 1290 Return
Gompliance Status Compliance Status 126 [ Fid Pl Ryw
Demonstration of Knowledge Potentially Hazardour Faod Time/Temperature 1300 Complaint
PIC certified by accreditad program, or compliance 1600 [!N OUT N4 NIO | Proper cooling procedures Gl D[a0]1330 lliness / Injury
with Code, or camec answers 1710 [iN OUT NiA NIO | Proper het holding temperatures (<130°F} Of0]es5[134 3 Permit Inv.
0N o e e |7 | 7| °| [0 OuT e NOProper ho heldng emperatres G| 5[ 5|136 0 Field Education
playee 1800 §IN QUT Ni& NG | Proper cooking time and temperalure O] 025 1270 Pre-OperaL
0300 }IN OUT Proper ill worker prectices; no il workers present, |1 [ [ 25 ¢ 4900 [IN OUT Wi NiC | No roam tamperalure storage; proper use of time {0 | 00| 25 106 [1 HACCP-
roper reporting of illness as a control, procedures available |
P g Co on o L 2000 [IN OUT Ni& NG| Proper reheating procedures for hot holding Of 0|15 Results
0400 [iN OUT  NIC|Hands washed as required O [ O]15] |2110]IN OUT NiA Proper cold holding temperatures (> 45°F) Q1010 0 Satisfact
0500 [N QUT NA NiQ| Proper methods used ta prevent bare hand contact {0 [ O [ 15  [2120 [IN OUT NiA Proper coid holding temperatures a|al s 0 alis E,"C ory
wilh ATE foods {between 42°F %o 45°F) 02 0 Unsatisfactory
0600 IN OUT Adequats handwashing facilities O | 0O[10 [2200(IN QUT W& Accurate thermameter ?rwided and used to olal sjlos O Complete
f o o o e A d evaluate tempesature of PHF
oved Sa oleso ol Ad C dvi 04 O Incomplete
0700 {IN OUT Food abtained from appraved source glofl,; onsumer Advisory 0
08001IN OUT Water supply, ice from approved sourca olo 2300 [iN OUT NiA | Proper Consumer Advisory posted for raw or
- - undercooked foods
0800 [IN OUT NiA NiO | Proper washing of fruits and vegatables oi4ajle " n * Action
1000 [IN OUT Faed in good condition, safe and unadulterated; ool Highly Susceplibie Population
approved additives ' IN OUT A |Pasteurized foods used as required; prohibited ﬂﬁ 04 [J Suspend
1100 |IN OUT Proper disposition af refurned, previously served, |0 | 0| 10 foads not afered 07 0 Approved
unsale, or contaminated food Chemical 10 J Disapproved
1200 {IN CUT WA N | Proper shelistock identification; proper parasite ofo |2500 [IN ouT Toxk substances properly identified, stored, used | 0] 0] 10125 ] Follow-up Req'd
dastruction procedures for fish Conformance with Approved Procedures 0
Pratection from Cross Contaminalion 2600 [IN OUT N# | Compliance with risk control plans, variances, or
1300 [IN OUT WA [Food contact surfaces usad for raw meat 15 mobiie unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 JIN OUT NiA FVariance obtained for specialized processing O O[] eals serve
1400IN OUT A {Raw meals belaw or away from RTE food ofo] s methods (.., ROP} 6020 O Breakfast
1500 7IN OUT A N/O | Proper handling of pooled eggs 0i0ol s 8025 [J Lunch

Low Risk

Blue low Risk Factors
Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.

Circled points indicate ltems not in compliance.

6030 [J Dinner
6035 [} Cater

: 6040 2 Other

CDi| R PTS
Food Temperature Cantrol \ Utensils and Equipmenl Meal Observed
2800| Food received at proper temperature 00 |5 4000 [Yood and non-food sufaces properly used and constructed; U s
2900 Ade n prop P ( wr=1"rleanable properly '--%045 D Breakfast
quate equipment for temperature control Ol0|s
3000 | Proner thawing methods used a0 4160 | Warawashing faclities properly installed, maintained, used; oo 6050 O Lunch
test strips available and used 5 ;
ood Ide o — — 8055 [l Dinner
— 4200 | Food — contact surfaces maintained, cleaned, sanitized 0j0ys
3100 Proper labeling, signa B O[5 | [4300] Nan-food — contact surfaces maintained and clean oj0ls 6060 [J Cater
otection from Cor o Physical Facilities 6085 ] Other
3200 Insects, odents, amm.a!s ‘"°t preseft; entrance °°"tr°"?d D015 | Taano Plumbing properly sized, installed, and maintained; proper backilow | LJ 5 | [Fed Critical Points
300| Petential food contamination prevented during preparation, (] & N devices, indirect drains, na cross-connections
orage, display T~ P500 | Sewage, wastewater properly disposed Of{0afs
3400) Wiping cloths pr‘operly used, stlorad O 1D [5 Y [2600( Toilet faciities properly constructed, supplied, cleaned NMIEIE -
3500) Employee cIeanlm?ss ""fj hlyglane ojojs | _|4700] Garbage, refuse properly dispased; faciliies maintained 0| 0Jlal Blue Paints
3600| Proper ealing, tasting, drinking, or tobacco use Of{0ja 4800 I)h*,rsﬂ:at facilities properly installed, maintained, cleaned; ad Q 2i ) .
Proper Use of Utensils | fe—tiinnecessary persons excluded from establishment et ¥ /
3700| In-use ulensils properly stored O |13 | {4900] Adequate ventilatian, lighling; designated areas used 0[0] 2 jlrotal Points
< 3800 tjensils, squipment, linens properly stored, ysed, handled O .| 500| Posting of permil; mabile establishment name easily visible oj0f2 /
2800| Single-use and single-service articles properly stored, used 0|0]s3 L;

Based on an inspection this day, the above items are violations, which must be corracted in the tim
requirements of the foed code andior directives of the health officer are not met or if violations are not
red critical paints or if there are 101 or more total paints, The health cfficer will provide an apportunity f
aificer within ten (16) days of the suspension or inspection. The filing of an appeal does not stay the eff

who requests it under the provision of the Right o Krow Law .

e spedified by the heaith officer, A food establishment permit may be suspended witheut warning, nofice or hearing if the
corrected in the time stated in this report, The permit will b suspended if an imminent hazard exists or there are 75 or more
or an appeal on the validity of a suspension o the findings of an inspectien report if a writtan raquest is filed with the health
ectivenass of a suspansion. The completed inspection form is a public document that must be made available to any person

Person in Charge
{Printed Name)

(Signature) %

oo oas DN

Reguiatory Authorj
(Printed Name)

Clovittn Shopec

eu WEEN Ko Gecs

(Signalure)(M( gé D;’ Ji)
2l AL ..l—f/_:\_:\
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General Health Record ID* Date EHS._J) Activity Time Travel Time
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TEMPERATURE OBSERVATIONS
ttem / Location Temp (°F) hem / Location Temp (°F) | S€rvice

——1128( Scheduled

Cod Yee O Jokde A0 ° gdﬂ Freezcr /& 112900 Return

. 2 - 126 Fid Pl Rvw
C__o\(\ (_\&59&2‘3( il 1300 Complaint
1330 lliness / Injury
E?O* MQ(&QQ%\E_, jlf_’ 134% Permit Inv.
Ve ~ 136 ] Field Education
b' Jﬂ \ - . 5 5; 12700 Pre-Operat.
Pre paphe \Codet 1okee 106(J) HACCP

\A.JlF B /5 g__

v Results
“ 01 [ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory
ltem Number Viclations cited in this area must be corrected with the time frame specified. Paoints |03 [ Complete
‘g\&\' Fv e ooy oF Se ol TR Yo $ire . 04 g Incomplete

40()0 Nee d \YO Qo Lundie oot Deside ) (0\1\\0“\9“\—
4800 N\eer. Sweds Clepned vn CooNiro_Mosa

2200 (\eecs £, e Yo on Deod LDJ&&{()\L

J{OOO \:'&\U: D\V&%e. e ens C\\Qd\(i&(\ Qo g\re E)\-\\c\uémr
d\q\mr%%ﬁﬂ;&gnm@ (\

SO0 Oped o Neon Coden s

2 Colle e O \e Lo peRed s
B smpe L Nenals Dored Nondes dousn posed BE‘;}’;‘?

Genecat CYoamne 6040 (J Other
- RN
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04 () Suspend

07 [ Approved

10 [ Disapproved
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Based on an inspection this day, the above ftems are violaticns, which must ba cosrected in the #me specified by the health officer. A food establishment permit may be suspended without warning, nofice o hearing if the
requirements of the food code andfar directives of the health officer are not met o if victations are o comrected In the time stated in this repart. Tha permit will be suspended if anh imminent hazard exists or there ara 75 or more
red ¢ritical polnts ot if there are 101 or more total points, The healih officer will pravide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repart f a written requast is 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 suspensicn. The compieted inspecticn 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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