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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foadborne iliness or injury. Servjce
Circles indicate compliance status {IN, OUT, N/O, N/A} for each item. 128 X Scheduled
IN = in compliance  OUT = not In compliance  N/O = not observed  N/A = not applicable €D = corrected during inspection R = repeat violation | 129/ 1 Return

cof r{rrd 126 J Fld Pl Rvw

PIC certified by accredited program, or compliance 1600 |IN OUT N/A' N/O | Proper cooling procedures DfOf%]|1330] liness/ Injury
with Code, or correct answers 1710 |IN OUT NiA N/D [Proper hot holding temperatures (<130°F) Ol 0]2|134 0 Permit Inv.
Emdfovg?bvet:rf:r;d?r:ilrjh:;m for all food workers; 1720 {IN OUT /A N |Proper hot holding temperatures 010 s[136 ield Education
{between 130°F to 139°F) 127 0 t
Employee Health 1800 [IN OUT WA NO | Proper cocking time and temperature IR re-LUporat.
Proper ilf worker practices; no ill workers present; 1900 |IN QUT WA N©Q | No room temperature storage; g'reoper useoftime [0 O] 25 10 HACCP
per reporting of ilnass as a confrol, procedures availal O
Preventing Contamination by Hands 2000 |IN OUT N4 N4 Proper reheating procedures for hot holding O] 0|15 Results
0400 |IN OUT  N/O |Hands washed as required 0la 2110 |IN OUT WA Proper cold holding lemperatures (> 456°F) O] G110 01 [0 Satisf
0500 |IN OUT N/ NfO | Proper methods used lo prevent bare hand contact | | O[15 | [2120 [IN OUT NA Proper cold holding temperatures D10 5 atis ?Ctory
with RTE foods {between 42°F to 45°F} 02 O Unsatisfactory
0600 [IN OUT Adequate handwashing facilities O [O]10] [2200 [N OUT WA |Accurate thermemeter provided and used to Dt O] 5103 omplete
Approved So alesome, Not Adulterated . avaluatetempera!ureofPHF 04 Incomplete
o700 [IN OUT Food oblained from approved source g0 5 onsumer Advisory O
0800 |IN OUT Water supply, ice fram approved source oo ’N OUT Nik sg‘géfgo%ﬁgzuffggg :d""“ﬂ‘ pasted for raw or ﬁﬁﬂ
0900 | IN QUT WA P hing of fruits and H
T A NO roper washing o -r.ults and vegelables ajgfie T T ———— Action
1000 [IN OUT Food in good condition, safe and unadulterated; (WERNAR] i’ i, . 04 [j S d
approved addilives w IN OUT Ni& | Pasteurized foods used as required; prohibited ﬂﬂﬂ uspen
1100 |IN OUT Proper disposition of returned, previously served, [0 | O 10 Jaods not offerad 07 Approved
unsafe, or contaminated food Chemical 10 Disapproved
1200 [IN OUT WA NIO | Proper shellstack identiication; proper parasite o[af 5] [2500]nour Toxk; substances praperly identifiad, stored, used | O | O] 10} 26 O Follow-up Req'd
. destruction p"’“edus f° figh Conformance with Approved Procedures 0
Proteclion from Cross Conlaminalion 2800 |IN OUT NiA [ Compliance with risk control plans, variances, or
1300 ¢ IN OUT WA Faed confact surfaces used for raw meat g mobile unit plan of operation Meals S d
thoroughly cleaned and saritized 2700 [IN OUT NiA | Variance obfained for specialized processing ool eals serve
1400 | IN OUT NA Raw meats below or away from RTE food oo s methads {e.g., ROP) 6020 [J Breakfast
1500 IN OUT NiA N/Q | Praper handling af pocled eggs D0} & 6025 Lunch
Blue Low Risk Factors 6030 inner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compliance,

Food Temperature Cantral
2800| Food received at proper temperature

2800| Adequate equipment for temperature control

3000| Proper thawing methods used
Food Identiticalion

3100

Protection from Contamination

‘0od and non-focd sufaces properly used and constructed;
tleanable '

Warewashing facililies properly installed, maintained, used;
test strips available and uged

w

Food — contact surfaces maintained, cleaned, sanitized

I on-food — contact surfaces maintained and claan

Physical Facililies

130 {1 Complaint

60351 Cater

< 6040 (J Other

Meal Observed
6045+y[J4Breakfast
6050 Lunch
6055 Dinner
6060 (J Cater
6065 (0 Other

Insects, radents, animals not present; snirance cnniroll'ed g Plurnbing preperly sized, installed, and maintainad; proper backflaw | O | £1 |Red Critical Points
3300| Potential food contamination prevented during preparation, 0iats devices, indirect drains, no crogs-connections :
storage, display 4500} Sewags, wastewater properly disposed 0jals ( )

3400| Wiping cloths properly used, stored O D15 | [4600] Toilet faciliies properly constructed, suppied, cleaned GlO]a >

3500] Employes cleanliness and hygiens 0i0]s Garbage, refuse properly disposed; facilities maintained a0 3| (B Pt
3600} Proper ealing, tasting, drinking, or tobacco use O [0[3 (a0 hysical facilities properly installed, maintained, cleaned; Jf0jz2 Qp
Prape e o = M~ t-linnecessary persons excluded from establishment

3700| In-use utensils properly stored (|0 |3} [4900] Adequale ventilation, lighting; designated areas used O]0] 2 | [Tetal Points
3800 Wtensils, equipment, linens praperly stared, used, handled HRIRE 5000| Posting of permit; mobila establishment name easily visible g|ojez l (j
3300| Single-use and single-service articles properly stored, used 0i0]s

Based on an inspaction this day, the above items are violations, which must be comrected in the time specified by the health fficer. A food establishment permit may ba suspended without waming, nofice or hearing if the
requiremants of the food code andior directives of the health officer are not met o if violations are not correctedin the fime stated in this report. The permit wil be suspended if an imminent hazard exists or there are 75 or mare
red critical points or if there ara 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report i 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.

who requests it under the prayision-eHha Right to Know Law .
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' Results
SRSERVATIO 4 CORRECTION ACTIO 01 [ Satisfactory
02 O Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points |3 Complete
4R E(Dw cr\-?'w 2 xtna s es 2 % 5 Incomplete
431) (&h O er N s Clean ed\ S | ction
qu \('_C = A 019, =Foweck e (1 S 04 [ Suspend
X7 Av. prep aoder ol el Yo pla ced\ ) A
LD Q\_&'\(\J COEYs Am 2y, e o S | Q) Follow-up Req'

Meals Served
6020 [ Breakfast
6025 Lunch
6030 Dinner
6035 1 Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
6050 Lunch
6055 Dinner
6060 (] Cater
6065 (] Other

Red Critical Points

O

Blue Points

Comments : ) ( O

Tota r& nts
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Based on an inspection this day, the above items are violations, which must be correctad in the fime specified by the health officer. A food establishment permit may be suspended without wammg notice or hearing if the
requirements of the food code andlor directives of the health afficer are not met or if viotafions are not corrcted in the time stated in this report, The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or if there are 101 or mara tota} points. The health aflicer will provide an opportunity for an appeal on the validity of & suspensian af the findings of an inspection report it 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 atfectiveness of a suspension. The com Spechtn fgym is a public docurnent that must be made available to any person
whao requests i under the prows%ihe Right to Know Law. }n\ 4
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