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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Service
Circles indicate compliance status (IN, OUT, N/fO, N/A) for each item. 12 cheduied
IN =in compliance  OUT = not in compliance  N/O =not observed  N/A = not applicable  CDi = corrected during inspection R= repeat violation | 12 [J Return
_ Compliance Status Compliance Status coll R [PTq 126 (J Fld P Rvw
— cotontiallv Haserdone Fand T/ Tam aariire 130 [J Complaint

_ MF:rIi%c?de np gm, rpan & 1600 [IN GUT NiA NIC | Proper cooling procedures O] O{30| 1330 lliiness/ [njury
rect answers i '
: 1710 | OUT N/& NiO | Proper hot holding temperatures {<130°F Ofd]as
G200 IN OUT Foed Worker Cards current for afl food workers; oidl 5 : L - el ( ) 134 0 P.ermlt Inv. .
new food workers trained 1720 |IN OUT Nex NO {F’bfogﬁrh°§gg",¥qg eperres 01 4] 51136 [ Field Education
e elween 130°F to 138° .
,!F'.!_".‘P"?_lf?ﬁ__Hﬂ?'“h_;_-__:i__-_-'- Ll NPPAPREIIE | 1800 |IN OUT Ni& MO} Proper cooking time and temperature O 0las 127 L} Pre Operat.
0300 (IN OUT Proper il worker prachces noill workers present 1800 §IN OUT N/A N/O | No room temperature storage; proper use of time Oij0O;as 106 [J HACCP
PTOPET TE‘PU”]”Q of |iiness as a control, procedures available (]
S 2000 |IN OUT NA MO | Proper reheating procedures for hot holding Olo|1s Results
Nour o Hands washed as reqwred L 2110 1N OUT N/A Proper cold holding temperatures (> 45°F) fi| 0|10 .
0500 IN OUT NA NiO | Proper methods used to prevent bare hand contact |11 {3 |15 [ [2120[IN QUT M Proper cold holding temperatures OOt s 01 [ Satlsch!CtOI'y
with RTE foods (between 42°F to 45°F) 02 [ Unsatisfactory
0600 N OUT_____ Adequate handwasting faciliies 2200 |IN OUT NA | Accurate thermometer provided and used to U] 0] 5103 D Complete
|Approved Source, Wholesome, Not Aduiterated . *"‘"&'“a‘e emperaure o FHE 0403 Incomplete
0700 | IN OUT Food obtained from approved source g | 0
oso0 [IN ouT Water supply, ice from approved source Org 2300 It OUT NA Prt;per Consumeé Advisory posted for raw or
0900 | I OUT WA N0 | Proper washing of iruts and vegetables Ao undercooked foods o Action
1000 1IN OUT Food in good condition, safe and unadulterated: Ojelf19
approved additives 04 U _Suspend
1100 |IN OUT Proper disposition of returned, previously served, 100 [ J| 10 . " Approved
unsafe, or contaminated food s 10 Disapproved
1200 |IN OUT NiA NAO | Proper shellstock identification; proper parasite Do) s __: 26 [ Follew-up Req'd

destruction procedures for fish

[

om Cross Contamination . ... INOUT N!A Compi:ancewlth risk control plans, variances, or
N OUT N Food contacl surfaces used for raw meat mobile unit plan of operation M Is S d
thoroughly cleaned and sanitized 2700 [IN OUT N4 |Variance obtained for specialized processing 70| veals serve
1400 [IN OUT NiA | Raw meats below or away from RTE food O8] 5 © I methods {e.g., ROP) _ 6020 [J Breakfast
1500 [IN QUT NiA NIQ | Proper handling of pooled eggs Olol s 6025 Lunch
Blue Low R actc 6030 NLDinner
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 [;ZOther

"Utensuis and Equlpment N Meal Observed

4000 Food and non-food Sufaces pruperly used and constructed D

Food Temperature Control -~ - =

0| Food received at proper temperature oD {05
(éﬁgb Adequate equipment for temperature control U cleanable 6045 [ Breakfast
3000 Proper thawing methods used 010 4100 ?’{arewashing facifities properly instailed, maintained, used; a10 6050 ‘Lunch
’ est sirips available and used 5 6055 D Dinner
s o _ _ 4200 | Food — contact surfaces maintained, cleaned, sanitized a(0)s
3100} Yraper labeling, signage L FF300%, Non-food — contact surfaces maintained and clean ol0ois 6060 [J _Cater
- on from Contaminatia d b cical Eacilitie 6065 X} Other
_332[1 Insects, rodents, animals not prasent; entrance controlled C10]s 4400 [ Plumbing properly sized, installed, and maintained; proper backflow | O | 3 | 5 | [Red @fitical Points
f 3300 [\Potential food contamination prevented during preparation, d g5 devices, indirect drains, no cross-connections
" _pstorage, display 4500 | Sewage, wastewater properly disposed di0js O
34007 Wiping cloths properly used, stored D 0518 | [4600] Tollet facilties propetly constructed, supplied, cleaned oljo]a
3500 | Employee cleanliness and hygiene 01018 | %0 Garbags, refuse properly disposed; facilities maintained 103 BIue/Po-iﬂls
3600 Proper ealing. tasting, drinking, or tobacco use D ]c)]3 4800 Physicai facilities properiy installed, maintained, cleaned; Oib]| e / \
Prope B unnecessary persons excluded from establishment —
3700 | In-use utensils properly stored 113 4500 Adequate ventilation, lighting; designated areas used 101 21 |1otal Points
3800( Utensils, equipment, finens properly stored, used, handied Ordfla 5000 | Posling of parmit; mobile establishment name easily visible Ci0)| 2 ~ \
3900 Single-use and single-service articles properly stored, used O|C|3 =

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the heaith officer. A food establishment permit may be suspended without warning, notice or heating if the
requirements of the food code andfor directives of the health officer are not met or if viclations are not corrected in the time stated in this report. The permit wilt be suspended if an imminent hazard exists or thers are 75 or more
red critical points or if there are 101 or more total points. The health officer will provide an oppartunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s liled with the health
officer within ten {10) days of the suspension or inspection. The fling of an appeal does not stay the effectiveness of a suspension. The completed inspection ferm is a pul:-hc document that must be made available to any person

who requests it under the provision of the Right to Know Law . p
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Meals Served
6020 (| Breakfast
6025 Lunch
6030 Dinner
6035 [ Cater

6040 ;”Other

Meal Observed
6045 [] Breakfast
6050 DY, Lunch
6055 Dinner
6060 (] Cater
6065 SKOther
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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 health officer, A food astablishment permit may be suspendad without warning, notice or hearing if the
requirements of the foed cade 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 be suspended if an imminent hazard exists of there are 75 or more
red critical peints or if there are 101 or mare total peints. The health officer will provide an epportunity for an appeal on the validity of a suspension or the findings of an inspecfion report 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 inspection form is a public document that must be made available to any person

Wwho requests it under the provision of the Right to Know Law.
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