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_ Red High Risk Factors

ngh R:sk Fars are lmproper practlces or procedures identified as the most prevalent contributing factors of foodborne Illness or |n1ury Se_r vjce :
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 1284/ Scheculed
IN = in compliance  OUT = not in compliance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = 1epeat violation | 129/ ] Retun
Compliance Status Compliance Status col| R [p14 126 [ Fld Pl Rvw
‘Demonstration of Knowledge -~ - S . |IPotentiz azardc ood Time/Temperature 130 {1 Complaint
0100 IN ouT PIC tgargf!ed by accredlled program, or campliance J 10} 5| 1600 [IN OUT NA NIO | Proper cooling procedures 01071313301} liness/ Injury
with Gode, or correct answers 1710 {IN QUT WA NiQ | Proper hot holding temperatures (<130°F) 0250134 (1 Permit Inv,
0200 OUT Food Worker bards curtentlor all food workers; 100 1 L\ 8| 5750 [IN'OUT WA WO [ Proper hot holding temperatures 0[O0 5136 [] Field Education
A S v {between 130°F to 130°F}
[Employee Health - .~ . EERRIRTMRINEERE| | 200 {IN OUT NA NIO | Proper cooking fime and temperature Tio=| 127U Pre-Operat.
0300 [IN OUT Proper ||| worker 9730“595 no il WOFkETS present U | U[25] [1900 |in OUT NiA MO |No room temperature storage; proper use oftime | O [ O 25 106 [J] HACCP
proper repamng Uf '"“953 . as a control, procedures available (]
______ . Hiark o DR | | =000 |IN QUT NA NIO | Proper reheating procedures for hot holding Ofal1s Results
0400 IN our NG Hands washed as reqmred U015 (2110 [IN OUT N Proper coid holding temperatures (> 45°F) d| a0 .
0500 [N OUT NA N/O | Proper methods used to prevent bare hand contact [ | (1115 | [2120 [IN OUT N Proper cold holding temperatures O 5 01 L Satlschtory
with RTE foods (between 42°F to 45°F) 02 [J Unsatisfactory
0600 IN OUT Adequate handwashing facilities ) U 2200 N OUT N/A Accurate thermometer pmviged and usad to 0|10 503 Complete
- —_— s Py
______rovgg_wl]olesome Nol Adulferat S 04 Incomplete
Q700N OUT Food obtained from apprnved source 010 15 ]
08001 1IN QUT Water supply, ice from approved soUrce TR Prc&per Ginsduime; Advisory posied Ior raw or
0900 | IN QUT MA NIO | Proper washing of fruits and veqetables Old:10 bk s Action
1000 | N OUT Food in good condition, safe and unadulterated; tpglie - -
apprmg additives IN OUT Nia Pasteurized foods used as required; prohibited 010 0] 04 [ SUSpBﬂd
110G | N QUT Proper disposition of returned, previously seived, 10 i 010 | bommmtmms {Ocdsmre : . L 07 AppmVEd
unsafe, or contaminated food ; - DRCE . 1 0 Disappro\{ed
1200 {IN OUT N/A NfO | Proper shelistock identification; proper parasite |0 s - '
destruction procedures for E|sh _ 126 0 Follow up Heqd
) : cr“? Contam mat'on L R, rN OUTN!A T Copllance Wilh nsk controllns variances,
1300 IN OUT NM Food contact sun‘ac:es used Tor raw meat J )15 mabile unit plan of operation M s S d
thoroughly cleaned and sanitized 2790 [N OUT NiA Variance obfained for specialized processing o0 Vieais serve
1400 |IN QUT WA |Raw meats below or away from RTE food O[C] 5 methods (e.g., ROP) _ 6020 [ Breakfast
1500 {IN OUT NiA NIO | Proper handling of pooled eggs gfdg s 6025 [ Lunch

B 6030 [] Dinret
6035, Cater
6040 Other

Low RlskFactorsare preventluemeasures to control the addition of pathognchemlcals andphys;calob;ecls into foods.
Circled points indicate items not in complianee,

B Meal Observed

Utensils and Equ:pmenl

Food Temperature Control

2800 _Food recelvedl at proper temperature O10fs 4000 Egzi:glg nQn food sufaces proper!y used and conslrucled grogs 6045 [) Breskfast
2900/ Adequaie equipment for temperature control O (U

3000 Proper thawmg methods used B0 |3 4100 :.Z‘Satre;;?:shglvgaif;%illgir;?‘gré};;edrly installed, maintained, used; 010 5 6050 [J Ll.mtlh
FOOd ldentrl‘lcallon - 4200 | Food — contact surfaces mainfained, cleaned, sanitized oloi{s 6055 [J Dinner
m-- 4300 Non-food — contact surfaces malntamed and clean argjls 6060 [J Cater
Protecllon from Contamlnallon W Bhysical Facilities - g G065 }? Other
3200] Insects, rodents, animais not present; entrance cortroi[ed |0 5 4400 | Plumbing properly sized, mstarled and maintained; proper backftow [ | O | 5

3300| Potential food contamination prevented during preparation, G045 devices, indiract drains, no cross-connections -

storage, display _ 4500} Sewage, wastewaler properly disposed Oroy}s

3400/ Wiping cloths properly used, stored QjLls 4600 | Toilet faciiitfes properly constructed, supplied, cleaned gqyd|s

3500| Employee cleanliness and hygiene D18 | Ta700 Garbage, refuse properly disposed; facilities maintained O3

3600} Proper ealing, tasting, drinking, or obacco use U3 4800 | Physical facilities properly installed, maintained, cieaned; Olojz2

Proper Use of Utensils . T unnecessary persons excluded from establishment

37001 In-use ugensﬂ properly stored ' D Ot3 1 4900 Adequate ventilation, lighting; cesignated areas used oo Total Polnis

3800 Utensils, equipment, linens properly stored. used, handled 03 5000 Posting of permit; mobife establishment name eastly visible ot U

3900| Single-use and single-service articles properly stored, used (110113 '

Based on an inspaction this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may he suspended without warring, nofic2 or hearing if the
requirements 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 reporl. The permit will be suspended if an imminent hazard exists or there are 75 or more
red ciitical points or if there are 101 or more total points. The heafth officer will provide an opportunity for an appeal on the validity of a suspension of the flndmgs of an inspaction report if 4 written request is filed with the health
officer within ten (10) days of the suspension or inspection. The f] U;ng of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made avaiiable to any person

who requests it under the provision of the Right fp.Know Law/

Person in Charge (Signature)
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. TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) ltem / Location Temp (°F) ?Q%rVi%eh duled
: | O Ej cneaule
‘%é\f , C@Q\( ﬂ 12913 Return

> ~ e 126 ] Fid Pl Rvw
Mo o\a 0 1301 Complaint
__ B b
\J\O\ \r\(ﬂg\d \/f% _ 133} Hiness / Injury
» j ' 134 ] Permit Inv.
136} Field Education
1271 Pre-Operat.

106 ] HACCP
]

Results
01 [J Satisfactory

OBSERVATIONS and CORRECTION ACTION i
CTIONS 02 [J Unsatisfactory

[tern Number : Violations cited in this area must be corrected with the time frame specified. Points |01 Complete

04 L] Incomplete
]

Action

04 [ Suspend

07 M’Approved

10 [ Disapproved
26 S Follow-up Req'd

Meals Served
6020 [_] Breakfast
6025 [ Lunch
6030 [ Dinner

6035 Cater
6040 ther
Meal Observed
6045 [ Breakfast
6050 [ Lunch

6055 [ Dinner

6060 Cater
6065 ther

Red Crifical Paints

Biue Points

Tota(ﬁsints
L

Based on an inspaction this day, the above items are violaons, which must be corrected in the time specilied by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if viclations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 ormore
red critical points or if thers are 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 inspection report if a written request is filed with the heaith
officer within ten {10) days of the suspension or inspection. The fiting of an appeal does not stay the effectiveness of a suspension.Th_(j completed inspection form is a public decunent that must be made available fo any person

who requests it under the provision of the Right to Know Law. A
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