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1300 | IN QUT NiA Food contact surfaces used for raw meat Of(drs mabile unit plan of operation
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PIC certified by accredited pregram, or compliance 1600 [IN OUT NiA N/O|Proper cooling procedures 0] O 133 [} lliness / Injury
o with Code, or correct answers 1710 | N OUT WA N0 | Proper hot holding temperatures (<130°F) O 025} 134 [1 Permit Inv.

02001iIN OUT Eg:{digarkweorrg;rsdtsr;%gnl for al! food workers; O8] 5| [1720 [0 oUT W& MO Eggﬁ;ehnoggg!%i?g %‘EE};’;E‘WS D[ C[ 51136 [] Field Education
EmPloyeeHealth R __ 1800 [N OUT NA NO | Proper cooking time and temperature Ojofas 127 D Pre-Operat.
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0400 {1 OUT  NiO | Hands washed as required 2110 [IN OUT N/A Proper cold holding temperatures (> 45°F) o(gdj1e esults
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with RTE foods {betwaen 42°F to 45°F) 02 [ Unsatisfactory
BOO|INOUT _ _[Adequate handwashing facilites 2200 |IN OUT M| Accurate thermamster provided and used to D0} 5103 [ Complete
Approved Source, Wholesome, Not Adulterated - .~~~ raale empaalie o 04 O) Incomplete
0700 [IN oUT Food obtained from approved source U 15 VSUT Py T (]
0BOD | IN QLT Water supply, ice from approved source Ol IN QUT NiA Froper Consumer Advisory posted for raw or
0900 | IN OUT Ni& NIG | Proper washing of fruits and vegetables B ERERl: undercooked foods aoeemmm Action
1000 |1 OUT ggg:ioLnegoaod%ﬁ;lcé|t|on, safe and unadulterated; Clorie 04 Suspend
1100 | IN QUT Proper disposition of returned, previously served, |[C | (O] 10 o —— 07 Appmved

unsafe, or contaminated food s 10 Disapproved
1200 | IN OUT NA NIO | Proper shellstock identification; nroper parasite J|1dr 5 . m 26 [ FO”OW-U[J Req'd
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6020 [J Breakfast
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6030 [ Dinner
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2800| Food received at proper temperature i 4000 | Food and non-food stfaces properly used and const ucted,
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quate equipment for temperature control a|d

3 P hawi hod q C 10 4100 | Warewashing facilities properly installed, maintained, used, O1c 6050 [J Lunch
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_.___ N 4300 | Non-food — contact surfaces maintained and clean o 6060 ater
Protection from Contamination . R M physical Facilities R N 6065 TR Other
3200/ Insects, rodents, ammlals rot prasent; entralnCe conirolifad 00 4400 Plumbing properly sized, instafled, and mintained; proper backfiow | O | C1 | 5 | Red Cri Points
3300| Potential food conlamination prevented during prepatation, gioils devices, indirect drains, no cross-connections :

sttlan‘age, dispiay 4500 | Sewage, wastewater properly disposed D045

3400) Wiping cloths prt}perly used, stlured O D15 | [4800] Toile! facilities properly constructed, supplied, cieaned Clais _
3500) Employee Fleanlln«?ss a"fj hyglene 0 |0 13 | [4700| Garbage, refuse properly disposed; facilities maintained =711 3 | |Bue Pon
3600} Proper eating, lasting, drinking, ortobacco use j (1 {0 |3 1 I4800} Physical facilities properly installed, maintained, cleaned; cy0fe2
Proper Use of Ulensils o Unhecessary persons excluded from establishment y
3700| In-use utensils properly stored Ol0O1s 4000 | Adequate ventilation, lighting; designated areas used O1{ 0] 2| {Total Points
3800| Utensils, equipment, tinens properly stored, used, handled CiOf3 5000 Posting of permit; mobile establishment name easly visible g|ole
3900 | Single-use and single-service articles properly stored, used Ci0]3
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red critical points orif there are 101 or moe total poirts. The health officer will provide an epportunity for an appeal on the validity of a suspension or
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the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
imminent hazard exisis orthere are 75 or more

the findings of an inspection report if a written request is filed with the health
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