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H:gh Risk Factors are fmprcper prachces or procedures identified as the most prevalent contrlbutmg factors of focdborne :Ilness or lnjury Seryvjce
Circles indicate compliance status (IN, OUT, NfO, N/A) for each item. 128 cheduled

IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status 126.L] Fld PI Rvw
L ——— 130 ] Complaint

Compleance Status

PIC certfied by accredited program, or compliance "IN OUT N/a NIO | Proper cooling procedures 0|0 1330 lllness / Injury
with Code, or correct answers 1710 |IN OUT A N0 | Proper hot holding femperatures {<330°F) O1 0 25 134 [ Permit Inv.
0206 | i OUT Eg&ﬂgﬂ%ggﬁ&:gﬁm for alt faod workers; 0 1720 |iN OUT Nf& NIO | Proper hot holding temperatures Gt O7 51136 ] Field Education
Y IR Stttk defetic e (between 130°F to 138°F)
Emp[oyEEHealth_ N - O | 1800 |IN OUT N/A NID | Proper cooking time and temperature ] i1] 25 127 D Pre-Ciperat.
0300 |IN QUT Proper ill worker practices; no ill workers present; J[25 | |1900 |IN QUT NA NIO | o room temperature storage; proper use of time | O | (| 25 106 L] HACCP
. | proper reporting of illness as a conlrol, procedires available O
_Ii'réﬁfenting COntaminatlon bY Haﬂds ST TR | 2000 [N QUT NA N/O | Proper reheating procedures for hot helding ]loj1s Results
0400{IN OUT N0 |Hands washed as required O [O]15] [2110]IN OUT N [Proper cold holding temperatures (> 45°F) O(0]1 .
0500 |IN OUT NA_N/Q | Proper meihods used to prevent bare hand contact | TJ | [J[ 15 [ }2120 |IN QUT M4 Proper co'd holding femperatures gla) s 01 U Satls;clctory
, with RTE foods {between 42°F 1o 45°F) 02 [] Unsatisfactory
0800 | IN OLT | Adequate handwashing facilities ~ (| E1[10 [ 2200 [IN OUT Mid Accurate thermometer provided and used fo GOl 5103 Compfete
Approved Source, Wholesome, Not Adulterated - o /alule emporature of PHE 1 04 Incomplete
0700 |IN GUT Food obtained from approved source _ 5 ; ; e . ]
0800 {IN OUT Water supply, ice fram approved source G|d Proper Consumer A visory posted for raw or
0300 | ¥ OUT WA NiO | Proper washing of ruits and vegetables {01 er“em‘m | Action
1000 [ 1§ OUT gggfogwegcfd%mr;dsnlcn, safe and unadulterated; g1 04 [ Susp-and
11001 IN OUT Proper disposition of refurned, previously served, |0 J 0| 10 07 Appl’()VEd
unsafe, or conlaminated food 10 Dfsap proved
1200 {IN OUT N/A N/O | Proper shelistock identification; proper parasite gt s mmm 26 [0 Follow-up Reqd

destruction proceduras or fish [ 1ance wuth hpprcved Procedures o 0

Protection from Cros: d . SPTIRERIRIES |:00 1N OUT NiA Ccmpllance with risk control plans, variances, or 010
1300 1IN QUT NA Fcod contact surfaces used for raw meat gfgfis mobite unit plan of operation
_ thoroughly cleaned and sanitized 2700 1IN QUT NiA Variance oblained for specialized processing O] 8|1 Meals Served
1400 |IN OUT N/&  |Raw meats below ar away from RTE food ool s methods (e.g., ROP) 6020 [ Breakfast
1500 |IN OUT N/A NIO | Proper handling of pooled eggs GO 5 6025 [} Lunch
= = ) H a o 6030 |:| Dianr
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/@ Other

M Meal Observed
518045 [1 Brezkfast
6050 (J Lunch
6065 [ Dinner
516060 [J Cater
6065 §/Other

Food _mperature Control _
2800] Food received at proper temperature 010
2900 Adequate equipment for temperature control 140

3006| Proper thawing methods used 0o

. 40Fcodandncn focd sufaccs |::ropcrlyr uscd and conslructcd 0]
cleanable

4100 | Warewashing facilities properly installed, maintained, used;
test strips available and used

FOOd.Idemiﬁc“o _ — S 1200 | Food — contact surfaces maintained, cleaned, sanitized
0| Proper labeling, signage 4300 | Non-iood — contact surfaces maintained and clean
Protecllon from Contamin Physical Facilities - '

ola| o o
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3200/ Insects, rodents, animals not present; entrance comrcrled D048 44001 Plumbing properly sized, |nstalled and maintained; properbackﬂcw 0 10| 5 | {Red Grifical Poinis
3300] Potential faod contamination prevented during preparation, ol0fs devices, Indirect drains, no cross-connections ;

storage, display 4500 | Sewage, wastewaler properly disposed Orgdys O
3400 Wiping cloths properly used, stored O 1T 18 | [4600[ Tolet faciities properly constructed, supplied, cleaned OiG]|3 .
3500/ Employee cleanliness and hygiene 040 4700 | Garbage, refuse properly disposed; facilities maintained 0 3 | |Blue Pol
3600| Proper eafing, tasting, drinking, or lobacca use C |0 4800| Physical facilities propsrly installed, maintained, cleaned; C 2

Proper Use of Utensils =~ .- R unnecessary persons excluded from establishment

0
0
Cl'] 2 | |Total Points
i

3700| In-use utensils prcperFy stored . O (03 | |48380| Adequate ventilation, lighting; designated areas used U
3800| Utensils, equipment, linens properly stored, used, handied ERIRRE (iﬂﬁ Posting of permit; mobile establishment name easily visible O 2 7
3900| Single-use and single-service articles propetly stered, used Ojs N

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 establishment permit may be suspended without warning, nofice 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 report. The permit wilt be suspended if an imminent hazard exists or there are 75 or more
red critical peints or if there are 101 or more total points, The health officer will provice an oppartunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is fited with the health
officer within ten {10) days of the suspension or inspaction. The filing of an appeal does not stay ihe effectiveness of a suspension. The ccmp!eI mspec n formis a publrc dc CLIM) nt that jaust be made available to any person

who requests it under the provision of the Right to Know Law .
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Based on an inspection this day, the above items are vielations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, nctice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if viotations are not corracted 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 points, The heafth officer will provide an opportunily for an appeal on the validity of a suspension of the findings of an inspection report if a wrtten request s filed with the health
officer within ten (10} days of the suspension or inspection. The fiting of an apoeal does not stay the effectiveness of 2 suspension. The complet?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.
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