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O - Moy C )
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Ao~ Sovdn v e Crivnbersowg, YA Y720\ |
General Health Record |D P/E Date J EHS Activity Time Travel Time
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High Risk Factors are Improper practices of procedures identified as the most prevalent contributing factors of foodborne iliness or injury. | SOKYICe
Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 128 cheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = notapplicable  CDI = corrected during inspection R = repeat violation | 12 Return
Compliance Status Compliance Status cof Rrtd 126 (J Fid Pl Rvw
Demonstralion of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT Ni& N0 | Proper cooling procedures O] 0Of1330 liness/ Injury
S50t :‘::dc\;dom “é"’;’”‘ “"5":,;5 e e [0 [R OUT Wa W [Fropet ot kg emperatures {<130°) Ol 0[5 134 0 Permit Inv.
6r Laras current Jor all 100d Wrkers; 1720 [IN OUT N/ N/O {Proper hot holding temperatures ofOf s i i
new food workers trained (hewien 130°F 1y 139‘EF) 1 29; S EleIdOEductatlon
ployce Re 1800 |IN OUT NiA N/O | Proper cooking time and temperaturs 0 aj2s re-Uperat.
0300 IN OUT Praper ill worker practices; na ill workers present, |1 | O [ 25 | [1900 [IN OUT NA /0 |Ne room temperature storage; Eroper wecitime |0 O]25 106 [] HACCP
roper reporting of illness as a coniral, procedures available il
Preve g Conla on by Hand 2000 |IN OUT N/A NiD | Proper reheating procedures for hot holding D[ 0O}1s Resuits
0400 |IN OUT N3 [Hands washed as required D101157 [2110|IN OUT N& Proper cold halding temperatures (> 45°F} 0of o]0 01 [J Satisf
0500 IN QUT NiA NI | Proper methods used to prevent bare hand contact {OJ | O| 15 | {2120 [IN OUT N Propet cold holding lemperatures olal s 1 atis ?CIOTY
with ATE foods {between 42°F fa 45F) 02 {J Unsatisfactory
0800 | out Adequate handwashing lacilifies O] O[10] [2200]INoUT NA  [Accurate thermometerrrwided and used to ] 0l 5|0 Complete
Approved Source, Wholesome, Not Adulterated ! evaluate temperature of PHF

04/00 Incomplete

o700 |IN oUT Food obtained from approved source D|Oo 15 Consumer Advisory 0O
0800 [N QUT Water supply, ice frem approved source Clo IN OUT N |Praper Consutner Advisary posted for raw or
- - undercooked foods

0900 [N OUT WA N/O | Proper washing of fruits and vegetables oldjw " ) . Action
1000 [N OUT Food in good condition, safe and unadulterated; olajwe Highly Susceplible Populalions

approved addiives ’ w IN'OUT NA | Pasteurized foods used as required; prohibited ﬁﬂﬂ 04 0 Suspend
1300[IN OUT Propar dispasilion of returned, previously served, | O3 [ 0110 {oods ot chered 07 Approved

unsafe, or contaminated food Chemical 10 Disapproved
1200 |IN OUT WA NiQ | Proper shelistock identitication; proper parasite o (0] s {aso0 [N our Toxic substances properly identiied, stored, used | 0| D] 10] 26 [ Follow-up Req'd

Conformance with Approved Procedures D

destruction procedures for fish
Protection from Cross Contamination IN GUT hit. Compliance with risk contrel plans, variances, or
1300 | IN QUT A Food contac! surfaces wsed for raw meat O|0f1s mobile unil plan of aperation Meals Served
theraughly cleaned and sanftized 2700 [N QUT N/A Variance obtained for specialized processing [REEEIRT eals Ser
1400 |IN QUT NA Raw meats below or away from RTE food alol s methods (8.9., ROP} 6020 (] Breakfast

1500 [IN OUT Ne& NIO | Proper handling of poaled aggs J]0} 8 8025 (O Lunch

Blue Low Risk Factors 6030 [ Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (O Cater

Circled polnts indlcate items not In compllance. 6040 Other
CDI| R |PTS CDI| A [PTH
Food Temperature Control Utensils and Equipment Meal Observed
i 4000{ Food and non-food 1l d and tructed; 5
2200 | Food recelved.at proper temperature alols Food :gra nan-food sufaces property used and constructed: c|a 6045 [] Breakfast
2600| Adequate equipment for temperature control 010]5
3000| Proper thawing methods used i RE 4100 | Warewashing facilities properly installed, maintained, used; C|a 6050 [0 Lunch
o d test strips available and used 5 6055 |:| Dinner
0od 1dE : O . 4200 | Food — contact surfaces maintained, cleanad, sanitized Claps 0c
3100) Proper labsling, signage 0 10 ] 5 #7500 ) Non-Tood — contact surfaces maintained and clean Oldia 6060 ater
Pro 0 O 0 0 a 3 o 6065 @Other
p Insects, rodents, animals not present, entrance °°"tr°"_°d O [0 15 | Faa00] Plumbing praperly sized, instafled, and maintained; proper backfiow | 03 | 01 | 5 { [Red Citical Points
(“3300 Potantial food contamination prevenled during preparation, Ol|0|s devices, indirect drains, na cross-connections
W stf)r?ge, display 4500| Sewage, wastewater properly disposed Jiors
3400| Wiping cloths p’f’”"‘y used, stored O [C )5 | [500] Toiet facilfies properly constructed, supplied, cleaned WIEIE T
3500] Employee cleaniness and hygiens O [0 18 } [4700] Garbage, refuse properly disposed; faciliies maintained TG 2 | {Blue Paints
3600| Proper eating, tasting, drinking, or tobacco use O [0 [8 | [4800] Physical facilfies properly installed, maintained, cleanad; gfaje
Prop e 0 o unnecessary persona exclided from eslablishment
9700] In-use utansils properly stored Dlais 4900 | Adequate ventitation, lighting; designated areas used 0 [O] 2 | |rotal Points
3800| Utensils, equipment, linans properly stored, used, handled OJ0|s 5000| Posting of permit; mobile establishment name oasily visible [mRI] E
3800/ Single-use and single-service arlicles properly stored, used O[0¢s

Based on an inspection this day, the above items are violations, which must be corrected in the time spscified by the health officer. A food establishment permit may be suspended without warning, notice ar hearing if the
requirements of the food code andler directives of the health officer are not met o if violations are nol corrected in the fime stated in this repart, The permil will be suspended if an imminent hazard exists or there are 75 or more
sed citical points or # thera are 101 or more tatal points. The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request s filad with the healfh
officer within ten (10} days of the suspension or inspection, The filing of an appeal does not siay the effactiveness of a suspension. The completed inspection form is a public document thal must be made available to any person
who requests it under the provision of the Right to Know Law . .
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TEMPERATURE QOBSERVATIONS ]
Iltem / Location Temp (°F) ltem / Location Temp (F) | Se[Vice
128hd>Scheduled
[}

CQ’D\—Q,»( @ Ao° 12401 Return

126 Fid PI Rvw

CQO\QN - Whdid Ve %&40 130% Complaint

. e 1330 lliness / Injury
Creg yAr4 \ 134 Permit Inv.
136 Field Education
1270 Pre-Operat.

106 ] HACCP
Ll

Results

01 [ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatisiactory

ftem Number Violations cited in this area must be corrected with the time frame specified. Points |03 omplete
G420 o alis e ol A cleaned 2|0+ Dincompleo
TR < o GO O

Actlon

04 [ Suspend

07 pproved

10 Disapproved
26 8 Follow-up Req'd

Meals Served
6020 (O Breakfast
6025 {1 Lunch
6030 OJ Dinner
6035 OJ Cater

6040\%01her

Meal Observed
8045 [ Breakfast
£050 (O Lunch
8055 [ Dinner
6060 (J Cater
6065 ther

Red Cri@nis
Blue Poj

Comments

Total %\is

Based an an inspection this day, the above items are violalions, which must be carrected in the ime spedified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requiramants of the food code and/or directives of the health officer ara nat met o if violations are not coracled in the time stated in this report, The permit will be suspended if an imminent hazard exists or there ara 75 ar more
rad critical points ar it there are 101 or more total paints, The health officer will provide an opportunity for an appeal on the valicity of a suspension of the findings of an nspection seport 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 effactiveness of a suspension. Tha completed inspection form is & public document that must be mads avallable to any person

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