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High Risk Factors are improper practices or procedures identified as the mast prevalent contributing factors of foodborne illness or injury.
Circles indicate compliance status {iN, OUT, N/O, N/A) for each item. 12 Scheduled
IN = in compliance OUT = not in compliance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat viclation 12900 Return
Compliance Status Comgpliance Status cof rpTd 126 (] FId Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 130 (] Complaint
0100 [IN OUT PIC certified by acoredited pragram, or compliance 1600 |IN OUT N/A NiO | Proper cosling procedures Ot 0[3]1330 lliness/ Injury
with Code, ar correct answers 1710 |IN OUT NA N/O | Proper hot holding lemperatures {<130°F) 0025134 0 Permit Inv.
0200 IN OUT ig&d&grt}eorrggd; acillj]rer;nt for all food workers; 720 |IN OUT A NO fgg,ﬁ',f;ehn"ﬁ ggb?:";g geanggé)mmres 010 51368 0 Field Education
Employee Health 1860 |IN OUT NiA' N/G | Proper cookiry time and temperature OO0z 1270 Pre-Operat.
Proper ill worker practices; no il workers present; 1900 [IN QUT N NG| No room temperature storage; proper use of ime | 0| O 25 106 J HACCP
propar reporting of ilness as a control, procedures availaEIe 0
Preventing Contamination by Hands 2000 |IN OUT NfA NIG | Proper reheating procedures for het holding o|gjis Results
INOUT N0 {Hands washed as required 2130 |IN OUT NA Proper cold holding temperatures (> 45°F) oj0j1 ,
0500 [IN QUT W& Ni© | Proper methods used to prevent bare hand contact | O | O [ 15 | (2120 [IN OUT Nia Proper cold holding temperatures 010] s 01 0 Saﬂsfgctory
with RTE foods (between 42°F to 45°F) 02 (0 Unsatislactory
IN QUT Adequate handwashing facilities 2200 |IN OUT WA Accurate thermometer Frovided and used to o0y 510 g Complete
roved Source, Wholesome, Not Adulterated evaluate temperature of PHF

destruction procedures for fish

Cross Contamination
Food contact surfaces used for raw meat

Protection from
1300 fIN QUT N/A

Consumer Advisary

Conformance with Approved Procedures

2600 (IN OUT NiA Comrliance with risk contrel plans, variances, or
mobile unit plan of operation

Circled points indicate items not in compliance.

COI| R |PTS
| Food Temperature Control
2800| Food received at proper temperature pDi0s

COl| R PTS
Utensils and Equipment
4000 | Food and non-food sufaces properly used and constructed; Of0oys

04(0 Incomplete

0700 |IN OUT Food cbtained from approved source 00 5 0
0800 [IN ouT Water supply, ice fram approved Source Olo 2300 |IN QUT NiA Proper Consumer Advisory postad for raw or
- - undercooked foods

0500 |IN OUT WA N/O | Proper washing of fruits and vegetables [ER RN AL n ; . Action
1000 {IN OUT Food in gaod condition, safe and unadufterated; ojofi Highiy Susceptible Population

approved additives ’ IN OUT M [Pasteurized foods used as required; prohibited ﬂﬁﬂ 04 0 Suspend
1100 |IN OUT Propet disposition of returned, previously served, ([ | (3|10 foods not offred 07 ppmVEd

unsafe, or contaminated food Chemical 10 Disapproved
1200| IV OUT N NO | Praper shellstock identfication; proper parasite | { 0] 5| [2500 IN out Toxic substances properly identified, stored, used [ O [ O 10] »

J Follow-up Req'd
(W

Meals Served

thoroughly cleaned and sanitized 2700 [IN OUT NiA | Variance cbtained for specialized processing ofafe
1400 | IN QUT NA Raw meats below ar away from RTE food 010] 5 metheds (e.9., ROP) 6020 O Breakfast
1500 {IN QUT N'& NiO | Proper handling of pooled eggs g10] 5 6025 unch
Blue low Risk Factors 603 inner
Low Risk Factors are preventive measures to control the additlon of pathogens, chemicals, and physical objects into foods. 6035 Cater

6040 ] Other
Meal Observed

2900 Adequate equipment for temperature control Of0aj)s cleanable _ - _ i 6045 [ Breakfast
3000| Proper thawing melhods usad glals] [41% ;;'st ot hing _tlatg:nies gropedrly installed, mairtained, used; o]0 5 6050 unch
ood Ide . B e e _ _ 6055 {0 Dinner
00 | Food — contact surfaces maintained, cleaned, sanitized o1als

3100} Proper labeling, signage U0 14300 | Won-food — contact surfaces maintained and clean Oofo]s 8080 [ Cater
Prole G O O O o 6065 D Othef
3200 Insects, rodents, animals nol prasent; entrance controllad U 10 15 | [4400] Plumbing properly sized, installed, and maintained; proper backfiow [l | O | & | [Red Critical Pairts
3300| Patential food contamination prevented during preparalion, g|ci|s devices, indirect drains, no cross-connections

storage, display 4500| Sewage, waslewater properly disposed ofafs O
3400] Wiping claths property used, storad O 1015 | [3600] Tolet facilities proparly constructed, supplied, cleaned d(0fs n
3500| Employes cleanliness and hygiane O {03 | [a700[ Garbags, refuse properly disposed; facilities maintained T 0|3 {BluePoints
3600| Proper ealing, tasting, drinking, of tobacco use O 108 4 Fan0| Physical facilties properly installed, maintained, cleaned; gfo]:e 5
Prope e 0 e unnecessary persons excluded from establishment
3700} In-use utensils propesly stored O 0|3 | |4900[ Adequate ventilation, lighting; designated areas used 0|0/ 2| |Total Points
3800{ Utensils, equipment, linens properly stored, used, handled olola 5000| Pasting of parmit; mobils establishment name easily visible Olo|e2 6
3300 Single-usa and single-service articles praperly stored, used gf(o]s -

Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the health cfficer. A food astablishment permit may be suspendad witheut warning, netice 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 suspanded i an imminent hazard exists or there are 75 or mere

red critical poinis or if there 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 weitten request Is filad with the health

officer withins ten {10) days of the suspensian or inspection. The filing of an &ppeal does not stay the effectiveness of a suspension, The completed inspection formis a pﬁlic document that must be made available to any person
L A.

who requests it under the provision of the Right to Knaw Law . LN L
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TEMPERATURE OBSERVATIONS )
ltem / Location Temp (°F) Hem / Location Temp (°F} Service
12 cheduled

@ €y %HD 12?%%eturn

T3] 126 Fld Pl Rvw
Freozer .0 1303 Complaint

13301 lliness / Injury
1343 Permit Inv.
1363 Field Education
1270 Pre-Operat.
1061 HACCP

]

Results

01 OO Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatistactory

{tem Number Violations cited in this area must be corrected with the time frame specified. Points |07 omplete

LN | Sdrausy ool meeds Seoinod = |04 g Incomplete

Action

04 [ Suspend

07 pproved

10/'] Disapproved

26 ([ Follow-up Req'd
(]

Meals Served
6020 (] Breakfast

6025 nch
6030 inner
6035 Cater

6040 [ Other

Meal Observed
6045 [} Breakfast
6050 nch

60 Dinner
6060 [ Cater
6065 [ Other

Red Critical Points

@,

Blue Points

Comments 5

Total Points

=

Based on an inspection this day, the above items are viotations, which must be comected in the time spacifiad by the health officer. A food establishment permit may be suspended without warning, aotice ar hearing f the
requirements of the food code and/or directives of the health officer are not met or if violations ara not corrected in the time statedin his report. The parmit will be suspende if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total peinls. Thie health officar will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection raport if a written request is filed with the health
officer within ten {10) days of the susparision or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspectian form s a public document that must be made available to any person
wha requests it under the provision of the Right to Know Law.
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