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Red High Risk Factars

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne itiness or injury. Service
Circles Indicate compliance status {IN, OUT, N/O, N/A) for each item. 1284} Scheduled
IN = in compliance  OUT = not in compliance  NfO = not observed WA = not applicable DI = comrected during inspection R = repeat violation 129 (] Return
GCompliance Status Compliance Status coll RIPFd 126 O Fld Pl Rvw
Demonstration ot Knowledge Pote our Foad e/Temperature 130 [J Complaint
PIC cestified by accredited program, or compliance 1600 }IN QUT WA N/O | Proper cooling procedures O] 0]3e{1330 lliness/ Injury
with Code, or correct answers 515 1710 {IN QUT NiA N0 |Praper hat halding temperatures (<130°F} O] 01251340 Permit Inv,
0200 IN OUT Food Warker Cards current for all food workers; 5| [1720 [N OUT NA MO | Preper hot holding t . .
] g temperalures gl al s
new faod workers Trained (heteveen 130°F 15 1395F) 1 gg g E|9|dOEdUCtat|0n
ployee He 180G [IN OUT N/A NiO [Preper cocking time and temperature o) 0|25 re-Uperat,
0300 | IN CUT Proper ill warker practices; no il workers present, |0 [ 1] 25 | [1900 |IN QUT NiA NO Mo room temperature storage; proper use of time [ 0| | 25 106 0) HACCP
raper reporting of llness as a control, procadures availaEIe 0
Preve g Co on by Hand 2000 [IN OUT NA NiO | Proper rehaating procedures for hot holding O§0]15 Results
0400|IN OUT  NJO[Hands washed as required O 0115 § [2110 {IN OUT NiA Propet cold holding temperatures (> 45°F) ajo]1e 01 [ Satisfact
0500(IN QUT MA N/O|Proper metheds used to prevent bare hand centact 0710151 12120 {IN QUT N4 Proper cold holding temperaturas o|lo| s atis .‘:ZIC ory
with RTE foods (between 42°F to 45°F} 02 [0 Unsatisfactory
0600} IN OUT Adequate handwashing facililies O [O]10 | (2200 [N QUT & [Accurate thermometer provided and used to (0| 5103 '@ Comp|ete
" - a o . A arate evaluate temperature of PHF
prroved So aleso 0 ated . 04 [ Incomplete
0700 IN QUT Food obtained from approved soutce oo, Consumer Advisory 0
0800 |IN 0T Water supply, ice from approved source a0 @ E;"e‘:éo%?";”;g:é:d"ismy pasted for raw or ﬂﬁ
0900 [N QUT N NI [ Proper washing of fruits and vegetables glof " " ° Action
1000 |IN OUT Faed in good condition, safe and unadulterated; O|dfio Highly Susceptible Population
approved additives ' IN OUT NA [ Pasteurized foods used as required; prohibiled ﬂﬁ 04 [J Suspend
1100 [N ouT Proper disposition of returned, previously served, |3 | OJ{ 10 foods not ofered 107 '@ Approved
unsafe, ar contaminated focd Chemical |10 O Disapproved
1200 IN OUT NjA N0 | Proper shellstock idantification; proper parasile C[a] 5| fes00 vour Toxic subsiances properly identified, stored, used | O] (3] 10] 9 [ Foll ow-up Req'd
destruction procedures for fish Conformance with Approved Procedures 0
Prolection trom Cross Contamination (NOUT & | Compliance with risk control plans, vatiances, or
IN OUT Ni& Food contact surfaces used for raw meal mobils unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 [N CUT NA__|Variance oblained for specialized processing OG0 veals serve
1400 |IN QUT NA Raw meats below or away from ATE lcod of.f s methads {e.g., ROP) 6020 [J Breakfast
1500 |iN OUT NA NI | Proper handling of pocled eggs Oofo] s BO25 Lunch

Blue low Risk Factors } 6030 Dinner

Low Risk Factors are prevantive measures 1o control the addition of pathegens, chemicals, and physlcal objects into foods. 6035 Cater
Circled points indicate tems not in compliance. 6040 [ Other
CDI| R IPTS COi| R JPi§
oc Pe & on.ro Meal Observed
Food recaived at proper temperature ailc|s 4000 Flood aﬂd nan-food sufaces properly used and constructed; golaj|s 6045 [, Breakfast
23007 Adequate equipment o temperature control 01015 h
- 4100 Warewashing facilities properly installed, maintained, used; ajo 6050 Lunch
0| Propes thawing methods used 0|0 lest 3t .
ps available and used 5 6055 Dinner
0ocE e Food — contact surfaces maintained, cleaned, sanitized 0O[{0]s
3100| Praperlabaling, signage 0 10 15} #4300 ) Non-faod — cantact surfaces maintained and clean 0[N3 6060 ) Cater
Protection from Co atia 6085 (J Other
2200] Insects, rodents, animals not present; entrance °°"tr°"f’d 0105 4400 Plumbing properly sized, installed, and maintained; praper backfiow [ O [ O | 5 | [Red Critical Points
3300 Potential food conlarmination prevented during preparation, a1{0}s devices, Indirect drains, no cross-cannections
storage, display 4500| Sewage, wastewater properly disposed 0|05
3400 Wiping cloths P"_’Pe’h' used, 5?“’“' O [O15 | [2600| Toiet faciliies proparly constructed, supplied, cleaned al0}a =
3500] Employee cleanlinass 3““1 h.yglene 003 Garbags, refuse properly disposed; facilities maintained O[O 3| [BluePents ""] / ‘5
36001 Proper ealing, tasling, drinking, or tobacco use 0O [O]3 {Masto Physical facitles properly installed, maintainad, cleaned; ololz
Proper Use of Utensils L1 unnecessary persons excluded from establishment
2700{ In-use utensils praperly stored O |03 | |4900| Adequate ventilation, lighting; designated areas used 00| 2 |[Total Points 5
3806 | Utensils, aquipment, linens properly stored, used, handled O |03 | {5000 Posting of permil; mobile establishment name easily visible O|0ge /l%/
3906 | Single-use and single-service arficles proparly stored, used ARIREE

Based on an inspection this day, the above items are violations, which must be corrected in the time specifiad by the health officer, A foed establishmant parmit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health ctficer are not met or i viclations are not carracted 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 hera are 101 or more total peints. The health officer will pravide an apportunity for an appeal an the validity of a suspension or the findings of an inspection repert if a written request is filed with the health
afficer within ten {10) days of the suspensian ar ingpaction. The filing of an appeal does not stay the effectivensss of a suspension, The completed inspection farm is a public document that must be made available to any person

who requests it under the provisign of the Right MyKnow Law
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Item / Location Temp (°F) ltem / Location Temp (°F) Service
5 12 Scheduled
\A\C <N 12947 Return
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WP&ZC( "‘+ »3:) 13003 Complaint
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Results

01 [ Satisfactory

OBSERVATIO RRECTION ACTIONS ;
B e 02 %Unsahsfactory

Item Number Violatiens cied In this area must be corrected with the time frame specified. Points | 03 Complete

U O o ane 1 WAC, aeed, cleaned '/ |04 5 incomplete
LK Y e xiatet hoor yeeds cleaneo] Z Action
LHD Oy (Kg’)ﬂ@{ Y\fﬁ@g Aenred , S o4 %Suspend
[~ _ | 07 A d
26 % Follow-up Req'd

Meals Served
6020 [ Breakfast

6025 unch
6030 inner
6035 Cater

6040 (J Other

Meal Observed
6045 [ Breakfast
6050 unch
€055 Dinner
6060 [.] Cater
6065 [ Other

Red Critical Points

O

|Blue Points

Comments JZ "7 5

Total Points
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Based on an inspection this day, the above tems ara vialations, which must be comected in the time specified by the heafth officer. A food establishment permil may be suspended without warning, netice or hearing if the
requirements of the lood code and/or directives of the health officer are not met or if violations are not carrected in the lime stated in this report. The permit will be suspended it an imminent hazard exists or there are 75 or more
red critical points or Jf thera are 101 ar mere tolal points. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings cf an inspection report if & written request is filed with the health
officer within ten (10) days of the suspensicn or inspection. The filing of an appaal does not stay the effectiveness of a suspensian. The completed inspection form is a public document thal must be made available to any person

who requests it under tﬁgﬁmyision of lha’Hi’gJ'sl fo KnowA%w.
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