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ngh Risk Factors are rmproper praclrces or procedures |dent|f|ed as the most prevalent contributmg factors offoodborne rI!nessor mjury 15e rVice
Circles indicate compliance status (IN, OUT, N/O, 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

Demonstration of Knowledge, . o
PIC certified by accredned program or complrance

proper reporting of illness

Preventing Contamination by Hands -~ -~ .~

0100 [IN OUT
with Cade, or correct answers
0200 |IN OUT Food Worker Cards current for alf focd workers; I )
new food yeorkers trained
Employee Health . ool
0300 | IN OUT Proper ill worker practices; no ill workers present; O es

roved Source, Wholesome, Not Aduller_ ec

0400 |IN OUT Ni0 | Hands washed as required
0500 [IN QUT Ni& NIO { Proper methods used to prevent bare hand contact |iJ || 15
with RTE foods
N OUT Adequate handwashing facilities |1

Protection from

destruction procedures for fish

0700 I OUT Food abtained from approved solree 0 15

0800 | IN QUT Water supply, ice from approved source ]

0500 | IN QUT WA NIO | Proper washing of fruits and vegetables NEERIRL

1000 | IN QUT Food in good condition, safe and unadulterated; a10] 10
approved additives

1100 |IN QUT Proper disposition of returned, previously served, | = { L1} 10
unsafe, or contaminated food

120011 QUT N/A MO | Proper shellstock identification; proper parasite 10| s

Complrance Staws

126 0 Fld Pl Rvw
B 130 Complaint

UT Y NID Proper cooling prooedures ajpo 301 133 [J Hlness / injury
1710 |IN OUT N NiO | Praper hot holding temperatures (<130°F) atnt2s 134 0] Permit Inv,
1720 [IN QUT NA N/O | Praper hot holding temperatures 1107 511361 ] Field Education
{hetween 130°F to 139%F) 127 [: Pre-Onerat
1800 |IN OUT N W/O | Proper cooking time and temperalure ()0 28 E. HACCP )
1900 {IN OUT N/A NiC | No roam temperature storage; proper use oftime | O | (1] 25 106 L
as a contrel, procedures available ]
2000 | IN QUT Nid NIO [Proper reheating procedures for hot holding O )18 Results
2110 |IN QUT N/A Proper cold holding temperatures (> 45°F) O e 01 (] Satisfact
2120 [N GUT Nik_|Proper cold holding temperatures 0| 5 actory
{between 42°F to 45°F) 02 {1 Unsatisfactory
2200 |IN QUT Nia Accurate thetmometer provided and used lo Ot ol 5103 Complete
| evaluate temperature of PHF 04 Incompfete
ry for raw of L
o Action
Pasteunzed ioodsused asreqmredprohrbrted 10 04 F] Suspend
foods not offered 07 Appm ved
chemlc § 10 Disapproved

Toxic substances properly |dent|f|ed slored used I:Im- 26 1

Conformance Wlth Approved P cedur_'_es

Follow-up Req'd
l O

Cf°s_$ Contamln_atlon . P 2600 §IN OUT WA Complrance with risk control plans, vrancesor
1300 | IV OUT N Food contact surfaces used for raw meat Ofd)15 mobile unit plan of operation

thoroughly cleaned and sanitized 2700 4N OUT A Yariance obtained for specialized processing gl o)1
1400 |4 OUT Nid Raw meats below or away from RTE food il s methods {e.g.. ROP)
1500 |IN QUT Nis N | Proper bandling of poolod BOYS Oy 5

Meals Served
6020 [J Breakfast
6025 [ Lunch

Circled points indicate items not in compliance.

LowFﬂsk Factors areprevenlwe measures to control the addrtion of pathogenschemrcals and physrcal ob;ects mto foods.

B G030 [] Dinner
6035 [ Cater
60490 4 Other

Food Temperature Control ..~

Food Identmcahon

m--

Protection from Contamination

2800| Food received at proper temperature R
2900) Adequate equipment for temperature control (D15
3000| Proper thawing methods used D U 3

4900

‘Utensils and Equipment

Food and nen-food sufaces properlyused and constructed
cleanable

M Meal Observed
6045 ) Breakfast

4100

Warewashing facifilies properly installed, maintained, used;
test strips avaiable and used

Ol 16050 ] Lunch
> 16055 (J Dinner

4200

Feod — contact surfaces maintained, cleaned, sanitized

Non-feod — contact surfaces maintained and clean

Physical Facilities .

8080 [ Cater
6065~ Othe-

3200| Insects, rodents, animals not present entranice oon-.roHed D !j 5 4400 | Plumbing properiy sized, installed, and malnlamed proper backflow [ (1 | [ | & | |Red C{ritical Paints
3300| Potential food contamination prevented during preparatien, C|d]|s devices, indirect drains, no cross-connections

storage, display _ 4500 Sewage, wastewater properly disposed g o)|s (j
3400] Wiping cloths properly used, stored — {015 } 400! Toilel tacililies properly consiructed, supplied, cleaned O(0fs ‘
3500) Emplayee cleanliness and hygiene 2 [ |3 | [4700] Garbage, refuse properly dispused; facilities maintained 010 3] |BvuePoints
3600| Proper eating, fasting, drinking, or tokaceo use g0 3 4800| Physical facilities properly installed, maintained, cleaned; iz ( f\}
Proper Use of Utensils ; B - nnecessary persons excluded from estabishment J
3700] In-use utensils properly stored Cl0s 4500\ Adequate ventifation, lighting; designated areas used 0o Total Polats
3800} Utensils, equipment, linens properly stored, used, handied 03 5000 Posling of permit; mokile estabtishment name easily visible a|0ie Cj
3900| Single-use and single-service articles properly stored, Used g3

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health
sequirements of the food cade and/or directives of the health officer are not met ar if violations are not correctad :n the time stated
red ciftical points or if there are 101 or move total points. The health offi
oificer within ten (10) days of the suspension or inspection. The filing of an appeal does nat siay the ef

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

cer will provide an opportunity for an appeal on the validity of

officer. A food establishment permit may be suspended without warning, nafice: or hearing if the
in this report, The permit will be suspended i an immirent hazard exists of there are 75 or more
a suspension or the findings of an inspection repost if a written request is fled with the health
fectiveness of a suspension. The completed inspection form is a public document that must be made availzble to any person
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: AC{/ A0 129(J Return

126 ] Fld Pl Rvw
130(_] Complaint
1330 iliness / Injury
134 ] Permit Inv.
136} Field =ducation
127 ] Pre-Operat.

106 [} HACCP
0
Results
01 I Satstatory
OBSERVATIONS and CORRECTION ACTIONS R ] 02 [ Unsatisfactory
temn Number Violations cited in this area must be corrected with the time frame specified. Points  jn3- Complete
04 incomplete
]
Action

04 [ Suspend
07 "t Approved
10 [’] Disapproved

26 [ Follow-up Req'd
C

Meals Served
6020 [ Breekfast
6025 [ Lunch
6030 ] Dinner
6035 (] Cater

6040 ;E"Other

Meal Observed
6045 [ Breakfast
6050 [] Lunch
6055 [ Dinner
6060 (] Cater
6065 (SOther

Red Crilical Points

O

Blue Points

Comments | O

Total Points
C

Based on an inspection this day, the above items are violations, which must be correcied in lhe time specified by the health officer. A food establishment permit may be suspended without warning, notize 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 will be suspended if an imminent hazard exists orthere are 75 or more
red critical points or if there are 101 or more total points, The health officer will provide an epportunity for an appeal on the validity of a suspension or the findings of an inspection report 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 effectiveness of a suspension. The completed inspaction form is a public document that must be made aya lable to any person

who requests it under the provision of the Right to Krow Law.
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