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IN = in compliance  OUT = not in compliance

N/O = ot observed

N/A = not applicable

CDI = corrected during inspection

R = repeat violation
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Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 128]3’ Scheduled

129 [} Return

Demonstration of Knowledge

Compliance Status

Compliance Status

1130 L1 Complaint

o100]IN OUT PIC cerified by accredited program, of compltance O IN OUT N/A N/O | Proper eooling procedures 0|0 1331 iliness / Injury
with Code, or correct answers 1710 JiN OUT N/A NIO [ Proper hot holding temperatures {<130°F) ol 0(2]134 ] Permit Inv.

0200 IN OUT Egﬂdtggrgrgggdﬁ:ggm for all faod workers; Ofays 1720 1N QUT /& NAC | Proper hot hoLding temEeratures OO 51136 D Field Education

{between $30°F to 138°F)
e 1800 {IN OUT N/& NIQ | Proper cooking time and temperature OOy 25 1270 Pre-Operat.

0300 |IN OUT Proper ill worker practices; no ill workers present; [ (1 | {325 [ [1900 |IN 0UT NA MO [No room temperature slorage: proper use of ime | J | 3] 25 106 [J HACCP
praper reporting of iliness as & conirol, procedures avaflable []

PTeve g Lonta a1on i b 2000 {IN QUT WA NO | Proper reheating procedures for hot holding Ol O] is Results

0400 |IN QUT  N/C | Hands washed as required O G151 (2110 [IN OUT NA Proper cold holding temperatures {> 45°F) OO} 1o e

0500 [IN OUT NiA N/Q | Proper methods used to prevent bare hand contact | O | O [ 15 | {2120 [IN OUT Nia Proper cold holding temperatures Oy01 8 01 U SatiSiflCtory
with RTE foods (betwesn 42°F to 45°F) 02 U Unsatisfactory

0600} N OUT Adequate handwashing facilities _ U O]10 | 12200 |IN OUT NiA Accurate thermometer provided and used to 010t 5103 omplete

\pproved Source, Wholesome, Not Adulterate; ' |evaluate temperature of PHF _ 04 Incomplete

1

Protection from

destruction procedures for fish
Cross Contamination

Food contaclsun‘aces used for raw meat T
thoroughly cleaned and sanitized

300N QUT NiA

IN OUT Food obtained from approved source J1g 15
080G IN OUT Water supply, ice from approved source ofd
0900 [N OUT Nié N/O { Proper washing of fruits and vegetables 0of{gjoe
1000 |IN OUT Food in good condilion, safe and unadulterated; L0l
approved additives

11008 OUT Proper disposition of returned, previously served, [ | O] 10
unsafe, or contaminated food

1200 1IN QUT N& WO | Proper shelistock identification; proper parasite 0|0 s

Comphance with risk control plans, variances, or
rnobile Lnit plan of operation

[t OUT A

8§

i Action

00 [N OUT N as require ,r ihite 10104 H Suspend
foods nol offers 0 Approved

. 10 Disapproved

[ Toxic substances properiy ndennhed stored used mlilm 26 D Follow-up Req'd

Conformance Wlth Approved Procedure_s_ )

Meals Served

2700

1

400 |iN OUT WA Raw meats below or away from RTE food

1

500{IN OUT NfA NIC | Proper handling of pooled eggs

] |

IN OUT NiA Yariance obtained for specialized processing

methods {e.g.. HOP)

10
6020 (] Breakfast

6025 [ Lunch

Low Risk Factors are prevenilve measures lontrol the addrtron of palhogens ohemlcals and phys:cal objects mto foods
Circled points indicate itemns not in compliance.

B 6030 [ Dinner

~ 16035 [ Cater

: 6040 ther

Food Temperature Control

‘Utensils and Equipment

Food and non-food sufaces prper[yusedandconstructed T

R Meal Observed

0] Food received at proper lemperature {1 4000 : .
| 2300 proper lemp . roec e 0 6045 [ Breakfast
29004 Adequate equipment for temperature control Il W 5 : : — 5050 [ L b
30| Proper thawing methods used SRGEE 4100 ;I’evsatres\t&rl?;shg.v%iflaacgligiic?ruospeedrly installed, maintained, used; a0 5 onc 1
nod Ide ) — . 6055 (J Dinner
_ 4200 | Food — contact surfaces maintained, cleaned, sanitized glog|s e
3100] Proper Iabehng signage J0}s YMon-food — contact surfaces maintained and clean Jyofs 6060 \ ater
“rotection irom Lontaminatioc Fiysical Facilities _ _ f 6065\@30th9f
8200 fnsecie, rodents, ammols Inot present, enlronce contro[led O o]s 4400| Plumbing properly sized, Jnstaﬂed and maintained; properbackﬂow 0 101 5 | |Red Critical Points
3300| Potential fpod contamination prevented during preparation, O (15 devices, indirect drains, no cross- connechons /’\\
slorage, dispay 4500| Sewage, wastewater propsrly disposed Di0Ys ( )
3400| Wiping cloths P’f’peﬁ}' used, STD’Ed 010 4600 Toilet facilities property constructed, supplied, cleaned Uijys -P _
35001 Employee claanfingss and hygiene C |0 4700] Garbage, refuse properly disposed; facllities martained 0|0 3| |BWeFores
3600, Proper ealing, tasting, drinking, or tobacco use GO 4800 Physical facilities properly installed, maintained, cleaned; HINE W
Proper Use of Utensils : : ' unnscessary persons excluded from establishment
3700{ In-use utensils properly slored 4900} Adequate ventitation, lighting; designaled areas used O d1 2} |Total Points
3800( Utensils, equipment, linens properly stored, used, handled D 17773 ¥5000] Posting of permit: mobile establishment name easily visible bB1042
3900/ Single-use and single-service artictes properly stored, used 0103

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, nolice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if viofations 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 mare
red critical points or if there are 101 or more total paints, The health officer will provide an opoortunity for an appeal on the validity of a suspension o the findings of an inspection repoer! if @ written request is fited with the health
officer within ten {10} days of the suspension or inspgetion. The filing of an appeal does not stay the effectiveness of a suspension. The compieted inspection form is a public document that must be made available to any person

who requasts il under the provision of the Rignt {

y(v Law .
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OBSERVATIONSand CORRECTIONACTIONS fact,
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ltem Number Violations cited in this area must be corrected with the time frame specified. Points ina [N, Complete
2007 \‘Y\gf'rﬂi‘mplsfM" _}v-\'%{ﬁ 2o W\ Qd‘:% colipierkecd S« & incomplete
A0 Fan anll in Sreezer neids cleared 52 Action

04 [ Suspend

490 g N el wovkd ita in W IC

10 Disapproved
26 [ Follow-up Reqd
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Meals Served
6020 ] Breakfast
6025 (] Lunch
6030 [_J Dinner
6035 ] Cater

6040\9@ther

Meal Observed
6045 [ Breakfast
6050 [J Lunch
6055 [ Dinner
6060 ] Cater

6065 g:Dther

Red Crilical Poins

Blue Points

Comments \ O
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Based on an inspection this day, the above items are violations, which must be cortected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice 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 or there are 75 or more
red critical points or if there are 101 or more total poinis. The health officer will provide an opportunity for an appeal on the vafidity of a suspension or the findings of an inspection report if a written request s filed with the health
officer within ten {10} days of the suspension or inspection. The filing of an appeal does not stay the affectiveness of a suspension. The completed inspection form is a public document that must be made avaliable to any person

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