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Red High Risk Factors

High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compllance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
IN = in compliance  OUT = nol in compHance N/O = not observed  N/A = not applicable  CD = comrected during inspection R = repeat viclation 129 Return
Compliance Status Compliance Status col R P 1260L) Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1301 Complaint
PIC ceriified by accredited program, or compliance 1600 {IN QUT M4 NG| Proper coafing procedures O[ O] 30} 1330 lliness / injury
with Code, or Correct answers 1710 |IN OUT WA NID| Proper hot holding temperatures (<130¥) O o 25| 1340 Permit Inv.
Food Worker Gards current for ail food workers; 1720 ]IN QUT N4 NAO | Proper hot holding temperatures Al s{ 1361 Field Education
neiw food workers trainad {between 130°F to 139)F)
Employee Health 800 {IN OUT NA NiQ | Propar cooking time and temperatura Of O 2s 1270 Pre-Operat.
Wﬁﬁﬁ 1900 |IN OUT NA NAO N room temperature storage; proper use of time [ 1 CJ] 25 1061 HACCP
proper reporting of illness as a control, procedures available ]
Preventing Contamination by Hands 2000 |IN OUT NiA NiQ| Proper reheating procedures for hot holding g 1s Results
INOUT W0 |Hands washed as required 2116 |IN QUT A | Proper cold holding temperatures {> 45%) aofal e .
0500 [IN QUT NiA N/O | Proper methods used to preveri bare hand contact | LT [LJ[15 | [2120 IV OUT Wa Proper cold holding temperatures ] s 0 .\D Satlsfgctory
wilh RTE foods {between 42F o 45F) 02 ], Unsatisfactory
I QuT Adaquate handwashing facililies 2000 |IN OUT WA | Accurate tharmomeler provided and used 10 ] 1]
Approved Source. Wholesome, Not Adulterated evaluate temperafure of PHF

503 EComplete
04 incomplete
([

IN OUT Food obtained from approved source =] (=] ¥ Consumer Advisory
0800 | IN OuT Water supply, Ice from approved SOUTCE ) ] @ INOUT Nt | Proper Consumer Advisory posted for raw or ﬁﬂ
0900 N OUT NA 0| Proper washing of i undercooked foads ‘
per washing of fruits and vegetabies ml[ED , , : Action
1000 [N OUT Food in good condit v - Highly Susceptible Populations
good condition, safe and unadulteratad; [ma iR n i . 04 spend
approved additives IN QUT W& | Pasteurized foods used as required; prohibited ﬁﬁﬂ usp
1100 | IN QUT Proper disposition of returned, previously served, |12 |1 10 . joods nat offared 07 pproved
unsafe, or contaminated food Chemical 10 Disapproved
IN OUT NiA N0 | Proper shellstock identification; proper parasite IN oUT Toxic substarkes properly identified, stored, used - !
destruction procedures jor fish 26 L] Follow-up Req'd
. P —— Conformance with Approved Procedures O
tection from Cross Contamination IN QUT NA Campltance with risk control plans, variances, or
IN QUT NA Food contact surfaces used for raw meat mabilg unit plan of cperation Meals S d
thoroughly cleaned and sanitized 2700 |IN OUT NA | Variance obtained for speciaiized processing O[0[w| vieals aerve
1400 [IN QUT WA | Raw meats balow or away from RTE food afal s mathods {e.g., AOP) 6020 (1 Breakfast
1500 | IN LT WA NO [ Proper handling of pocled eggs afc| s 6025 unch
Blue Low Risk Factors 6030/ Dinner
Low Risk Factors are preventive measures to control the addition of pathoegens, chemicals, and physical objects Into foods. 6035 (] Cater
Circled points indicate items not in compliance. 6040 (] Other
COl| R PTS COl| R [PTS
2800 Food received at [ to) oja|s " I ad Eipmm rly uged and constructed Dol s Meal Observed
recelved at proper tem re u - : 1|
2000| Adequate equipm':n:;:p for leml;zrr:mre control ol0|s cl?at;n:gla R 6045 [ Breakfast
3000] Proper thawing methods used H1E T \gg{igﬁm{;ﬂgiggﬂﬁlv installed, maintained, used; olals gggg o nch
Food 'd""”“f“:““c’” ' Food - contact surfaces maintained, cleaned, sanilized ajal s 0 nner
(31001 Proper labeling, signage EIERE on-load — confact surkaces maintained and clean o]0 6060 U Cater

6065 (O Other

Protection from Contamination

Insscts, rodants, animals not present; entrance controlled o[ 44530] Plumbing properly sized, installed, and mainiained; proper backtiow [0 | O | 5 | [Red Critical Points
3300| Potential foed contamination prevented during preparation, O)a (s devices, indirect drains, no cross-connections
storage, display 4500| Sewage, wastewater properly disposed ajags O
3400| Wiping cloths peoperty used, stored D101 15 | [4600| “Tolel facilfies properly constructed, supplied, cleaned O[0fs 2
3500| Employee cleanliness and hygiene L) ICT )8 § [2700] Garvage, refuse properly disposed; facilties maintained T[] 3 | |Bue Points
Proper eating, tasting, drinking, or tobacco use (W[ 4800 [YPhysical facilities properly installed, maintained, cleanad; ofoje \ D
per Use of Utensils |4’ unnecessary parsans exciuded from establishment
In-use utensils properly stored (] 4300| Adequate ventitation, lighting; designated areas used |01} 2 | |Total Points
3800| Utensils, equipment, linens properly stored, used, handled ao|ala 5000| Posting of permit; mobile establishment name easily visible ojaje .
3900] Single-use and single-service articles propery stored, used 03 g;

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, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations ase net corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists or there ara 75 or more
red critical points ar if there are 101 or more fotal points. The health oificer will provide an apportunity for an appeal on the validity of a suspension or the findings of an inspection report it a written raquest is filed with the health
officer within ten (10} days of the suspension or inspection, The filing of an appaat does not stay the effectiveness of a suspension, The campieted inspection form is a public documant that must be mada available to any peson
who requests it under the provision.efjhe Righi to Know Law .
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TEMPERATURE QBSERVATIONS

Food Inspection Program

Temp (°F) | Service

Item / Location Temp (°F) Item { Location
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Item Number Violations cited in this area must be corrected with the time frame specified. Points |03 omplete

20 (Fan otener needs cleamed S~ |04 @ incomplete

H200E v oS-S107zel needs cleaned S Action
HPO0| AL Hhe, The croneders need calnrected "2 |04 O Suspend

e 07 pproved
Disapproved
26 [ Follow-up Req'd
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Meals Served
6020 (1 Breakfast
6025 unch
6030 Dinner
6035 [ Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
6050 Lunch
8055 Dinner
6060 J Cater
6065 (] Other
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Based on an inspection this day, the above items are violaticns, which must be carrectad in the time spacilied by the health officer. A foad establishment permit may be suspended without waming, notice or hearing if the

requirements of the food code and/or directives o the heallh officer are ret met or if violations are not corrected in the tme stafed in this report. The permit will ba suspended if an imminent hazard exists or thara are 75 or more

red critical points or it thera are 101 or more total points, The health officer will provide an cpportunity for an appeal on the validity of a suspensien or the findings of an inspection report if a writlen request is filed with the health

officer within ten (10) days of the s;??smn orinspection, The filing of an appeal does not stay the effectiveness of a suspension. The complated inspection farm is a public document that must be made available to any persan
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who requests it under the provisio e Right to Know Law.
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