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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne tiiness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) far each item. 1 cheduled
IN = In compliance OUT = not in compliance  N/O = not observed N/A = not applicable  CDI = corracted during inspection R = repeat violation | 129 Return
Complianca Status Compliance Status col R [pr4 126 (1 Fld Pl Rvw
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PIC certified by accredited program, or compliance 1600 {IN OUT N/& NAO | Proper cocling procedures 0] 0]3]1330 lliness/ In}ury
with Code, or comect answers 1710 |IN OUT NiA_NAO | Proper hot holding temperatures {<130°F) Oj 0]25]134 0 Permit Inv.
Foag Warker Gards curtent for alfood workers; 1720 |IN OUT WA N Fbr:&ear hotholding %rggg)mtures O[] 5/136 ) Field Education
Employee Health | 1800 [I¥ OUT N N0 | Praper cooking fime and temperalure 5Tars 1270 5reé(():%erat.
IN OUT Proper ll worker practices; no il workers present; ﬂﬁ 1900 OUT WA N [No oo tarmperatresorage; proper v of e | 5 O 2 1060 HA
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Preventing Contamination by Hands | [2000 [Iv oUT WA WO Prope rehealing procedures for hot holding D]a]s
. _ Results
0400]IN QUT  N/C| Hands washed as required 2110 |IN OUT Nia Proper cold holding temperatures (> 45°F) O] aj1e 01 [J Satisfact
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unsafe, or contaminated food Chemical 10 Disapproved
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destruction procedures for fish Conformance with Approved Procedures 0

Proteclion from Cross Conlamination 2600 IN OUT N/A Compliance with risk control plans, variances, or

1300 |IN OUT NiA Food contact surfaces used for raw meat mobile unit plan of operation
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 (] Other

CDl| R [PTY
Food Temperature Controk Utensils and Equipment Meal Observed
2800| Food received ai proper temperature 010 4000 | Food and non-food sufaces properly used and constructed; go[o|s 6045 (] Breakfast
C 2 Adequate equipment for femperature contral 0i0a)s cleanable‘ _ — 6050 h
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Protection from Contamination Physical Facilities 6065 ) Other

fnsects, rodents, animals hot presen; entrance cantrolled 4400| Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | | Red Critical Points
3300] Potential food contamination prevented during preparation, 0o|g devices, indirect drains, no cross-connactions
storage, display 4500 Sewage, wastewaier properly disposed gl0]s O
3400} Wiping clolhs properly used, stored O[O 15 | [400] Toiet facities properly constructed, supplied, cleaned agfofa >
3500{ Employee cleanliness and hygiene 00 4700| Garbage, refusa proparly disposed; facilities maintained oj0]a Blus Po
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3800| Ulensils, equipment, iinens properly stored, used, handled 0|03 [5000] Posting of permit, mokile establishment name easily visible Dy0}ea —/]
3900| Single-use and single-service articles properly stored, usad gloja

Based on an inspection this day, the above items are violations, which must be corrected in the me specified by the heatth officer. A food establishment permit may be suspended without warning, notice of hearing it the
requirements of the food code and/or directives of the health officer are not met or if vielations are not corrected in the time stated in this raport. The permit will be suspended il an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more tatal points. The health officer will provide an cpportunity 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 riot stay the effectiveness of a suspension. The completed inspection form is a public dacurment that must be made available 1o any parson
who requests it uneder the-ptovision of the Right to Knaw Law . R
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requirements of the food code and/or directives of the health officer are not mat of if violations are not commected in the time stated in this report, The permit will be suspended it an imminent hazard exisis or there are 75 or more
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