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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborna illness or injury. Servjce
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 OP Scheduled

IN = in compliance  QUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status Compliance Status 126 (J Fld P! Rvw
1300 Complaint

Demonstration of Knowledge

Polentially Hazardous Food Time/Temperature

0300 |IN CUT PIC certified by accredited program, or compliance 1600 [IN OUT Ni& N0 | Proper cooling procedures Ol 0[%]1330 lilness / Injury
with Code, or correct answers 1740 |IN OUT NiA_ N0 |Proper hot holding temperatures (<130°F) O] 025|134 0 Permit Inv.

0200 (IN QUT Foed Worker Card for all food workers; 3 TP
now fod worers e 1720 [N OUT Nk 0 roper e hldng tempetturs O[0[ 5[136 0 Field Education

etween 130°F to

Employee Health i (7300 [N 007 1A WO Proper caoking time and temperature ol0]as 1270 Pre-Operat.

w IN-ouT Proper ill worker practices; no ill workess present; 1900 |IN OUT NA NiO [ No room temperature storage; proper use oftime | O1 | D] 25 106 J HACCP
proper reposting of illness as a control, procedures available D

Preventing Contamination by Hands 2000 JIN OUT N/A NI | Proper reheading procedures for het holding o] Qaf1s Results

04C0{IN OUT  N/O|Hands washed as required 010 2110 [IN OUT NA Praper cold holding temperatures (> 45°F) Ojoj10 .

0500 IN QUT NiA N0 [ Proper methods used to prevent bare hand contact | G { O3 [ 15| 2120 [IN OUT N Proper cold holding temperatures C(dal s 01 I:I S&tle@CtOl’y
with RTE focds {between 42°F 1o 45%} 02 [0, Unsatisfactory

0600 Iv QUT Adequate handwashing facilities d IN OUT NA  Accurate thermometer provided and used to 0| a| {03 Complete

Approved Source, Wholesome, Not Adulterated evaluate temperature of PHF 04 |ncomplete

0700 (IN ouT Food obtainad Irom approved source olo 5 Consumer Advisaty 0

0800 | IN QUT Waler supply, ice from approved sourcae 210 W INQUT WA |Proper C?‘“Saufmgé Advisory posled for raw or ﬁﬁ

0900 | IN OUT N& NIO | Proper washing of fruits and vegelables gf(0oj10 . ’ bl . Action

n — - Highly Susceptible Populations

1000 [N OUT Feod in good <endilien, safe and unadulterated; al|ogie . ; - 04 0 S d
approved additives IN OUT NiA roegaunzen:;r fuugs used as required; prohibited ﬂﬁﬂ uspen

1100 |iN QUT Proper disposition of returned, previously served, |0 | O 10 s not uffere 07 APPTOVEd
unsafe, or contaminated food Chemical 10 Disapproved

1200 [IN CUT NiA NiD E;gﬂ(lejrc ggﬁlfsﬁgggui_duﬁgéiiii;:ggn; proper parasite | | O 12500 JINOUF [ Toxic substances properly identified, stored, used | 04 Ut 10105 ] Foll ow-up Req'd

. P — Toniormance with Approved Procedures O

Protection fram Cross Contamination 2600 |IN OUT NiA Comrliance with risk control plans, variances, or

1300 |IN OUT WA Food contact surfaces used for raw meat mcbile unit plan of operation Meals S d
thoraughly cleaned and saniized 2700 [IN OUT N [Variance cbtained for specialized processing Ol ol Vieals Serve

1400[IN OUT WA [Raw meals below or away from RTE focd olof s melhads (e.g., AOF) 6020 Breakfast

1500 |IN OUT N/A NIO | Proper haadling of pooled eggs Of0] 5 6025 Lunch

Blue |.ow Risk Factors 6030 Dinner

Low Risk Factors are preventive measures to contrel the addition of pathogens, chemicals, and physical objects into foods. 6035 1} Cater
Circled points Indicate Items not in compliance. 6040 Other
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Food Temperature Control Utensils and Equipment Meal Observed

i 0] 5 4000 | Foed and non-food sufaces properly used and constructed; 5

2800| Food recelved. at proper temperature 0o Faod and properly o(o 68045 Breakfast
2900 | Adequate equipment for temperature control 01015

30001 Proper thawing methods used REBEE 4190 | Warewashing facilities properly installed, maintained, used; ofa 6050 Lunch

test strips available and used 5 6055 Dinner
004 lue atlon 4200 Food — contact surfaces maintained, cleaned, sanitized g|0|fs 0

3100) Proper labeling, signage U 10 | 5 £-P7500) Non-tood — cantact surfaces maintzinad and clean afo]as 6060 Cater
Protection from C 0 : 6065 ¥} Other

5 | |Red Critical Points
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Blue Points
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4400( Plumbing properly sized, instalied, and maintained; proper back{low
5 devices, indirect drains, no cross-connections

4500 | Sewage, wastewater properly disposed

4800 | Toilet facilities properly constructed, supplied, cleaned
3 |. 47044 Garbage, refuse properly disposed; fzcilities maintained
3

(] 4800 § Physical facilities properly installed, maintained, cleaned;
Proper Use of Utensils e’ unnecessary persons exciuded from establishment

3700| In-use utensils properly stored O 3 4300| Adequate ventilation, lighting; designated areas used Total Poinfs
3800 | Utensils, equipment, linens properly stored, used, handled O (O |3 | |3000| Posting of permit; mobile establishment name sasily visible

L2
390C| Single-use and single-sarvice arlicles properly stored, used 003 )

Based on an inspection this day, the ghove items are violations, which must be cogsected in the time specified by the health officer. A food establishment permit may be suspended without warring, nofice or hearing if the
requirements of the food code and/ogflingctives of the health cificer are nal met g##f violations are net corracted i the time stated in this report. The permit will be suspended if an fmminent hazard exists of thare are 75 or more
red ¢ritical points or if there are 101 br mire total paints. The.heakn officer wittBrovide an opportunity 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 sugpension or insppgtion. appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the provisicn i the{Right to
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1330 Hliness / Injury
1341 Permit Inv.
1360 Field Education
1270 Pre-Operat.
106 HACCP
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Results
01 [ Satisfactory
02 [ Unsatistactory

03 2+Complete

04 [ Incomplete
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Action

04 (3 Suspend

07 [J Approved

10 (] Disapproved
26 % Follow-up Req'd

Meals Served
6020 (1 Breakfast
60256 (O Lunch
6030 [ Dinner
6035 (] Cater
8040 3 Other

Meal Observed
6045 £ Breakfast
6050 J Lunch
6055 (1 Dinner
8060 (] Cater
6065 (] Other
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