CCIS Sanitation Survey Report

L

Food Inspection Program Page of'Z—-
Business Name: Operator: Phone:
\!C*ﬁr(‘,mc\ O Yy \)‘Mm A War \ S
Address ZIP Seat f Checkouts
VI Ty \\f\(,k\r\ SAWU} C}le\\' (_;bwm YA 720 |
General Health Record D Date Activity Time Travel Time
o OICH-NHZ L L O% VVORY L] m m

nghF{:sk Factors armmproper practlcesor procedures |dentif|ed as the most prevalent ontr:butlngfaotors of foodborne |Ilness or m;ury Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 l;x Scheduled

IN =in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129 [J Return
Compliance Status 4126 [] Fid Pl Rvw
i 130 [J Compiaint

Compliance Status
pemonstranon of Knowiedge

01001IN OUT PIC certified by accredited program or compliance | {J 1600 IN OUT NIA NO Propeoosg procedures 0] 133-1] lliness / Injury
with Code, or correct answers _ §710 [IN OUT MIA N/G | Proper hot holding temperatures {<130°F) 251134 [] Permit Inv.
0200 [ OUT Food Worker Cards current for all food workers; W T720 |IN OUT WA NIG | Proper hot holding temperalures 51136 D Field Education

(between 130°F to 139°F)

[ new food workers trained
S TP R ROWARIC LR | | 1200 |IN OUT N/A NG [Proper cooking time and temperature

127 ) Pre-Operat.

0300 Proper ill worker practices; no ill workers present; 1900 |IN DUT MA NIO [No room temperature storage; proper use of time HACCP
_______[properreporting of ilness N N N as a conirol, procedures available O
L e N s NRORCRR IR | 2000 |IN OUT Nia NO [ Proper rehealing pracedures for hot holding > Result
0400{IN OUT  N/O|Hands washed as required 1001145 [2170[INOUTNA | Proper cold holding temperatures (> 45°F) | esu S )
0500 {IN OUT NA NiO | Proper methods used to prevent bare hand contact O {0115 | |2120|IN QUT N Praper cold helding temperatures 5 01 U Satle:IJ.CtOI’y
with RTE foods {bebween 42°F to 45°F) 02 [T Unsatisfactory

ol olojo| alol ojo|okRk
Al cio|lol ola|l oloial
(%]
on
—

[aie]

o
4

5103 Y Complete

| IN OUT ~ Adequate ndwashmg Iacnhes - ; 2200 [N OUT Ni& Accurate thermometer provided and used to
' 04 {1 Incomplete

evaiuate temperature of PHF

0700 iN OUT Food oblamed from approvedsource 15 per OMIBUTIISE AR Y 0
0800 | IN OUT Water supply, ice from approved source iC Proper Consumer Advisory posted for raw or
0900 IN CUT MA N/O | Proper washing of fruits and vegeatables 0|C|10 i _ J = - o . Action
1000 [N GUT Egggowegoaoc?dgﬁgiﬁlon,safe and unaduterated; di0r10 | [ Pasteurized foods used as req o o 04 (] Suspe*nd
1100 | OUT Proper disposition of returned, previously served, | L) [ T1 | 10 foodsnoloﬁered — R — i ﬁ: Approved
unsate, or contaminated food ; S AU Rt N MB Disapproved
1200{IN OUT N/ N/O | Proper shellstock ideniification; proper parasite OG0} & 500 5 pIC dentified, stored, use __Elﬁ_l_i]_- 26 (] Follow-up Rea'd

destruclion procedures for fsh Conformance with Approved | Procedures s : e 0

’_’E’_‘F*i"'_?!‘l'?!'_‘ Cross QPIEE_I_I_I_'_I_IEI_atlon__M A 2600 {IN OUT WA Compllance with risk control pians, varlances ot
1300 |IN QUT N/& Food contact surfaces used for raw meat UG5 mobile unit plan of operation M Is Served
thoroughly cleaned and sanitized 2700 {IN QLT A Variance chiained for specialized processing WERERRL eals cerve
1400 [IN QUT NA Raw meats below or away from RTE food Of{a) s methods {e.g., ROP) 8020 [ Breakfast
1500 |IN OUT WA MO Proper handling of pooled eggs g0 s 6025 Lunch
Riise Low Risk Facte 6030 Y Dinner
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
CDI| R IPTS PTS .
ood Temperature Contra 'Utensils and Equipment. Pl Bl [Veal Observed
8 d received a 5 | [4006] Food and non-food suf I dand structed; 5
< ;ggg izc; receive .a proper temperature D O cl%?mjtr:][e non-tood sufaces properly use cons ructe oo 6045 D Breakfast
quate equipment for temperature control Chjayls
3060 Proper thawing methds used TS < 4100 )';Narewashmg facilities properly installed, maintained, used; gino 6050 unch
e — : | — L= N1 test strips available and used 5 6055 Dinner
Food Identification - . SRS Food — contact surfaces maintained, cleaned, sanitized Ofd
‘l Proper |abeling, signage . i “Non-food — contact surfaces maintained and clean [} 6060 [J Cater

j 6065 [ Other

Protection from Contamination S _ L Physical Facilities

3200 Insects, rodents, animais nof present, entrance coproled 0| 4400 | Plumbing properly sized, mstalled and mamtalned proper backflow j C Red Critical Poinis
3300| Potential food contamination prevenied during preparation, 1075 | devices, indirect drains, 1o cross-connections

storage, display 45001 Sewage, wastewater properly disposed O010|5 O
3400| Wiping claths properly used, stored O |0 15 | I4500] Toilet faciities properly canstructed, supplied, cleaned g|ols _
3500| Employee cleanliness and hygiene O|1}3 ; ST P Blue Paints

P ik - 4700 | Garbage, refuse properly disposed, facililies maintained ojdis

3600} Proper ealing, tasting, drinking, or tobacco use O {013 | Fa8co| Physical facilities propersy installed, maintained, cleaned; O:0f2 ? \
Proper Use of Utensils . e o S unnecessary persons excluded from establishment —
3700/ In-use utensils properiy stored [ 4900 | Adsquate ventilation, fighting; designated areas used Oi042]|]|Tatal Points
3800 Utensils, equipment, linens properly stored, used, handled TIE 5000] Pasling of permit; mobile establishment name easily visible oloi2 s ? \
3900 Single-use and single-service arlicles properly slored, used 016 |3 : _}|

Based on an inspection this day, the above items are viclalions, which must be corrected in the time speci“ed by the health officer. A food establishment permit may be suspended without warning, nofice or hearing if the
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who requests it under the provisioTv the Right o Know Law .
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Based on an inspaction this day, the above items are violations, which must be corrected in the fime spacified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
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