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High Risk Factors are improper practices or procedures identified as the moat prevalent contributing factors of foodborne lliness or injury. Segvice
Circles indicate compllance status {IN, OUT, N/O, N/A) for each item. 1284}, Scheduled
IN = In compliance  OUT = notin compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 1241 Return
Compliance Status Compliance Status ool A [prS 126(] Fld Pl Rvw
Demonstration of Knowledge Po o o 130L.) Complaint
PIC carifiad by accredlted program, or compiiance | |1 5 | 1600 [N OUT WA NO| Proper coaling procedures Q[ 0] | 13300 Niness / Injury
with Code, or Cofiect answers , 1710 [N OUT A NO| Proper hot holding temperatures (<130 ¥) O[O 25| 13403 Permit Inv.
0200 IN QUT mﬂh\!grmr&;dls r;ﬂggmforall food workers; 1720 1IN OUT NA NO gg&eere 1;?: gglij:":g ﬁ%@%ﬁwws O[] 5] 136 Field Education
Employee Health ] ] 1800 [IN OUT WA NO| Proper cocking time and temperature Ojalss 127% Pre-Operat.
W I OuT Proper ilt worker practices; na ill workers present; ﬁﬁﬁ 1900 [IN QUT WA WO Na room temperature storage; glroper wedlime |01 01| 25| 106 HACCP
proper reporting of illness as a control, procedures available |:|
Preventing Contamination by Hands 2000 [IN OUT WA NQ | Proper reheating procedures for hot helding ajof1s Results
IN QLT NO|Hands washed as required 2110 [INOUT NiA [ Proper cald holding temparatuces (> 45)F) O 10 01 [ Satisfact
0500 | IN QUT NiA WG | Proper methods used to prevent bare hand contact |0 |CT[ 15| [2120[I% OUT MA | Proper cald hakding temperatuses O s aus .C ory
with ATE foods (betwean 42F to 45F) 02 [ Unsatisfactory
0600 IN OUT Adequats harkwashing facilities C)C0) 10§ [2200 |Iv Ut un [ Accurate thermometer provided and used to (o] 5|03 Complete
A o o o ot A . . Iuate temperature of PHF 04 Inc ompl ete
0700 IN QUT Food obtained from approved scurce [m] [} 5 Consumer Advisory
0800 [N Ut Water supply, ice from approved source Olo IN OUT NA Proper Consumer Advisory posted for raw or ol
- - undercooked foods
(300 |IN QUT N/A N/O | Proper washing of fruits and vegetablas rCcij10 ; " " Action
000 1IN ouT Food in 9ood condit g — - Highly Susceptible Populations
good condition, safe and unadulterated; (MR IR i i - 04 [ Suspend
approved additives W Pasteurized foods used as required; prohibited ﬁﬁ p
1100 IN QUT Proper disposition of returned, previously served, | (1| (2] 10 foods not offered 07 Approved
unsate, or contaminated food Chemical 10 Disapp roved
1200 |IN OUT A N0 | Praper shellstock identification; praper parasite |1 | CJ| 5 | [2500 [IN QUT Toxic substances properly idenified. stored, used [ 011 C1 104 96 (] Follow-up Req'd
— : destrcuonprocedures r f'Sh Conformance with Approved Procedures [
tection from Cross Contamination 2600 |IN OUT N4 | Compliance with risk contrel plans, variances, or
IN QUT NA Food contact surfaces usedlipr aw meat mobile unit plan of operation M Is S d
thoroughly cieaned and sanitized 2700 [N OUT NA [Variance oblained for specialized processing o[ veals serve
1400 [IN OUT WA [ Raw meats below or away from RTE lood O10] s methods (a.g., ROP) 6020 ([} Breakfast
1500 |IN QUT WA NG| Proper handling of pocled eggs 4] s 6025 Lunch
Blue Low Risk Faclors 6030 inner
Low Risk Factors are preventive measures lo control the addiilon of pathogens, chemicals, and physical objects Into foods. 6035”1 Cater
Circled points indicate itams not in compliance. 6040 T Other
CDI| R [PTS Coll R |PTY
2800 Food received at b t gffs 4000 | Food and non-food surfa | d and el alafs Meal Observed
- I : ile
e s o o] [ oo 6045 0 okt
3000| Praper hawing methods used OloTs ] [41e gsa{zgﬁ)s;\g:g "Ig(gllgigz gr:s?eeglyinslalied, maintained, used; alals gggg anch
canlo 4200 | Food -~ contact surfaces maintained, cleaned, sanitized oJals 0 Cmner
3100| Proper labaling, signage UL 15 | Fa300] Nondoad — confact surtaces maintained and clean oo 3] 6060 ater
' 6065 (1 Other
3200 Insects, rodents, arimals not présent, entrance oontroll‘ed E1ILV 15 ¢ Tagpo Plumbing properly sized, installed, and maintained; proper backflow L1 |1 { 5 | [Red Critical Points
3300( Potential food contamination prevented during preparation, NE[ERE devices, indirect drains, na cross-conmections
storage, display 4500 Sewage. wastewater properly disposed Ofd]s
3400) Wiping cloths properly used, stored L1 [8 | [3500] Toiet faciies properly canstrucied, supplied, cleaned mEIE :
3500) Employse cleanliness and hygiene [1IL2 13 | [4700] Garbage, sefuse properly disposed; faciliies maintained T[0T 3 | fBlue Points
3600) Proper eating, tasiing, diinking, or lobacco use L1101 3 | [3500] Prysical facikties properiy installed, maintained, claaned; EIRE
Proper Use of Utensils unnecessary persons excluded from establishment
3700| In-use utensils properly stored Olals 4800 Adequate ventilation, lighting; designated areas used (1|11 2 [1Total Points
3800 Utensils, aquipment, linens propesly stored, used, handled O[O |3 | |2000| Posting of permit; mobile establishment name easily visible ojoje2
3000 Single-use and single-sesvice articles properly stored, used (AR E

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A foed establishment permit may ba suspended wilhout warning, nofice or hearing if the
requirements of the food code and/or directives of the healih officer are not met o if violations are ot corrected in the time stated in ihis report, The permit will be suspended if an imminent hazard axists or there are 75 or more
red ritical paints ot if these are 101 or mora total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a wiitten request is filed with the health
officer within ten (10) days of the suspension or inspection, The filing of an appeal does not stay the effectiveriess of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the provision of the Right ta Know Law .
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Results

01 [ Satisfactory
QBSERVATIONS and CORRECTION ACTIONS 02 OJ Unsatistactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Peints |3 %’eomplete

- ﬁ:& bff e, ESLSI'C C@/ 4"/ hCOCﬁO(\\ 04 o incomplete

Action

Need ©OA Q)()C\ HfU"Q( e Ce/ Hsjzi cachy (\\J\,7 8# Eﬁ?uspend

pproved
Disapproved
26 [ Follow-up Req'd
(|

Meals Served
6020 (] Breakfast

6025 unch
6030 inner
6035 Cater

6040 (] Other

Meal Observed
6045 [J Breakfast
6050 unch
6055 Dinner
6060 [ Cater
6065 (O Other

Rad Critical Points

Blue Points

Comments

Total Points

Based on an inspection this day, the abova flems are violations, which must ba corrected in the time specified by the health officer. A food establishment permit may ba suspended without warning, nctica ar hearing if the
requiremants of the food code and/or directives of the health officer are nat met or if violations are nt 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 o if there are 101 or mare total paints. The health officer will provide an cpportunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the haalth
officer within fen (10} days of the suspension or inspection, The filing of an eppeal does not stay the efisetiveness of a suspansion. The completed Inspaction form is a public document that must be made available to any person

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