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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 compliance status (IN, OUT, N/O, N/A) for each item. 128 0 Scheduled
IN = in compliance  OUT = not in compliance N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 [0 Return
Compliance Status Compliance Status col| R [Pr4126 [J Fld Pl Rvw
|Demonstralion of Knowledge \Poientially Hazardous Foad Time/Temperature 1300 Complaint
0100 |IN QUT PIC certified by aceredited program, or compliance 1600 |IN OUT NiA N/O | Proper cooling procedures 0[0]%]1330 lliness/ Injury
:::dc‘f(:‘:el; orrgw ;ect answta;)s 11 Tood workers: 1710 |IN GUT NA NIQ | Proper hot holding lemperatures (<130°F} gl O] 251134 0 Permit Inv.
o ool s crrent for alllood workers; 1720 [IN CUT N NG (Pbrgg\’eerer;‘-:n1 gglutlj__nqg geangel%ratures 0|0} 51136 0 Field Education
1800 [IN OUT Nis NiG | Proper cooking time and temperalure J]0]|2s 127 re-Operat.
Proper ill worker practices; no ill workers present; 1500 {IN OUT KA NO|No room temperature storage; proper use of time | O [ O] 25 106 J HACCP
orting of ilness as a control, peocedures avaiIaEIe O
2000 JIN OUT NiA NIO- [ Proper reheating procedures for hot holding ol of1s Results
M QUT  Ni0 |Hands washed as required O 2110 JIN OUT NiA Proper cold holding temperatures (> 45°F} ) ajfto .
0500 |IN OUT NiA NIO | Proper methods used lo prevent bare hand contact |0 [ O[ 15 | F2120 |IN OUT Nia Proper cold holding temperatures a|ogf s 61 0 SatleaCtory
with RTE loads | {betwaen 42°F to 45°F) 02 [0 Unsatisfactory
060G [IN QUT Adequata handwashing jacilities 2200 [IN OUT Na Accurata thermometer provided and used lo O[Ol 503 Compleie
| Approved Source, Wholesome, Not Adulterated evaluale temperature of PHF

|Consumer Advisory 04 Incomplete

0700 |IN OUT Food obtained from approved source 0 0
0800 [N OUT Water supply, ice from approved source ] IN QUT NA P";PET Cansumer Advisory posted far raw ar
0900 [IN OUT A 1| Proper washing of iruts &nd vegetables ] uncercocked loods i
pe. 2 — g - |High|y Susceptible Populations Action
1000 |IN QUT Food in gocd condition, safe and unadulterated; m} i . - 04 D Suspend
approved addilives W Pasteurized foods used as required; prohibited ﬁﬁﬂ p
1100 |IN QUT Proper dispasition of returned, previously served, | O foads not offered 07 Appl’OVBd
unsale, of contaminated food |Chemica| 10 Disapproved
1200 (IN OUT NiA N/O | Proper sheflstock identification; proper parasite 0O 2500 [N OUT ~ [Toxic substances properly identtied, stored, used | O | O] 10] 26 [ FO”DW-UP Req'd
: destruction procedues f° fish |Contormance with Approved Procedures 0O
Protection from Cross Contamination 2600 (IN OUT NA Compliance with risk control plans, variances, or
1300 |IN QUT NA Food contact surfaces used for raw meat mabile unit ptan of operation Meals Served
tharoughly cleaned and sanitized 2700 [IN QUT N/A Variance cbtained far specialized processing o) ajie ea
1400[IN OUT Ni&  [Raw meats below or away from RTE food 0lof s methods {e.g., ROP) 6020 (J Breakfast
1500 1IN QUT WA NXO [ Proper handling of pooled eggs ojofs 6025 [] Lunch
Blue Low Risk Facto 6030 O 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 |PTS: COl| R |PTS ?‘
Food Temperature Control Utensils and Equipment Meal Observed

2800| Food recewed_ai proper temperature 0 4000 Eﬁgﬂ ::Ig non-food sufaces properly used and constructed; Ol0oj]s 6045 [ Breakfast
2000| Adequate equipment jor temperature contral O|0]s
3000 Proper thawing methods used 1O 31 |#100] Warewashing facilties properly installed, maintained, used; o[o[ |6050 O Lunch
d T test sirips available and used 5 6055 O Dinner
Food Identlllctlo 4200 | Food — contact surfaces maintained, cleaned, sanilized O|0]s 0c¢
m Proper labaling, signage mmﬂ 4300 | Non-lood — contact surfaces maintained and clean glofs 6060 ater

Protection from Contamination

60653 Other

Physical Facilities

3200| Insects, rodents, animals not present; entrance cantralled Q|C 4400] Plumbing properly sized, installed, and maintained; proper backilow | O | O Red Critical Points
3300| Potential food contamination prevented during preparation, 0|0 devices, indirect drains, no cross-cennecti

storage, display 4500| Sewage, wastewater properly disposed O|Djs @
3406) Wiping cloths properly used, stored O[5 ]5 | [600] Toiel facilties properly constructed, supplied, cleaned RINE .
3500) Employee cleaniiness and hygiene O [0]3 ] 470 Garbage, refuse properly disposed; facilities maintained I
3600( Proper eating, tasting, drinking, of tobacco use U 10 ;3 | I4%00] Physicat taciilies praperly installed, mainlained, cleaned; SIEE @
Prope e o e unnecassary persons excluded from establishment
3700| In-use utensils properly stored R E 4900 | Adequate ventilation, lighling; designated areas used 010 2| |rotal Pe
3800} Utensils, aquipment, linens praperly stared, used, handied 0|als 5000 Posting of parmit; mebile establishment name easily visible o|0fe (b
3000| Single-use and single-service articlas properly stored, used O{0}a

Basad 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 s_uspe‘ndeq without warning, nolice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not corractad in the time Stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or moze
rad critical points or if there are 101 or more total points. The health officer will provide an oppartunity for an appeal on the validity of a suspension or the findings of an inspaction 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 not stay the effectiveness of a suspensign. The completed ingpection form is a public document that must be mada available to any persen
who requests it under the provision of the Right to Know Law . ij) (L ger” Cen flppn Certim,
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G T = Wl Sohad iy

” ST &



CCIS Sanitation Survey Report

Food Inspection Program Page_ .2 of < ___
usiness ‘Name: \ Operator: Phone:
(- Vo™ | Darisny () 202480
Address . _ City ZIP \Seat / Checkouts
2104 Soudh ThidStreet, Crombesbug, 84 17201 |
General Health Record ID P/E ' Date JOEHS Activity Time Travel Time

PRZDIOE-TAIE [T T T JORIFoe L] [ | m m

ltem / Location Temp (°F) ftem / Location Temp () | Service
wlal 128 Scheduled

Rt’ﬁqerof\o( AN 1293 Return

— 126 (] Fid Pl Rvw
F?F’ N 1.5 130 Complaint

133(] Hiness / Injury
134 ] Permit Inv.
1361 Field Education
127 Pre-Operat.
1061] HACCP

O

Results
OBSERVATIONS and CORRECTION ACTIONS 01 [ Satisfactory

: . - 02 [J Unsatisfactory
{tem Number Violations cited in this area must be corrected with the time frame specified. Points |03 Complete
04 Incomplete
EI

Action

04 (] Suspend

07 Approved

10 Disapproved

26 g Follow-up Req'd

Meals Served
6020 (O Breakfast
6025 O Lunch
6030 [ Dinner
6035 [ Cater
6040 w Other

Meal Observed
6045 [ Breakfast
6050 J Lunch
6055 [ Dinner
6080 [ Cater
6065 DX Other

Red Critical Points

O

Blue Points

Comments fO
Total,@

Based an an inspection this day, the above itams are violations, which must be coected in the time spacified 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 i violalions are not comected in the time stated in this report, The parmit will be suspended if an imminent hazard exists of thara are 75 ormore

red critical points or if thera are 101 or more total points. The health officer will provida an appartunity for an appeal on the validity of a suspension or the findings of an inspaction report if a writtens request is fited with the health

afficer within ten {10} days of the suspension or inspection. The filing of an appeat does not stay the effectivane ;oLﬁuspension.The completad inspection form is & pubiic document that must be made available to any parson
L

who requests & undar the pravision of the Right to Know Law. ALALAL Sg p 1 A e
Person in Charge (Signaturs) "
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