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High Rigk Factors are Improper practices or procedures Identified as the most prevalent contributing factors of foodborne lliness or injury.

Circles indicate compliance status {IN, OUT, N/O, N/A) for each item.

IN = in compilance  QUT = not in compliance  N/O = not cbserved  N/A = not applicable

CDI = corrected during inspection
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040C|IN QUT N0 |Hands washed as required O[Of151 {2110 [IN OUT Nia Proper cold holding temperatures (> 45°F) ajo]1e .
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o700 [IN OUT Food ablained from approved source [ ] s Consumer Advisory 0
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.
o Circled points indicate items not in compliance.
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Food Temperature Control
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6045 [J Breakfast

3000] Proper thawing methods used
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Protection from Contamination

Insects, rodents, animals not present; entrance controlled

13100 Praper iabeling, signage 1015 [5 |
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test strips available and used

Warewashing facilities properly installed, maintained, used;
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Food — eontact surfaces maintained, cleaned, sanitized
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3300( Potential food contamination prevented during preparation,

storage, display

devices, indirect drains, no cross-connections

Non-food — contact surfacas maintained and clean

Plumbing properly sized, installed, and maintained; proper backflow
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340G | Wiping claths properly used, stored

Sewage, wastewaler properly disposed
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3500, Employee cleanliness and hygiene

Toilet facilities property constructed, supplied, cleaned
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Physical facilities properly instailed, maintained, cleaned;
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Adequate ventilation, lighting; designated areas used
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3900| Single-use and single-service articles properly stored, used
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Based on an inspection this day, the abave items are violations, which must be corrected in the time specified by the health officer. A Iood establishment permil may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officar ate nat met or i vialations are not corrected in the time stated in this report. The permit will ba suspended if an imminent hazard exists or there are 75 or more

red crilical paints o if there are 101 or more total paints. The health officer will provide an oppartunity for an  appeal an the validity ol
afficer within ten {10) days of the suspension or inspection. The filing of an appeal does nat stay the etfectiveness of a suspen

who requests it under the gmﬁ)n of the Right to Know Law .
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the findings of an inspection repart if a written request is filed with the health
" The complet jflcfun rrm is a public document that must be made available to any person
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