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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} far sach item. 128 i Scheduled

iN=incompliance OUT =not in compliance N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat viclation 129 Return
Compliance Status Compliance Status coll A [PT 126 D Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint
01001IN OUT PIG cestified by accredited program, or compliarce 1600 |IN OUT Nia NG | Proper cooling procedures 30| 133 0 lliness / Injury
with Code, or carrect answers 1710 [IN QUT Kia NG | Proper hot holding temperatures (<130°F) 2] 134 ] Permit Inv.
5136 [J Field Education
127 0 Pre-Operat.

0200 (IN oUT Faod Warker Cards current for all food workers; ;
rew food warkers trained 1720 |IN QUT NfA NG | Proper hot holding temperatures

(between 130°F to 139°F)

Employee Health 1800 |IN OUT NiA NIG | Proper cooking time and temperature 25
W Proper Il worker praclices; no il workers present; 7900 |IN OUT A N0 | No room lemperature storage; proper use of fime 25| 108 0 HACCP
rting of illness as a control, procedures available O
Preventing Contamination by Hands 2000 |IN OUT N/A_ NG | Proper reheating procedures for hot holding 15 R It
04004IN QUT  NiO [Hands washed as required 2110 |IN OUT NiA Proper cold helding temperatures {» 45°F) 10 es S .
0500{IN OUT NA NiO [ Proper methods used to prevent bare hand contact |0 | D[ 15 | [2120 |IN CUT NA Proper cold holding temperatures 5 0t SaHSfiaCtory
with RTE foods {between 42°F to 45%F) 02 Unsatisfactory

O] Ojojo|] ojol ojgja
O] Ojojao] ool olc|a

o

0600 {IN OUT Adequate handwashing facilities Accurate thermometer provided and used to

evaluate temperature of PHF

2200 |IN OUT NiA 03 [1 Complete

Approved Source, Wholesome, Not Adulterated . 04 [J Incomplete
0700 |IN QuT Food obtained from approved source olo 5 Consumer Advisory 0
0800 [Iv ouT Water supply, ice from approved source 0olo 2300 [IN OUT NA Proper Gonsumner Advisory postad for raw or E
0900 |IN QUT NA NO | Proper washing of fruits and vegetables afofio undercooked foods
1000 §IN OUT Foo:‘ ood cindilion safe ang unadulterated [WEREARL Highly Susceptible Population Action
in N N Y ry e -y
approve{gl additives 2400 N OUT Ni&  [Pasteurizad foods used as required: prohibited ﬁﬁﬂ 04 O SUSPend
00N OUT Proper disposition of returned, praviousiy served, | | 0|10 £0ods not ofered 07 ﬁ APPrOVed
unsafe, or contaminated food Chemical 10 D Disapproved
1200 N QUT Ni& NG [Proper shellstock dentification; proper parasite old | 2500 {IN OUT Toxic substances properly identified, stored, used | O [ O] 10 26 0 Foliow-up Req'd
desiruclion procedures for fish Conformance with Approved Procedures D

Protection from Cross Contaminatian IN OUT NI Compliance with risk control plans, variances, or
1300 | IN QUT N/& Focd contact surfaces used for raw meat motile unit plan of cperation Meals S d
thoroughly cleaned and saritized 2700 [N QUT NiA Variance abtained for specialized processing Olof10 eais serve

1400 [IN OUT WA | Raw meats below or away from RTE food O|of s methods (e.g., ROP) 6020 [0 Breakfast
1500 |IN QUT WA N/O| Proper handling of pooled eggs Of0fg s 6025 Lunch

Biue low Risk Factors 6030 Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicais, and physical objects Into foods. 6035 (J Cater
Circled points indicate items not in compliance. 6040 [ Other

CD!| R [PTS CDI| R |FT:

Food Temperature Control e d Equipme Meal Observed
2800( Food received at proper temperature 4000 Food and nen-food sulaces properly used and constructed; ] 5
Ll poper emp ENLE o e properly D% 16045 O Breakfast
2900 Adequate equipment for temperature control ERIERE _ . — 6050 m h
3000] Proper thawing methods used Olols 4100 ;‘r:;r:\t\;iapssh::g il;tﬂllgrgﬁ grljlspeeély installed, maintained, usec; ag|o 5 8055 [ Dt-mc
Food Identification 4200 | Foed — contact surfaces maintained, cleaned, sanitized af0js inner
Troper labexng, signage [0 [U |5 | o300 Non-ood — contact suriaces maintained and clean a[o]a| 6060 0 Cater

6065 [ Other

Physical Facililies

nsects, rodents, animals nof present; entrance controlled U [ 4400( Plumbing properly sized, installed, and maintained; proper backflow [0 | O | § | |Red Critical Paints
3300| Polential food contamination prevented during preparation, Ofc|s devices, indirect drains, no cross-connaclichs

storage, display 4500| Sewaga, wastawaler properly disposed 0j0|s -
3400) Wiping cloths property used, stored O |0 15 | [4500] Toiet facifties proparly constructed, supplied, cleaned Dt0]3 _
3500) Employee cleanliness and hygiena O [D13 | [7700[ Garbage, reluse properly disposed; facilties maintained 03| [Bue Points
3600 Proper eafing, tasting, drinking, or tabacca use O[5 ]3 | 4300 Physical facilties properly instaled, maintained, cleaned, I E ' O

Proper Use of Uensils unnecessary persons excluded from establishment
00[ In-use utensils properly stared AR E 4800 Adequaie ventiiation, Ilgh(ing, designated areas used o|g]z Total Points

3300] Utensils, equipment, linens properly stored, used, handled Olaja 5000 Posting of permit; moblle establishrment name easily visible O|l3]e
3900 Single-use and single-service articles properly siored, used D|0O}3a

Based on an inspecticn this day, the above items are violations, which must be corected in the fime specified by the health officer. A food establishment permit may be suspended without warring, notice ar hearing if the
requirements of the food code andfor directives of the health officer are not met or if violations are not comrected in the fime slated in this report. The permit will be suspended if an inminent hazard exists or there are 75 or more
red critical points or if there are 101 of mare total paints. The health officer will provide an opportunity for an appeal on the validity of a suspemgion or the findings of an inspectior: report if a written request is filed with the healfn
officer within ter (10) days of the suspension or inspection, The fling of an appeal does not stay the effectiveness of a suspension. The ceflplgted inspection form is a public document that must be magg available to any persen
who requests it under the provision of the Right lo Know Law . N /j
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o -0\ 1260 Fld Pl Rvw
WIC, “Onks I 1300 Complaint
) p
Soind Vo Frerze ¢ g 13307 lliness / Injury
¥ s 134 Permit Inv.
WG, 34l 136 Field Education

D 1270 Pre-Operat.
foed Prep. (poler X 1060) HACCP

Sjnd. Uo (oaleq 2f° o_____

o) Results

( ¢ () ’
CY LA i o
OBSERVATIONS and CORRECTION ACTIONS 8; Uﬁts‘:ft?:f;éz) ry

Itern Number Violations cited in this area must be corrected with the time frame specified. Polnts 03 [ C omplete

Z99IND ek, ueThermomeXer o foed Preyp Codley™ s % 8 Incomplete
200 | Unhkboled Food) 1 WIC 5 —

Action
04 [0 Suspend
pproved
Disapproved
26 % Follow-up Req'd

Meals Served
6020 (O Breakfast
6025 Lunch
6030 Dinner
6035 (] Cater
6040 (3 Other

Meal Observed
6045 [ Breakfast
6050 Lunch
6055 ] Dinner
6060 J Cater
6065 (] Other

Red Critical Points

———

Blue Poinls

Comments l O

Total Points

Based on an inspection this day, the abave items are violations, which must be carrected in the time specilied by the health officer. A food establishment permit may be suspended without warning, nofice or hearing il the
requirernents of the food code and/or directives of the health officar are not met or if violations are not correated in the fime stated in this report. The permit wilt be suspended if an imminent hazard exists or there ara 75 or more

rad critical peints or if there are 107 or more total points. The health officer will provide an epporiunity far an appeal on the validity of an or the findings of an inspection report if a written request is filed with the health

officar within ten (10) days of the suspension or inspection. The fling of an appeal does not stay the effectiveness of a suspensior. The canpleted inspaction farm is a publlc document that must be made avaitable to any person
whe requests it under the prowslon of the Right to Know Law.
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