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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne lliness or Injury. Service
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IN = in compliance  OUT = not In compliance  N/O = not observed  N/A = not applicable _CDI = corrected during inspection R = repeat violation | 129 O Return
Compliance Status Compliance Status cof R[4 126 (0 Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint
PIC certified by accredited program, o compliance 1600 |IN OUT WA N0 | Proper cocling procedures G| 0O[30]133 ] Ilness / injury
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Employee Health 1800 [N OUT Ni4 NG [ Proper cooking time and temperatute ojalzs 127 )/ Pre-Operat.
TN out Proper ill warker practices; no ill workers present; 1900 [IN QUT /A MO [ No room temperature storage; proper use of time | 0] O/ 25 1061 HACCP:
proper reporting of illness as a control, procedures available O
Preventing Contamination by Hands 2000 [IN OUT NiA NIO| Proper rehaating procsdures for hot holding g)0j1is Results
INOUT  NIO|Hands washed as required 2110 |IN OUT NiA Proper cold holding temperatures {> 45°F) 0]0]J1e Sati
0500{IN OUT NA NAO | Proper methods used to prevent bare hand contact [ | 3| 15 | [2120[IW OUT A (Proper cold holding temperatures O(0] s 01 0 atlsf.'flctory
with RTE foods (between 42°F to 45°F) 02 (J Unsatisfactory
0800I OUT Adequate handwashing facilitias O[0O[10( [2200[IN oUT NiA  FAccurate thermometer provided and used to ol al s{os (k- Complete
ADBDEG oLrCe olesome. Not Adulterated evaluate temperature of PHE 04 Incomplete
0700 |IN OUT Faod abtained from approved source ol0 5 Consumer Advisory 0
0800 |IN OUT Water supply, ice from approved source 0|0 N OUT Nk E:E’IP‘" C?(";“{"Bé Advisory posted for raw or ﬁﬂﬂ
0300 [IN OUT K& NiO | Proper washing of fruits and vegetables ojgf n n T — Action
1000 (IN OUT Food in good condition, safe and unadulterated; Ofofw Highly Susceptible Population
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Protection from Cross Contamination 2600 [N OVT N [ Compliance wit sk canol fan, variances, o
1300 [ IN OUT N/A Foed cantact surfaces used for raw meat 15 mobile unit plan of operation Meals.S d
thoroughly cleaned and sanitized 2700 [N OUT A |Variance obtainad lor specialized processing ool Meals,serve
1400 [IN QUT N/A Raw meats below or away from RTE food o0| 5 methods (e.g., ROP) 8020 reakfast
1500 | IN OUT NA NIO | Praper handling of pooled eggs a10al s 6025 Lunch
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6035 [J Cater

Food Temperature Contrel

2800

Faod received at proper temperature

2900 Adequate equipment for temperature control

]
20001 Proper thawing methads usad 3 | |4100] Warewashing 1Ia%i||ities grope&iy installed, maintained, used, oo 6050 (0 Lunch
X tost strips available and use 5 .
Food Idet P — _ 6055 O Dinner
T . M | 5200 | Food — contact surfaces maintained, cleaned, sanitized 0ojajls
31001 Proper laheling, signage 10 10 16| 7300 | Non-food — contact surfaces maintained and clean =] E 6060 U Cater
Prafect.on fron RILMI 6065 D Other
tnsecls.. rodents, ammlals ."Dt present; anlra.nce coniroltfd old 4400 | Plumbing properly sized; installed, and maintained; proper backflow (0 { O | 5 | |Red Critical Points
3300| Potentiat food contamination prevented during praparation, Oj|0fs davicas, indirect drains, ho cross-connections
5“_’".’9“' display 4500| Sewage, wastewatsr properly disposed O[0]s
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3500) Employee f:ieanllne.ass a"fj h:yglane O [O12 | [3700[ Garbage, refuse properly disposed: facilities maintained O o] 3] [Ble Peints
3600] Proper eating, tasting drinking or tobacco use O [£118 | [4500[ Physical faciities property installed, maintzned, claanad; ofofaz
unnecessary persons excluded from establishment
3760| In-use ulensils proparly stored 0 [O{4a | [4900| Adequate ventlatian, lighting; designated areas used [ [O] 2 | [Tatal Points
3800| Utensils, equipment, linens properly stored, used, handled TREEE 5000 | Posting of parmit; mobile establishment name easily visible 0|j0|z2
3000| Single-use and single-service articles propsrly stored, used 0|03
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Food and non-food sufaces properly used and constructed,
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- 6040 [0 Other

Meal Observed
6045 (] Breakfast

Based cn an inspection this day,

the ahove ftems are violations, which must be corrected in the time specified by the health officer, A food establishmant permit may be suspended without warning, notice or hearing if the

requirements of the foad code and/er directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permit wilt e suspended if an Iminent hazard exists or there are 75 or mere
officer will provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection report i a writien request is filed with the health
cfficer within ten (10} days of the suspension or inspection. The filing of an appeal doas not stay the effectiveress of a suspansion. The completed inspection form is a public document that must be made available to any person

red critical points or if there are 101 or more tetal points. The health

who requests it under the pravisian of the Right to Xnow Law .
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Meals Served
602 reakfast
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Based on an inspection this day, the above jtems are violations, which must be corzected in the time specified by the health officer. A food establishment permit may be suspenced without waning, nofice or hearing if the
requiremens of the foed code andfor directives of the health officer ara not met or if violations are nof comected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 ar more
red critical paints or if there are 101 or more total paints. The health officer will provide an opportunity for an appeal on the validity of a suspensien o the findings of an inspaction report if a wiritten request is filed with the health
afficer within ten (10) days of the suspension or inspection, The filing of an appeal does not slay the effectiveness of a suspension. The compWeted inspectientormis a publlc document that must be made available to any perscn

who requesis it under the provisicn of the Right to Know Law.
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