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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foedborne iliness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 (1 Scheduled
IN = in compliance  OUT = not in compliance  N/O = net observed  N/A = not applicable _CDI = corrected during inspection R = repeat violation [ 129 [J Return
Compliance Status Gompliance Status cof R4 126 [ Fid Pl Rvw
Demonstration of Knowledge Pote azardo ood e/Temperature 1300 Complaint
FIC ceriified by accredited program, or compliance 1600 |IN OUT WA N/ | Proper cooling procedures 0| o0[=0]1330 lliness/ Injury
with Code, or cortecl answers : 710 |IN OUT NiA N0 |Proper hot holding temperatures (<130°F) 01 0[25134 [ Permit Inv.
0200{IN OUT Food Worker Gards curtentfor all food workers: 0} O] 5 4720 [INOUT A NO Proper hot holding temperatures 0| 0] 5/136 0 Field Education
new 1000 WOrkers Jrane {betwaer 130°F 1o 133°F) 1270 Pre-O i
ployee Hed 1800 [IN OUT NA NIO| Proper cooking time and temperature 0|2 re-Uperal,
0300 | N ouT Proper ill worker practices; no il workers present; | (1 (0| 25 (1900 [IN OUT N Ni0|No room temperature storage; proper use of ime {0 | 01 26 106 L] HACCP
roper reporting of ilfiness as a control, procedures available 0]
Preve g Lo an by Hahd 2000 [IN OUT NA NI | Proper reheating procedures for hot hoiding O] af 15 Results
0400|IN QUT  N/O[Hands washed as required O O] 15 [2110]Iv OUT WA Proper cold holding temperatures (> 45°F) opajo 0 Sati
0500 | IN OUT Na N0 | Praper methods used to prevent bara hand contact O O[15] [2120]IN OUT Na Proper cold holding temperatures a{dl s 10 atle?Ctory
with RTE foods {befween 42°F io 45°F) 02 O Unsalisfactory
0600 [IN OUT Adaquale handwashing facilities 2000 |IN OUT NA | Accurate thermometer provided and used to 0| a} s{o3 0 Complete
Approved Source, Wholesome, Not Adulterated evaluate tamparature of PHF o4 [ | let
o ] ncomplete
700 [IN OUT Faod cbtained from approved source oo onsumer Advisory W
T o I G
o e s~ 10 ) ey Action
e N s = e
1100IN Ut Proper dispasilion of relurned, previously served, |0 \C}{ 10 J--00Cs NS alfere 07 O Approved
unsas, or contaminated food \ ) Chemical 10 O Disapproved
1200 |IN CUT A NO | Proper shellstock identification; proper parasite oIy

500N OUT [ Toric substanchegroperly identified/Stored, used [ L1 D1 10] o6 [ Follow-up Req'd
g

destruction procadures for fish Conformance with Approved Procadirzs

Fratection Iro O ontd © 2600 |IN OUT N/A Cum?liancewith risk control plans, variances, or

1300 | IN QUT N/A Food contact surfaces used for raw meat ad 15N mohile urit plan of operation Meals S d
thoroughly cleaned and sanitized 700 [N OUT WA [Variance oblained far specialized processing o[ ofic| veals serve

1400 | IN QUT NAA Raw meats below or away from RTE food a) 5 meihods (e.g., ROP) 6020 [J Breakfast

1500[IN OUT N NIO | Proper handling of pooied eggs oM s 6025 [ Lunch

6030 O Dinner

| Blue low Risk Factors

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 (1 Other

CDI| R [PTS) CDI| R [PTH
| Food Temperature Control e d e Meal Observed
F 0 5 4000 | Food and non-focd sutaces properly used and constructed;

2800} Food received a proper temperature juj
2900| Adequate equipment for temperature contral D045 cleanable 6045 [ Breakfast
i 6050 C Lunch

3000] Froper thawing methods used O[T 3 | | 190 Worewashig e rapety installe, minsined,usc - !
| Food Identitication 6055 [ Dinner

| 3100] Properlabsing, signage _________________J0 L1 15]

' Proteclion from Contamination
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4200 | Food — contact surfaces maintained, cleaned, sanitized olOfs
Non-foed — contact surfaces maintained and clean gta

216060 O Cater
6065 () Other

Physical Facilities

3200] Insects, rodents, animals not present; enlrance conlrolled gluls 4400| Plumbing property sized, installed, and maintained; proper backfiow [ L1 | O Red Critical Points
3300 Potential food contamination prevented during preparation, D|o|s devices, indirect drains, no cross-connections
slorage, display 4500 Sewage, wastewater properly disposed Olofs
3400 Wiping cloths properly used, stored O [0 |5 | [400| Tolet laciilies properly constructsd, supplied, cleaned B
3500| Empioyee cleaniiness and hygiene O 18 13 | [4700] Garbage, refuse properly disposed: faciilies mainiained O[3 [Blue Points
3600/ Proper ealing, tasting, drinking, or fobacco uss O U 4800 Physical (acilities properly instafled, maintained, cleaned; Wi INlE
| Proper Use of Utensils unnecessary persons excluded from establishment
3700{ In-use utensils properly stored O |G |3 [ [4900] Adeguale venlilation, lighting; designated areas used 0 10) 2 | [Total Points
3800| Ulensils, equipment, finens properly stored, used, handled WEIE 5000 Posting of permit; mobile establishment name easily visible 0{d|ez

3900 | Single-use and single-service articles properly stored, used glo]s

Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice ar hearing if the
requirements of ihe faed cade and/or directives of the health afficer are not met or if vialations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazard exisls or thera are 75 or more
red ritical points o if there are 101 or more total points. The health officar wiki provide an opportunity for an appeal an the validity of a suspension or the findings of an inspection repart it a written raquest is filed with the health
officer within ter (1) days of the suspensiors of inspection. The filing of an appeal does not stay the effectivenass of a suspension, The completed inspection form is a public document that must be made available to any persen
wha requests it under the provision of the Right te Krow Law .
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Results

01 [ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatistactory

ltem Number Violations cited in this area must be corrected with the time frame speclfied. Points (03 (3 Complete

04 O Incomplete
O

Action

04 (] Suspend

07 [ Approved

10 (1 Disapproved

26 [ Follow-up Req'd
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Meals Served
6020 3 Breakfast
6025 (J Lunch
6030 (J Dinner
8035 [ Cater
6040 O3 Other

Meal Observed
6045 [ Breakfast
8050 (] Lunch
6055 [} Dinner
6060 (J Cater
6065 (] Other

Red Critical Points

Blue Points

Cotnments
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Based on an inspeciicn this day, the above items are violations, which must be corracted in the time specified by the health officer. A foad establishment permit may be suspanded without waming, notice or hearing if the
requirements of the food code and'or diractives of the healih otficer are not met or if violations are not corrected in ths time stated in this repart. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if thare are 101 or more total paints. The health officar wil provide an opportunity for an appeal on the validity of a suspension cr the findings of an inspeciion report if a written request is fled with the health
officer within ten (10} days af the suspensicn or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any psrson

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