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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 ot injury. Servjce
Circlas indicate compllance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled

1N =in compliance OUT =not in compliance  N/O = not ebserved  N/A = not applicable  CDI = corrected during inspection R = repeat violation 12 Return
Compliance Status 4126 0 Fld Pl Rvw
Potentially Hazardour Food Time/Temperature 130 [J Complaint

Compliance Status

Demonstration of Knowledge

100 [IN ouT PIC carlified by accredited program, or compliance 1600 [IN OUT NiA NiD | Propar caoling procedures o[ 03] 1330 Hiness / Injury
with Coda, or correct answers 1710 |IN OUT NA Ni0 | Proper hot holding lemperatures (<130°F) Ol ol2sl134 0 Permit Inv.
0200 |IN QU If::‘dlo‘x?’fte;rfearfsdtsr:ll:gznt for all food workers; g|of s 1720 |IN OUT NiA N/O §::¥;ahnoﬁgggrtlg !I%rggg)ratures olol 5 136 D Fleld Educatlon
ployee fie 1800 [IN OUT NiA N/ | Proper cooking time and femperature 0y0]2 12700 Pre-operat'
03co 1N ouT Proper ll worker practices; no il workers present; | [ | (3| 25 | [1900IN OUT NiA NiO | No room femperature storage; proper use oftime [ O | O] 25 106 0 HACCP-
roper reporting of iliness as a control, procedures availaEle 0
Pre g Co on by Hand 2000 [IN OUT WA NI | Proper reheating procedures for hot holding D[ G5
0400JIN OUT N0 {Hands washed as requited D 10[15 [ [2110[Iv ouT WA Proper cold holding temperatures (> 45°F) (WAL Results .
0500 1Y OUT NiA N/ | Proper methods used to prevent bare hand contact [T | 0| 15 (2120 [IN QUT Nia Proper cold holdirg temperatures gpof s o1 0 Saﬂsfgctory
with RTE foods {between 42°F ta 45°F) 02 C Unsatisfactory
0600 |IN OUT Adaqurate handwashing facilities 0|0} | |2a00]IN OUT N4 Accurate thermometer provided and used to aj|oj 5103 g Complete

Approved Source, Wholesome. Not Adulterated avaluate temperature °FPHF
[ Approved Source, Wholesome. Not Adulerated [ . Py 04T Incomplete

0700 [IN ouT Food cbiained from approved source 010 5 _ 0
0800 [IN OUT Waler supply, ice ifom approved source 0|0 Proper Cansumes Adisory postefor aw o ﬂﬁﬂ
IR T o g roctation Action
e S e e e
1100 IN OUT Proper disposition of returhed, previcusly served, |0 | 3|10 foods nat offered 07 g Approved
unsaig, or contaminated food Chemical 10 Disapproved
1200 |IN GUT WA NI [Proper shellstock identification; proper parasite | [J | T f & (2500 INOUT | Toxic substances properly identitied, stored, used | O [ 0[ 10} 26 [ Foll ow-up Req'd
dastruction procedures for fish Conformance with Approved Procedures 0

Protection from Cross Contamination

2600 [IN OUT NiA Comrliance with risk control plans, variances, or
IN OUT NA Food contact surfaces used for raw meat

mobile unit plan of operation
; Meals Served

thoroughly cleaned and sanitized 2700 |IN OUT Nia [ Variance cbtained for specialized processing Ofafw
1400|IN OUT A | Raw meats below or away from RTE food olal s methads {e.g., ROP} 6020 O Breakfast
1500|IN QUT N4 N/O| Proper handling of pacled eggs 010[ s 6025 [ Lunch

P B S 6030 O Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicais, and physical objects into foods. 6035 (] Cater
Circled points indicate items not in compliance. 6040 ‘5@[?18!’
TS

B ' e Meal Observed
claan:glenm 6045 D Breakfast

2800| Faod received at proper temperature

]
2000} Adequale equipment for temperature control O|dls
30001 Proper thawing methods used T 4100 | Warewashing facilities properly installed, maintained, used; ale 6050 [J Lunch
oL test strips available and used 5 8055 1 Dinner
RS . I 4200 | Food — contact surfaces maintained, cleanad, sanitized 0]D(s
o0 _'_ IE' L U 10 15| 73300 | Hon-food — contact surlaces maintained and cloan oo 6060 U Cater

6065\ Other

Red Critical Points

@

3200 Ensecls, rodents, anirnal not pesanl; an con B

3300| Potential food contamination prevented during preparation,
storage, display

o

4400 | Plumbing properly sized, installed, and maintained; proper backfiow
5 devices, indirect draing, no cross-connections

D {0
o0
4500 [ Sewage, wastewater properly disposed
3400) Wiping cloths properly used, stored G 1015 | [F500] Tollet faciities properly constructed, supplied, claared -
3500 Employee ¢leanliness and hygiena 0 B 8 | [4700| Garbage, refuse proparly disposad; faciliies maintained Blue Points

3600] Proper ealing, tasting, drinking, or tebacco use ] 3 [ Fasg0 Physical facilities properly installed, maintained, cleaned; O
unnecessary parsons axciuded from establishment
3700 of{als 4900 | Adequate ventilation, lighting; designated areas used

In-use utensils properly stored 2 | 1ot ints
3800| Utensils, equipment, linens properly stored, used, handled O[O |3 | [5000| Posting of pesmit; mobile establishment name easily visible 2
3900| Single-use and single-service articles properly stored, used 0043

a|c| gojojal a
oo Ooo|o| O
P |wjw|o

Based on an inspection this day, the above items ara vialations, which must be comrected in the time specified Dy the health officer. A food establishment permit may be suspended without w\a'r'nT'ng. notice cr hearing it the
raquizements of the food code and/or directives of the health officer are nat met or if viotations are not corrected it the time stated in this report, The permit will be suspended if an immirent hazard exists or there are 75 or more
red eritical points of if there are 101 or more fotal points, The health officer will provide an oppertunity for an appeal on the validity of a suspensicn of Ihe findings of an inspection report if a written request is flled with the health
officer within ten (10} days of the suspension or inspection. Tha filing of an appeal does not stay the effactiveness of a suspension. The campleted inspection form is a public document that must ba mace available to any person
who requests it under the provision of the Aight to Know Law .
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) ftem / Location Temp ¢F) | S€rvice
o 1281 Scheduled
%nem@b\r «"D’D(m/jﬂo‘ | ‘I 12 C Return
1263 Fid Pl Rvw
“C ¢ 13301 Hiness / Injury
R&“" Lo il 13400 Permit Inv,
Greczer -1 1360 Field Education
1271 Pre-Operat.
106 (] HACCP
(I
Results
01 [ Satisfactory
______ OBSERVATIONSand CORRECTIONACTIONS ;
OBSERVATIONS and CORRECTION ACTIONS 02 nsatisfactory
[tem Number Violations cited in this area must be corrected with the time frame specified. Points | g Complete
04 [J incomplete
O
Action
04 [ Suspend
07 pproved
Disapproved
26 [ Follow-up Reqd
(]

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 (3 Dinner
6035 O Cater

6040 Skther

Meal Observed
6045 [ Breakfast
6050 [ Lunch
6055 U Dinner
6060 J Cater
6065 \, 2 Other

Red Critical Points

O

Blue Paints

Comments O

Total Points

O

Based on an inspection this day, the above items are violatiors, which must be comected in the time specilied by the health officer. A foed establishment permit may be suspended without warring, notice or hearing if the
requirements of the foed cede and/or directives of the health officer are nat met or il violations are nt corrected in fhe fme stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mare
rec critical points o if there are 101 or more total points. The health officer will provide an opoorfunity for an appeal on the validity of a suspension or the findings of an inspection repart if a written request s filed with the health

officer within ten {10) days of the suspension or inspection, The fling of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public decument that rust be made avaitable to any person

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

Person in Charge (Sigrature)

N VPRS2 Nlhorah A Hed
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