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Red High Risk Factors

High Risk Factors are improper practices or procedures jdentified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status (IN, OUT, N/, N/A} for each item. 128 M Scheduled
IN=in compliance OUT = notin compliance  N/O = not observed N/A = ot applicable  CDI = corrected during inspection R = repeat violation | 129 Return

Compliance Status . $26 O Fld Pl Rvw
Polentially Hazardour Food Time/Temperature 130 5 Complaint

Compliance Status CDI| R |PTS
Demonstration of Knowledge

PIC certified by accredited program, or compliance IN OUT WA NiD | Proper caoling procedures olo 1330 Hliness / Injury
wilh Code, or corredt answers 1716 |IN OUT WA NiD | Proper hot holding temperatures (<130°F) Ol al2]134 0 Permit Inv.
ﬁggdig\'ugrt‘e;‘g;rsdi:iﬂrergnt for allood warkers; 1720 |IN OUT NiA NiO Fbrgtp\f;ehno!iggl“‘lﬂqu geansgs)ratures O[3{ {136 ] Field Education
Employee Health 1800 [IN OUT WA N0 | Proper cooking time and temperature ] Of2s 1270 Pre-Operat.
Hﬁﬁ 1800 |IN OUT N/A N/O [ No room temperature sltorage; properuse of time | 0 | (3| 25 106 J HACCP
proper reparting af illness as a control, procedures asolo 0
Preventing Contamination by Hands 2000 |IN QUT Ni& WG | Proper reheating procedures for hot holding 01 215
0400 |IN GUT WO | Hands washed as recuired 2110 [IN OUT ¥A [ Proper cold helding temperatures (> 45°F) o|ojw Results )
0500 |IN OUT WA NiC | Proper methods used to prevent bare hand contact |1 [ O] 15 | (2120 |IN QUT Nia Proper cold holding temperalures g(Oof s 01 0 Sat|stact0ry
with RTE foods {between 42°F lo 45F) 02 O Unsatistactory
0600 |IN OUT Adequate hapdwashing facililies 2200 [IN OUT N |Accurale marmomaterfrwided and used lo ool 5103 Complete
Approved Source, Wholesome, Not Adulterated evallate temperature of PHF 04 Incomplete
0700 IN OUT Food obtained from approved source o]0 Consumer Advisory ]
0800 fIN QUT Water supply, ice from approved saurce O|d ﬁﬁﬂ
09 er washi ruits an H
1023 :: gllg e :;[:)Z i; goor:::i:;i‘iion saf: ::3e:::§:Iterated' g g :g Highly Susceptible Population Action
i e L e
1100 | IN OUT Proper disposition of returned, previously served, |0 | 010 foods nal offored 07 Approved
unsafa, or contaminated focd Chemlc'al Disapproved
1200 {IN OUT A M| Proper shellstock identification; proper parasite | (1 | 0| 5 | 2500 [N OUT [Fxic subslances propery ideniied, stored, used | O | O] 10} 25 O Follow-up Req'd

deslruction procedures for fish
Protection from Cross Contamination
1300 |IN OUT WA Food contact surfaces used for raw meat

Conformance W|th Approved Procedures O

IN CUT NI& Compliance with risk conlral plans, variances, or
mobile unit plan of operation

Meals Served

thoroughly cleaned and sanitized 2700 {IN OUT NiA Variance obtained for spacialized processing J(0fw0
1400|(N OUT WA | Raw mets below or away from RTE food 00l s methods (e.q., ROP) 6020 [ Breakfast
1500 IN QUT N/A NI | Proper handling of pocled eggs o|djl s 6025 [ Lunch

Blue low Risk Faclors 6030 D Dinner

Low Risk Factors are preventive measures 1o control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indicate items hot in compliance. 6040 g Other

CDI| R |PTS
received at proper iemperature a0d and non-lood stfaces properly used and constructed; 5
2900 Adequate equipment for temperature controt D|0}s cleanable. . _— 6045 (] Breakfast
3000] Proper thawing methads used O 4100 g:{:ﬁ?;sh:\gh:%:glzzgrJ)speadrly‘1ns!a|!ed.malntamed,used; oo : 6050 [ Ll:lnCh
Food Identification | 4200 | Food — contact surfaces maintained, cleaned, sanilized O)0fs 6055 U Dinner
‘EEED Preper fabeling, signage mm-| 4300 | Nori-food — contact surfaces mainfained and clean oG] 36060 U Cater

rrotection from Contamination

6065 ﬂ Other

Insects, rodents, animals not present; enirance conirolled 0 44007 Plumbing properiy sized, installed, and maintainad; proper backilow | O | O | 5 | [Red Critical Points
3300| Potential food contamination prevented during preparation, D|dls devices, indirect drains, no cross-connections

storaga, display _ 4500 Sewage, waslewater properly disposed O[0C]s O
3400] Wiping cloths properly used, stored O [018 | [7z00] Tohat facilies properly consiructed, supplied, cleared Oto|s
35001 Employee cleaniiness and fygiene O |0 [3 | [Z700] Garbage, refuse praperly disposad aciliies maintained 0 [0 3| |Blue Points
3500 | Proper eating, tasting, drinking. or tobacca use U |U {3 [ [Za00[ Physical faciities properly installed, maintained, cleaned; ooz 5
Prope e o o unnecessary persons excluded from establishmand
3700| in-use utensils properly stared O (0|3 | [4900] Adequate ventilation, lighting; designated areas used 00| 2 {|Total Paints
3800 Utensils, equipment, linans properly stored, used, handled 0 103 | | 5000 Posting of permit; mobile establishment name eastly visible Oi0]2 %
3900 Single-use and single-service articles properly stored, used D{0([3 S

Based an an inspaction this day, the above itams are violations, which must be comrected in the time specified by the heallh officer. A food establishment permit may be suspended without wasming, nolice or hearing if the
requiremants of the food code and/or directives of the health officer are not met or if viclations are nol corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red crilical points or if there are 101 er more fatal points. The health officer will provide an opportumty for an appeal on the validity of a suspension or lhe findings of an inspection repart if a written request is fited with the healih
cfficer within ten {10} days of 1 pansion of inspection, The filing of ap appaal does not stay the effectiveness of a suspansion. The com ed inspection form is a publwc documem that musl ade available ta any person
who requests il under the profisigh of the Right to Know L /

Persan in Charge (Signature)
(Printed Name) . /
Regulatory Authefily™"

{Printed Name) A\\(‘ )ﬂ S{“jw) (Slgnamre/w /Iﬁb S(‘}Y‘ﬁ—p)ﬂj
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Item / Location Temp (°F) Item / Locaticon Temp ¢F) | Service
12814 Scheduled

<
Cm\@(" L/OGB 12907 Return
1260 FId PI Rvw
1300 Complaint
1330 lliness / Injury
134 Permit Inv.
136 Field Education
127 Pre-Operat.

1061 HACCP
]
Results
e B SERVATIONS and CORRECTION ACTIONS R
. . 02 1 Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Paoints 03 Complete
A iUniheed ence, v Cooler £ |04 O incomplete
Action
(ordex '“lfemgf_ rodure, Should e Yowered 04 O Suspend
Approved

10 "0 Disapproved
26 [ Follow-up Req'd
(]

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 [ Dinner
6035 [ Cater
6040 [ Other

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

Red Critical Points

O

Blue Points

Comments

Total Points

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspandad withaut warning, nofice or hearing if the
requiremants of the food code andior directives of the health officer are ot met or if violations are not corrected in the fime stated in this report. Tha permit will be suspended i animminent hazard exists or there are 75 or mora
red crifical points or if there are 101 or more tatal poirts. The health cfficer will provide an op portunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the health

officer within ten (10) days of the suspansion or inspection. The f||mg of an appeal does not stay the effectiveness of a suspension, Th eted inspection form is & public document tmusty/mde available to any person
wha requests it under the pr |§£n of the Right to K /7 /7
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