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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborna iliness or injury. Servige
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w Praper il worker practices; no il workers presen; ﬂﬁﬁ TG00 [IN OUT WA NG [Na room temperalure storage: proper use attme | 0] 0] 25] 106 O HACCP
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Blue Low Risk Factors 6030 [ Dinner
Low Risk Factors are preventive measglresl et: coinlrol tl:‘e addition of pathogens, chemicals, and physical abjects into foods. 6035 [] Cater
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3000] Proper thawing methods used O 10 3| | 4100 Warewashing fackilies properly installed, maintained, used; al|a 6050 (J Lunch
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3300} Potential food contarnination prevented during preparation, O1l|0]s devices, indirect drains, no ¢ross-connections
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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 suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permit will be suspended it an imminent hazard exists or these are 75 or more
red crifical points ot if there are 103 or more total points, The health officer will provide an opparfunity for an appeal on the validity of a suspension or the findings of an inspection report if a writien request s filed with the health
officer within ten (10) days of the suspension or inspection. The filing of ah appeal does net stay the etfectiveness of a suspension. The completed inspection iurm is a public document that mus be made available to any person
who requests it under the provision of the Right to Know Law .
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Based an an inspection this day, the above items are vilations, which must be corrected in the time spcified by the health officer. A food establishment permit may ba suspended without wasning, notice or hearing if the
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who raquests it under tha pravision of the Right to Know Law. .
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