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High Risk Factors are improper practices or procedures identifisd as the most prevalent contributing factors of foodborne illness or injury.
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item.

N/O = not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat violation
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compliance.
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Based on an inspection this day, the above items are violations, which must be comected in the time specified by the health officer. A faod establishment permit may be suspended without warning, nefice or hearing if the
requirements of the food code and/or directives of the health officer ara not met or if violations are not cotrected in the time Stated in this report. The permit will be suspended it an imrminent hazard exists of there are 75 or more
red crifical points or if there are 101 or more total points. The health afficer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a writlen reques? is filed with the health
appeal does not stay the effectiveness of a suspension. The complated inspection lorm is a public document that must be made available lo any person
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