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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 illness ar injury. Serv
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 ] Scheduled
IN = in compHlance  OUT = not in compliance N/ = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129 [0 Return
Compliance Status Compliance Status col nlprd 126 (J Fld Pl Rvw

1300 Complaint

Demonstration of Knowledge Pote azardo 004

0100 [N OUT PIC certified by accredited program, or compliance O[Ol 5] [1600]IN OUT N N!Q|Praper cooling procedures Ol Dlse|133(0 liness / Injury
with Code, or carrect answrs 1710 |IN OUT Nit N/O ] Praper hat holding temperatures (<130°F) gl olas]134 0 Permit Inv.

0200 |IN OUT Eg\?:digvo?iﬂ\:forrséarrsdz ;:l:gntfo;alliood workers; 013 5| [17z0 [T Mg NO Fb’gﬁ.f; $n°t1 23'0‘#‘}2 ﬁege,?{a’”'“ O{0| 5436 0] Field Education

ployee He 1800 |IN GUT NA N0 |Proper cooking ime and temperalure SToiz|127C Pre-Operal.

0300 | N OUT Proper il worker practices; na l workers present; |0 | O] 25| [<900{IN OUT Nis W0 |No room temperature storage; proper use of time | O | (| 25 106 0 HACCP:
praper reporting of ilness as a control, procedures avaiEaEIe 0

P g Canta on b d 2000 |IN GUT NfA NG| Proper rehealing procedures for hot holding O D] 15

0400[IN OUT N/ [Hands washed as required O 1015 [ 2110 [IN ouT Nia Proper cold helding temperatures (> 45°F) Dyoj]10 Result .

0500 IN OUT NA NiO{Praper methods used to prevent bare hand contact O 1015 | |2120|IN OUT N Proper cold helding temperatures O|0.| s 01 atISffaCtory
with RTE foods (between 42°F to 45°F) 02 O Unsatisfactory

0600 [IN OUT Adequate handwashing facilities (0} 30| [2200(IN OUT WA [Accurale thermometer provided and used to ool sjo3 O Complete

evaluate temperature of PHF

0
Approved Source, Wholesome, Not Adulterated
0700 |IN OUT Food cbiained from approved scurce 18

0lg Consumer Advisory

0800 |IN OUT Water supply, ice from approved source oo W IN OUT NiA Pr(;per c?‘ﬂfjupeé Advisory posted for raw or ﬁﬁﬂ
0900 | IN OUT NA WO | Proper washing of fruits and vegetables D]G]10 Highly S t' euo e .
1000 !N OUT Food in good condition, safe and unaduiterated; g|o}1e ighly susceptib’e OPU atmon . o

approved additivas IN OUT NA | Pasteurized foods used as required; prohibited ﬁ.
1100|IN QUT Proper disposition of relurned, previously served, (O | G| 10 foods not offered

unaafe, or contaminated lood Chemical
1200 IN OUT NA N/O Y Proper shellstock identification; proper parasite a|of s

destruclion procedures for fish Conformance with Approved Procedures

2600 |IN OUT NA Compliance with risk ccniral plans, variances, or
mabile unit plan of cperation

Varianze obtained for specialized processing
methods (e.q., ROP)

Cross Contamination

Food contact surfaces used for raw meat
thoroughly cleaned and sanitized

Raw meats below or away from RTE food
Proper handling of pooled eggs

Prolé;:lion from
IN OUT NiA

2700 |IN OUT NA 0

1400
1500

IN OUT NiA
IN OUT WA NO

Risk Facto reventlva measures 1o control the addition of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compllance.

04 O Incomplete
W

Action

04 C Suspend
07 O Approved
10 0 Disapproved

(2500 [N OUT [Toic substances properly identified, stored. used | O] (Ul 10D0g [] Follow-up Req'd

O
Meals Served
6020 [ Breakfast
6025

B}WCh
6030 Dinner

6035 (0 Cater
6040 (J Other

COl| A |PTS
Food Temperature Cantrol ) Ultensils and Equipment Meal Observed
Foed received at proper temperatura 4000 | Food and non-teod sufaces properly used and constructed; grals
Vadequate equipment for temperature conirol clearable 6045 [ Byeakdast
Proper thawing methods used 4100 | Warewashing facilities proparly installed, maintained, used; 010 6050 unch
e test strips available and used 5 .
Food Identification | e — 6055 (0 Dinner
— . 4200 | Fapd — contact surfaces maintained, cleaned, sanitized Ofo]5
-Pf-el' labeling signage | _ (01 {015 | 2305 | Norefood — contact suriaces maintained and clsan o513 6060 £] Cater
Protection from Contamination | 6065 ] Other
Insects., rodofits, anirn.als ."m present, enlra.nce comroli.ed o {d 4400 | Plumbing properly sized, installed, and maintained; proper backilow | O | O | 5 | |Hed Critical Points
3300 Potential food contamination prevented during preparatian, O|0|s davices, indirect drains, no cross-connections
str.:r.age, display 4500 | Sewage, wastewater properly disposed 0305 ‘ Q
3400| Wiping claths P'?PE‘”Y used, 5F°fed B |8 |5 | [3600| Tolet tacilities properly construcled, supplied, cleaned Ofofs _ ]
3500 Emglayee cleaniness and hygiena 0 |8 13 | [2700] Garage, raluse properly disposed; facilities mainlained 0[] [Blue Points
3600] Proper saling tasting, drinking, or todacca use 003 Physical facillies properly installed, maintained, cleaned; 0(DgZLly
Prope &0 e L1 unnecessary persans excluded from establishmant
3700 In-use utensils properly stored Ot |3 | |4900] Adequate ventilation, lighting; designated areas used 0101 2| [Total Points
2800| Utensils, equipment, linans properly stored, used, handied O (O3 | [5000] Pasting of permit; mobile establishment name easily visible gjofz 'L ""l
2900| Single-use and single-service articles properly stored, used gjofs

the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be
directives of the health officer are not met or if viclations are not cerrected in the time stated in this report, The parmit will be suspended
an appeal on the validity of a suspension or

Based on an inspection this day,
requirements of the food code and/or
red critical points or if there are 104 or more total peints. The health officer will provide an epportunity for

suspended without warning, nolice or heasing if the
if an imminent hazard exists or there are 75 or more
the findings of an inspection repor if a written requast is filed with the health

afficer within fen (10) days of the suspensian o 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 persen

wha requests it under the provision of the Right to Know Law .
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Item / Location . Temp (°F} ltem / Location Temp {°F}
128 cheduled
(Qir.‘c —— 5a< 12900 Return
126(_] Fid Pl Rvw
&
CL\ e 38 13000 Complaint
1330 lliness / Injury

134 Permit inv.
136 Field Education
127 Pre-Operat.
1061 HACCP

O

01 [L-Satisfactory

OBSERVATIONS and CORRECTION ACTIONS .
02 [ Unsatisfactory
ttem Number Violations cited in this area must be corrected with tha time frame spacified. Points |03 [ Complete

_QSOO U/‘-’/ﬂ.blgb &D‘H‘l& !o 04 %Incomplete
4o i’\o € lw ‘rlée_-.rt_f inn COnnweEn O{: Y~\‘L(La~ o 0A4Ctli__clwéuspend

o - . 07 OJ Approved
B 25 Da O (\f—‘u‘-« 10 [ Disapproved

26 S Foliow-up Reg'd
A4e0 No Mma M\Lw Ans ‘F;Ui%‘\-/ : ©)
qu iy ~r —

» . Meals Served
?—‘LCf?H::‘ 6020 [ Breakfast
6025 MM
6030 inner
6035 [ Cater
6040 (O Other

Meal Observed
6045 [ Breakfast
6050 nch
8055 (] Dinner
6060 ] Cater
6065 L] Other

Red Critical Points

1O
Blue Points
Comments "7

Total Points [ __’

Based on an inspection this day, the above items are viclations, which must be corrected in the lime specified by the health afficer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code andior directives of the health officer are not met or if violatians are nat corrected in the time stated in this repert, The permit will be suspended if animminent hazard exists or there are 75 or mora
red critical points o if there arg 101 or more total points. The health officer will provide an opportunity for an appeal o the validity of a suspension or the findings of an inspection reportif a wrilten reguest is filed with the health
officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The cemplated inspaction form is a public document that must be made available to any person

who requests it under the provision of the Right 1o Know Law.
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