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Food Ingpection Program Page _\
Busi\n;ss Namezy\\ Cperator: ] Y Phone:
Address City ZIP Seat / Checkouts
B Wayne Avenue,, Cramresiouvg, PA_1720) __ .
Ganeral Health Redord 1D P/ Date J EHS Activity Time Travel Time
m m
High Risk Factors are improper practices or procedures identified as the mest prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each Hem. 12m/ Scheduled
(N = incompliance OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat viclation { 129 [] Return
Compiiance Status COI| R [PTS Compliance Status col rR]PTd 126 (] Fld Pl Rvw
Demonstration of Knowledge Po ] do ood Time/Tempera 1300 Complaint
PIC certified by accredited program, or compliance 1600 1IN OUT NA N/O | Proper coaling procedures 0] 0[3]1330 llness/ Injury
‘:““dc\;di °’g°’;°°‘ a“S"‘l"f’S — 1710 | 1N OUT NA N0 | Proper bl hatding lemperatures (<130°F) 0] O]z 134 0 Permit Inv.
ood Workes Cards curzent for all food workers; " . .
A ' 1720 |IN QUT WA NiO | Proper hot holding temperatures a(ayg s
new food workers trained (bet&veen 130°F lg 1393';) }gg 8 EleldoEdl;-"a:tatlon
Employee Health 1800 |IN OUT WA NG| Proper cooking time and temperaturs MR re-Uperal.
Properill worker practices; na ill workers present; 1900 [IN OUT NiA NiQ | No room temperature storage; Emper useoftime | O D25 106 0 HACCP
praper raporting of illness as a control, procadures available O
Preventing Contamination by Hands 2000 [IN OUT Ni& NC | Proper reheating procedures for hat holding ol o[t Results
0400|IN OUT WO |Hands washed as required oo 2110 [IN QUT N/A Proper cold holding temperatures (> 45°F) O] G 10 01 O Satisfact
0500 | IN QUT NiA NI | Proper methods used to prevent bare hand contact (O | OO 16  [2120[IN OUT N Proper cold holding temperatures Of0| s alls '..ic ory
™y with RTE faods {betwesn 42°F to 45°F) 02 0 Unsatisfactory
080G | IN OUT Adequate handwashing facilities O JO[10] |2z200(IN OUT N&  [Accurate thermometer provided and used fo O[ O] 5/03 e Complete
Apr.oved So o olesome. Not Adulterated evaluate temperature of PHF
. 04 O Incomplete
o070¢|IN oUT Food cbtained from approved source a0 15 Consumer Advisory O
0800 IN OUT Waler supply, ice from appraved source OlD W IN OUT NiA i;o e?ég%?(’;?aumasﬁ\d\fisow posted for raw or ﬁﬁﬂ
) R oy oy e e e il Ssscepiibe Populatons Action
approved addifves ' IN CUT NiA | Pastelnized foods usad as requirad; prohibited ﬂﬁﬂ 04 O Suspend
1100 [IN oUT Proper disposition of refurned, previously served, [0 [ D] 10 foads not offered 07 Approved
unsafe, or contaminated food Chemical 10 Di sapproved
1200 |IN QUT NiA' ND | Proper shellstack idel on; proper parasite O[C[ s} 2500 [Nour Toxic substances properly identified, stored, used | 0 | O] 10] 26 FO"OW-UP Heq'd
. destruction procedures for Conformance with Approved Pracedures
Protection from Cross Contamination IN QUT N/A Compliance with risk control plans, variances, or
1300 (IN OUT WA |Food conlact surfaces used for raw meal mabile unit plan of operaticn Meals S d
thoroughly cleaned and sanilized 2700 {IN OUT NIA Variance cbtained for specialized processing dq0p10 eals Serve
1400 |IN OUT WA | Raw meals below or away trom RTE food gJ10] s methods {e.g., ROP 6020 [J Breakfast
1500 |IN QUT WA N/O | Proper handling of pooled sggs g|al s 6025 Lunch
Blue Low Risk Factors 6030 31 Dinner

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.

CDI| R [PTS

6035 J Cater

g 6040 O Other

ood Temperature Contro Utensils and Equipment Meal Observed
2 Food received at proper temperature O10]1s 4000 | Food and non-food sufaces properly used and constructed; golajls
2900 { YAdequate equipmenlpfor !em‘;erature contral gl0]s cleanable e 6045 D Breakfast
3 Proper thawing methods used ERIEE 4:100 :Narewgshing facilities properly installed, maintained, used, oj0 605 Lunch
- est strips available and used 5 60551 Dinner
ovd id allo Facd — contact surfaces maintained, cleaned, sanitized g|0|s
3100) Proper labeling, signage gjod]s on-food — contact surfaces maintained and clean 010f3 6060 D Cater
Protection from Co atic X 6065 {1 Other
3200/ Insecls, rodants, animals nat prasent; entrance controlled ojofs 4400( Plumbing proparly sized, installed, and maintained; proper backilow [ O | O | & | |Red Critical Points
@’2300 otential food contamination prevented during preparation, ol|g|s devices, indirect drains, no cress-connections
bt storage, display 4500 Sewage, wastewaler properly disposed 0(o|s ‘ O
3400) Wiping cloths properly used, sored 0.0 15 | T4800[ Tollet faciliies properly constructed, supplied, cleaned D|G]a _
,3 Employee F'e“"""‘_‘“ a"f’ h.ygiene glo|s Garbage, refuse properly disposed; facilities maintained 00| s | |BuePonts
(‘6600 roper eating, lasting, drinking, or tobacco use 0[0]3 4800| Rhysical facilities properly installed, maintained, cleaned; Do)z 5\
0 e 0 e M_dAdnnecessary persons excluded from establishment
700() In-use utansils proparly stored [ERIRRE 4900 Adequate ventilation, lighting; designated areas used O3] 2| |rotal points
L Utensils, equipment, linens properly stored, used, handled oloija 5000] Posting of permit; mobile establishment name easily visible Olafez u \
3900| Single-use and single-service articles properly stored, used O[0]s

Based on an inspecticn this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit tay be suspended without warning, nofice or hearing if the
requirements of the foed code and/or directives of the heaith officer are nct met or if viclations are not corrected in the lime stated in this report. The permit will be suspended i an imminent hazard exists or there are 75 or more
red critical points of if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report it a written request is filed with the health
officer within ton {10) days of the suspension ar inspection. The filing of an appeal does not stay the effectiveness of a suspension, The compieted inspactien form s a public document that must be made available o any person

who rel

quests it under the provision of the Right to Know Law .
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TEMPERATURE QBSERVATIONS

Item / Location Temp (°F) ltem / Location Temp (°F) Service
12 Scheduled

\[\\ \CJ 34'50 123% Return

. ‘ 126 FId PIR
Yeezer Sorall Swand w '"\-\? 13000 Com[:}l.':li\:"\‘;\Ir

Yeeze « Voge Stund Up | H° 13301 Hiness / Injury
1 X 1340J Permit Inv.
teerer LOog \5° 136 Field Education
bep Cooler 0L a0 ™
Freezec Arox. €efrgeraine | 10° e
esults

A p a
R Qe N q 01 [ Satisfactor
Y
OBSERVATIONS and CORRECTION ACTIONS 02 [J Unsatisfactory

ltsm Number Violations cited In this area must be corrected with the time frame specified. Points |3 Complete

B0lUNcavered /Ne Ooe, Ferad WUC aved No Vapes 04 o Incomplete
200 Fen Erls i WIC A iy actl
2400 Heor v o WV, divty 04c £guspend
2200 Incovered INoLabedINo Onke e 1alage Sined 07§ fpproved
W {_, Yve e 7Py 26 %Follow-up Req'd
20 ncovered [Nolobel N Do Food v ) nng —
Creezer ‘
Expired Five, Exhinouisher”
(LODINO Son0 ax Pland YWess e
5 100 arwves, S @) be e Tane:
HAD G Openec Needs. e
20 Inkeeted toMes
Y00k Oeed < ep\aco(\ D PIre e OOy Ados
HEDSeals, neert ceplCed O fé;v\qe" ve ¥
Z00NS o, up Yhey momede s
Prep (Soer Yemp needs \oweved
\’\)&%’\qf’ﬂﬁy *Pm@ eeds Vowered

Meals Served
6020 [ Breakfast
6025 Lunch
6030 AJ Dinner
6035 (1 Cater
6040 (J Other

Meal Observed
6045 [] Breakfast
BOSO}ZT Lunch
6055 [ Dinner
6060 (] Cater
6065 [ Other

Red Critical Points

10 .

!

=R

Based on an inspection this day, the above items are viokatians, 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
requitements of the food code andior directives of the health officer are niot met or if violalions are not corracted in the lime stated in this repost, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critica} points or if there ara 101 or more total points, The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if a writien request 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 completed inspaction form is a public document that must be made available to any person
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who requests it under the provisicn of the Right to Know Law. { - (A
Person in Charge (Signature) [ 2= —1i T
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TEMPERATURE QOBSERVATIONS
ltem / Location Temp (°F) Item / Location Temp (°F)

Service
12818 Scheduled
1294 ] Return
126[] FId Pl Rvw
1300 Complaint
133030 lliness / Injury
134 Permit Inv.
136 Field Education
127 Pre-Operat.
1061 HACCP

O

Results

e on st ons o commecTion acrons FC Ry
OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory

Item Number Violations cited in this area must be corrected with the time frame specified. Points 037@ Complete

0 Flooes need Cleaned 04  Incomplete
HED Clenn urdier CouipmMments Action
D Eraplonee focd plak, half zohon Stoved e

04 [_] Suspend
i ¥
WO noxt Yo e oncoveced o B oy
_ 26 %Follow-up Reqd

N X <

Meals Served
6020 [] Breakfast
6025 T4 Lunch
603072 Dinner
6035 OJ Cater
6040 (J Other

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

|Red Critical Points

\O

|Blue Points

Comments 5 \
Total Points \

Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the health officar. A tood astablishment permit may be suspended without waming, notice or hearing if the
requirements of the food code andlor directives of the health officer are not mat or it violations are not comected in the fime stated in this report. The permit will be suspended i an imminant hazard exisis or there are 75 or more
red critical points or if thera are 101 or more total points, The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a writlen request is filed with the health
officer within tan {10} days of the suspension or inspection. The filing of an appeal does not slay the effectivaness of & suspension. The completsd inspection form is a public document that must be made available Yo any person

who requests it under the provision of the Right to Know Law. ;

Person in Charge (Signature)
(Printed Name)
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