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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 lliness or injury.
Circles Indicate compliance status (IN, QUT, N/O, N/A) for each item. 128 [} Scheduled

IN=in compliance  OUT = not in compliance  N/Q = not chserved  N/A = not applicable CD!= corrected during Inspection R = repeat viclation | 129 O Return
Complianca Status Compliance Status co R[P1g 126 O Fid Pl Rvw
Demonstration of Knowledge Pote dour Food Time/Tempe 1300 Complaint
1100 |IN QuT PIC carfied by accredited program, or compliancs 1600 |IN OUT WA O [Proper cooling procedures %[133 0 IMness / Injury
with Code, or correct answers 710 |IN OUT NI NG| Proper hot hotding temperatures (<130°F) 25| 134 [ Psrmit Inv.

Service

Cld
0206 [N OUT Food Worker Card  for all food work 0} o
‘ood Worker Cards current for al workers; n . .
new food workers trained 1720 |IN QU Nik NO mgﬁ;ehﬂggl?:";g “%"‘ggg}’ﬂf“'“ 0|0 5{138 (1 Field Education
Employee Health 1800 |IN OUT NA N | Proper cooking time and temperature gf0d)es 12701 Pre'operat'
W N QuT Proper il worker practices; na ill warkars present, ﬁﬁ 7500 {IN OUT A NG [No room temperatirs siorage; proper s offime | 01| 0] 25] 1 06 ] HACCP:
proper reporting of illness as a controf, procedures available D
Preventing Contamination by Hands 2000 [iN QUT NiA NiO | Proper reheating procedurss for hot holding af{0f1s Results
IN QT NiO[Hands washed as required 2110 [IN OUT WA Proper cald holding temperatures (> 45°F) g 0| w0 10 .
IN OUT NfA NiO | Proper methods used to prevent bare hand contact O O[15( [2120 [IN OUT NA Proper cold holding temperatures g|0jf s 0 Satlsfgctory
wilh RTE foods (between 42°F lo 45°F) 02 O Unsatisfactory
IN OUT Adaquate handwashing faciiies 2200 {IN OUT NA Accurate thermometer provided and used 1 otoafl s[03 Complete
N ~ ™ evaluate temperature of PHF
roved Source, Wholesome, Not Adulterated 04 Incomplete
IN QUT Food obtained fram approved source 0 [0]e 0 er AQVISO O
0800 [IN Ut Water supply, ice from approved source oo 2300 |IN OUT NiA Ffﬂpigfoiﬂau{ﬂag Advisory posted for raw or o|0jf s
0900 | IN OUT NA NIO | Proper washing of fruits and vegetables g|gjio . - e_ e Action
1000} N OUT Fouod in good condition, safe and unadutterated; (O | O 40 J PIe FORLa o
appro::atgi additives nece 2400 [IN QUT NiA | Pasteurized foods used as required; prohibited 0|0l 10/04 {J Suspend
1100 |IN QUT Proper disposiion of returned, previously served, |0 | 0| 10 foods ot offezed 07 - Approved
unsafe, or contaminated focd o 10 Disapproved
1200 [IN OUT Nia N/O | Proper sheilstock identification; proper parasite Q0| 5| [2500 [N OUT Toxic substances properly identified, stored, used [ T | O} 10 - [
destruction procedures for fish anio i A oproved Proce _ 26 U Follow up REq d
Srotectio O O O O 2600 JIN OUT N/A Compliance with risk controt plans, variances, o glajo
1300 | 1§ OUT NiA Food contact surfaces used Jor raw meat [WRENIRE] mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 IN OUT NiA | Variance cbtained for specialized processing OO w| Vieais Serve
1400 [IN OUT NA Raw meats below or away from RTE food 00| & methads {e.g., ROP} 6020 O Breakfast
1500 |IN QUT NiA N/O|Proper handling of paoled eggs a (0| s 8025 Lunch
Blue low Risk Factors 6030 K¢ Dinner
Low Risk Factors are preventlve measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indlcate items not in compliance. 6040 O Other
CDI{ R |Pi5 CDl| R [PTH
"D.F‘d'.' dl- .|. D1ia]s 4000 | Fdod ; food suf Iy used and constructed: afofs Meal Observed
2800 Food receive t lemperature and non-focd sufaces propatly used and constructed;
s .a proper lemp nable proparly 6045 [ Breakfast
quate equipment for lemperature control O(0ls | b
Praner thawing methods used SR 4100 | Warewashing facilities properly installed, maintained, usad; a|o 6050 Lunch
test sirips avallable and used 5 .
" 6055 [ Dinnet
¢ i O . 4200 | Food — contact surfaces maintained, cleaned, sanitized D10 s
5100] Pgbper labeling, signage U |G |5 | [3300| Non-food — contact surfaces maintained and clean Ojafa 6060 U Cater
P O 0 0 0 6065 D Other
Sec"?' rodents, amm.als hat present; entrance °°""°"f’d B 1015 | T4s00| Plumbing proeriy sizad. installed, and maintained; proper backfiow | ) | L1 | & | [Red Gritical Points
0| Yatential food contamination prevented during preparation, o|ays devices, indirect drains, no cross-connaclions
_AStOrage, display 4500| Sewage, wastewater properly disposed ofO]s
[5400] Wiping cloths W‘?Per')‘ used, 5?0""‘3 8 |0 [5 [ [2600] Tollet taclities properly constructed, supplied, cleaned I E _
3500} Emplayes f:leanlln?ss a“fi h_yglane U 1013 | [4700] Garbage, retuse properly disposed; faciliies maintained O[D]3||FueFents
3600 Proper eating, tasting, drinking, or tabacco use U |0 [3 | [£g00[ Physical facililies properly installed, maintained, cleaned; 002
Proper Use of Utensils unnecessary persons exciuded fram establishment
| I-use utensils properly starad K 4900 | Adequate ventilation, lighting; designated areas used O10/| 2 ||[Total Points
Q 3800 | JUtensils, equipment, linens properly stored, used, handied 010 Fa | |5000] Posting of permit; mabile establishment name easily visible g|0ojea
L3a0D| Single-use and single-service artices properly stored, used gl|ala

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, netice or hearing if the
requirements g the food code and/or directives of the health officer are not met or i violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or Ihera are 75 or more
rad critical points or if there are 101 or moze total points. The health officer will provida an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filsd with the health
officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the eflactivanass cf a suspansion. The completed inspection form is a public document that must be made available to any persan

who requests it under the pravision of the Right to Know Law .

e 0000 Gormes a0 sl
T Ao Seheniey Walv/ %CQ}V

4 &



CCIS

Sanitation Survey Report

Foodln

spection Program

Page 9\

of v

ess Name: Phone:
Oy e Ketle _ /cg% %/ﬂs‘??g\/ﬁﬁ A3\
ress ity [ eat} Checkouts
M9 hincoin l«/m/ Last (//7/’)0 / 70/
General Health Record 1D Date Activity Time Travel Time
SHARNREIEIIRE | i ' m m
TEMPERATURE OBSERVATIONS
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OBSERVATIONS and CORRECTION ACTIONS

Violations cited in this area must be corrected with the time frame specified.
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Comments

13301 lliness / Injury
134 ] Permit Inv.
1361 Field Education
127[] Pre-Operat.
106 (] HACCP
Ul
Results
01 atisfactory
02 Unsatisfactory
03 [ Complete
04 [ Incomplete
(]

Action

04 [ Suspend

07 [HApproved

10 [ Disapproved

26 [ Follow-up Req'd
U

Meals Served
6020 {J Breakfast
6025 unch
6030 inner
6035 (I Cater
6040 [ Other

Meal Observed
6045 {1 Breakfast
6050 unch
6055' ) Dinner
6060 ] Cater
6065 [ Other

Red Critical Points

=0

Blue Points

28

Total Points

=

Based on an inspeciion this day, the above flems are violations, which must be corrected in the ime 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 ot corrected in the time stated in this report. The permit il be suspended if an imminent hazard exists cr there are 75 or more
red critical points or if there are 101 or mare total paints. The health officer will provide an oppartunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is filed with tha health
officer within ten (10) days of the suspension or inspection. Tha filing of an appeal does not stay ihe effectiveness of a suspension. The completed inspactien form Is a public document that must ba made available to any persen
who requests it under the prevision of the Right 1o Know Law.
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