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

Sepvice

12@ Scheduled
IN = In compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDi = corrected during Inspection R = repeat viclation |12 (J Return
Compliance Status col rRIPd 126 J Fid Pl Rvw
1300 Compiaint

Compliance Status
Demonstration of Knowledge

Potentially Hazardour Food Time/Temperature

0100 |IN OUT PIC certifid by accredited program, or complianca 1600 |IN OUT NiA N/O | Proper cooling procedures 0] 0|%|133 0 llness/ Injury
— :“hdc‘;de;‘ o g”';“‘ a"““*f’: _ 1710 [IN.OUT N&_NO |Propor hot holding temperatures (<130°F) 0] 0[25]134 0 Permit Inv.
0200 LT ood Worker Cards current for all food workers, : . .
) { 1720 |IN OUT NiA NG | Prover hot holding temperatures afof s
new food workers trained {between 130°F tg 130°F) ::gg B EleldoEdUCta“on
Employee Health 1800 |IN OUT N/A NG | Proper cooking time and temperatura 0| 0j2s re-Uperal.
W IN CUF Proper il warker practices; no [l workers present; Hﬁ 7500 IV OUT WA 0N room Termperature storage: proper use ofme [0 [ 25| 106 0 HACCP-
proper reporting of ilness a5 a control, procedures avallable l:]
Preventing Contamination by Hands 2000 [IN OUT Ni# NI | Praper reheating procedures lor hot holding 0| 0]1s Results
0400(IN OUT  N/O|Hands washed as required 2110 [IN OUT WA Proper cold holding temperatures (> 45°F} gl 0|10 Sai
0500 |I¥ OUT MA WO | Proper methods used to prevant bare hand contact | L | C1 45 | [2120|IN QUT NA | Praper cokd hoiding temperatures a10| s 01 0 atISf'?lCtory
with RTE foods {batween 42°F 1o 45°F) 02 (0 ,Unsatisfactory
0600 §IN QUT Adequate handwashing faciliies 2200 |IN OUT NiA Accurate thermometer provided and used to O 0 5103 Complete
Approved Soutce, Wholesome, Not Adulterated _ evalyate temperature of PHF 04 Incomplete
0700 [IN OUT Faod abtained from approved scurce olof.. Consumer Advisory 0
0800 |IN OUT Water supply, ice from approved source ojoc W IN QUT N Pme?ég’?("z“fm;é"d"isw posted for raw or ﬂﬁﬂ
0500 |IN OUT Ni& NI0 | Proper washing of fruits and vegelables g|ojt . . s Lt Action
1000 |IN OUT Food in good condition, safe and unaduiterated; Of(of1o Highly Susceptible Population
approved addifives ' IN OUT NA | Pasteurized foads used as requived; prohibited ﬁﬁﬂ 04 [] Suspend
1100 |IN OUT Proper dispasition of returned, previously served, |0 | 0] 10 foods not offered 07 Approved
unsate, or contarninated food Chemical 10 Disapproved
1200 |IN QUT KA NiC | Proper shellstock [dentification; proper parasite ool s| [2sea [N our Toxic substances properly identified, stored, used | 0| O] 10] o O Follow-up Req'd
destruction procedues f° fish Conformance with Approved Procedures 0
Protection from Cross Contamination 2600 |IN OUT Ni& | Compliance with risk conirol plans, variances, of
1300 [N QUT M&  |Food contact surfaces used for raw meat 18 mobile urit plan of operation Meals S d
thoraughly cleaned and senized 5700 [ OUT WA [Varazce oblained for specialied processing | 0] 01| 10] e aS S€rve
1400[IN OUT WA [FRaw meats below or away fram RTE food o0l s methods (e.g., ROP) 8020 ,Q Breakfast
1500 |IN OUT NiA WO | Proper handling of pooled eggs g0} 5 8025 [ Lunch
Blue low Risk Faclars 6030 (J Dinner
Low Risk Factors are preventive measires to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circied points indicate items not in compliance. 6040 [ Other
E
Food Temperature Control Mensils and Equipment Meal Observed
2800] Food recelved at proper temparature 0 Food and non-food sufaces propesly used and censtucted, U
7 2300 | Mequate equipm]:ntp;:)r 1amp . cleanable v 6045@ Breakfast
parature control 0|05
= - 4100 | Warewashing facilities properly instalied, maintained, used; oo 6050 O Lunch
0 ertawlrl methods used SHINE test strips available and used 518055 (] Dinner
Food Idenllllc‘llor 4200 | Food — contact surfaces maintained, cleaned, sanitized 005
| 3100 Proper fabeling, signage 0 {0 [5 | 73300 | Non-lood — contact surfaces mainiained and lean g|0] 3 6060 [J Cater
Protection from Conlamination 6065 [J Other
Insectsl, rodents, anlrr!als L present, entranics °°""°"_°d U 4400 Plumbing properly sized, instellad, and maintained; proper backilow 5 | [Red Grifical Points
3300| Potential food contamination prevented during preparation, a1|01s devices, indirect drains, no cross-connecti
storage, display 4500| Sewage, waslewaler properly disposed olo]s C_)
3400) Wiping cloths pr?perly used, 5‘_"""1 O |0 15 | 4600} Toilet tacililes properly constructed, supplied, cleared Di0[a -
3500) Emplayee f"“"l'“fss an.d h.yglene G |0 [2 | [+700} Garbage, refuse properly disposed; lacillies maintained T 10| 3| |Ble Peints
3600| Praper eating, tasting, drinking, cr tohacco use 3 |03 | [4500] Physical faities proparly installed, maintained, cleaned; D02
P 0 unnecessary parsons exciuded from establishment
3700 In-use utensils propetly stored O |0 |3 | [4900] Adequate ventilation, lighting; designated areas used O 10| 2 | [Total Peints
3800| Ulensils, equipment, linens properly stored, used, handled L [0 [3 | |5000| Posting of pesmit; mobile establishment name easily visible 0o(0|z 5
2000| Single-use and single-service articles preperly stored, used Ojdls

Based on an inspection this day, the above items are viofations, which must be corrected in the time specified by the health officer. A food establishment parmit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the heaith officer are not met or if violations are not corrected In the time stated in this report, The permit will be suspended if an imminent hazard exists o there are 75 or mere
red critical points or if there are 101 or mare total points. The health officer will provide an oppertunity for an appoal on the validity of a suspension er the findings of an inspection report i a written reques? is filed with the health
afficer within ten {10) days of the suspensicn or inspection. The liling of an appeal does not stay 1he effactiveness of a suspension. The complated inspection form is a public document that must be made available to any parson
who requests it under the provision of the Right to Know Law . Y

)
P inCh (Slgnature)
P e Rockt)] ~6m o

R MO ey, Ao =Oretlop
At J - —

/.J'l



CCIS Sanitation Survey Report
Food Inspection Program Page _ £ of -

iness Name: eralpr: one:
Tahr\ ninn and Suikes Opjc*&g Koo Y woe | ?h )

Address Seat/ Checkouts '

<0 Ladiooion Bievord (e sioug 241720 |

General Health Record 1)) Activity Time Travel Time

PRIZOOE- I HI T L L[ QO8I L L [ | ] m m

TEMPERATURE OBSERVATIONS

item / Locatlon Temp (°F) ltem / Location Temp (°F) ?Z%r;?h duled
S chegule
evae oo 26 1297 Return
FV. ! ') 126{_] Fid Pl Rvw
€CZe ‘37 130 Complaint
%‘YD L Kd—rﬁ ej‘c(ko(“ 55,3—) 13300 lliness / Injury
. Zé 3 1341 Permit inv.
ol Free ze ez 136 Field Education
' 1273 Pre-Operat.
1060 HACCP
O
‘ Results
0 g Laiactory
02 [ Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points |3 omplete
200 Nead Yheimoenees \n Bvgerdosysral| |6 % 5 eompete
N zer .
Action
04 [ Suspend
07 [*Approved

10 ‘L] Disapproved
26 (O Follow-up Req'd
O

Meals Served
6020 reakfast
6025 Lunch

6030 ] Dinner
6035 (] Cater
6040 ] Other

Mea] Observed
6045 reakfast
6050 Lunch

6055 [l Dinner
6060 (] Cater
6065 (] Other
Red Critical Poinls

@)

Blue Points

Comments 5’
Totalgu

Based on an inspection this day, the abowe items are violations, which must be cotracted in tha time specilied by the health officer. A foad establishment permit may be suspendad withoul warning, notics or hearing i the
requisements of the food code and/or directives of the health officer are not met or it violations are not comected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more tatal points, The health officer will provide an oppostunity 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 ten {10) days of the suspension or inspection. The filing of an appeal does not stay the effectivaness of & suspension, The completed inspection form is a public document that rmust be made available to any person

who requasts it under the provision of the Right to Know Law.
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