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Red High Risk Faclors .
High Risk Factors are Improper practices or procedures identified as the most prevalent contributing facters of foodborne iliness or Injury. Servjce
Circles indicate compliance status (IN, OUT, N/O, N/A) for each Item. 12804 Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status Compliance Status col] R [prd 1261 Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130(_] Complaint
01007IN QUT PIC certified by accredited program, or complianca |C1[CJ] 5 | [1600 |IN OUT M NG | Proper cooling procedures 0Ol %] 1331 liness / Injury
with Code, ar coraet answers : T710 | IN OUT NA NGO [ Proper hot holding temperalures (<130 F) O] Tl 251347 Permit Inv.
m%“ggmf;;%mm for allfaod workes; 1720 [N OUT NA NO fﬁgﬁée hot 28@'}8 tom )ratures T{O[ 5136 Field Education
Employece Health 1800 [IN OUT A NG| Prager cooking time and temperature Oj ] 25 127% Pre-Operat.
W Proper il worker practices; no il workers present; 1900 {IN OUT N4 NG [No room temperature storage; proper use of time | O OJ | 25 106 HACCP
proper reporting of ifiness as a control, procedures available 1
Preventing Contamination by Hands 2000 |IN OUT Nis NG| Proper reheating procedures kr hot holding Ojcf15s Resuits
0400|IN QUT  NiO|Hands washed as required 0 2110]IN QUT WA | Proper cold holding tempesatures (> 45WF) Ofdf 1 01 [ Satisfacto
0500 |IN OUT KA NQ| Proper methods used to prevent bare hand contact | () | (1] 15 | [2120|IN OUT NiA | Proper cold holding temperatures ol s atstactory
with RTE foods {batwaan 42F to 45)F) 02 ({1 Unsatisfactory
0600 [IN ouUT Adequate handwashing facilities o|a 2200{IN QUT A | Acourate thermometer pravided and used to olal s(o3 Complete
Approved Source, Wholesome, Not Adulterated aluate lemperature of PHF 04 Incomplete
0700 [IN OUF Foog obtained from approved source =] =] PP Consumer Advisory |
0800 | IN OUT Water supply, ice from approved source i @ IN OUT Ni& Proper Consumer Advisory posted for raw or H
- - undercooked foods
0800 [IN QUT N/A NIO | Praper washing of fruits and vagetables 1101] 10 " - " Action
1000 | o0 v ——r A ——— SIIED Highly Susceptible Populations
good condition, safe and unaduiterated; . S— 04 [ Suspend
approved additives W Pasieunzadrfouds used as raquired; prohibited ﬁﬁﬂ
1100 | IN OUT Praper disposition of returned, previously served, | () | 1| 10 , oods not offered 07 Approved
ungafe, or contaminated food Chemical 10 Disapp roved
1200|IN QUT NiA NAO | Propar shallstock identification; proper parasite oo [2500 IN OUT [ Toxic substances properly identified, stored, used | 1] O] 16 2 ] Follow-up Reqd
. desiruclion procedures rf'Sh Conformance with Approved Procedures O
Protection from Cross Contamination s 2600 [IN QUT NA Corgrliance \;vim rfisk control plans, variances, or
1300 |IN OUT N/A Food contact surfaces used for raw meat 11| 15 mobile wnit plan of operation
tharaughly cleaned and sanitized 2700 [IN GUT NiA | Variance obtained for specialized processing gl e Meals Served
1400 [IN OUT N& Raw meals below or away from RTE food gol|al s methods (.g., ROP) 6020 reakfast
1500 [IN QUT N'& N | Proper handling of pocled eggs 0] s 6025 unch
Blue Low Risk Factors 6030 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical ablects Into foods. 6035 Cater

Circled points indicate ltems not in compliance.

Food received at proper tempearaturg

CDI| R |PTS

2900

Adequate equipment for temperature contro!

Praper thawing methods used

Food ldentification

(31001 Poperaboling.sirage 0|05 |

Protection from Contamination

CDI| R JPTY

Utensils and Equipment
4000 | Food and non-focd surlaces proparly used and constructed; ajsls

cleanable
4100 | Warewashing facilities properly instalied, maintained, used;

test sirips available and used Oigls
4200 | Food - contact surfaces maintained, cleaned, sanitized [RE=]E
4300 | Non-food - contact surfaces maintained and clean a)afs

6040 () Other

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

Insacts, rodents, animals nof present, enlrance contiolled g 4400 Plumbing properly sized, installed, and maintained; praper backflow | O |3 | 5 | [Red Critical Points
3300} Potential food contamination prevented during preparation, s devices, indirect drains, no cross-connactions

storage, display 4500 Sewage, wastewalsr proparly dispased alals O
3400] Wiping cloths properly used, stored O 10115 | [4600] Toiet faciimes proparly consiructed, supplied. cleaned Olals d
3500] Employee cleantiness and hygiena tHn 4700| Garbage, refuse properly disposed; faciities maintained 01|01 3 | |Blue Points

Proper aating, tasting, drinking, or tobacca use U0 2800 Physical faciifies praperly installed, maintained, cleaned; od]z ( )

ner Use of Utensils unnecessary persons excluded from establishment

3700! In-use utensils properly stcred mEERE 4900| Adequate ventilation, lighting; designated areas used ojafz2|lte ints
3800} Utensils, aquipment, linans properly stored, used, handled aals 50001 Posting of permit; mobile estadiishmart neme easily visible Oojagez 5
3900| Single-use and single-service articles properly stored, used 21003 |

Based on an inspection his day, the above items 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 th food code and/or directives of the health officer are not met or i vialations are not corrected in the time stated in this report. The parmit will be suspended if an imminent hazard exisls or there are 75 o more
rad critical points or if there are 101 or mere total points, The healih officer will provide an opporturity for an appeal on the validity of & suspension or the findings of an inspection seport i & written request is filed with the haalth
officer within ten (10) days of the suspension cr inspection. The filing of an appeal does not stay the effactivaness of a suspension, The completed inspection form is a public document that must ba made available to any person

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

Person in Charge
{Printed Name)

{Signature)

Regulatory Authority
(Printed Name)
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TEMPERATURE OBSERVATIONS
[tem / Location Temp (°F) Item / Location Temp (°F) Service
12 cheduled

\2(&\‘064'66{3\( 3)\506 129171 Return
I N o 126 Fid PI Rvw
Wd (ZQ/ Oq 1308 Complaint
N - 133 lllness / Injury
L veezed-Leay 10A 134 Permit Inv.

[}
g, Fjl/f_ﬂ 2Ly - (ZKQW’ —1.(p 136 Field Education
J 12771 Pre-Operat.
106 (] HACCP
(]
Results
—01 [] Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 [J Unsatisfactory
{tem Number Violations cited in this area must be corrected with the time frame specified. Points  {p3 Complete
04 Incomplete
O
Action

04 [ Suspend

07 Approved

10 Disapproved

26 [ Follow-up Req'd
0

Meals Served
6020 reakfast
6025 unch
6030 Dinner
6035' (] Cater
6040 (1 Other

Meal Observed

6045 Breakfast
6050 nch
6055 Dinner

6060 [ Cater
6065 [ Other

Red Critical Points

O

Blue Points

Comments

-

Totar’P@

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 of the foed code and/or directives cf the health officer are not met o if viclaticns are not comected in the tima stated in this report. The parmit will be suspended if an imminent hazard exists or there are 75 of more
red critical points of if there are 101 or more total points. The health officer will provide an apportunity for an appeal on the validity of a suspension or the findings of an inspection report if 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 effectiveness of a suspension, The completed inspection form is a pubdic document that must be made avaitable to any person
who requests it under the provision of the Right to Know Law. Y
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