CCIS Sanitation Survey Report
Food Inspection Program Page__| _of Z

Business Name: erator: Phone:
TOEes Bee -Licipus _ —oiit’mnp sl ANew () A s
ddress City ZIP e @Checkoms
g S\ (eny %\ﬁ et (o \qu-S)("s\_ — >

General Healtfi Record D Date C‘) Activity Time Travel Time

PR ZIOICH=IL T8 [T 11 ] L B [T 1 . v

Red High Risk Factors

High Risk Factors are improper practices or procedures identitied as the most prevalent contributing factors of foodborne lliness or injury. Service
Clrcles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 [X, Scheduled
IN = in compliznce  OUT = not in compliance /O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129 Return
Compliance Status Compliance Status 126 0 Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complalnt
0100 I OUT PIC certified by accredited program, o compliance 1600 |IN OUT WA N/O | Proper coaling procedures olo 1330 lliiness / Injury
"F"::‘d Cv‘;d"- or °°f;e°‘ answers o 1710 [N OUT NiA_ WO | Praper hat halding tsmperalures (<130°F) O] 0[25]134 0 Permit inv.
0200 (IN OUT ker C t for alt food workers; 5 - ) .
now foca weylere rened 1720 OUT Nk O Frope: i holing temperatures O[O0 /136 ] Field Education
— 1270 Pre-Operat
pioyee ne 1800 |IN QUT WA N/Q | Proper cooking time and temperature 0|02 '
0300 |IN OUT Proper il worker practices; no ill workers present; | 0 [ (7| 25 [ 1900 |IN CUT N/ WO [No raom temperature storage; proper use oftime | O} O [ 25 106 L HACCP-
roper reporiing of illness as a controf, procedures availaEIe U
Preve g Co alion b d 200C |IN QUT WA NiO | Proper reheating procedures for hot halding a1 0] Results
0400[IN OUT  NiO|Hands washed as required O[C]15] [2110]vout e [Proper cold holding temperaturas (> 45°F) g ojfse 01 [] Satist
0500 |IN QUT A N | Praper methods used lo prevent bare hand cantact O 0]15( [2120]IN QUT Na Proper cold halding temperatures glal s aus "."Ctory
wilh RTE foods (between 42°F to 45°F} 02 O Unsatisfactory
0600 |IN GUT Adequate handwashing facilities O [ ]40 [2z00m 00T NA mﬂte‘mumm; ?rpoﬁlged and used to o]0l 5103 Complete
(-]
ppproved Source, Wholesome, Not Adulterated : 2 04 0 Incomplete
0700 IN OUT Food obtained fram approved saurce ulu] 15 Cansumer Advisory O
0800 | IN OUT Waler supply, ica from appraved source aOlo IN OUT Ni&  [Proper Consumer Advisory pasted for raw or EEH
0300 | IN OUT N/A N/O| Proper washing of fruits and vegetables D{0o]10 undarcooked londs H
1000 |IN OUT Foodn good conditon, sale andunaduloraled; |03 [ D[ 10| WM Reteieipblid b Action
app,weﬂ additives ' IN OUT Nt [Pasteurized focds used as required; prohibited ﬁﬁﬂ 04 [0, Suspend
11004IN QYT Proper disposition of returned, previously served, (D | O 10 foods nol cfierec 07 g Appl’OV@d
unsafe, ar cantarminated food Chemical 10 O Disapproved
1200 |IN OUT NiA NID | Proper shellstock identification; proper parase oo (2500 [IN OUT Taxic substances properly identified, stored, used 10| 0] 1¢] 26 [ Follow-up Req'd
slrucnorocedues Conformance with Approved Procedures 0
Protection from Cross Contaminalion (N QUT Nia Gompliance with risk coniro! plans, variances, or
IN OUT NiA Food contact surfaces used for raw meat mobi?e unit plan of operaticn Meals S d
thoroughly cleaned and sanitized 2700 [N GUT /& [Vartance obtained for specialized processing ol 0| Meals erve
1400|IN OUF NiA | Raw meats below or away from RTE food 0|d] s methods (e.g., ROP) 6020 (0 Breakfast
1500 [IN OUT NiA N/O | Proper handling of poaled eggs a|o|s 6025 Lunch

Blue low Risk Factors 6030 W Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicais, and physical chjects into foods. 6035 (0 Cater

Clrelad points indicate items not in compliance. 6040 [J Other
CDI| R |PTS CDI| R |PTH
IFood Temperature Control | Utensils and Equipment Meal Observed
2800] Food received at temperature 5 4000 | Faod and non-food sufaces property used and constructed; 5
e .21 proper oy aamable propesly 0101516045 O Breakiast
quale aquipment lor lemperature control Oo|s
3000 Pro - 4100 | Warewashing facilities property installed, maintained, used; 00 6050 Lunch
per thawing methods used tast sl .
iyt ps available and used 5 6055 Dinner
Food Identmann 4200 | Foad — contact surfaces maintained, cleaned, sanitized ojofs
[JProper labeling, signage [0 10 5 | 3300 | Non-Tood — contact srfaces mainiained and ciean Gio|s 8080 O Cater
Protection from Contamination o o 6065 O Other
3200] Insecls, rodents, animals not present; enirance controlled a0 4400| Plumbing properly sized, installad, and maintained; proper backfiow | O | U | 5 | [Red Criical Points
3300| Potential food contamination prevented during preparation, ERIERE devices, indirect drains, no cross-connections
st?rfige, display 4500 | Sewage, wastewater propetly disposed DfG]s O
3400] Wiping cloths praperly used, stored 8 |0 [5 | [4600] Taiet acilties properly constructed, supplied, cleaned D23 :
3500] Employee cleaniness andhygiene O O3 | [4760] Garbage, refuse properly disposed; facilies maintained 0|03 | [Bve Peints
3600 Proper eating, tasting, drinking, or tabacco use 0 [0 ]3 #4800 )Physical tacilities properly installed, maintained, cleaned; IR
Prope e 0 2 ¥ unnecessary persons excluded from astablishment
3700| tn-use ulensils properly stored D (0O [3 [ [4900] Adeguate ventilation, lighting; designaled areas used O[D}2||Total Peints
3800| Utensils, equipment, linens properly stored, used, handled O |03 | |8000] Posting of permit; mobils establishment name easily visible o|jgle —-7
3000| Single-use and single-service arficlas properly stored, used O|0]3

Based on an inspection this day, the above items are vidlations, which must be corrected in the time specified by the health officer, A food establishment permit may be suspended without warning, notice ar hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not corrected in the fime stated in this repart. The permit will he suspended if an imminent hazard exists o there are 75 or more
red crilical points or if thare are 101 or mare total points. The health officer will provide an eppartunity for an appeal on the validity of a suspension or the findings of an inspection report it a written reguest is filed with the heaith
cfticar within ten (10} days of the suspension of inspection, The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form Is a public decument that must be made available to any person
who requests it under the provision of the Right to Know Law .
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Based on an inspection this day, the above items are viotalions, which must be cerrected in the time specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the foed code and/or directives of the health officer are nat met or if violations are not correcied in the fime 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 mora 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 il a written request is filad with the health
officer within fen {10) days of the suspension or inspection, The filing of an appeal does not stay the effectivaness of a suspension. The completed inspection form is a public document that must ba made available to any person

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