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High Risk Factors are Improper practices or procedures identiflied as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
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0400|IN QUT N0 |Hands washed as required 2140 |IN OUT NiA Proper cold holding temperatures (> 45°F)
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Meals Served

thoroughly cleaned and sanitized 2700 |IN OUT NiA  |Variance obtained for specialized processing GOl
1400[IN GUT WA |Raw meats below or away from RTE food olo] s methods (a.g., AOP) 6020 Breakfast
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Low Risk Factors are preventive measures to control the addition of pathagens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 [J Other

CDI| B |PT§] CDI| R [PTS
Food Temperature Control Utensils and Equipment Meal Observed

2800 Food received af proper temperatisre O|0]|s 4000 | Food and non-food sufaces properly used and constructed; Glafs
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Insects, rodents, animals not present; entrance conirolled g 4400| Plumbing properly sized, installed, and maintained; proper backfiow [0 | O | 5 | [Red Critical Points
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Based on an inspaction this day the above items are violations, which must be comected in the time specified by the health officar. A food estabiishment permit may be suspended without warning, notice or hearing if the
raguiraments of the food code andior directives of the health officer are not met or if vinlations are not corrected in the ime stated in this report, The permit will be suspendad if an imminent hazard exists of there are 75 or more
rad critical points or if there are 101 or move total poinis. The heatth officer wil provide an opporunity 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 eifectiveness of a suspension. The complated inspaction formiis a public document that must be made available to any person
wha requests it under the provision of the Right to Know Law .
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Based on an inspection this day, the above items ara violations, which must be corracted in the time specitied by the health officer. A food establishment permit may be suspended without warning, notice or hearing i the
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