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Red High Risk Factors .
High Risk Factors are improper practices or procedures identified as the most provalent contributing factors of foodborne lliness or injury. Seryice
Circles Indicate compliance status (IN, OUT, N/O, N/A} for each item. 12 Scheduled
IN = in compliance QUT = nol in compliance  N/Q = nol observed  N/A = not appilcable  CDI = corrected during inspection R = repeal violation 129 Return
Compliance Status Compliance Status coll r[rrq 126 Fld Pi Rvw
Demonstration of Knowiedge Potentially Hazardous Food Time/Temperature 130 Complaint
PIC cartified by accredited program, o compliance 10 [C1[ 51 1800 [IN OUT N A0 | Proper cadling procedures O[] 3] 1330 lliness / Injury
with Gode, or correct answers : 1710 |IN OUT WA N0 | Praper hel holding femperatures (<130¥) QO 25] 1341 Permit Inv.
Food Worker Cards current or allood workers; 1720 |IN OLT NA NO Fgg&eare het 28@‘}?, 11%ng1§:e)ratures O[O] 511361 Fieid Education
Employee Health 1800 [IN QUT NA” N0 | Proper cooking time and temperature m]= S 127% Pre'o";erat'
W Proper il warker practices; noll workers present; ﬁﬁﬁ 1900 |IN QUT tiA NG| No room temperature storage; proper use of time [ (1 C | 28 10611 HACC
proper raporting of iliness as a control, procedures available D
Proventing Contamination by Hands 2000 |IN OUT NiA NG| Proper reheating procedures kor hot holding |15 Results
INQUT  NOQ|[Hands washed as required 2110 |IN OUT NA Proger cold helding tempetatures (> 45¥F) Ojcf10 o1 [ Satisfactor
0500 1IN QUT A NQ | Proper methods used to prevent bare hand contact |1 [E1( 15 | [2120{IN QUT NA Proper cold holding temperatures Myl 5 all t clory
with RTE foods {between 42 to 45¥F) 02 Unsatisfactory
IN QUT Adsquats handwashing facilities | IN QUT WA | Accurate thermometer provided and used to ajal s|03 omplete
yroved Source. Wholesome. Mot Adulterated evaluato tampéralure of PHF 04 Incomplete
IN QuT Food obtained from epproved source alg Consumer Advisory . O
0800 |IN OUT Water supply, ice from appravad source ala W IN GUT WA E;ggeréo%?‘ggugsé s»'\dVISDrV posted for raw or ﬁﬁ
0900 | IN OUT N/A NiO | Proper washing of fruits and vegetables (MR =] R " - Action
- ™ Highly Susceptible Populations
1004 |iN OUT Foed in good condition, sale and unadulterated, )10 10 d " - 04 Suspend
approved additives W INOUT NiA | Pasteurized foods used as required; prohibites ﬁﬁﬂ P
1100 IN OUT Proper dispasition of ratumad, praviously served, [ 1 [ (1§ 10 . loods not oftered 0 Approved
unsafe, or contaminated food Chemical 10 Disapproved
12001 IN OUT WA 1O | Proper shellstock identification; proper parasite ajoj] s

destruction procedures for fish
tection from Cross Contamination

2500 [N OUT o sustancesproerly onife.sord et | 01 011101 26, (] Follow-up Req'd
(]

Conformance with Approved Procedures

IN QUT NiA Campliance with risk control plans, variances, or
mobila unit pian of operation

IN QUT NA Food contact surfaces used for raw meat (1L
thoroughly cleaned and sanitized 2700 [IN OUT NA | Variance cbiained for specialized processing ]l I=1ED

Meals Served

1400 IN OUT NA Raw meats Delow o away from RTE oo gl|o] s methods {e.g., ROP) 6020 Breakfast
1500 | IN QUT N/A NiQ | Propes handling of pooled sggs O s 60 Lunch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects Into foods. 6035 [/1 Cater
Circled points indicate items not in compliance. 6040 Other
CDI| R PTS GDI| R |PT:
Food Temperature Contral Meal Observed
zg ;c;zd receuved. at proper temperaturg s 4000 5%2?. aagg non-food surfaces properly used and constructed, s 6045 *Breakfast
quate equipment for temperature control O|afs _ - - —
3000] Proper thawing methods used Ololz < 4t ;J:sair:\?:?psshlanvga iilaacgllglgﬁgrs)spetgly installed, maintained, used; alal s gggg DU::le"Ir
0 4200 | Food — contact suriaces maintained, cleaned, sanitized Ofclys l
3100] Prapar abeling, signags 0|0 |5 00} Non-food — cantact surfaces maintained and clean Olo] 3| 6060 [ Cater
Pro ; 6065 (1 Other
3200| Insacts, rodents, animals not present; entrance controlied U O[5 | ['4400] Plumbing properly sized, installed, and maintained; proper backilow | L} | L1 | 5 | [Red Gritical Points
3300 Potential foad contamination prevented during preparation, s davices, indirect drains, no ¢ross-connections
stoiage, display 4500| Sewage, wastewster properly disposed ofals O
3400] Wiping clotns properly used, stored O 0135 | Tagao] Toiet faciliies properiy canstructed, supplied. cleaned olo]a -
3500 Employse dleanliness and hygiene LIEI T8 | 4700] Garbage, refuse properly disposed: faciities maintained T[0T 2 | |Blue Points
W 4800 Physical faciities properly instaled, maintained, cleaned; Tl
unnacessary persons excluded from establishment
3700 | tn-use utensils proparly stored O [0 3 | [4900] Adequate ventilation, lighting; designated areas used 110 ] 2 | |Total Pojnts
3800 Utensils, aquipment, linens properly stored, used, handled O [C |3 | [5900| Posting of permit; mobile establishment name easlly visible (i) e I k
3000 Single-use and single-sesvice articles properly stored, used CHicl| 3

Based on an inspection this day, the above lems are violations, which must be corrected in the time specified by the health officar. A foad establishment permit may be suspended without warning, nofice or hearing if the
requirements of the lood cade andior directives of the health officer are not met or if violations are not corrected in the ime stated in this raport. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points of if there are 101 or more total points. The health officar will provide an oppartunity for an appeal on the validity of a suspension of th findings of an inspection raport if a written request s filed with the health
officer within 1en (10) days of the suspensiaMor inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any parson
who requests it under the provision of e Bight to Know Law .
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TEMPERATURE OBSERVATIONS
ltem / Location Temp (°F) Item / Location Temp (°F) | SerVice
12 Scheduled

N\( 2 5—380 129 Return

M Ol 126(] FId Pl Rvw
ﬂ’m Co\ex 251 13000 Complaint

! 1330 Hiness / Injury
134 Permit Inv.
136 (] Field Education
127 Pre-Operat.

106(] HACCP
d

Results
L oecervaronsanacommectiovacions R
ftem Number Violations cited In this area must be correctad with the time frame specified. Points |03 Complete
s [Rusiy vacks 1n MG 3 |0+ D incompiete
H005rrks need 2 ouced o Ve p Caller 3 .

Ly v L L] Action
53D (O o0enéAs V‘)@(’_d‘% @ CCZ"LQG/ 5 04%Suspend
. s 07 Approved

LHCD !\\(160\ \"q&\- S‘W\‘O'D 5 10¢(] Disapproved

26 (] Follow-up Req'd
(]

Meals Served
8020 [ Breakfast

6025° unch
6030 inner
6035 Cater
6040 [ Other

Meal Observed
6045 (J Breakfast
6050 tunch

6058 Dinner
6060 (J Cater
8065 (3 Other

Red Critical ﬁ ts

|Blue Points

14

Based on an inspection this day, the above tems are viclations, which must be corrected in the fime specified by the health officer. A food establishment permit may be suspanded without wamning, notice or hearing if the
requirements of the food cada andfor directives of the health officer are not met or i violations are not corracted in tha time stated in this report. The permit will ba suspended if an imminent hazard exists or thete ara 75 of more
rad critical peints or if there ara 101 or more fotal points, The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is fled with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does nat stay the effectiveness of a suspension. The completed inspection form is a pubic document that must be made available te any person
who requests it under the provision of thle'ﬂight to Know Law.
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