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High Risk Factors are improper practlces or procedures identified as the most prevalent contributing factors of foodborne ifiness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item, 128%4F Scheduled

IN = in compliance  QUT = not in compliznce  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129'(] Return
Compliance Status Compliance Status coll R[PT4 126 (0 FId Pl Rvw
Demonstration of Knowledge Potentially Hazardous Faod TimefTemperature 1300 Complaint

0100 |IN OUT PIC certified by accredited program, or compliance 1800 [IN QUT NiA N0 | Proper coaling procedures O O[20]1330 lliness/ Injury
with Code, or <orrect answers 1710 [N OUT WA NiD | Proper hot holding temperatures {<130°F) cf{ofzs(134 0 Permit Inv.

0200 (N OUT Eg;dfo\'ggﬁ;&arrsdg;ﬂggm for all food workers; 1720 |IN OUT NiA N r'::ﬁ;emo!lgg!gr}g !‘ean;EFe]ratures oo s|136 [:] Field Education

Employee Health 1800 |IN OUT NiA NG | Proper cooking time and temparature gd{adjes 1270 Pre-Operat.

ﬁﬁ 1800 [IN OUT N7A N/C | No room temperature storage; proper use of time | (J | (D} 25 106 [] HACCP
proper reporting of illness as 8 control, procedures avallaE 0

Preventing Contamination by Hands 2000 |IN OUT Nié NI | Proper rehealing procedures for hot holding O 0|15 R

INOQUT NG| Hands washed as required 2110 (IN QUT NA Proper celd holding temperatures (> 45°F} o] gl esults .

0500 | IN QUT N/A NfO [ Proper metheds used fo prevent bare hand contact | O [ D[ 15 { [2120 [N oUT nia Proper aold holding temperatures O(0| s 01 0 SatleaCtory
with ATE foeds {between 42°F to 45°F)

0600 [IN OUT Adequate handwashing facilities 0 [3]10] [2200[IN OUT MA  [Accurate thermomater provided and used to oo

evaluate temperature of PHF

02 [Jz Unsatisfactory
5 0%omplete
1 Incomplete

Approved S0 olesome 01 Ad erateqd
0700 [IN QUT Food oblained from approved source ola 5 Consumer Advisary 0
0800 [IN oUT Water supply, ice from approved source D[0 W Pr gper C?‘nf,u{ne,; Advisory posted for raw or ﬂﬁﬂ
0300 |IN QUT WA N | Proper washing cf fruits and vegelables o [0l nghly Susceplll °°° ° ° . | Action
1000 [IN OUT di i : opulations
E;;ro::‘egoaojdﬁm?mn' safe and unadufterated; o (gjwe 0 N -QUT MA | Pasteurized foods used as required: prohibited ﬂﬁﬂ 04 [} Suspend
1100 | IN OUT Proper disposilian of returned, previously served, (O | O | 10 foods not offered 07 Approved
unsafe, ar confaminated food Chemlcal Disapproved
IN QUT NA NIO | Praper shellstock identificalion; proper parasite o]0 Toxic substances properly identified, stored, used mmm 26 O Follow- -up Req d
— destruction procedures for fish Coniormance with Approved Procedures 0
eclion ram Crass Contamination 2600 |IN OUT Mia Comrllance with risk control plans, variances, or
IN QUT N/A Foed contact surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 [N OUT N | Variance oblained for specialized procossing O o[1w] Vieals serve
1400 IN QUT A Raw meats below ar away from RTE foad Of{of s methads (e.g., ROP) 6020 [ Breakfast
1500 | IN QUT NiA NG| Proper handling of paoled eggs 0o} s §025° Lunch
Blue Low Risk Factors 603 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035(] Cater
Circled points indicate items not in compliance. 6040 [J Other

CDI| R JPTS

Food Temperature Control Utensils and Equipment

Meal Observed

2800| Food received at proper temperature |05 | [4000( Food and non-food sufaces properly used and construcled; 010l s
2900 | Adequate equipment for temperature conirol afol]s cleanable 6045 [ Breakfast
3000] Proper thawing methods used Olols 4100 | Warewashing facilities properly installed, maintained, used; [RREN 8050 Lunch
test strips available and used 5 ;
de atio — — 6055 Dinner
atior 4200 | Facd — contact surfaces maintained, cleaned, sanitized 10|58
0 Proper labeling, signage U 10 5 | [3300] Nan-lood — contact surfaces maintained and cean oo 35060 [ Cater

olection from Co 0 - E——— 6065 [J Other

sects, codents, animals not present; entrance contro!lled O(0]s 4400| Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | [Red Critical Points
13300 /?Jtentlal food contamination prevented during preparation, 0|)10]s davices, indirect drains, no cruss{unnechons
( _J/Stoiage, display 4500| Sewage, waslewater properly disposed G|0]s O

3260 Wiping cloths properly usad, stored O [T [5 | {400 Tolet facillies properly constructed, supplied, cleaned d[0]a -

3500] Employee Fieanline.:ss and hygiene DG 4700 Garbage, refuse properly disposed; facilities maintained 0| a][Blue Points

3600 Proper eating, tasting, drinking. or tobacco use U JU 13 | I3500[ Physical facilties properly installed, maintaingd, cleaned; ofafe |O
Praope B £ unnecessary persons excluded from establishment

3700| In-use utensils properly stored 0 [0 |3 ] [4900] Adequate ventilation, lighting; designated arsas used 0 0] 2 [ |[Total Points
3800] Utensils, equipment, linens properly stored, used, handled glols 5000 | Posting of permit; mabile establishment name easily visible ojole2 ‘

3900| Single-use and single-service articles properly stored, used a10]3 —

Based on an inspection this day, the above items are violafions, which must be corrected in the time specified by the health officer. A foed establishment permit may be suspended without warr‘ﬂng, nolica or hearing il the
requirements of the food code and/or directives of the health cfficer are not met or if violations are not carrected 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 peints or if there are 101 or more total points. The health oiticer will pravide an oppertunity 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 flling of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public document that must be made availabie o any person
wha requests it under the provision of the Right tc Know Law .
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Based on an inspection this day, the ahove items are violafions, which must be corrected in the ime spacified by the health officer. A food estabiishment parmil may be suspended without waming, notica of hearing if the
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