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Red High Risk Factors .
Service

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodborne iliness or injury.
Circles Indicate compliance status (IN, QUT, N/O, N/A} for each item. 1280 Scheduled
IN = in compliance  QUT = not in compliance  N/O = not observed  N/A = notapplicable €D = corrected during inspection R = repeat violation 129 Return
Compliance Status Complianice Status ool r[rrd 1261 Fid Pt Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 13001 Complain:
0100 [IN QuT I 1600 |IN OUT A N | Proper cooling procadures o] O] 30] 13307 lliness / Injury
vot:dC\;de'.‘ org:rrect answers f 1710 [N OUT A NO | Proper hot holding temperatures (<1307F) Ol Of 25} 1341 Permit Inv.
aod Worker Gards current for all food workers; 1720 [iN QUT NA NG| Proper hat holding temperatures o|af s i i
new foad workers brained {bstwsen 130°F lo 139F) 1 gg S ;ieidoEductatlon
Employee Health . 1800 |IN QUT N/A N'O| Proper cooking time and temperature O]1af2s M re-Uperat.
W CE Proper il worker practices; no ill workes present; ﬁﬁ 300 N OUT 1A O No room Tereralure storage; proper use o ime | 0] 0] 25] 1061 HACCP
proper reporting of llness ag a control, procedures available D
Preventing Contamination by Hands 2000 {IN OUT Nf& NQ| Propes reheating procedures for hot holting o] s Results
IN OUT N0 [Hands washed as required 2110 [INOUT Ni& [ Proper cold holding temparatures (> 45¥F) 5] =] KL 01 [ Satisfact
0500 {IN OUT NiA MO | Praper methods used ta prevent bare hand contact [ ([ 15 | [2120[IN OUT Na | Proper cold hoiding temperatures [l 0] atis a ory
with RTE foods (batwaen 42F o 45F) 02 (O Unsatisfactory
0600 | IN OuT Adequate handwashing facilities CH 1110 | |2200(IN QUT Mié [ Accurate thermometer provided and used to O[C| 5|03 Complete
A o o oleso ot A . Iuta temperature of PHF 04 incompiete
0700 | IN QLT Food obtained from approved source [ ] 5 Consumer Advisory
0800 | IN QUT Water supply, ice from approved source oo IN CUT NA Proper Consumer Advisory posied for raw or 3103
- - undercooked foods
00| IN OUT N/A NO| Proper washing of fruits and vegetables [mEINARD] " . N Action
- — - Highly Susceptible Populations
1060 | IN QUT Food in good condition, safe and unadulterated; Oojcfwo - . - 04 {J Suspend
approved additives w INOUT NA | Pasteurized foods used as required; profibited ﬁﬁﬂ P
1100(IN OUT Proper disposition of returned, previously served, [ [[1] 10 foods not offered a7 Approved
unsale, or contaminated food Chemical 10 D isapproved
1200} IN OUT A N/O | Prapar sheilstock identification; proper parasite c Ol 5| [esee]nour Toxic substances properly identified, stored, used [ O] O] 18] 26 [ Foliow-up Req'd
. destructian procedures rﬁsh Conformance with Approved Procedures ]
tection from Cross Contamination INOUT N [Compliance with risk control plans, variances, or
IN QUT N/A Food contact surfaces used for raw meat mabile urit plan of operation M Is Served
thoroughly cleaned and sanitized 2700 |IN OUT N4 | Variancs oblaired for specialized processing O[O Meals Serve
1400 [IN QUT NA Raw meats below or away from RTE food G|al s methods (a.g., ROP) 6020 ™4, Breakfast
1500 (IN QUT A NGO} Proper handling of pooled eggs 11| s 6025 Lunch

Blue Low Risk Factors
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.

Circled points Indicate items not in compliance.

6030 [ Dinner
6035 [ Cater
6040 (J Other

COl| R [PTS GDII i/ PTi
- Food recaived at t .tu 3]0 [5 | [4000( Food and non-tood surla Iy used and constructed |5 Mea] Qbserved
received at proper temperature B and non-lood surtaces properly used and cons ; (1|
2800| Adequate equipment for lemperature contral EEE cleanable‘ _ __ gggg Erea:(‘fast
Proper thawing methods Used Olols 4100 gsalr:ﬁpsshlanv%ii?aﬂgigi gﬁ:snaec{ly installed, maintained, used; alals 6055 EI DI.'.InC
4200 | Food — contact surfaces maintained, cleaned, sanitized alals nner
3100] Proper labeling, signage (1L {5 | 3500] Nonfood - contact suflaces mainiained and clean o0 5] 6060 [ Cater
P o P 6065 (1 Other
3200| Wsects, rodents, animals nat present; entrance controlled [mi[=1E 4400 Plumbing properly sized, installed, and maintained; proper backilow | () | () | 5 | [Red Critical Points
3300 Potential lgod contamination prevented during preparation, mirt|s devices, indirect drains, no ¢ross-connections
storage, display 450G | Sewage, wastewater properly dispased afd|ls (/:)
3400| Wiping dioths properly used, slored O O[5 | [4600| Tolet faciifies proparly constructed, supplied, cleaned Ol 3 -
3500| Employee cleanliness and hyglens LI1E) (3 | [4700] Garbage, reluse praperly disposed: faciliies maintained TT{TT] 3 | |Blue Points
38001 Proper eating, tasling, arinking, or tobacco use U101 {3 | 73300] Physical lacitlies properly Instated, maintained, cleaned; alaflz 8
Pro unnecessary persons excluded from establishmant
3700} In-use utensils properly stored Olals 4900 | Adequate ventilaticn, lighting; designated areas used O[3 | 2 | [Total Pgints
3800| Utensils, equipment, linens properly stored, used, handled gojals 5000| Posting of permit; mobile establishment name easily visidle ajc)e
fﬁ Single-use and single-service articles properly stored, used F1(C1]3 |

Mn an inspection this day, the above ifems are violations, which must be corrected in the time speciiied by the heafth officer. A foed establishment permit may be suspended withaut warning, notica or hearing if the
sequirements of ha food code and/or directives of the haalth cfficer are nat met ar if viclations are not carrecled in the fime stated in this repart. The permit will be suspended if an imminent hazard exists or there are 75 6r more
red critical points or if thare are 101 of mara tolal points, The health officer will provide an spportunity for an appeal on the validity of a suspension or the findings of an inspaction repart if a written request is filed with the health
officer within ten (10) days of the suspension o 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 o any person
wha requests it undar the provision of the Righ to Kpoy Law .
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TEMPERATURE OBSERVATIONS

Item / Location Temp é"ﬂ ) Hem / Location Temp (°F) 152%"" icSechedUIBd
Vdvaexodoc =9 129€1 Return
1 - 126 Fid Pl Rvw
Freezex AA:DJQJ (Q,S\?Y \q . I’I: 13000 Complaint
13301 lliness / Injury
_WéEZ€f ‘ \ 134 Permit Inv.

1361 Field Education
1271 Pre-Operat.
106 (] HACCP

O

Results
01 CJ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 D Unsatisfactory
ltem Number Violations cited in this area must be corrected with the time frame specified. Points g3 Complete

A0 [Yod=, reat ke, STtd racdleun. S |os O incompet
ZA0 Needd thevnomie ey 1n Re ige ador 5 -

- ] Action
2900 Ne\ '\*\G’YP\"D{Y\M O\ Yveez e Arove Q Q:Fﬂg . — " |04 O Suspend
DNeed e momeder i Froezer 07 Y Approved
26 % Follow-up Req'd

Meals Served
6020 reakfast
6025 2 Lunch
6030 (3 Dinner
6035 (J Cater
6040 (3 Other

Meal Observed
6045 reakfast
6050 Lunch

6055 (I Dinner
6060 [ Cater
6065 [ Other

Red Critical Points

O

Biva Points

Based on an inspection this day, the above items are vialations, which must be corrected in the time spacified by tha health afficer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the faod cade and/or diractives of the health officer are not met or if violalions are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mare
red tritical points or if there are 101 or more total peints, Tha health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a wiitten request is filed wilh the health
officer within ten (10) days of the suspension or inspectian. The filing of an appeal does not stay the effectiveness of a suspension. The complated inspection farm is & public document that must be made available to any person

who requests it under the provisicn of the Right to Know Law.
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