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Red High Risk Factors

Righ Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foedborne illness or injury. Service

Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 (J Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable DI = corrected during inspection R = repeat violation | 129 (J Return
Compliance Status Compliance Status col|l & [rr4126 C Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130 Complaint
0100 |IN OUT PIC certilied by accredited program, or compliance 1600 |IN OUT NiA N/O| Proper cooling procedures D} D[2]1330 lliness/ Injury
T ‘I':V“hdcv‘:‘delz 0'50’29“ answte'rs e =t5ts 1710 [IN QUT W4 NI | Proper hot holding temperatures (<i30°F) C| 3251134 0 Permit Inv.
90d Worker Cards current for all food workers; - . .
new food workers frained 1720 |IN QUT WA NiC {Pbrg‘;;veﬁrer:;:)|1 ng}g geangeglratures g4l 5(136 % Field Education
ployee rea 1800 {IN OUT NiA NiQ | Proper cooking time and tempetature alales 127 Pre-Op erat.
0300 |IN OUF Proper fli workes practices; no il workers present; | | (0] 25 ¢ 11900 {IN OUT N/& N/C| No room temperature storage: proper use of fime | [ | 1} 25 106 0 HACCP
proper reporting of illness as a contrel, procedures available [:]
Preve g Co ation b : 2000 [IN OUT NiA NC | Proper reheating procedures for hat halding a10]t5 Results
0400 [IN OUT N0 {Hands washed as required O[O 15] {2190 [IN OUT Na Proper cold holding temperatures (> 45°F) 0|01 Satisf
0500 [IN QUT NiA N/O [ Proper methods used to prevent bare hand contact (O | O 15 | [2120[IN oUT Nig Proper cold holding temperatures ojafl s 01 [J Satis ?‘Ctory
with RTE foods {between 42°F to 45°F) 02 0 Unsatisfactory
0600 IN OUT Adequate handwashing facilifies O | D10 | |2200(IN QUT M&  [Accurate thermometer provided and used to o gl 503 Complete
Approved So 5 olesome. Not Adulterated evaluate temperature of PHF
: - 04 Incomplete
0700|IN QUT Food obtained from approved source 0|0 5 Consumer Advisory 0
0800 [IN oUT Water supply, ice from approved source old 2300 |IN OUT N/ Proper Consumer Advisary posted far raw ar
" p undercooked foods
0900 | IN OUT NA N/O'| Proper washing of fruits and vegelables ool " . . Action
1000 | IN OUT Food in good condition, safe and unadulleraled; D|G|ie Highly Susceptible Populalions
e g e R e
1100 |IN ouT Proper disposition of returned, previousty served, |0 { O 10 foods not offered o7 g Approved
unsafe, or contamineted feod Chemical 100 Disapproved
1200 {IN CUT NA NiO | Proper shellstack idenlificatio':; propar parasite O1al s| [zs00 v our Toxic substances propery identified, stored, used [ O] O] 10{ 26 (] Follow-up Req'd

. destruction procedures for Conformance with Approved Procedures 0
Proteclion from Cross Contamination IN CUT WA Compliance with risk control plans, variances, or
1300|IN QUT Nia [Food contact surfaces used for raw meal mobile unit plan of aperation
thercughly cleaned and sanilized 2700 [IN OUT MA | Variance obtained for specialized processing D{of1we

Meals Served

1400 [IN QUT WA |Raw meats below or away from RTE food Q0] s methods {e.g., ROP} 6020 [J Breakfast
1500 |IN GUT WA N/ | Proper handling of pooled eggs 0|0) 5 6025 Lunch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to contrel the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance, 6040 [0 Other
COI| R |PTS

Meal Observed

2800 Food received at proper temperature 01015 Feod and non-food sufaces properly used and constructed; g|a
e & PTope eTp ot properly 6045 (] Breakfast
quate equipment for temperature contral Ojd|s
3000| Proper thawing methods used olols 4100 | Warewashing facilities properly installed, maintained, used; afao 6050 J Lunch
P test strips available and used 5 6055 [J Dinner
goo de =or 4200 | Food — contact surfaces maintained, cleaned, sanitized Olo|s Oc
3100] Proper labeling, signage U005 4300 | Non-food — contact surfaces maintained and clean g(dfa 6060 ater
Protection from Contaminatio Physical Facilities 6065 [J Other
3200 Inseclf, rodents, anlrjals _"ﬂl presen; enira.nce controllfad 0|dfs 4400| Plumbing properly sized, installed, and maintained; proper backflow | O | O { 5 | |Red Critical Points
3300| Potential food coptamination preverited during preparation, D|0O]s devices, indirect drains, no eross-connactions
stt.Jr.age, display 4500 | Sewage, wastewaler proparly disposed D(0¢s I O
3400] Wiping cloths p".’f"e'h" used, St"’md O {015 | [400| Tolet faciiies properly constructed, supplied, cleaned MEE e
3300| Employee cleanliness and hygiene 0 {013 | Ta700] Garbage, refuse properly disposed; faciilies maintained QO] s |]PuePont
3600/ Proper eating, lasting, drinking, or fobacco use D [0(3 | g0 Physical facilities properly installed, maintained, cleaned; Ofare \ (]
Prope e o e unnecessary persons excluded from establishment
3700| In-use utensils propsrly stored GOz | [4900] Adequate ventilation, lighting; designated areas used 010/ 2 |ITotal Points
3800 Utensils, squipment, linens properly stored, used, handled RERRE 5000 | Posting of permit; mobile establishment name easily visible Dfala Z O
3900| Single-use and single-service articles properly stored, used gf0]s

Based on an inspection this day, the ahove items are violations, which must be corrected in the lime specified by the health officer. A food establishment permit may be suspended without warning, nofice or hearing if the
requirements of the food code and/or directives of the health officer are nat met ar if violations are not cerrected in the time stated in this raport, The permit will be suspended if an imminent hazard exists or there are 75 or more
red ciitical points or if there are 101 or more total paints, The health oflicer will provide an apportunity for an appeal on the validity of a suspansion o 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 effectiveness of a suspension, The completed inspection form is a public document that must be made available to any person
whe requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Temp (F) | S€YVice

Item / Lecation Temp (°F) ltem / Lecation
128[] Scheduled
Rewgerator RIS 12000 Relumn
. . VW
veezer-voeiou afcs:hal . 2.85 13000 Complaint
. o 1330 Iliness / Injury
2. 0 Revgeadoe Z2 _ 1981 Mness ' In
S0 Prep (Golcr 24 136 Field Education
. : 12 Pre-Operat.
5\;{;{[\(’ Oxoe Bre P Cenver Lbﬂo 10800 HACC?’
([
Resglts
01 Satisfactory
OBSEVATIONS and CORRECTICN ACTIONS 02 OJ Unsatisfaciory
[tem Number Violations cited in this area must be corrected with the time frame specified. Points |3 ;Z Complete
AN ect) ek ue WMermomedey i freeees S |04 incomplete

20[Uncel ed otle. - leaner 1D |, .
3\C(:Uﬂ\(lb6&€" \ %CC\ A 2(" O CO\evr— 5 04 [ Suspend

07 M Approved
10 ‘] Disapproved
26 (J Follow-up Req'd

] - |
iem\o erc e . Neeos \Ouoexed
e Singl o Cooy Vrep Coolew oot ) B
NJ 6025 X Lunch
6030 X Dinner

6035 [ Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
6050 (O Lunch
6055 (J Dinner
6060 {1 Cater
6065 {1 Other

Red Critical Points

10

Blue Points

Comments \ O

Total Points

Based on an inspection this day, the above items are violations, which must be corrected in the time speciied by the health officer. A food establishment petmit may ba suspended without waming, hotice or hearing if the
requiraments of the food code and/or directives of the health officar are not met or if violations are not correctad in the time stated in this report, The pertrit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or if there are 101 or mora tofal paints. The health officer will provide an oppartunily for an appeal on tha validity of 2 suspension or tha findings of an inspection report if a written raquest is filed with the health
officer within ten {10} days of the suspensian or 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 mads availabie ta any parson

who requests it under tha provision of the Right to Know Law.
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