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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Service
Clrcles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 128 [L.5cheduled
IN = In compliance  OUT = hot in compliance  N/O = hot observed WA = not applicable  CDI = corrected during inspection R = repeat violation 128 C Return
Compliance Status Compliance Status s[4 126 (0 Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 130 Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT Nt NiO | Proper cooling procedures 0] 0]=0]1330 lliness / Injury
with Cods, or coriect answers 1710 |IN OUT NiA_ /0 [Proper hot holding temperatures (<130°F) O Gl25|134 0 Permit Inv.
0200 |IN QUT Food Worker Cards currentfo ll faod workers; Q1D 5| [7720 i 0uT Nk NO |Proper hot holding temperatares 0|0 5/136 ) Field Education
{between 130°F ta 139°F) 1270 Pre-0 N
oyee 1800 JIN OUT /A WG | Proper cooking time and temperature [ re-Uperal.
0300 |IN OUT Proper iil worker practices; no ill workers present; (01 | T} 25 | 11900 [IN QUT &/ NG |No room temperalure storage; groper usecoftime [0 Of 25 106 0 HACCP
roper reporting of iliness as a control, procedures available O
Pre g Co on b : 2060 |IN OUT /A NIO| Praper reheating procedures for hot holding a|0]1s Results
0400|IN OUT N0 ]Hands washed as required O {0[15 ] [2110 [N OUT NA Proper cold holding temperatures (> 45°F} Jjodf1o o1 [Sati
500 |IN QUT NiA NG| Proper methads used to prevent bare hand ceniact O(O[15( [2120[IN OUT NiA Praper cold holding temperatures o|al s atlsfgctory
with ATE foods {between 42°F 10 45°F) 02 O Unsatisfactory
0600 iN OUT Adequate handwashing facilities O] 10| [z200]IN OUT W& [Accurate thermometer provided and used to G|O] 5103 O Complete
Approved Seurce, Wholesome, Not Adulterated r evaluate temperature af PHE 04 0 Incomplete
0700 |IN OUT Food oblained from approved source o0, o CV1S9 0
0800 |IN OUT Water supply, ice from approved source B[] 2300 (IN OUT hi Pfgperg)?‘gzupeé Advisory pasted for raw or cfaf s
0900 | IN OUT NiA N0} Proper washing of fruits and vegatables ofoj1 . un_ ezc. " 00. . Action
1000 | IN OUT Food in good condition, safe and unadulterated; g1alie J i
approved addtives andun 2400 [N OUT NA | Pasteurized foods used as required; prahibited olo(10)04 O Suspend
1100 [IN OUT Proper disposition of refurned, previously served, (O | CJ| 10 foods not offered 07 [l/ﬁpp roved
unsafa, of contaminated focd emica 10 O Disapproved
1200 |IN OUT NiA N/O | Proper shellstock identification; praper parasite 0|0 2500 4N OUT Toxic substances properly identified, stored, used O] 10 - 1
destruction procedures for fish onto Anproved Procedure 6 8 Follow up Req d
Protection from Cross Contamination 2600 |IN OGT NiA | Compliance with risk cantrol plans, variances, or | O [ O| 10
1300 | IN OUT NiA Food contact surfaces used for raw meat O(0Of1s mobile unit plan of cperation Meals S d
thoroughly cleaned and sanilized 2700 IN OUT #i&  [Variance obtained for specialized processing O[O Meals erve
1400 [IN OUT NA Aaw meats below or away from ATE food gi0] & metheds (2.g., HOP) 6020 E/Breakfast
1500 |IN QUT WA N | Proper handiing of pooled eggs 10| s 6025 {&-Lunch %351 h
N 1)
Blue low Risk Factors | 6030 E’Dlnner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects inta foods. 6035 [ Cater
Circled points indicate items not in compliance. 8040 [ Other
CDI| A |PTY
odpemture e o[O]s SO0 Fond and onfoos ty used and canstructed 0]0 Meal Observed
00 ived at proper femperature ood and non-food sufaces propetly used and constructed, 5
recalved al prope 18 cloanable ropery 6045 O Breakfast
2300| AMaquale equipment for temperature control D 5
3000 | Proper thawing mefhods used orors T 4% ‘;i:’arewgshing facilities properly installed, mainlained, used; Jfa 6050 O Lunch
st strips available and used 5 :
ood alio — — 6055 [0 Dinner
e 4200 | Food — contact surfaces maintained, cleaned, sanitized gtajls
3100| Proper fabeling, signage O 1015 | 3300 | Non-food — confac! surlaces maintained znd clean olafa 6060 [] Cater
Protectio 0 0 atio BOSmOther
3200 Inseci?, rodents, anlm.ais ‘not presenl; enlra-nce con!roll?d 010 _E_\ 4400 Plumbinq properly si_zed, installed, and mginta‘rnad: proper backflow | (3 | ) Red Critical Points
[3300] Potential food contamination prevented during prepacation, DNls devices, indirect drains, no cross-connections
5“_”?9"" display 4500 | Sewage, wastewater properly disposed o[afs I 0
3400{ Wiping cloths prt.aperly used, 5"°'ed U [O15 | 4600 Tolet facilities properly constructed, supplied, cleaned WA E .
35001 Employes t.:leanllnt'!ss an_d hlyglene O |8 43 | {2700| Garoags, refuse properly disposed; facilities mainiained R
3600/ Proper eafing, tasting, drinking, of tobacco use O | 8 | 3 tT3800[yPhysical facillies pragerly instalied, maintained, cleaned; ] M l
Prope e o e e’ UitrI6CESSAMY pErsons excludad from establishment ] L
3700 In-use utensils properly stored 0103 | [4900] Adeguate ventilaticn, ighting; designated areas used 082 2 ||Total Points
B0G] Hensis, equipment, linens properly stored, used, handled O [ s 500 Posting of permit; mobile estabiishment name easily visible 0|0} e 9 5"'
3900| Single-use and single-service asticles properly stored, used 0|0

Based on an inspection this day, the above ftems are violations, which must be corrected in the fime spedifiad by the health cfficer. A food establishment permit may be suspended without warning, netice or hearing if the

_ requirerments of the food code and/er directi
rad erilical points o i there are 101 or more fotal points, The health officer will provide an apporiunity for an appeal

ves of the health officer are not met or if vialations are not corrected in the ime staled i this report, The permit will be suspended il an imminen hazard exists or there are 75 or more
ori the vafidity of a suspension or the findings of an inspection report if a wriien recuest is filed with the health
a stspension. The completed inspection form is a public document that must be made available to any person

officer within ten (10) days of the suspension or inspection. The filing of an appeal does not slay the effectiveness of
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Based on an inspection this day, the above items are viclalicns, which must be cormactad in the time specified by the health officer. A food establishment permit may ba suspended without warning, rolice or hearing if the
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