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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Seryice
Circles indicate compliance status (IN, OUT, N/O, N/A) for each Hem. 128 cheduled

IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 124 Return
Compliance Status col| A |PTS Compliance Satus colf AlpTd 126 [0 Fid Pl Rvw
Potentially Hazardous Food Time/Temperature 1300 Complaint

Demonstration of Knowledge

with ATE foods (betwaen 42°F 1o 45°F)

2200 [IN OUT NA Accurate thermometer provided and used to
evaluate temperature of PHF

PiC cerified by accredited program, or compliance 1600 |IN OUT N/A NG | Broper cooling procedures 0] 0| 1330 lliness / Injury
with Gode, or correct answers 1710 |IN OUT A NO | Praper hot holding lemperatures (<130°F) 01 0[|134 0 Permit Inv.
Food Warker Cards current for all focd workers; ; . .
new faod workers trained 1720 |IN OUT NiA NO ggﬁ;&“ﬁ gglu‘é"}g g%";gg)’at”’es 00| 5136 0 Field Education
Employee Health 1800 {IN OUT N/A N/Q {Proper cooking time and femperature Q|02 127 B Preé%%erat'
w N ouT Proper ill worker praclices; ne ill workers present; 1900 [IN OUT WA WO Mo room temperature storage; Emperuse otme |0 0|25 106 HA
proper raporting of iliness as a controf, procedures available O
Preventing Contamination by Hands 2000 {IN OUT NiA N/O | Proper reheating procedures for hot holding J{0|1s Results
0400 [N QUT N0 |Hands washed as required 2110 [INOUT NiA | Proper cold hoiding temperatures {» 45°F) {010 01 [ Satisfact
0500 |IN OUT KA N0 |Proper methods used to prevent bare hand contact |[J | T1] 15 | 2120 IV OUT WA {Praper cold hoiding temperatures olol s atistaciory
oo

0600 |IN QUT Adaquate handwashing facililies
Approved Source, Wholesome, Not Adulterated

wn

02 Unsatisfactory
03 omplete

04 '0 Incomplete

0700 [IN QUT Faod obtained from approved source olo 5 Consumer Advisary 0
080D |IN OUT Water supply, ice from approved saurce glo 2300 [IN QUT NA Prgper C?‘ngufmg; Advisory posted for raw or ﬁﬁﬂ
- - undercacked foods
0800 [IN QUT Nia NO Prope.r washing of '1r.uﬂs and vegetables a|(glie Highly Susceplible Populations Action
1000 [IN QUT Faod in good condition, safe and unadulterated; of(c]t ) i i 04 O Suspend
approved addifives 2400 |IN OUT NA ﬁeunze?f 11235 used as required; prohibited ﬁﬁﬂ P
1100 [IN UT Proper disposition of returned, previcusly served, [0 | O 10 s nal offe 07 pproved
unsafe, or contaminated food Chemical 1000 DiSEppI’OVEd
1200 |IN OUT WA MO | Proper shellstock identification; proper parasite 0G| s [es00|ivour Toxic substances properly identitied, stored, used | O] D] 18] 2g 7] Follow-up Req'd

destruction procedures for fish
|Protection from Cross Contamination

Conformance with Approved Procedures O
2600 |IN OUT NA Compliance with risk contrat plans, variances, or

1300 [IN OUT NiA Food contact surfaces used for raw meat 15 mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 {IN OUT N/& Variance obtained for specialized processing ol af1e eals serve
1400 |IN OUT KA Raw meals below or away rom RTE food 0|0] s methods {e.g., ROP) 6020 [1 Breakfast
1500 |IN OUT WA N/O | Proper handling of pooled eggs DG s 605 unch
Blue Low Risk Factors 6030 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035/ Cater
Circled points indicate ilems not in compliance, 6040 [0 Other
GOl R PTS CDI| R [PTH
Food Temperature Control Utensils and Equipment Meal Observed
i 4000 Food and non-food suf ; 5
iggg ;226 recelved. ai proper temperature 0|a clr;c; d aat?le nonvfood sufaces properly used and constructed; oo £045 D Breakfast
quate equipment for temperature conirol 01015 , _ _ __ 605 h
3000| Proper thawing methods used aRIE 4100 }Narewgshmg facilities praperly installed, mainlained, used; [m] unc
—— est strips available and used 5 6055 {3 Dinner
Food Identification 4200 | Food — contact surfaces maintained, cleaned, sanitized 0 5
5 316060 3 Cater

3100 Proper labaling, signage EIEI 300Yy Non-foad — contact surfaces maintained and clean

Protection from Contaminalion

6065 [0 Other

Insects, rodents, animals not present; entrance controlled 0 4400 | Plumbing properly sized, insta¥led, and maintained; praper backflow [ O { O | 5 | |Red Critical Points
3300 Potential food contamination prevented during preparation, Oidls devices, indirect drains, no cross-connections

storage, display 4500 | Sewage, wastewaler properly disposed EEIE O
3400) Wiping cloths properly used, stored O |0 [5 | [4800] Toilet faciliies properly constructed, supplied, cleaned ElE =
3500{ Employee cleanfiness and hygiene O |0 {3 | [s700] Garbage, refuse properly disposed; faciliies maintained O[3 | |Blue Points
3600] Proper ealing, tasting, drinking, or tabacco use C 1003 Frasoo )’hysical facilities propetly installed, maintained, cleaned; gqafe l {
Prope Xo S L 1" unnecessary persens excluded from establishment
3700| In-use utensils properly stored olgls 4900] Adequate ventilation, lighting; designated areas used 0 §0| 2| |Total Points
3800 Utensils, equipment, linens properly stored, used, hancled REERE 0| Pesting of permit; mobile establishment name sasily visible D102 T T
3900| Single-use and single-service articles properly stored, used 0|03

Based on an inspection this day, the abova fiems are violations, which must be corrected in the time specified by the health officar. A food establishment permit may be suspended withaut warning, notice or hearing il the
requiements of the food code and‘or directives of the health officer are not met or il violatiens are net corrected in the tima stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 of more
red crifical points o if there are 101 o mare total points, The health officer will provide an oppartunity for an appeaf on the validiy of a suspension or the findings of an inspection report if a written request is liled with the health
officer within ten (10} days of the suspension or inspecion. The filing of an appeal does not stay the effectiveness of a suspension. The campleted inspection form is a public decument that must be mada available to any person
who requests it uritfer.tfig provision-st-the Right to Know Law . 5
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ftem / Location Temp (°F) ftem / Location Temp (oF) | Service
. S 128 heduled
2 Do Upright Ccoler 133, P 1290 Return_
Ll Comvey =7 1300 Complaint
Free zer |47 13300 lliness / Injury
' 134 (] Permit Inv.
Pv’ (o Cooer 2 5° 136 Field Education
i o/ 1273 Pre-O t.
Q@Hqt’f/ﬁ 'h"? f :7)‘-{ ‘_(ﬂ 1060 chc%era
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! . Results
. 01 [0 Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 O3 Unsatistactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points (3 omplete
BBk nead Aened on 20 Mpaght (e =, |04 Incomplete
LB am\s need c\eqned on Zd . e =
—E&‘i}”“ \ ~ Action
BI—euls need cleaned an Dvee Coolew 5 {04 O Suspend
L/{ji ») ; ol - Ve : 07 “+Approved
{—’—\'\(Q_) 6'}<+l Al (,3\/{ t"\\\e. [V le (Y Qd 2 107711 Disapproved
_ 26 [ Follow-up Req'd
EI
Meals Served
6020 [ Breakfast
6025 _unch
6030 inher
6035 1 Cater
6040 (O Other
Meal Observed
6045 [ Breakfast
6050 unch
6055 (J Dinner
6060 [ Cater
60685 [ Other
Red Critical Points
Biue Points
Comments \ \
Total Points

Based on an inspection this day, the abova items are violations, which must be corrected in the time specified by the health officer, A food establishment permit may be suspended without waming, netica ar hearing it the
raquirements of the faod code andfar directives of the health officer ara not met or if violaticns are not corrected in the fime stated in this repart, The permit will be suspendad if an imminent hazard exists or there are 75 or more
red critical points o if there are 101 or mare tota! pints. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings af an inspecion raport 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 o a suspansion, The completed inspection form is a public document that must be made available to any person
who raquests it Undertha-provisiqn of the Right lo Know Law. 7
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