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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 illness or Injury. Ses%ce

Circles Indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled
IN = in compliance  OUT = not in compllance  NAO = not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 129°] Return

Compliance Status Compliance Status coll R[rr4126 0 Fid Pl Rvw
Demonstration of Knowledge | Potentially Hazardous Food Time/Temperature 1300 Complaint
0100{IN OUT PIC certified by accredited program, or compliance 1600 [IN OUT NiA N0 | Praper coaling procedures OfB[=]1330J lliness / Injury
o :ﬂthdcv?rdeﬂ °rc°°’;:°’ ““g“'ff': e 1710 |IN OUT NA NIO | Proper hat holding temperatures (<130°F) O|S[25|134 0 Permit Inv.

] orker L.ards current 1of all 1ood workers, 7 N i
n * 1720 (IN OUT WA NIO | Praper hot holding temperatures o) s
new food workers trainad (baween 130°F 1o 129°F) }g? S '};IBMOEdUC;’:ItIOH
Employee Health 1800 [IN OUT /A N/O| Praper coaking time and femperature gd{d]25 re-Uperal.
Proper ill worker practicas; no il workers present, 1900 (IN CUT N/A N0 | No room temperalure slorage; properuse oftime | G| O 25 106 0 HACCP
" pra f 1 0”'" ol illnass as a confrol, procedures available 0
Preventing Contamination by Hands 2000 [iN OUT NI NG | Proper reheating procedures for hot holding ajofs
. ‘ Results
0400 (IN OUT  Ni0 {Hands washed as required ] 2410 [IN QUT KA Proper cold holding ternperatures (> 45°F) gjofio 01 O Satisfact
0500 | IN OUT NiA NI | Proper methods used to prevent bare hand contact |0 [ O] 15 | 2420 [N QUT Nia Proper cold holding temperatures ajof s 1 aus ?‘C ory
with RTE foads {between 42°F to 45°F) 02 O Unsatisfactory
0600 | IN QUT Adequate handwashing facfiies O [O]10 ] {2200{N OUT N | Accurale thermometer provided and used to 0| 0| s(03 Complete
Approved Source, Wholesome, Not Adulterated evaluate temperature of PHF 04 | let
" ncompiete
0700{IN OUT Food obtained from approved scurce 0|0 15 Consumer Advisory O
0800 |IN OUT Water supply, ice from approved source oo 2300 JIN OUT NA 5 “:‘PET C?‘ﬂsd“;“:é Advisory posted for raw or ﬂﬁn
B " naercooked loods
0900 |IN OUT N/& N/O | Py hing of fruits and tab 10 H
mpe.r bl .r.m 2¢ vegeravies - 010 Highly Susceptible Populations Action
1000 |IN OUT Food in good cenditicn, safe and unadulterated; g|adjio i \ " 04 D ) d
approved additives 2400 [IN OUT N4 | Pasteurized foods used as required; prohibited ﬂﬂﬂ . ouspen
1100 {IN oUT Proper dispasition of returned, previously served, | [ | 10 foods not ofered 07 ApprOVEd
unsafe, or contaminated focd Chemical 10 Disapproved
1200 {IN OUT NiA WO | Propar shelstock idantification; proper parasite o0 2500 [IN ouT Toxic substances properly idenilfied, stored, used ] 0| O 10/ 2g [ Follow-up Req'd
. destruction procedurs '°”'5h | cConformance with Approved Procedures 0
tection from Cross Contamination 2600 (IN OUT Nid Compliance with risk centrol plans, variances, or
1300 (IN GUT WA |Food contact surfaces used for raw meat mebile unit plan of operalicn Meals S d
thoroughly cleaned and sanitized 2700 |IN QUT N/A Variance chiained for specialized processing 01 0Of1e eals serve
1400[IN CUT W& [Raw meats below or away from RTE focd ajof s methads (e.g., ROF) 6020 {J Breakfast
1500 [IN GUT N/A N1 | Proper handling of pooled eggs o]0 s 6025 J Lunch
Blue Low Risk Factors 6030 (] Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objecis into foods. 6035 [J Cater
Circled points indicate items not in compllance. 6040 % Other
CDI| R [PTS COl| R P15
Food peraure Control . nslan Equimnl S— . . Meal Observed
n - I :
2800 receive ‘al proper temperature 0js cl‘:eanaﬂl?lemn vod sufaces property used and constructed; 5 6045 [7) Breakfast
2900| Adequate equipment for temperature contral O)10]s — - — 50 O Lunch
3000| Proper thawing mefhods used EEIEIE 4100 | Warewashing facilities properly installed, maintained, vsed; o|o 60 Unc
lest strips avaifable and used 5 6055 (J Dinner
00C a0t 4200 | Food — contact surfaces maintained, cleaned, sanitized gf0]s 0 Cat
3100 Proper labsling, signage O 10} 5 ] 3300 Non-food — contact surfaces mainiained and clean p|0fa 6060 ater
Pro 0 0 0 0 6065 ﬁ Othel’
3200| Insects, rodents, animals not present; entrance controlled g0]s 4400 | Plumbing properly sized, installed, and maintained; proper backflow |0 | O | 5 | [Red Critica) Points
3300 Potential fpod contamination prevenied during preparation, Ol|0]s devices, indirect drains, no cross-conneclions
5“?’:‘99’ display 4500 Sewage, wastewater properly disposed olojs
3400 ] Wiping cloths properly used, stored O 10 )5 | [4500] Toile! laciiies properly consiructed, supplied, cleaned I E .
3500| Employee fi'Ean"nfﬁﬁ an.d h.yglane O 1012 | 4700 Garbage, refuse properly disposed; facilities maintained O] 5 [Bue Points
e roe ealing, tasting, rlnl. ortcco Useé - 4800 Physical facilities properly installed, maintained, cleaned; ootz )
Proper Use of Mensils unnecessary persons excluded from establishment
3700| In-use utansils properly stored O [0 fa | |4900| Adequate ventilation, lighting; designated areas used 0|0} 2 ||Total Points
3800 Ulensils, equipment, linens properly stored, used, handied AR IREE! 5000 | Posting of permit; mabile establishment name easily visible pofoOyea
3800 Single-use and single-service articles properly stored, used glojs

Based on an inspection this cay, the above items are violations, which must be corrested in the tme specilied by the heafth officer. A foed establishment permit may be suspended without warning, notice or hiearing if the
requirements of the leod code and/or directives of the health officer are not med ot if viclations are not corrected in the §me stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
rad critical points or if there are 101 or more total points. The health officer will provide an apportunity for an appeal on the validity of a suspension of the findings of an inspection report it a writle request is fitad with the health
officer within ten (10} days of the suspension or inspection. The filing of an appeal doss not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any persen
who requests it under the provision of the Right to Know Law ,
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130 Complaint
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134 Permit Inv.
136 Field Education
127 Pre-Operat.

ttem / Location Temp {°F) item / Location Temp (F) Sgar%ice

1061 HACCP
0
: RBSELIIHS .
S ceservaons anacorrecTiovactions B e
OBSERVATIONS and CORRETION ACTIONS 02 O Unsatisfactory

ltem Number Violations cited In this area must be corrected with the time frame specifled. Points |3 omplete
A0 Dirke iy b Soed v o cochves— 3|04 Ll incomplete

Action

04 (1 Suspend

07 Approved

10 Disapproved
26 [ Follow-up Reqd

5
~ (]

2200 IWAC, Yo uncovered oeont™
2100Uneeled e e WG,
2200 Brwes on Blove i WG, 23?;'55322;23
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Based on an inspaction this day, the above items are violafions, which must ba corrected in the fime specified by the health officer. A food establishment petmit may ba suspended without warning, natice or hearing if e
requirements of the food code and/or directives of the health officer are not met or if violations are not corractad in the fime stated in this report, The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or it there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with thea health
officar within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effecliveness of a suspensian. The completed inspection form is a public document that must be made available to any parson
who requests it under the provision of the Right to Know Law.
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