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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 lilness or Injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A} for each ltem. 12 cheduled

IN = In compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable CDI = comected during Inspection R = repeat violation { 129'(] Return
Compliance Status 126 (] Fid Pl Rvw

Potentially Hazardour Food Time/Temperature 1300 Complaint

Compliance Status
Demaonstration of Knowledge

0100 | N OUT PIC certified by accredited program, of compliance 1600 |IN OUT NiA N | Proper cooling procedures G| O[3]1330 lliness / Injury
With Code, or correct answers 1710 |IN OUT NiA_ O |Proper hot holding temperatures (<130°F) Df0]25]134 0 Permit Inv.
Food Worker Cards current fr llfood workers; 3720 [IN OUT NA_NQ |Proper hol holding temperatures 00| 5136 ] Field Education
{betwean 130°F to 139°F) 1270 Pre-O t
Employee Health 1800 [IN OUT NiA 0 |Proper cooking time and {emperature c|ales fe- pera -
W N ou Proper ill worker practices; no il workats prasent; 900 [IN OUT NiA KO |No room tempereture storage; properuse of ime | 0| 0| 25 106 J HACCP
proper reporting of iiness as a contral, procedures avaiiaﬂle 0
Prevenling Contamination by Hands 2000 |IN OUT Ni& Ni | Proper reheating procedures for hat holding o] o]1s Results
0400 [IN OUT N/ | Hands washed as required 2110 |IN OUT NiA | Proper cold holding temperalures (> 45°F) ] =] KL 01 [1 Satisfact
0500 |IN OUT WA NIO | Proper methads used to prevent bare hand contact O 015 | |2120 [IN QUT NiA Proper cold helding temperatures ool 5 atls ?‘C ory
with AITE foods {betwasn 42°F to 45F) 02 0 Unsatisfactory
0600 [ IN ouT Adequate handwashing facililies 2200 [IN QUT NA  [Accurate thermometer provided and used to D] 3| 503 ED Complete
Approved Source, Wholesome, Not Adulterated Levaluate temperature of PHE 04 T Incomplete
0700 [IN OUT Food obtained from approved source 0|0 Consumer Advisory 0
0800 LIN OUT Water supply, ice from approved source oo w E;Uefgomsd"mé SMViSOI'Y posted for raw or HHH
D —— Action
approved additives ' W Pasteurized foods used as required; prohibiled ﬁﬁﬁ 04 O Suspend
1100 [N OUT Proper disposition of raturned, previously served, |0 | O 10 foods nat aferad 07 W Approved
unsale, or contaminated food Chemical 10 Disapproved
1200 [ IN OUT NiA NIO Emgghellslockci'dentifg:}iog; proper parasite O [O] 5] 2500 fiN our Toxic substances properly identified, stored, used | O ] O 10] 26 0 Follow-up Req'd
eslILclion proGedures 1ur s Conformance with Approved Procedures 0
Protection Irom Cross Contamination 2600 [IN OUT N4 | Compliance with risk control plans, variances, ar
1300 |IN QUT NA Food contact surfaces used for raw meat 0 mobile unit plan of operation Meals S d
thoroughly cleaned and saritized 2700 (IN OUT N/A Variance obtained for specialized processing 0] 0j1e eais serve
1400 JiN DUT NA Raw meats below of away from RTE food 0|0 s methods (e.g., ROP) 6020 [0 Breakfast
1500 1IN QUT /A NID | Proper handling of pooled eggs Ofo] s 6025 [ Lunch

Bluc low Risk Factors | 6030 [J Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemieals, and physical objects into foods. 6035 [1 Cater
Circled points indicate items not in compliance, 6040 }bOther

CDIL R [PTS coi[ R T
F- d O {0 |5 | |4000| Food and non-food suf ly used and constructed ] 5 Meal Observed
0 d i i ood and nen-food sufaces properly used and constructed;
£ AZO receive .a proper temperature clean:ble properly 6045 [0 Breakfast
squale squipment for temperature control o|als N
Proper thawing methods used olo 3 (41 | Warewashing facilites properly installed, maintained, used; ajo 6050 (O Lunch
pe ( test strips available and used 5 ,
o — _ 6055 O Dinner
i 4200 | Food — contact surfaces maintained, cleaned, sanitized DotOls
31001 Proper labling, signage U 1D LS (3300 Nonfood — contact surfaces maintained and clean O[o]3]6060 O Cater

Prote 0 6085 pgomer

3200| Insacts, redents, animals not present, entrance controlled 01015 | {4400 Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 { [Red Critival Points
3390| Potential food contamination prevented during prepazation, G1afls devices, indirect drains, no cross-connactions

siorage, display 4500 | Sewage, wastewatss proparly disposed Ol0]s O
3400) Wiping cloths properly used, stored O {0 [5 | [4600] Totet laciities praperly consirucied, supplied. cleaned Tl E .
3500| Employee cleanliness and hygiane C {1 {3 | [3700| Garbage, refuse properly disposed; faciliies mainiained T 03| |Ble Peints
3600 Proper eafing, tasting, drinking, of tobacca use C {013 [ 3500 Physical faciliies properly installed, mainiained, clsaned; SIEE \ O
Proper Use ot Utensils unnecessary persons excluded from establishment
3700/ In-use utensils properly storad 0[O 3 | [4900] Adequate ventilation, lightng; designaled areas used g0 2] [Total Paints
3800| Utensils, equipment, linens properly stored, usad, handlad O [0 3] |5000]| Posting of permit; mobile establishment nama eastly visible Oojofz \ pCS
3900| Single-use and single-service arficles properly stored, used 0|03

Based on an inspection this day, the above items are violations, which must be cortected in the time specified by the healh officer. A food establishment permit may De suspended withaut warning, notice or heating if the
requirements of the food code andlor directives of the health officer are not mat o if violations 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 more
red crifical points cr if there are 101 or more totat points, The health officer will provide an cpportunity for an appeal on the validity of a suspension or the findings of an inspection repart if a written request is filed with the health
officer within ten (10) days of the suspension ar inspectien. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public decument that must be made available to any person

who reqquests it under the provision of the Right to Know Law .
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Item / Location Temp (°F) Item / Location Temp (°F) 123% Scheduled
chedule
hm\ QJ( m 33 -TO 12 Return
: 1261 Fid PI Rvw
[ (’Y\\U Md(\ \f” 2 1300 Complaint
(“(Y \ex (ﬁ ng 13301 liiness / Injury
1342 Permit Inv.

136 Field Education
1272 Pre-Operat.

1061 HACCP
O
Results
o D BSERVATIONS and CORRECTION ACTIONS o it
OBSERVATIONS and CORRECTION ACTIONS 02 D Unsatisfactory
Item Number Violations cited In this area must be corrected with the time frame specified. Points |03 Complete

0 Need, Yrermmomedes in o\ caolers '3_ 04 5 Incomplete
AIAD | Neeaoy Yestsings oY N —

04 [] Suspend
' pproved
Disapproved
26 [ Foliow-up Req'd
l

Meals Served
6020 (] Breakfast
6025 U Lunch
6030 OJ Dinner
6035 [ Cater
6040 ther

Meal Observed
6045 [_] Breakfast
6050 [] Lunch
6055 [ Dinner
6060 [] Cater

8085 @Dther

Red Crilical Points

O

Blue Points

\O

Based on an inspection this day, the above items are violations, which must be comected in the time specified by the health officer. A food establishment permiit may be suspended without waming, notice or hearing if the
raquirements of the food code andior directives of the health officer are not mat or if violations ara not corrected in the time stated in this report, The permit will be suspendedif an imminent hazard exists or there are 75 or more
red critical points or f there ara 101 or mora total points. The health officer will provide an opportunity for an appeal on the validity of a suspensien ar Ihe findings of an inspection report if a written request is filed with the health
afficer within ter; (10) days of the suspension or inspection, The filing of an appeal does not stay the affectiveness of a suspension. The compfeted inspection form is a public document that must be made available to any person

who requests it under the provision of the Right to Know Law.
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Person in Charge (Signature)

(Printed Name)
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