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High Risk Factors are improper practices or procedures ldentified as the most prevalent contributing factors of focdborne iliness or Injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128%4" Scheduled

IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R =repeat violation | 129 [ ] Return
Compliance Status Compiiance Status col r|erd 126 (0 Fid Pi Rvw
Demonstration of Knowledge Pote azardous Food Time/Temperature 130 [] Complaint

PIiC certified by accredited program, or compliance 1600 IN OUT WA NiO | Proper caoling procadures 0] G %|133 0 lness / Injury
with Code, or correct answers 1710 |IN OUT WA NAO | Proper Biot holding temperatures (<130°F) 01 0]25] 134 O Permit Inv.
Food Warker Cards current for al food workers; 1720 |I¥ GUT Ni& NO fﬁ:ﬁf; ol hong lageaies 0[0] 5|136 0 Field Education
Employee Health 1800 |IN OUT NA NiO {Prapar caoking fime and temperature ofdfes 1270 Pre-Operat.
1900 [N OUT WA NiO | No room temperature storage; gmpar usecftme |0 0|25 106 [ HACCP
as a control, procedures availabl 0
Preventing Contamination by Hands 2000 [IN OUT WA NiO | Proper rehaating procedures for hot holding 0] 0[5 Rasults
0400 |IN OUT _ WO )Hands washed as required 2110 [N OUT N [Proper cold holding temperatures {> 45°F) gl afwe )
0500 [IN OUT Ni& NIO | Proper methods used to prevent bare hand contact [ | 0|15 | {2120 [IN OUT NA Praper cold holding temperatures olal s 01 g Satlegctory
with ATE foods {between 42°F 1o 45°F) 02 00 Unsatisfactory
0600 |IN OUT Adsquate handwashing facilities O { L1110 | |2200iN OUT Nt [ Accurate thermometer provided and used fo o0l s{03 Complete

evaluate temperature of PEF

Approved So e olesome ot Adulterated . 04 |ncomp|ete

o700 |IN out Food obtained from approved source SR [S] Consumer Advisory 0

0800 [IN OUT Waler Supply, ice from approved source o]0 lN OUT N Proper Consumer Advisary posted forcaw ot ﬂﬂn

0300 IN OUT N/A NIO | Proper washing of fruits and vegetables 0|dj1e Highly Suseentible Populations Action

1000 IN OUT Food in good condition, safe and unadulterated; ojaji gy b P
approved additives W Pasteurized faods used as required; prohibited ﬁﬁﬂ 04 Suspend

1100 IN OUT Praper disposition of returned, previously served, (O J O 10 foods not offered 07 AppI’OVGd
unsafe, or contaminated food Chemical 10 D|sapproved

1200 |IN OUT Ni& NG | Proper shelistock Identification: proper parasite 00| 6| (2800 W our [Toxic substances properly identified, stored, used [ 0] D] 18] 26 [] Follow- -up Reg'd
destruction procedures for fish Conformance with Approved Procedures 0

Protection from Cross Contamination 2600 [IN OUT NiA Compliance with risk contral plans, variances, or

mobile unit plan of operation

1300 |IN OUT N Foad contact surfaces used for raw meat

Meals Served

thoroughly cleaned and sanitized 27C0 [IN QUT N/A Variance obtained for speciafized processing a0
1400[IN OUT WA |Raw meats below or away from RTE food WEE methods (e.g., ROP) 6020 (0 Breakfast
1500 |IN QUT N4 NIO | Proper handling of pooled eggs O|0] 5 6025 [0 Lunch
Blue Low Risk Factors 6030 O Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indlcate items not in compllance. 6040 Othar
COl| R JPTS CDI| R |PTY ﬂ’
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food recalvsd'al proper temperature Ol |s 4000 gt;t;g aak?lg nos-food sufaces properly used and constructed; atafs 6045 (] Breakfast
2900| Adequats equipment for temperature control 031d(s 0 Lunch
3000 Proper thawing methods used Olois | [+190 :::ﬁzﬁrvga Iflaar':;llgl:f] gr&)&erly installed, maintained, used; apn ; 6050 unc
ood Ide o 6055 [ Dinner
420, Food = contact surfaces maintained, ¢leaned, sanitized ajo|s 6060 [J Cat
3100] Proper labaling, signage O 015 00}/ Non-lood — contact surfaces maintained and clean R} E ater
Prote D O O 0 o 6065 Nther
3200} Insscts, rodents, animals not present; entrance controlled D {015 1 T4400| Pumbing properly sized, Installed, and maintained; proper backfiow | 0) | O | 5 | [Red Critical Points
3300| Potential food contamination prevented during preparation, 0|0]s devices, indirect drains, no cross-connections
storage, display 4500 | Sewage, wastewater properly disposed o[ols O
3400| Wiping cloths pr?psrly used, 5!0"*" O |05 | [4600] Toilet acilties properly constructed, supplied, cleaned NINIE e
3500] Employea cleaniinass and hygione 0403 ™Ngarbage, refuse properly disposed; facilities maintained 007 |3 | |Blue Points
3600| Proper eating, tasting, drinking, or tobacco use od|s &ABOO /?’lysical facilities property installed, maintained, cleaned; ofj0}2
Prope e o 2 nnecessary persons excluded from establishment
3700| In-use utensils properly stored g(0f3 43900 Adequate ventilation, lighting; designated areas used O10] 2 [[Totat Poin
3800] Utensils, squipment, linens properly siared, used, handled OO 3| |5000| Posting of permit; mobile establishment name easily visible g|oje2
3900} Single-use and single-service articles properly stored, used [RInR k! o

Based an an inspection this day, the above items are violations, which must be corected in the time specified by the health officer. A food establishment permit may be suspended withaut warning, notice or hearing if the
requirements of the food code andfer directives of the health afficer are not met or if iolations are not corrected i the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red citical points or if there ara 101 or more total points. The health officer will provide an oppostunity for an appeal an the vakdity of a suspension or the findings of an inspaction repart if a written request s filed with the heatth
officer within ten (18) days of the suspension or inspection, The filing of an appeal does not slay the etlectivenass of a suspensian. The completed inspection form is a public decument that must be made available to any person
who requests it under the pravision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) ltem / Location Temp (°F) Se;é/‘e

128 A Scheduled

(e Wy 1290 Return
0 i26( FIdPIR
Ewezecr ~\ o

130(J Complaint
13301 lliness / Injury
1341 Permit inv.
136 Field Education
127 Pre-Operat.
1061 HACCP

O

Results
01 (] Satisfactory
OBSERVATIONS and CORRECTION ACTIONS o2 [ !!nsatisfactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points 103 omplete
04 Incomplete

Y Neett= WA e Cardey SNyeez ey =

— [ Wm%ur(,r\gﬂ\a\bwfrcdv Action
LD IR, (8 Y07 2 Yeeds, Cleaned) % |04 O Suspend

07 Y Approved

10 [ Disapproved

26 [} Follow-up Reqd
O

Meals Served
6020 [ Breakfast
6025 O Lunch
8030 (3 Dinner
6035 (J Cater

6040Wther

Meal Observed
6045 (] Breakfast
6050 (] Lunch
6055 (1 Dinner
6060 [ Cater
6065 Other

Red Critical Paints

O

Blue Points
—

Comments O

o]

Based on an inspection this day, the above items ae violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/er directives of the health officer are not mat or if violatiens 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 critical points or if thare ars 101 or more fotal points, The heallh officer will provide an appertunity for an appaal on the validity of a suspension or 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 effsctiveness of a suspension. The completed inspaction form is a public document that must be made available to any person
whao requasts it under the provision of the Right to Know Law.

Person in Charge

(Signature)
(Printed Name) | I&F\M\\{ Q(—C\:K ol ‘ \)\ F}XQ\\Q QLA o G
R ANGOL Soneelen =i S
Y — : —{ PSR — N U




