CCIS Sanitation Survey Report

Food Inspection Program Page _| of
Business Name:; R Ops a.tor: . Pheone:
Firesde, BEQ P _on Dllep C )
Address Seat / Chaeckouts
25 Cyony Steey, Cmmb«:wsbum PA 1720 |
General Health Record ID Date EHS Activity Time Travel Time

Red ngh Risk Factors .
High Risk Factors are improper practices of procedures identified as the most prevalent contributing factors of foodborne iliness or injury, Service

Circles indicate compliance status {IN, OUT, N/O, N/A} for each item. 128 [X 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 Compliance Status col R]PT4 126 1] Fld Pl Rvw
Demonsltration of Knowledge | Potentially Hazardous Food Time/Temperature 1300 Complaint

0100 [IN OUT 3¢} 133 0 lllness / njury

25[134 (0 Permit Inv.

1600 | IN QUT N/ NiO | Proper cooling procedures
1710 |IN OUT N/A NiQ [Proper hot holding temperatures (<130°F)

PIC certified by accredited program, or compliance
with Code, or comrect answers

0200 | IN QUT Emm'ﬁmc:rﬁ :il;:rsni for all food workers; O3] 57 [Tr20 [N oUT W& NO Fbr:ﬁve; ehno= gg!g,:g ﬁ%’SE,?)’at”"” 5136 [1 Field Education
Ployee Head 1800 [IN OUT NA NIQ [ Proper cooking time and temperature 25 1270) Pre-Operat.
0300 | IN OUT Proper ill worker practices; no il workers preseat; L) | ({25 | (1800 [I¥ GUT NiA WO | No room temperature storage; proper uss of fime 106 0 HACCP
roper reporting of illness as a control, procedures availagle g
Freve g Lo on b - 2000 (IN GUT NA NIO | Proper reheating procedures for hot holding 15 Results

0400 [N OUT N/ [Hands washed as required O115 1 12510 N OUT WA [Proper cold holding temperatures {> 45°F)

0500 |IN QUT N/A N/O Praper methods used to prevent bare hand contact Q1151 f2120[IN oUT Na Proper cold holding temperatures
with RTE foods (balwaen 42°F to 45°F)

01 O Satisfactory
02 O Unsatisfactory

o ] [ ]

O Oool oo ooo
O} OO0 ool oo
I
[}

0600 [IN oUT Adequate handwashlng facilities O] 01] 10| [2200IN OUT NiA [Accurate thermometer gwided and used to 5103 g Complete
A boroved So lesg ot Adulterated . evaliate temperature of PHF 04 D) Incomplete
0700 |IN ouT Food oblained from approved source D{0 i |Cansumer Advisory 0
0800 | IN OUT Water supply, ice from approved source oD w N OUT NA Er?e?éo%?(gzu;g:a :dwsary posted far raw or HEH
N OUF WA NOP hing of fruits and tabl H
0900, Op FERTTg T T BT vegeanes SRESIAL |Highly Susceptible Populations Action
1000 | IN OUT Foad in good condition, safe and unadulterated; o|olie 040 8 d
approved additives IN OUT Nt [Pasteurized foods used as required; prohibited ﬂﬂﬂ uspen
1100 IN OUT Proper disposition of returned, previously served, (0O [ 0|10 foods not affered 07 Appl’OVEd
unsafe, or contaminated food Chemlcaf 10 Dis app roved
1200 IN OUT Nk NG | Proper shelistock identifcation; proper parasite  [0) f (31 & | 2500 ]I¥ OUT _[Taxic subslances properly identified, stored,used [0 [ G 10198 [] Follow- -up Req'd
. destruction procedures fo fish |Contarmance with Approved Procedures 0
|Protecllon from Crass Contamination IN QUT N/A Compliance with risk contrel plans, variances, or
IN QUT N/& Food contact surfaces used for raw meat 15 mobile unit plan of operation Meals Served
thoroughly cleaned and sanitized 2700 [IN QUT WA Variance obtained for specialized processing gl atHo eals serve
1400 |IN OUT NA | Raw meats below or away from RTE food 00| s methods (e.g., ROP) 6020 (J Breakfast
1500 |IN OUT N/A N | Proper handling of posled eggs o] s 8025 Lunch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects inta foods. 6035 [0 Cater
Circled points indicate items not in compliance. 6040 [J Other
CDI| R {PTS CDI{ R |P
cod Tempe e Contro Utensils and Equipment Meal Observed
Food received at b f 4000 | Food a -food suf rly used and constructed; 5
i:gg A:e receive ‘a proper temparature Ojofs Food ll;lg non-food sulaces propeny used and constructe ajo 6045 [ Breakfast
quate equipment for temperature control 01015 100 - — _ —— T soso,ﬂ Lunch
00| Proper thawing methads used J]0]a :g:{esﬁ?; g]vgaifizct:lhan:: gﬁ:&eglv installed, maintained, usad; 5 -
d Ide 0 — — 6055 O Dinner
ol 4200 | Food — contact surfaces maintained, cleaned, sanitized afo|s 0c¢
3100| Fhoper labeling, signage 0l0]s 4300 | Non-focd = contact surfaces maintained and clean 0|03 6060 ater
on from Cor 0 Physical Facilities 6065 () Other
3200/ Inseats, rodents, animals not present; entiance controll.ed 0ols 4400 Plumbing properly sized, installad, and maintained; proper backilow | O | (3 | 5 | JRed Critical Points
3300 Potentiat food contamination prevented during preparaticn, Cials devices, indirect drains, no cross- ~connections
5“."?9"- display 4500| Sewage, wastewater properly disposed O(C}s O
3400| Wiping cloths properly used, stored C 1015 | [3660] Tollet iaciities properly consiructed, supphed, clsaned NEE o
3500{ Employee f:IeanIm.ess a"f’ h}tgnene 0|03 ] &0 Garbage, reluse properly disposed; facilities maintained GO 3| [AuePeints
3600{ Proper eating, tasting, drinking, or tobacco use O (013 [0 Physical facilities properly installed, maintained, cleaned; gflalez \ 2
Prope e 0 z unnecessary persons excluded from establishment
3700| In-yse utensils properly stored O 103 | 14900] Adequate ventilation, lighting; designated areas used 3|0 ] 2 | [Total Points
3800 | Utensils, equipment, linens properly stored, used, handled olola 5000 | Yosting of permit; mobile establishment name easily visible g|oje2
3900 Single-use and single-service articles properly stored, used Ojc|ar—1 [

Based on an inspection this day, the abeve items are viclations, which must he corected in the time specified by the health officer. A food establishment permit may be suspended without wasning, notice or hearing if the
requiraments of the food code and/or directives of the heaith officer are not met or if violations are not corrected in the time stated in this report, The pormit will be suspended if animminer! hazard exists or there are 75 or mare
red critical points o if there are 101 or more total points. The health officer will provide an opporturity for an appeal on the validity of a suspension of the findings of an inspection report it a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does nat stay the eftectiveness of a suspension. The completed inspection form is a public decument that must be mada available to any person
who requests it under the provision of the Right to Know Law .
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Business Name: . Operator: Phone:
Fre=xe, BRGQ it e Der C )

Address City ZIP Seat / Checkouts

255 Ovors S’ngé hombe o PA 1720) ' l
General Health Record ID P/ - Date ' EHS Activity Time Travel Time

PRIOICIT-1SI6IA [ 1 | [N BOO L] [ [ ] m m
ltem / Locatlon Temp {°F) ltem / Location Temp (°F) Servige

12 Scheduled
?C?Y‘n?m‘m(‘ 5.50 129] Return

' . 1263 Fid Pl Rvw
130 Complaint
13301 lliness / Injury
134 _] Permit Inv.
136 Field Education
127 ] Pre-Operat.

106 HACCP
O
Resuns_
OBSERVATIONS and CORRECTION ACTIONS 01 OO Satisfactory
. 02 [ Unsatisfactory
ltem Number Violations cited In this area must be corrected with the time frame specified. Points (g Complete
200 No berxau o Thermorneyesr > I i 5 Incomplete
SO0 | No Heairs Laceose, - 2 Action
20 [Unnoeed Fed) 10 Refrogexaioe S |04 O Suspend
' 07 X Approved

10 [0 Disapproved
26 [ Follow-up Req'd
O

Meais Served
6020 [ Breakfast
6025 Lunch
6030 Dinner
6035 U Cater
6040 (O Other

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

Red Critical Points

O

|Blue Points

Comments \ Z

Total Points

\Z2_

Based tn an inspection this day, the above items are violations, which must be corrected in the time spocifiad by the health officer. A lood establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code andfar directives of the health officar ara not met or if violations are not corrected in the time stated in this report, The permit will be suspended it an imminent hazard exists or there are 75 or mare
red critical points or if thera are 101 or more total points. The health officer will pravide an oppertunity for an appeal on the validity of a suspension ar the findings af an inspection report it a written request is filed with the health
officer within ten {10) days of the suspension or inspectien. The fling of an appeal does not stay the effectiveness of a suspension. The completed inspection (orm is a public document that must be made available to any person

who requests it under the pra*'sion of the Right to Know Law.
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