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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent centributing factors of foodborne liiness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A} for each item. 128 ¥ 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 cof mptd 126 {J Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature il 130 J Complaint
PIC ceriiliad by accredited program, o compliance 1600 {iN OUT NA N/O|Proper coaling procedures O] 0Jae|{ 1330 lliness/ Injury
e :“:dc\;d:; orgnr;ect answefrs o 515 1710 [IN OUT WA N/O [ Praper hot holding temperatures {<13C°F) alofzs{134 0 Permit Inv.
ood Worker Cards current for all tood workers; 5 7 ; ;
A : 1720 4IN OUT W& NIO| Proper hot helding temperatures ojof s
new food workers trained {batween 130°F to 138°F) 13? g Ele|doEdUCtElt10n
ployee Hea 1800 |IN OUT N/A NG | Proper coaking time and femperatare NS re-Uperatl.
0300 (IN OUT Proper ill worker practices; no il workers present;, |0 | O | 25 | [1800|IN OUT NA NG |No room temperature storag; Ernper vseoftme | O Of 28 106 ) HACCP
roper reparting of illness as a control, procedures available O
Preve g Lonia alion by Hand 2000 |IN OUT /A N/O | Proper reheating procedures for hot holding 0O} 015 Results
0400 |IN OUT  NO |Hands washed as required O [O]15 | 150N OUT 8% |Proper cold holding temperatures (> 45°F) ] = KL o1 ) Satisfact
0500 |IN OUT NiA WO | Proper methods used to prevent bare hand contact |0 | )15 | [2120]IN oUT WA [Proper cold holding temperatures olo| s atls ".m ory
with RTE foods {between 42 to 45°F) 02 [ Unsallsfactory
0600 |IN OUT Adequate handwashing facifities C] 10| 2200 [N GUT NA | Accurate thermometer provided and used to ofg] s[03 Complete
Anproved So o olesome. Not Adulterated ovaluate temperature of PHF 04 Incomplete
0700 | IN OUT Food obfained from approved source ] [u] . Consumer Advisory | 0
0800 [ IN OUT Water supply, ice from approved source olo IN OUT NA Pn;per Ctln‘nzuimegl Advisory posted for raw or ﬁﬂ
B undercooked 100ds
0900 IN OUT NA NIO| P hing of fruits and bl H
rupe-rwas 99 -r.u1 anc vegelavles O {ajwe Highly Susceptible Populations | Action
1000 (IN OUT Food in good condition, safe and unadulterated; g(d)10 . , - 04 D g d
appraved addtives IN OUT NAA Pasteurized foods used as required; prohibited ﬁﬂﬂ uspen
1100 [IN OUT Praper disposition of returned, previously served, | [ O] 10 foods not offered 07 Appl’OVEd
unsate, or contaminated foad Chemical ! 10 Disapproved
1200 |18 OUT NiA MG | Praper shellstock identitication; proper parasite O[af & (2500w our Toxic substances properly identified, siored, used | 01| O] 10] 26 0 Follow-up Req'd
. destruction procedues f° fish Conformance with Approved Procedures 0
ection from Cross Contamination 2600 |IN QUT N/A Compliance with risk controt plans, variances, or 040( 10
1300 [IN QUT Nia Food canfact surfaces used for raw meat mobile unit plan of operaticr Meals S d
thoroughly cleaned and saniized 2700 (IN QUT N/& Variance abtained for specialized processing 010|110 eals Serve
1400 | IN OUT NiA Raw meats below or away from RTE food alal s methods {e.g., ROP) 6020 (J Breakfast
1500 |IN OUT NiA NiG | Proper handling of pocled eggs 00 5 6025 J Lunch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 %Olher
e

Utensils and Equipment

Meal Observed

CDI| A |PTS
Food Temperature Control
5

2800| Food received at proper temperature 0 4000 | Feod and non-food sufaces properly used and constructed; 5
. 2 PIOpEroMp D oot properly 0101516045 O Breakfast
( 2900 Adequale equipment for temperalure control O|0|s
Propes thawing methods used O [0 3] | 4100 Warewashing laciities properly installed, maintained, used; O|o 6050 O Lunch
test strips available and used 5 :
ood Ide atio — — 6055 O Dinner
- d 4200 | Food — contact surfaces maintained, cleaned, sanitized ol0|s
3100 Proper labeling, signage O 10 15§ [Z300 | Non-lood — contact surfaces maintained and clean 0|0|3a 6060 L) _Cater
Protection fram Contaminatio e 6065 Y Other
3200} Insects, rodents, animals not present; entra‘nce W"""".Bd D08 4400 Plumbing praperly sized, installed, and meintained; proper backflow | O | D Red Crifical Points
33001 Potential food contamination prevented during preparation, o(d|s devices, indirect drains, no cross-connections
siorage, dsplay 4500 Sewage, wastewater properly disposed FBEIE O
3400 Wiping cloths properly used, stored O O 15 | [2600] Toiet tacilies properly canstructed, supplied, cleaned RlE -
3500| Employes 'CIE“”I’"‘_"“ a"fj h?/glene U 10 [3 | [4700] Garbags, refuse praperly disposed; faciliies maintained O[T 3| |Bue Points
3500 rr Ba"' " |nlo use C[0]s 4800( Physical facilities properly installed, maintained, cleaned; g|ofz2 =
Proper Use of Utensils unnecessary persons excluded from establishment
3700| In-use utensils properly stored alo]s 4900 [ Adequate ventllation, lighting; designated areas used O 10| 2| |Total Points
3800] Utensils, equipment, inens properly stored, used, handled 0103 | |5000 Posting of permit; mebile establishment name easily visible Olalez 5’
3900| Single-use and single-service articles properly stored, used 0i10]3 -

Based on an inspaction this day, the above items are viclations, which must ba corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, natice or hearing if the
requirements of the food code andfor directives of the health officer are not met of if violations are not corrected in the time stated in this report, The permit will be suspended if an imminent ha2ard exists or there are 75 or more
red critical points o if there are 101 or more lotal paints. The heaith officer will provide an apportunity for an appeal 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 no! stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
wha requests it under the provision of the Right to Know Law .

Fia” £2r L 4N e Eal felte
egutatory Authori N Signature ) v
s Mo 2Choole » P 1240 ohad(9y

—%



CCIS Sanitation Survey Report
Food Inspection Program Page <. of £.

Busingss Nama: Operator: Phone:

hans nn Frances Beoyrd (__)2UA4-000
Address City ZIP Seat/ Checkouts

2085 Wesy Yang Sreed, ( ambesg, MELZZO\ |

General Health Record D .J Date Activity Time Travel Time

PRI2!==iI~I\I7l7H [ [ [ ]onholagi LI L L] m m
TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) Item / Location Temp {°F) Service
12804 Scheduled

R@%'qﬂc(bv 3= }gg{j E&nglnﬁ
. o VW
2 Orexc Q@&Y\Qleraj?)( ’%\‘0 130% Complaint
13301 lliness / Injury
WQ()Z"@( 1341 Permit Inv.
1360 Field Education
1271 Pre-Operat.
106% HACCP

Resuits

TS — | ) Satistactory
OBSERVATIONS and CORRECTION ACTIONS 02 l:] Unsatisfactory

ltem Number Violations cied in this area must be corrected with the time frame specified. Points |03 Complete
No hermome Yo 5 [0 L incomplet

Action

04 [23 Suspend

07 DB Approved

10 Disapproved
26 % Follow-up Req'd

Meals Served
6020 (J Breakfast
6025 OJ Lunch
6030 [ Dinner
6035 [ Cater
6040 gcomer

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

Red Critical Points

O

Blue Points

Sased on an inspection this day, the sbove items are violations, which must be corrected in the time spacitied by the health officer. A toad establishment permit may be suspanded withou! warning, notice or hearing i the
requirements of the food code and/er directives of the health officer are not met or if violations are not comected 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 thera are 101 or more total points, The health officer will provide an opportunity for an appeal on the validity of a suspension or the fincings of an inspection report it a written request is filed with the health
officar within ten {10) days of the suspension or inspection. The filing of an appeal does not stay the effectivenass of a suspension. The completed 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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