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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 iliness or injury. Service
Circles indleate compliance status {IN, OUT, N/O, N/A) for each item. 128 M” Scheduled

IN = in compliance  OUT = not in compliance  W/O = not observed  N/A = nol applicable  CDI = corrected during inspection R = repeat violation | 129 U Return
Compliance Status 126 ] Fid PI Rvw

Potentially Hazardour Food Time/Temperature 1300 Complaint

Compliance Status
Demonstration of Knowledge

0100|IN OUT PIC certified by accredited program, o compliance 1600 |'N CUT WA N | Proper cocling procedures O] O[3]1330 llness/ Injury
with Gada, or correct answers : 1710 ]IN GUT NA NO | Praper hot holding lemperatures {<130°F) 0025|1340 Permit Inv.
0200 | 1§ OUT Food Worker Gards current for all ood workers; | &\ L1 | 3720 [ OUT NA & [Proper hotnolding lemperatures 0] 01 51136 (] Field Education
{between 130°F to 135°F) 1270 Pre-O t
ployee 1800 |IN OUT NA N/O | Proper cooking time and temperature Oldges re-Lperal.
0300 (IN ouT Proper ill worker practices; no ill workers present; |0 [ D 25 [ [1500 [IN OUT HA N0 [No room temperature starage; proper use of ime (0 | (] 25 106 0 HACCP
raper seporting of illness as a ¢onirol, procedures avallable 0
Preve g Co on by Hand 2000 [IN QUT N/A NiO | Proper reheating procedures for hot halding gJ]10(15 Results
0400 IN OUT  N/0|Hands washed as required O [O]15] {=110 [N ouT N Proper cold holding temperatures (> 45°F) ]1aj10 01 D/S isf
0500 | IN OUT N4 WO | Proper methods used to prevent bare hand contact | O | C1315 | [2120 [IN OUT WA Prepar cold holding temperatures oraf s atis '?Ctory
with RTE foods {between 42°F to 45°F) 02 0 Unsatisfactory
0600|IN OUT Adequate handwashing facilities O [Of10] [2200]IN UT N [Accurate thermometer provided and used to [0} s]03 O Complete
A o o o B f erated evaluate temperature of PHF
ppro . oleso ot Ad C Advi 04 O incomplete
0700 | IN QUT Food obtained from appraved source SHE] PR onsumer Advisory 0
0800 FIN OUT Water supply, ice from approved source 5] [n] W Erf]fég?f C?("%“{"BE :\dvisory posted for raw of EEE
0900 |IN GUT & N | Proper washing of irufs and vegetables O0[10] o — Acti
- m Highly Susceptible Population clion
1000 {IN QUT Food in good condition, safe and unadulterated; o{adl1o n o - 040 8 d
appraved additives Pasteurized foods used as required; prohibited ﬁﬁ uspen
1100 IN OUT Proper disposition of returned, previously served, (] | TJ110 foods not oftered 07 E/Approved
unsale, or contaminated food Chemical 10 D Disapproved
1200 [IN QUT WA NA { Praper shelistock identification; proper parasite ofaj s El[l]; 0O Follow-up Req'd
desiruction procedures for fish Conformance with Approved Procedures 0
Protection Iro © onid 4110 N GUT W& Compliance with risk contral plans, variances, or
1300]IN OUT NA [ Food contact surfaces used for raw meat ojof{s mabile unit plan of aperation Meals S d
tharaughly cleaned and sanifized _ 2700 [IN GUT A [Variance obtained for specialized processing o 0[] ieals serve
1400 IN OUT N4 |Raw meals below or away from RTE ioad OO0 s methads (e.g., ROP) 6020 [ Breakfast
1500 | IN OUT MA MO | Proper handling of pooled aggs O|df s 6025 1 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 {J Cater
Circled points indicate items not in compliance, 6040 @/Oth er
CDI| R |PTS CDI| R |PTS
ZB'C'(.).FO;)d .-"d t- o i g|als 400-0 Food d. .f t'f f I d and tructed 0l0]s Meal Observed
received al proper 1emperﬂ ure 00d and nen-1ooc sulaces propafly used and consirucled;
2900| Adequate equipment far temperature cantrol REERE cleanable 6045 J Breakfast
3000] Proper thawing methods used aRIE 4100 | Warewashing facilities property installed, maintained, used; oo 6050 [J Lunch
—— test strips available and used 5 6055 [ Dinner
| Food 'de““f'cat"’" 4200 [ Food — contact surfaces maintained, cleaned, sanitized 0i0]s
| 3100] Praper labeling, signage ENEIER Non-food — contact surfaces maintained and clean [m] ] 6060 () Cater

| 6065 Gy Other

| Protection from Gontamination Physical Facilities

Insacts, rodentls, anitals no! present; entrance controlled a (g - n P PEErE— " ™ -
3300| Potential food confamination prevented during preparation, ol0js ﬂ Lﬁ.m:%npéﬁepstﬂdyr:ﬁ:?},E?ggég::a?l?;?;med' proper backflow | UJ QZ f‘Ed Gritical Points
storage, display 4500| Sewage, wastewater properly disposed Ofdls / O
3400| Wiping claths properly used, stored O {015 | [400] Toitet faciiies properly canstructed, supplied, cleaned 0|G|3
3500} Employes cleanliness ard hygiene O 10|23 I I5700] Garbage, refusa properly disposed; facilifies maintained I
Proper eating, tasting, drining, or lobacco use g0 4800 Physical facilities propetly installed, maintained, cleaned; NIRE S‘
unnecessary persons excluded from establishment
3700 In-use ulensils properly stored O[O 3| |4990] Adequate ventilaticn, lighting; designated areas used O[O 2|retal Points
3800| Utensils, squipment, linens properly stored, used, handled O [O[3 | |5000| Posting of permit; mobile establishment name easily visible oo } _S/--
3900} Single-use and single-service asticles properly stored, used 0|03

Based on an inspection this day, the above flems are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, nofice ot hearing if the
requirements af the food code and’er directives of the health officer are nat met or if violations are not corrected in the ime stated in this report. The parmit will be suspended i an imminent hazard exists or there are 75 or more
red critical poinis o if there are 101 or more total points. The health alficer will provide an oppartunity 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
efficar within ten {10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspensicn. The complated inspection ferm is a public document that must be made available to any parsan
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

Item / Locatlon "I;ernp (;F) ftem / Location Temp (°F) ;SZESI‘VI Secheduled
“eoo\ Treezewn Cﬂ 122 % El?itl;’rlnﬂ
: W
1 Qsoge Ceeez e /(° 13000 Complaint
_ o 1330 liiness / Injury
ColeR S 134 Permit Inv.
cm N Qoo g 39° 13?8 ;ieIdOEductation
El ) re-Operat.
Seenl) Coole R — =2 10680 HACC‘IDD
ek CapleR in Frond o =
Results
O Satisfactory

O8SERVATIONS and CORRECTION ACTIONS o2 OJ Unsatisfactory

Item Number Violations cited in this area must be corrected with the time frame specified. Paints |03 [ Complete
500 anloneled ebiles /g |04 & Incomplte
L/LIQ_) \'\D%‘\(\C{'\Y@ A 3('0 .\ o v Chre oo\ "R ooioe, 5 Action
04 [ Suspend

07 Approved
10 (O] Disapproved
26 % Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 [J Lunch
6030 [ Dinner
6035 [ Cater
6040 (& Cther

Meal Observed
6045 [J Breakfast
8050 (] Lunch
6055 [ Dinner
6060 [ Cater
6065 [sOthar

Red Critical Points

/0

Blue Points

Comments

Total Points
/ST

Basad on an inspection this day, the above flems are violations, which must ba corrected in the time specified by the health offices. A food establishment parmit may b suspended without waming, notice or hearing it the
raquiremants of the food code andior directives of the haalth officer are not met or if violations are not correcled in the time stated in this report, The permit will be suspended if an imminent hazard exists of there are 75 or more
rad critical points or if there are 101 cr mora total points. The health officer will provide an oppartunity for an appeal on the validity of a suspension or the firdings of aninspection 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 te effectiveness of a suspensicn. The completed inspaction form is & public document that must ba made available to any person

who requests it under the p}eﬁqon of the Right to I».(nuw Law. A yay
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