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High Risk Factors are improper practices or precedures 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 cheduled

IN = in compliance  OUT = not in compliance  N/O = not ohserved N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
coif A |Prg 126 ] Fid Pl Rvw

Polentially Hazardous Food Time/Temperature 130 Complaint

Compliance Status

Compliance Status
Demonstration of Knowledge

PIC cerlified by accredited program, or compliance IN OUT NiA' N/O | Proper cooling procedures 010 1330 lllness/ Injury
et ‘:“hdc":de; orgor;ect answ;e: — 1740 [IN QUT N/A NiO | Proper hot holding temperatures (<130°F) ol 021134 O Permit Inv.

ng\?{ ioogrvforrkearrs fr:i:g;n r allload workers; 1720 [IN OUT NA NiQ (Pbr;)t;\)"eerehnot1 ggluﬁrgg aesnsnpg)ralures 0| G| 51136 [0 Field Education
Employee Health 1800 |IN OUT N/A NQ | Proper cocking time and lemperaturs 0j0]2 1270 Pre-Operat.
Proper ill worker practices; no ill workers present; 1800 |IN OUT NA N/ [No room temperature slorage: proper use of time | L1 | L | 25 106 0 HACCP

proper reporting of illness as a control, procedures availaﬂle O
Preventing Contamination by Hands 2000 |IN OUT NiA N | Proper reheating procedures for hat holding Ofaf1s R It
0400 |IN OUT  N/O|Hands washed as required 2110 [IN OUT N/A Proper cold holding temperatures (> 45°F) o|rajge esulls .
0500 |IN QUT Ni& NIO | Praper methods used to prevent bare hand contact [0 | 0|15 | [2120 IV ouT N Praper cold holding femperatures glral s 01 0 Satlsfgctory

with RTE foods {betwaen 42°F to 45°F) 02 O Unsatisfactory
0600 IN OUT Adequale handwashing facllilies 2200 (IN QUT N FAccurate thermometer provided and used to 2109] 5103 omplete
Approved Source, Wholesome, Not Adulterated evaluate tempeyature of PHF 0¥ 0 Incomplete

0700 IN OUT Food obtained fram approved source oo 15 Consumer Advisory O
0800 | IN QuT Water supply, ice from approved source ol0 IN QUT NiA E;%Ié?;o%?‘gzulfggé :\d‘fiSDTY pasted for raw or ﬂﬁﬁ
0900 | IN QUT N/A N/O | Proper washing of fruits and vegstabl 10 H
P - 9 r AT agRanRe - o0 Highly Susceptible Populations Action
1000 | IN QUT Foud in good condition, safe and unadulterated; g(0¢10 . . - 040 S d
T e e
1100 IN OUT Proper dispesition of returned, previously served, [0 | O] 10 fo0ds ot offered 0 Approved
unsafe, or confarinated faod Zhenvical 10 Disapproved
1200 |IN OUT A NiO g;gﬁrdsigﬁlls:gcclé;ﬂfgéﬂ;:{aggg; proper parasite [0 (O 12500 I OUT [Toxic substances properly identified, stored, used | O | D[ 10] 25 []] Follow-up Req'd
P Coriormance with Approved Procedures D

Protection from Cross Contamination 2600 [IN OUT NiA

1300 {IN QUT N Food contact surfaces used for raw meat
theroughly cleaned and sanitized

Comrliance with risk control plans, variances, or
mhile unit plan of operation

IN OUT NfA Varlance obtained for specialized processing o) afie

Meals Served

2700

1400 [IN OUT /A | Raw meals below or away from RTE food oi{of s methads (e.g., AOP) 6020 [J Breakfast
1500 {IN OUT N/A Ni0 | Proper kandling of pooled aggs gj0] 5 602 unch
Blue Low Risk Factors 603 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate itemis not In compliance. 5040 [J Other
CDI| R |PTS &
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food received at i t 5 4000 | Foed and non-food suf 1 d and tructed;
oot A:c; recelved at proper femperature 0|0 C;an:gle non-food sufaces properly used and constructe oo 8045 [ Breakfast
quaie equipment for temperature contral g f[dfs
3000] Proper thawing methods usad REIE 4100 | Warewashing facilities properly installed, maintained, used; [nRn 6050 nch
— test strips avallable and used 5 60551 Dinner
Fand ldenlmcllo 4200 | Food — contact surfaces maintained, cleaned, sanitized O)1G1|s 0
|m'mﬁ,!ﬂ 4300 [YNon-foad — contact surfaces maintained and clean [ E 6060 Cater
Protection from Contamination 3 o 6065 [1 Other

Insects, rodents, animals nat present; entrance contralled g0 4400 [ Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | |Red Criticat Points
3200| Potential food contamination prevented during preparation, o|dls devices, indirect drains, no cross-connections

storage, display 4500| Sewage, wastewater properly disposed oflols l D
3400/ Wiping cloths properly used, stared O 101[5 | [+c00] Toilet faciifies propetly constructed, supplied, cleaned O|0]sa _
35C0| Emplayee cleanliness and hygiene 04044 4700[_Garbage, refuse properly disposed; facilities maintained T 0] 3| {FuePpnt
3600} Proper ealing, fasting, drinking, or lebacco use Jo}3 C 4800 )hysical facilities properly installed, maintained, cleaned; DfOj2 i
Prope o 0 z L1 unnecessary persons excluded from establishment
3700| In-use utensils properly stored D |0 |3 | |4900| Adequate ventilaticr, lighting; designated areas used 0 { O] 2 [ |Tetal Points
3800 Utensils, equipment, linens properly stored, used, handled ol0O]s 5000 | Posting of permil; mobile establishment name easily visible ojofe
3900/ Single-use and single-service articles properly stored, used O[d(s

Based on an inspection this day, the above ilems are violations, which must be corrected in the time specified by the health officer. A food estabishment permit may be suspended without wamning, notice or hearing if the
requirements of the food code andfor directives of the health officer are not mat or 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 critical points o if there ara 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s filed with the health
officer within ten (10) days of the suspension or inspection, The filing of an appeal does not stay the effectiveness of a suspensicn, The completed inspection form is a public document that must be made available to any person
whe requests it under the provisien of the Right to Know Law
Persen in Charge {Signature)
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TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) ltem / Location Temp (F) | SOLViCe
S 128 Scheduled
N \C 5100 12 Return
T — 2 126 (] Fid PI Rvw
AVNI |- 2;’ ' 13000 Complaint
2oy e A [0 1330 liness  Injury
e (L Fion 136% Field Education
Q 12701 Pre-Operat.
Y Ao Y7o I0.Z 10600 HACCP
(]
Results '
o cerimions ana conrecriovacrons— __H TR
, OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatlsfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points 03 Complete
qaliigts‘ém A e ,@Gﬂr*g\.'\&\cr Z. |~ 0 Incomplete
L0 e AN\ ne AAEAN A e WA = Action
H?f’D %V'\ G\) OV need Een e\ AR o 5 04 [ Suspend
A 0OM N el o v WL C S5~ |07 eApproved

10 Disapproved
26 Follow-up Reg'd
— (I

Meals Served
6020 [ Breakfast

g

Z A N\ ne \ed C\enned otHes
U200 Saals Dot cleaner) on Z2dae Onlers

60257 Lunch
6030 inher
6035 Cater
6040 Other

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

|Red critical Points

o

|Blue Points

Comments \%

Based on an inspection this day, the above items are violations, which must be corrected in the ime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the foad cade and/or directives of the healih officer are not met o f violafions are not correctad in the time stated in this report, The permit wilt be suspended if an imminent hazard exists of there are 75 or more
red critical paints o if there are 101 or more total points. The health afficer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the health
afficer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the eflectiveness of a suspension. The complated inspection form is a public decument that must be made avaitable to any person
who requests it under the provision of the Right to Know Law.
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