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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 ifliness or injury. Service
Clrcles 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 = correrted during inspection R = repeat violation | 1291] Return
Compliance Status Compliance Status coll R{prd 126 (J Fld Pl Rvw
Demanstration of Knowledge Polentis dous Food Time/Temperature 1300 Complaint
PIC certified by accredited program, or compliance 1600 |IN OUT NiA NiC | Proper cooling procedures 0] Of3]1330 Iness/ Injury
with Code, or correct answers 1710 JIN OUT 1A NIO | Propar hot helding lempratures (<130°F) 0] 025|134 0 Permit Inv.
E&'ﬁdfmmf:édiﬁmm for all food workers; 1720 [IN OUT H/A NiG fbrgﬁgel:‘og 28?-‘“} geggg)ratures 0| Of 51136 0 Field Education
Emplayee Health | (800 [I¥ oUT WA WO Proper cooking time and femperature [l IRl ES 1270 Pre-Operat.
W Proper ill worker practices; no il workers present; 1800 (IN OUT A& WO No room temperature storage; Eroperuse otime |O]| 025 106 J HACCP
: proper reporiing of finess &S A control, procedures availabl O
Preventing Contamination by Hands [ 2000 |IN OUT N/A KO | Proper reheating procedures for hot helding Oj0]15
i ; Results
INOUT N0 |Hands washed as required 2110 |IN OUT NiA {Proper cold holding temperatures (» 45°F) Oj0oj10 Satisf
0500 |IN QUT NA NiO | Proper methods used to prevent bare hand contact | O [ 1|15 1 [2120 [IN ouT NA Proper cold holding temperatures 0j0)| s 010 atis gctory
with RTE foods {betwean 427 to 45°F) 02 0 Unsatisfactory
0600 [IN OUT Adequate handwashing faciiies O {0]10] [2z00 [N OUT NA Acclur:falthermor?e!er H}oﬁiﬁled and used fo ool 5(03 Complete
Aboroved Sourcs olesome. Not Adulterated evaluate temperature o 04 Incomplete
0700{IN OUT Food obtained from approved source 0o 15 Consumer Advisory G
0800 1IN OUT Waler supply, ice from approved source ola IN OUT N Proper Gonsumar Acvisory posad for raw or ﬁﬁﬂ
0300 {IN OUT NA NKO Propelrwashlng uf‘irlulls and vegetables . (nE FEAR1] Highly Susceptible Populations Action
1000 ]IN QUT Food in good condition, safe and unadulierated; olafo . . - 04 3 Suspend
approved additives IN 0UT NAA r:oztaunze% foogs used as required; prohibited ﬁﬁ p
1100 [IN OUT Proper disposition of relurned, previously served, [0 [O] 10 s not offere 07 X Approved
unsafe, or contaminated food Chemical 10 O D|sapproved
1200 IN OUT WA NO| Praper shellstock identification; proper parasite O[0] 5] (2800w our  [Taxic substances properly jdentilied, stored, used [0 [ O] 10125 [ Follow- -up Req'd

desiruction procedures for fish Conformance with Approved Procedures 0

Protection from Cross Contamination N OUT N Compliance with risk control plans, variances, or
1300 (IN OUT WA | Food contact surfaces used for raw meat ao|o mabile unit plan of operation Meals S d
thoroughly cleanad and sanitized 2700 |IN OUT N/A Variance obtained for specialized processing J10)w eals Serve
1400 | IN OUT N& Raw meats below or away from RTE food Q|0] s mathods {e.g., ROP) 6020 [0 Breakfast
1500 1% OUT NiA NO| Praper handling of pooled eqgs J|0} s 6025 (O Lunch
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (J Cater
Circled points Indleate itams not in compliance. 6040 F Other
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Food Temperature Control Utensils and Equipment Meal Observed
2800 Food received at 1 ful 5 4000 | Food and nen-food suf ] d and tructed;
recena .ﬂ propar ilemperarura c'eanagle nCR-road sulaces properly used and cofstrucied; D D 6045 D Breakfast
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Food Identlllcllo 4200 | Food — contact surfaces maintained, cleaned, sanitized J|ajls
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Protection from Conlamination P al Fa . GOBSﬁOther
Insects, rodents, anirr!als ot presant; enlra.nca °°""°".°d o 4400 Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | [Red Critical Paints
3300| Potential food contamination prevented during preparation, Oj0|s devices, indirect drains, no cross-connections
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Based on an inspection this day, the above items ase viokations, which must be cerrected in the fime specified by the heaith officer. A food establishment permit may be suspended without warning, netice or hearing if the
requirements of tha foad code and/or directives of the health officer are not met or if violatians are not carrected in the lime stated in this report. The permit will be suspanded if an imminent hazard exists or there are 75 or mare
red critical points or if there ara 101 or more total points. The health officer will provide an opportunity for an appeal an the validity of a suspension or the findings of an inspection report if a wrtten request is filed with the health
officer within ten (10) days of the suspension or inspecticn. The filing of an appea] does not 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 provisieq of the Right to Know Law .
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