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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne lliness or injury. Ser e
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 [ Scheduled
IN =in compliance QUT = not in compliance  N/O = not observed  N/A = not applicable CDl = corrected during inspection R = repeat violation | 12 Return
Compliance Status Compliance Status 126 D Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
0100 |IN OUT PIC certified by accredited program, or compliance 1600 [IN QUT N/A N | Proper cooling procedures 0] D]2}1330 lliness/ Injury
T TS ‘:im dcvzd e'; or correct answels 1710 |IN QUT WA NiO Proper hot holding temperatures (<130°F) 0O 0]2s5(134 3 Permit inv.
ng: fool;rw%rrkcealrgd:;l;rggnl for all food workers; O 0| 5] {1550 W oUT Nk N g:&e; :ﬁ L‘SL‘E’{E %fgg:)ratures D[ C[ 5136 0 Field Education
PIOYEE HE 1800 [IN OUT NiA N/O| Proper cooking time and temperature C|0]25 1270 Pre-Operat.
0300 IN OUT Proper ill worker practices; no il workers presont, |0 | 0|25 [ 1900 [IN OUT N NO | No raom temperature storage; proper use of time | L3 | (11 25 106 0 HACCP
roper reporting of illness as a control, procedures avaiIaEIe 0
Freve g Lo on b . : 2000 |IN QUT WA N/O| Praper reheating procedures for hot helding O13a] 15 Results
0400 |IN QUT /O |Hands washed as required O)0)15 | [2110]|n ouT WA [Proper coid holding temperatures { 45°F) g|0ofw .
0500 |IN OUT NiA NiO | Proper methods used lo prevent bare hand cantact |G | O 15| [2120 [N OUT Nt~ | Proper cold holding temperatures O|0| s 01 0 Satlsfgctory
with RTE foods {belweer 42°F 1o 45°F) 02 0, Unsatisfactory
0600 |IN QUT Adequate handwashing facilities 0/d 2200 [IN OUT Nié [ Accurate thermometer provided and used to ojof 5|03 Complete
Approved Source, Wholesome, Not Adulterated evaluate {amparture of PHF 04~%Incomplele

0700 [IN oUT Food obtained from approved source D0 5 Consumer Advisory 0
0800 |IN OUT Water supply, ice from approved source oo 2300 IN OUT Nit | @roper C':IJ(n:s:’uime‘:| Advisory posted for raw or ﬁﬁﬂ
- : undercooked foods

0900 |IN OUT NiA NIQ | Proper washing of fruits and vegetables oraln " . . Action
1000 |IN OLT Foed in good condition, sale and unadulterated; RN RL] Highly Susceptible Ppulat|ons - - 04 D g d

appraved additives 2400 [IN OUT NI [Pasteurized fouds used as required; prohibited ﬁﬂ“ uspen
1100{IN OUT Praper disposition of returned, previously served, {00 | O 10 foods not offered 07 Approved

unsale, or cantaminated food Chemical 10 Disapproved
1200 [N QUT A N/Q | Proper shelistock identification; proper parasite 010 2500 [IN QUT Toxic substances properly idenlified, stored, used | C1 | D] 10} 26 Follow-up Req'd

desteuction procedures for fish
Protection from Cross Contamination
1300 IN QUT NA Foed contact surfaces used for raw meat

Conformance with Approved Procedures O

IN QUT Nig Campliance with risk conrol plans, variances, or
mabile unit plan of cperation

Meals Served

thoroughly cleaned and sanitized 270G (IN CUT WA |Variance obtained for specialized processing ofofw
1400 [IN OUT WA |Raw meats below or away from ATE lood ool s methods (e.g., AOP} 6020 [ Breakfast
1500 [IN OUT NiA N/O | Praper handling of pocled eggs g(0q 5 6025 [J Lunch
Blue Low Risk Factors 6030 OJ Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemlcals, and physical objects Into foods. 6035 (J Cater
Circled points indicate items not in compllance. 6040 Other

Utensils and Equipment

Meal Observed

CDI| R |PTS
Food Temperature Control

2800| Food received al proper tamperature ol0o]s 4000 ! Food and non-food sufaces properly used and constructed; o|0ols
&1 proper 'emp doanatls ropery 8045 O Breakfast
2900| Adequate equipment for femperature control 0jos
3000 Proper thawing methods used Dfols 4100 | Warewashing facilities properly installad, maintained, used; o|g 6050 C Lunch
test sirips available and used 5 ‘
ood Identificatio — — 8055 [0 Dinner
el 42004 Food — contact surfaces maintained, cleaned, sanitized O|0(s

3100} Proper labeling, signage U |0} 5 |Y3365 | Nbn-faod — contact serfaces mainiained and clean D[0O]s 6060 (] Cater
Protection from Contaminatio a1 Facilitie 6065 K] Pther
3200 Insec!s., rodants, a""",“is _"Dt prosent, enira.nce controllfad Ol0|s 4400| Plumbing properly sized, installed, and maintained; proper backflow | O | O | 5 | [Red Crifical Points
3300| Potential food contamination prevented during preparation, Oj01{s devices, indiract drains, no cross-connactions

Stc_”_age' display 4500| Sewage, wastewaler properly disposed o|0]s
3400 Wiping cloths P“?PE"Y used, 5‘.0’9" U 0[5 | [3800] Tollet tacilites properly constructed, supplied, cleaned O|D|a3 -
3500| Empleyea F!eanlln?ss a"fj "}’9"’“" C0)3§ [0 Garbage, refuse properly disposed; facilities maintained 0|03 fFvePont
3600| Proper sating, tasting. drinking, or tobacco use 0103 4800 Physical facilities properly installed, maintained, cleaned; C{a|ez
Prope p 0 p Lnhecessary persons excluded from establishment
3700/ In-use utensils preperly stered (Rl IR E 4900 Adequate ventilation, lighting; designated areas used 810 | 2 {[Total Point
3800 Ulensils, squipment, linens properly stored, used, handled gl|o|a 5000 Posting of permit; mobile establishment rame easily visible g|gjz
3900} Single-use and single-service arlicles properly stored, used gjo]a

Based on an inspection this day, the above items are viclations, which must be comected in the time specified by the health officer. A food establishment permit may be suspended without warning, nofice or hearing if the
requirements of the food code and/or directives of Ihe health officer are not met or if violations are nat 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 peints or if there are 101 or more total points, The health cfticer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection repert 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 not stay the effectiveness of a suspension. The completed inspection form is a public decument that must be made available to any person

who requests it under the provision of the Right to Know Law .
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Results
01 [ Satisfactory
02 (J Unsatisfactory

ttem Number Violations cited in this area must be corrected with the time frame specified. Points |03 * Complete
20k e COnaese, 2y, caver vt D\ 1veed Cleung] & |04 5 Incomplete
Action
04 (O Suspend
o7 pproved

10 Disapproved
26 [ Follow-up Req'd
(]

Meals Served
§020 (O Breakfast
6025 (J Lunch
6030 1 Dinner
6035 (3 Cater
6040 I§(other

Meal Observed
6045 () Breakfast
6050 OJ Lunch
6055 {1 Dinner

6060 Cater
6065 ther
Red Criti€al Points

O

Biue Points

Comments

Total Points
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Basad on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer, A food establishment parmit may be suspended withaut waming, notice or hearing if the
requirements of the food code and'ar directives of the health afficer are not met or it violations ara not catrected in the time stated in this report. The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points ot if there are 101 or mors total points. The health officer will provide an opportunity for an appeal on the validity of & suspension of the findings of an inspaction report if a written request i filed with the health
officer within tan {10) days of the suspension o inspection. The filing of an appeal does net stay the effectivensss of a suspension. The completed inspection form is a public document that must be made availabla to any person
who requests it under the provision ef the Right to Know Law. P
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) Item / Location Temp (°F)
1 Scheduled

20¢.Cer ReeprdD 133° | Yoteny WIC, 3. 25 12901 Return
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[tem Number Violations cited in this area must be corrected with the time frame specified. Points |3 "%[Comp!e!e
04 Incomplete

O

Action

04 [J Suspend

07 %Approved

10 Disapproved

26 [ Follow-up Req'd
[

Meals Served
6020 [ Breakfast
6025 OJ Lunch
6030 U Dinner
6035 [ Cater
6040 (XOther

Meal Observed
6045 ] Breakfast
6050 1 Lunch
6055 (] Dinner
6060 [ Cater
6065 ther

Red Cri'@oims

Blue Points

Comments Q:
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Based on an inspection this day, the above ilems are violations, which must be corrected in the time specified by the healih officer. A lood establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are net mef or if victations are nol carrected in the time stated in this repor. The permit will be suspended if an imminent hazard exists or thera are 75 or mare
red critical points or if thara are 101 o 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 repart if a written request is filed with the health
officer within fen (10} days of the Suspensian or inspection. The filing of an appeal does not stay the eflectiveness of a suspension, The completed inspection form is a public document that must be made available to any person

who requests it under the prvision af the Right fo Know Law,
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