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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 lliness or injury, Service
Circles Indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 0 Scheduled
IN = in compliance  OUT = nat In compliance  N/O = not observed  NA = not applicable  CDI = corrected during Inspection R = repeat violation 1290 Return
Compliance Status Compliance Status cof R{rrd 126 (J Fid Pl Rvw
Demanstration of Knowledge Potentia dour Food e/Tempe 130 J Complaint
PIC certified by accredited prograrm, or compliance 1600 {(N OUT NiA WG| Proper cooling procedures D] 0{%]1330 Iliness/ Injury
with Coda, or cottecl answers 1710 [IN OUT A NO | Proper hot hokling temperatures (<130°F) 01 0|28 134 01 Permit Inv.
6200|IN OUT Food Warker Cards cunent for all oo workers; 1031 00) 3 | 7725 IV OUT NA N Proper ho holding temperatures 0[0[ 5|136 [0 Field Education
{between 130°F fo 139°F) 1270 Pre-O t
ployee He 1800 [IN OUT NA_ N |Praper cooking fime and temperaure O] 0[= re-Uperal.
0300| N OUT Proper ill werker practices; na ill workers present; |0 | 011 25| [1900 [IN OUT N4 N [No room lemperature slorage;Eroper meatm |0 0]2] 1060 HACCP
roper reporting of illness as a control, procedures available |
Preventing Co ation by Hand 2000 {IN QUT /A NiQ [Proper reheating procedures for kol halding O] ]1s Results
0400(IN OUT  N/IO|Hands washed a3 required O[O]15] [2110]N ouT va Proper cold holding temperaturas (» 45°F) o{0]10 isf
0500 | IN QUT NA WO | Proper mathods used to prevent bare hand contact | | 1715 | {2120 N OUT WA [Proper cald hiolding tamperatures o{Oo] s 01 [ Satis E.‘Ctory
with RTE foods {hetwean 42°F lo 45°F) 02 0 Unsatisfactory
0600 | IN QUT Adequate handwashing facilities 0 [01]10 | (2200 [IN OUT NA [ Accurate thermometer Frovided and used {0 0|0 5|03 O Complete
Annroved So B olesome. Not Adulterated evaluate temperature of PHF
- 04 [J Incomplete
Q700 |IN ouUT Food obtained from approved scurce o|o “ o 0 0
0800 | IN OUT Water supply, ice from approved soutce Olo 2300 [IN OUT NiA Prcéper C‘Ij(nfiuimg& Advisory posted for raw or o10o| s
0800 [IN OUT NiA NIO | Proper washing of fruits and vegetables o|gjlie . " un_ e.rcoo <l " . Action
1000 [IN QUT Faod in good condition, safe and unadulterated; 0|0j1e ' ks
ap,,,mg ey 2400 |IN OUT NA | Pasteurized foods used as required; prohibited 0] 0]10]04 O Suspend
1100 [IN OUT Bropar disposilion of seturned, previously served, [ (1 | O 10 foods noloffered 07 U Approved
unsats, or contaminated food emica 10 [ Disapproved
120¢|IN QUT NA N/O | Proper shellstock identificaion; praper parasite oo 2500 |IN pUT Toxic substances properly identified, stored,used [ O 1 - !
destruction procedures for fish ( ONTo o Anbroved p' ocedure 6 B Follow up Req d
Protection from Cross Contamination 2600 [IN OUT A | Compliance with risk control plans, variances, or | O | O 10
1300 | IN QUT NiA Food contact surfaces used for raw meat Qf(afs mobhile unit plan of operation Meals S d
thoroughly cleaned and sanifized 2700 [IN OUT NfA [ Variance obtained for specialized processing O[O | Vieals Serve
1400 [N OUT N/A Raw meats below or away from RTE food o) s methods {e.g., ROP) 6020 (0 Breakfast
1500 | IN OUT NA NIO| Proper handling of pooled eggs gl s 6025 O Lunch
Blue low R o 6030 [J Dinner
Low Risk Factors are preventive measg:'es to control tl:la add!llon of pa:hogans, chemicals, and physical objects into foods. 6035 [J Cater
rcled polnt:DIIH Hc:;es items not In compliance. 6040 O Other
ZBlIJO..F od .' d t. .1 : f 0|ad nSIsan Eqmnl riy used and tructed ola 5 Meal Observed
acd recaived at proper femperature ood and non-food sufaces properly used and constructed;
2000| Adequata equipment for temparature control o1a clsanable 6045 O Breakfast
3000 Proper thawing methods used o10 4100 ;Narewgshing facilities properly installed, maintained, used; 0o 6050 [ Lunch
est strips available and used 5 8055 [ Dinner
004 f0€ i o 4200 Food — contact surfaces maintained, cleaned, sanitized ojols
8100] Proper labeling, signage 0 {015 | [4300] Non-lood — contact surfaces maintained and clean W E 6060 [ Cater
Protection from Conta 0 Physical Facilities 6065 L1 Other
3200 Insaclf, rodents, amm.als .not present, emra.nca conlrollgd o .5\ 4400/ Plumbing properly sized, installed, and maintained: proper backflow F O | U | 5 | |Red Critical Points
ki o ntial focd contamination prevented during preparation, ] l& L devices, indirect drains, ho ¢ross-connections
Sfage, display ~P=-14500( Sewage. wastewater property disposed olajs / O
3400/ Wiping cloths prc':pparly used, sforad O 10 |5 ¢ [3800] Tolet faclilies properly constrizcled, supplied, dleaned mIME .
3500 E""PT"V” cleanliness and :5'9'3"5 - S g 2 1 [4700| Garbage, refuse properly dispased; lacilities maintained a3 | [Bue Points
3600 Proper eating, tasting, drinking, or tobacco use 3 1 EorriPhysi ; ey ) o
ysical facilities property installed, maintained, cleaned; 0 2
Prope e o @ -=?Ennecessary persons excludad from establishment m‘-"l / o
3700| In-use utensils properly stored O fD |3 ) [4900| Adequate ventilation, lighting; designated areas used 010/ 2 [[Total Points
3800] Utensils, squipment, lingns properly stored, used, handled O 0O |3 | [5000( Posting of permit; mobile establishment name easily visible 0i0|2
?Qrﬁﬂ'r‘fingle-use and single-service arlicles property stored, used 0 1 @Try

above ftems are viclations, which must be mrreM\ the time specified by the health officar. A food establishment permit may be suspended without warning, notice or hearing if the
reuirements of the focd code and/or directivas of the health officer are not met or if violations are not corrected in the time stated in this report. The permit will ba suspended if an imminent hazard evists or there are 75 or mere
rec eritical points or if there are 101 or more total points. The health officer will provide an apportunity tor an appeal on the validity of a suspension ar the lindings of an inspection repart if & writien request is filed with the health
officer within ten (10) days of the suspansion or inspection. The filing af an appeal does not stay the effectiveness of a suspension, The completed inspaction form is a public document that must be made available te any person
wha requests it under the provision of the Right o Know Law .
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Results

01 [ Satisfactory

OBSERVATIONS and CORRECTION ACTIONS : :
. 02 O Unsatisfactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points |03 [ Complete
04 L Incomplete
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07 [ Approved
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26 [ Follow-up Req'd
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Meals Served
6020 [ Breakfast
6025 [J Lunch
6030 (L] Dinner
6035 [ Cater
6040 [ Other

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

Red Critical Points

/O
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Comments
/0

Total Points
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Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A feod establishment permit may be suspended without warning, notice er hearing if the
requirerments of the food code and/or directives af the health officer are not met or il viclations are not corrected in the fime stated in this report, The permit will be suspended if an immirent hazard exists or there are 75 af more
red eritical peints or if there are 104 or more total peints. The health afficer will provide an cpportunity for an appeal on the validity of a suspension ot the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension ot inspection. The filing of an appeal does not stay the effectiveness of a suspension. Tha 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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