CCIS Sanitation Survey Report

Food Inspection Program Page L o —Z.-
Business Name: Operator: Phone:
\
n s Yoo i ( )
Address City ZIP Seat / Checkouts
S\ ey A\M N F M,m\\@rsbum P ‘
General Health Record ID ] P/E ~~ 7 Date ERS) Activity Time Travel Time

PRZOIOR-Z20/8- | [ | JULZAHIOE [ [ | [ | m m

Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foedborne illness or injury. Seryice
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled

IN = in compliance OUT = nol In compllance  N/O =not observed N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 12 Return

Compliance Status cof &[ptd 126 (O Fld Pl Rvw
] Potentially Hazardous Food Time/Temperature 1300 Complaint

Compliance Status
Demonstration of Knowledge

0100 (IN QUT PIC certified by accredited program, or compliance 1600 |IN OUT N/A NIO | Proper cooling procedures O 2]%]|133 0 lliness/ Injury
with Code, or correct answers 1710 [IN OUT N& N/ [ Praper fiot holding temperatures (<130°F) o[ clz]134 O Permit Inv.
0200 IN OUT Food Worker Cards curcent for al bod workers; | U | U1} 5 | 3720 [IV 0UT N N0 [Praper o holding temperatures G[O[ 5|136 0 Field Education
(between 130°F to 139°F) 1270 Pre-Operat
ployee Hea 1800 |IN QUT N/A NiQ [Proper cocking time and temperature 0]10{25 106 0 HAC CIIJ:’ )
0300 |IN OUT Proper il worker pracices; na ill workers present; | OJ | £1{ 25 } [4900 [IN OUT NIA WO [No room temperature storage; Eruper useoftime | (3{(J]25
proper reposting of illness as a control, procedures avaitable dJ
Preve g Conta ation by Hand 2000 |IN QUT N/A N/O | Proper reheating procedures for hot holding 0] 0]15 Results
0400 [IN OUT  W/0[Hands washed as required D015 [2110]INQUT Na  [Proper cold holding temperatures (> 25°F) O)0fio 01 [J Satisfact
0500 | IN OUT N/A N/G| Proper methods used to prevent bare hand contact O1al1s| [z120]iN ouT na Proper cold holding temperatures O1al s aus ?.C ory
with T foods (belween 42°F 1o 45°F) 02 O Unsatisfactory
0600 IN QT Adeguate handwashing facilties O | C1{10 | (2200 [N OUT NiA  |Accurale thermometer provided and used to 0| 0] 503 omplete
evaluate temperature of PHF
Approved Source, Wholesome, Not Adulterated i 04 Incomp|ete
o700| Iy OUT Food obtained irom approved source 00 15 Consumer Advisory 0
0800 |IN QUT Water supply, ice from appraved source 010 W N QUT Nik E;oefgo%?‘re]zulrggcr! sAdWSOTY posted for raw or ﬁﬁi
0900 IN OUT NIA NG| P hing of fruits and tabl 10 H
1000[IN OUT F;Zi;wifn;znoditrizlns;;e Z?\geu:a:zﬂeraled' g g gl High!y Susceptible Populations Action
approved additves ’ N QUT Nih | Pasteurized foods used as requiad prohibited ﬁﬁ 04 0 Suspend
1100 IN OUT Proper disposition of returned, previously served, |03 | 1] 10 foods not offered 07 pproved
unsafe, or contaminaled food Chemical 10 Disapproved
1200 IN OUT Nia NiO dPro?erz_hellstock(ijdenlilfiga;iog: proper parasite ool s {zso0 [N ouT Toxic substances properly ideniified, stored, used | 0 [ O] 10} 25 0O Follow-up Req'd
: caTHCIOn procecures 1or e I Conformance with Approved Procedures 0
Protection trom Cross Contamination | 2600 |IN OUT WA Compliance with risk contral plans, variances, or
1300 | IN QUT WA Foad contact surfaces used for raw meal g 015 mabile unit plan of operation M Is Served
thoroughly cleaned and sanitized 2700 (IN OUT WA |Variance obtained for specialized pracessing o1 o) veals
140¢[IN OUT WA |Raw meats below or away from RTE lood alof s mathods (e.g., ROP) 6020 [J Breaklast
150G |IN OUT WA N0 | Proper handling of pocled eggs g|0df s 6025 unch

Blue Low Risk Factors 6030 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater

Circled points indicate items not in compliance. 6040 ] Other
CDI| R [PTS CDI| R [PTH
ood Tempe e Conlro Utensils and Equipment Meal Observed
2 Food received al proper temperalure ol|g|s 4000 | Food and ron-food sufaces properly used and constructed; gjals
2900} Yadequate equipment for temperature contysl 0[0]s | A== cleanable — _ _ =15 gggs d Bl_r]enifaSt
30004 Proper thawing methods used O 05 [\ 4190) War Bs"l\;?;shgﬂvgaifgcgllglgi properly nstalled, mairtained, uscd; | ooes 2D
0OC 1CE 0 4200 | Food — contact surfaces maintained, cleaned, sanitized glals Inner
3100] Proper labeling, signage 0|05 4300 | Non-food — contact surfaces maintained and clean 010 6080 Cater
Protection from Co 0 Physical Facililies 6065 [ Other
3200 Insects, rodents, animals not present; entrance contiolled 00| 4400| Plumbing properly sized, installed, and maintained; proper backilow {0 | 0 | 5 | |Red Critical Points
2300| Polential food contamination pravented during preparation, O|d|s devices, indirect drains, no ¢ross-connections
starage, display 4500 | Sewage, wastewater properly disposed 0lD]s
3400 Wiping cloths properly used, stored O |8 15 | [4500] Tolet facilities properiy constructed, supplied, cleaned ERIEE .
3500) Employee cleaniness and hygiene 0|C 4700| Garbage, refuse properly disposed; facilities maintained O[O 3| |Bue Poinis
3600] Proper eating, tasling, drinking, or tobacco use 0|0 480¢| Physical facities properly instailed, maintained, cleaned; gfofe l 0
Proper Use of Utensils unnecessary persons excluded from establishment
3700| In-use utensils properly stored O [0O]a | [4900| Adequate ventilation, lighting; designated areas used 0|0} 2 ||rotat Points
3800( Ulensils, equipment, linens properly stored, used, handied O [0 [3 ] |5000| Posting of permit; mabile establishment name easily visible Cl|D|2
3900| Single-use and single-service articles properly stored, used gfo]s

Based cn an inspection this day, the above ftems are violations, which must be correcled In the time spacified by the health officer. A food establishment permit may be suspsnded withoul warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if vielations are not corvected in the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 of more
red critical paints ar if there are 101 or more total points. The health officer will provide an cpportunity for an appeal on the validity of a suspension or the findings of an inspection repar: if a written reguest is filad with the health
officer within ten (10} days of the suspensicn cr inspaction, The filing of an appeal does not stay the effectiveness of a Wimpectim formis}pﬁ{:documem that must be made available to any person
who requests it under the provisfon of the Right to Know Law . S
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Action

04 [ Suspend

07 pproved

10 Disapproved
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Meals Served
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6030 inner
6035 Cater
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Based on an inspaction this day, the above items ara violations, which must be corracted in the time specified by the health afficer. A food establishment parmit may be suspended without warning, notice or hearing i the

requitements of the food code and/or directives of the health officer are not met ar if violations are not corected in the time stated in this report, The permit will ba suspendedif an imminent hazard exists of there are 75 or mofe
red eritical points of if there are 101 of mare total points, The health officer will provide an opportunity for an appaal on the validity of a suspension or the findings of an inspectjprfeport if a wiitten 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. Tha completed inspection form is a pubjizfocument that must be made available to any person

who requasts it under the provision of the Right to Know Law. //"""7 /
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