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Red High Risk Factors

High Risk Factors are improper practices or procedures Identified as the most pravalent contributing factors of foodborne iliness or injury. Service
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 (0 Scheduled

IN = in compliance  OUT = not in compliance  N/O = not observed WA = not applicable  CDI = corrected during inspection R = repeat violation 120 (] Return
Compliance Status 126 0 FId PI Rvw
130 0 Complaint

108 incoln Way Mﬁfwﬂ’)b{@( /22%90/ e |

Compliance Status

Demonstration of Knowledge Potentially Hazardour Foad Time/Temperature

0100 {IN OUT PIC cerlilied by accredited program, or campliance 1600 |IN OUT /A N Proper coaling procedures 0] 0] %]1330 lliness / Injury
with Code, o correct answars 1710 |IN OUT WA NO | Proper hot halding temperatures {<130°F) a|0lz|134 2 Permit Inv.
0200 |IN OUT Egadfowogﬂ;eﬂrrf;;d;;:ggm for all food wurkers, D D 5 1720 [IN OUT NA NO g:&eé;nggggr}g :Ear;EFe)ratures aldl s 136 D F]eld Educathn
oyee Hea 1800 fIN OUT WA NfO | Proper cooking time and temperature gjofas 1270 Pre-Operat'
0300 IN QUT Proper ill worker practices; no ill workers present; | [ | O} 25 | |1900 |IN OUT NiA N:O |No raom temperature siorage; proper use oftime | [0 | O] 25 106 0 HACCP-
roper reporting of iliness as a control, procedures avaEIaEWe O
Pre g Cao ation b 2000 [IN OUT N/A NiD | Proper reheating procedures for hot holding O 0]18s Results
0400 IN OUT  NX [Hands washed as required O]10al15] [2110 [N ouT Na Proper cold holding temperaures (> 45°F) olO)10 .
0500{IN OUT WA NIO | Proper methods used to prevent bare hand contact O 015 [2120 [IN oUT NA Proper cold holding temperatures o)al s 01 0 SatISf?‘Ctory
with RTE foods {between 42°F to 45°F) 02 0 Unsatisfactory
0B00]IN OUT  |Adaquate handwashing facilities 2200 |IN OUT N |Accurate thermomeler provided and used to Of{0f 5{03 O Complete
roved Source, Wholesome, Not Aduiterated svaluate temperaiure of PHF

04 O Incomplete

IN OUT Facd obtained from approved source Qo Consumer Advisory 0
0800 [IN OUT Water supply, ice from approved source olo 2300 {IN OUT N4 |Proper Consumer Advisory posted for raw or
- - undarcooked foods

0900 |IN OUT N/A N/O Proper washing of fruits and vegetables g|gjio . " . Action
1000 [IN OUT Food in good cendition, safe and unaduiterated; 0)ojie Highly Susceptible Population

approved addilives ' IN QUT WA [Pasteurized foods used as required; prohibited ﬂﬂﬂ 04 0 Suspend
1100 [IN OUT Proper disposition of returned, previously served, |0 | O 1€ ‘oods ndt offered 07 Approved

unsale, of contaminated food Chemical 10 O Disapproved
1200 [IN OUT Nia N0 |Proper shelistock identilication; proper parasite o[o] 5] [2s00]N olr Toxic substances proparly identified, stored, used | O | O] 16] 26 (J Foﬂow-up Req'd

deslruatun procedures for f Conlormance with Approved Procedures |:|

2600 IN OUT NiA Compliance with risk control plans, varfances, or
mobife unit plan of operation

Protection from Cross Contaminatiol

1300 | IN QUT NiA Food contact surfaces used for raw meal
Meals Served

thoroughly cleaned and sanilized 2700 [IN OUT NiA | Variance abtained for specialized processing O] 0Ol
1400 {IN QUT NA Raw meats below or away from RTE food Of(0of s methods (e.g., ROP) 6020 [ Breakfast
1500 |IN QUT N N/ [ Proper handiing of paoled eggs 0]0] 5 6025 [J Lunch
Blue low Risk Factors 6030 [J Dinner
Low Risk Factors are preventive measures to contral the addition of pathogens, chemicals, and physical okjects Into foods. 6035 (J Cater

Circled poinls indicate itlems not in compliance. 6040 [J Other
CDI| R |PTS CDI| R [PTY

Food Temperature Control

Meal Observed

2800) Food received at proper temperature 0|0 Feod and non-food sufaces properly used and constructed; 0 5
2900( Adequate equipment for temperature controt olols cleanable 6045 O Breakfast
3000| Proper thawing methads used O[3 | |4190| Warewashing tacilifies properly installed, maintained, used; 6050 [J Lunch

[m]

test sirips available and used
Food — contact surfaces maintained, cleaned, sanitized 0
]

6055 (J Dinner

Food Identification

oo g O

[3100] Proper labeling, signage EREIEN on-faod — conlact surfaces maintained and clean ( 060 L1 Cater
Protection from Contamination Physical Facilities 065 [ Other

Insects, rodents, animals ot prasent; enirance contralled O Plumbing properly sized, installed, and maintained; proper backflow | O | O Red Critical Points
< 3300| Pptential food contamination prevented during preparation, O ‘Q 5 devices, indirect drains, NG cross-connections

[t Starage, display === [4500| Sewage, wastewater properly disposed olo}s

3400| Wiping cloths properly used, stored U |8 [5 | [2e00[ Toilet faciities properly constracled, supplied, cleaned ElIE _

3500 Employee cleanknass and hygiene of0]s 0| Garbage, refuse properly disposed; facilifies maintained O3] [Bue Points

3600) Proper ealing, tasfing, drinking, or tobacco use U 10 | 3 1 (4800 ["Vaysical faclities propetly installed, maintsined, cleaned; 0 l{ ) , O
Proper Use of Uitensils [~~~aet*linnacessary persons excluded from establishment —a

2700| In-Use utensils praperly stored O[3 1 [4900] Adequate ventilation, lighting; designated areas used 0[O} 2 [ ITotal Points
3800| Utensils, equipment, linans properly stored, used, handled AE 5000 | Posting of permit; mabile astablishment name easily visible af(dfe l

3000| Single-use and single-service articles properly stored, used gjo]s Q

Based 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 permit may be suspended without warning, notice or hearing if the
requirements of the teod code and/or directives of the heaith officar are not met or if violalions 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 mere
red crifical points or if Ibere are 104 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension ar the findings of an inspection report if & written request is filed with the health
officer within ten (10) days of ghe suspension ar inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the pyivision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp {°F) Item / Location Temp (°F) Service

: 12807 Scheduled
Slad Prep Cenler I | a0 Coden sl Ferd 41° 12000 Return

URF [0° TDeseeat Ceden Ao° |08 Goint

130 Complaint

S()fmn\c\‘\/prc{). 3 ° [Zece -Cren EC o2 @ /L/CJ 1330 llness / Injury

134 Permit Inv.

(CeeeNCooe R “Fomnd  [2L° 13600 Field Education

o 1270 Pre-Operat.
V1N c’ I3 1060 HACCP
ot '&OO O
Results
01 L Salisfactory
02 [ Unsatisfactory
ftem Number Violations cited In this area must be corrected with the time frame specified. 03 ] Complete

04 [ Incomplete
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Action

04 [ Suspend

07 [ Approved

10 [ Disapproved

26 (O Follow-up Req'd
O

Meals Served
6020 (O Breakfast
8025 J Lunch
6030 (J Dinner
6035 [ Cater
6040 O Other

XY X NOTZ

Meal Observed
6045 [} Breakfast
8050 {J Lunch
6055 ] Dinner
6060 T Cater
6065 (J Other

Red Critical Points

i a

|Blue Points

Comments / O

Total Points

1

Based on an inspaction this day, the above items are viclations, which must be corrected in the time specified by the healih officer. A food establishment permit may be suspended without warmning, notice of hearing if the
requirements of the food code andior directives af the haalth officer are not met or it viclations are not corrected in the time stated in this report, The permit will ba suspandad if an imminent hazard exists or there are 75 ar more
red critical points or if there Bre 101 o more fotal points. The health officer will provide an apportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the healih
officer within ten {10) days dfthe suspension or inspection. The #ling of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public document that must be made available to any persen
wha requests it under the prpvision of the Right to Know Law.
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