Sanitation Survey Report

Circles indicate compliance status (IN, OUT, N/O, N/A} for each item.

High Risk Factors are improper praclices or procedures identified as the most prevalent contributing factors of foodborne lfiness or injury.

IN = In compliance  QUT = nol in compliance  N/O = nat observed  N/A = not applicable  CDI = corected during inspection R = repeat violation

e wr0d INSpeCtion Program Page | of =
Bysiness Name: Operator: Phone:
Yo\ C C )
Address City ZIP Seat / Checkouts
o A |
EMS Activity Time Travel Time

m

Compliance Status

Demonstration of Knowicdge

Compliance Status

Potentially Hazardous Food Time/Temperature

CDIl R {PTY

1600 |IN OUT N/A N/O | Proper cooling procedures Oj0dja
with Code, or correct answers 1710 |IN OUT NiA NiC | Proper hot halding temperatures (<130¥) O[O 2
o e S sy b oo L i o Ol
Employee Health 1800 |IN OUT NiA NG| Proper cooking time and temperature ] [
w Proper ill worker practices; no ill workers present; 1900 {IN DUT NA N | No room temperature storage; propes use of time | (1] 1| 25
praper reporting of iliness as a control, progedures available
Preventing Contamination by Hands 2000 [IN OUT Wi NG| Proper reheating procedures for hot holding alc| s
0400 IN QUT  N/O|Hands washed as required 2110 |IN OUT Na Proper cold holding temperatures {> 45¥} O[c| 10
0500 |IN QUT NA NO| Praper methods used to prevent bare hard contact | LI |DJ [ 15 | §2120[IN QUT A | Proper cold holding temperatures afrz| s
with RTE foods (between 42 to 45F)
0600 [IN QUT Adequate handwashing facilities 2200 [IN OUT MA | Accurate thermometer provided and used to =] s

IN QUT NiA

Approved Source. Wholesome. Not Adulterated

0700 | IN QUT Food obtained from approved source oo 15

0800 |IN QUT Waler supply, ice from appraved source [my .|

0900 |IN OUT N/A N/O | Proper washing of fruits and vegetables 1] 10

1000 |IN QUT Food in good condition, safe and unadulterated; f(afwo
approved additives

1100 [N OUT Proper dispasition of returned, praviously served, |1 | (][ 10
unsafe, or contaminated feod

1200§IN OUT WA NI | Proper shellstock identification; psoper parasite OO0y 5

tection from Cross Contamination

destruction procedures for fish

Food contact surfaces used for raw meat

thoroughly cleaned and sanitized

IN QUT NiA

Raw meats below or away from RTE food

IN OUT NA NO

Proper handiing of pooled eggs

evaluate temperature of PHF

Cansumer Advisory

IN GUT Nia Proper Consumer Advisory posted for raw ar [m]
undercocked foods

Highty Susceptible Populations

2400 {IN OUT WA Pasteurized foods used as required; prehibiied
foods not offered

Chemical

Conformance

(2500 [N OUT [ Toxic substances properly idenifed, stored, used | L1 011 101 o6 (] Follow-up Req'd
d

with Approved Procedures

Compfiance with risk control plans, variances, or
mobile unit plan of cparation

IN QUT Nig

2700

IN OUT Wi Variance obtained for specialized processing

methods {e.g., ROP)

O

O

Blue Low Risk Factlors

Low Risk Factors are preventive measures to contrel the addition of pathogens, chemlicals, and physical objects into foods.

Clrcled points Indicate items not in compliance.

2800| Food received

Food Tempaer:

ature Control
at proper tamperature

2000

Adequate equipment for temperature contrg)

Food and non-food surfaces properly used and constructed;
cleanable

6040
E

Servige
128%zacheduled
12917] Return

1260 Fid Pl Rvw
130{_] Complaint
13301 lliness / Injury
13411 Permit Inv.
136 Field Education
1270 Pre-Operat.
1061 HACCP

O
Results
01 [] Satisfactory
02 [} Unsatisfactory
03 Complete
04 Incomplete

Action

04 [ Suspend

07 Approved

10 Disapproved

Meals Served
6020 ] Breakfast
6025 [J Lunch
6030 O Dinner
6035 [ Cater
ther

Meal Observed
6045 [ Breakfast

- 4100 | Warewashing facilities properly installed, maintained, used: 6050 ] Lunch
3000 Proper tmg ethoas used test strips available and used 00| s 6055 (] Dinner
Food Iden t'f": at lon 4200 | Food - contact suriaces maintainad, cleaned, sanilized Ofofs O
3100} Proper iabeling, signage =1=NER 4300 | Non-food - contact surtaces maintained and ciaan o|d|a 6060 Cater
Protection from Contamination sical Facilitios 6065 Other
Insects, rodents, animals not present; entrance controlled g Plurnhing properly sized, installed, and maintained; proper backfiow | [T | 5 | {ried cfitical Foints
3300| Potential food contamination prevented dusing preparation, s devices, indirect drains, ne cross-connections
starage, display 4500 Sewage, waslewater properly disposed alals
34a0] Wiping cloths properly used, s?cred £ )5 | [4500] Talet taciities properly construcled, suppiied, dleaned EIENE -
35001 Empioyes cleanliness and ygiena L1 |11 |3 | [4700] Garbage, refuse properly disposed; acilties maintained EIEI R e
Praper eafing, tasling, drinking, or tohiaceo use Ll |0 4800 | Physical faciilies propery installed, maintained, cleaned,; SIEIE
pper Use of Utensils unnecassary persons exciuded lrom establishment
3700| In-use utensils praperly siored O |01 ]3| |4900| Adequate ventilation, lighting; designated areas used 2100 ] 2 | | Total Points
3800 Wiensils, equipment, linens properly stored, used, handfed (MR [wRE 500C| Posting of permit; mobile establishment name easily visible ofafz2 —_
3900| Single-use and single-sarvice argcles properly stored, used 1|3

Based on an inspection this day, the above ilems are viclations, which must be corrected in the time specified by the health officer. A feod establishment permit may be suspended without warning, notice or hearing if the
raquiremants of the faod code andlor directivas of the haalth officer are not met or if violaiions are not corrected in the time statad in this report. The pesmit will be suspended if an imminent hazard exists of there are 75 or more
rad critical paints or if thera are 101 or mara tolal points. The health cfficer will provide an opportunity for an appeal oa the validity of a suspensiar or the findings of an inspection repart if a written request s filed with the health

officer within ten {10) days of the suspension or inspegtign. The filing of an appeal does not stay the effeclivaness of a suspension. The completed inspection form i
who requests it under the prewigion of the Right

Row Law . L4

oublic document that must be made available to any person
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siness Name; Operator: Phone:

N\ C )

Seat/ Checkouts

LAY\Qo\r\ \I\\C&M Eﬂc;«‘slr (q Mbemh 4cg . FA |

General Health Recorg ID EHS! Activity Time Travel Time
m m

Address

Service
[tem / Location Temp (“g ltem / Locatlon Temp (°F) 128%45cheduled
COQ\@(‘ i 129[] Return
126 Fld Pl Rvw

130 ] Complaint
13301 lliness / Injury
134 ] Permit inv.

136 Field Education
127 (] Pre-Operat.

106[] HACCP
O
Results
01 [ Satisfactory
_______ OBSERVATIONSand CORRECTIONACTIONS | i
QOBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatlsfactory
Item Number Violations clted in this area must be corrected with the time frame specifiad. Points |3 omplete
04 Incomplete
O
Action

04 [] Suspend

07 [3Approved

10 "0 Disapproved

26 [ Follow-up Req'd
O

Meals Served
6020 (0 Breakfast
6025 [J Lunch
6030 [J Dinner
6035 (1 Cater

6040 jz’omer

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

6065 X< Dther

Red Critical Points

O

Blue Points

Comments C‘)

Total Points

10 |

Basea on an inspection this day, the above items are violations, which must be corrected in the time specilied by the health officer, A food establishment permil may be suspended without warning, neice or hearing if the
requirements of the foed code and/or directives of the health officer are not met or it viclations are not corrected in tha time stated in this repart, The permit will be suspended if an immiinent hazard exists or thers are 75 or mare
red crifical pelnts or if there are 101 ar mors total points, The heaith officer will provida an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is fited with the health
officer within ten. (40) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspanswn The completed inspaction form is 8 public documem that must be made available fo any person
who requests it under the provision of the Right to Know Law
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