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Red High Risk Factors

High Risk Factors are Improper practices or proceduras identifled as the most prevalent contributing factors of foodborne iliness or injury. Servige
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 (W Scheduled

IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = nol applicable  CDI = corrected during inspection R = repeat violation | 129 [] Return
Compliance Status col| R[PT9126 (0 Fld Pl Rvw
Potentially Hazardour Food Time/Temperature 1300 Complaint

Compliance Status
Demonstration of Knowledge

PIC certified by accredited program, or compfiance 1600 |IN OUT NIA NiO | Praper cooling procedures 0] 0%} 1330 Hiness / Injury

with Code, or correct answers 1710 |IN OUT A NDO | Praer hot halding temperalures {<130°F) G| O[25)134 0 Permit Inv.

Food Warker Cards current for all food workers; - . :

) : 1720 [IN OUT N4 NIO[ Proper hot holding temperatures gral s

new lood workers trained (batwean 130°F I 130°F) 12? 8 EleIdOEductatlon
Employee Health 1800 |IN OUT VA NIO | Praper cooking fime and lemperature Oi0( 2 re-Uperat.
Q300 | IN ouT 1900 |IN QUT N/A N/O [ No room temperature storage; proper use offime | (0| O 26 106 L HACCP-

9 as a control, procedures available |:|

Preventing Contamination by Hands 2000 [IN OUT Nia Nio | Proper reheating procedures lor hot hoiding ofofis Results
Q400 |IN OUT  NiQ [Hands washed as required 2110 [IN QUT Nia Proper cold holding temperatures {> 45°F) 0] 01 Safist
0500 |IN OUT A NiO | Proper methods used fo prevent bare hand cantact [0 | O 15 | {2120 [IN CUT Ny Proper cold holding lemperatures ofd| s atis .aCtOI'y

wilh ATE foods (between 42°F to 45°F) 02 Unsatisfactory
0600 |IN OUT Adequate handwashing facilities 2200 {IN QUT Nig Accurate thermometer pravided and used to ool sjos O Complete
Approved Source, Wholesome, Not Adullerated i evaluate femperalure of PHP 04 (] Incomplete
0700]IN QUT Food ablained from approvad source == Consumer Advisory 0
0800 [N OUT Water supply, ice from approved scurce olo IN OUT N/A Proper Consumer Advisory posted for raw or ﬂﬁ

- - undercooked foods

0900 |IN QUT WA NIO [ Preper washing of fruils and vegetables O|0f10 . : . Action
1900IN QUT Focd in good condition, safe and uradulterated; oo Highly Susceptible Population

appraved addiives ' Pasteurized foods used as required: prohibited ﬁﬁﬂ 04 O Suspend
1100 FIN OUT Proper disposition of returned, previously served, {[J [ 0] 10 foods nol aifered 07 Approved

unsale, or contaminated food Chemical 10 D Disapproved
1200[IN OUT NiA N:O | Proper shelistock identification; proper parasite O 0| 5| [2500 [ T [Toxic substances properly idenified, stored, used | 0] B[ 10] o5 [ Follow-up Req'd

desuction pracedures for fish Conformance with Approved Procedures 0O
Protection fro O ° C N GUT A Compliance with risk contral plans, variances, or
1300 | IN QUT WA Food contact surfaces used for raw meat 0|10y mobile unit plan of operation Meals S d

thoroughty cleaned and sanifized 2700 [N OUT Mi& [ Variance obtained for specialized processing o| o[ Meals Serve
1400 [IN OUT WA | Raw meats below or away fram RTE foad e methods (e.g., ROP) 6020 (J Breakfast
1500 |IN QUT NA NIO | Proper handling of pooled eggs D0 5 6025 (0 Lunch

Blue low Risk Factors 6030 O Dinner
ow Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physics| objects into foods. 6035 [ ter
Circled points indicate tems not in compliance, 6040 Other

l Ulensils and Equipment Meal Observed

J ood racemved at proper temperatuse (RN fu] Food and non-food sutaces properly used and constructed; ol|g
e B tleanable propery 6045 D Breakfast
2900| Adequate equipment jor lemperature control 0l0]s
Proper thawing methods used oo 4100 | Warewashing facilities properly installed, maintained, used; oo 6050 O Lunch
P g — test sirips available and used 5 6055 [:] Dinner
Food Identitication 4200 | Food — contact surfaces maintained, cleaned, sanitized olals
roper labeling, sigriage LU ]5 ] 4300 Non-food — contact surfaces maintained and clean ERIRIE 6060 J Cater

6065 (& Other

nsacts, redents, animals not present entrance conirol _ed U Plumbing properly sized, installed, and maintained; proper backflow | O | O Red Critical Baipts
3300 Potential food contamination prevented during praparation, ol|als devices, indirect drains, no cross-connections
storage, display 4500 | Sewaga, wastewater properly disposed OJals é
3400| Wiping claths properly used, slored U {0 (5 1 [3600] Toiiet laciliies properly construcled, supplied, cleaned e :
3500 Employee cleanfiness and hygiens U108 2700 Garbage, refuse property disposed; facilities maintained 0| a | [Blue Points
3600) Proper eating, tasting, drinking, or tobacca use {013 | [Ja00 Physical facllities praperly installed, maintained, cleaned; D|0Ofz /6‘
per Use of Utensils unnecessary persons excluded from establishment
00| 1n-Use UTensils praperly stored RN 4800 Adeguate ventilation, lighting; designated areas used O[O 2 [ |Total Points
3800| Utensils, equipment, linens properly stored, used, handled 0 [0 ]3| [5900] Posting of permit; mobile establishment name easily visible Q|0fa
3800| Single-use and single-service articles properly stored, used NEInR k! /@_‘

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 food code and/or directives of the health officer are nct met or if violalions are not corrected in the time stated in this raport. The permit will be suspended if an imminent hazard exisls or there are 75 or mare
red critical paints or if there are 101 or mose total points, The health afficer wil provide an apportunity for an appeal on the validity of a suspension of ings of an inspection repart if a written request is filed with the heatth
officer within ten {10} days of the suspension orJ on. The filing of an appeal dees not stay the effectiveness of a sus angion. The completed ig§pection form is a pyblic document that must be made available fo any person
who requests it under the provision of the Rigt to KnowyLaw / j
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Regulatory Authorlty
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TEMPERATURE OBSERVATIONS

. on | Servic
Item / Locati T Htem / Locati T
om / Location emp (°F) em / Location ome () | Y oa [ Bcheduled

el C ol e 29° 12907 Return

- 1260 Fid Pl Rvw
13000 Complaint
13301 lliness / Injury
134 Permit Inv.
136 Field Education
127 Pre-Operat,
106% HACCP

Resuljs

OBSERVATIONS and CORRECTION ACTIONS g; O Sitsl:ft?:fg);tyt‘)ry
Item Number Violations cited in this area must be corrected with the time frame specified. Polnts |n3 [ Complete

Seaisa N 4 O e A AD 04 %Incomplete

Action

04 [ Suspend

07 &4 Approved

10 [ Disapproved

26 [ Follow-up Req'd
]

Meals Served
6020 [ Breakfast
6025 O3 Lunch
6030 OJ Dinner
6036 [ Cater
6040 K1/Other

Meal Observed
6045 [ Breakfast
6050 (1 Lunch
6055 (1 Dinner
6060 (1 Cater
68065 & Other

Red Critical g

|8iue Points

Commants

Total Points

Basad an an inspaction this day, the above items are viclations, which must be cotrected in the time spacified by the health officer. A food establishment permit may be suspended without warning, nefice or hearing if the
requirements of the food code and/or directives of the health afficer are not met o if violalions are nat corected in the £ime stated in this repost, The permit will be suspended if an imminent hazard exists or there are 75 or mare

red critical points or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction repert if a writlen request is filed with the health
officer within ten (10 d; the suspensnMWe filing of an appeal does nat stay lhe effactiveness of a suspension. The completed inspection form is a public document that must be made available to any person

who requests it undgr the pr mgniof the Rfght to Know / ) -
Person in Charge . e {Signature}
{Printed Name) ( il / , .
Fa Y
Regulatory Authority J (Signature) , }
{Printed Name \A A ‘ Q}\ -




