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Business Name:

Mo #3225

Operator; {5\\ \

Phone:
(1234983

Demonstration ot Knowledge

PIC certified by accredited program, or compliance
with Code, or correct answers

ardous Food Time/Temperature

Address 7 City ZIP Seat/ Checkouts
1005 Wane, Ave aue, Chambershiarg 24 17201
General Health Retord ID P/E Date \J EHS Activity Time Travel Time
m m
High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodborne illness or Injury. Service
Circles indicate compliance status (IN, OUT, N/Q, N/A) for sach item. 128B/Scheduled
IN = In compliance OUT = not in compliance  N/O = not chserved  N/A = not applicable  CDi = corrected during inspection R = repeat violation | 129 [J Return
Compliance Status 126 (1 Fld PI Rvw

130 0 Complaint

0200 |IN GUT Food Worker Cards current for all feod workers; D|0O{ s
naw tood workers trained

0300 |IN QUT Proper il worker practices; ng ill workers present; (] | 0] 25

roper reporiing of illness

0400 |IN OUT  N/OHands washed as required o10]15

0500 fIN OUT NiA N/C | Proper methods used to prevent bare hand contact |[1 | 0| 15
with RTE foods

0600 | v QuT Adequate handwashing facilities D]0f10

ARRproved o0 e olasome Ol Ad erated

0700|IN oUT Food obtained from approved source 010 15

0800 |IN OUT Water supply, ice from approved source [N 8]

0500 |IN OUT WA NiO | Proper washing of fruits and vegetables Dfajo

1000 [IN CUT Faod in good condition, safe and unadulterated; O10f1e
approved additives

1100 |IN QUT Proper dispasition of returned, previously served, |G | O 10
unsafe, or contaminated food

1200 )IN OUT WA N/O | Proper shellstock identification; proper parasite a|a

destruction procedures for fish
Protection from Cross Contamination

Food contact surfaces used lor raw meat
thoroughly cleaned and sanitized

IN QUT NA

IN GUT Ni& Nid | Proper caoling procedures OfO0[2]1330 Hiness / Injury
IN QUT N& N/ { Praper hot holding temperatures {<130°F) O|0]25]134 7 Permit Inv.
1720 (IN OUT N/A NIO | Praper hot holding temperatures g)1al s i j
{between 130°F to 139°F) :g? [a EIEIdOEdUCtatFOn
180G |IN QUT WA NIO | Proper coaking time and temperature O[0f2s re-Lperat.
1900 |[IN CUT NA N/O| No room temperature storage; Emper useoftime | O] 3|25 106 ) HACCP
as & control, procedures available O
2000 JIN QUT N/A NG | Proper reheating procedures for hot helding Oo1aj15
2110 [IN OUT Nig Proper cold holding lempasatures (> 45°F) gld]e ?IESDUItSS tisfact
2120[IN OUT A |Proper cold holding temperatures G|o| s ans E.lc ory
{between 42°F to d5°F) 02 [0 Unsatisfactory
2200 |IN QUT NA Accurate thermometer provided and used to 0450t 5103 Comp|ele
evalvate temperature of PHF 04 Incomplete
| Consumer Advisory 0
W Pro er Consumer Advisary posted for raw or ﬂﬁﬂ
ercooked foods .
|Highly Suscephble Populations Action
IN OUT NAA Pasteurized foods used as required; protiibited 04 0 Suspend
foods nat ofiered 07 Approved
|chemical Disapproved
2500 IN OUT ~ [Towic substances properly identified, stored, used | O | O 10] 26 O Follow-up Req'd

|Conformance with Approved Procedures

2600

IN OUT NiA GCompliance with risk conlral plans, variances, of

rebile unit plan of operation

O

Meals Served

2700

IN QUT /A Variance nbiamed for specialized processing

1400 IN OUT NiA Raw meats below or away rom ATE food gf0o] s methods (e.q., 6020 J Breakfast
1500 IN OUT A NG [ Proper handling of pacled eggs O|0| s 6025 [J Lunch
B o 0 6030 [J Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
Circled points indicate Hems not in compliance. 6040 ﬂ Other
CDI| R |PTS PT
ood Tempe ontro Utensils and Equipment Meal Observed
2800| Fi j roper b 1 5 | 14000 Food and non-food sufaces properly used and constructed; 5
) A:Zd recelved‘aip per temperature S [N] Foad and properly che glo 6045 [] Breakfast
quate equipment for tlemperature contral al0]s
3000| Broper thawing methods used olals 4100 | Warewashing facilities properly instalied, maintained, used: D|D 6050 O Lunch
- J test strips available and used 5 .
ood I o — — 6055 [ Dinner
el 4200 | Food — contact surlaces maintained, cleaned, sanitized I 0 D c
3100| Proper labeling, signage 0l0]5 00 [ Pon-food — contact surfaces maintained and clean m) = 606 ater
Protection from Co alio ; 8065 K Other
3200| Insects, rodents, anlm'als not présent; entrance controlled O {C15 ) 4400 Plumbing properly sized, inslalled, and maintained; proper backflow | 1 | O | 5 | [Red Crifiga) Points
3300( Potential food contamination prevented during preparation, O(g|s devices, indirect drains, no cross-connections
slnr‘age, display 4500 | Sewage, wastewater properly disposed 0|0|s
3400| Wiping claths pn‘)parly used, sfored O[OS | [600[ Tollet fachities properly constructed, supplied, cleanad EREE _
3500| Employes cleaniiness and hygiens 8 |0 |8 | [4700] Garbage, refuse properly disposed:; laciiies maintaned 0] 3| |BeFoin
3600) Proper eating, tasting, drinking, or tobacco use O[O |3 | [2800[ Physical faciities propetly installed, maintained, cleaned; D02
Prape e Q 0 unnecassary persons excluded from establishment
3700[ In-use utensils property stored 0 {0 ]3| |4900] Adeguate ventilation, lighting; designated areas used O [0] 2 [ |Total Points
3800| Utensils, equipment, linens preperly stered, vsed, handled BRI E 5000 Posting of permit; mobile establishment name easily visible 0|02
3900| Single-use and single-service articles praperly stored, used 0|03 -

Based on an inspection this day, the above items are violations, which must be comected in the time specified by the health officer. A food establishment permit may be suspended without warning, nofice or hearing i the
requirsments of the food code and/er diractives of the health officer are not met or if viofations are not corrected in the time stated in this report. The parmit will be suspendedif an imminent hazard exists or theve are 75 or mora
ted critical points or if there are 101 or more total points, The health officer will provide an apportunity for an appeal on the validity of a suspansicn of the findings of an inspection report if a written 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. The completed inspecticn form s a public document that must be made available o any persen

who requests it under tha provision of the Right to Know Law .

A \\c\a&m\\@} )

T

Person in Charge . (Signature) 7

{Printed Name) | \(lo.u\ 4 }(v\ Lol LLM %W A
Regulatory Authority (Signature) /L / . /}/m/ ‘I
{Printed Name) .; ;ﬂ 4/



CCIS

Sanitation Survey Report

Food Inspection Program

Page = ofz_.

Ve * 5225

Operator:

A\

Phone:

(AR

Address City ar Seat / Checkouts
\OS Waine Avenue, Chumbersburm, P4 17201 |
General Health Recbrd ID P/E Date J ' " EHS Activity Time Travel Time

Item / Location

PRIZICIOEELLIZG] L] | | |

Temp (°F)

Item / Location

Service

Temp (°F
eme (F) 12874, Scheduled

m

314

12911 Return

olex

4D

126 FId Pl Rvw
13000 Complaint

&

27

13300 Niness / Injury
134 Permit Inv.

136 ] Field Education

12701 Pre-Operat.
106 ] HACCP

O

fem Number

OBSERVATIONS and CORRECTION ACTIONS

Vlclations cited in this area must be corrected with the time frame specified.

Results

01 [ Satisfactory
02 [ Unsatisfactory
Points |03 IS¥ Complete

LI

Plooy neecs Aeoned vanere Steezer &

’% 04 {1 Incomplete
- O

Action
04 [_] Suspend

07 pproved
10 Disapproved

26 (O Follow-up Req'd

O

Meals Served
6020 ] Breakfast

6025 [J Lunch

6030 1 Dinner
6035 (] Cater

6040 @’omer

Meal Observed

6045 [ Breakfast
6050 (1 Lunch

6055 (] Dinner

6080 (J Cater

6065 (M]Other

Red Critical Points

O

Blue Points

Comments

S

Total Points

Based on an inspection this day, the above items are violations, which must be cormected 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/er directives of the health officer are not met or if violations 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 more
red critical points or if there ara 101 or more fota

officer within tan {10) days of the suspension or inspection. Tha filing of an appeal does not stay the effectivaness of a suspension. The completed inspection form is a public document that

who requests it under the provision of the Right to Know Law.

| points, The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction raport if a wiitten request is filed with the health

must be made available to any person

Person in Charge
{Printed Name)

—
‘ ()9

[Cae (1

{Signatura} .
/MM/ M

s ANSoL SChaoley
/

“Hliese Sohades




