CCIS Sanitation Survey Report

Food Inspection Program Page ___| of <
Business Name: Operator: Phone:
] Xreek Slernentany Sohaol S
Address | d-um ZiP Seat / Checkouts
|45 Eosy Km S\TU:\- basmm PA- 1720) _,, |
General Health Record 1D ' Date EHS Activity Time Travel Time

PR |

anm [ ] LLZJL@Q]J!_I_I_I_I m m

Red High Risk Factors

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 each item. 128 [X; Scheduled
IN = in compliance  OUT = not in compliance N0 =not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 (] Return
Compliance Status Compliance Status et R{PT4 126 (] Fld Pl Rvw
|Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
o100 [IN ouT PIC certified by accredited program, or compliance 1600 |IN OUT N NIO | Proper cooling procedures D[ 0] 0] 133[] llness / Injury
TR :::dc\::ke"r’g::;:cz::::::f’:r Tt 1710 [IN OUT N NiO| Proper hot holding lemperatures (<130°F} 2] alzs1134 0 Permit Inv.
1720 (IN QUT N/A NO | Proper hot holding temperatures g|10of s i i
new food workers trained (between 130°F lo 139°F) :Ilgg 8 Elel%Educ?tlon
[Employee Health 1800 [IN OUT WA NG | Proper cooking time and tempetatire Ol0|es re-Uperal.
Proper ill worker praclices; no ill warkers present, 1900 |IN OUT WA N/ |No roam temperature stnrage:groper weottme | 01| O] 25| 106 0 HACCP
proper teporling of iiness as a control, procedures available O
}Preventing Contamination by Hahds 2000 [IN OUT Nit NIO | Proper reheating procedures for hot halding glofis Results
C400|IN OUT N0 | Hands washed as required 2110 [IN OUT WA | Proper cold holding temperatures (> 45°F) R IRIRL .
0500 | IN OUT NiA N0 | Proper methads used to prevent bare hand contact | (0 | (3|15 | [2120 [N QUT Nia Proper cold holding temperatures JJ0| s 0 D Satlsfactory
with RTE foods {between 42°F to 45°F) 02 0 Unsatisfactory
0600 |IN oUT Adequate handwashing facilities O [3110] [2200 [ ouT N [Accurate thermometer Frwided and used to g|al s 03/@ Complete
Approved So o olesome. Mot Adulterated evaluate temperature of PHF
4 ; 04°[] Incomplete
0700 {IN OUT Food oblained from approved source oo 5 Consumer Advisory 0
0800 {iN OUT Waler supply. ice from approved source a0 |N OUT N [Proper C?‘nzu{ﬂaéAdVisorV posted for raw or HHH
0900 {IN OUT N/A NiO | Proper washing of lruits and vegetables (0] 10 . un efoooKe s Action
1000 IN OUT I T T an Eul ATl Hioh!y Susceptible Populations 0
approved additives IN OUT Ni4  [Pasteurized foods used as required; prohibited ﬂﬁﬂ 04 Suspend
1100 [IN QUT Proper disposition of returned, previously served, [0 | 0| 10 ioads nol offered 07 ApprOVEd
unsafe, or contaminated food Chemlcal 10/ Dlsapproved
1200|IN OUT NA WO |Proper shellstock identilication; proper parasite. | [ 0| 5 Toric substances properly identified, stored,used 11| U] 10/ 96 ] Follow- -up Req'd

deslruction procedures for fish

P ion 1 c — Conformance with Approved Procedures 0
rotection from Cross Contamination 2600 |IN OUT Nia Comi)llance with risk contro! plans, variances, or
1300 [IN OUT WA Feod contact surfaces used for raw meat gfB)1s mobile unit ptan of eperalion Meais S d
tharoughly cleaned and sanitized 2700 (IN QUT NiA Varlance obtained for specialized processing O] 0f e eais serve
1400|IN OUT N&  |Haw meals below or away from RTE toad o0} s methods (e.g., ROP) 6020 [] Breakfast
1500 |IN OUT WA NIO | Proper handling of pooled eggs o|gjf s 6025 "Lunch
Blue Low Risk Factors 6030" ] Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (J Cater
Circled points indicate items not in compliance. 6040 [J Other
CDI| B |PTS CDIJ R [PTH
28.0:3.F-d..'dt. .1' ¢ SRR o Tond d 'f; ,‘ YO P ——— ARG Meal Observed
cod received at proper temperature ood and non-foad sufaces properly used an ;
. prop p bbb 85 properly use constructe 6045 D reakfast
2300| Adequate equipment for femperature control 010]s
3000 Proper thawing methods ussd OToT3 ] [4100 :::l!?a,'?sshg\g\ill?lz::llgjt;:gruosp:ély installed, maintained, used; =l u] : 6050 Lgnch
cod Ide o L __ _ 6055 ) Dinner
oo 4200 | Food — contact surfaces malntained, cleaned, sanitized gpals M
3100} Proper labeling, signags U {015 | 3300 ] Nonfood — contact surlaces maintained and cean T1o] s 6060 Cater
Protection from Co 0 6065 (J Other
3200 Insecis.:, rodents, amrn.als ."°l present; entra.nce °°""°"fd gofs 4400| Plumbing properly sized, installed, and maintained; preper backflow | 0 | O Red Crilicat Points
3300| Patential food contaminaticn prevented during preparatian, ofo]s devices, indirect drains, na cross-connections
storage, display 4500| Sewage, wastewaler praperly disposed a[0]s
3400] Wiping cloths proper ly used, 5?‘"‘“‘ O [0S | [7600] Toilet facilities properly constructed, supplied, cleaned G|d]s _
3500| Employee f:leanllmlass anld h?tglene O 1012 ] [0 Garbage, refuse praperly disposed; facilities maintained T [0 a]|BWue Paints
3600| Proper eating, asting, drinking, or lobacce use U {03 | T Physical facilities properfy installed, maintained, cleanad; NI E
Prope Xs. £ unnecessary persons excluded from esiablishment
3700 | In-use utensils praperly stared SRIE 4900| Adequale venlilation, lighting; designated areas used 0 (O]} 2| ]Total Points
3800 Utensits, equipment, linens properly stored, used, handled NEIRRE 5000( Posting of permit; mobile establishment name easily visible of(ofz
3900| Single-use and singie-service articles properly stored, used 010]3

Based on an inspection this day, the above items are violations, which must be corrected in the fime specified by the health officer. A food establishment permit may be suspenced without warning, notice or hearing if the
requirements of the food code and/or directives of the health afficer are nat met or if violations are not corrected in the time statedin this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical paints or if there are 101 or mare lotal points. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report it 2 written request is fited with the health
cfficer within ten (10) days of the suspension or inspection. The filing of an appeal doss net stay the effectiveness of a suspension. The compleled inspection form is a public decument that must be made available to any person
whe requests it under the peayision of the Right to Know Law .
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1303 Complaint
133 lliness / Injury
1341 Permit Inv.

136 (] Field Education
12701 Pre-Operat.

106 ] HACCP
U
Results
e 2 < amions an cormecTionactions ———— _ Ei R
QOBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Peints [n3 Complete
Pet — oes, YMurned e 04 1 Incomplete

Action

04 (] Suspend

07 Approved

10 Disapproved

26 % Follow-up Req'd

Meals Served
8020 (7 Breakfast
6025 Lunch
6030 Dinner
6035 T Cater
6040 ] Other

Meal Observed
6045 (] Breakfast
6050 unch
6055 [ Dinner
6060 [ Cater
6065 (J Other

Red Critical Points

Blue Points

O
Total P@

Based on an inspaction this day, the above items ara violations, which must be corrected in the fime specified by the health officer. A food establishment permil may be suspanded without warmning, notice of hearing il the
requirements of the food code and/or directives of the health officer are not met or if violations are not corfected in the time stated in this repost, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if thers are 101 ar more total points. The health officer will provide an epportunity for an appeal on the validity of a suspension or the fincings of an inspection seport if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeat does not stay the effectiveness of a suspension, The complated inspection form is a public document that must be mada available to any person
who requests it under !llLedErovision of the Right to Xnow Law.
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