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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Seryice
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 [MScheduled
IN = in compliance  OUT = not In compliance W0 = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status Compliance Status 126 0 Fld Pi Rvw
Demonstration of Knowledge Polentially Hazardour Food Time/Temperalure 13000 Complaint
0100 IN QuT PIC certified by accredited program, ar compliance 1600 [IN QUT WA N0 |Proper coaling procedures 01031330 lliness / Injury
with Code, or correct answers 1740 [IN OUT NA N/O| Proper hat holding temperatures (<130°F) 0] D]2s]134 T Permit Inv.
0200 IN OUT ﬁg;dlu\ﬁgrl;zrrkc;;dlsr :i:rergnt for all food workers; 1720 |IN OUT A NO E,’;’Ef; J:ﬁ 28!3:"}8 ﬁae;rmms 0] 0| 5136 0] Field Education
Employee Heallh 1800 {IN QUT WA N/O | Praper cooking time and tamparature ald| s 1270 Pre-Operat.
Praper ill werker practicss; no ill workers present, 1900 |IN QUT WA N0 |Na room temperature storage; proper use oftime | 01| O] 25 106 0 HACCP
i par reporting of illness ‘ as a contro), procedures avallaEle O
Prevenling Contamination by Hands 2000 |IN OUT N/ NiQ | Proper rehealing procedures for hot holding I I R > It
0400[IN QUT N0 [Hands washed as required o0l 2110 [IN 0UT NA Proper cold holding temperatures (> 45°F) a]0]w0 esulls .
0500 |IN OUT NA N/O| Praper methods used to prevent bare hand contact | O | 0§15 | [2120 jIN OUT NA Proper cold ho'ding temperatures a|0| s 01 0 SatISf_aCtory
with ATE foods I {between 42°F fa 45°F) 02 O Unsatisfactory
0600 | IN OUT Adequate handwashing facilities 0 2200 {IN OUT NiA Accurate thermemeter provided and used to O(0]| 503 Complete
Approved Source, Wholesome, Not Adulterated evaluats temperature of PHF

04 incomplete

Consumer Advisory

0700 IN QUT Foad obtained from approved source 010
0800 |IN OUT Water supply, ice from approved sourca clo ]N OUT N Pmﬂgﬁgﬁ“ﬂgﬁ Advisory posted for raw or
2900 |IN OUT WA NIO | Praper washing of iruits and vegetables o] f . o Action
1000|IN OUT Foodin good candam, afe andwnadulorated; [0 (0110 | Mkilak etttk
approved additives ' :N OUT NiA [Pasteurized loods used as required; prohibited ﬁﬁ 10|04 O Suspend
1100|IN QUT Proper disposition of returned, previously served, | | 0] 10| foods ot offered 07 Approved
unsale, or contaminated food Chemical 10 Disapproved
1200 | OUT NA N Proper shellstock identfication; proper parasite |13 | CJ| 5 | (2500 [N OUT Toxic substances properiy identiied, stored. used_[{ G 10110126 () Follow-up Req'd

destruction procedires ot fish Conformance with Approved Pracedures 0
Protection trom Cross Contamination INOUT WA |Complance with risk control plans, varlances, or
1300 fIN OUT NA Food contact surfaces used for raw meat O1af1s mobile unit plan of operation

thoroughly cleaned and sanitized 2700 [IN CUT N/A Variance obtained for specialized processing g{0jo Meals Served
1400]IN OUT NA  |Raw meats below or away from RTE foed 0|0 5 methods (e.g., ROP) 6020 [ Breakfast
1500 fIN QUT Ni& NIO | Preper handling of pooled eggs 03| s 6025 [ Lunch

Biue low Risk Faclors 6030 O Dinner

Low Risk Factors are reventive measures to control the addition of pathogens, micals, and physlecal objects Into foods. 6035 [J Cater
Circled points indicate items not in compliance. §040 Other
|| A ¥ Dl R PTS
Food Temperature Cantral Utensils and Equipment Meal Observed

ood received at proper temperature 4000 | Food and nan-fopd sufaces properly used and constructed: 0|05
300 jd 2 - prop P cleanable prorerly 6045 [J Breakfast
lequalte equipment for temperature control
T —————— 4100 Warewashing faciities properly installed, maintained, used; S[O[_|6050 G Lunch
" i test strips available and used .
Food Idenufication — — 6055 [ Dinner
R 4200 | Food — contact surfaces maintained, cleaned, sanitized gl1ols
Proper labeling, signage BEEIE Non-food — contact surfaces maintained and clean MRIE 6060 J Cater
Protection from Conlamination . GOBS\QDOther
Insects, rodents, anim.ais ."Dt pregent, entrance comroll.ed 00 4400 | Plumbing properly sized, installed, and maintained; proper backflow | O [ O | & | |Red Criti€al Peints
3300| Potential foad contamnination prevented during preparalica, Dials devices, indirect draing, ne cross-connections
storags, display 4500 | Sewage, wastewater properly disposed O|0jfs O
3400| Wiping cloths pr?pefly used, s?ored O |0 [5 | [2500] Toltet faciliies properly conslrucled, supplied, cleaned NI E -
3500| Emplayee °'°a“|'"‘_*55 and hﬂ"’"“ C [O]3 | [7700] Garage, refuse properly disposed; faciliies maintained 0 [0} 3] {Blue Points
g, or tohacco use O L) Physical facllities property installed, maintained, cleaned; of|0}e2
unnaecessary persons excluded from establishment
3700 In-use utensils properly stored [DRINRE 4800 | Adequate ventilation, lighting; designated areas used 0 [O] 2 [ [Total Petts
3800| Utensils, equipment, linans properly stored, used, handled olals 5000 [ Posting of peemit; mobile establishment name easily visible ofafez D
3900( Single-use and single-service arlicles properly stored, used Of(0O]fs3

Based on an inspection this day, the above items are violations, which must be corrected ins the time specified by the health officer. A food establishment parmit may be suspended without warning, nofice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if viclations are not corrected in the time stated in this rapart. The permit will be suspended if an imminent hazard exists or there are 75 or mare
red eritica! peints or if there are 101 or more total paints. The healih officer will pravide an oppostunity for an appeal on the validity of a stispension o the findings of an inspection repart if a written request is filed with the health
officer within tan {10) days of the suspension or inspectian. The filing of an appeal does not stay the effectivensss of a suspension. The completed inspection form is @ public document that must be made available 1o any person
who requests it under the provision of the Right lo Know Law .
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TEMPERATURE OBSERVATIONS

item / Location Temp (°F} Item / Location Temp (°F) Service
22 12804 Scheduled
Yeezel =1 12903 Return

' Ced) 4140 1260 Fld PI Rvw

) % Ml 21 C’ 130 Complaint

ZDCD( CCI(\)\U ZLS 13300 lliness / Injury
134 ] Permit Inv.

1360 Field Education

1271 Pre-Operat,

1061 HACCP
(I

Results

01 O Satisfactory
_______________________ OBSERVATIONSand CORRECTIONACTIONS _______________ ;

OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory

ftem Number Violations cited in this area must be corrected with the time frame specified. Polnts 103 omplete
200 [hey moonedty onW0 22y erneds lioraded |D | 5 meomelete

Action

04 [ Suspend

07 pproved
10 Disapproved
6 Follow-up Req'd
U

Meals Served
6020 [] Breakfasl
6025 (J Lunch
6030 ) Dinner
6035 ] Cater
6040 \ﬂbther
Meal Observed
6045 {J Breakfast
6050 3 Lunch
6055 {1 Dinner
6060 {1 Cater
6065 SZOther
Red Crifical Paints

O

Blue Points

Comments 6
Tolgamts

Based on an inspection this day, the above items are violafions, which must be corrected in the ime specified by the health officer. A food establishment permit may be suspended without warning, notice ar hearing if the
requirerents of the food code and/or directives of the health officer are not met or if violations are nat carrected in the ime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red ciitical peints or if there are 101 ar more total points, The health officer will provide an cpportunity for an appeal on the validity of a suspension or the lindings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspensfon or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The compleied inspectian form is a public document that must be made avallable to any persen
who requests it under the provision of the Right to Know Law.
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