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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. Service
Clreles Indicate compliance status {IN, OUT, N/O, N/A} for each item. 128,& Scheduled

IN = in compliance  OUT =not in compliance  N/Q = not ohserved  N/A = not applicable  CDI = correcied during inspection R = repeat violation | 129 [ Return
Compliance Status cof Rrrd 126 [1 Fid Pl Rvw
1300 Complaint

Compliance Status
Demonstration of Knowledge

|Po|entia!ly Hazardous Food Time/Temperature

0100 |IN OUT Plt?m ccegtéflad by accredited psogram, or compliance IN QUT NiA Ni0 | Proper cooling procadures olo 1330 lliness / Injury
with Code, of correct answers 1740 [IN QUT WA NO [ Propet hot helding temperatures (<130°F) O] Of25]134 0 Permit Inv.
0200, N OUT Food Worker Gards curent or alltood workers: 7720 [WOUT 0 W0 Propr ko oo emperstues 0| 0| 51136 0 Field Education
etween 0
Employee Health : 1800 [IN OUT NA NG | Proper cooking time and temperature 00|z 1270 Pre-Operat.
0300]IN OUT Prager ill worker practices; na iit workers present; 1900 [IN GUT NVA N | Na raom temperatare storage; proper use oftme | 0| 01| 25] 190 U HACCP
. propar ié 0'1"’ ol ilnass as a control, procedures available ]
Preventing Contamination by Hands 2000 |IN OUT Ni& NIO [ Proper reheating procedures for hot helding D Gf1s Results
0400 IN QUT  NiQ |Hands washed as required 2110 |IN OUT NAA Proper cold holding temperatures (> 45°F) g{0ai10 .
0500 | IN OUT N/A NfO | Proper methods used to prevent bare hand contact |G | 0115 | [2120 [Iv oUT M Proper cotd holding temperatures g(ag s 01 0 SatISffaCtory
with RTE foods (between 42°F to 45°F) 02 (] Unsatisfactory
0600 I OUT Adequate handwashlng facilities O [0]10] [2200 [N OUT NA  [Accurate thermometer Frovided and used to ol al s{03 E Complete
Approved So e oleso ot Adulterated evaluate temperature of PHF 04 D Incomplete
0700 |iN OUT Food oblained from approved source o0 15 |Consumer Advisory 0
oaoo [IN ouT Water supply, ice from approved source alg 2300 [IN QUT Nia Proper Cinsau'fgoeé Advisory posted for raw or
0900 |IN GUT NA 1O | Proper washing of ruits and vegetables O[0[10] feym T Acti
Highly Susceptible Populations ction
1000 [IN QUT Faod in gocd condition, safe and unadulterated; o|af1 o n - 04 0 S d
approved additives 2400 [IN OUT N Pasteurized focds used as required; prohibited i0 uspen
1100 | IN GUT Proper disposition of returned, previously served, (O | 0| 10 foods not offered 07 Appr oved
unsale, or contaminated food Chemicai Disapproved
1200 | IN QUT Na N1 | Proper sheflstock identification; proper parasile O{0] 5| 2500l Toxic substances praperly ideniified, stored, used | (1] O} 10} 26 O Follow-up Req'd
i desiruction procedures for fish Conformance with Approved Procedures 0
Protection Cross Contaminalion 2600 |IN QUT NiA Compliance with risk control plans, variances, or
1300 IN QUT N/& Faod contact surfaces used for raw meat o|c mabile unit plan of operaticn Meals S d
thoroughly tleaned and sanitized 2700 [IN QUT NiA [Variance obtained for specialized processing O[O0 vieals Serve
1400 [IN OUT WA FRaw meats below or away from ATE food O|0f 5 methads {e.g., ROP) 6020 O Breakfast
1500 [IN OUT WA N/O [Praper handling of pooled eggs Of0] s 6025 Lunch
Blue Low Risk Factors 6030 ¥ Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physicai objects into foods. 6035 1] Cater
Circled points indicate items not in compliance. 6040 (] Other
CDi| R |PTS CDI| R [PT
ood Te .~.. e Contro Lhensils and Equipment Meal Observed
2800 Food recelved' at proper temperature 0|05 | |4000 EEZZ?& :Elg non-food sufaces properly used and constructed; gfo 6045 {J Breakfast
2000] Adequate equipment for temperature cendrol 01|05
3000] Propar thawing methods used Olals 4100 }'\'arewglshing facililies properly instafled, maintained, used; oo 6050 g Lunch
est sitips available and used 5 6055 D Dinner
000 0e O 42001 Food — confact surfaces maintained, cleaned, sanitized Ojals 0c
31004 Propar '“b"'"‘g' signage U {0 |5 | [3300] Non-ood — contact surlaces mamained and clean 0|0]a3 6060 ater
Prote O o O 0 6065 D Other
3200 Insecis.., rodents, anlm.als .not present; eﬂlfﬂ_ﬂce controll.ed O 1025 | [as00 Plumbing properly sized, Installed, and maintained; proper backlow [ (J | O Red Criticat Peints
3300| Potential foed contamination prevented during preparalicr, D|0¢s devices, indirect drains, no cross-connegtions
shl)rlage, display 4500 | Sewage, wastewater properly disposed Of0Dls O
3400] Wiping cloths P"?PB”V used, sfored D D15 ] [4600| Tofet taciities properly constructed, supplied, cleaned =l E -
3500} Employea f:laanllnelnss anfd h.yglene uio)a 4700 | Garbage, raluse preperly disposed; facilities maintained 0|03 Blue Points
3600/ Praper eating, tasting, drinking, or lobacco use U [0 ]3| [4800{ Physical facilfies properly installed, maintained, cleaned; DO}z F
Proper Use of Utensils unnecessary persons excluded from astablishment D
a700| In-use utensils properly stored Ol10 (3 | |4900] Adequate ventilation, lighting; designated areas used 0| O 2 | {Total Points
3800| Utensils, equipment, linens properly stored, used, handled [RRIRBE 5000} Posting of permit; mobile establishment name easily visible D)o}z ,;;)
3900 Single-rse and single-servica articles properly stored, used 003 4L

notice or hearing if the

Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without
orthere are 75 or more

requirements of the food code and/or directives of the health officer are not met or if violatians are not corrected in the time stated in this report. The permit will be suspended if an imminent
red critical points or if there are 101 or more total points. The heaith officer will provide an opportunity for an appeal an the vafidity of a suspension or the findings of an inspection report j
officer within ten (10) days of the suspension or inspection. The filing of an appeal daes not stay the effectiveness of a suspension. The complated inspactign form is a public docume!
who requasts it under the provision ofdhe Right o Know Law .
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OBSERVATIONS and CORRECTION ACTIONS

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

3100 Uniobeled Eotes
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2001

Unlioeyen Ford /undated e
20

NO Qckup hernnoraede

Commenls

Service
128%580heduled
1291 Return
126 Fid Pl Rvw
130 Complaint
1331 lliness / Injury
134 Permit Inv.
136 ] Field Education
127 ] Pre-Operat.
106} HACCP

O

Results

01 (O Satisfactory

02 (] Unsatisfactory

03 Complete

04 Incomplete
]

Action

04 [ Suspend

07 Approved

10 Disapproved
26 EI Follow-up Req'd

Meals Served
6020 (J Breakfast
6026 B Lunch
6030 %Dinner
6035 ] Cater
6040 I§J Other

Meal Observed
6045 [ Breakfast
6050 §4 Lunch
6055 J Dinner
6060 1 Cater
6065 £A Other

Red Critical Points

@,

Blue Points

12

Total Points
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Based on an inspection this day, the above items are violations, which must be corracted in the fime spacified by the health officer. A food establishment permit may ba suspended without warning, netice or hearing if the

requirements of the food code and/or directives of the health officer are not mat or if violations are not comected in the time stated in this report. The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or it thara are 101 or more total points, The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if a wiittan request is filed with the health

officer within ten (10} days of the suspension or inspection. The fifing of an appeal does nat stay the effectivness of a suspension. The camplet }

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