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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

Circles indicate compliance status (IN, OUT, N/O, N/A] for each item. 128 T’ Scheduled
IN=in compliance  QUT = not In complisnce  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat vlolation | 129 Return
Compliance Status Compliance Status cof rRi{PT9 126 [J Fld Pi Rvw
Demonsiration of Knowledge Potentia azardo oo e/Temperature 130 D Complaint
0100 |IN QUT PIG ceriified by accredited program, or compliance 1600 [IN OUT Ni& NG| Proper cooling procedures 0] 0[2]1330 Niness / Injury
o hou :“:dcm orgur;ed BNSWers 1710 §IN OUT NiA N | Proper hot halding temperatures (<130°F) ajols]{134 0 Permit Inv.
0200 Faod Wake) Garas clitant o al lood workers; 1720 |IN OUT WA N0 mﬁzehnoa hokdng gaarggé)ralures 01 0[ 5136 [J Field Education
Employee Health 1800 [IN OUT MiA NiQ |Proper cooking time and temperaturs WIS 12701 Pre-Operat.
0300 Praper iil worker practices; no ill workers present; 1800 {IN OUT NiA NiO [No room temperature storage; proper use oftime | O] O 25 106 J HACCP
proper reporting of illness as & contral, procedures avaiIaEIe 0
Prevenling Contamination by Hands 2000 [IN OUT N:A NID | Proper reheating procedures for hot holding gl af1s R |
0400IN OUT  NK|Hands washed as required 0 2110 {IN OUT NiA Proper cold holding temperatures {> 45°F) O]0j1c esults .
0500 | IN QUT NiA N0 { Proper methods used to prevent bare hand contact | O [ O [ 15| 2120 [IN OUT NA Proper cald holding temperalures olol s 01 0 SanSfiaCtory
with ATE foods {batwann 42°F lo 45°F) 02 O, Unsatisfactory
0600 |IN OUT Adequate handwashing facilides O {010 [2200]v ouT N Accurate thermometer Pfovidad and used to 0] 0ol s{03 Complete
s 04 C Incomplete
0700 |IN OUT Food oblained from approved source [y Iu] 15 Consumer Advisory O
0800 |IN OUT Waer supply, ice fram approved source gD 2300 E;Oeﬁécg‘l’";zu;ggé :dw’sory pasted for raw or ﬁﬁﬁ
0900 | IN QUT WA NiO | Proper washing of fruits and vegetables afojpi . A . Action
- — - Highly Susceptible Populations
1000 |IN QUT E::?;egoao:dﬁmimon,safe and unaduiterated; a|ofie Eﬂﬂﬂﬂ 04 [ Suspend
1100 |IN OUT Proper disposition of returned, previously served, |0 [ 1] 10 foods not offered 07 ?‘ Approved
unsafe, o contaminated food | Chemical 10 Disapproved
1200 [IN OUT NA NO [ Praper shellstock idendification; proper parasite | () | L1 12500 [IN OUT [ Toi substances properly dentilid, stored, used | 5 [ O[10] 05 [] Follow-up Req'd
. destruction procedures forfish | onformance with Approved Procedures W
tection from Cross Contamination 2600 (IN OUT Nia Compliance with risk control plans, variances, or
INQUT NiA | Food contact surfaces used for raw meat mobile unit plan of operaticn
thoroughly cleaned and sanitized 2700 (IN OUT NA Variance obtained for specialized processing ofdf1e Meals Served
1400 IN OUT NA Raw meals below or away from RTE food g|of s methads {e.g., ROP) 6020 [0 Breakfast
1500 | IN OUT Ni& N/C | Proper handling of pooled eggs 0|0} 5 6025 [0 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 Other
CDI| R JPTS| COI| R |PTH
Meal Observed
2800| Foad received al proper temperature O |0 f5 | |4000| Food and non-food sufaces properly used and constructed; o|cls
2000| Adequate squipment for temperature control O|D]|s cleanable 6045 [ Breakfast
3000 Proper thawing mefhods used 3101 [41% :Narew?shing lacilities properly installed, maintained, used; ool (6050 O Lunch
N o5t strips available and used 5 6055 [ Dinner

00C 1C © 4200 | Food — contact surfaces maintained, cleaned, sanitized C1Qls
3100] Proper labeling, signage 005 4300 | Non-food — contact surfaces maintained and clean o10fs 6060 D Cater
Protection from Co atio p R— 6065 -0 Other
3200 Insect?. rodents, animals _n°t prasent; entrance conirofled olos 4400| Plurnbing praperly sized, instatled, and maintained; proper backflow { O | O | 5 | |Red Critical Points
3300 Potential food contamination prevented during preparalion, Orals devices, indiract drains, no cross-connections

storage, display 4500 Sewage, wastewater properly disposed O10f(s O

3400/ Wiging cloths properly used, stored O [T 15 ) [2600] Toket faciities properly construsted, supplied, cleaned MEE
3500| Employee cleaniiness and hygiene g|g 4700 Garbage, refuse properly disposed; facilities maintained 0)10{3 Blua Paints
3600/ Proper aating, lasting, drinking. or tobacco use D043 480C| Physical facilities properly instalied, maintainad, cleared; afofe
Prope e 0 e unnecessary persons excluded from establishment
3700 In-use utensils properly stored O [0 [a | [4900| Adequate ventilation, lighting; desighated areas used 001 2 | [Total Points
3800( Utensils, equipment, linens properly stored, used, handled ERIEIE 5000 Posting of permit; mobile establishment name easily visitle [N QER - O
3300| Single-uss and single-service arlicies properly stored, used gjoja

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 estabfishment parmit may be suspended without warning, notice or hearing if the
requirements of the foed code andfor directives of the health officer are not met or if violations are not cetrected in the fime stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o if there are 10t or more total points. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the health
officer within tan {10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any persen
who requests it under the provision of the Right to Know Law . . yYi =
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Hem / Location Temp (°F) ltem / Location Temp {°F} Service
S 128[ X Scheduled
\ Oroe Cooer’ SIV4 12907 Return
4 126 FId Pl Ryw
7 Oroe C@C\)\EA/ 29 e 1303 Complaint
7 e Cooec 277 13300 linsss/ Iniury
—0 134 Permit Inv.
\ Tynr ooler ':S’IHD 13607 Field Education
12701 Pre-Operat.
2 Oy aded £ 10600 HACCP
0
Results
01 [ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 CJ Unsatistactory
ltem Number Viglations cited In this area must be corrected with the time frame specified. Points |03 Complete

04 Incomplete

Action

04 O Suspend

07 Approved

10 Disapproved
26 g Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 O3 Dinner
8035 (J Cater
6040 (X Other

Meal Observed
6045 L] Breakfast
6050 J Lunch
6055 [ Dinner
6060 (] Cater
6065 & Other

Red (@ Points

Blue Points

Comments O

TotayPoints

Basad on an inspection this day, ihe above items are violations, which must be comected in the time spacified by the health officer. A food establishment permit may be suspended withaut warning, nolice or hearing if the
requiremants of the food code and/or directives of the health officer are not met or it violations are not corrected in the lime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o if there are 101 or more total points. The health officer will provide an opporsunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the health
oficer within ten (10) days of the suspension or inspection. The fifing of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public document that must be made available to any person

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