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Red High Risk Factors

High Risk Factors are Improper practices or procedures Identifled as tha most pravalent contributing factors of foadborne iliness or injury. Service
Circles indicate compllance status (IN, OUT, N/O, N/A) for each Item. 128 0 Scheduled
IN=in compliance  OUT = not in compliance WO = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 [] Return
Compliance Status Compliance Status col RIPT§ 126 (O Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
0100 |IN oUT PIC certified by accredited program, or compliance 1600 [IN OUT WA Ni0 | Proper cooling procadures 0] 0] %]133 0 lness / Injury
with Code, or Correct answers 1710 |IN OUT WA ND | Proper hot holding temperaiuras {<130°F) 01025134 3 Permit Inv.
ﬁﬁrgﬁrﬁﬁéﬁgm for allfood workers; 1720 |IN OUT NA NAO [ Proper hot holding temperatures O0]10( 5{136 0 Field Education
{betwean 130°F to 139°F) 127 0 t
Employee Health ‘ 1800 |IN OUT NA NAO [Proper caoking time and temperature O)0|2s re-Uperal.
wm Fropar ill worker practices; no il workers present, 1900 |IN QUT WA NO | Na room temparaturs storage; Eroperuse ofime [O] 0|25 10 HACCP
: proper raparting of iliness as a control, procedures availa M}
Preventing Contamination by Hands | [2000 [V OUT N 0 Proper reheating procedures for hot holding 0| a5 Results
0400 [IN OUT NI |Hands washed as required 2110 [IN OUT N/A Praper cold holding temperatures {> 45°F) ] ajie 01 1] Satisfact
0500 IN OUT N4 N/O | Proper methods used fo prevent bare hand contact (O | O |15 | [2120 [N OUT N Praper cold holding temperatures o)paf s aus ?C ory
ll 5 (between 42°F to 45°F) nsatisractor
th RTE food 02 O Unsatisfact
0600 {IN OUT Adaquata handwashing facilities O | Of10{ [2200 [N ouT WA |Accurate thermometer provided and used to gl ol s{o3 C omplete
Annroved Soures olesome. Not Adulterated evaluate temperature of PHF 0 Incomplete
0700 |IN OUT Food oblained from approved source ajof,. Consumer Advisery 0
0800 |IN OUT Waler supply, ice from approved source oo IN OUT N Proper Consumer Advisory posted fo rawor EHH
B " unaercocked fobds
0900 IN OUT Ni&, WO | P hing of fruits and tabl H
[opSy WhsTng T TS BT hgeTaTes - gfajo Highly Susceptible Populations Action
1000 | IN OUT Food in good condition, safe and unadulterated; ool g . - 040 S d
approved addilives W Pasteurized foods used as required; prohibited ﬂﬂﬂ uspen
1100 | IN QUT Proper dispusition of returned, previcusly served, |0 0| 10 foods not offered 07 APPrOVed
unsale, of contaminated food Chemical Disapproved
1200 I OUT Ni& NG | Proper shellstock Identification: proper paraste |0 f O 5| (2500 [NOUT [Toxic substances praperly identified, stored, used | O ] [J] 10] 25 O Follow-up Req'd
. destruction procedues ’° fish Conformance with Approved Procedures ]
Protection from Cross Contamination 2800 IN OUT NfA Compliance with risk contral plans, variances, or
N OUT NAA Foad contaet surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 |IN QUT WA [Variance obtained for specialized processing O(0( ] Vieals Serve
1400 | IN OUT NA Raw meats below or away from ATE food 0]a] s methods (e.g., ROP) 6020 [J Breakfast
1500 |IN OUT WA NIO | Proper handiing of paoled egys 0|8f s 6025 Lunch

6030 1] Dinner
6035 (O Cater

6040 P:Dther

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Circled points indicate items not in compliance.

COI| R JPTS

cod Tempe e Contro Utensils and Equipment Meal Observed
2800| Fuod received at proper t at 5 Food and non-focd suf rly used and constructed;

ece ] proper temperature 0 [0 clean:ll;lenon ood sufaces properly used and constructed; ojo 6045 [J Breakfast
2900 Adequate equipment for temperature control 0iols
3000] Proper thawing methods used GENIE 4100 | Warewashing facilities properiy installed, maintained, used, o]0 6050 O Lunch

—— tesl strips available and used 5 6055 [0 Dinner
Faod Identification 4200 | Food — contact surfaces maintained, cleaned, sanilized olajls
13100] Proper labeling, signage (U 10U 1S | (3350  Nonfood — contact surlaces maintained and clean Oola]6060 O Cater

Protection from Contamination

Physical Facilities 6065 G Other

Insects, rodants, animals not prasent entrance cantroiled g 4400] Plumbing properly sized, installed, and maintained; proper backflow | 3 | O | 5 | |Red Critical Points
3300( Potential food contarnination prevented during preparation, [WR INR R devices, indirect drains, no cross-connections

storage, display 4500 ] Sewage, waslewater proparly disposed aof0fs m
3400| Wiping cloths propery used, stored O [D 5 { 4500 Tolel facillies properly constructed, supplied, dleaned EE S—
3500) Employee cleaniness and hygiene O 1013 { 13760] Garbage, reluse properly disposed; facilities mamtained 003 |[BuePonts
3600| Proper eating, lasting, drinking, or fobacco use U013 | [0 Physical facilities properly installed, maintained, cleaned: O|D|2 O
Prope X e unaecessary persons excluded from establishment
3700[ In-use utensils properly stored DO |0 |3 | [4900] Adequate venilation, lighting; designated areas used 010] 2| |vetal P
806| Utensils, equipment, linens property stored, used, handied [ERIEEE 5000| Posting of permit; mobile establishment name easily visible BRI K Cp
3900 Single-uss and single-service arliclas properly stored, used o103

Based on an inspection this day, the above items are violations, which must be corrected in the fime specified by the heaith oficer. A food establishment permit may ba suspended wilhout warning, notice or hearing if the
requirements of the food code and/or directives of the health officer aze not met or if violations are not corrected in the time stat
red critical points or if there are 101 or mare total points. The health afficer will provide an oppartunity for an appeal on the validithof a sus

rt. The parmit will be suspanded i an imminent hazard exists or there ara 75 or more

jon or the findings™s{ an inspection report if a written request is filad with the health

officer within ten {10) days of the suspension ar inspaction. Tha filing of an appeal does not stay the effectiveness of a suspension. ingpection iorqument that must be made available te any persen
who requests it under the provision of the Right to Know Law .
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6020 (] Breakfast
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establishmant permit may be suspended withaut warning, notice or hearing i the
The permit will be suspended if an imminant hazard exists or there ate 75 or mofe
joftqr the findings of a%io\nrepon if a written request s bled with the health

Based on an inspection this day, the above items are violations, which must be comected in the ime specified by the health
requirements of the food code and/or directives of the haalth officer are not met ar if violations are not corracted in the time state
red critical points or if there are 101 or mare tofal points. The health officer will pravide an opportunity for an appeal on the validity
officer within ten {10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspansiof. T
who requests it under the provision of the Right to Know Law.
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