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High Risk Factors are improper practices or procedurss identifled as the most prevalent contributing factors of foodbarne lliness or Infury.
Circles indicate compllance status (IN, OUT, N/O, N/A) for each item. 128 (J Scheduled
IN = in compliance  OUT = not in compliance  K/0 = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 (1 Return
Compliance Status col| R [PTS Compliance Status 126 0 Fld Pl Rvw
Demonstration of Knowledge W Potentially Hazardous Food Time/Temperature 1300 Complaint
E:g‘tzceotgﬁeg by acct;adiled program, or compliance 1600 |IN QUT WA N/O| Proper coaling procedures o0 1330 lliness / fnjury
8, Or COrTect answers n .
s lar oo Hoar Carte e e e e e 1710 {IN QUT WA NO] Proper hot halding temperatures (<130°F) 0] C[25]134 3 Permit Inv.
new food Workers rained , 1720 |IN OUT NiA NiO | Praper hat holding temperatures D[ O 5{136 [J Field Education
{between 130°F o 139°F) 127 0 i
ployee Hea i . . 1800 |IN OUT NfA NiC | Proper cooking time and temperature D)2 re-Uperat.
0300 [IN QUT Proper ll worker praclicss; na ill workers present; | [1 ) 0| 25 | [1900IN OUT N/ NG| No roam: lemparature storage; propes use of time | L) | L1] 25 10 HACCP
roper reporting of lliness as a control, procedures available 0
Freve g Lanta ation by Hand 2000 [IN OUT NI MO | Proper reheating procedures for hot holding J10] 15 Results
0400 N OUT N/ |Manda washed as required O[D)15] [2110|INOUT NA  [Proper cold holding lsmperatures (> 45°F) g 0f w .
0500 |IN QUT N'A N/ | Proper mathads used to prevent bare hand contact |0 | D[ 15 | 12120 [IN OUT NA | Proper cold holding temperatuess olol s 01 0 Satls'f?‘cmry
with RTE foods {between 42°F 1o 45%) 02 [0 Unsatisfactory
0600 [IN OUT Adequate handwashing faciiities 0 T 10 2200 UT A~ Accurate thermometer provided and used to D] G| 5103 omplete
Approved Source, Wholesome, Not Adulterated [ evaluato temperature of PHF 0 Incomplete
0700 [IN OUT Food obtained from approved source 20}, Consumer Advisory 0
0800 |IN OUT Waler supply, ice from approved source 010 W Pr zpef C?‘nséufrne;sAdvisory posted for raw ot ﬂﬂﬂ
0900{IN OUT NA_NO| Proper washing of fruits and vegelables 10 TR i
7000 IN 00T FMZ in goodcindition,safe angl unadulteratod; g g g Highly Susceptible Populations Action
approved addilives !N OUT NiA | Pasteurized foods used as required; prohibited ﬂﬁﬂ 04 {] Suspend
1100 |IN QUT Proper disposition of returned, previously served, (O { | 10 o0ds nal oifered 07 Approved
unsafe, or contaminated food Chemical 1 Disapproved
1200 |IN OUT NA NG g;gmi :‘ig:";:ggle( éﬂ::shl'gra};gg; proper parasite alo)s IN our Toxic substances properly identified, stored, used | O | D] 10] 26 O FO”OW-Up Req'd
. 4 Conformance with Approved Procedures ]
Protection from Cross Contamination ] " " :
2600 (IN QUT Nia Compliance with risk control plans, variances, or
1300 1N QUT NiA | Food contact surfaces used for raw meal g n] gt mobile unit plan of operation
thoroughly cleaned and sanitized 2700 (IN OUT N/A Variance oblained for specialized processing alrajw Meals Served
1400[IN OUT WA |Raw meats below or away from RTE food D|d| s methods (e.g., AOP) 6020 [ Breakfast
1500 |IN OUT N N/O | Proper handling of pooled eggs 00| s 6025 Lunch
Blue Low Risk Faclors 6030 ') Dinner
Low Risk Factors are preventive measg:'ul 't: t:c»lmtn:rlI ll:; ac::lillon of pa:hngens, chemicals, and physical objects into foods. 6035 [J Cater
rcled poin :mn Ht: . tems not in compliance. 6040 P"’ Other
Food Tempeature Control Utensils and Equipment Meal Observed
2800| Food received at proper temperature 0 |0 [5 | [4000( Food and noh-fond sufaces proparly used and constructed; gl0o)s 8045 [] Breakfast
2900 Adequate equipment for temparature contral Jiajs cleanable
3000| Proper thawing methods used 010013 | |4199] Warewashing lacilities properly installed, maintained, used; g0 6050 O Lunch
test sirips available and used 5 6055 ] Dinner
00d 10E atior 4200 | Food — contact surfaces maintained, cleaned, sanilized D05
3160| Proper labefing, signage O 1015 ) 17500] Non-food — contact surtaces maintained and clean §15[a)6060 U Cater
Prote 0 O onlta atio D ‘ 6065 D Other
3200 Inseclf., rodents, anlrn.als not prasant; nlranca controllgd 0[O 15 | Fago Piumbing properly sized, installed, and maintainad; proper backtiow | O | T | 5 | [Red Critical Paints
3300/ Potential food contamination prevented during preparation, a|o|s devices, indirect drains, no cross-connections
sl?r'age, display 4500( Sewage, waslewater properly disposed Glals m
3400| Wiping claths prrl:perly used, 5?‘"“! D [O15 | 13500 Tolet faciities proparly constructed, supplied, cleaned TINIE —
3500] Employes cleanliness and hygerts O 1013 | [4700] Garoage, refuse properly disposed; acilfies mantained T [0 3] [Blue Points
3600) Proper eating, lasting, drinking, or lobacco use U 10 |3 | 13800 Physical eciilies properly installed, mainiained, cleaned; olale O
Prope e 0 e unnecessary persons excluded from astablishment
3700 In-use utensils praperly stored O[O 3] |4900] Adequate ventilation, lighting; designated areas used 0107} 2| |Total
3800| Utensils, equipment, linens properly stored, used, handled 0 {03 | |9000] Posting of permit; mobile establishment name easily visible 0O|0]2 @
3900 Single-use and single-service articles praperly stored, used gi0]s

Based on an inspection this day, the above items ara violations, which must be corrected in the time speciied by the health officer, A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if violations are not carrected in the time statefl in thisrepoet. The permit will be suspended if an imminent hazard exists or there are 75 or more
1ed crifical points or if there are 101 or mere total points, The health officer will provide an opportunity for an appeal on the validithof a suspdnejon or the findings™{ an inspection report if a written request is filed with the health
officer within ten (10} days of the suspension or inspaction, The filing of an appeal does not stay the effectiveness of a suspension. inspection form is Wpublic document that must be made available to any person
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) ftem / Location Temp (F) | SerVice
128 Scheduled

Teezer 58 1290 Rown.
. { Q Id VW
7 Oy Refy \Q erafy 203 13000 Complaint
13301 lWiness / Injury
134 Permit Inv.

136 Field Education
127 C¥Pre-Operat.
1061 HACCP

Results
01 [ Satisfactory

. OBSERVATIONS and CORRECTION ACTIONS .
—02 Unsatistagtory
ltem Number Violations cited In this area must ba corrected with the time frame specified.. Points |3 Complete
Nead cooy G Senve So& and PA oo 04 £} Incomplete
Howd = i coPion. and a cooy ok .
. . T A | Action
Wheoee® Wi ve Soedt o ove i ed - 04 [ Suspend
" 07 %ﬁhpproved

10 Disapproved
26 [ Follow-up Req'd

O

Meals Served
6020 3 Breakfast
6025 unch
6030 Dinner
6035 (J Cater
6040 ?pther
Meal Observed
6045 [ Breakfast
6050 (3 Lunch
6085 [J Dinner
6060 (1 Cater
6065 (] Other
Red Critical Points

O

Blue Points

Comments O

Tola@s

Based on an inspection this day, the ahove items are violatians, which must be comected in the lime spacified by the heath lficer, A food establishment permit may be suspended witheut warning, notice or hearing if the
requirements of the food code and/or directives ol the health officer are not met or if violatians are nat comrected in the time state i The permit will be sus;nded it an imminent hazard exists or there are 75 or more

red critical points of if there are 101 of more fotal points. The health officer will provide an opporturity for an appeal on the validity 9KQ suspensioin the findings of an ifwpection report it a written request Is filed with the health
officer within ten {10} days of the suspension or inspection. The filing of an appeal does not stay the effectivenass of a suspensiopl. Thexcompleted irt ument that must ba made available to any persen

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