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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.

Circles indicate compliance status (IN, OUT, N/O, N/A} for each item.

in compliance OUT = not in compllance

N/O = not observed  N/A = not applicable

Hg/ Activity Time Travel Time
m m
Service
128 N/ Scheduled
CDI = corrected during inspection R = repeat violation | 129 '] Return

Compliance Status

Demonstration of Knowledge

PIC certified by accredited program, or compliance
with Gode, or correct answers

Food Worker Cards current for a!l food workers;
new food workers trained

Employee Health

IN QuT Proper ill worker practices; no ill workers present; 25
proper reporting of illness

Preventing Contamination by Hands

Q400N QUT _ NiD |Hands washed as required 0|10
0500 [IN GUT N/A NAO | Proper methads used to prevent bare hand contact {(J | 3] 15
with RTE foods
0600 |IN OUT Adequate handwashing facilities Of(C)10
opro 2 0 = Oo|e 0 2 O ] erateq
0700 [IN OUT Food obtained from approved source
0800 [IN OUT Water supply, ice from appraved source
0900{IN OUT WA NIO]Proper washing of fruits and vegetables
3000 |IN OUT Foed in good condition, safe and unadulteraled;
approved addifives
1100 |IN OUT Proper disposition of returned, previously served,
unsafe, or contaminated food
1200 IN OUT N/& /O | Proper shellstock identification; proper parasite
desiruction procedures for fish
Protection from Cross Contamination
1300 {IN QUT NiA Food contact surfaces used for raw meat
thoroughly cleaned and sanitized
1400 | IN QUT N/A Raw meais below or away from RTE foed 0|0y s
1500 | IN OUT NiA NG | Proper handling of pooled eggs g|0f s

Compliance Status

ardous Food Time/Temperature

col r(PTg 126 O Fid Pl Rvw

130 U Complaint

iN OUT NA NIO | Proper cooling procedures oo 1330 llmess / Injury

1710 |IN OUT MA NG| Proper hot holding lemperatures (<130°F) 0] 0251134 0 Permit Inv.
1720 |IN OUT WA NIO [ Proper hot holding temperatures Dol s i i

{between 130°F o 135°F) 13? 8 FF,'EI%Educ?tlon
1800 [IN OUT A NIC [ Proper cooking time and temperature 0]0f2s re-Uperal.
1600 [IN OUT WA NIC [ No reom temperature storage; Ernperuse of time pjojes 106 D HACCP

as a control, procedures available D
2000 [IN OUT NiA NiO | Proper reheating procedures for hot helding O] 3|15
2110 |IN OUT Nia Proper cold holding temperatures (> 45°F) ool (F;IESDU“SS tisfact
2120 (IN OUT Ni&  |Proper cold holding temperatures g(adj) s alls ?C ory

(betwaen 42°F lo 46°F) 02 O Unsatisfactory
2200 [IN QUT NiA Acclurale thermometer ?g:ﬁlged and used o D| O] 5(03 Complete

1 i
' evaluale temperature o 04 Incomplete

Consumer Advisory | 0
2300 [IN OUT NA Proper Cansumer Advisory posted for raw or

undercooked foods i
Highly Susceptible Populations Action
2400 |IN QUT Nia Pasteurized foods used as required; prohibited 10104 O SUSPend

foods not offered 07 Approved
Chemical [10 00 Disapproved

2500 |IN OUT Toxic substances properly identified, stored, ysed | 1 | O { 10]

Conformance with Approved Procedures

IN OUT NAA Compliance with risk central plans, variances, or

mabile unit plan of operation

26 0 Follow-up Req'd
d

2700

IN OUT N
methods {e.g., ROP

Variance cbtained for specialized processing ]

3 Meals Served
6020 [J Breakfast
6025 O Lunch

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

Blue tow Risk Factors

6030 O Dinner
6035 [ Cater

CDI| R [PTS COI R PTY

ocod Temperature Contro Utensils and Equipment Meal Observed
2800| Food received at proper temperature O (0f5 4000 | Food and non-focd sufaces preperly used and constructed; afols
2900| Adequate eguipment for temperature contral O|0]s cleanable 6045 [ Breakfast
3000| Proper thawing methods Used Clola| [41% :Natew_ashing facililies properly installed, maintained, used; o|o 6050 (J Lunch

" est strips availabie and used 6055 D Dinnet

aod d 4719 4200 [ Food — contact surfaces maintained, cleaned, sanitized 0|0
3100/ Proper labeling, signage 0 {015 | [3300 [ Non-food — contact surlaces maintained and clean Olo 6060 [J Cater
Protection from Contaminatio - GOBS\Q'OIher
3404, Ensects, rodents, animals not present; entrance controlled 0f0]|s 4400 Plumbing properly sized, installed, and maintained; proper backftow |0 | £ 5 [ {Red Crhiical Points

( 200 Yolential food contaminalien prevented during preparation, O|0(s devices, indirect drains, no cross-connections
orage, display 4500| Sewage, waslewater properly disposed 0{0]s C ’

3400 Wiping cloths praperly used, stored O |8 15 § [4600| Tollel tacilies properly conslrucled, supplied, cleaned D{0]3 .
3500] Employee cleanliness and hygiene O {0153 | [4700[ Garbage, refuse properly disposed; lacilities maintained O 1073 | {Bue Points
| 3600) Proper ealing, tasling, drinking, or tobacco use U {0 |3 | [4300( Physical faciliies properly inslalled, maintained, cleaned; o|0of2
Proper Use of Utensils unnecessary persons excluded from establishment
3700| In-use utensils properly stored {03 4900 Adequate ventilation, lighting; designated areas usad O 10| 2 [ITetal Poin
2800 Utensils, aquipment, linens proparly stored, used, handled olola 5000| Posting of permit; mobile establishment name easily visible Oopo|le2 E
3900| Single-use and single-service arficles properly stored, used 0iadgs

6040\/E’0ther

Based on an inspection this day, the above items are violations, which must be corrected in the lime specified by the health officer. A facd establishment permit may be suspended without warning, nofice or heating if the
fequirements of the food code and/or directives of the health officer are not met or If violalions are not corrected in the time stated in this report. The parmit will be suspended if an imminent hazard exists or thera are 75 or more
red critical paints or ji there are 101 or more tofal paints. The heallh officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the heaith
officer within ten (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 publie dacurnent that must he made available to any person
who requests it under the provision of the Right to Know Law .

Person in Charge
(Printed Name)

/gémz?vg A/emﬂrz?

s

Regulatory Au!horft'y
(Printed Name)

(Signature} / r

{Signatus

AL

e r

Miciex irbcs:)@f

“ofeczy



CCIS Sanitation Survey Report

Food Inspection Program Page £,  of

Business Namae: Phone:

5 i Operajor; .
MiConcana Mexacan, Store tuding Herrexan ¢

Address Z eat eckouts

200-202 S0 W\P‘;ES\T(H,D@mmbC@b\fg\PA Wzl ____| _

eneral Health Record 1D ate EHS ctivity Time Travel Time
LI [ JoHodlosy | | | | m m

TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) ftem / Location Temp {°F) ?Qef{éicseh duled
cheduie
Ccf)\f'w( (D 90 1290] Return

MY e Caolex 4r° 1200 Complait
(ooles A 42 13300 liness /Iy
. ' 1341 Permit nv.
ﬁ\m\\_e Dy Cnler(®D [ 4y 136 Field Education
Sm\\p_ Qe Can\e r@ ZQ0 12700 Pre-Operat.

(N
Resuits
01 L] Satisfactory
02 [ Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points 03 Complete

%{D %j\ m\—m \V\%(Oy\‘\‘ 5 |04 . Incomplete
00 Rex onMooy oy (eders il P
Ml /%c.i C(‘I\\P///T(’ mp@ro*\ﬂfg neecks loweral 04 [] Suspend

07 Approved

10 Disapproved

26 (] Follow-up Reqd
U

Meals Served
6020 () Breakfast
6025 {J Lunch
6030 [ Dinner
6035 (] Cater
6040“ﬁ70ther
Meal Observed
£045 [ Breakfast
6050 UJ Lunch
6055 [} Dinner
6080 (J Cater

6065 THOther

Red Cfitical Points

O

Blue Points
—

Comments D

Total Pg

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 establishment permit may be suspended without warning, notice or hearing it the
requiremants of the food cods and/or diractives of the health officer are not met or if violations aze not corractad in the time stated in this repon.. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total points. The health afficer will provide an oppertunity for an appeal on the validity of 1 suspension or tha findings of an inspection report if a writtan request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay tha efiectiveness of a suspension. The completed inspection form is a public document that must be mada available to any person
who requests it under the provision of the Right to Know Law.
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