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Red High Risk Factors )
High Risk Factors are improper praciices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service

Circles Indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 Scheduled
I = in compllance  OUT = not In compliance  N/O = not observed  N/A = nat applicable  CDI = corrected during inspection R = repeat violation | 129(] Return
Compliance Status Compliance Status col rlerd 1261 Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 13001 Compiaint
PIC cerilied by accredited program, or compliance L1 [C3| 5| {1600 IN QUT dA NO | Proper cooling procedures O] 0] %] 1330 liness / Injury
:“hdc\:dek orgor;ec: answefr: ReT— 1710 |IN QUT t/A NG | Proper hot halding temperatures (<130YF) C| O[25] 1347 Permit Inv.
20d Warker Cards current for a workers; - : .
1720 |IN OUT NA N/O | Proper hot hokding temperatures Oofd) s
new food workers frained {between 130¥F to 139F) 1 26 D E'e'dOE:u:tauon
Employce Health ] ] 1800 |IN OUT A/A N | Proper cooking fime and temperature = EE re-Uperat.
Wﬁﬁﬁ 1900 [IN QUT N N:Q | No room temperature storage; proper use of time | | (1| 25 10611 HACCP
proper reparting of ilness as a control, procedures available O
Preventing Contamination by Hands 2000 [IN QUT NiA NG | Praper rehaating procedures for hot holding 01015 Results
INQUT  WO|Hards washed as required 2110]IN 0uT Nia [ Proper cold holding temperatures (> 45F) oic 1w 01 [ Satisfact
0500 | IN QUT Ni& NG| Proper methods used to prevent bare hand contact {100 ( 15  J2120 [IN QUT NA Proper cold hotding temperatures O] s aus ?c ory
with ATE foods (betwaen 42 1o 45 ¥} 02 [ Unsatisfactory
0600 IN OUT Adequate handwashing faclities C1]O]10 | [2200]IN OUT NA [ Accurate thermemeter provided and used to oG] 503 Complete
A o o oleso ot Ad ated , aluate tamparature of PHF Incomplete
0700| IN OUT Food obtained from approved source a0 15 Cansumer Advisory
0800 | IN OUT Water supply, ice from approved source oo IN OUT WA | Praper Consumer Advisary posted for raw o E
- - undercacked foods
0900 | IN QUT N/A NiO | Praper washing of fruits and vegetables ffCf10 . " , Action
- — - Highly Susceptible Populations
1000 IN QUT Food in good condition, safe and unadulierated; (|10 . i - 04 (18 d
approved additives W Pasteurized foods used as required; prohibited ﬁﬂ uspen
1100 IN QUT Proper disposition of relurned, previously served, | (1|1 1] 10 : foods nol offered 07 Approved
unsafe, or contaminated food Chemical D|sapproved
1200[IN OUT WA NI | Proper shellstock igsntfication; proper parasite |1 |C1| 5 | [2500 [NOUT  [Toxic substances properly identified, stared, used [ £1] (11 10 26 [j Follow-up Req'd
. destruction procedures for fish Conformance with Approved Procedures
Protection from Cross Contamination INOUT N | Campliance with risk control plans, variances, or
IN QUT NiA Food contact surfaces used for raw meat mobile unit pian of eperation M IsS d
thoraughly cleaned and sanitizad 2700 [N OUT WA |Variance obtained for specialized processing gl o} o) veals Serve
1400 [IN QUT NA Raw meats balow or away from RTE food ofal s methods {e.g., AOP) 6020 (] Breakfast
1500 |IN QUT WA N/O| Preper handiing of pocled eggs CHICI] 5 6025 [ Lunch

Blue Low Risk Factors 6030 [ Dinner
Low Risk Factors are preventlva measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
Circled polnts indicate ltems not in compliance. 6040‘? Other
otmpnure Control d a . Meal Observed
i t i 1 - .
recei .a proper temperature 4000 cle:em :t?l: non-food surfaces properly used and constructed; 6045 () Breakfast
2900| Adaquate equipment for lamperaturs control 0|0 (s 6050 T Lunch
- 4100 | Warewashing facilities properly installed, maintained, used; u
3000 Proper " mis used lest strips available and used d|ags 6055 [ Dinner
Food |dt’:llt|f|l“.dt|0n 4200 | Food - contact suriaces maintained, dieaned, sanized arors D °
| 3100] Proper labefing, signage I=EN 4300 | Non-food - contact surtages maintained and clsan ofc|a 6060 ater
Protection from Cantamination 6065
Insects, rodents, animals not present; enirance centrolled g 4400 Plumbing properly sized, installed, and maintained; proper backllow | 3 103 | 5 | [Red Critical Points
3300| Potential food contamination prevented during preparatian, rnfs devices, indirect drains, no cross-connections
slsrsge. display 45001 Sewage, wastewater properly disposed Ofals Q
3400) Wiping cloths pssperly used, Sfmd U115 | T2g00] Tollet faciities properly construsted, supplied, cleaned EIEIE >
3500| Employee f:teanllnsss an{d h?glene D108 | [a700 Garbage, refuse properly disposed; facilities maintained T[] 3 | |Blue Points
3600| Propér eating, tasting, drinking, or tobacco use L1101 [ 3 VT3] Fhysical faciities proparly mstalled, maintained, deaned; wi[=]E 2
P __,) unnecessary persons excluded from establishment
3700| In-use utensils properly stored 1|03 [4900| Adequate ventilation, lighting; designated areas used 107 2 [|Total Peints
3800| Utensils, equipment, linens properly stored, used, bandled [0 a | |5000| Pesting of permit; mebile establishment name easily visitia [N R §-
3900 Single-usas and single-service articles properly stored, used 1|3

Based on an ingpection this day, the abave items are violations, which must be corrected in the time specified by the health officer. A food establishment parmit may be suspanded without warning, notice or hearing if me
requirements of the food code and/or directives of the health officer ars not met ar if violations are not corvected in the time stated in this report, The parmit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o if there are 101 ar more letal points. The health officer will provide an oppertunity Jor an appeal on the validity of a suspension o the f of an ingpection report if a writien request s fied with the health

officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The compl spaeficn 1orm public document that must be made available tc any person
who requasts it under the provision of the Right to Know Law
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ltem Number Violations cited in this area must be corrected with the time frame specified. Pelnts |03 Complete
HED| o O\lﬁ\\%\r\ WIC peed ¢ eaned 04 T Incomplete
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04 1] Suspend
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Based on an inspection this day, the above items are violations, which must be cormected in the time specified by the health cfficer. A focd establishment permit may be suspended without wamning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are net cotrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or thers are 75 or mare
red critical points or if there are 101 o more total points, The health officer will provide an apportunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is filed with the health
cficer within ten (10) days of the suspension or inspaction. 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 1o any parson
who requests it under the provision of the Right to Knaw Law. .
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