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Red High Risk Factors .
High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborns iliness or injury. Se;%‘%e

Circles indicate compliance status (IN, OUT, N/O, N/A} for each item. 128 cheduled

IN = in compliance  OUT = not In compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12 eturn

Compliance Status Compliance Status coil RIPT4 126 [ Fld Pi Ryw
|Demonslration of Knowledge

entially Hazardous Food Time/Temperature 1300 Complaint
0100 (IN QUE PIC certified by accredited program, or compliance IN OUT NiA NG| Proper cooling procedures

1C cert 0 0[3]133 01 liness / Injury
with Code, ar correct answers IN'OUT N/A NG | Praper hot holding temperatures {<130°F) O] 02134 0 Permit Inv.
0200 (IN OUT Fowd Worker Cards current for all food workers; IN OUT NiA RO B ot Folding 1 i olal s . .
new food workers trained (g:gf;en°1 38,':";3 1%";2;{3 ures 136 [ Field Education
|Employee Health IN OUT AfA IO | Praper coaking time and temperature olals| 127 tJ Pre-Operat.
W IN ouT Proper il worker practices; no ill warkers present; ﬂﬁﬁ IN OUT NiA. MO | No room temperature storage; proper se aime |O] D[ 25| 1060 HACCP
: proper reparting of illness as a conlral, procedures available O
| Preventing Contamination by Hands IN QUT NiA Ni0 | Proper reheating procedures for hot holding D]0ofts Results
0400[IN OUT N | Hands washed as required ) IN OUT N/A Preper cold holding temperatures (> 45°F) g1 0|10 .
0500 |IN OUT Ni& NIG | Proper methods used to prevent bare hand contact | O | (0| 15 | [2120[Iv ouT NiA Proper cold holding temperatures olol s 01 0 SaUSfE_‘Ctory
with RTE foods {batween 42°F to 45°F) 02 0 Unsatistactory
0600 [ IN OUT Adequate handwashing facilities 1 3]10] [2200[IWOUT NA  [Accurate thermomeler provided and used fo D(oO| 5{03 Complele
Approved So o olesame. Not Adulterated evaluate temperature of PHF
: 04 Incomplete
o700 |IN oUT Food oblained from approved source ElEI Consumer Advisory 0
0800 [IN OUT Waler supply, Ice from approved source aj[§] Proper Consumer Advsory pased for taw or ﬁﬁﬂ
0900 | IN CUT NiA N/O [ Proper washing of fruits and vegetabl 10 § T :
? - g — Sgeiapls - 00 |Highly Susceptible Populations Action
1000 |IN OUT Food in good condition, safe and unadulterated; J(0] 1 . i - 04 D S d
approved addilives w Pasteurized foods used as required:; prohibited ﬁﬁﬂ uspen
1100 |IN OUT Proper disposition of returned, previousty served, (O | O 10 foods not ofered 07 Approved
unsale, or contaminated food ‘ Chemical 10 Disapproved
1200 (IN OUF Na NO dptre:llar%rc Eg:llsrlgccle((i’ﬁ?:;iifg:raﬁ:n;proper parasite alg) s IN our Toxic substances properly identified, stored, used mmm 26 [J FO”OW-LIp Req'd
. P o o | Conformance with Approved Procedures 0
|Protect|on f ross Contamination Compliance with risk control plans, variances, or
N QUT NiA Foed contact surfaces used for raw meat 0|0|s mobite unit plan of operalion Meais S d
thoraughly cleaned and sanitized 2700 (IN OUT NA Variance abtained far specialized processing d| 0|4 eais serve
1400 [IN OUT WA |Raw meats befow or away from RTE food D|0] s methods (e.g., ROP) 6020 (J Breakfast
1500 | IN QUT NA N/C | Proper handling of pooled eggs o4l s 6025 [J Lunch
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6035 O Cater
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Meal Observed
15 (6045 [J Breakfast
D] |6050 () Lunch
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Blue Low Risk Factors

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.
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Food Temperature Control

2800| Food received at proper temperature

2900| Adequate equipment for ternperature control
3000| Proper thawing methods used

Utensils and Equipment

5 | [4009| Food and non-food sufaces properly used and constructed;
cleanabte

3 4100 | Warewashing facilities properly installed, maintained, used;
test strips available and used
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o0 oo kel 4200 | Food — contact surfaces maintained, cleaned, sanitized 0
3100| Proper labeling, signage 4300 | on-iood contact surfaces maintained and clean ]
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6055 O Dinner
6060 [J Cater
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]
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3300} Insects, rodents, animals ot present; srirance conirolled N XN ER§ prey Plumbing properly sized, installed, and maintained; proper backiiow { [ | 00 | 5 | [Red Critical Points
3300| Potential food centamination prevented during preparation, Q[&]5 devices, indirect drains, no cross-connections

storage, display 4500 Sewage, wastewater properly disposed Of0|s m
3400] Wiping cloths properly used, stared B 1015 | [4500] Toilet tacilites properly constructed, supplied, cleaned glaja
3500| Employee cleanliness and hygiene 01018 ] 00 Garbage, refuse properly disposed; acilities maintained g(0]3]|BueP
3600| Proper ealing, tasting, drirking, or lobaceo use gjojs 4800 [ Physical facilities properly installed, maintained, cleaned; 0j0}e
Prope e 0 B unnecessary persons excluded from establishment
3700| In-use utensils properly stored 0|03 | |4800] Adequate ventilation, lighting; designated areas used 08| 2 [[Tetal Points
3800] Utensils, equipment, linens properly stored, used, handled SRR 5000} Posting of permit; mobile estaklishment name easily visible Ojdle
3900| Single-use and single-service articles properly stored, used O[0f3

Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health cfficer, A food establishment permit may be suspended without waming, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are not corrected in the time stated in this report. The permit wikl be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more lotal points. The health officer will provide an cpportunity for an appeal on the validity of a suspansion ar the findings of an inspection report if a written request is filed with the health
afficer 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 public document that must be made aveilable to any person
who requests it under the provision of the Right to Know Law .
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13000 Complaint
13301 liness / Injury
13403 Permit Inv.
136[_] Field Education
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Results
01 (O Satisfactory
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- SLASEERRIAL LS 02 [1 Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points |3 Complete
04 Incomplete
Action

04 (] Suspend
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Meals Served
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6035 ] Cater

604(?0ther
Meal Observed

6045 [J Breakfast
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6055 [ Dinner
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Based on an inspection Ihis day, the above items are violations, which must be corrected in the time specified by the heaith officer, A food establishmant permit may ba suspended without waming, notice or hearing if the
requirements of the food code andor directives of the healih officer are not met o if violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mora
red eritical points or if there are 101 or mare tofal points. The health officer will provide an epportunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is filed with the health
ofticer within ten (10) days of the suspensian or inspection, The filing of an appeal does not stay the effectivensss of a suspansion, The complefed inspection farm is a public document that must ba made available to any person
who requests it under the provision of the Right 10 Know Law.
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