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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 compllance status (IN, OUT, N/O, N/A) for each item. 126%] Scheduled

IN = in complisnce  OUT = not in compliance WO = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129 I Return
Compliance Status cof r[prd 126 O Fld Pl Rvw

Potentially Hazardour Food Time/Temperature 130 00 Complaint

1600 [IN OUT N/& NiO | Proper cooling procedures 3|133 0 lliness / Injury

1740 [IN OUT WA MO | Proper hot holding temperatures (<130°F) 21134 (0 Permit Inv.

1720 {IN OUT NiA NiO | Proper hat holding temperatures 136 O Field Education

{between 130°F to 139°F)
1800 |IN QUT /A NIQ | Proper cacking time and temperature 1270 Pre-Operat.

Service

Compliance Status

Demoenstration of Knowledge

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

Food Worker Cards current for all food workers;
new food workers trained

Employee Health

o

[\
w

00
0o
010
oo
Proper ill worker practices; no ill workers present; 1900 [IN OUT NA Ni0 [No room temperature storage; proper use of time | O | {11 25 106 ) HACCP -
proper reporting of illness as a control, procedures availagie O
Preventing Contamination by Hands 2000 [IN OUT NiA NiO | Proper reheating procedures for hat halding o] a8 Results
0400 [IN OUT  N/O [Hands washed as required 2110 [IN OUT N/A Proper cold holding temperaturas {> 45°F) [NAREA L] .
0500 [IN OUT ¥A NiO | Proper methods used o prevent bare hand contact (O | D] 15 | [2120 {IN QUT NA Proper ccld halding temperatures ojofl s 01 ¥ SatISfE_ICtOFy
with RTE foods {between 42°F to 45°F) 02 0 Unsatisfactory
0600 |IN OUT Adequate handwashing aciiities O jafe IN QUT NiA Accurate thermomater provided and used to o]0l s{o3 Complete

evaluate tamperature of PHF

Approved Source. Whoesome, o el , 04 O Incomplete

0700 IN OUT Food obtained from approved source oo 5 Consumer Advisory B P

0800 | 1N OUT Water supply, ice from approved source oo W E;m?gogmzumgé:d‘ﬂmw posted for raw ar EEH

N e g ] o Suscepible Populaton Action
T i e e R R

11001IN OUT Proper disposition of returned, previously served, |3 [ O] 10 loods ot ofeced 07 ™ Approved
unsafe, or contaminated food Chemical 10 0 Disapproved

1200 |IN OUT NiA NiO | Proper shellstock identification; proper parasite O[0| 5| [2500[NeuT  [Toxic substances propeely Idenified, stored, used [T | 0] 10} 25 [ Follow-up Req'd
destructon procedures o fish Conformance with Approved Procedures D

Protection from Crass Contamination

IN OUT N Cumﬁ:liancs with risk control plans, variances, or
1300 |IN OUT WA Food contact surfaces used for raw meat

mobile unit plan of operation

Meals Served

thoroughly cleaned and sanitized 2700 |IN GUT NiA | Variance obtained for specialized processing alafwe
1400|IN OUT NiA  |Flaw meats below or away from ATE food 00| s methods (e.g., ROP) 6020 J Breakfast
1500 | IN QUT NiA Ni3 | Proper handling of pocled eggs 0|ajl s 6025 ﬂ Lunch

6030 §4 Dinner
Low Risk Factors are prevantive measures to control tha addition of pathegens, chemicals, and physical oblects into foods. 6035 O Cater

Circled points indicate items hot in compliance. §040 [ Other
GOl
ood Tempe e Contro Utensils and Equipment Meal Observed
2800| Food received at proper temperature 0o Food and non-food sufaces propery used and constructed; njn
2600| Ade n prap L cleanable propery 6045 D Breakfast
quate equipment for temperature control g |0
- 4100 | Warewashing facillies properly installed, maintained, vsed; oo 6050 3% Lunch

Rroer hawm methods uzed Q10 test strips available and used 5 .
Food Identitication — — 6055 O Dinner
L 4200 | Food — contact surfaces maintained, cleaned, sanitized 01als
2100 . S Non-food — contact surfaces maintained and clean [ ] 6060 (1 Cater
Proteclion from Contamination Physical Facilities 6065 () Other

- — - - 01915 4400 | Plumbing properly sized, installed, and maintained; proper backflow [ [ Red Critical Points

"333. Potentia focd contamination prevented during preparation, D &,_5_,) davicas, indirect drains, no cross-connections

sulnr?ge, display 4500 | Sewage, wastewater properly disposed o[O]s
3400) Wiping cloths proparly used, stored O 015 | Y3600 Tollet lacilities properly consiructed, suppied, cleaned EEIE _
3500 Employes cleanliness and hygiena D | 8.13 | [4700| Garbage, refuse properly dispased: facilities maintained GO a]|BluePoints
3609) Proper eating, lasting, drinking, or tobacco use U 33 (4800 Physical facilties properly installed, maintained, cleaned; olO(z / /

ope e 0 < unnecessary persons excluded from astablishment

3700( In-use utensils properly stored 0|03 | [4900] Adequate ventilation, lighting; designated areas used 13| 2 | [Total Points
3800 Utensils, equipment, linens psoperly stored, used, handled Oolo|s 5000| Posting of permit; mobile establishment name easily visible gfale
3900 Single-use and single-service articles properly stored, used 0]

=
{7558d on an inspaction this day, the above items are violations, which must ba corrected in the fime specified by the health officer, A food establishment permit may be suspended without warning, 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 corrected in the time stated in this report. The permit will be susperded if an imminent hazard exists cr there are 75 or more
rec: ¢ritical points or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspecion report if a written request is filed with the health
officar within ten (16) days of the suspension or inspection. The filing of an appea) does nal stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requasts it under the provisicn of the Right o Knaw Law .

Person in Chargg—— (Signature} _
{Printed Nome) -3mrm-°l Sc,aauaf — crrne LK, /QMHIC.UJW

Regulatory Authority ‘J O (Signature) O il 0 .
Printed Name . -—
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TEMPERATURE OBSERVATIONS
item / Location Temp {°F) Item / Location Temp (°F) 132%',‘&}%?:% duled

Daive Fa anle’ A’ 1290 Return

1260 FId Pl Rvw

-0
LIXC 3’20 13000 Complaint
13300 lliness / Injury
oo ¥ O 13400 Permit Inv.

. ~ =8 136C] Field Education
EK“%“-—"“—(“’Q&‘“;Q"-“L 1270] Pre-Operat.
Co\e&\otw COC)’ e 3’40 106 ) chc%era

log dpenni, Coolew |20 =

“ Results
— o1 Satisfactory
QOBSERVATIONS and CORRECTION ACTIONS 02 Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frama specified. Points |03 [ Complete

3 04 O Incomplete
]

200 E_mg D\ QLL{) Yo ('_\‘u‘gioa_
2200| Corn I ST e ki ed)
04 (] Suspend

Sbw?erkmﬂ Prin by Wae
07 Approved

33(1’)-[:(‘_'@d incoele d in U;‘? E 10 () Disapproved

26 {] Follow-up Reg'd
UJ

Meals Served
8020 (3 Breakfast
6025 X Lunch
6030 A<z Dinner
6035 [ Cater
6040 (J Other

3? Action
X

Meal Observed
6045 [ Breakfast
6050 &3 Lunch
6055 () Dinner
6060 (O Cater
6065 (] Other

Red Critical Points

_6.

Blue Points

Comments / /

Total Points

Based on an inspaction this day, the above items are violations, which must be corrected in the time specified by the health oficer. A food establishrment permit may be suspended without warning, notice or hearing if the
requirements of the food code andfor irectives of the health afficer are not met or if violations are not comrected in the time stated In this report. The permit w!II be suspended if an imminent hazard exists of there are 75 or more
ved critical points or # there are 101 or more total points. The haalth officer will provide an opportunity 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
alficer within 1en (10) days of the suspension ar inspection, Tha filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form 7s a public document that mus be mada available to ary parson

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