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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foadborne iliness or injury. Servjce
Circles Indicate compliance status (IN, OUT, N/O, N/A} for each item, 128 8. Scheduled
]

OUT = not in compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during inspaction R = repeat violation | 12

Return

Compliance Status
Demonstration of Knowledge

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

1600

Compliance Status
Potentially Hazardous Food Time/Temperature

126 0 Fld Pl Rvw
130 Complaint
%|133 [ lliness / Injury

IN OUT NiA N/O | Proper cooling procedures

1710

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

IN OUT KA NIO| Proper hot holding temperatures (<130°F) 25|134 [0 Permit Inv.

1720

IN QUT NA' NIO | Proper hot halding temperaturas

froper et baling e 51136 [0 Field Education

127 0 Pre-Operat.

Opod
o8
o|g
1800 |IN OUT NiA NIC [ Proper cooking time and temperature O[dgas
1900 fIN OUT NfA N/Q (No room temperature s1orage;groper useoftime (0O 0|25 106 [J HACCP
as a control, procedures available [:]
Preventing Contamination by Hands 2000 |IN OUT N RO | Proper reheating procedures for hol halding a0 Results
0400 | Iy QUT N/Q | Hands washed as required ojo 2140 |IN OUT Nig Proper cold holding temperatures (> 45°F) ajopw 01 D Satisf
050 | IN QUT N/A N [ Propes metheds used to prevent bare hand contact (O [ O[ 15 [ [2120 [N oUT NA Proper cold holding temperatures a10j} s atis ?Ctory
with RTE foods {between 42°F to 45°F) 02 (J Unsatisfactory
0606 |IN oUT Adequate handwashing facilities 0 | 010 ( [2200 |IN QUT WA [Accurate thermometer provided and used to a1 0} st03 Complete
Anproved Source olesome. Not Adulterated gvaluate temparature of PHF 04 Incomplete
a700 [ IN OUT Food obtained fram approved source ERE]Y ) Consumer Advisory O
0800 [IN OUT Waler supply, ice from approved source olo IN QUT NA Pr?)er Consumer Advisory posted for raw or
- - underceoked foeds
0800 [N GUT W& N0 | Proper washing of fruits and vegetables 0]a)10 : " " Action
1000 [IN QUT Fead in good condition, safe and unadulterated; 0101 Highly Suscaplible Populations
approves atcives ' m OUT NA | Pasteurized foods Usad as required; prohibiled ﬂﬁﬂ 04 [, Suspend
1100 | IN OUT Proper disposition of returned, previously served, | | 0|10 foods not ofered 07 Approved
unsafe, or contaminated food Chemical 10 Disapproved
1200 |IN OUT NiA- NIO { Proper shelstock idanilfication; proper parasite | O | O] 5 | (2506 [N ouT Toxic substances properly identitied, stored, used 1 1] O] 10| o8 [] Follow-up Req'd
. destruction procadues '° fish Conformance with Approved Procedures 0
Protection from Cross Contamination IN GUT N/A Compliance with risk control plans, variances, or
1300 )IN OUF KA |Food contact surfaces used for raw meat O|0)s mobils unil plan of aperation Meals S d
thoroughly claaned and sanitized 2700 [N GUT N/A Variance obtained for specialized procassing af ofie eals serve
1400|IN OUT WA |Raw meals below or away from RTE food olals methods (e.g., AOP) 6020 (1 Breakfast
1500 |IN OUT XA NO | Proper handling of pooled eggs 0|01 5 6025 Lunch

Blue Low Risk Factors

6030 Dinner

Low Risk Factors are preventive measures to control the additlon of pathogens, chemicals, and physical objects into foods. 6035/ Cater
Circled points indicate items not In compliance. 6040 [ Other
CDI| R IPTS CDI] R IPTY
28.0:).F d ..' d t- : 1 - t 0l0]s 4000% Feod {; ’fo; 1. l d and tructed DyOgs Meal Observed
ood received at proper femperature cod and nan-food sufaces properly used and constructed;
2900| Adequats equipmant for temparature control Ofols b= claanable 6045 [ Breakfast
3000| Proper thawing methads used O (D13 L |4190 [JWarewashing facililies properly inslalled, maintained, used; oo 6050 Lunch
. |1 test slrips available and used 5 6055 Dinner
cou ¢ 0 4200 | Food — contact surfaces maintained, cleaned, sanitized gjajls
3100{ Proper labsling, signage U5 4300 | JNon-food — contact surfaces maintained and clean O 3| 6060 D Cater
Protection from Contaminatio p al Ea 6065 O Other
3200/ Insects, rodents, animals not present; antra.nca controﬂ.ad QoS 4400 Plumbing properly sized, installed, and maintainad; praper backflow | T | O | 5 | [Red Critical Points
3300 [yPotential food contamination prevented during preparation, (] ﬁ 5 devices, indirect drains, no cross-connections
-] storage, display 4500| Sewage, wastewater properly disposed 0j0|s Q
3400 Wiping cloths proparly used, stored C 1015 | T508] Toilet facifies properly constructed, supplied, cleaned O[0fa _
3500| Emplayee cleanliness and hygiene C1O13 | T Garbage, refuse properly disposed; facilities maintained 00 3| |Bve Pots
3600 Proper eating, asting, drinking, or lohacco usa O [0}3 0 a0 Physicat faciiities properly installed, maintained, cleaned,; o(0]e2
Prope c 0 £ unnecessary persons excluded from establishment
3700| Ea-use utensils praperly stored a1l 4900| Adequate venlilation, lighting; designated areas used (0] 2| ]Tetal Points
3800] Utensils, equipment, linens properly stored, used, handled aldls 5000 [ Posting of parmil; mobile establishment name easily visible D0z
3900| Single-use and single-service articles properly stored, used 0410]3

Based on an inspection this day, the above items are viclations, which must be corrected in the lima spacified by the healih officer. A tood estabfishment permit may be suspended without warning, notice or hearing if the
requirements of the food code andior directives of the health officer are nat met of if violations are not corrected in the tme stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red crilical points or if there are 101 or mare total points. The health 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 health
officer within ten (10) days of the suspension or inspection. The filing of an appeal daes not stay the effectivenass of a suspension. The comploted inspection form is a public document that must be made available to any person

who requasts it under the provisicn of the Rjght to Know Law .
Person in Charge //’ /m\ (Signature)
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Regulatory Authority
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) ltem / Location Temp (°F) ?&récseh duled
—3 chedule
1 Oc. Conder -Front =D 129(7 Return
& 126(_] FId Pl Rvw
FZCZE( ou& n\\ O] | 13303 IMness / Injury
i o 134 Permit Inv.
WG 2\ 136(3 Field Education
— 1271 Pre-Operat.
\..1'\1 \& _ 23 1060 HACCP
Ciec D Thn = g
Resuusl
. Unsanstanmry
Item Number Violations cited in this area must be corrected with the time frame specified. Points 3 E'Complete

231 e oveced $oodnw Sveezer By grill
"K‘SI)GAV_\\CTHKA ot Rl urder el m WIC,

HZ00 [Fen qrills need Cleaned o WIC

L2 Fangrilk need Olecined o £

O UNCowed oot ern e WC,

H2O0NME Qo recds Aerined under racids
ONAG Slone needs Cleaned Wndey  racts
4D >eals on conder ardriveYheu netd cleaned
L0 Erousy hoed) neads Aeaimed

A1O0T1EsY Sos 1o QY <anK.— COVHCRA AU g

N 1

04 L] Incomplete
U

Action

04 Suspend

07 Approved

10 [ Disapproved

26 (J Follow-up Reg'd
U

Meals Served
6020 [ Breakfast
6025 P4 Lunch
6030 EfDinner
6035 (O Cater
6040 (J Other

] | O

\T\E»(‘){C}(\e‘\ VA\WSaYe /B(Cd Meal Observed
6045 (1 Breakfast
6050 Lunch
6055 [ Dinner

6060 (O Cater
6065 ] Other

Red Critical Points

O

Blue Points

Comments

Total Points

)

Based on an inspection this day, the above itsms are violations, which must be comected in the time spacitied by the health officer. A food establishment permit may ba suspended without warning, netice or hearing if the
requirernents of the food code and/or directives of the health officer are not met or if vialatians are nat corrected in the ime stated in this report. The permil will ba suspanded if an imminent hazard exists or there are 75 or mare
red critical points or if there ase 101 or more total points. The health afficer will provide an opportunity for an appeal on the validity of a suspansion or the findings of an inspection repart if a written request is filed with the health
efficer within ten {10} days of the suspension or inspection. The filing of an appeal does not stay the effectivaness of a suspension. The completed inspection form is a public document that must be made available to any persen

who requests it under the prwisitﬂfof the Right to Know Law,
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