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Red High Risk Factors .
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of toodborne illness or injury. Service
Circles Indicate compliance status (IN, OUT, N/O, N/A) for each item. 1284, Scheduled
IN = in compliance  OUT = not in compliance /O =not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat violation |12 1 Return
Compliance Status Compliance Status 126 1 Fld P! Bvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint
PIC certfied by acoredited program, or compliance 1600 [IN QUT NiA WO | Praper caoling proceduras O] 030]1330) lliness / Injury
with Cods, or correct answers 1710 |IN OUT NA N0 | Proper hat holding tsmperatures (<130°F) O O}25|134 0 Permit Inv.
Food Wosker Gards curent for il oad workers: 1728 [N O Nk 0| Foger ol o smpertrs O] 0[ 5[136 0 Field Education
Employee Health 4800 |IN OUT Nit N0 |Proper coaking bims and temperature O(0|2s 1270 Pre-Operat.
IN-ouT Propet ill worker practices; nell workers present; ﬂﬂ 1900 [N GUT NA WO |Na raom temperature storage;groper W otime 0] O] 25| 106 0 HACCP-
proper reporting of iliness as a confrol, procedures available O
Preventing Contamination by Hands 2000 |IN GUT N/A NID | Proper seheating procedures for hot holding glogf1s Results
0400{IN OUT  N/G|Hands washed as required 2110 |IN OUT N/A Proper cold holding temperatures (> 45°F} aq0(10 01 [] Satisf
0500 {IN QUT N NG| Praper methods used lo prevent bare hand cantact 08|15 [2120 |IN QUT NA Proper cold holding temperatures alof s atis F:lCtOI'y
b with RTE foods L — {betwean 42°F lo 45°F) 02 O Unsatisfactory
7| osae [wour Adequate handwashing facilities O [ O] 1042200 )\J OUT WA [Aocural trrmomeler provided and used to olo] 5|03 O Complete
o o alesome A erated evaluate temperature of PHF
proved So 0 -r 04 O Incomplete
0700 | IN OUT Food oblained fram approved source oj0o 5 o VIS0 0
o8c0 [ IN ouT Water supply, ice from appraved source 0D 2300 [IN OUT NA 5 f%ﬂ‘:ffo?(:z“ggé é‘dViSUW pasted for raw or O]9y s
0900 [I¥ OUT & N0 |Propes washing of fruits and vagelables EEED v ——r Action
1000 1% OUT d in good condition, sale and unadulterated; 10 i i
Eg;m&g addftmsl fon, sale and unaderate 0|0 2400 [IN QUT N4 | Pasteurized foods used as required; prohibited Ol0]10]04 O Suspend
1100 | IN OUT Praper disposition of returned, previously served, |0 | O] 10 favds not offered 07 U Approved
unsale, or contaminated food e 10 D Disapproved
12001IN QUT N/A N/O | Propar shelistock identification; proper parasite g | al s |2500[NOUT Toxic substances properly identified, stored, used | O | 3] 10 X !
gestruclion procedures for fish enf o A ooroved Procedure 26 B Follow-up Req'd
2600 |IN QUT N/A Compliance with risk control plans, variances, or o|0d) 10
1300 [IN QUT NA Food contact surfaces used for raw meat mobile unit plan of operation Meals S d
thatoughly cleaned and sanitized 2700 [IN OUT WA [Variance oblained for specialized processing OO0 Meals Serve
1400 [ IN QUT NiA Raw meals balow or away from RTE food O[O0} 5 methods (e.g., ROP) 6020 [J Breakfast
1500 [IN OUT M NiO | Proper handling of pooled eggs 0|0} s 6025 1J Lunch

6030 O Dinner
6035 [ Cater
6040 [0 Other

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.

CDI| R PTS Chi| R PTS

Food Temperature Control a d Equipme Meal Observed
2800 Food received at proper temperature J1s 4000 | YFood and non-foed sufaces properly used and constructed; gjafs

2300 Ade " Prop P cleanable praperly 6045 D Breakfast

quate equipment for tarnperature control 010]5
3000| Proper thawing methods used 0 4100 ;." ashing facilities propesly installed, mairtained, used; (W n] 6050 [J Lunch
L est strips available and used 5 6055 [J Dinner
Food Ide"m":tm 4200 | Food — contact surfaces mainlained, cleaned, sanitized oJ]0]s
[ 3100y Praper labeling, signage [0 [D]5 ] 4300 | Non-focd — contact surfaces maintained and clean 0|0]s 6060 (J Cater
rrotection from Contamination 6085 (J Other
Insects;. rodens, a"ir".als _"01 present, e"‘“f"“ “""b“"?d B 4400 Plumbing properly sized, installed, and maintained; praper backflow [ O ] 01 | 5 | [Red Critical Points
0 { Yatential food contamination prevented during praparation, O(Ofs devices, indirect drains, no cross-connections
torage, display 4500 Sewage, wastewater properly dispased Tolals

3400) Wiping tloths prt.)perh_,' used, stored O |0 15 | [Zeoc| Toilet faciities properly consiructed, supplied, cleaned D[0Ofs !

3500| Employes F'B“"""":ss anfi h.yg\ene Jjo 4700| Garbaga, refuse proparly disposed; facilities maintained T3 3| [Flue Poinis

3600| Proper ealing, tasting, drinking, or tobacco use U0 4800 | Physical facilities properly installed, maintined, cleaned; o|ofa Z@
Proper Use of Utensils unnecessary persons excluded from establishment

3700| In-use utensils properly stored O [0 ]3 | |4900] Adequate ventilation, lighting; designated areas used 0101 2 |[Total Points

2800| Utensils, equipment, linens praperly stored, used, handied O |0 |3 | [5000] Posting of permit; mobile establishment name easily visible oflale

2000| Single-use and single-service articles propely stored, used 002 5: ;:i:-b

Based on an inspection this day, the above items are violations, which must be corrected in the time spedified by the health officer. A food establishment permit may be suspendad without warning, notice or hearing if the
requirements of the foad ceds andlor directives of the health officer are not met o if violations are nct corrected in the time stated in this report. The parmit will be suspended if an imminent hazard exists or there are 75 or more
red crifical pairts of i thera are 101 or more total paints. Tha health cfficer wil provide an oppertunity for an appeal on the validity of a suspangion of the findings of an inspection repert if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appea! does not siay the effectiveness cf a suspension. The completed inspeetion form is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law .
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Meals Served
6020 P Breakfast
6025 PN Lunch
6030 Dinner
6035 Cater
6040FI Other

Meal Observed
6045 [ Breakfast
6050 Lunch
6055 Dinner
6060 (] Cater
6065 < Other

Red Critical%‘lts

Blue Points

XI5 bk VX0 (2

Comments

Total Points

Based on an inspection this day, the above items are violalions, which must be carrected in the time spacified by the health cfficer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code ander directives of the health officer are nat met or if viclations are net corrected in ine ime stated in this report. The permit 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 paints. Tha health officer will provide an opportunity for an appeal on the vafiqity af a suspansion of the findings of an inspection repart it a written requast is filed with the haalth
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspansion. The completed inspaction farm is a public document that must be made available to any persen

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