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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. Servjce
Clrcles indicate compliance siatus {IN, OUT, N/O, N/A) for each item. 128 B4, Scheduled
IN = in compllance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected durlng Inspection R = repeat violation 129 Return
Compliance Status Compliance Status 126 (J Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food TimefTemperature 130 ] Complaint
PIC ceriified by accredited program, or compliance 1600 [IN OUT NiA /O {Proper cooling procedures O] O] 2] 133 1] INness / Injury
with Coda, or corect answess 1710 fIN OUT Nia NAO | Proper hat holding temperatures (<130°F) O] 0l25]134 J Permit Inv.
Foad Wacket Gards current for a ood workers; 1720 |IN OUT HA NO E,’St’ifée“n"% haldng 11eang1£§)raiures O[0[ 51136 (0 Field Education
Employee Health 1800 jIN QUT WA N/O|Praper cooking time and temperature J|j0]2s 1270 Pre-operat'
Wﬂﬁﬁ 1800 |IN OUT A N/Q{No room temperalure storaga; proper use of time O)0j2s 106 D HACCP
proper reporting of illness as a control, procedures available 0
Preventing Contaminalion by Hands 2000 |IN GUT Nia NO [Proper reheating procedures for hot holding 0] 015 Results
0400 [IN OUT  N/O [Hands washed as requirad 2110 ]JN OUT N/A Proper cold hatding temperatures (> 45°F) ofodjo .
0500 [IN QUT N:A NO | Proper methods used to prevent bare hand contact | O | 1|15 | 2120 JIN OUT NA Proper cold holding temperatures a)of s 01 0 SatISfaCtory
with RTE foods | (betwaen 42°F to 45°F) 02 [J Unsatisfactory
0600 IN QUT Adequate handwashing facilities O §0j10] [2200 N OUT WA [Accurate thermometer provided and used to 0| 0] 5{03 Complete
04 1 Incomplet
0700 | IN OUT Food obtained from approved source 019}, Consumer Advisory 0
0800 |IN OUT Walst supply, ice from approved source ] ] W Pr?er Consumer Advisory posted for raw of ﬂﬁﬂ
- - undercooked foods
0900 [IN OUT N N/O | Proper washing of fruits and vegetables Ojaj . " . Action
1000 |IN OUT Faod in good condition, safe and unadulterated; 0j10dj10 Highly Susceptible Population
T e ) o e e e
1100 |IN QUT Proper disposifion of returned, previously served, |0 | J] 10 foods ol ofered 07 Approved
unsafe, or conlaminate food Chemical 10 Disapproved
1200|IN OUT NiA NiO | Proper shellstock identiication; proper parasite O[O 5| [2500 [N oUT |Toxic substances property identilied, stored, used D[ 0]10] 28 [ Follow-up Reg'd

destruction procedures for fish

Protection from Cross Contamination

1300 |IN OUT NiA Food contact surfaces used for raw meat
thoroughly cleaned and sanitized

1400 [IN OUT NiA Raw meats below or away from RTE faod

1500 |IN QUT A NfQ | Proper handling of pooled eggs

Conformance with Approved Procedures

IN OUT WA Compliance wiih risk control plans, variances, or

mabile unit plan of operalion

J

Meals Served

2700

IN CUT NA Variance oblained for specialized processing

methods (e.g., ROP)

6020 [] Breakfast

Blue low Risk Factars

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.

6025 ﬂ Lunch
6030 Dinner
6035 Cater

6040 [J Other

CDI| A |PTS CDI| R JPT
T I oo Obscrvec
2800| Food received af proper temperature 010 |5 | |4000| Food and non-food sulaces properly used and constructed; glals
2900| Adsguate squipment for temperature control Cjals cloanable 6045 [ Breakfast
3000] Proper thawing methods used e RE :Na:ewgshing facilities praperly installed, maintained, used; ofa 6050 Lunch
ast strips available and used 5 6055 Dinner
cLd 1ae ° 4200 | Food — contact surfaces maintained, cleaned, sanitized glofs
3100/ Proper labefing, signage O 1015 | 3300 Non-food — contast surfaces maintained and clean olo[s|8060 O Cater
roteion rom Contaminali N °C55 O Otor
3200 Insects, rodents, animals not present; entrance controlied O|a]s 4400 Plumbing properly sized, instafled, and maintained; proper backflow | 0 | O | & | [Red Critical Points
3300 Potential food contamination prevented during preparation, oals devicas, indirect drains, no cross-connections
storage, display 4500 | Sewage, wastewste: properly disposed 005 O
3400 Wiping cloths properly used, stored C[U 15 ) [3600] Toiel faciities praperly constructad, supplied, cieaned olo]a -
3500 Employee cleanliness and hygiene 0 10 [3 | [3700] Garbage, raluse praperly disposed; facilties maintained O[O 3|[BuePoints
3600| Proper eafing, tasting, drinking, or tobacco use O [O]3 | [2300] Prysical facillies properly installed, maintained, cleaned; aloi 5
Proper Use of Utensils unnecessary persons excluded from establishment
3700 tn-use utensils properly stored [N 4800 Adequate ventilation, lighting; designated areas used 0| O] 2 [[Tetal Points
3800 Utensils, equipment, linens properly stored, used, handled O [0 ]3 | |5000] Posling of permit; nobile establishment name easily visible D|D}z
3900| Single-use and single-service articles proparly stored, used Ofd]s

Based on an inspaction this day, the above items are violatiors, which must be corracted in the fme 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 ctficer are not met or if vielations 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 more
red critical points or if there are 101 or mata total peints. The health officer will provide an cpportunity for an appeal on the validity of a suspension or the findings of an inspecticn report if a written request is filed with the health
afficer within ten (10) days of the suspensian 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 available to any parson

who requests It under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
item / Location Temp (°F) ltem / Location Temp (F) | S€TVice
RN o
Colec on@) Ment BAP 15001 ot
Brep Conler 51° 1530 s e

136 Field Education
1270 Pre-Operat.

106 HACCP
O

Re%.llts _

01 Satlsfz?\ctory
—- : OBEVATIONS and CORRETION CTIONS 0 0O Unsat|sfactory
Item Number Violations cited in this area must be corrected with the time frame specified, Points |3 F_Compl ote
220 B o Yooe e d(\ll qood areq 5 |0+ incompete

Action

Ccoex o ) Needs ‘\‘c:m\g)et"cc\‘(}r o olered 04 [ Suspend

o7 Approved

10 “LJ Disapproved
26 [ Follow-up Req'd
(]

Mealis Served
6020 O Breakfast
6025 54 Lunch
BOBOE Dinner
6035 ] Cater
6040 [ Other

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

Red Critical Points

Biue Pyl
Comments

Total Po?ms

Based on an inspection this day, the above ftems are violations, which must be corracted in the time specified by the health officer. A food establishment permit may be suspended without warning, netice ar hearing if the
requirements of the food code and/or directives of the health officer are not met or if violafions are nof corrected in the lime stated in this report. The permit wil be suspanded if an imminent hazard exists or there are 75 or more
red critical points or if thera are 101 or mare total points. The health officer will provide an oppertunity for an appeal on the validity of a suspensior: or the findings of an inspection report if a written request s filed 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 completed inspection form is a public document that must be made available o any persan
who requests it under the provision of the Right to Know Law.
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