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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. Ser e
Circles indicate compliance status (IN, QUT, N/O, N/A) for each item. 128 cheduled
IN = In compliance  OUT = not in compliance  N/O = not observed /A = not applicable  CDI = corrected during inspection R = repeat violation | 128 (0 Return
Compliance Status Compliance Status cof rlrrd 126 OO Fid Pl Rvw
|Demonstration of Knowledge fPotenliaIIy Hazardous Food Time/Temperalure 1300 Complaint
o100 (IN OUT PIC ceriified by accrediled program, or compliance 1600 [N QUT K& N/C|Proper cooling procedures 0] 0}a0]1330 Hiness/ Injury
T :&C‘zdi o é°’;:°‘ 3“5“"*"5 — T710 |IN OUT WA NIG | Proper hol holding temperatures (<130°F) T 01134 0 Permit Inv.
orker Cards current for a workers; - : :
" ' 1720 [N OUT NA NIO| Proper hot holding temperatures al0oj| s
new food workers trained {between 130°F 12 139np1:) 12? B ;'EIdoEducta"on
1800 {IN OUT KA NiQ | Proper cooking time and tempetature d]0|2 106 HrAe(-} C%era '
1900 {3 QUT WA N/O | No room temperature slorage;groper useoftime (O] 0|2 0
as a control, procedures available O
2000 |IN QUT NA NiO| Proper reheating procedures for hat halding O] 015 Results
NiQ | Hands washed as required 2110 |IN QUT NiA - | Proper cold holding temperatures (> 45°F) [l lm ] 01 ) Satisfact
0500 [N QUT NiA N10 | Proper methads used to prevent bare hand contact |0 | D[ 15 | (2120 [IN ouT MA Proper cold holding temperatures golal s atls ?‘C ory
with RTE foods {between 42°F o 45°F) 02 (] Unsatisfactory
0600 | IN OUT Adequate handwashing facilities a | B 10| fi2zo0yn ouT Nik Acc:luratlellhermoTalar Frpoﬁiged and used to o0} 5103 &_/Complete
Approved Source, Wholesome, Not Adulterated , cviluate lemperaiure ¢ 04 O Incomplete
0700 |IN OUT Feod obtained from approved source oo v er ACVISO 0
080G | IN OUT Waler supply, ice Irom approved source oo 151 {2300 [N GUT N Proper Consumer Advisary pasted for raw or 0310l s
" - undercocked foods
G900 | IN QUT N/A N/O | Proper washing of frults and vegetables g10|10 n - Action
1006 IN OUT Food In good condition, safe and Unaduflerated; |3 | O] 10 . il ibasiiihs
approve ?ddﬁms' 10N, S&'¢ ang unaculierate 2400 |IN QUT NiA Pasteurized foods used as required; prohibited ofdj 04 0 Suspend
1100 |IN QUT Praper dispasiticn of returned, previously served, | [ 1§ 10 foods not offered 07 Approved
unsafe, or contaminated food = a 10 Disapproved
1200 |iN OUT N& N/O [ Praper shellstock identitication; proper parasite 0 10] 5| {2500 |iN OuT Toxic substances properly identified, stored,used [ O O] 10 - !
destruction procedures for fish onformance Aooroved Procedure 26 B Follow up Req d
Protection from Crass Contamination 2600 (IN GUT NA Compliance with risk control plans, variances,or | O | 83| 10
1300 | IN QUT NA Food contact surfaces used for raw meat o(ajs mabile unit plan of operation Meals Se d
thoroughly cleaned and sanitized 2700 |N OUT WA |Variance oblained or specialized processing Ol o[ rve
1400 |IN OUT WA Raw meats below or away from ATE food g010]| s methods (e.g., AOP) 6020 [0 Breakfast
1500 |IN OUT NA N/O | Proper handling of pocled eggs 0|10l s 8025 [0 Lunch

6030 [0 Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 (0 Cater
Circled points indicate ilems not in compliance, 604@ Other

ERGEE
Utensils and Equipment Meal Observed

Food Temperature Control

Food raceived at praper temperature 4000 | Food and non-focd sufaces properly used and constructed; a)s
‘Ade fovee T prop P cleanable praperly D 6045 D Bfe&kf&St
quate equipment for temperature control
Proper thawing methods used 00 )Varewashing facilities property installed, maintained, used; [WRn] 6050 O Lunch
P —l [=—T test strips available and used 5 6055 [ Dinner
Food Identlflctlo {4206 Food — contact surfaces maintained, cleaned, sanitized Oof0]s 6060 1] Cat
3100] Proper labeling, signage EEESEN 4300 | Non-food — contact surfaces maintained and clean O)0]a ater
Protection from Contaminalion Physical Facililies GOSS‘m)ther
Insect?, rodents, animals nat presant; anira.nce controII.ed 4400| Plumbing properly sized, instatled, and maintained; proper backflow | O | O | 5 | |Red Criticat Points
3300 Potential 1pod contamination prevented during preparation, D015 davicas, indirect drains, no cross-connections
5‘?’?93- display 4500) Sewage, wastawater praperly disposed OiQls S
3400| Wiping cloths P":"Pe"ly used, 3f°"’d O 1015 | [400] Tollel facilifies properly constructed, supplied, cleaned ojals e
3500| Ermployee f:leanllmlass and hygiene O |G 13 | [F700] Garbage, refuse properly disposed; laciliies maintained 0 o] 3 [Blue Points
"9 fasting d""k'"gtb‘m Use _ O |0 4800| Physical facilities properly installed, maintained, cleaned; oy0o|e2 \
unnecessary persons excluded from establishmant
3700 In-use utensils properly stored oiajs 4900 | Adequate ventiation, fighting; designaled areas used 010/ 2| [retal Points
3800 Utensils, equipment, linens properly stored, used, handled ciajgs 500C| Posting of parmit; mobile establiskment name easily visible olofea ‘ Z z z
3900| Single-use and single-service articles properly stored, used OoJals

Based on an inspection this day, the above items are violations, which must be comected in the time specified by the health officer. A feod establishment parmit may be suspended without warning, notice ar hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations are nat cofrectad in the time stated in this report, The permil will be suspended if an imminent hazard exists of thera ara 75 or mare
red critical paints of i there ara 101 or more total points. The health officer will provide an oppertunity for ar appeal on the validity of a suspension of the lindings of an inspection report if a written request is filed with the health
ofticer within ten {10) days of the suspension or inspection. The filing af an appeal does not stay the efiactiveness of a suspension. The campleted inspection: form is & public document that must be made available to any parson
who requests it under the provisian of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
tem / Location Temp (°F) ltem / Location

o | Service
Ti
omp (F) | 1280 Scheduled

resa (Colex 3777 1290] Return,
o | Rvw
%’\m\- GOO\@(‘ %qs 130%] Complaint
OP : 133 lliness / Injury

COFLCN 1341 Permit inv.
136 Field Education
127 Pre-Operat.
106 HACCP

U

Results

: 01 OO Satisfactory
02 0 Unsatisfactory
ltem Number Violations cited In this area must be corvected with the time frame specified. Peints |3 R’ Complete
HZOD | Merdy <\icer Nceds Sledned 04 EII Incomplete
ZA0 | No ‘ooel up thermomeyess | Action

No boex. up thermomederin (ostn cooleriaitn PHE 04 (1 Suspend
i r

SOOI N Hemn Lycersie. Posted,

07 &J Approved
- 10 Disapproved
IR0 INSD NN (6744 LirSe.
A son: Fze ?\’()CE’(‘\u X

QNI YUY

26 [ Follow-up Reqd
(I

Meals Served
6020 (] Breakfast
6025 (3 Lunch
6030 (] Dinner
6035 1 Cater

6040 gbther

Meal Observed
6045 [ Breakfast
6050 1 Lunch
6055 [ Dinner
6060 ater
6065 > Other

Red Critical Points

>

|Blue Points

Comments l 7

Total Points

Basad on an inspecticn this day, the above items are viclagons, which must be cormected in the time specified by the health officer. A food establishment permit may be suspendad without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if vielations are not comected in the ime stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points of it there are 101 or more fotal peints. The health officer wil provide an opportunity for an appeal on the validity of a suspensicn of the findings of an inspaction report if a written raquest is filed with the health
officer within ten (10) days of the suspension or inspaction, The fifing of an appeal does not stay the eftactiveness of a suspension. The completed inspection form is a public document that must ba made available to any parson

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