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High Risk Factors are improper practices or procedures identified as the most prevalent conlrlbutmg factors of foodborne iliness or injury.
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled
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PIC certified by accredited program, or compliance 1600 [IN QUT Nia NiO | Proper cooling procedures O] 0] 3] 1330 llness / Injury
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new food workers trained 1720 (IN QUT N/A N/O | Proper hot hoLdlng temgeraiures OO0y &[136 D Field Education
{between 130°F to 139°F} 127 D Pre-O t
proyee nea 1800 |IN OUT N/A NiD | Proper caoking time and temperature afojzs re-Uperai.
0300 | IN OUT Properill worker practices; no ill workers present; {0 | L1 25 1 [1900 |IN OUT M4 N0 |No reom temperature storage; proper use oftime | (1 | 0] 25 106 JJ HACCP
roper reporting of iliness as a confrol, procedures avallable ]
Hreve g Lo on by Hand 2000 [IN OUT NiA NIO | Praper reheating procedures for hot holding QO] 015 Results
040C[IN QUT  Ni0|Hands washed as required O O[15] [2110[INOUT A [Proper cold holding temperatures (> 45°F) Oyof1o .
0500 |iN OUT NiA NfO | Proper methads used to prevent bare hand contact | J | (1| 15 | [2120 [IN ouT A Praper cald holding femparatures o|1g| s 01 00 Satlsfgctory
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0700 [IN oUT Food obtained from approved scurce 0|0 5 Consumer Advisory 0 P
0800 |IN 0UT Water supply, ice from approved scurce 0|0 |N OUT NiA Eﬁﬁgﬁéo%ﬁﬁfﬂuﬁé ;\d‘fiSDW posted for raw or ﬁﬁi
0300 | IN OUT WA NI { Proper washing of fruils and vegetables 10 H
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1000 [IN OUT Food in good condition, safe and unadulterated; Oq0f10 . . o O s d
approved additives 2400 {IN OUT Ni4 | Pasteurized foods used as required; prohibited ﬁﬁ 04 uspen
1100{IN OUT Proper disposition of returned, previcusly served, |0 [ D[ 10 foods ret affered 07 Approved
unsale, or contaminated food Chemical 10 Disapproved
1200 fIN OUT NiA N0 | Proper shellstock identification; proper parasite Ol 5] 2500 [INouT Toxic substances properly identified, stored, used | O | O] 10] 26 [J Follow-up Req'd
— ““”d"’“ procedures for fish Conformance with Approved Procedures 0
eclien from Cross Contamination Compliance with risk contro? plans, variances, or
1300 IN OUT WA |Foed contact surfaces used for raw meal 00| mabl?e unit plan of operalian Meals S d
thoroughly cleaned and sanitized 2700 N OUT NiA | Variance cbiained for specialized processing O O] ] Vreals serve
1400[IN OUT WA [Raw meais befow or away from RTE food D|3]| s methods {e.g., ROP) 6020 Breakfast
1500 !N OUT N4 NfO | Proper handling of pooled eggs G0 5 6025 unch
Blue Low R acto 6030 ] Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods, 6035 ater
Circled points indicate items not in compliance, — 6040 Other
d epeaue Con & ! GlE UmnSI“n Eqmm i fy used and d ofa Meal Observed
ood received al proper temperalure ood and nan-food sufaces properly used and constructed; 5
2 PropeY ST dleanable PIcpery 604 Breakfast
2900 Adequate equipment for temperature control 01015 _ . __
3000 Proper thawing methods used Olols 4100 ‘;’::{:\tmr?;sh;nv% iila;%iglgi grl?spe\?drly installed, maintained, used; =R u] 605 Lgnch
004 ‘oe ator 4200 | Food — contact surfaces maintained, cleaned, sanitized J|0 6055 Dinner
31001 Proper tabeling, signage U 0|5 4300 [§ Non-food — contact surfaces maintained and clean o)|0fs 6060 -ga}:er
Protection from Co : ; 6065 ther
3200| Insects, rodents, animals not present; entrance controlled 01d]s 4400 Plumbing properly sized, installed, and maintained: proper backilow | ) | 1 | 5 | [Fed Critical Fols
3300( Potentiaf food contamination prevented during preparanon O|0|(s devices, indirect drains, no ¢ross-conneclions
storage, display 4500| Sewage, wastewater proparly disposed ajofs O
3400 Wiping cloths pr?perly used, 5f°r ed O |G 8 | [3500[ Toilet facilies properiy constructed, supplied, cleaned g10]s -
3500) Employea F|eaﬂ|ln?55 anfi h.ygiene odjs 4700| Garbage, refuse properly disposed; facilities maintained o|als Blue Faints
3600{ Proper eaiing, lasting, drinking, or lobacco use 003 4800 Physical facilities properly installed, maintained, cleaned; 0102
Proper Use of Utensils untiecessary persons excluded from establishment
3700| In-use utensils properly stored Ofofs 4900 | Adeguate venlilation, lighting; designated areas used O(0f2}]|Tetal I?vts
3800] Utensils, equipmant, linens properly stored, used, handled 00 |a | [5000} Pesling of permit; mobile establishment name sasily visible Dfo|e
3900] Single-use and single-service articles properly stored, used a10a]s3

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code andfor directives of the health officer are nol met or if violalions are not corrected in the time staled in this repert. The permit will be suspended i an imminent hazard exists or there ara 75 or more
red critical 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 s filed with tha health
cfficer within ten (10) days of the suspension or inspection. The filing of an appeal does nat stay the effectiveness of a suspension. The co Ieled inspecticn iorm isa pubﬁﬂ' ocument that must be made available fo any person
who requests it under the provision of the Right fo Know Law
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Based on an inspection this day, the abave items are violations, which must be corrected in the ime specified by the health officer, A food establishment permit may be suspended without warning, noica or hearing if the
requiremants of tha food code and/or directives of the health officer ara not met or if violations are not cotrected in the fime stated in this report. The parmit will ba suspended if an imminent hazard exists or there are 75 or more
red critical points of if there are 101 or more total points. The health afficer will provide an apportunity for an appeal on the validity of a suspension or the findings of an inspection repart it a written request is filed with tha health
officer within ten (10) days of the suspension or inspection, The filing of an appeal dees not stay the effectiveness of a suspansion. The completed inspection form is a ptRjg document that must be mads avallabis to any person
who requests it under the provision of the Right to Know Law. /Rc - o !
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