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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 fliness or injury. Servige
Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 128 {4 Scheduled

IN = In compliance  OUT = not in compliance N/ = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 128 0 Return
Compliance Status Compliance Status colf nferd 126 0 Fld Pi Rvw

Potentially Hazardour Food Time/Temperature 1300 Complaint

1600 |IN OUF NA N0 | Proper cooling procedures %[ 1330 lliness / Injury

{134 (0 Permit Inv.

51136 J Field Education

127 [ Pre-Operat.

Demoenstration of Knowledge
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with Code, or correct answars 1750 |IN OUT NA N0 | Praper hot holding temperatures {<130°F)
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W In ouT Preper ill worker practices; na ill warkers present; 1900 |IN QUT NiA N/0 [No room temperature storage; proper use oftme [O]0[25 106 [ HACCP
proper reporting of illness a3 & contral, procedures avaitable O
Prevenling Contamination by Hands 200G |IN QUT NA NiQ | Proper reheating procedures for hot holding O] 0|15
bkt — , - Results
INDUT  N/O|Hands washed as require 2110 |IN OUT WA Proper cold holding temperatures (> 45°F) O] 0f1e .
0500 |IN QUT WA NiO| Proper methods used to prevent bare hand contact O(O[15( |2120 [N OUT NA Proper cold holding temperatures g)aj s 01 B’Satlsfgctory
with AITE fonds {batwasn 42°F to 45°F) 02 {J Unsatisfactory
0600 [IN ouT Adequate handwashing facilities OO0 l2z00 [N QUT N& | Accurate thermometer provided and used to 0}0] 5|03 [0 Complete

evaluate temperature of PHF

Approved Source, Wholesome, Not Acuerarec " 04 0 Incomplete
700 |IN QUF Food obtained from approved source 10/, Consumer Advisory 0O
0800 |IN OUF Waler supply, ice Irom approved source oo IN OUT Nid Praper Consumer Advisory posted for raw or
- - undeicocked foods
0306 (N QUT NA NIC | Proper washing of fruits and vegetables afofio " " 4 Action
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1100 IN OUT Proper disposition of retumad, previously served, | O | 0110 foods not ffeed 07 Approved
unsale, or contaminated food Chemical 10 O Disapproved
IN QUT Ma NID | Proper shellstock identification; proper parasite oo (2500 HN OUT Toxic substances properly identified, stored, used | O | O 10} 26 O Follow-up Req'd
destruction procedures o fish Conformance with Approved Procedures D
Protection from Cross Contamination 2600 [IN OUT NAA Comrliance with risk control pfans, variances, or
IN OUT NA Food contact surfaces used for raw meat moebile unit pfan of operation Meals S d
thoraughly cleaned and sanitized 2700 IV OUT NiA | Variance obtained far specialized processing oo wc| Vieals Serve
1400 |IN OUT NiA  [Raw meals below or away from RTE lood g|0] s methads (e.9., ROP) 6020 |Er reakfast
1500 [IN OUT Ni& /O | Propar handling of pocled eggs oo} s 6025 Lunch
Blue fow R o 6030 O Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemlcals, and physical objects into foods. 6035 & Cater
Circled points indicate items not in compllance. 6040 [J Other
CDI| R JPTS
|Food Temperature Contral Utensils and Equipment Meal Observed
2800| Food received at temperature O 4000 | Food and non-foad sulaces properly used and constructed; ]
2800| Ade 'B e o cleanabla properly on 6045 D reakfast
quate equipment for lemperature control D(0O|s
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3200 Inseci?, rodents, ammlals_not present; enlra.nca comrol!.ed IR ERE 4400| Plumbing properly sized, installed, and maintained; proper backilow 5 | |Red Critical Points
Cm:aatenhal {oed contamination preventad during preparation, [m] 5T devices, indirect drains, no cross-connections
e Storage, display 4500 Sewage, wastewater properly disposed olols ’6‘
400/ Wiping cloths pr?peﬁy used, SFD’“’ O |0 |5 | [3800] Tollet facilities praperly construeted, supplied, cleaned Ol0fa _
3500| Employes Fleanlmfss a"f" h}'glena O [C |3 | [a700[ Garhage, refuse properly disposed; facillies maintained o103 |Bue Peints
3600 Proper eating, tasting, drinking, or lobaceo use 0§ O | 3 _t-r7mm] ysical faciliies properly installed, maintained, cleaned; a 2 / 0
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3700| In-use utensils properly stored D F0 [ 2 | [4900] Adequate ventilation, lighting; designaled areas used D 10| 2 | [Total Points
38 ensils, equipment, linans properly stored, used, handled ] 1 00| Pasting of permit; mobile establishment name easily visible glOaj|z / 0
3900| Single-use and single-sarvice articles properly stored, used N E

Based on an inspaction this day, the abave items are viclations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspended withaut warning, netice or hearing if the
requirements of the food code and/or direcives of the health officer are not met orit viclations are not corrected in the $ime stated in this report, The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points or if there are 101 or more total paints. The haalth cfficer wil pravide an epportunity for an appeal on the validity of a suspensicn ar the findings of an inspection report 3 a written request is filed with the health
oificer within ten (10) days of the suspension or inspection. The fling of an appeal does nat stay the effectiveness of a suspension. The completed inspection form s a public document tha: must be mads avallable to any perscn

wha requests il under the provision of the Right to Know Law .
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Based on an inspection this day, the above items are violations, which must be corrected in the lime specified by the health officer. A food astabiishment pernit may be suspended without warning, netice or hearing if the
requirements of the food code andfor directives of the health officer are not met or if vialations are not corrected In the time stated in this report. The permit will be suspended il an imminent hazard exists o there are 75 or more
red critical points or if there ara 101 or more total peints, The health officer will provide an oppertunity 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
officer within ten (10) days of the suspension of inspection, The filing of an appeal does not stay the effectiveness of a suspension. The completad inspection form is a public dacument that must be mada available to any person

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