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High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Servi
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 (K" Scheduled
IN = in compliance  OUT = hot in compliance  N/O = not observed N/A = net applicable  CDI = corrected during inspection R = repeat violation 1200 Return
Comphiance Status Compliance Status ool rlp1d 126 (0 Fid Pl Rvw
Demonstration of Knowledge Pote dour Food Time/Temp e 1300 Complaint

o100 |IN ouT PIC certified by accredited program, or compliance 1600 [IN OUT N4 NO |Proper cocling procedures ol 0]30{133 0 lllness / Injury
= "FV":dcv:de'; or correct 3"5"‘8”5 — =TT 1710 [N GUT NIA NIO | Proper hot holding temperatures (<130°F) O 0l25{134 O Permit Inv.
0200{IN O ocd Worker Cards current for all food workers; : . .
3 ' 1720 [IN OUT N/A NiO [ Proper hot holding temperatures g)al s
new food workers trained (belween 130°F tg 1agon) -}2? % EIE|dOEdUCElII0n
pio cd 1800 |IN OUT NiA NiO | Proper cooking lime and femperature Oz re- perat.
0300 | IN ouT Proper ifl worker practices; no ill workers present; |01 | O} 25| {1900 |IN OUT Ni& MO |No room tempersture storage; proper use of tme | 01 | O 25 106 J HACCP
proper reporting of illness as a conircl, procedures available O
Pre g Conta o d 2000 |IN OUT Ni& NIC | Proper reheating procedures for hot holding [RY N RE Resul
0400 [IN OUT WO |Hands washed as required O §0]15 1 [2110|IN OUT NfA Proper cold helding temperalures (> 45°F) of0ojie .
0500 [IN OUT N4 WO | Proper mathods used to prevent bare hand contact | 013 115 | |2120 |IN OUT Ni& | Proper cold holding lemperatures o(0o|l s 01 Sat'Sfa_'Ctory
with ATE foods {bstween 42°F to 45°F) 02 0 Unsatisfactory
0600 |iN oUT Adequate handwashing facilities O[O[10| [2200[IN oUT N [Accurate thermomeder provided and used to ol ol s(o3 & Complete
Annroved Source olesome. Nol Adulterated evaluate temperature of PHF
¢ Consumer Advisor 04 O lncompIEte
0700 [IN OUT Foad obtained from approved source =] [5] % ¥ 0
0800 | IN OUT Waler supply, ice from approved saurce 0Olo 2300 [IN OUT NiA Praper Consumer Advisory posted for raw or
- . undercocked toods
0900 | IN OUT NA NIO | Proper washing of fruits and vegetables O|adj1o " - : Acti
- — Highly Susceptible Population ction
1000|IN oUT Foad in good condition, safe and unadulterated; O|10te : ; . 04 0 S d
approved additives IN OUT MA | Pasteurizad foods used as required; prohibited ﬂﬂ 10 uspen
11004 IN OUT Proper disposition of returned, previously served, [0} | O] 10 foods nol ofered 07 Mppro‘v’ed
unsafe, or contaminated food Chemical 10 O Disapproved
1200 |IN OUT N/A NfO | Proper shellstock identification; proper parasite go|al s IN OUT Texic substances properly identified, stosed, used 10 - 1
desltruction procedures for fish 26 O Follow up Heq d
s P Conformance with Approved Procedures 0
Protection frem Cross Contamination 260G JIN QUT NiA Compliance with risk contro! plans, variances, of
1300 | IN OUT NfA Food contact surfaces used for raw meat O mabile unit plan of operation Meals S d
thoraughly cleaned and sanilized 2700 N GT WA [Variance oblamed ko specialzed processirg [ 3] (1] 10] oa 8 Serve
1400 |IN OUT NA | Raw meats below or away from RTE food Ofdf 5 methods {e.g., ROP) 6020 ] Breakfast
1500 |IN QU NiA N0 | Proper handling of pooled eggs 00| s 6025 B/ Lunch
Blue low R o 6030 -Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 O Cater
Circled points indicate items not in compliance. 6040 [1 Other

Food Temperai_ure C,‘,J,",l,f,c” Utensils and Equipment Meal Observed
2800| Food received at proper temperature 0 Food and nan-food sufaces property used and constructed; U0
2000]Agequate equipment lor lemperature cantrol 0 5[ cleanable 6045 D Breakfast
- 4100 | Warewashing faciilies properly installed, maintained, used; Olo 6050 [L4TUnch
Propes thawing methods used 0|gd
test strips available and used 5 .
ood Ide 0 — — 6055 O Dinner
inthl cd — contact surfaces mainfained, cleared, sanilized O a5
3100) Prape: Ilabeling, signage Ol0]s Nan-food — conlact surfaces maintained and clean RRE S 060 (] Cater
Protection from Co . 6065 [0 Other

_‘_Egg_ Insec‘?' rodents, “"'"‘_“Is not present; enrance contralled K Plumbing properly sized, installed, and maintained; proper backtiow [ I Red Crilical Points
33 tential food contamination prevented during preparation, ) Q;"\ devices, indirect drains, nb cross-conhnections
orage, display L-14500| Sewage, wastewater properly disposed EE / O
3400 Wiping cloths praperly used, storad O |U[5 | [2500] Toet laciities properly consiructed, suppliad, cloaned EIEE
3500} Employee cleanliness and hygiene 0|0]s 700 | Garbage, refuse properly dispased; faciliies manlaired olols Blua Poinjs
3600 EBroper eating, tasting, drinking, or tobacco use 0 4800 [paysical tacililies properly installed, maintained, cleaned; W] Q 2 q> ZO
e 2o e Mt Uinnecessary persons excluded from establishment e
a700} In-use wensils proparly stored olals 4500 | Adequate ventilation, lighting; designated areas used 0|0} 2 | |Total Points
3500| Utensils, equipment, linens properly stored, used, handlad TEEIE 5000 [ Posting of permit; mokile establishment name easily visible gjoiez 3 O
3900/ Single-use and single-service articles properly stored, used 01043

Based on an inspaction this day, the above items are violations, which must ba comrecied in the time specified by the health officer. A focd establishment permit may be suspended without warning, nefice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations 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
ved critical points or if thera are 101 or more total points. The heallh officer will provide an oppartunity for an appeal on the validity of a suspension or the findings of an inspection report it a written request is filed with the health
officer within ten {10) days of the suspension or inspaction. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection farm is a public document thai must be made available to any person
wha requests it under the provision of the Right to Know Law .
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134 Permit Inv.
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Results

01 [l8atisfactory

02 [ Unsatisfactory

03 3 Complete

04 [ Incomplete
(]

Actio

04 spend

07 pproved

10 Disapproved

26 [ Follow-up Req'd
(I

Meals Served
6020 %?eakfast
6025 unch
6030 C¥Dinner

6035 [ Cater
6040 ] Other

Meal Observed
6045 g;reakfast
6050 Lunch
6055 (J Dinner

6065 ] Other
PRied Critical Peints
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Total Points

30

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
requiremants of the food coda andlor directives of the health officer are not met or if violations are nof 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 ¢ritical points or i

¥

who requests it under the pravision of the Right fo Know Law,

f there are 101 or more total points. The health aficer will provide an oppertunity for an apaeal on the validity of a suspansion or the findings of an inspection repert if a written request is filed wilh The health
officer within ten {10) cays of the suspensian ar ingpection. The filing of an appeal does nof stay the effectivenass of a suspension. The completed inspection form is a public document that must be made available lo any parson
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13000 Complaint
13301 liiness / Injury
134 Permit Inv.
136 Field Education
127(_] Pre-Operat.
106% HACCP

Results

01 G4 Satisfactory

02 [J Unsatisfactory

03 {J Complete

04 ] Incomplete
]

Action

04 [ Suspend

07 [VApproved

10 (O Disapproved
26 8 Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 [Aunch
8030 (1Dinner
6035 (] Cater
6040 (] Other

Meal Observed
6045 ) Breakfast
6050 G4 Lunch
6055 L] Dinner
6080 [ Cater
6065 ] Other

Red Critical Points
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Blue Points

20
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Based on an inspection this day, the abave items ara violations, which must be cormected 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 not met or if violations are not corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 76 ormore
red crifical points or i thers are 124 or more fotal points, The health officer will previde an opportunity for an appsal on the validity of a suspansion or the findings of an inspection repart if a written requast is filed with the health
officer within ten (10} days of the suspension or inspection. The filing of an appeal does not stay the effectiveness af a suspension. The completed inspection form is a public documant that must be made available to any person

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