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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 iliness or injury. Service
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 ¥ Scheduled

IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable CDI = corrected during inspection R = repeat violation | 129 (J Return
Compliance Status col rlp1g 126 ] Fld Pl Rvw

Demonstration of Knowledge Polentially Hazardour Food Time/Temperature 1300] Complaint
0100 | IN QUT PIC cerified by accredited program, or compliance 1600 [N OUT NiA NiO | Proper cooling procedures 2| 133 J iness { Injury
with Code, or corract answers 1710 [IN QUT /& WO | Proper hot holding temperatures {<130°F) 25| 434 01 Permit Inv.

0200 |IN d Worker Cards t for all lood workers; n : .
O oo i 172 1 Ok WO | Prperfot ol epperaures 5136 0 Field Education
127 0] Pre-Operat.

Compliance Status

Employee Health 1800 |IN OUT WA NiO | Proper cooking time and temperature 25
Praer il warker practices; no il workers present; ﬂﬁ 1900 |I¥ OUT NA ND | Ne room temperature storage:; proper use of fime 25| 106 U HACCP
praper reporting of illness a3 a conlral, procedures available 0
Preventing Contamination by Hands 2000 |IN OUT N/& KO | Proper reheating procedures for hot halding 5 Results
IN QUT NI |Hands washed as required 2110 [IN QUT Nid Proper cold halding temperatures (> 45°F) 10

01 O Satisfactory
02 O Unsafisfactory
5103 W Complete

04 J incomplete

0500 HIN QUT WA N/ Proper metheds used lo prevent bare hand contact O |0|15( [2120]N oUT NA Proper cold holding temperatures
with RTE foods {between 42°F to 45°F}

IN OUT Adequate handwashing facilities 2200 (IN OUT Nia Accurate thermometer provided and used to
roved Source, Wholesome, Not Adulterated evaluate femperature of PHE

O oo ool ojolo
O] g|go|gl oo ojoja

Q700 IN OUT Facd abtained from approved source 00 5 Consumer Advisory 0
0800 |IN OUT Water supply, ica from approved source 0|0 IN ouT ik Eﬂm Om?m Adisory posted fofraw o ﬁﬁﬁ
0900 [IN OUT NfA NiO | Proper washing of fruits and vegetables 0j0afwe n ; " Action
1009 {IN OUT Food in goad condition, safe and unadulterated; o100 Highly Susceplible Population
approved additives ' ! 2400 [IN OUT WA |Pasteurized foods used as required; prohibited ﬂﬁﬂ 04 0 Suspend
1100 |IN OUT Proper disposition of refurned, previously served, | | 01|10 foods niot ofered a7 ﬂ APPI’OVGd
unsafe, or confaminated food Chemical 10 Disapproved
1200 IN OUT WA NG | Proper shelistock identification: praper parasita oo s [2s00]nour Toic substances properly identified, stored, used | 0 | D} 10 26 [ Follow-up Req'd
I — destruction e‘r' f° fish Conformance with Approved Procedures O
Pratection from Cross Contamination IN OUT NIA Comriiance with risk control plans, variances, of
1300 | IN OUT NA Food contact surfaces used for raw meat mabile unit plan of operation’ Meals S d
thoroughly clsaned and sanitized 2700 |IN OUT Ni& [ Variance obtained for specialized processing OOl Veals Serve
1400 |IN OUT NiA Raw meats below or away from RTE food 0]0] 5 methods (e.g., ROP) 6020 [J Breakfast
1500 IN OUT MA N/O | Proper handling of pooled eggs O|10[ & 6025 E\ Lunch
| Blue low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures elc? t:mlrltrcoli tl:j? add!iion of paghogens,_chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 [ Other
CoI R TS
1 i i
Foodmperaure Control , . nllsan Eunmnl — - Meal Observed
2800 ived at proper t ood and non-feod sufaces propedy used and constructed,
o A:e receives ) t proper temperature \/ e e praperly 6045 [ Breakfast
quale equipment for temperature control 0 [(0]s
3000 | Proper thawing methods used 0 4100 | Warewashing facilities properly installed, maintained, used; o|a 6050 Lunch
2 - g |, | test strips available and used 5 6055 Dinner
Food Identlfrcahn 4200) Foad — contact surlaces maintainad, cleaned, sanitized Dials
3100| Proper labefing, sigrage (C {015 | 7556 [ Non-food — coniacl surfaces maintalned and clean oo s]6080 O Cater
| Pratection from Gontamination . . . 6065 [0 Cther
8200 Insects, rodants, animals not present; entrance conralled U 4400] Plumbing property sized, installed, and maintained; proper backflow | O | O | 5 | [Red Critical Foints
3300 Potential focd contamination prevented during prepasation, Ojals davicas, indirect drains, no cross-cennections
Sll‘"lage- display 4500] Sewage, wastewater properly disposed of{als O
3400| Wiping cloths prt.)perly used, sf‘“d D 1015 t [2500| Tolet faciities properly constructed, supplied, cleaned D03 -
3500] Empioyee cleanliness and hygiene C O[3 ) [2700[ Gabage, reluse praperly disosed; facilties maintained TG 5| [Blue Points
3600| Proper eating, lasting, drinking, or tobacco use O 1031 [7a00] Physical facilities properly installed, mainiained, cleaned; nIEE \
| Proper Use of Utensils unnacessary persons excluded from establishment
3700| In-use utensils properly stored 0O [0 3 | [4900] Adequate ventilation, lighting; designated areas used 0| U] 2 [ |7otal Points
3800 Utensils, equipment, linens properly stored, used, handled O [Ci 3 | |5000| Posting of permit; mobile establishment name easfly visible 00D}z l Q
3000 Single-use and single-sarvice acticles properly stored, used 0|0j3

Based on an inspaction s day, the above items are violations, which must be corrected in the time specified by the health officar. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the healih 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 exisls or there are 75 or mofe
red critical paints or if there ars 101 or more fotal points. The heaith officer will provide an opporlunity for an appeal on the validity of a suspensian of the findings of an inspection raport if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. Tha filing of an appeal does not stay the efisctiveness of & suspension. The campleted inspection form is a public document that must be made avaiiable to any perscn
who requests it under the provision of the Right to Know Law .
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PERATURE OBSERVATIO
Item / Location Temp (°F) Item / Location Temp (°F) Service
S 128X Scheduled
Pr(’fl') Cm\(’f 2.1 1290 Return
Lo 1260 Fid Pl Rvw
C_f(.! \er 3‘“—" 1300 Complaint

13300 liness / Injury
1343 Permit Inv.
136 J Field Education
127 Pre-Operat.
106 0 HACCP

O

Results
01 O Satisfactory

OBSERVATIONS and CORRECTION ACTIONS ;
- 02 [ Unsatisfactory

Item Number Viclations cited in this area must be corrected with the time frame specified, Points |3 ﬂ_ Complete
40 (oo oo Sooe = | % Incomplete
H2D | e Ta\e, on Cooler DeedsCletined, 5 lietion
04 [ Suspend
07 X Approved

10 [ Disapproved
26 [ Follow-up Req'd
J

Meals Served
6020 [ Breakfast
6025 $¢ Lunch
6030 < Dinner
6035 [ Cater
6040 [ Other

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

Red Critical Points

O

Blue Peints

Comments \D

Total Points

1O

Based on an inspection this day, the above items are violaticns, which must be corrected in the tima specified by the health officer. A food establishment permit may be suspended without waming, nofice or hearing f the
requiremants of the food code andfor directives of the health offieer are not met o if viotations are nof corrected in the fime 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 mare total paints. The heallh officer will pravide an opportunity fer an appeal on the validity of a suspension or the findings of an inspection report if a written request is filed with the health
officer within ten (16} 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 to any person

who requests it under the provision of the Right 1o Know Law.
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