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Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foadborne iliness or injury. Service
Circles Indlcate compliance status (IN, QUT, N/O, N/A) for each item. 128 [k Scheduled
IN = in compliance  OUT = not In compllance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 [ ] Return

Compliance Status 126 0 Fld Pl Rvw

Compliance Status
Potentially Hazardour Food Time/Temperature 130 [0 Complaint

Demanstration of Knowledge

PIC certified by accredited program, or compliance 1600 [IN OUT NA N/O [ Proper cocling procedures g 0]2]1330 lness/ Injury
T :::dcm Oré’”;ed a"“’;“s — STETs 1710 |IN OUT NA N/ [ Proper het holding temperatures (<130°F) O O0}251134 [0 PermitInv.
0200 lorker Cards current for all food workers; ¢ ; .
new jood workers frained 1720 | IN OUT KiA NO ggﬁ;ﬂhnoggglg':g ggg;{atms 0| 0] 51136 0 Field Education
ployee 1800 [IN OUT NIA NiO | Proper caoking time and femperature 0|2 1270 Pre-Operat.
0300 IN QUT Proper ill worker practices; no ill workers present; |0 | 3| 25 [ [1500 [IN OUT NiA /0 [No room temperature storage; proper use of time | O | O} 25 108 [J HACCP-
roper reparting of iliness as a control, procedures available D
Pre g Co 0 2000 |IN OUT NiA N/O | Proper reheating procedures for hot haking g1 adlis Results
0400 [IN QUT N1 [Hands washed as required O 1015 [ [2110]IN OUTNA  |Proper cald halding femperatures (> 45°F) o(0]1w .
0500 |IN OUT NiA WO | Proper methods used to prevent bare hand contact |0 | T [ 15  [2120(Iv OUT N& | Praper cald holding temperatures olal s 01 0 Sath?cmry
with RTE foods {between 42°F to 45°F) 02 [J Unsatisfactory
£600 | IN OUT Adequate handwashing facilities O [D]10 [2000(Iv 0UT N | Accurate tharmometer provided and used to ool 5103 Complete
Approved Source, Wholesome, Not Adulterated . evaluate temperature of PHF 04 [ncomp|ete
6700 [IN QuUT ¥ood obtained from approved sourca 0]0].s Consumer Advisory 0
0800 IN OUT Water supply, ice from approved source 0|0 |N ouT NA PF%EE'D%?("F&”;\.S{’EAMSDW pasted for raw or ﬁﬁn
0900 [IN QUT WA NiC | Proper washing of Iruits and vegetables Of0fte " n T . Action
308 [IN 0T Food n good conditon, safe and unacuferated, 0 | 0| 10| MMt
approved acditves ' m OUT NiA | Pasteurized foods used aa required; prohibited ﬁﬂ 04 J Suspend
1190]IN OUT Proper dispasition of returned, previously served, (0 [ 0] 10 foods not offered 07 ApprOVEd
unsafe, o contaminated food Chemical 10 Disapproved
1200{IN OUT WA N | Proper shellstock Identilication; proper parasite D[ O[ 5] [2s00JN 00T [Toxic substarices properly idenlified, stored, used | T | 0] 10| 26 ] Follow-up Req'd
. destruction Pm“d"'es f° fish Conformance with Approved Procedures 0
Protection from Cross Contaminalion 2600 [IN OUT NA Compliance with risk control plans, variances, or
1300 |IN CUT N/A Food contact surfaces used for raw meat mebile unit plan of operafion Meals S d
thoroughly cleaned and sanitized 2700 [IN OUT NiA | Variance obtained for specialized processing O 0]w| vieals Serve
1400 |IN QUT NiA Raw meats below or away from ATE food o|ol s methods {e.g., ROP} 6020 [0 Breakfast
1500 |IN CUT A NIC | Proper handiing of pocled eggs O|0] s 6025 [ Lunch
! Blue low Risk Factors 6030 O Dinner
Low Risk Factors are preventive maaaglraa| 1: cnlntmlI “:17 at:;:llltlon of pu:hogensl,lchomlcals, and physical objects Into foods, 6035 [ Cater
a nts Indlcate ltems .
re po not In compliance 6040—? Other
meaue Colfol t . Ulensan Eqimnl . — - Meal Observed
receivad at proper temperature and non-food sufaces properly used and canstructed;
2900[ Adequate equipment for temperature control RIEIE cleanable 6045 [] Breakfast
Proper thawing methods used i 4100 | Warswashing facililies properly installed, maintained, used; alo 6050 J Lunch
— test strips available and used 5 6055 D Dinnet
d ldenlificilon 4200} Food — contact surfaces maintained, cleaned, sanitized glols
Praper labeling, signage EREIEN 4300 | Non-food — contact surfaces maintained and clean Ol0ja 6060 [ Cater
| Protection from Centamination o 6065 E;pther
Insects, rodents, animlnls ."°1 prasent; antrance °°""°".°d 0]0 4400 | Plumbing properly sized, installed, and maintained; proper backflow |0 | O | 5 | [Red CriMCal Points
3300| Patential food contamination prevented during preparation, 0|05 Jevices, indirect drains, no cross-connections
5‘?'.599’ display 4500| Sewage, wastewater properly disposed 0|dls O
3400] Wiping cloths pr?perly used, 5F°'°d D [515 | 14500| Tollet facilwes properly construcied, suppiied, claaned DOf0Ofs .
3500| Employee tl:leanlmfss and hygiene O {5 {8 | [4700| Gamage, refusa properly dispased; faciliies maintained a0 3| |BluePoints
3600| Proper eating, tasting, drinking, or lobaces usa U 1018 | [4200] Physical faciiiies propetly lnslalled, maintained, cleaned, 0|02 - ]
Prope e o e unhecessary persons excluded from establisnment
3700| In-use utensils properly stored O [0O7(a | F4%00| Adequate ventilation, lighting; designated araas usad 0[O 2 [|Total Points
3800| Utensils, equipment, linens properly stored, used, handled O [T fa | [5000] Posting of permit; mobile establishment name easily visible C{0|=2 "',
3900| Single-use and singla-service articles properly stored, used 0(0js

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 suspendad without warning, notice or hearing if the
requirements of the food code and/ar directives of the health officer are not met or If violations are not corrected in the time stated ir this report, The permit wil be suspended if an imminent hazard exists or there are 75 or mare
red crifical points or if there are 101 or mare total peints, The health atficer will provide an oppartunity for an appeal on the validity of a suspensian ar the findings of an inspection report if a written request is tled with the health
oficer within ten {30) days of the suspension or inspection. The filfng of an appeal doss not stay the effectiveness of & suspensian. The completed inspection form is & public decument that must be made available to any person
whao requests it under the provision of the Right to Know Law .

Person in Charge {Signature)
{Printed Narme)
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TEMPERATURE OBSERVATIONS
ltem / Location Temp {°F) ftem / Locatlon Temp (°F) ?;g% cSeCheduled
ZDCJLZW Q‘(é’ 0] (1 QOVe HOL] 12910 Return

1260 FId P} Rvw
1300 Complaint
13307 lliness / Injury
1343 Permit Inv.
136 Field Education
12701 Pre-Operat.

1061 HACCP
O
Results
TS e e e e — 0| -] Satisfactory
OBSERVATIONS and CORRECTION ACTIONS . 02 EJ Unsatisfactory
1tem Number Violations cited in this area must be corrected with the time frame specified. Points |03 omplete
40 gt ed) Saxe, @Grmau Sher” Z |04 T Inopiet
HOON ced Yok SmpsY 5
o Action
04 L] Suspend
07 pproved

10 Disapproved
26 (] Follow-up Req'd
J

Meals Served
6020 [ Breakfast
8025 [ Lunch
6030 [J Dinner
6035 [] Cater

6040 s?ﬂ)ther

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

Red Critical Points

O

|Blue Points

Comments

Total Points

Based on an inspection this day, the above items are vielations, which must be corrected in the tima specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
raquiements of the food code and/or disectives of the health officer are not met or if victatiens are niot comrected in ine lime stated in this report. The permit will be 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 officer will provide an oppertunity for an appeal an the validity of a suspansion or the findings of an inspection report if a written request is tled with the health
cfficer within ten (10} 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 te any person

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

Person in Charge (Signature)
{Printed Name)
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