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Red High Risk Factors

High Risk Faclors are improper practices or procedures identified as the most prevalent contributing factors of foedbarne illness or injury, Service
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 M Scheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation O Return
Compliance Stalus Compliance Status coll REFTY 126 (] FId Pl Rvw
Demeonsiration of Knowledge Potentia azardo R —— 130 0 Gompiaint
0106 [iN oUT PIC ceriified by accredited program, or compliance 1600 [IN OUT N4 WO | Proper cooling procedures 0} 0] {1330 lliness / Injury
eoolir :'“‘dc\:dek °’C°°’;:°“""5Wt°1’s — s 1710 [IN OUT NA_ N0 | Proper hot holding lemperaures (<130°F) O[al=]|134 ] Permit Inv.
-aod Warker Cards current for all food workers; : ;
new faod workers trained 1720 [IN OUT N/A N/ } Proper hot holding temperatures O] 0] 5[136 1] Field Education
{between 130°F o0 139°F) 1270 Pre-O t
pluyee Fe 1800 |IN OUT N/A NfO | Proper cooking time and temperature O|l0|as re-Uperal.
0300 | IN OUT Proper it worker practices; na ill workets present; (0 [ O] 25 | [1300 |IN OUT Nix N0 | No room temperaiure storage; proper use of time | 0| 01| 25 106 0 HACCP
roper reporting of lliness as a confrol, procedures available [
Freve g o ation by Hand 2000 |IN OUT N/A NiO | Proper reheating procedures for hot holding 0 0]15 Results
0400 [IN OUT__ N/O[Hands washed as required D D[* | {2110 |IN OUT NA  [Praper cold holding temperatures (> 45°F) D| a1 ,
0580 |IN OUT /A NIO [ Praper methods used to prevent bare hand contact O [ O (15 | [2120[Iv ouT NA Proper cold holding temperatures 0|al s 01 0 Satlsfgctory
with RTE foods {between 42°F to 45°F) 02 J Unsatisfactory
0600 IN QUT Adequate handwashing facililies O [D]10 ] [2z00 [N ouT NA Acclurattetlehr:rn;?:tquerl:rn ?rpolylilgled and usad to 0] 4a| 5103 Complete
Approved Source olesome. Not 2 arated evaluate
dultera : i 040 Incomplete
0700 |IN QUT Food obtained from approved source g0 15 Consumer Advisory O
0800 |IN OUT Watar supply, ice from approved source a0 |N OUT NiA PfféPET Cinfa“imer Advisory posted for raw or ﬁﬂﬁ
0900 {IN OUT N4 N/O | Proper washing of fruits and vegetables a|0f1we " un St ds Action
000 N o R Er—— - Highly Susceptible Populations
good cendition, safe and unadulterated: a(0f1o n i 04 [
approved additives W IN OUT NiA | Pasteurized foocs used as required: prohibited ﬂﬁﬂ Suspend
1100 |IN QUT Proper disposilion of relurned, previously served, [0 O 10 foods not offered 07 E’ APPI'OVGU
unsafs, or confaminated food Chemical 10 U Disapproved
1200 |IN OUT Ni& WO {Proper shellstock identificalicn; proper parasite |0 | O (2500 [IN UT Toxic substances properly idendied, stored, used 1] O] 10| 56 [ Follow-up Reg'd
destruction procedures for fish Conformance with Approved Procedures 0
Cross Contamination 2600 |IN QUT NA Compliance with risk control plans, variances, or
INOUT NA | Food contact surlaces used for raw meat mobiﬂa unit plan of eperation Meals S d
Thoroughly cleaned and saritized 2700 {IN OUT N/A Varfance obtainad for specialized processing gl of1o eais serve
1400 IR OUT WA [ Raw meals below or away from RTE food o|of s methods (e.g., ROP) 6020 [J Breakfast
1500 ]I QUT NA NC | Praper handling of pooled eggs D10 s 6095 Lunch

6030" (] Dinner
6035 O Cater
6040 O Other

Blue Low Risk Factors

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects Into foods.
Circled points indicate itams not in compliance,

CDi| R |PTS
cod Temperature Contro Uensils and Equipment Meal Observed
2800| Food received at proper temperature {0 |0 |5 | [4000] Food and non-food sitaces properly used and constructed: Of{ofs
2900| Adequate equipment for temperature control TIERE cleanable o : __ 6045 [] Breakfast
3000] Proper thawing methods used ofols 4100 g:tres:\;ﬁ?v% ir]?scl'lllgl:: Eﬂas?eedrly installed, maintained, used; [NE RN s 6050 Ll:InCh
qoC Oe O 4200 | Food — contact surfaces maintained, cleaned, sanitized O|0]|s 6055°L] Dinner
3100{ Proper Iahellng, signage 0[0fs 4300 ] Non-food — contact surfaces maintained and clean Qi) s 6060 (I Cater

otection from Conta o ; - Facilitie 6065 [ Other

3200| Insects, rodents, animals not prasent; entrance controlled 5 | [Red Crifical Poms

3300| Potential food contamination prevented during preparation,
storage, display O
Blue Peints

440¢| Plumbing properly sized, installed, and maintained; proper backilow
5 devices, indirect drains, no cross-cennections

4500 | Sewage, wastewater properly disposed
4600 | Toilet facilities properly constructed, supplied, cleaned
4700 | Garbage, refuse praperly disposed; facililies maintained

3400| Wiping cloths properly used, stored
3500 Employee cleanliness and hygiena

ojo|o) O|g
[ ] ] ) i | [
o

Oloy glOo|o|c| O
ool o|joojal o
Rlw|wlw

3600 Praper gating, lasting, drinking, o lobacco use 3 4800} Physical facilities properly installed, maintained, cleaned; @
Praope e 0 @ unnecessary persohs excluded from establishment

3700| In-use utensils properly stored OO }3 | F4900| Adequale ventilation, lighting; designated areas used 2 | [Total P

3800 Utensils, equipment, linens properly stored, used, handled 0O |G |3 | |5000| Posling of permit; mobile establishment name easily visible 2 @
3900} Single-use and single-service arlticles properly stored, used O|0]s3

Basad on an inspection this day, the abave items are viclations, which must be corrected in the lime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirerents of the food code and/or directives of the health offcer are niot met or i vilations are not corrected n fhe fime statedin his report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical paints or if there are 101 or more 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 the health
officer 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 to any person
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) Item / Locatlon Temp {°F) Servijce
N 128[A Scheduled
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13301 lliness / Injury
134 Permit inv.
136 Field Education
1271 Pre-Operat.
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Results

01 (O Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 T Unsatisfactory

ltem Number Viclations cited In this area must be corrected with the time frame specified. Points | 3 Complete
POY Nelole: Xaned Ot 04 ) ncomplete

Action

04 [] Suspend

07 pproved

10 Disapproved
26 S Follow-up Req'd

Meals Served
6020 {1 Breakfast
6025 unch
6030 UJ Dinner
6035 J Cater
6040 (O Other

Meal Observed
6045 [ Breakfast
6050 Lunch

6055 (J Dinner
6060 [ Cater
6065 (3 Other

Red Critical Points

O

Blue Points

Comments @

Total Points

O

Based on an inspection this day, the above items are viclatians, which must be comected in the lime spacified by the health officer. A food establishment permit may be suspended wilhaut waming, natice or hearing if the
raquirements of the food code and/or directives of the health officer are not met or it vialations are nat corrected in the tima stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or it there are 101 or more total points, The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction reportif & written request is filed with the health
officer within ten (10) days of the suspension or inspection, The filiag of an appeal does not stay the effectivenass ot 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 to Know Law.
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