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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of focdborne lliness or injury.
Circles indicate compliance status {IN, QUT, N/O, N/A} for each item. 1 Zagfscheduled
IN = in compliance OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 1294_] Return
Compliance Stalus Compliance Status _ 126 (J FId Pl Rvw
Demonstration of Knowledge | Potentially Hazardous Food Time/Temperature 1300 Complaint
0100 IN OUT PIC certified by accredited program, or compliance 1600 |IN OUT NA NiO | Proper cacling procedures 0] 0]%]|1330 Mness/ lnjury
:_"th Cade, or corect answers 1710 [IN QUT WA Nio | Proper het holding temperatures (<130%F) 0] 0[25]134 0 Permit Inv.
0200 | IN QUT n:adf:\rogrmrrgearrsd;;:rer;ni for all tood workers, 1720 |IN OUT A NO (Pb’:t';f;e'},°‘,23!,‘,’_j’}g t‘esgnp;}rawres G| 0l 5|136 [J Field Education
Employee Heallh 1800 |IN OUT WA NiO [ Proper cocking time and temperature D|Dj2s 1270 Pre-Operat.
Proper ill worker practicas; no ill workers present; 1900 [IN OUT NA WO {No room temperaturs storage; proper use ofime | (1| [3] 25 106 J HACCP
rting of liness a8 a control, procedures avaiiaﬂle [}
Preventing Contamination by Hands 2000 |IN OUT NiA N/O [ Proper reheating procedures for hot holding Ofpajfis Results
G406(IN OUT  Ni0 | Hands washed as required 2110 |IN QUT NA Praper cold holding temperatures (> 45°F) pialw .
0500 {IN OUT NiA NfO | Proper mathods used to prevent bare hand contact Oraf1s| |2120 [N ouT M Ptoper cold holding ‘smperatures Dlof s 0 D Satlsfgctory
wilh RTE foods (betwean 42°F 1o 45°F) 02 0 Unsatisfactory
Dyafs

0600 {IN OUT Adaquate handwashing lacilities O (1110 [2200 [N OUT W& [Accurate thermameter provided and used to 03 omplete
Approved Source, Whalesome, Not Adulterated evaluats temperature of PHF 04 Incomplete
0700 [IN oUT Food obtained from approved source |Consumer Advisory 0O

J]0
0800 [IN GUT Watar supply, ice from approved source a0 15 IN QUT NiA Pr?er Consumer Advisory posted for raw or
L - undercooked foods

0500 [IN GUT NA NKO | Proper washing of fruits and vegetables gl0]te . . . Action
1009 |IN OUT Food in good condition, safe and unadulterated; [WRERIR]] Highly Susceptible Populations

approved additives IN OUT N | Pastaurized foods used as required; prohibited ﬁﬁﬂ 04 [J _Suspend
1100 |IN OUT Proper disposition of returned, previously served, |0 {0 10 foods not offered 0 Approved

unsafe, o contaminated food | Chemical 10 Disapproved

IN OUT WA NIQ | Proper shellstock identification; proper parasite alog s

12500 [IN OUT | Toxic substances properly Kenied, stored, used _{ O [ Ol 10log [ Foll ow-up Req'd
0

|Conformance with Approved Procedures
2600 |IN OUT N Compliance with risk control plans, variances, o

destruction procedures for fish
ection from Cross Contamination

IN QUT WA Food contact surfaces used for raw meat D mobile unit plan of oparation S d
thoroughly cleaned and sanitized Z700 [NOUT A | Variance chiamed for specialized processing o105 Meals Serve
1400]IN OUT WA [Raw meats below or away from RTE food! oo s methods {¢.g., AOP) 6020 reakfast
1500 |IN OUT N4 NG| Proper handling of pooled eggs o|o| s 6025 unch

6030 71 Dinner
6035 (] Cater

Blue Low Risk Factors
Low Risk Factors are preventive measures to control the addition of pathogens, chemlcals, and physical objects into foods.

Circled points indicate items not in compliance. 6040 ] Other
CDL| R |PTS COlj R PPTS
ood Temperature Contro Utensils and Equipment Meal Observed
2800| Food received at proper temperature 0 |3 [5 | |4000] Food and non-food sufaces properly used and constructad; grols
2000| Adequate equipment for temperature cantrol D{0O]s cleanable 6045 O Breakfast
3000] Proper thawing methods used ololz1 [+ :Varew_ashing Tacilities property installed, maintained, used; o|o[ (605¢ O Lunch
- lest strips availabie and used 5 6055 [ Dinner
DOC 10 e 4200 | Food — contact surfaces maintained, cleaned, sanitized 0{0]s
3100] Praper labeling, signage U 1015 | 360 [ Fonfood — contact suriaces maintainad and clean Qj0]s 6060 L] Cater
Pratection frem Con atio Physical Facililies 6065 ] Other
200 lnseclﬁ, rodents, amn'!als _"°l present; 9"“3_"“ °°""°"_ed goo 4400 | Plumbing properly sized, instalied, and maintained; propar backflow [ O | O | 5 | [Fed Critical Points
3300| Potential food contamination prevented during preparation, g10]s devices, indirect drains, no cross-connections
storage, display 4500{ Sewage, wastewater properly disposed EIIE
3400) Wiping cloths properly used, stored 0 {015 | [3500] Tailet facilites praperly constructed, supplied, cleaned IR} E -
3500| Employse clearliness and hygiena U {013 [ [4700] Garbage, rellse properly dispased; facilites mamtained O[] 3| [Bue Points
3600| Proper saling, tasting, drinking, or tobacco use U |0 13 | I4800] Physical facililias proparly installed, maintained, claansd; Gl|dlz O
Prope 20 o unnecessary persons excluded from establishment
3700| Fn-use utensils praperly stared OtO /3| [4900| Adequate ventilation, lighting: designated areas used 810 2 { [Tetal Points
3800] Utensils, equipment, linans properly stored, used, handled D[ ]3 ] |5000| Posting of permit; mobile establishment name easily visible aj0]z f )
3900| Single-use and single-service articles praperly stored, used 0l0]3

S
Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the heatth officer. A food establishment permit may be suspended without warning, notica or hearing if the
requirements of the food cade and/or directives of the health afficer are not met or if violations are not corrected in the time stated in this report, The permit wilk be suspended if an imminent hazard exists or there are 75 o more
ted critical points of il thera are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is Pled with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does nat slay the effectivenass of a suspension. The complated inspection form is a public document that must be made available to any persan
who requests it under the piovisicn of the Right fo Know Law .
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N\\\\(\ &Xﬁ\ = S0 12911 Return

126 FId Pl Rvw
1303 Complaint
1330 lliness / Injury
1341 Permit Inv.
1360 Field Education
127 Pre-Operat.
1061 HACCP
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Results

| OBSERVATIONS and CORRECTION ACTIONS 01 [J Satisfactory
02 [J Unsatisfactory
ltem Number Violations cited in this area must be corrected with the time frame specified. Points 103 X] Complete
Nor 1ables are s oo Tuwrned o 04 Incomplete

Action

04 [ Suspend

07 TX Approved

10 Disapproved
26 8 Follow-up Req'd

Meals Served

6020 reakiast
6025 unch
6030 Dinner

6035 [ Cater
6040 O Other

Meal Observed
6045 [ Breakfast
6050 J Lunch
6055 {1 Dinner
6060 [ Cater
6065 (1 Other

Red Critical Points -

Blue Points

Comments O

Total Points

Based on an inspection this day, the above ilems are violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspended without waming, notice er hearing if the
requirements of the food code and/or directives of the health officer are not met ar if violations are not corrected in the time stated in this raport. The permit will be suspended if an imminent hazard exists ot thete are 75 or more
red critical points r it thera are 101 or more total points. Tha health officer will provide an oppartunity for an appeat on the validity of a suspension or the findings of an Inspaction report if a writlen request is filed with the health
officer within tan (10) days of the suspension at inspaction. The filing of an appeal does net stay the effectiveness of a suspansion, The completed inspacticn farm is a public document that must be made available to any person

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