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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/, N/A) for each item, 12 cheduled
IN = in compliance  QUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status Gompliance Status coll R[P1d 126 (0 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 A N0 | Proper cooling procedures G| 00133 (] liness / Injury
ot :::f&:i;‘g::ﬂ;’::’:; o 5t 1710 [IN OUT Nt N/O | Proper hot holding temperalures {<130°F) 0] 0t2s]1134 0 Permit Inv.
niew food workers frained ' 1720 (IN QUT hiA i Fggﬁgehnogggffmg 2%“;5;{“"”5 010 51136 0 Field Education
ployeée Rea 1800 {IN QUT Ni& NiQ | Proper cooking time and temperature gd[0]2s 127 [ Pre-Operat.
0300 IN OUT Proper ill worker practices; no il workers present; |0 [ 0| 25 [ {1000 {IN OUT & MO | No room temperature storage; proper use of time | L1 | (1] 25 106 0 HACCP
proper reporting of illness as a contral, procedures available d
Preve g Conta ation by Ha . d 2000 [IN OUT NIA NiQ | Proper reheating procedures for hot holding O] D15 Results
0400 |iN OUT  Ni0|Hands washed as required D10[15] [2130|N out n4 Praper cold holding temperatures (> 45°F) ojoji .
0500 {IN CUT NA NO [Proper methads used lo prevent bare hand cortact | UJ [ Of15 | [2120 [N OUT WA | Praper cold holding temperatures oro] s C Satlschtory
with ATE foods (betwaan 42°F i 45°F) 02 O Unsatisfactory
0600 |IN OUT Adequate handwashing facilities O|af1e| [zeo0 [N ouT Nia Q‘féﬁglee‘mrpngsamfz rPOﬁiged and used to 010l 503 Complele
0700 [IN OUT Focd obtained from approved source 0|0 15 Consumer Advisory 04 ] Incomplme
0800 [IN oUT Water supply, ice from approved source o0 EI[IO;; 0%7;2%”{3:3 ;\d"‘is‘?fb‘ posted for raw or ﬁﬁ
l:ggg :: 3UUTT NiA N0 IF:'mpe'r\mtsh|ng af-ffuﬂs and vegetables : opal Highly Susceptible Populations Action
oad in good condition, sale and unadulterated; ojofe
e e i o G FS A=W ot
1100 | IN QUT Proper disposition of returned, previously served, |0 [ O} 10 loods not olfered 07 PPfOVed
unsale, or contaminated food Chemical 10 Disapproved
1200 (IN QUT NiA N/O | Proper shellstock identification; proper parasite 0|0| s Toxic substances proparly identified, stored, used | O ] O] 10 26 [0 FO"OW'UP Heq'd
i destruction procedues r° fish Contormance with Approved Procedures 0
Protection from Cross Contamination 2600 (IN OUT NA Complfance with risk control plans, variances, or
1300 [N OUT NA Food contact surfaces used for raw meat mabile unil plan of operation
thoroughly cleaned and sanitized 2700 |IN GUT NiA___ | Variance obtained for specialized processing ool Meals Served
1400 |IN OUT NiA Raw meats below or away from RTE food ofal s methods {e.g., ROP) 6020 Breakfast
1500 |IN QUT Ni& N/O | Proper handiing of pocled eggs g1al s 68025 nch
Blue Low Risk Faclors 6030 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 [] Other
CDI| R |PTS
ood Tempe ontro Utensils and Equipment Meal Observed
Food received at proper temperature 0i0]|5 4 Food and non-food sufaces properly used and constructed; oials
2800 }Adequate equipment for temperature control I RE ( cleanable 6045 (1 Breakfast
50| Proper hawing methods used O 10 13| §4100| Warewashing tactities properly installed, mainlained, used; oo 6050 Lunch
test strips available and used 5 6055 Dinner
oou lde atior L4200, Food — contact surfaces maintained, cleaned, sanitized J|0]s
3100) Proper labeling, signage 0105 4300 |/Non-faod — contact surfaces maintained and clean 0]10]a 6060 D Cater
Protection from Co atio ; 6065 O Other
Inseclé, rodents, anfm.als Dot present; enlrance controll.ed 01015 | 00 Plumbing properly sized, installed, and maintained; proper backflow |0 | O | & | {Red Critical Points
3300 )utennal foed cantamination prevented during preparation, Oi10is devices, indirect drains, ho ¢ross-conneclions
1 slorage, display 4500 Sewage, wastewater properly disposed 0|0]s O
3400| Wiping cloths properly used, stored L [O}8 | I35 Toile facilfies properly constructed, supplied, cleaned D|0O]a
3500| Employee cleaniiness and hygiene oo’ 4700 Garbage, refuse properly disposed; facilities maintained 0j0]s Blue Points
3600 Proper eating, lasting, drinking, or lobacco use ulojs ( 4800 }Physical facilities properly installed, maintained, cleaned; gjafz ? O
Prope P O o heee] Unnecessary persons excluded from establishment
3700 tn-use ulensils properly stored 0103 | |4900] Adeguate ventifation, lighting; designaled areas used 010/ 2 ||Total Points
3800| Utensits, equipment, linens properly stored, used, handled O[O [3 | 15000| Posting of permit; mobile establishment name easily visible Oo(ofe2
3500| Single-use and single-sesvice articles properly stored, used 0|03

Based on an inspection this day, the above items are viclafions, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, natice or hearing if the
requirements of the food code and/or directives of the health afficer are not mst 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
red critical paints or it there are 101 or more total points. The health officer will provide an eppartunity for an appeaf on the validity of a suspensicn or the findings of an inspection report if a written request is fiied with the health
officer within ten (10} days of the suspension or inspection. Tha filing of an appeal dees not slay the effactiveness of a suspension. The completed inspection form is a public document that must be made available o any person
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
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Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code andior directives of the health officer aze not mat 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
red critical paints or if thare are 101 or more otal paints. The heallh afficer will provide an oppartunity for an appeal on the validity of a suspension or the findings of an inspaction repart 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 effactiveness of a suspension. The completed inspection form is a public document that must be made available to any person

who requests it under the provisicn of the Right to Know Law.
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