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Business Name:
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Operator;

Phone:
( )

Address Seat / Checkouts
H832 Cyrte W A\/mu e, [ J”iamh’rbura PA 17222)
General Health Record D Aclivity Time Travel Time
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Red High Risk Factors .
High Risk Factors are improper practices or procedures identified as the most prevalant contributing factors of foodborne iltness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, NfA) for each [tem. 12 Scheduled
iN = in compliance  OUT = not In compliance  N/O = not observed N/A = not applicable  CDI = corrected during Inspection R = repeat violation Return

0100 (IN QUT

Compliance Status

Demonstration of Knowledge
PIC certified by accredited program, or compliance

with Code, or correct answers

Compliance Status

coll R [P 126 (] Fld Pl Rvw
130 Complaint

0200 |IN OUT Food Worker Cards current for alf food workers; ool s
new food workers trained

0300 |IN OUT Proper ill worker practices; no ill workers present; |0 [ O} 25
preper reporting of illness

0400[IN QUT  NIO|Hands washed as required O{a|1s

0500 | IN QUT N/A N/ | Proper metheds used to prevent bare hand contact |0 | O] 15
with ATE foads

IN oUT Adequaie handwashing faciiities 3]

0700

roved Source, Wholesome, Not Adulterated
IN OUT Food oblained from approved source

Pote 3 azardo ood e/ Tempera
1600 [IN OUT N/& Ni0 | Proper ceoling procedures D[ O[] 1337 lliness / Injury
1710 {IN OUT NiA NiO | Proper hot holding temperatures. {<130°F) ol ofz{134 0 Permit Inv.
1720 |IN OUT NiA NfO | Proper hot holding temperatures glal s i i
{between 130°F to 133°F) ::g? % ;IEIdOEdUC?tlon
1800 |IN OUT N/A NiQ [ Proper cooking lime and lemperature D028 re-Uperat,
1900 {IN OUT NA NiO | No room temperature storage; Eroper use oftime [0 | 0|25 106 J HACCP
as a control, procedures available |:]
2000 |IN OUT N/A NiO | Proper rehealing procedures for hot holding 01015
2110 |IN QUT WA Praper cold holding temperatures (> 45°F} ] dfto (I;BSDU ltSS tisfact
2126 |IN QUT MA Praper cold holding temperaturas grag s aus ?C ory
{betwaen 42°F o 45°F) 02 O Unsatisfactory
2200 (IN QUT Nia Accurate thermometer provided and used to g|lag s Sﬂ .
evaluate temperature nFPHF 0 Complete

Consumer Advisory

IN QUT Nid Proper Consumer Advisory posted for raw or
undercooked feods

Highly Susceptible Populations

IN QUT NiA Pasteurized foods used as required; prohibited
foods not offered

unsafe, ar contaminated food

1200

IN QUT NiA NIO E Proper shellstock identification; proper parasite

010
0800 |iN QUT Water supply, ice from approved source g0
Q800 |IN OUT N/& NiO | Proper washing of fruits and vegetables g |0|1e
1000 [IN GUT Facd in good condition, safe and unadulterated: (MY RUNRT]
approved additives
1100 |IN OUT Proper disposition of returned, previously served, |0 [ O] 10
g|oc

Chernical

Toxic substances properly identified, stored, used ! O | O 10] 26 ) Follow-up Reg'd

Confcrmance with Approved Procedures

Complance with risk confrol plans, variances, or
mobile unit plan of operation

04 0 Incomplete
O

Action

04 0 Suspend

0 Approved
Disapproved

O

destruction procedures for fish

Protection from Cross Contamination \

1300 IN OUT Nia Faed contact surfaces used for raw meat 010|115
thoroughly cleanad and sanitized =700

1400

IN QUT A Raw meats below or away from RTE food

O

1]

5

1500

IN QUT NiA NiG | Proper handling of paoled eggs

O

d

5

IN QUT Nia Varfance obtained for specialized processing

methods (e.g., ROP)

> Meals Served
6020 [ Breakfast

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 items notin compllance.

6025\ﬂ: Lunch
6030 inner
6035 Cater

6040 OJ Other

CDI| R |PTS

Utensils and Equipment

CDI

25.0'0 ) Fo-od r;c.eived ai-prop.er ten:perature 0 |05 | |4000| Food and non-food sulaces ly used and constructed: g|als Meal Observed
i o5 praperly used and constructed;

2900| Adeguate aquipment for temperature contral g|0dls cleanable e 6045 [ Breaklast
3000| Praper thawing methods Leed Olola ] |41 rVa{e?'gshing jlacilities property installed, maintained, used; 0|0 6050 ungh

d e ) est strips available and usedl : _ 5 6055 Dinner

4200 | Food — contact surfaces maintained, cleaned, sanitized ool s
3100 | Proper labeling, signage U 0|5 300 | " Npn-food — contact surfaces maintained and clean 0fd]a 6060 U Cater
on from Co : p 6065 {1 Other
32001 Insects, rodents, animals not present; entrance contralled O [O15 | [a400 Plumbing properly sized, installed, and maintained; proper backiiow { 0 | 01| 5 | [Red Critical Points
3300] Potential food contamination prevented during preparation, O|a]s devices, indirect drains, no cross-connections
storage, display 4500} Sewage, wastewaler properly disposed O]0]s O

3400| Wiping cloths properly used, stored D 1815 | [4600] Toilet facilities properly constructed, supplied, cleaned Op0]a -
3500/ Employee cleaniiness and hygiene g3 4700 | Garbags, refuse properly disposed; facilities maintained aj0jas Blus Points
3600) Proper eafing, tasting, drinking. or tobacco use oJ0|3 <ﬁﬁﬂ')°hysmal facilities properly installed, maintained, cleaned; Djofe '2
Prope e 0 : beteet” UNNBCESSATY pOrsons excluded from estabiishment
3700] In-use utensils properly stored [ERIERE 4900 | Adeguate ventilation, lighting; designated areas used O {3] 2 |[|Total Points
3800| Utensils, equipmant, linens properly stored, used, handled FEIEE \__39) Posting of permit; mobile establishmenl name easily visible Ol0o|z ' 7
3900| Single-use and single-service articles properly stored, used 0 (0|3

Based on an inspection this day, the above items ae violations, which must be corrected in the time specified by the health officer, A food establishment permit may be suspended withoy warning, natice or hearing if the
requirements of the focd cede and/or directives of the health officer are not met or if violations are not carrected in the time stated in this repert, The permit will be suspended i an imminent hazyrd exists or there are 75 or more

red critical points or if there are 101 or more total paints. The health officer will provide an opporfunty fer an appeal an the vafidity of a suspﬁix:n of % findir:gs of aninspection raporthf
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TEMPERATURE OBSERVATIONS
Temp (°F) | S€rVice

ltem / Location

Scheduled

Mot Hod,

[HE

128%
1290 Return

Cod R

="

1261_] Fid Pl Rvw
130 Complaint

Vieo Cemex

57’ Ic

13301 lliness / Injury

wW\C

2.4

134 (] Permit Inv.
136 ] Field Education

127[] Pre-Operat.
106{_] HACCP

O

Item Number

Violations cited in this area must be corrected with the time frame specified.

OBSERVATIONS and CORRECTION ACTIONS

Results
01 [0 Satisfactory
02 [J Unsatistactory

Yo

Q0

Dindec arg TeYind conXhrn Gipment neak ¢

Moree e eeties v Drep
C}A‘r\ Qerec Needs clranced

LD
L

D

F—anr‘l}k Need clecred An W S

Polnts |03 g, Complete
| "/ |04 O Incomplete
Action
3 04 [J Suspend
% o7 pproved
v 10 Disapproved
2 126 O Follow-up Req'd

I eeose oo ‘om,:r_e@

O

Meals Served
6020 [] Breakfast

6025 unch
inner

6030
6035 [J Cater

6040 [J Cther

Meal Observed

6045 [} Breakfast

6050 unch
6055 Dinner

6060 [ Cater

6065 [ Other
Red Critical Points

O

|Blue Points

Comments

[2.

Total Points

Based on an inspection this day, the a

hove items are viclations, which must be corre

in tha time specifiad by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
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