CCIS Sanitation Survey Report

Food Inspection Program Page \. of 2
Business Namp::\ Cperator: ' Phone:
NoOS Bovery Ao B )

P Seat/ Checkouts

oy, OA \720) _ |
ate J EHS Activity Time Travel Time
jHEEEEEIEEEE m m

Address

Genaeral Health Record |D

PREZDOB-121410 L1 [ ]

Red High Risk Factors

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodborna iliness or injury. Service
Clrcfes indicate compliance status (IN, OUT, N/O, N/A) for each item. 128/ Scheduled
IN = in compliance  OUT = not In compiiance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repsat violation | 129{] Return
Compliance Status Compliance Status cof R [PT9 126 00 Fid Pl Rvw
Demonstralion of Knowledge Potentially Hazardour Food Time/Tempetature 130{] Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT ¥A NiO | Proper codling procedures 0l 0[2]1330 lliness / Injury
:“th\:d:; o g”;:c‘ “"5“"&5 e 1740 |IN OUT A NO | Proper hot holding temperatures {<130°F) 0] 0] %] 134 0 Permit Inv.
o iaoe ks i o 0C WOMKARE: 1720 |IN QUT Ni& N |Proper hot holding temperatures 0] 0| s{136 0 Field Education
{betwesn 130°F to 139°F) 197 D Pre-O t
1800 [IN QUT NA N [Propar cocking time and temperature g)0|2s re- pe_ra '
Proper ill worker practices; no il warkers present; 1900 [IN OUT WA NKO | Na room temperature starage: Erupar weoime O] 02| 106 0 HACCP
porting of iliness as a conirol, procedures available |
2000 [IN OUT N/& NiO | Proper reheating procedures for hot holding Q] 0|15 Results
0400 |IN OUT  NiO|Hands washed as required [mpu 2110 |IN OUT Nia Propar cold holding temperatures (> 45°F) O] o010 .
0500 |IN OUT N/ N/O | Propar methods used to prevent bare hand contact 101 | CI[ 15 | (2120 |IN QUT Nig Proper cold holding temperatures O|oaf s 01 0 SaUSf?Ctory
with ATE foods {between 42°F to 45°F) 02 [ Unsatisfactory
0600 IN OUT Adequate handwashing facilities D ]0]10] [2200 [N OUT N [Accurate thermometer provided and used to O]o] s[03 Complete
. v . _ olesome Nol Adullerated evaluate ternperature of PHF 04 Incomplete
0700 |IN OUT Food oblained from approved source 0]0],, Consumer Advisory 0
0800 [IN OUT Wader supply, ice from approved source olo (N QUT NA Pr?er Consumer Advisory posted for raw or
- - undercooked foods
0500 [IN OUT N/A N/O | Proper washing of fruits and vegetables 00710 " . . Action
1000 [ IN OUT Faed in good condition, safe and unadulterated; O(afe Highty Susceptible Population
approved addiives ' EN OUT NA | Pasteurized foods used as required; probibited ﬂﬁﬂ 04 O Suspend
1100 | IN OUT Proper dispasition of returned, previously served, | [J | (0] 10 foods ol ofeced 07 ApprOVEd
unsafe, or contaminated food Chemical 10 Disapproved
1200 [N OUT N WD gégmcﬁgznsm ci’ﬂg;iliigﬂggg:proper parasite o|a 2500 JIN OUT Toxic substances properly idenified, stored, used | 0| 0] 18] g [ Follow-up Req'd
. P — Conformance with Approved Procedures 0
Protection from Cross Contamination 2600 [IN OUT A&} Compliance with risk conrot plans, variances, or
1300 |IN QUT NA Food contact surfaces used for raw meat mobile unit plan of aperation Meals S d
tharoughly cleaned and sanitized 2700 [IN OUT WA Variance obtained for specialized processing a1 16| Meals Serve
1400 |IN OUT NA Raw meals below or away from RTE foad Of[0] s methods (e.g., ROP) 6020 J Breakfast
1500 {IN OUT NiA NIO | Proper handling of pooled eggs O|0O| s 8025 ] Lunch

Blue low Risk Factors | 6030 D Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Clreled points Indicate ltems not in compliance. 6040 Other
CDl{ R IPTS COI{ A |PTY
21;0(.! Fo;)d received at proper lemperature 0 {05 | [4000( Food and non-food sufaces properly used and constructed; DJjdfs Meal Observed
2900| Adequate equipment for temparature control Q1]0]s cleanable 6045 0 Breakfas!
3000] Prover thaira methods used 0 10 (3 || #100 ) Warewashing faciliies properly installed, maintained, used; cClo 6050 O Lunch
L test strips available and used 5 6055 [ Dinner
4200 | Food — contact surfaces maintained, cleaned, sanitized opals
31004 Praper labaling, signage U L0 LS (5500 | Non-lood — contact surfaces maintained and clean ClOfa2 6060 Cater
O Physical Facilities 6065 Other
3200] Insects, rodents, animals not present; entranica controlled 0l0|s 4400/ Plumbing properly sized, installed, and maintained; proper backfiow | T | O Red Crifical Points
3300| Potential food contamination prevented during preparation, o|c|s devices, indirect drain, no cross-connactions
slorage, display 4500] Sewage, wastewater properly disposed afofs O
3400 Wiping cloths properly used, stored 3 |0 |5 | [4500] Toilet facilities property constructed, supplied, cleaned O|0}s
3500] Employse cleantiness and hygiena O |0 13 | [4700] Garbage, refuse properly disposed: fasiliies mainiained O[] 3] [Blue Points
3500) Praper eating, tasting, drinking. or tobacco use 0 10 13| [4a00[ Physical facillies properly inslalled, maintained, cleaned; g|ofe 5
Pro unnecessary persons excluded from establishment
3700( In-use ulansils properly stored O[O | 14900| Adequate ventilation, lighting; designated areas used 010/ 2 | [Total Pols
3800| Utensils, equipment, linens properly stored, used, handled [0 [O}3 | |5000] Posting of permit; mobile establishmant name easily visible Ojoj2 06
3900( Single-use and single-service articles properly stored, used O(d]s

Based on an inspection this day, the above items are violalions, which must be corected in the fime specified by the heatth officer. A food establishment parmit may be suspended 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 in this report. The permit will be suspended if an imminent hazard exists or there are 75 or mara
red critical points or if there are 101 or more total points. The healih officer will provide an oppartunity for an appeal on the validity of a suspensian or the findings of an inspection report if a written request is ted with the health
officer within ters (10) days of the suspension or inspection, The filing of an appeal doas not stay the effectiveness of a suspension. The completed inspection form is a public document thiat must be made available to any person

who requests it under the proviston of the Right to Know Law .
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Resuits
ACEQVA = " 01 [ Satisfactory
- SIS " . 02 [J Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points |03 Complete
00 | Neet Yesr<ivies |04/ Incomplete
Action

04 [ Suspend
07 Approved
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Meals Served
6020 (J Breakfast
6025 [ Lunch
6030 (J Dinner
6035 (J Cater
6040 Other

Meal Observed
6045 [ Breakfast
6050 (] Lunch
6055 ] Dinner
6060 [ Cater
6065 4 Other

Red Critical Points

O
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Based on an inspection this day, the above items are violations, which must be corrected in the fime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met 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 points or if there are 101 or mare total paints. The health afficer will provide an oppertunity 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 inspaction. The filing of an appeal does not stay the effectiveness af a suspension. The completed inspection form is a public document that must be made avallable to any persen

who requests it under the provision of the Right fo Know Law.
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