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Red High Risk Factors .
High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Service
128 0 Scheduled

Circles indicate compliance status (IN, OUT, N/O, N/A) for each item.
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 0 Return

Compliance Status Compliance Status cof R[prd 126 (7 FId Pl Rvw
Demonstration of Knowledge Potentia azardo ood e/Tempetature 1300 Complaint
0100 [IN OUT PIC cetifiad by accredtted pragram, or compliance 1600 [IN OUT Nia N [ Proper covling procedures D[ T[%]1330 lliness / Injury
s oo ?:)Tdc\:'dek oré:or;ecl answ'efrs —— 1710 |IN OUT N/A NG | Proper hat halding temperatures (<130°F} O alzs|134 0 Permit Inv,
orker Gards current for all foed workers; - . .
now food workers bainad 1720 IN OUT NiA NG fl:eoti::erehnoa 28!:‘#"15 gaan;e'?)ralures G0l 51136 (J Field Education
Employee Health 1800 |IN OUT N/A R/O | Proper cooking time and temperature O10}2s 127%Pre-0perat.
0300 Proper fll worker practices; na ill workers present; 1900 [IN OUT Ni& N0 [Ne room temperature storage; properusa o tme | O] O 25 106 0 HACGP
_ pra r reo ing of illness a3 a control, procedures availaEIe O
Preventing Contamination by Hands 2000 [IN QUT NiA 870 | Proper reheating procedures for hot holding nfofs
0400 | IN OUT  N/0|Hands washed as required 2110 |IN OUT T0A P - Results
roper cold holding temperatures (> 45°F) 0] 010 ,
0500 |IN QUT NiA N/O | Proper mathads used to prevent bare hand contact | O [ O 15 | [2120 [Iv OUT NA Proper cold holding temperatures O)1aj s 01 [0 Sat's@cmry
with RTE foods {batween 42°F to 45°F) 02 [J Unsatisfactory
0600 | IN ouT Adequate handwashing facilities D [3[10] (2200 (Iv OUT Nia Acclurate thermometer ?g;;iged and used to O[ 0] 5]03 ¢ Complete
Approved Source olesome, Not Adulterated evaluate temperature o 04 |
: ncomplete
0700 [IN QUT Food oblained from approved source 0]0] . |Consumer Advisory 0 P
0800 IN OUT Water supply, ice from approved source o0 IN OUT EI:EP?CF C?‘nz’-lfmeé Advisory posted for raw or HHH
0500 [IN QUT N'A N/O{ Proper washing of fruits and vegetables 10 sl L H
P - 9 — getaTlo - 00 |Highly Susceptible Populations Action
1000 (IN OUT Food in goad condition, safe and unadulterated; a(of1e i 0 - 040 8 d
approved additives 2400 [IN OUT NiA | Pasteurized foods used as required; prohibited ﬁﬁﬂ uspen
1100 {IN OUT Proper disposition of returned, previously served, [0 { O 10 foods nol offered 07 g Approved
unsafe, or confaminated food Chemical 10 0 Disapproved
1200 |IN OUT WA /O | Praper shellstock identification; proper parasite ofaf s| [2s00 I8 our Taxic subslances praperly idenified, stored, used | 0 | 01 10] 2 [] Follow-up Req'd

destruction procedures for fish
Protection from Cross Contamination
1300 | IN OUT NA Food contact surfaces used for raw meat glo

|Conforrnance with Approved Procedures 0

2600 [IN QUT NiA Compliance with risk contral plans, variances, or
mebile unit plan of operation

Meals Served

thoroughfy cleaned and sanitized 2700 [IN QUT NiA Varlance obiained for speciglized pracessing [m] IRl KT
1406[IN OUT NIA | Raw meats below or away from RTE food DO s methods {e.., ROP) 6020 [ Breakfast
1500 | N QUT NA_ N/O | Proper handling of pocled eggs D]0] 5 8025 % Lunch
Biue Low Risk Factors 6030 ;g Dinner
Low Risk Factors are preventive measures ta controf the addition of pathogens, chemicals, and physical objects into foods. 6035 [] Cater
Circled points indicate items not in compliance. 6040 (] Other
CDI| R [PT$| COI| R P15
ood Temberature Contro Utensils and Equipment Meal Observed
2800| Food received at proper temperature a|0|s 4000 | Food and non-food sulaces properly used and constructed; Of0]s
2800 | Adequate equipment for femperature control O|djls cleanable 6045 [) Breakfast
3000 Proper thawing methods used T 103 | [#100| Warewashing facikties properly Instalied, maintained, used; O[O _|6050 $& Lunch
tast strips available and used 5 6055 D Dinner
o0d TCE aor 4200 | Food -~ contact surfaces maintained, cleaned, sanitized = E
3100| Propar labeling, signage 00}s 4300 [ Non-food — confact surfaces maintained and clean DyOfs 6060 U Cater
Protection from Cor 0 Physical Facilities 6065 [ Other
3200 Insecf%, rodents, an|rn‘afs .nnt present; enlra.nce controllféd giols 4400| Plumbing properly sized, installed, and maintained; proper backflow | 3 | O | 5 | [Red Critical Paints
3300 Potentiaf faod contamination prevented during preparation, O|0|s devices, indirect drains, no crass-connections
st9r.age, display 4500| Sewage, wastewater properly disposed ofols O
3400) Wiping cloths pr?perly used, sFored O 1015 | [4600] Tole! facifies properly constructed, supplied, cleaned Of0]s _
3500] Emplayee cloaniinsss and hygiene U103 | e Gatbags, refuse properly disposed; facilities maintained o|ogpa Blve Points
3600| Propar eating, tasting, drinking, or tobacco use D03 4800 | Physical facilities properly installed, maintained, cleaned; of{0ofe2 O
Proper Use of Utensils unnecessary persons excludad from establishment
3700] In-use utensils properly stored 0 |03 | |4900| Adequate ventilaion, lighting; designated areas used O 10] 2 ||Tstal Points
3800 Utensils, squipment, linens properly stored, used, handled EREEE 5000 | Posting of permit; mabile establishment name easily visible ojofe C
3800 Single-use and single-service articles properly stored, used 0|03

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notica or hearing if the
requirements of the food code and/or directives of the health officer are nat met or if violaticns are not carrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or thera are 75 or mora
red crilical paints or if there are 101 or more total points. The health officer will provide an opportunity for an appeal an the validity of a suspension os the findings of an inspection repart if a writlen request is filad with the health
afficer within ten {10) days of the suspensfon or inspection. The filing ¢f an appeal does not stay the effectiveness of a suspension. The completed |nspect|on form is a public dacument that must be made available to any person

who requests it under the provision of the Right fo Know Law
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TEMPERATURE OBSERVATIONS

Temp (oF) | Service

Item / Location Temp {°F) ltem / Location
: 128 Scheduled
Feczer R 12907 Return
0 1261 Fid Pl Rvw
Keky \n‘ A OC 40 \ 130} Complaint

13303 liiness / Injury
1343 Permit Inv.
136 Field Education

127X Pre-Operat.
1061 HACCP
]
Results
S oesRvanonssncorrectionacrions [T hemvis
: QBSERVATIONS and CORRECTION ACTIONS 2 O Unsatisfactory
ltem Number Violations cited In this area must be corrected with the time frame specified. Points 03 Complete
Tey cevgercdor Aemyrrabue, \ower 04 L Incomplete
Action

04 [} Suspend

07 Approved

10 /0 Disapproved
26 8 Follow-up Req'd

Meals Served
6020 (J Breakfast
6025 [ Lunch
6030 EfDinner
6035 (O Cater
6040 (3 Other

Meal Observed
6045 () Breakfast
6050 Lunch
6055 ] Dinner
6060 (O Cater
6065 (J Other

Red Gritical Points

O

Blue Points

Comments O

Total Points

O

Based on an inspaction this day, the above items are viofalions, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without waming, notice or hearing if the
raquirements of the food code and/or directives of the health officer are not met or ¥ violations are not cormectedin 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 ara 101 or more fotal points. The health afficer will provide an oppartunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does nat stay the effectiveness of a suspension. Tha complated inspaction form is & public document that must be made available o any person

who raquests it under the provision of the Right to Know Law.
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