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Red High Risk Factors

High Risk Factors are Improper practices of procedures idenlified as the most prevalent contributing factors of foodborne illness or infury. Service
Circles indicate compliance status (IN, QUT, N/O, N/A) for each item. 128%. Scheduled

IN = in compliance  OUT = not in compllance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return

Compliance Status Compliance Status cof RIFT9 126 [0 Fld Pl Ryw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint

PIC certified by accredited program, or compliance 1686 |IN OUT WA N/0 | Proper caoling proceduras O] a[3]1330 lliness / Injury
:::dc‘;di oré:or;eci 3"5"‘;91’: — 1710 [IN OUT Ni& Ni0 | Proper hot holding temperatures (<130°F) o[ alz{134 0 Permit Inv.
lorker Cards current for all laod workers; : . .
" ' 1720 (IN OUT N/A N/O [ Proper hot holding temperatures grat s
new focd workers frained (betwean 130°F to 139°F) :11 g? 8 EleldOEdUC{':lllon
Employee Health 1890 {IN OUT Ni& N/O | Proper ccoking lime and lemperature O 0fes re-Uperal.
IN QUT Proper ill worker practices; no ill workers present; 1900 |IN OUT NiA N/G | No room temperature storage; groperuse oftime |0Oj |25 106 [J HACCP:
proper reperting of illness s a control, procedures available [l
Preventing Contamination by Hands 2000 |IN QUT NiA NG| Proper rehealing procedures for het holding g[0f1s Results
0400[IN OUT  NiO|Hands washed as required 2110 [IN OUT NiA Proper cold holding temperatures (> 45°F) of0of10 01 [] Satist
0500 [IN QUT WA NiC| Proper methods used to prevent bare hand contact |01 [ LD 15 | |2120 |IN GUT NiA Proper cold helding temperalures of{of s aus E,iCtory
with RTE foads {betwaen 42°F tn 45F) 02 O Unsatisfactory
0800 [IN oUT Adequata handwashing facilities 0| 0]10] (2200 |IN oUT NiA [ Accurate thermomete:?rwided and used 1o O 0o| 5103 Complete
Anproved . ssome. Not Adulterated evaluate temperature of PHF
: 0 ; . 04 Incomplete
0700 | IN OUT Food obteined from appraved source 2]0],s Consumer Advisory 0
osco|IN QUT Water supply, ice from approved source o0 |N OUT NiA E;gper %?t:ilug:&s Advisary posted for raw of EEH
0900 |IN OUT WA N/O {Praper washing of fruits and vegetables D|0dj1o " - o n Action
1000 fIN OUT Food in good condition, safe and unadulterated; O(Of10 Highly Susceplible Population
approved addiives ! IN OUT Nk | Pasteurized foods used as required; prokitited ﬁﬁﬂ 04 O Suspend
1100 1N QUT Proper disposition of returned, previcusly served, (D | O} 10 foods nat offered 07 ApprOVEd
unsate, or contaminated food Chemical 10 Disapproved
1200 |IN OUT Rt NiD | Proper shellstock identiication; proper parasite o[al s fesvowaour Toric substances praperly identified, stored, used |01 0] 10] 9 ] Follow-up Req'd

destruction pmed“s h fish Conformance with Approved Procedures 0
Protection from Cross Contamination IN QUT WA Compliance with risk contral plans, variances, or
1300 |IN OUT NiA Food contact surfaces used for raw meat g1ajis mahile unit plan of operation

theraughly claaned and sanitized 2700 [N OUT Na  [Variance oblained for specialized processing 00|10 Meals Served
1400 IN OUT MiA | Raw meals below or away from RTE foed O|10[ 5 methods (e.g., ROP) 8020 (] Breakfast
1500]IN OUT NiA NiO [ Proper handling of pooled eggs o{0o| s 8025 ﬁ Lunch

YT 6020 ) Dirner

Low Rlsk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points Indicate items not in compliance. 6040 O Other

CDi| B |PTS COI| R JPTH
Meal Observed
4000 | Food and non-food sufaces property used and constructed; a|0o]s

dleanable 6045 [, Breakfast

\ Food Temperalure Control
2800| Food received at proper temperature
2900| Adequate equipmant for termperature control

O|o|o

0
BN E)
O

3000| Proper thawing methods used 4100 }:‘:{:‘;:g:\% if!:cgllgigz grl:?eedrly installed, maintained, used; oo 6050 Lynch
Food Identitication 4200 | Food — confact surfaces maintained, cleaned, sanitized c|O|s 6055 O Dinner
EE?IEIEIH 4300 Non-food — contact surfaces maintained and clean Ojdfs 6060 U Cater
‘Prolection from Contamination D 6065 [J Cther
Insects, rodants, animals not present; entrance coniralled o0 4400] Plumbing properly sized, instalted, and maintained; proper backfiow { 1 | D [ 5 | [Red Critical Points
3300 Potantial food contamiraticn prevented during preparation, o|jd|s devices, indirect drains, no cross-connections
storage, display 4500] Sewage, wastewater properly disposed Gl0fs O
3400| Wiping cloths properly used, stored O[O |5 | [7800] Tollet faciifies properly constructed, suppied, cleaned gfofs .
3560} Employes cleanliness ard hygiene 0 [0 |3 | [4700] Garbage, refuse properly disposed: faciilies maintained O[O 3| |BluePoints
Proper ealing, tasting, driniing, or tobacco use O[O 4800 | Physical facilities properly installed, maintained, cleaned; Ofi0]z 7
Uensils unnecessary persans excluded from establishment
In-use utensils proparly stored i 4900 Adequate ventilation, lighting; designated areas used J 10| 2 [[Tetal Polnts
3800| Utensils, equipmant, finens properly stored, used, handled [ E 5000| Posting of permit; mobile establishment name easily visible giale

3800 Single-use and single-service articles properly stored, used 00|

Based on an inspection this day, the abava items are violations, which must be corrected i the time specified by the health officer, A food astablishment permit may be suspended withcut warning, notice or heasing if the
requirements of the food code and/or directives of the heslth officer are ot met o if violations are not corrected in the time stated in this raport. The permit will be suspended i an imminent hazard exists or there are 75 or more
red critical paints or if thera are 101 or more fotal points. The health officer will provide an opporturity for an appeal an the validity of a suspension or the findings of an inspectien report if a written request is filed with the heallh
officer within ten (10) days of the suspension ar inspectior. The filing of &n appea! does not stay tha effectiveness of a suspension, The completed inspection forma is a public document that must be made available to any person
who requests it under the provision of the Right fo Know Law . 4 ~
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TEMPEHATURE OBSERVATIONS

Item / Locati T lkem / Locati T Service
e e ) e o ) 128 Bcheduled

Cehieradoc =2 1200 pan,

=1 VW
Feezes -z _|13000 Complaint
13301 lliness / Injury
134 Permit Inv.
136 Field Education

1271 Pre-Operat.
106 ] HACCP
O

Results

01 [ Satistactory
02 [ Unsatistactory
Item Number Violations cited In this area must be corrected with the time frame specified. Points |3 omplete

3250| Qe peni o A0 Wi me =creen ooy O |04 o Incomelete
4800 | Exhaysy Ynood ers need  cleaned /rephced Z

Action
04 [_] Suspend
07 Approved
Disapproved
26 [ Foliow-up Reqd
]

Meals Served
6020 () Breakfast
6025 Lunch
6030 Dinner
6035 [1 Cater
6040 (J Other

Meal Observed
6045 (] Breakfast
6050 Lunch
6055/% Dinner
8060 (1 Cater
6065 [ Other

Red Critical Points

O

Blue Points

Camments )

Total Points

Basad on an inspecion this day, the above items are violations, which must be corrected in the time specitied by the health officer. A food establishment permit may be suspended without warning, nefica or hearing i 1he
requirements of the foad cade andior directives of the health officer are not met or if violations are nat cortected in tha time statad in this report. The parmit will be suspanded if an imminent hazard exists or thara are 76 or more
red critical peints or if there are 101 or more total poinis. The health ufficer will provide an opportunity for an appeal on the validity of a suspension o 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 not stay the effectiveness of a suspensicn, The completed inspection form is & public decurnent that must be made available to any person
who requests it under the provision of the Right to Know Law.
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