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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 iliness er Injury. Service
Circtes indicate compliance status (IN, OUT, N/, N/A) for each item. 122,@:5cheduled
IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 12 J Return
Compliance Status Compliance Status colf A [prd 126 (0 FId Pl Rvw

|Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint

o100 [N ouT PIC cerified by accredited program, or compliance 1600 |IN OUT N/ WO |Proper coofing procedures DfGla]1330 liness / Injury
et :““dc‘;"e; °’é°’:’°‘ “"“‘t"‘s — 1710 |IN OUT NiA_ N0 [Proper hol holding temperalures {<130°F) 0| 025|134 ] Permit Inv.
Q00 arker Laros current jor afl focd workers, 1720 [IN OUT 8/& N0 | Proper hot holding temperatures olal s i i
rew food workers trained {boween 130°F 13 130) }gg S Elelc:)Eductatlon
|Employee Health 1800 |IN OUT N/ NIO |Proper cooking time and temperature RS re-Lperat.
0300 |IN QUT Proper ill worker praclices; ne ill warkers present; 1900 [IN OUT NiA VO | No room temperature storage; Emper wecttime 10| 0|25 106 (J HACCP
rling ol illness as a coniral, procedures available O
lPreventing Contamination by Hands 2000 [IN OUT Nié NIO | Proper reheating procedures for hot hoiding gl0j1s Results
0400 [IN OUT N!0 |Hands washed as required 2110 [INOUT A | Proper cald halding temperatures {> 45°F) af{0fie Satisf
0500 |IN OUT A NIO | Proper methods used to prevent bare hand contact | [ O 15 | [2120 [IN QUT NA Proper cold holding temperatures Q10| & 01 D atis gctory
with RTE foods {betwean 42°F to 45°F) 02 0 Unsatisfactory
0600 | IN ouT Adaquate handwashing facilities ] 2200 (IN OUT N& | Accurate thermomter?rwided and used lo a|ol sj03 omplete
|Approved Source, Wholesome, Not Aduiterated _ evaluite temperature of PHF 04 Incomplete
0700 |IN OUT Food abtained from approved source o|C Consumer Advisory 0
0200 | N OUT Water supply, ice from approvad source oo 2300 |IN OUT N Pr?’per C?‘m&u?e(ris Advisory pested for raw or ﬁﬁﬂ
0900 | IN OUT N/A N/O | Proper washing of fruits and vegetables [HRENART] " ' anderooke Action
- - - Highly Susceptible Populations
1000 (IN OUT Food in good condition, safe and unadulterated; D010 . i - 04 D Suspend
approved additives W 1N OUT NiA ;’@a.ozlteume{:ll’1 fougs used as required; prahibited ﬁﬁﬂ p
100 IN QYT Proper disposition of returned, previously served, |0 {1 10 s not oflere 07 AppmVEd
unsafe, or contaminated food Chemical 10 Disapproved
1200/ I¥ QUT Ni& /O [Proper shellstock identification; proper parasite ofo 2500 [IN QUT Toxic substances properly identfied, stored, used | D} 0] 10| 26 [ Follow-up Req'd
: destruction procedures forfish Conformance with Approved Procedures 0
ection fram Cross Contamination N OUT WA Compliance with risk contro} plans, variances, or
1N OUT WA Foad contact surfaces used for raw meat mobile unit plan of operation M s d
thoroughly cleaned and sanitized 2700 [N QUT NA  [Variance obtained for specialized processing oo Meals Serve
1400 |IN OUT WA | Flaw maats below or away from ATE food o|0f s methods {e.g., ROP) 6020 reakfast
1500 [N OUT N/A N0 | Proper handling of pocled eggs a(ap s 602 unch
Blue Low R acto 603 inner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Clrcled points indicate Items not In compliance. 6040 [J Other
CDI| R |PTS COI| R {PTH
S .." o /100.0 Food t; .fot; i_ 1 d and o afojs Me IObserVEd
2800} Food recelved'al proper temperature 01a]s 4 c[l;l;“ :g!e nan-food sufaces properly used and constructed; 6045 reakfast
2900| Adequate equipment for femperature contro! a)0]s . . . —
3000| Proper thawing methods used AEEE 4100 | Warawashing facllities properly installad, maintainad, used: o|o 605 unch
test strips available and used 6055 Dinner
oG 1GE Aol 4200 | Food — contact surfaces maintained, cleaned, sanitized [WR R ] Oce
3100/ Proper labeling, signage U [0 ]5 A T7500) Non-food — contact sLifaces maintained and clean mi=] 6060 ater
protection from Contaminatio o . 6065 [0 Other
t"‘="32 0 !nse‘:ts_' rodents, anim.als .n0t present, enlra_nce cnntrmlfed 0|0D|s 4400 Plurlnbing prpperly si;ed, installed, and m;ainlﬂined; proper backflow [ { O | § | |Red Critical Points
C 3300] Potential food contamination prevented during preparation, O||s devices, indirect drains, o cross-connactions
— 5"_”‘_399' display 4500 Sewage, wastewater properly disposed 010]s O
3400} Wiping cloths P’?PE”'V used, 5?°’Ed U 1815 | [500] Tolet facilies properly constructed, supplied, cleaned O(0fs >
3500| Employee .cleanllnt.ess an.d h.yglene 01018 ] [0 Garbage, refuse properly disposed; faciliies maintained O[] 3| [Blue Points
3609| Proper ealing, tasting, drinking, or tobacco use U013 |00 Physical facilities propely installed, maintained, cleaned; gj|olez 20
Proper Use of Utensils =" unnecessary persons excluded from astablishment
3700| In-use utensils properly stored ials 4900 | Adequate ventilation, lighting; designated areas used g10] 2] [ret nts
3800 Uensils, equipment, linans properly stored, used, handled Olo]fa 5000 | Posting of permit; mobile establishment name easily visible Ofofe2
3900 Single-use and single-service arlicles properly slored, used gfo]s

Based on an inspection this day, the above items are violations, which must be carrecled in the time spacified by the health officer. A food establishment permit may be suspended without watning, natice or hearing it the
requirements of the food code andfor directivels of fhe health officer ace not met o if viclations are not corected in the fime stated in this report, The pesmit will be stsperded if an imminent hazard exists or there are 75 or more
red crifical points or if thera are 101 or more iftal pgints., The health officer wilt pravide an oppartunity for an appeal on the validity of a suspension or the findings of an inspection report if a writlen request is ]lled with the health
afficer within ten {10) days of the suspension pr ingglection, The filing of an appeal does not siay the effectiveness of a suspensian. The completed inspection form Is a public document that must be made availabla to any person
who requests il undar thelprovision of the Rifht t§ Know Law
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Bassd on an inspeciion this day, the above items ate violatians, which must be corrected in the fime specified by the health officer. A food establishment petmit may be suspanded without waming, notica or hearing if the
raquirements of the foodicode andior directived of the health officer are not met ar if violations are not comacted in the time stated in this report. The parmit will be suspended if an imminent hazard exists or there are 75 or more
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