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Red High Risk Faclors

High Risk Factors are improper practices or procedures Identified as the most prevalent contrlbuting factors of foodborne iltness ot injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled
IN = in compliance OUT = not in compliance  N/O = not observed  N/A = not appficable _ CDI = corrected during inspection R = repeat violation | 129 ] Return
Gompliance Status Compliance Status 126 (0 Fid Pl Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint
PIC certified by accredited program, or compliance 1600 |IN OUT NA_ N/O | Proper coaling procedures olo 1330 lliness / Injury
with Code, ar correct answers 1719 1IN OUT MA_ WO | Proper hot holding temperatures {<130°F) ol 0l2]134 O Permit Inv.
F e s vameg | cud ke 720 W LTk 0 [rer ol onpelves G]0[ 5] 136 3 Field Education
Employee Health 1800 IIN OUT Ni& N/Q | Proper cooking time and temperature o] dl2s 127 D Pre-Operat.
W Proper il worker practices; no ill workers present; 1900 |'N OUT N4 NiO [No room temperature storage; proper use of ime | O | 0| 25 106 U HACCP
proper repoiting of iliness as a control, pracedures aallable g
Preventing Contamination by Hands 2000 |IN QUT N/A NiO | Proper reheating procedures for hot holding a|ajis Results
0400 [IN OUT  NID [Hands washed as required 1] 211G |IN QUT NiA Proper cold halding temperatures (> 45°F) a1 0j .
0500 | IN OUT N/A N/0 | Proper methods used to prevent bare hand contact |0 | L1 15 [ |2120 (IN OUT NA Proper cold halding tamperatures 010y s 01 0 Satls“fmtory
with RTE foods (betwean 42°F lo 45°F) 02 O Unsatisfactory
0600 [IN ouT Adequate handwashing facilities 0 2200 [IN OUT N'A | Accurate thermorneler provided and used to Glajl 5103 omplete
Approved Source, Wholesome, Not Adulterated evaluate temperature of PHF

04 tincomplete

o700 fIN oUT Food obtained from approved source oo Cansumer Advisary 0
0800 |IN our Water supply, ice from approved soutce 0lo IN OUT A Pn:iper Cansumer Advisory posted for raw or ﬁﬁﬂ
0900 |IN OUT WA NI Proper washing of ruits and vegelables SIEE™ hrnecoclet s Action
7000 IN OUT Ty e T P TR ST ETR R |icly Susceptible Population
approved addilves ' IN OUT N | Pasteurized foads used as fequired: prohibited ﬁﬁﬂ 04 [J Suspend
$100|IN OUT Proper disposition of returned, previausty served, (1 | 0| 10 foods ra offered 07% Appr oved
unsafe, or contaminated food Chemical 10 01 Disapproved
1200 |IN QUT WA N/O | Proper shellstock identification; praper parasite gJ10| s

desiruction procadures ko fish Conformance with Approved Procedures 0

2500 1N 0UT o substnces propen e, stred.used 101 51 10) 26 [ Follow-up Req'd

Protection fram Cross Cantamination 2600 |[IN OUT /A | Compliance with risk control plans, variances, or

1300(IN OUT WA |Food contact surfaces used for raw meat mobile unit plan of speration Meals S d
thoroughly cleaned and sanitized 2700 [IN OUT NiA Variance obtained for spacialized processing O(0]e eals Serve

1400fIN OUT /A {Aaw meats below or away fram ATE foad gl s methods (e.g., ROP) 6020 O Breakfast

1560 fIN OUT N/A NiO { Praper handling of poaled eggs 0]0)] s 6025 unch

Blue low Risk Factars | 6030 inner

Low Risk Factors are preventlve measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compllance. 6040 (0 Other

CDI| R [PTS
Utensils and Equipment | Meal Observed
28007 Food received at proper temparature olafs 4000 | Food and non-food sufaces properly used and constructed; [u]
2900{ Ade o cleanable propery = 6045 [ Breakfast
quate equipment for temperature control 0105
3000 | Proper thawing methods used oo \7100")':Varawgshingfacilﬁes properly installed, maintained, used; o0 |e050 unch
h P P~ tost strips available and used 5 6055 Dinner
[ Food ldentification 3200 | Food — contact surfaces mainfained, cleancd, sanilized olo[s
Proper labeling, signage 0 1015 1 7200 | Non-food — contact surlaces mainlained and clean Dj0O]a 6060 [J Cater

Protection fiom Contaminalien

sical Facilities 6065 O Other

3200 Insects, rodents, animals not present; anirance controled 00 4400 | Plumbing properly sized, installed, and maintained; proper backflow olag Red Critical Points
3300| Potentiat focd contamination prevented during prepasation, olals devicas, indirec! drains, no cross-connections

storage, display 4500 | Sewags, wastewater properly disposed olals O
34001 Wiping cloths properly used, stored U 10 [5 | [3600] Tolet facilities properly consiructed, supplied, cleanad D)0o|s
3500/ Employee clsanlinass and hygiane G |0 [3 | [3700[ Garbage, refuse properly dispased; faciiies maintained 0103 [Bue Peints
3600 Proper eating, lasling, drinking, or fobaceo use 0|0 4800 | Physical facilities proparly installed, maintained, cleaned; groje

s Use ol Ute unnrecessary persons exciuded from establishment

3700| In-use utensils properly stored 0O 10 [a | [4900] Adequate ventilation, lighting; designated areas usad 00| 2 | |[Total Polnts
3800 Utensils, equipment, linens properly stored, used, handled O O[3 | |5000| Posting of permit; mabile establishment name easily visible 0j0|e
3900| Single-use and single-service articles proparly stored, used 0(adfs Sl

Based on an inspection this day, the above items are viokations, which must be corrected in the time specified by the health officar. A iood establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the heaith officer are not met or if violations are not corrected in the: time stated in this report, The permit will ba suspended if an imminent hazard exists or there are 75 or more
red critical points or if there ate 101 or more total points. The health officer will provida an opportunity for an appeal on the validity of a suspension or the lindings of an inspectiog report if a wrilten request is filed with the health
afficer wilkin ten {10) days of the suspensicn ar inspection. The filing of an appeal does not stay the effectiveness of a suspension. The cempteted inspection form is & public dofliment that mugrbe made available to any person
who requests it under the provision of the Right to Knaw Law . s . /
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Temp () | Service

ttem / Location Temp (°F) Item / Location
S 1281% Scheduled
(ber 20 0 12071 Return
— o o 126 ] Fid Pl Rvw
FFV CZLEex 1.5 130[] Complaint

13301 Iliness / injury
1340 Permit Inv.
1361 Field Education
1270 Pre-Operat.

106 ] HACCP
UJ

Results

01 [ Satisfactory
. OBSERVATIONS and CORRECTIONACTIONS | ;

OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points | g3 Complete
HOD | Needd Yesxrsaps D |04 & Incomplete

Action

04 [ Suspend

07 PC Approved

10 Disapproved

26 [ Follow-up Reqd
(I

Meals Served
6020 (] Breakfast

6025 Lunch
8030 innet
6035 Cater

6040 (] Other

Meal Observed
6045 (] Breakfast
6050 %Lunch
6055 Dinner
6060 (O Cater

6065 (3 Other
Red Critical Points

O

Blue Points

Y

Comments

Total Points

0\

Based on an inspection this day, the above items are violalicns, which must be corrected in the time specified by the health officer. A feod establishment permit may be suspended without waming, netice or hearing if the
requirements of the feod code and/or directives of the health afficer 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 more total points. The healtk officar will provide an eppartunity for an appeal on the validity of a suspension or the findings of an inspection report it a written request is filed with the heallh
officer within ten {10) days af the suspensian o inspaction. The fifing of an appeal does not stay the effectiveness of a suspensian. The completed inspection form is a public gpcurrent that must beshade available to any person
who raguests it under the provision of the Right to Know Law. } ﬂ
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