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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
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 128& Scheduled
IN=Incompliance OUT =not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection  H = repeat violation | 12 O Return
Compliance Status col| R [PTS Compliance Status oo rR]PId 126 ) Fid P1 Rvw
Demonstration of Knowledge Potentially Hazardour Food Time/Temperature 1300 Complaint
PIG certified by accredited program, or compliance 1600 |IN OUT N/A NI | Proper cooling procedures O] o]a])1330 lliness/ Injury
with Code, or corect answers 1710 [IN OUT 8ia NI | Proper kot holding temperatures {<130°F) O] D[25]134 [J Permit Inv,
Rt workars g o 1728 W OUT N NO | ropr o hding emperars O[0] 51360 Field Education
Employee Health 1800 |IN OUT WA N/O|Proper cooking time and temperature 0|02 1270 Pre-Operat'
IN OUT Proper ill worker practices; no ill workers present; 1500 IN QUT WA N/O | Na room temperature storage; properuse eftime | 00| O 25 106 0 HACCP
proper reporting of iliness as a control, procedures availagle 0O
Preventing Contaminalion by Hands 2000 |IN OUT N4 NI | Praper rehealing procedures for hot holding O of1s Results
0400 |IN OUT __ N/O | Hands washed as required 2110 fIN OUT Ni& | Proper cold holding temperatures {> 45°F) ol 0] 01 Safi
0500 |IN OUT WA N0 | Proper methods used to prevent bare hand conlact |0 [ T4 15 | [2120{IN QUT N Proper cold holding temperatures oraf s g atlsfgctory
with RTE foods (between 42°F 10 45°F) 02 O Unsatisfactory
0600 |IN OUT Adequate handwashing facilities O Of10] {2200 1IN QUT WA Accurate thermometer provided and used to Of0] 5(¢ Complete
Apnroved So A o A arated evaluate temperature of PHF
gleso 0 : T 0 Incomplete
0700 IN oUT Food obtained from approved saurce 010 15 0
0800 | IN ouT Water supply, ice from approved source oD 2300 [IN OUT NA le’roefcr iﬁgﬁufrg:& :\dvisory posted for raw or ofof s
0900 |IN OUT N/A NfO | Proper washing af fruits and vegetables D(O]10 . n P " Action
1000 [IN OUT Food i d condition, safe and unadulterated; (MR ERRRD] i ] _
a;:roglegoaodd'istﬂfnes” e 2400 [N OUT NiA  |Pasteurized loods used as required; prohibited o]0 004 0 Suspend
1100 [IN OUT Proper disposition of returned, previously sarved, 1{0 [ (0] 10 foods aat offered 07 Approved
unsafe, or contaminated food e 10 Disapp roved
1200 IN OUT N/A NiO | Proper shellstock identification; proper parasite O (O] 5]%/2500 [N OuT Toxic substances properly identified, stored, used | 01§ LI | 10 - !
destruction procedures for fish . - PET——— 26 B Follow-up Req'd
Protection from Cross Contaminalion 2600 [N OUT N [Compliance with risk control plans, variances, ot [ O] O 10
1300 |IN OUT NA Food contact surfaces used for raw meat dl1s mobile unit plan of aperation Meals S d
thoraughly cleaned and sanitized 2700 IN CUT N/&  [Variance obtained for specialized processing 0| O[w| Meals serve
1400 | IN QUT NiA Raw meats below or away from RTE faod O] s methods (e.g., ROP) 6020 [J Breakfast
1500 |IN OUT WA N/O |Proper handling of poaled sggs 0)0f[ s 6025 Lunch
Blue fow R o 6030 % Dinner
Low Risk Factors are preventive measg:'e!: tg control the addition of pathogens, chemicals, and physical objects into foods. 6035 (J Cater
reled points indicate items not in compliance. §040 [J Other
CCI| R |PTS CDI| R |PTS
d mpe aue Colm' h i n5|san Eq mnt Iy used and constructed Ol0|s |Meal Observed
ood recelved al proper temperature ood and non-focd sufaces properly usad and constructed;
2900 Ty Adetuate equipment for temperature contral D[{O]5 cleanabla . - =515 gggg 0 Ereaifast
: 4100 | Warewashing facilities properly installed, maintained, used, unci
Proper thawing methods used O U3 | e strips svniable and teed 516055 7] Dinner
004 yie Aol {[ 4200 ¥ood — contact surfaces maintained, cleaned, sanifized 0j0|s
100| Proper labaling, signage U 10 [ 5 NC9a00¥ Nonfoad — contact surlaces maintained and clean O[0O]a 6060 (J Cater
cction from Cor 0 Physical Facilities 6065 [ Other
3200 Insech?, rodents, a"'mfls 'nol present; entra.nce coniroll_ed O 015 | Fas0n Plumbing properly sized, installed, and maintained; proper backflow | O { 01| 5 | [Red Crtical Paints
5300 NPotential faod contamination prevented during preparation, D(3als devices, indirect draing, ne cress-connections
kl)l'f!ge. display 4500 Sewage, wastewater properly disposed Ol0fs \ O
Wiping cloths pr(?perly used, SFD"’d O |0[5 | [2600] Toilet facifities praperly construcied, supplied. cleaned Oj0o|a -
3500| Employee f:i'eanhngss a"fj h?;glene glojs 4700 Ngarbage, refsse properly disposed; facllfies mainfained 00| 3| |Ble Fonts
3600 Proper eating, lasting, drinking, or tobacco use ojofs ((4800 ,?wysical facllities properly installed, maintained, cleaned; Dj0|2 Z 2
Prope O Mt lnnacessary persons excluded from establishment
3700( In-use utensils properly stored glod]s 4800 [ Adequate ventilation, lighting; designaled areas used 00| 2 ||Tetal Points
3800 Utensils, equipment, linens properly stored, used, handled DO |01 ]3| |5000 Posting of permit; mokbile establishment nama easily visible aojoj|z
3900( Single-use and single-service articles properly stored, used 0j0/|3

Based on an inspection this day, the above items are violalions, which must be corected in the fime specified by the health officar. A food establishment permit may be suspended withoul warning, notice ar hearing if the

requirements of the food code and/or directives of the health officer are not met or if vidlations are not corrected in the time st

ated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more

red critical polnts or if there are 101 or more total points, The health officer will provide an epportunity for an appeal on the validity of a suspension of tha fincings of an inspecticn report if a writien request is filed with the health
cfficer within ten {10} days of the suspension or inspactin. The filing of an appeal does not stay the effectiveness of a suspension. The compieted inspection form is a public document that must be made available to any person

who requests it under the proviion of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
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\ﬁl&t(‘\ € _(.O-qo WCCZQV 10 L"O 129{_] Return
Wing FFeeze— Qo |72.]° | Weeger * 3 —.&1505 Fant
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Results
01 [ Satisfactory

02 [J Unsatisfactory
item Number Violations clted in this area must be corrected with the time frame specified. Points |3 omplete

H200 (o Cpener NCaly Clanned 5 |05 Incomplete
230 Ul\’\_\("bﬁ)ﬁg\ oW e - Orerracal\ 1O -
A0 S nousr Need o\ need Cleaned 2.
A0 Yed s, by A\ H | Df’s’;’:;‘fgve )
: o=, ooloar v WAC, ‘>5< 26 % Follow-up Req'd
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Action
04 (] Suspend

OO0 Uinne\ed Jdated oo e WAC,
A0 Need theromomedey in {QQFNIJWQJCM
00N eed Yhermomedey 1 Tred gex alIALLLquq

Meals Served
6020 () Breakfast
6025 & Lunch
6030 ﬂDinner
6035 (J Cater
6040 O Other

Mea! Observed
6045 [ Breakfast
6050 ™ Lunch
6055 [y Dinner
6060 [ Cater
6065 (] Other

IRed Critical Points

19,
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Based on an inspaction this day, the above flems are vialations, 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
raquiremants of the faod code and/or directives of the health officer are not met or if vislations are rof carrected in the lime stated in this report. The permil will be suspanded if an imminent hazard exis's or there are 75 or more
red critical points or if there are 101 or mere total paints. The health afficer will provide an opportunity for an appeal on the validity of a suspension or tha findings of an inspection report if a written sequest 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 suspensian. The completed inspection form is a public decument that must be made available to any person

who requests it under the provision of the Right to Know Law. ,
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