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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 itiness or injury. Service
Circles indicate compliance status (IN, OUT, N/Q, N/A) for each item. 1 ZB;B,Scheduled
= in compliance =not in compliance = not observe = not applicable = corrected during inspection R = repeat violation
IN=I li out ti i N/O t ob d NA t applicable CDI ted during i i R t violati 129 (] Return
Compliance Status Compliance Status 126 D Fid Pl Rvw
Ml Demonstration ot Knowledge entially Hazardous Food Time/Temperature 1300 Complaint
0100 | ¥ OUT PIC certified by accradited program, ar compliance 1600 |IN OUT N'A NIO | Proper cooling procedures | 0Of3[1330 Ilness/ |I'I]U|'y
with Cada, or correct answors 1710 |IN QUT WA Ni© | Proper hot holding temperatures (<130°F) alofz{134 0 Permit Inv.
0200 1N 04T Food Worker Gards cursnt bor allood workers; - 1720 |IN OUT Ni&_ N0 | Proper het holding temperatures 0| 0| 51136 0 Field Education
new food Workers raine {between 130°F to $39°F) 1270 Pre-Operat
Employee Health 1800 |IN QUT WA NIO | Proper cooking lime and temperature i E 06 0 HAC CFI)’ :
M Proper ill worker practices; no il workers present, 1900 |IN QUT WA NiO [No reom temperature storage; Eroper useoftime | D[ Of 25 1
proper teporting of ifness as a control, procedures available O
Preventing Contamination by Hands 2000 |IN OUT WA N/O | Preper reheating procedures for hot holding O] 0|1 Results
0400fIN OUT N0 |Hands washed as required 2110 {IN OUT NA Proper cold holding temperatures {> 45°F) g|gf1e 01 O Satisfact
0500 | [N QUT Ni& NG| Proper methods used to prevent bare hand contact |0 [ O} 15 | {2120 {IN OUT NA Proper cold holding temperatures (0ol s alls 'Ff‘c ory
Wi oods {between 42°F to 45°F)
th RTE food F to 45°F 02 O Unsatisfactor
0600 IN OUT Adequate handwashing [acilities 2200 IN OUT N | Accurats thermometer?rwided and used lo ool sjo3 Complete
Approved Source, Wholesome, Not Adulterated evvaluate temperature of PHF 04 Incomplete
0700 IN OUT Food obtained from approved source Consumer Advisory
0800 [IN Ut Water supply, ice from approved source 2300 {IN OUT NA  (Proper Consumer Advisory posted for raw or
- - undercooked foods
(900 | IN QUT WA N/Q | Proper washing of fruits and vegetables : ; n
100G |IN OUT Food in geod condition, safe and unadulterated; Highly Susceptible Populations
app,mg addiives ’ 2400 [N OUT NI [Pasteurized foeds used as required; prohibiled ﬂﬂﬂ 04 O Suspend
1100 | IN QUT Proper disposition of returned, previously served, foods not offered 07 Approved

unsafe, or contaminated lood

Proper shellstock identification; proper parasite
destruction procedures for fish

Chemical 10 Disapproved

2500 JIx out Toxic substances properly identified, stored, used [0 | 0] 10/ 25 [ Follow-up Reg'd

Conformance with Approved Procedures 0

1200 {N OUT N/A NO

Protection from Cross Contamination 2600 N QUT Nia Compiiance with risk conlrol plans, variances, or
1300 [IN QUT N/A Food contact surfaces used for raw meat mobile unit plan of cperation

thoroughly cleaned and sanifized 2700 {IN OUT N Variance obtained for specialized processing o0 Meals Served
1400 |IN OUT NA Raw meats below or away from ATE food ]0] 5 methods (e.g., ROP) 6020 [J Breakfast
1506 [N OUT N‘A N0 | Proper handling of paoled eggs cial s 6025 g Lunch

Blue Low Risk Factors 6030 Dinnet
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater

Circled points indicate items not in compliance. 6040 [ Other
CDI| A [PTS col R PT
oo lemperature L.on'ro G 'Fdd"r“ — . - Meal Observed
Ll ivad 3 i 3 4000 ] Food and non-focd sufaces rly used and constructed; 5
2800) Food receivel .al proper temperalure cleanablen n aces praperly 6045 (] Breakfast
Adequale aguipment for lemperature control Oj0}s
2000| Proper thawing melhods used O 10 1 | |4100] Warewashing facilities properly installed, maintained, used; (RN 5] 6050 Lunch
i g {es strips avatlable and used 5 6055 Dinner
SOt ot o 4200 | Food — contact surfaces maintained, cleaned, sanitized 0(0]|s 6060 1 Cat
3100} Praper labeling, signage 0 1025 | 7300 Non-food — contact surfaces maintained and clean RIIEIE ater
Protection from Cor 0 Physical Facilities 6065 (J Other
3200] Insects, rodents, anlmlals.noi present; antrﬂlnce conlrullled Li|0]8 4400 | Plumbing properly sized, installed, and maintained; proper backilow [ O | O Red Critical Points
C 3300 ) Potential food contarnination pravented during preparation, oijajs devices, indirect drains, no cross-cannections
(—"| slorage, display 4500 Sewage, wastewater properly disposed 010]|s m )
3400/ Wiping cloths pr?perly used, s?ored O 1015 | [460a] Toiet faciities properly constructed, supplied, cleaned i E e
3500/ Employee f’:leanllnt.ass H"F' h}'glene oj0fs 4700| Garbage, refuse properly disposed; fzcilitias maintained D[(OY3 ue Lon:s
3600 Proper eating, iasting, drinking, or tobacce usa RRIRE 0~ | 4800y hysical facilities properly installed, mainlained, cleaned; 0|0z
Proper Use of Utensils |___~+*Unnecessary persons excluded from establishment
L3736 In-use utensils properly stored [m] 3 4800| Adequate ventilation, lighting; designated areas used O[O0} 2|ITéta ts
38904 Utensils, equipment, linens properly stored, used, handled O O3 | |5000| Posting of permit; mobile establishment name easily visible a2
3800| Single-use and single-service articles praperly stared, used J|0 |3 1

Based on an inspection this day, the above items are violations, which must be corrected in the time spedified by the health officer, A foud establishment permit may be suspended without warring, notice or hearing if the
requirements of the foad code and/or directives of the health officer are not met or # vialations are not carrected in the time stated In this report. The permit will be suspended if an imminent hazard exists or there ate 75 or more
red critical points or if there are 101 or mare total points, The health officer will provide an oppartunity for an appeal an the validity of a suspension or the findings of an inspection report if 2 written request is filed with the health
officer within ten (10) days of the suspensian or inspection. The fling of an appeal does not stay the effectiveness of a suspension, The completed inspection form is a public docutment that must be made available to any persen
who requests it under the provision of the Right to Know Law .
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Based on an inspection this day, the above ilems are viclations, which must be corrected in the time spacified by the healih officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/ar directives of the health ofticer are nat met or if vielations are not coirected in the me stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red crifieal points or if there are 101 or more total peints. The heaith officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is filed with the health
officar within ten (10) days of the suspensicn or inspaction. The Hing of an appeal does not stay the effectivenass of a suspension. The completed inspection form ie a public document that must be made available 1o any person
who requests it under the pravision of the Right to Know Law.

Person in Charge Q/ (SignaturaW
(Printed Name) Lo }.,_/-i— NWSTES A e p;
. |

= MeeSoeodey AN A odly




