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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foocdborne iliness or injury. Sgrvigce
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item, 12 Scheduted

IN = in compliance OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 Return
Compliance Status cof Rlprd 126 (0 FId Pl Rvw

Compliance Status

Demonstralion of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint
IC ceriified by accredited program, or compliance 1600 |IN OUT N& NiO | Proper cooling procedures O[D[s]1330 lliiness / Injury
with Code, or correct answers 1710 |IN OUT WA NIOProper hot holding temperatures {<136°F) ol cl2[134 0 Permit Inv.
0200|IN OUT Faod Worker Cacds currentfor all food workers; L1 | OO} S | [70 I GUT Nk N0 Proper hot holding temperatures 0| O[ 5{136 0 Field Education
neW 100d Warkers traine {between 130°F fo 138°F) 1270 Pre-Operat
ployee hea 1800 |IN QUT NiA NiC | Proper cooking time and temperature 0] 0|25 re-Uperal.
0360 [IN QUT Praper il worker practices; no il workers present; () (O 25| [1900 [N OUT NiA NO|No room temperature storage; proper use dtme | D[ o[25] 106 LI HACCP
roper reporting of illness s a cantrol, procedures available Ij
Hre g Lo on o d EOOO!IN OUT NfA NIO | Proper rehealing procedures for hot holding Q| 315
0400IN OUT  NO| Hands washed as requi » Results
quired O ]OJ15 | [2010{IN OUT %A  [Proper cold holding temperaturas (> 45°F) C| Gl 04 Satisf
0500 IN QUT NA NiO [ Praper methods used to prevent bare hand contact [ | (3| 15 [ [2120 FIN QUT Ni4 Proper cold holding temperatures 00| 5 O atis E-ICIOI'V
with RTE foods {between 42°F to 45°F) 02, (1, Unsatisfactory
0800 IN QUT Adequate handwashing facilities 0 2200 |IN OUT NA | Accurate thermomeder previded and used to olal s{03° Complete
Approved Source, Wholesome, Not Adulterated evaluate temperature af PHF
PP . : . 04 Incomplete
o700 | IN ouT Food obtained from appraved source oo Consumer Advisory J
0800 | IN OUT Waler supply, ice from approved source 00 W IN QUT NiA E:’]OE%O%?‘T&U&"Q sAdvisory posted for raw or ﬁﬁ
0900 | IN QUT N/& N/O | Proper washing of fruits and vegetabl 10
pB. ng r SgFanme - 0o Highly Susceptible Populations Action
1000 IN OUT Food in good condition, sale and unadulteratad; ool g . - 04 0.5 d
approved additives 2480 IN QUT N | Pasteurized foads usad as raquired; prohibited ﬁﬂ 10 uspen
1100 |IN OUT Proper disposition of returned, previously served, |0 | O] 10 foods not offered 07 D‘dApproved
unsafe, or contaminated food Chemical 10 O Disapproved
1200|IN OUT WA N/O|Praper shellstock identification; proper parasite O{G[ 5] (2500 N out Toxic substances properly identified, stored, used | O | D] 10] 26 [ Follow-up Req'd
. desiruction procedures for fish Conformance with Approved Procedures 0
Protection from Cross Contamination IN OUT N/A Compliance with risk contro? plans, variances, or
1300 |IN QUT NA Food contact surfaces used for raw meat mobile unit plan of operaticr Meals S d
thoroughly cleaned and sanilized 2700 IV OUT A | Variance abtained for specialized processing a0l veals serve
1400 [IN OUT WA Raw meats below or away from RTE fcod olal s methods {e.g., ROP) 6020 O Breakfast
1500 [IN QUT WA N/O |Proper handling of pooled eggs olal s 6025 Lunch
Blue Low Risk Factars 6030 inner
Low Risk Factors are preventive measures to co_ntrol_thg addi_tion of pathogens, chemicais, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 (] Other
CDI| R |PTS CDI| R |PTY
receive: lﬂ proper temperature cganaa';l!e nen-I00c sulaces propeny used and constructed; 6045 D Breakfast
2900} Adequate equipment for temperature control ol|0|s
3000] Proper thawing methods used oo 4100 :iVarewgshing facilties praperly installed, maintained, used; [w] n} 605 Lunch
v est strips available and used 5 6055 Dinner
Food Idenllflcno 4200 Food ~ contacl surfaces maintained, cleaned, sanitized O|0]s 0
3100| Proper labeling, signage Eli".'l 00 | Non-food — contact surfaces maintained and clean 0O]0]3 6060 Cater
Protection from Contamination al Ea - 6065 O Other
3200 '"5“1?' rodents, “"'"‘.als not prasent; entrance °°""°"f3d 4400 Plumbing properly sized, instaled, and maintained; proper backflow [ O | O | 5 | Red Critical Points
3300{ Potential fgod contamination prevented during preparation, Ol0|s devices, indirect drains, na crass-cannections
Sl‘l’rlage' display 4500 | Sewage, wastawaler properly disposed O10](s O
3400] Wiping cloths pr?perly used, sFarad D 1015 | [4500] Toiet faciities properly constructed, supplied, cleaned g{0]s3 -
3500| Employes F|93"|'"?55 3“?’ h?glene 0 d L Garbage, refusa properly disposad; acililies maintained O |01 s | [Ble Points
Proper ealing, tasting, dinking, or tobacca use O [0 {3 |£T7500] Bhysical faciities properly Installed, maintained, cleaned; MEE
Proper Use of Utensils e _AiNnecessary parsans excluded from esiablishment
3700| In-use utensils properly stored O [O]a | Jasoa] Adequate ventitation, lighting; designated areas used 01 3| 2 [[Total Points
3600 Utensils, equipmen, linens properly stored, used, handled REIE 5000 }’osting of permil; mobile establishment name easily visible a|0|z l
3900} Single-use and single-service articles properly slored, used 0(0]3 M

Basad on an ingpection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing it the
requirements of the food code and/or directives of the health officer are nat met o if viclations are not corrected in the fime stated in this repart, The permit will be suspended if an imminent hazard exists o there are 75 or more
red critical points or if there are 10t or more total paints. The health officer will provide an opportunily for an appeal on the validity of & suspensian or the findings of an inspection report if a written request is filed with the health
cfficer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspension. The ¢ W inspection form is yublic document that must be made available to any person
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whe requests it under the pgovision of the Right to Know Law §
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TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F} Item / Location Temp {°F) Servige
4] 128[ A Scheduled
7 Doy Freezer -1/ 12900 Return
o) W
| Ay;) r\,nl\-éy Creezex 1o 1300 Complaint
\R\C, O 13300 lllness / Injury
\ o 134 Permit inv.
Qreyo Cerm\e 3 1360 Field Education
\ 127 Pre-Operat.
106 HACCP
d
Results )
OBSERVATIONS and CORRECTION ACTIONS g; % ﬁigi?;rg:ry
Item Number Violations cited in this area must be corrected with tha time frame specified. Points 03 Complete
oo oWy i WG need cleaned S| ) Incomplete
H Cun (J)\;)e;m eYeaned 15 Action
'asy 'gﬂf)‘\‘de ‘:‘\_d“ﬂ E-)d"l NALAISNE v, N 04 (0 Suspend
‘Z_ 07 pproved

10 Disapproved
26 [ Follow-up Req'd
Ll

Meals Served
6020 {1 Breakfast

STIHNN ey Nealhin Uverse 1Do@n—cd

602579 Lunch
6030 "B Dinner
6035 [ Cater
6040 (O Other

Meal Observed
6045 [ Breakfast
8050 Lunch

6055 [ Dinner
6060 ] Cater
6065 1 Other

Red Critical Points

O

Blue Points

Comments /"

Total Points

Based on an inspection this day, the above items are violations, which must b corracted in the time specified Ly the health officer. A food establishment pemil may be suspended without waming, ntica or hearing if the
sequirements of the foed code andlor directives of the health officer 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 peints or if there are 101 of more total points. The health officer will provide an oppertunity for an appeal on the validity of a suspenslon of the findings of an inspection repart it & written request is filed with the health
officar within ten (10) days of the suspensicn or inspection. The fiing of an appeal does not stay the effactiveness of a suspensicn, The completell inspection form is a public document that must be made available to any person

who requests it under the pravision of the Right to Know Law.
Person in Charge /
PrinsdName) Yy CL.C/[ (SN,
[ . i
?;gulatory Authority \\ . Q(\ (Signaiure)r 7/ -
R e L0 ST
WO »Q%j S ALALL L

{Signature)




