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High Risk Factors are improper practices or procedures identified as the most prevalent contributing tactors of foodborne illness or injury. Service
Cltclas Indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 [0 Scheduled
IN = in compliance  OUT = not in compliance  N/O = not abserved N/A = not applicable  CDI = corrected during Inspection R = repeat violation 1290 Return
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Employee Health 1800 |IN OUT MA N/O | Proper cooking time and temperature IS 1270) Pre-%perat.
Praper ill worker practices; no ill workers present; 1900 [IN OUT WA NiO N racm temperalure storage; proper use of ime | (| D] 25 106 L HACCP-
proper reporting of illness as a control, procedures available [I
Preventing Contamination by Hands 2000 [IN QUT N/A NIO | Proper reheating precedures for hot holding a10]1s Results
INOUF™  W/0[Hands washed as required 2110 |IN QUT NiA Proper cold holding temperatures (> 45°F) o1ajpie 01 [] Satisfact
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1500 |IN OUT NA N/O | Proper handling of poalad eggs gial s 6025 [1 Lunch

Blue low Risk Factors 6030 [ Dinner

Low Rlsk Factors are preventive measures to centrol the addition of pathogens, chemicals, and physical objects into foods, 6035 [J Cater
Circled points indicate items not in compliance. 6040 [] Other
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32001 Insects, rodents, animals not present; entrance controlled 5 | [Fad Criioal Points
( 3307‘" Potential fond contamination prevented during preparation,

£400 | Plumbing properly sized, installed, and maintained; proper backilow
5 devices, indirect drains, no cress-connections
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_{ storage, display 4500 | Sewaga, wastewater properly disposed Olafs i

3400| Wiping cloths properly used, stoted O |05 | 00| Telet faciities properly consirucled, supplied, cleaned gl0]a

3500| Emplayee cleanliness and hygiena U 18 |3 | {4700[ Garbage, refuse propery disposad; lacilities maintaired OO 3| |Ble Points

3600 Proper eally, tasting, drinidng, or tobacco use U 1013 | [3goc| Physical fasiities properly installed, maintained, cleaned; oldala
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2800 nsils, equipment, linens property stored, used, handled NEREE 5000 Posting of permit; mobile establishment name easily visible o|g Z
Single-use and single-service articles praperly stored, used gl|ails

Based on an inspecticn this day, the abeve items are violations, which must be corrected in the fime specified by the health officer. A food establishrent pesmit may be suspended without warning, notice or hearing it the
requiraments of the fcod code and/or directives of the health officer are not met o If viclations are not carrected in the time stated in this report, The permit will be suspended if an imminent hazard exists ar there are 75 or move
red critical points or if there are 104 or more total points. The health officer will provide an opportunity for an appeal on the valfidity of a suspension or the findings of an inspection report if a written requast Is filed with the health
officer within ten (10) days of the suspension ar Inspection. The filing of an appeal does net stay the elfectiveness of a suspension. The completed inspection form Is a public document that must be made avallable to any persen
wha requests it under the pravision of the Right to Kngw Law . . !
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Item Number Violations cited in this area must be corrected with the time frame specified.
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Based on an inspaction this day, the above items are violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspandad without warning, notice or hearing if the
requiremenis cf the food code andfor directives of the health officer are not met ar if vialatians are not corrected in the time stated in this ragorl. The permit will be suspended if an imminent hazard exists or there are 75 of meie
red critical points ar if there are 101 or more total points. The health officer will provide an opportunity ior an appeal an the validity of a suspansion or the findings of an inspection report if a written request is fi'ed with the healih
officer within ten {10) days of the suspension or inspection. The fillng of an appeal does not stay the effeciiveness of a suspansion. The completed inspection form is a public document that must be made available to any person
wha requests it under the provision of the Right to Know Law. s
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