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High Rigk Factors are improper practices or procedures identlfied as the most prevalent contributing factors of foodborne lliness or injury. Service
Circlos indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 Scheduled
IN = in compliance  QUT = not in compllance  N/Q = not obgerved  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 1 29[] Return
Compliance Status coif R [P18 126[] Fid Pl Rvw
D o 0 13004 Compiaint
0100 [IN QUT PIC certified by accredited program, or compliance |0 [(J| 5 iN OUT N/ NO| Proper coaling procedures ala 13 liness / Injury
with Cada, or coirect answers : 1716 HIN GUT NA N | Praper hot holding temperatures {<130¥F) a1 0[ 25 134 Permit Inv.
0200 |IN ouT Food Worker Gards curent for all food workers: 121 L34 5 | 3720 IV 00T WA N Propet ot kg st =3[ 5| 1363 Field Education
1800 |IN 0T A 1D |Fropar cooking fme and lemperaiure 5Tats, 1270 Pre-Operat.
0300} IN OUT Proper il worker practices; no il workers present; | CJ | 01125 | 1900 [IN GLT Nt N0 | No seom temperature storage; proper use of ime | 1| 1 25 1061 HACCP
proper reparling of ilness a5 a control, procedures available O
P 0 0 d 2000 |IN QUT NA N | Proper reheating precedures for hat holding o)) 15 Results
Q400 [IN OUT N0 | Hands washed as required O1O[ 15 | [2140 [N QuT A Proper cold holding temperatures {> 45¥) |l e 01 [J Satisfact
0500|IN QUT WA NO{ Praper methods used to prevent bare hand contact (L1 | LI 15 | 2120 N QUT Ni&  |Proper cold holding temperataras Oja| s aus ,C ory
. with RTE foods {between £2F 1o 451F) 02 [ Unsatisfactory
0600 | Ipfout Adequats hangwashing facilities 1 §3[ 10 [2200]IN OUT NA | Accurate thermometer provided and used to ClO| 5103 Complete
A A evaluate temperature of PHF
0 oleso : 04 Incomplete
0700 IN QUT Food obtained from approved source [ ] 5 Consumer Advisory
0800 IN OUT ‘Water supply, ice from approved source [ =i |N ouT N ﬂ
0800 [IN GUT WA NO | Proper washing of fruits and vegetables [l R AL " " . Action
1000{IN OUT Food in good condition, safe and unadullerated: | L3 | LI | 10 Highly Susceptible Papulations
approved additives ’ w Pasteurized foods used as reguired; prohibited ﬁﬁﬂ 04 [ Suspend
1100 |IN oUT Proper disposition of ceturned, previcusly served, 1 [C1{ 10 . foods not affered 07 U Approved
unsale, or contaminated food Chemical 10 Disapproved
IN QUT WA NO | Proper shellstock identilication; proper parasite ol

destruction procedures for fish
Pratection from Cross Contamination

IN QUT N& Faed contact surfaces used for raw meat l
thoroughly cleaned and sanitized 2700 1N OUT NA

12500 [W QUT [ Toxic substances properly identified, slored,used | L1} L1 10] 2 ollow-up Reg'd
Conformance with Approved Procedures

IN OUT NA Compliance with risk control prans, variances, or
mobile unit plan of operation

Variance abtained for specialized processing O

wlEn Meals Served

1400|IN OUT WA | Raw meats below or away from RTE food alaf s melhods (8.g., ROP) 6020 (] Breakfast
1500 IN QUT WA N Proper handling of pocled eggs 1) 8 6025 Lunch
6030 inner
Low Risk Factors are preventlve measures 1o control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate tems not in compliance. 6040 [ Other

COi{ R PTS
2800 Food d [ ] food surfa rly used and Meal Observed
received at proper temperalure _ 5 ( Food and non-food surfaces properly used and constructed; 8045 (1 B
. reakfast
Adequate equipment for lemperature controi O[aigs "-‘J cleanable
; 100 [PWarewashing facilities properly installed, maintained, used: 6050 unch
Propar thawing methods used 013 ( test strips available and used

5 \
nbutad 4200 | Food — contact surfaces maintainad, cleaned, sanitized 6055 Dinner
3100] Broper labeling, signage 4300} Naon-food - contact surfaces maintained and clean 3 6060 D Cater

i 6085 (] Other
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3200] Insects, rodents, animals not present, antrance controlled U015 | Tas00 Plumbing preperly sized, installed, and maintained; proper backliow [ 1 | L | 5 | [Red Critical Pointa
4 )°olen1ial food contamination prevented during preparation, CI[C |5 devices, indirect drains, n cross-connections
[—[ storags, display 4500 | Sewage, wastewater properly disposed ga[gls l O
3400| Wiping cloths properly used, stored Q0[5 | [4800] Tollat facies properly constructed, supplied, cleaned aojafa _
3500] Employes cleaniiness and hygiene G [T113 | [7700] Garbage, reluse propery disposed; faciltias mainiained T[] 3 | |Blue Points
oper ealing, tasting, drinking, ar tobacce use Ol0;s ,ﬁéﬁﬁ'yhysical facllities properly installad, maintained, cleaned; gjo|ea E
A Unnecessary persons excluded from establishment .
3700| In-use utensils properly stored a0 13 | |4900( Adeguata ventilation, lighting; designated areas used I |CI{ 2 [|Total Points
3800| Utensils, equipment, linens properly stored, used, handled ala1a 5000| Posting of parmit; mabile establishment name easily visible ajd|e
3300| Single-use and singie-service articles properly stored, used mIEIE

Based on an inspection this day, the above items ara viclations, which must be carrectad in the time specified by e health offices. A food establishment pesrmit may be suspanded without warning, notice or hearing if the
raquitements of the food code and/or directives of the heaith officar are not met or if violations are niet carrected in the time stated in this report, The permil will be suspanded if an imminent hazard exists or there are 75 or more
red critical points or if these are 101 or more total points. The health officer will provida an opportunity for an appeal on the validity of a suspension or the findings of an inspection raport if a wiitten request is filed with the health
officer within ten (10) days of the suspensicn or inspection. The liling of an appaal doas not stay the efiectiveness of a suspension. The completed inspection form is a public document that must be made available to any perscn
who requests it undsr the provision of the Righ‘f to Know ¥ay . >
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Total Points

Meals Served
6020 (O Breakfast

6025 Lunch
6030 Dinner
6035 Cater
6040 [J Other

Meal Observed
6045 [ Breakfast
6050 ™4, Lunch
6055 Dinner
6060 [_] Cater
6065 (J Other

Red Critical Points

LA N X X PR X N O o101

Based on an inspection this day, the above items are violalions, which must be corrected in the time specified by the healih officer. A faod establishment pesmit may be suspended without warning, notice or hearing if the
requiraments of ne food code andor directives of the health officer are not met o if viclations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or thare are 75 or mere
red critical points or if there are 101 or mare total points. The health officer will pravide an eppartunity far an appeal on the validity of a suspension or the findings of an inspection report if a written request is fited with the health
officer within ten (10 days ef the suspension o inspection, The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the pr%vis ion of the Hight to KnowﬂLaw. '
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QOBSERVATIONS and CORRECTION ACTIONS S .
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Item Number Violations cited in this area must be corrected with the time frame specified. Points
i 128 Scheduled
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Results
01 OO Satisfactory
02 (3 Unsatisfactory
Complete
04 T Incomplete
a

Action

04 [1 Suspend

07 [] Approved

10 (J Disapproved
26 ﬁFollow-up Req'd

Meals Served
6020 ] Breakfast

6025 & Lunch
6030 4 Pinner
6035 Cater

6040 [ Other

Meal Observed
6045 [1 Breakfast
6050 Lunch
6055 Dinner
6060 (J Cater
6065 (3 Other

Red Critical Points

\O
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Based on an inspection this day, the above items are violations, which must ba corcected in the ime specified by the health officer. A food establishment permit may ba suspendad without warning, notice or hearing if the
requirements of tha feod coda andlor directives of the health officer ara not met o i violations are not corracled in tha time stated in this report, The permit will be suspanded if an imminent hazard exists o there are 75 or more
red critical points o if thera are 101 or more total paints. The health officer will provide an opportunity for an appeal on the validity of a suspensien or the findings of an inspection repart if a written request is filed with the heaith
officer within ten (10) days of the suspension or inspactian. The filing of an appeal does not stay the affectivaness of a suspension. The completed inspection form is a public document that must be made available to any person

who requests it under the prcW|5|0n of the ht 10 ow Law.
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