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Red High Risk Factors

High Risk Factors are improper practices or procadures identified as the most prevalent contributing factors of foodborne iliness or injury. Seyvice
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 cheduled

[N = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation 129'C] Return
Gompliancs Status 126 (] FId Pl Rvw
1300 Complaint

Compliance Status
Demanstration of Knowledge

Potentially Hazardour Food Time/Temperature

PIC certified by accredited program, or compliance 1600 [IN OUT Ni& N/O | Proper cooling procedures Gl 0Ja]1330 lliness/ Injury
with Code, o correct answars 1710 |IN OUT NiA N© | Proper hot holding temperatures (<130°F) O] 025|134 0 Permit Inv.
0200 {IN OUT Ezadﬁ‘ﬁt;ﬂ;egr&arrsd; :it;gni for all food workers; O |0| 5| [1720 i ouT NA RO FJSR\?QL"% gngFlr;g gggs{amres 0| G| 5136 [] Field Education
ployee He 1800 }IN QUT W& N/O|Proper cooking time and temperaturs O|0|2s 12700 Pre_operat'
0300 ]IN OUT Proper il worker practices; no ill workers present; |0 | 0§25 | [1900 [IN OUT Nis N | No racm temperature storage; proper use of time [ C1| O] 25 106 0 HACCP
roper reparting of Hlness as a control, procedures available D
P g Lo on D 2000 [IN OUT N/A MO [ Proper reheating procedures for hot holding Oof0]1s Results
0400 |IN OUT N/ | Hands washed as required D015 [2110fNOUT WA |Proper cold heiding temperatures (> 45°F) ol af1 .
0500 |IN OUT WA N/O | Proper methods used to prevent bare hand contact §0 | 015 | (2420 [N OUT NiA  [Proper cold holding temperatures ayo) s 01 0 Satleé.‘Ctory
with ATE foods {betwaen 42°F to 45F) 02 O Unsatisfactory
0600 [IN oUT Adequate handwashing facilities O [O[10 |2006 [N OUT Nia Accurala thermometer Frovided and used to o1a) s|o3 omplete
Approved Source, Wholesome, Not Adulterated evalute temperaiure of PHF

04 Incomplete

0700 |IN oUT Food obtained from approved source oo Consumer Advisory 0
- 15 "

0800I QUT Waer supply, ice fram approved solrce 00 w IN QUT NiA Eﬂ:f C?(“;ufme& Advisory posted for raw or ﬁﬁﬂ
0900 |IN OUT A NI |Proper washing of fruits and vegelables T(0[1] il Acti
1000 N GUT Food n good condilon, sale and unsduerated;, [0 (10| AR A cuon

appmﬂ additives ' W Pasteurized foods used as required; prohibited ﬁﬂ 04 [0 Suspend
1100 N CUT Proper disposition cf refurned, previausly served, | | O] 10 foods ntofered 0 Approved

unsafe, or contaminated food Chemical 10 [’:] Disapproved
1200 | N QUT NA NIO | Proper shellstock identification; proper parasite olo| s

2500 N OUT T subsiarce popery e oo 101 01101 26 [ Foflow-up Req'd
0

Conformance with Approved Procedures

2600 [IN OUT Nk Compliance with risk control pfans, variances, or
mobile unit plan of eperation

destruction procedures for fish

Protection from Cross Contamination
1300 | IN OUT NA Food contact surfaces used for raw meat

Meals Served

thoroughly cleaned and sanitized 2700 [IN QUT KA [Varianca obtained for specialized processing o|afn
1400 | IN QUT N/A Haw meats befow or away from RTE food 0l0aj] s methods (e.q., ROP) 6020 {J Breakfast
1500 [N OUT N/& N/Q{Proper handling of pooled eggs g0 s 6025 J Lunch

Blue low Risk Faclors

Low Risk Factors are preventive measures to control the addition of pathogans,hamlcals, and physical objects into foods.

6030 [J Dinner
6035 0 Cater

Circled points indicate items not In compliance. 5040 Eﬁbther
bl B IP COI| B {PTY
Food temperature Control Meal ObSOI'VEd
Food received a 1 i 5 4000 | Food and non-food sufaces property used and constructed; 5
= :: received \ proper temperatura O (0 Food and proparly ojo 6045 [ Breakfast
quate equipment for temperature control 01015
n 5| [4100 [ Warewashing ll;a(glliﬂes property installed, maintained, used; oo 6050 O Lunch
_ test strips available and used 5 .
o 4200 | Food — contact surfaces maintained, cleaned, sanitized ojals 6055 D Dinner
. O {0 1S | 3300 [ Non-food — conlact surfaces maintained and clean Oa[3]6060 O Cater
0 : 6085 Dther
- *—"—'——'—“—— A
3200 !nsects, rodents, animals _"0‘ present; 9“"“_“"9 “D“‘r"“?d 01015 | Taa00 Flumbing properly sized, installed, and maintained; proper backflow | O {1 O [ 5 | [Red Cufical Points
3300| Potental food contamination prevanted during preparation, Ol|0]s devices, indirect drains, no eross<connections
starage, display 4500| Sewage, wastewater properly disposed olo]s
3400 Wiping claths prt?periy used, s?mad O {015 | [3600[ Toilet faciities properly consiricted, suppiied, cleaned =] E -
3500| Employee F'Sﬂﬁ"m?ss 3ﬂ.d h?,'glene O |0 §3 | [4700] Garbage, refusa properly disposed; faciliies maiiained T a||BvePoints
proper saling, tasting, drinking, o fobaces Use U 1013 | [Fao[ Physicat faciiies properly inslalled, mainiained, cleaned; ojof2 ! Yy
er Use of Ulensils e unnecessary parsons excluded from establishment
5700] In-use ulensils properly stored O [0 }F3 | [4900] Adequata ventilaion, lighling; designated areas used 0102 |[rotal |_=2|__ms
38c0| Utensils, equipment, linens properly stored, used, handled O |03 | |5000] Posting of parmil; mabile establishment name easily visible ojoj|a D
3900| Single-use and single-service articles properly stored, used 01d]3

Based on an inspection this day, the above items are violations, which must be comected in the lime specified by the health officer, A food establishment permit may be suspended withaut warning, notice or hearing if the
requirements of the food code andfer directives of the health officer are not met or if viotations are not corrected in the time stated in this repart. The permit wil be suspended if an imminent hazard exists or there are 75 or more
ratl ¢ritical points or if there are 101 o more total points. The health afficer will provide an opporturity for an appaal on the validity of a suspensicn ar the findings of an inspection report if a writien request is fled with the health
officer within ten (10} days of the suspension or inspection. The flling 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 raquests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
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Item Number Violations cited in this area must be corrected with the time frame specified. Paoints |03 omplete
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Action

04 [ Suspend
07 pproved
10 Disapproved

26 [ Follow-up Req'd
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Meals Served
6020 (] Breakfast
6025 [ Lunch
6030 (] Dinner
6035 [ Cater
6040 NJ Other

Meal Observed
6045 [] Breakfast
6050 [ Lunch
6055 [ Dinner
6060 [ Cater

6065 CFOther

IRed Critical Points

Q

Blue Paints

Comrments 5‘

Total Paints
o
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Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the heaith officer. A food establishment permit may be suspended without warning, notice ot hearing if the
requirements of the food code andfor directives of the health alficer are not met o f vialatians are not corrected in the time stafed in this repert. The permit will be suspended i an imminent hazard exists of there are 75 or more
red critical peints or if there are 101 ar mare tetal paints. The health officer will provide an opportunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The fling cf an appeal does not stay the effectiveness of a suspansion. The complated inspection form is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law.
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