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Food Inspection Program Page_ |  of -
Business Name: Operator; Phone:
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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 iliness or injury. Seryice
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128%] Scheduled

IN = in compliance  OUT = not in compliance N/ = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 [j Return
Compliance Status Compliance Status col R]PTd126 (] Fid Pl Rvw
| Potentially Hazardous Food TimefTemperature 130 [ Complaint

Demonstration of Knowledge

0100 |IN OUT PIC certified by accredited program, or compliance 1600 |IN OUT N/A N/O| Proper cooling procedures o[ 0la]1330 llness/ Injury
with Code, or correct answers 1710 |IN OUT NiA NG| Proper hat holding temperatures (<130°F) 01012134 Permit Inv.
0200 | IN OUT 'F:gzdhh\;grs‘agrf;rsdi :ilrllgrgnt for all food workers; 1720 | N GUT WA NO r.;;ﬂfe'e'}?ﬁ 23!:3:"}3 :esggg)mures O] 0| 5]186 3 Field Education
Employee Health 1800 |IN QUT N NIO | Proper cooking time and temperature 0] 8|5 1270 Pre_operat'
Proper il worker practices; no ill workers present; 1900 [iN OUT WA N/ | No room temperalure siorags; properuse of ime | O | 0| 25 106 L HACCP
proper reporting of illness as a control, procedures alable I
Preventing Contamination by Hands 2000 |IN GUT /A NIO | Proper rehealing procedures for hot holding o] ofis Results
0400[IN OUT N/ [Hands washed as required 2110 [N QUT N [ Proper cold holding temperatures (> 45°F) oo 01 [ Satistactor
0500 |IN CUT Wi NIO [ Proper methods used to prevent bare hand contact |1 [ O] 15 | (2120 [IN QUT & Proper ¢old holding temperatures olof s . y
with ATE foods (between 42°F ta 45°F) 02 O Unsatisfactory
0600 | IN QUT Adequate handwashing facilities O D10 [2200 [N OUT N [ Accurate thermometer provided and used to Ot ol 5103 Complete

avaluate temperature of PHF

Approved So e cleso ot Ad grated i 04 Incomplete
0700 [IN oUT Food cbiained from approved source o0 15 | Consumer Advisory 0
0800 [IN OUF Water supply, ice from approved source 010 [N QUT Nk E;m?g&}?‘gguf’ggé ?W‘SOW posted for raw or ﬂﬁn
0900 |IN OUT WA N/O {Proper washing of fruits and vegetables a|aje " A - Action
1000 |IN OUT e pe P e ra R S KT | ichly Susceptible Populations
ap,,,mﬂ additives | ' IN OUT Nit | Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 O Suspend
1100 |IN OUT Proper disposition of returned, previously served, [0 | O 10 foods not offered 07 Approved
unsafe, or contaminated food ! Chemical 10 Disapproved
1200 [IN OUT NA MO [ Proper shellstock identification; proper parasite O[O 5 [2500]INouT  [Toxic substances properly identified, stored, used | D] 0] 10) g [ Follow-up Req'd

dastruction procedures for fish

]Conformance with Approved Procedures 0
Protection from Cross Contamination

o - T 0 2600 [IN OUT WA Cortr:;l}Iiance Y\flt‘h r[isk contrel plans, variances, or
1300 [IN OUT NA vod contact surfaces used for raw meat mobile unit pfan of aperation
tharoughly cleaned and sanftized 2700 IN OUT N& | Variance obtained for specialized processing O] ol 1o Meals Served
1400 [IN OUT WA {Raw meals below or away from RTE food ool s methods (e.g., ROP) 6020 [7) Breakfast
1500 |IN OUT WA N/O | Proper handling of pooled eggs 00| s 6025 O Lunch
Blue Low Risk Factors 6030 [ Dinner
Low Risk Factors are praventive measures to control the addltlon of pathogens, chemicals, and physical objects into foods. 6035 (0 Cater
Circled points indicate items not in compliance, §040 ﬂ Other
CDI| R |PTY
Food Temperature Control Utensils and Equipment Meal Observed
Food recelved‘ al proper temperature 0 4000 Elzc:‘ :I;IE.: non-food sufaces properly used and consirucled; O|0fs 8045 D Breakfast
2900| Adequate equipment for femperature control a|a|s — _ —
Proner thawiog mathods 2ead & 4100| Warewashing facifities properly installed, maintained, used; o(o| |6050 (O Lunch
P -~ lest strips available and used 5 6055 [:] Dinner
Food 'de"“"c"“ 4200 | Food - contact surfaces maintained, cleaned, sanitized DO|0fs 8060 O] Cat
| 3100] Proper labeling, signage [0 {0115 | [3300 Nonfood — contact surfaces mainizined and clean mIIEE ater
Protection frem Contamination Physical Facilities SOGS\Ep Other
fnsects, rodents, animals not present snlra.nca conirolr.ad 010 4400) Plumbing properly sized, installed, and maintained; proper backflow [ O [ O | 5 | |Red Gritical Points
3300] Potantial food conlamination prevented during preparation, al|oys devices, indirect drains, ne cross-cannections
storage, display 4500F Sewaga, wastewater properly disposed Ofbjs O
3400| Wiping cloths 9’?PB"V used, 5!0’9*" O 1915 | [4600] Toiiot taciites properly constructed, supplied, cleaned O(Dfs ——
3500) Employes Flea"l‘"?ss anfj h?guene 01013 ] [0 Garbage, refuse properly dispasad; facilities maintained O|DO[a||uerants
3600| Proper eating, tasting, drinking, or tobscca use 0 {013 | 4500] Physical facilfies properly mstalled, mainiained, cleaned; EIE Z
Prape 0 e unnecassary persons excluded from establishment
3700| In-use utensits praoperly stared 0 FO 3 | [4900] Adequate ventilation, lighting; designated areas used 0[O 2 ||Total Points
3800| Ulensils, equipmant, linens properly stored, used, handled OO 3| j5000| Posting of permit; moblle establishment name easily visible p|ola ’Z
3900| Single-use and single-service articles properly stored, used O|0]|3

Based on an inspection this day, the above ftems are viclations, which must be corracted in the time specified by the health officer. A focd establishment permit may be suspended without warning, notice or hearing if the
requirements of the food coda and/or directives of the health officer are not met or if violations are not carrected in the time stated in this raport. The permit will be suspended if an imminent hazard exists of there are 75 or more
red critical points of if there are 101 or mora total points. The heaith officer will provide an opportunity for an appeal on the valldity of a suspension of the findings of an inspeclion report if a writien request is fled with the health
officar within tan (10) days of the suspansion or inspection. The ling of an appeal does not stay the effectivenass of a suspension. The completed inspection form is a public docurnent that must be made available to any person
who requests it under the provision of the Right to Know Law .
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T eweeRmuREOBSERVATIONS

TEMPERATURE OBSERVATIONS

Htem / Location Temp (°F) Hem / Location Temp (oF) | S€rVice
S 128 ¥ Scheduled
(o ev L 12907 Return
126 Flid Pl Rvw
gl Cooesr E”\\ g): 13000 Complaint
-\. 13301 lliness / Injury
l"'_‘((’.("‘?(! 134 ] Permit Inv.

1363 Field Education
12701 Pre-Operat.
1061 HACCP

CJ
Results
01 [ Satisfactory

. OBSERVATIONS and CORRECTION ACTIONS -
—, 02 [ Unsatisfactory
ltem Number ' Violations cited in this area must be corrected with the time frame specitied. Points |3 Complete
LF(‘Q %CO\J\‘S oo~ QO G \&‘rqe OO h((’d r&p ‘a(ld 2 04 - Incomplete

Action

04 (] Suspend

07 Approved

10 Disapproved

26 % Follow-up Req'd

Meals Served
6020 (J Breakfast
6025 UJ Lunch
6030 J Dinner
6035 (] Cater
6040 ﬁbther

Meal Observed
6045 [ Breakfast
6050 O Lunch
6055 [ Dinner
6060 OJ Cater

6065 &0ther

Red Critical Points

O

Blue Points

Comments 2

Total Points

Basad on an inspection this day, the above items are violations, which must be comected in the tima specified by the healih officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the faod code andior dieectives of the health officer are not met or if violations are not corrected in the time stated in this seport. The parmit will be suspended if an imminant hazard exists or there are 75 or mare
red critical points of i thare are 101 or more total points. The healih officer wil provide an opportunity for an appeal on the validity of a suspansion or the findings of an inspection repart if a written request is filed with the health
oificer within ten (10) days of the suspension or inspaction. The filing of an appeal does not stay the efiectiveness of a suspension. The completed inspection form is a public document that must be made available to any persen

who requests it under the provision of the Right to Knaw Law. )
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