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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. Sef‘”f-‘-e
Circles indicate compliance status {IN, OUT, N/O, N/A} for each item. 128N/ Scheduled

IN = in compliance  OUT = notin compliance  N/O = not observed  N/A = nol applicable  CDI = corrected during inspection R = repeat violation | 129 [/] Return
Compliance Stalus 126 {] Fld Pl Rvw
130 0 Complaint

Compliance Status

Demonstration of Knowledge Potentially Hazardous Food Time/Temperature

o100 [N aut PIC certified by accredited program, or compliance 1600 |IN QUT ¥4 NiC| Proper cooling procadures 01 0]3]1330C Hiness / Injury
o ;"‘hdc‘;del; °’g°';e°‘ “"5"’;’5 — 1710 |IN OUT %A NG| Proper ha holding lemperatures (<#30°F) O 0[2]134 0 Permit Inv.
0200 ood Worker Cards current for al food workers; 1720 §IN OUT MA WO | Proper hol halding tlemperatures O[O0 s ' ation
‘ new food workers trained | {batwaen 130°F lo 135°F) ::gg S EIeIdOEgl#:l
Employee Health 1800 {'N OUT WA Ni0 | Proper cooking time and temperature HEE HreC CFI;’ :
0300 ¢ IN OUT Praper ill worker practices; no ill workers present; 1800 [N GUT N NIO| No room temperature storage; Emper useoftime | O] Of28 106 U HA
proper reporting of illness ] as a control, procedures available ]
Preventing Contamination by Hands | 2000 [N GUT N N/ Proper rehealing procedures for hot holding RS Results
0400 [IN OUT N/ IHands washed as required 2110 [IN QUT WA FProper cold holding tempsratures (> 45°F) g 0Ofie 01 [J Satisfact
0500 §IN OUT NA WO jProper melhods used to prevent bars hand contact {1 | I E18 | 12920 |IN OUT N Proper cold holding temperatures O|0| s as iac ory
with RTE loods {befween 42°F to 45°F) 02 (J Unsatisfactory
0800 {IN oUT Adequate handwashing facilities O | Dj10 | [2200 [N OUT kit |Accurate thermometer provided and used lo O 0o| 5|03 Complete
Approved Source olesome. Not Adulterated . avaluate temparature of PHF 04 Incomplete
0700 |IN OUT Food obtained from approved source ol0f,, Consumer Advisory 0
0800 [IN OUT Water supply, ice from approved source 0|0 W IN OUT NiA mgiﬂoimzuﬁgd\‘isw posted for raw or ﬂﬁn
0300 |IN OUT N/& NiQ { Proper washing of fruits and vegetabl 10 H
pe.r 9 — il - 210 Highly Susceptible Populations Action
1000 |IN OUT Food in good condition, safe and unadulterated; glojfio i . - 04 D ) d
appraved addiives 2400 |IN OUT N'A ] Pasteurized foods used as required; prohibited ﬁﬁﬂ uspen
1100 (IN OUT Proper dispasition of returned, praviously served, (0 | O} 10 loods riol offered | 07 Approved
unsafe, or contaminated food Chemical 10 Disapproved
1200 |IN OUT WA N/O| Proper shellstock identification; proper parasite 00y s IN QUT Toxic substances properly identifiad, slored, used 10 - !
daslruction procedures lor lish 26 O Follow up Req d
. P — Conformance with Approved Pracedures O
Protection from Cross Contamination IN QUT NiA Campliance with risk control plans, vatiances, or
1300 [IN OUT NA Food contact surfaces used for raw meal alg mobile unit plan of cperation Meals S d
tharaughty cleaned and sanilized 2700 [IN CUT WA [Variance obtained for specialized processing O[] Meals serve
1400 |IN OUT WA Raw meats below or away from RTE lood g|al s methods (e.g., ROP) 6020 O Breakfast
1500 [IN OUT N/A N/O | Proper handling of poaled eggs 0|01 s 6025 Lunch

Blue Low Risk Faclors 6030 inner
Low Risk Factors are preventive measures 1o control the addition of pathogens, chemicals, and physical objects into foods, 6035 Cater
Circled points indicate items not in compliance. 6040 [ Other

CDI| R |PTS
Food Temperature Control Litensils and Equipment

Food received at proper temperature 5 | 4000} Food and non-food sufaces properly used and constructed;

Meal Observed
6045 (3 _Breakfast

o

O

2900 | Wdequate equipment for temperature control oln — cleanable
(3006t Proper thawing methods used 4100 | Warewashing facilities properly installed, maintained, usad; a
0
0

i test strips available and used
Food Identification

Soso“gLunch
4200 Food — contact surfaces maintained, cleanad, sanitized 6055 Dinner
3100] Mroper labeling, signage EE‘

5
4300 § Non-foed — contact surfaces maintained and clean 3 6060 [J Cater
Protection from Contamination - Al Fa . 8065 [ Other

ool o O

Insect§. radents, amm.als _"01 present; entralnce CD"lm"f'd 4400 Plumbing propetly sized, installed, and maintained; proper backflow O [ O | 5 | [Red Critical Points
300y Potential fpod contaminaticn prevented during prepatation, 0|)0¢s devices, indirect drains, no cross-connections

sl?r?ga, display 4500 | Sawage, wastewater properly disposed D015 O
3400] Wiping cloths properly used, stored U [0 §5 | [4600] Toilet facilities properly constructed, supplied, cleaned nIEE ,
3500] Employee cleanliness and hygiene U 1013 | [3700] Garbage, refuse properly disposed; faciliies maintained (1[0 3 |Blue Points
3600/ Proper Iobaccousa 8 10 ] 3 477800 ’Physfcaliacirities properly instalied, maintained, cleaned; al|0]e 2 Z
Proper Use of Utensils _A unnecessary persons excluded from establishment
3700 In-use utensils properly stored 4800 [ Adequate ventiation, lighting; designated areas used 0 [O] 2 | |Total Points

afo

3800{ Ulensils, squipmend, linens properly stored, used, handled 0 [D]a | |5000( Posting of permit; mebile establishment name easily visible 2
3900 Single-use and single-service articles properly stored, used Of(o]2

Based on an inspeciion this day, the above items are viofations, which must ba carrected in the time specified by the health officer. A food establishment parmit may be suspended without warning, nolica or hearing it the
requirements of the Jood code andfor directives of the health officer are not met or if violations are not cosrected in the time stated in this repart, The permit wil be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 ar more tolal peints. The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection repet if a wiitten request is filed with the health
officer within tan {10} days of the suspension or inspecticn, The fifing of an appeal does not stay the elfectiveness 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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Based on an inspection this day, the above items are violations, which must be corracted in the time specified by the health officer. A food establishment parmit may be suspended without waming, notice or hearing if the
sequirements of the toed code and/ar directives of the health officer are not met or if violations are not comected in the time stated in this report, The permit will be suspended if an imminent hazard axists ar thera are 75 or more
red critical points ot if thare are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of aninspectian raport if a writtan request is filed with the heslth
officar within ten (10) days of the suspension or inspection, The fiing of an appeal daes not stay the effactiveness of a suspension. The completed inspection form is a public document that must be made avallable ta any person
who requests it under the pravision of the Right to Know Law.
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