CCIS Sanitation Survey Report

Food Inspection Program Page L of _c
Business Name: Opoerator: Phone:

u\%ex‘;'*‘(@ ()

Address . - City Zp '—  Seat/ Checkouts
1281 South MainSiyeet Clgmbersoug 4 1720 |
General Health Record | P/E Date / EHS " Activity Time Travel Time

PRODDOBL-BRIS [ [ [ JMIZANeBIL [ [ | ] m m
Red High Risk Factors

High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne liiness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 128 0 Scheduled

IN = n compliance  OUT = not in compliance  N/O =not observed WA = not applicable  CDI = corrected during inspection R = repeal violation | 129 (J Return
Compliance Status colf R[pT4 126 ] Fid Pl Rvw
Potentially Hazardour Food Time/Temperature 1300 Complaint

Compliance Status
Demonsiration of Knowledge

0100 fIN QUT PIC certified by accredited program, or compliance 1600 |IN OUT WA N/0 | Proper caoling procedures 0| 0[30] 1330 lliness / Injury
with Code, or correct answers 1710 |IN OUT NA W10 | Proper hot holding temperatures {<130°F) Ol 0]z 134 0 Permit Inv.

0200 | IN OUT ﬁ:zdi;‘vngrstegrf;;d; :i:rer;nt for all kood workers; 1720 |IN OUT A NO f,,’;ﬂ,e;e“ﬂ 23!5,’.-"}2 %n;g;{atures 310[ 5136 J Field Education

Employee Health 1800 [IN OUT NiA NiO | Proper cooking time and temperature O|0jes 127'Sﬂpre-0perat_

w Proper ll wotker practices; no ill workers present; Hﬁ 1900 [IN OUT NiA NiO | No room temperature storage; properuse of time | O | O 25 106 [J HACCP:
praper reporting of liness as a coptrol, procedures avaﬂagle 0

Preventing Conlamination by Hands 2000 |IN QUT Nid WG | Proper rehealing procedures for hot holding Djals R It

0400|IN QUT  N/O|Hands washed as required 2110 |IN OUT Nid Praper cold holding temperatures (> 45°F) (W] IR L esulls .

0500 | IN OUT NiA NI | Proper methads used ta prevent bare hand contact |30 [ 0115 | {2120 |IN QUT NA Proper cold holding temperatures 01gl s 01 [ Satlsfr?\clory
with RTE faods {befween 42°F to 45°F) 02 0 Unsatisfactory

oo

w

IN GUT NiA Accurate thermometer provided and used te

evaluate tamperature of PHF

2200

0600 |IN OUT Adequate handwaghing facilties 03 Complete

Approved Source, Wholesome, Not Adulterated . 04 Incomplele
o700 [IN OUT Food obtained from approved source o0 Consumer Advisory 0
0800 {IN QUT Water supply, ice from approved sourca o0 W Erf:’ ;;O%zgfaumxdﬁww posted for raw ar HEH
o T ookt {2 {01} P Acton
e i i e I M e
1100{IN QUT Proper disposition of returned, previcusly served, [ | (J[ 10 foods not offesd 07 g- Approved
unsafe, or cantaminated food Chemical 10 Disapproved
1200 |IN OUT Nia' NO | Praper shellstock identification; proper parasite | | O 12500 [N QUT | Taxic substances propery idenslied, stored used |01 0110/ 26 [] Follow-up Req'd

dastruction procedures for fish Conformance with Approved Procedures 0

Protection from Cross Contamination 2600 [IN GUT N/A Comrliance with risk control plans, variances, or

1300 [IN OUT NA Food contact surfaces used for raw meat mabile unit plan of operation Meals S d
thoroughly cleaned and saniized 2700 [N OUT N/t [Variance obtained for specialized pracessing O 01| Weals serve

1400 {IN OUT NiA Raw meats below or away from RTE food 0(d] s methods (.g., ROP) 6020 Breakfast

1500 [IN OUT WA N/O [Proper handling of pooled eggs 0143l s 6025 Lunch

6030 Dinner
6035 Cater
6040 ?ZOther

Meal Observed
6045 (J Breakfast
6050 (J Lunch
-{6055 (I Dinner
316060 [ Cater
6065 ] Other

Bluc low Risk Factors

Low Risk Factors are evenlive measures to control the adilion of palhogens emcals, and physical objects into foods.
Circled points indicate items not in compliance.

LR JPTS
Food Temperature Control
2800 5

Food received at proper temparalure glo
2900 Adequate equipment for temperature control O [0fs
3000| Proper thawing methods used [ |H
Food Identification

CDIl A |PTY

o

Food and non-focd sufaces properly used and constructed;
cleanable

4100 | Warewashing facilities properly installed, maintained, used;
test strips available and used

ofa

oo

4200 | Food — contact surfaces maintained, cleaned, sanitized 0|0
ontact surfaces maintained and clean a|0

(3233

Protection from Contamination

Insects, rodents, animals not prasent; enirance contralied U |5 [5 | Taso0] Plumbing properly sized, installed, and maintained: proper backfiow [ | O Red Critical Paints
3300 Potential food contamination prevenied during preparation, o|djs devices, indirect drains, no cross-connections

storage, display 450G ]| Sewage, wastewater properly disposed o|0[s O
3400] Wiping <loths properly used, stared L 10 |5 | [7600[ Tolet facilities property constructed, supplied, claansd EIEIE >
3500) Employee cleaniinass and hygiene O |10 |3 | [4700| Garbage, refuse properly dispasad: facilities maintained T[T} 3 | [Blue Points

' ' or lobacco use O U 4800| Physical facilities properly installed, maintained, cleanad; NI E O
unnecessary persons excluded from establishment

a700| In-use utensits properky stored O[O [3 ] |4900] Adequate ventiiation, lighting; designated areas used 01070 2 | [Total Peints
800 Utensils, equipment, linens properly stored, used, handled ol0]s 5000| Posting of permit; mobile establishment name easily visible a|o|e2 (r-)
3900 Single-use and single-service articles proparty stored, used 0|03

Based on an inspection this day, the above items are violations, which must ba corrected in the time specified by the health officer. A focd establishment permit may ba suspsndad without warning, notice or hearing if the
requirements of the food code and/or diectives of the health officer are act met or i violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists ot there are 75 or more
red critical paints or if these are 101 or more total points. Tha health officer will provide an opporiunity for an appeal on the validity of a suspension or tha findings of an infpection report if a written reques? is filed with the heafth
oificer within ten (10) days of the suspension or inspection. The filing af an appeal does not stay the effectiveness of a suspersion. The ¢ pleted inspection form is a pulli¢ dogument that must be made available te any person
who requests it under the provision of the Right fo Know Law . W . / fu ,
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TEMPERATURE OBSERVATIONS
Service

Htem / Locatlon Temp (°F)

2dy. ey

=5.(°

12879 3cheduled

129 Return

ZAy .

o) Coler

35.7°

126(J Fid Pl Rvw
130[) Complaint

=6

1330 lliness / Injury

¥

2d (. Uproht

7.5

134 Permit Inv.
136 Field Education

=

Ywooze e Draner

127 (] Pre-Operat.
106(_) HACCP

e

12.5°
2.2

d

Item Number

. b Results
M IEIRRNS OBSEHVATlON<S'aOFIRECTION ACTIONS 01 U Satisfactory
02 [ Unsatistactory

Violations cited in this area must be corrected with the time frame specified.

Foints |03 omplete

04 Incomplete

]

Action
04 [] Suspend

07 pproved
10 Disapproved

26 [] Follow-up Reqd

O

Meals Served
6020 reakfast

6025 B Lunch
6030 Dinner
6035 ater

6040 ther

Meal Qbserved

6045 ] Breakfast

6050 [J Lunch
6055 ] Dinner

6060 [ Cater

6065 (] Other
Red Critical Points

O

Blue Points

Comments

)

.t

Total Point

Based on an inspection this day, the above items are viofations, which must be corrected in the time specified by the health cofficer. A food establishment permilt may be suspended without warning, natice or hearing if the
requirements of the food code and/or directives cf the health oificer are nat met or if violations are net corrected in the time stated in this report. The permit will be suspended i an imminent hazard exists or there are 75 of more
red critical points of if there are 101 or more total poinls. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection repert If a written request is fled with the health

officer within ten {10} days of the suspension or inspection. The fifing of an appeal does not stay the eflectiveness of a suspension r?y\ompletad inspection foffn is a pubi doc”ument that must he made available to any person
]

who requests it under the provisi Inol the Right to Know Law. 1 . Il
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