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HRed High Risk Factors .
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Service
Circles indicate compliance status {IN, QUT, N/O, N/A) for each tem. 128 D,/Scheduled
IN=in compliance  OUT = not in compliance  N/O = not observed  N/A =not applicable CD! = corected during inspection R = repeat violation 126 0 Return
Compliance Status Compliance Status cof s [prd 126 O Fld Pl Rvw
Demonstration of Knowledge Patentia dour Food Time/Temperature 1300 Complaint
PIC certified by accradited program, o compliance 1600 |IN OUT WA N/0 | Proper cooling procedures 0| 0[3]1330 lliness / Injury
— :'“‘ Code, 0’50?‘3‘ ans‘"eifs T —t 1710 |IN OUT NiA_N0 | Proper hot hoiding temperatures (<130°F) 0| 025134 0 Permit Inv.
6200 ‘ood Works . - . .
¢ row ocd workers el 1720 N OUT ik WO roper htholdng temperatres 0|0 5|136 0 Field Education
ployee 1300 [IN OUT NA N0 | Proper cooking time and temperature orolz| 1274 Pre-Operat.
0300 | IN OUT Praper ill worker practices; no ill workers present, | 23 [ D| 25 | [1900 [IN OUT WA NiO [ No room temperature storage; proper use of time | O [J] 25 106 [] HACCP
proper reporting of illaess as & con'rol, procedures avallable [l
Preve g Co on b d 2000 HIN OUT NiA N/O | Praper reheating procedures for hot holding ayaojlis Results
0400 {IN QUT  NiO [Rands washed as required CO7115 ] [2110 N ouT A Proper cold holding temperatures (> 45°F) a0 Sali
0500 |IN QUT Ni& N/0 | Proper mathods used o prevent bare hand contact 00| 01|15 | (2420 |N OUT MA  [Proper cold hokling temperatures ofal s 0 a“Sf?Ctory
with RTE loods {hetween 42°F to 45°F) 02 O Unsatisfactory
Adequale handwashing facilities O O[10] [2200[N OUT W& [Accurate thermometer provided and used to cl{of s{o3 O Complete
Apptroved Source, Wholesome, Not Adulterated evaliate lemparalure of PHE 04 0 Incomplete
700 |IN QUT Food obtained from approved source 0|0 5 o AdVISO 0
0800 | IN OUT Waler supply, ice from approved source olo 2300 (IN OUT N/A Proper Consumer Advisory posted for raw or o(Oo| 5
- - undercooked foods
0906 |IN CUT NA NO | Proper washing of fruits and vegelables gjoj = Action
100G [N CUT in geod condition, sale and fed; oo : CPD S O
arhik i wnadktersted; | {1 5400 | OUT WA | Pasteunized foods used as required; prohibited. | )| U] 1004 (] Suspend
1100 |IN QUT Proper disposition of retumed, previously served, (O | 0] 10 foods not cfiered 07 MPPTOVEd
unsale, or contaminated food amica 0 0 Disapproved
1200 IN OUT N& NIO | Proper shellstock identification; proper parasite O [l 54 2500 [igout Toxic substances properly identified, stored, used 10 . !
destruction procedures for fish anfo - Annroved Procedure B Follow up Reqd
Protectio 0 o onta atto 2600 [N OUT N/A Comf!iance with risk control plans, variances, or | [] 10
1300 |IN OUT NfA Food contact surfaces used for raw meat O]al1s mobile unit plan of operation Meals S d
theraughly cleaned and sanftized 2700 [IN OUT NiA [ Variance obtzined for specialized processing O[w| Veals Serve
1400 [IN OUT N4 |Raw meats below or away from RTE faod O methods {e.g., ROF) 6020 Ll-Breakfast
1500 {IN OUT NA N/O | Proper handling of pooled eggs 0|0 6025 £-Lunch
Blue fow R o 6030 [-Dinner

Low Risk Factors are preventive measures 10 control the addition of pathogens, chemicals, and physical objects into foods.
Circled points indicate itams not in compliance.

6035 U Cater
6040 O Other

COI| A IPTS CDI{ R |PTH

Food Temperature Control 2 d e Meal Observed
2800| Food received at praper temperature 01 ]0Vs | [4000]| Food and non-food sulaces properly used and constructed; 3

2000| Adequate equipment for lemperature control Ofo]s cleanabie i — ___ 6045 D) Breakfast
2000 Proper thawing methods used aloTs ] [+ ;‘::{Bsz?psshr\?a iﬁﬂglgﬁ gr;;speeély installed, maintained, used; gD . 6050 Lgnch

oo fde © 4200 [ fjood — contact surfaces maintained, cleaned, sanitized [m] '5“{'055 O Dinner

3103| Proper labeling, signage ClU]5 "Non-foad — contact surlaces maintained and clean O o10060 O Cater
Protection from Co atio - : 6065 (] Other
3200 | Insects, rodents, animals not present; entrance conrolied 0 ,D 5 4400 [ Plumbing properly sized, installed, and maintained; proper backflow 5 | |Red Critical Points

3 otential food contamination prevented during preparation, 0q(d ‘5""> devices, indirect drains, no cross-connections
LT Storage, display =1 |50 Sewage, wastewater properly disposed olo]ls / O

3400( Wiping claths properly usad, stored Olo|s 00| Toilet facilities properly construcled, supplied, cleaned =1 _

3500| Empioyee cleanliness and hygiene O |0 | 3¢] [4700| Grrbage, refusa properly disposed; facilities maintained ] dflue Points

3860 Proper eallng, lasting, drinking, or lobacco use U | O | 34 4500 Pysical lacilties propesly installed, maintained, cleaned; D i ") / g
Proper Use of Utensils | —Tinnecessary persons excluded from establishment 2_

3700| In-use utensils properly slored 010013 | [4800] Adequate ventilation, lighting; designaied areas used 010 2 [[Total Points

3800| Uensils, equipment, finens properly stored, used, handled [ERIEE 5000 Posting of permit; mabile establishment name easily visible 010z -Z S‘
3900 Single-use and single-service articles properly stored, used dq0(3

Based on an inspection this day, th
requirements of the food code andio
red critical points orif there are 101 or mote tofal points. T
officer within ten (10) days of the suspension or inspection. The #ling of an appeal does

nat stay the effectiveness of a suspension. {

e above ilems are violations, which must ba corracted in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
r directives of the health officer are not met of if violaticns are not corrected in the ime stated in this reporl.
he health officer wili provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report it a writien request is filed with the health
he completed inspection farm is a public document that must be made available to any person

The permit will be suspended if an imminent hazard exists or there are 75 or more

who requests it under e provision of the Right to Know Law . a4
Person in Charge ; {Signature) -
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S NIV WA/ A .
Regulatory Authority A (Signature) 4
Printed Name! q + 'y
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) Item / Location Temp (°F) 1S2esr"i Seh duled
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AR Choysg 240 13301 lliness / njury
deg_ MICFO 1~ 1340) Permit Inv.
A AR Comnley 40 wave, |3 B 1360 Field Education
0 12703 Pre-Operat.
Nal0R e 160 10603 HACCFFJ'-‘
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; F Results
% 01 Satiactory
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory
Item Number Viclations cited in this area must be corrected with the time frame specified. Points 03 O Complete
4300 Wee A X0 Q\R ATEIE 1 T AN LT SRR T a |“ % Incomplete

2500 n\odmeled \nedte o O
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Meals Served
6020 L+ Breakfast
6025 (Llkunch
6030 Cd-Binner
6035 [ Cater
8040 [] Other

Lo XX X Uon

Meal Observed
6045 [J Breakfast
6050 &=Tunch
6055 3 Dinner
6060 (O Cater
6065 [ Other

Red Critical Points

1O

Blue Points

Comments } 5

Total Points -

Based on an inspection this day, the abave items are violations, which must be corrected in the time specified by the health officer. A feod establishment permit may e suspended without waraing, notice er hearing if the
requirements of the food code andfor directives of the health officer are not met or if violstions are not correcta in the fime stated in this report. The permil will be suspended if an imminent hazard exists or there are 75 ar more
red critical points or if there are 104 or mote total points, The health officer will provide an epportunity for an appeal on the validity of a suspension or the findings of an inspaction raport if a written request is filed with the health
ol officer within ten (10) days of the suspension or inspaction. The fiing of an appeal doas not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available to any persen

who requests it under the prgvision of the Right to Know Law.
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