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Red High Risk Factors
High Risk Factors are improper practices or procedures identified as the most prevalent eontributing factors of foodborne iliness or injury. Serv

Circtes indicate compliance status {IN, OUT, N/O, N/A) for each item. 128 Scheduled
IN=in compliance OUT = not In compliance  N/O = not observed N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 (] Return
Gompliance Status Compliancs Status coll R[rr4 126 () Fid Pl Rvw
Demonstration of Knowledge Pote azardo cod e/Temperature 1300 Complaint
PIC certified by accredited program, or compliance 1600 [IN OUT WA N0 | Proper cooling pracedures O] ol2]133 HWness/ Injury
T :“:dc\;di ”‘;::;:CZ ;fr's:‘:; R 1710 |IN OUT NA /0 | Proper het holding temperatures (<130°F) O] C[25134 [0 Permit Inv.
000 Yorker T ] 1720 |IN OUT WA N/O | Proper hot holding temperatures o(o| s i i
. new food workers drained {bomween 130°F to 139°F) }gg B ;IEIdOEdUC?th
Employee Health 1800 [IN OUT NiA NiO | Proper caoking lime and temperalure ]0]2 re- pe.ra '
W I OUT Proper il worker practices; no ill warkers present; 1900 |IN GUT NA WO | No room temperature storage; poper e oime 10101251 106 O HACCP
proper reporting of illness as a control, procedures available O
Preventing Contamination by Hands 2000 |IN OUT NfA /O | Proper reheating procedures for hot holding D} a]15 Results
0400{IN OUT  NiD[Hands washed as required 2110 [IN QUT N/A Proper cald holding temperatures {» 45°F) DiG|10 Satisf
05001 I¥ OUT WA NiQ | Proper methods wsed to prevent bare hand contact 101 [ 0115 | (2120 |IN oUT NA Proper cold hokling temparatures Cyod| s 01 atis z_:lctory
with RTE foods {between 42°F lo 45°F) 02 Unsatisfactory
0800 | IN QUT Adequale handwashing facilities U ] D[10] 2200 [IN OUT A |Accurate thermorneter provided and used to cfaf 5{03 [ Complete
~ _ _ _ n A evaluate temperature of PHF
Appro 0 olesa ot Adulteraled : 04 O Incomplete
0700 FIN OUT Food obtained from approved source 010}, Consumer Advisory 0
0800 [IN ouT Water supply, ice from approved saurce clo 2300 (N QUT NA  [Proper Consumer Advisory posted for raw or
- - undercooked foods
0900 | IN OUT NA NiQ {Proper washing of fruits and vegetables Oyjaq ’ " . Action
n — - Highly Susceptible Paopulation
1000 | IN QUT Food in good condition, safe and unadulterated; Oi0f1w i i . 04 D g d
appraved addilives 2400 |IN OUT NiA Pasteurized foods used as required; prohibited ﬁﬁ uspen
1100|IN QUT Praper disposition of returned, previously served, |0 [ O] 10 foods ol offered 07 y Approved
unsale, o contaminated food Chemical 10 ‘0 Disapproved
1200 IN QUT N& N0 | Proper shelistock identificatian; proper parasite o|o Toxic substances properly identified, stored, used mmm 26 O Follow-up Req'd
m”'Sh Conformance with Approved Procedures O
Protection from Cross Contamination 2600 [IN OUT A Compliance with risk control plans, variances, or
IN QUT N/ Facd contact surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughy dleaned and saritized 2700 IN OUT NA | Variance obtained for specialized processing Ol o[ Meals Serve
1400|IN OUT NA  [Raw meats befow or away Iram RTE food O|0| s methods (e.q., ROP) 6020 Breakfast
1500 |IN OUT Ni& NIO | Praper handling of pooted eggs 0|0 s 6025 Lunch
Blue low Risk Factors 6030 %A Dinner
Low Risk Factors are preventlve measuras to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 Other
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Food Temperature Control c pme Meal Observed
2800} Food receivad at [ I gi0is 4000 | Food and non-food sulaces properfy used and constructed; 5
receive ‘a proper temparature Faod and properly glo 6045 [] Breakfast
2900( Adequate equipment for temperature control O10(s — _ —
3000| Proper thawing methods used Ofols | 4100 }';Jarew.ashlng tagilities properly installed, maintained, used; oo 6050 unch
st slrips available and used 5 6055 Dinner
oad Ide 0 4200 | Food — contact surfaces maintained, cleaned, sanitized Oo(0o]s
3100] Proper labeling, signage U [U 15} 00| Honlood — contact surfaces mainialned and clean O|l0f3 6060 [, Cater
T —— o 6065 & Other
3200 nse‘:ts_' rodents, anin-!als _"m present; entra.nce controllfad uioys 4490| Plumbing properly sized, installed, and maintainad; proper backflow [ O | 3 | 5 [ [Red Critical Points
3300 Potential focd contamination prevented during preparation, O|0|s devices, indirect drains, no cross-gonnections
Sk,]rf'ge' display 4500 Sewage, wastewaler properly disposed olals —_—
3400| Wiping cloths P"_’pe"y used, 5f°’°d O |8 ]85 | [4500] Tollet faciliies properly constructed, supplied, cleaned HRE .
3500 Employee '?Iea""""’ss a"fi h:yglane U 1018 | {4700| Garbage, refuss properly disposed: faciliies maintained 0101 3] [BlePd
3600] Proper eating, fasting, drinking, or tobacco use [0 101§ 3 | [4500] Physical facifties properly installed, maintained, cleaned; Dlafe
Proper Use of Utensils unnecessary persons excluded from establishment
f1-USe UIENSIS propery stored 3| |4900| Adequate ventilation, lighting; designated areas used O10] 2| [Total Points
80| Utensils, equipment, linens properly stored, used, handled D | Fa| [5000( Posting of permit; mebile establishment name easily visible gf(oje 5
3900{ Single-use and single-service articles properly stored, used D{0fs3

Based on an inspection this day, the above items are violations, which must be corected in the time specilied by the health officer. A food estatlishment permit may be suspended without warning, nofice or hearing if the
requirements of the feod code and/or directives of the health officer ara not met or if violations are not cozrected in the fime stated in this report, The permit will be suspended if an imminent hazard exists of there are 75 of more
red critical points or ff there are 101 or mote tolal points. The health officer will provide an oppartunity for an appeal on the validity of a suspensicn ar Ihe findings alah inspection report if a wrillen request is filad with the health
officer within ten (10) days of the suspension or inspection. The fiing of an appeal does not stay the sifectiveness of a suspension. The complel ction fords 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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TEMPERATURE OBSERVATIONS
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Based an an inspaction this day, the above items are violations, which must be corrected in the time spacified by the health officer. A food establishment permit may be suspended without warning, nofice or hearing if the
requiremants of the lood code andior directives of the health officer are not met or if vielaticns are not corrected in the fime stated in this report, The permit will be suspended if an imminent hazard exists ar thate are 75 or more
red critical points or if there are 101 or more total points. The health efficar wilt provide an opportunity for an appeal on the vafidity of & suspension or the, tindings of gn inspeaction repert if a written requestis filed with the heaith
officer within ten (10) days of the suspension or inspectiar.. The filing of an appeal does not stay the effectiveness of a suspension. The completed insgysction form,i€a public decument that must be made available to any persen
who requests it under the provisicn of the Right fo Know Law.
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