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Red High Risk Faclors

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles 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  NA = not applicable CDI = corrected during inspection R = repeat viotation 129 [] Refturn

Gompliance Status Compliance Status cof r[e1d 126 {1 Fld Pl Rvw
Demonsiration of Knowledge Polentially Hazardour Food Time/Temperalture 1300 Complaint
PIC certified by accredited program, o compliance 1600 |IN OUT WA N0 | Proper caoling procedures 0021330 Hiness / Injury
— \;lmdc‘:del:or cc::orre::( answairs T 515 1710 |IN OUT N N/O [ Proper hot holding temperatures (<130°F) O 0f2]134 0 Permit Inv.
200 ] ds current fo wol q 5 - . .
new inogrweurrk:rrs fr;:ed " e 1720 |8 OUT N/A N/ | Praper hot holding termperatures 0|0} 51136 J Field Education
(balwesn 130°F to 139°F) 1270 Pre-O A
oyee Hea 1800 [IN OUT NiA NG| Proper cooking time and temperature iz re-Uperal.
0300 IN OUT Proper il worker practicas; no i workers present; [ [ 0|25 | [1300 [IN OUT A | No roam femperature storage; poper e stme 1010125 106 0 HACCP-
roper reporting of iliness as 4 control, procedures available O
Preve onta ation b d 2000 |IN OUT WA NI | Praper reheating procedures for hot holding ] 0|15 Results
0400 [IN OUT  NiD [Hands washed as required O JO]15 ) F2110|IN QUT NA Praper cold holding temperatures (> 45°F) ol alio 01 N isf.
0500 |IN OUT WA NI | Proper methods used to prevent bare hand contact O |0715] [2120{IN OUT WA Proper cold holding temperatures o0l s Satis gctory
with ATE foods {between 42°F to 45°F) 02 O Unsatisfactory
0600 |IN OUT Adequate handwashing facilities (0 [O]10] |2co0|N QUT N&  |Accurate thermemeter Frovided and used to O|D| s{03 g Complete
Anbroved So N slesome. Mat Adullerated evaluate temperature of PHF 04 D Incomplete
0700 [IN OUT Food cbtained from approved source )= 5 Consumer Advisory 0
0800 |IN CUT Waler supply, ice from approved source oo IN OUT NA& Pr%per Consumer Advisory pasted for raw or
- - uncescooked foods
0900 [IN OUT NA N/C | Proper washing of fruits and vegelables oj0j1we . " " Action
1000 |IN OUT Food in good condition, safe and unadulterated; o10f1e Highly Susceptible Poputation
approved addilives ' IN CUT NA [ Pasteurized foods used as required; prahibited ﬁﬁﬂ 04 [ Suspend
1100|IN OUT Praper disposition of refurned, previously served, |0 [ O1{ 10 faods ot offered 07 M" Approved
unsale, of contaminated food Chemical 10 O Disapproved
1200 I¥ OUT NiA NO g;g%mgzllsggciﬁfggﬂﬁﬂg{:zproper parasite glof s |2s00 [N our Toxic substances properly identified, stored, used 1 01 [ 0] 1¢) g [ Follow-up Req'd
I ottt i Ll A Conformance with Approved Procedures 0
Prolection from Cross Contamination 2600 [IN OUT N/A Compliance with risk control plans, variances, of
1300 |IN OUT N4 Food contact surfaces used for raw meat mohile unit plan of operation Meals S d
thoroughly cleaned and sanftized 2700 I QUT NIA | Variance abtained for specialized processing O] o[ w0 Meals serve
1400 | IN OUT Nk Raw meats below or away from RTE food 0|4l 5 methods (e.g., ROP) 6020 [J Breakfast
1500 {IN QUT WA N/G|Proper handling of posled eggs O[3 5 6025 [0 Lunch

6030 O Dinner

Low Risk Factors are preventive measures 1o control the addition of pathogens, chemicals, and physical objacts Into foods. 6035 (] Cater
Circled points indicate items not In compliance. 6040 &' Cther

CDI| R |PTS
Food Temperature Control Utensils and Equipment Meal Observed

2800| Food received at femperat O 4000 | Food and non-food sufaces properly used and constricted;
aod receive ‘ proper temperature u] Food and properly n: ajdfs 5045 [] Breakfast
2900 Adequale equipment for temperatuse control g|d]s
3000] Proper thawing methods used g0 4100 Waireytvashing ila?JiIIities E;;ropecnl-h_f installed, maintained, used; oo 5 6050 0 Lunch
T test strips available and use .
_Fit_)i!_q_g_nmlcatlon 4200 | Food — contact surfaces maintained, cleaned, sanitized gials 6055 O Dinner
= 4300 | Non-food — contact surfaces maintained and clean D]0]a 6060 [ Cater
Prolection Irom Comtamination D . 6065 E’ Other
32 Insecta soden‘s, animals not pressnt; entra.nca controlled 01d 4400| Plumbing properly sized, installed, and maintained; proper backflow [ 1 [ O | 5 | [Red Critical Points
/ 300 {} Potential lpnd contamiraticn prevented during preparation, o|gis devices, indireet drains, no cross-connections
5“?’?93- display 4500 | Sewage, wastewater properly disposed o|o]s { )
3400) Wiping cloths pr9perly used, EFO’Ed D |0 |5 [ [2c00| Toilet faciilies properly construcled, supplied, cleaned mlElE .
3500 Employee Flea“i'""_’“ “"‘f’ h?tglene O |8 |3 | [470c| Garage, refuse praperly disposed; facililiss mainlained T 0] 3| [Blue Points
3600| Proper ealing, tasting, drinking, or tobacco use U 1013 | [3800| Physical facilties properly installed, maintained, cleaned; o0z
Prope e o 2 unnecessary persans excludad from establishment
3700| In-use utensils properly stored 0103 | [4900] Adequate ventilation, lighting; designaied areas used 0 10| 2 {|Total Pojnts
38000 Ulensils, equipment, linans praperty stored, used, handled olola 5000 Posting of permit; mobile establishment name easily visible giidfe %
2900| Single-use and single-service articles properly stored, used D10[s

Based on an inspaction this day, the above items are violations, which must be corrected in the ime spacified by the health cfficer. A food establishment permit may be suspended without warring, nofice or hearing if the
requirements of the food code andior diractives of the health oificer ara nat met or if viclations are not corrected in the ime stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red eritical poinis or if there are 101 ar more total peints, The health officer will provide an opportunity for an appeal on the validity of a suspension or the fintiings of an inspection report if a written raquast is filed with the health
afficer within fen {10) days of the suspensien ar inspeclion. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made avaiable to any person
wha requests it unde the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) Item / Locati Temp (°F) | S€rvice
el 2P (P 11285 Scheduled

m(l_s_\macp o o veaerapys| S 1S 129 Return
! 126 Fid Pl Rvw

13000 Complaint
1330 lliness / Injury
134 Permit Inv.
136 Field Education
12703 Pre-Operat.
106 HACCP

O

Results
01 (O Satisfactory

OBSERVATIONS and CORRECTION ACTIONS -
02 ] Unsatisfactory

Item Number Violations cited in this area must be corrected with the time frame specified. Pelnts |3 omplete
LXne open on cag Coes 04 o Incomplete
B | R Boun Soxed) on Sone = ,
Q‘] R Action
%)C Boxes, o Hlooe o W 04 [J Suspend

07 Approved

10 Disapproved

26 [ Follow-up Req'd
(]

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 O Dinner
6035 [ Cater
6040 %4 Other

Meal Observed
6045 (O Breakfast
6080 (3 Lunch
6055 [J Dinner
6060 (J Cater
6065 @ Other

Red Critical Points

O

Blue Points

Comments 6

Total Points

Based an an inspaction this day, 1he above items are violations, which must be corrected in the time speciad by the health officer. A food establishment permit may be suspended withaut warning, nofice or hearing if the
requirements of the faod code andfor directives of the health officer are not met or if violations are not corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exisls or there are 75 ar more
red criticat points or if there are 101 or more totat points. The haalth officer will provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection report if a writlen requestis filed with the health
afficer within ten {10) days of the suspension or inspection. The filing of an appeal does not stay lhe affectiveness of a suspension. The completed inspection form is a public document that must be made available to any person

wha requests it under the provisicn of the Right to Know Law. ,
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