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Red High Risk Factors

High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborna illness or injury. Service
Circles indicate compliance status (IN, OUT, N/O, N/A) for each liem. 128‘?cheduled
IN = in compliance  OUT = not in compliance  N/O = not ohserved  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 129{] Return
Compliance Status Compliance Status el R{PT4 126 (] FId Pl Rvw
|Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 1300 Complaint

30| 1330 lfiness / Injury
25(134 2 Permit Inv.
136 [] Field Education
127 0 Pre-Operat.

0300 |IN QUT PIC certified by accredited program, or compliance 1600 [N QUT Nié N/O| Proper cooling procedures
o :ﬂth\:dek or C“”::'a"s"’te"s — 1710 [IN OUT NiA_ NIO | Proper hot holding temperatures (<130°F)
-a0d Warker Cards current for all flood workers; ;
[ 1720 IN QUT /A N/O | Proper hot holding terperatures
new food workers trained {between 130°F to 136°F)

(4]

0]0
0|0
c|a
Employee Health 1800 |IN QUT NA NIC | Proper cooking time and temperature Oj10j|as
W IN out Proper ilf worker practices; no ill warkers present; 1900 |IN OUT Nia NG | No ream temperature starage; proper use otime 0| O] 25| 106 J HACCP
. ror reorun o illness as a contrel, procedures availab) O
|Preventing Contamination by Hands 2000 [IN OUT N/ MO |Proper reheating procedures for hot halding oO[D]1s
04001 1IN OUT WO | Hand hed ired j ° Results
ands washed as require 2110 [IN OUT NiA Proper cold helding temperatures (> 45°F) Qf0]10 \
0500 IN OUT N/A NIC| Praper methods used to prevent bare hand contaet (O [ O 15 | (2120 |IN GUT Nig Proper celd holding temperatures 00| s 01 [J Satlsfgctory
with ATE foods {between 42°F to 45°F) 02 O ,Unsatisfactory
0600 | IN QUT Adequale handwashing facilities D [8[10] {2200 [N OuT N4 [Accurate thermometer provided and used to oo

evaluate temperalure of PHF

5|03 ?Complete
04 Incomplete

Approve O e oleso + o1 Ad prated
0700 [IN OUT Food obtained from approved source oo 15 Consumer Advisory 0
0800 {IN OUT Water supply, ice from approved source [y N W OUT N4 P'ZPGTC?(“?&UPW&AWS°W posted for raw or ﬁﬁn
- - undercaoked foods
0500 {IN CUT N/A NI | Proper washing of fruits and vegetables 10 i
P 222 g 210 Highly Susceptible Populations Action

1000 |IN QUT Faood in goed cenditicn, safe and unadulterated; Oo|dfie ] D

approved additives W IN OUT N4 [Pasteurized foods used as required; prahibilad ﬁﬁﬂ 04 uspend
1100 [IN OUT Proper disposition of returned, previously served, [0 [ I 10 1oods nat offered o7 pPI‘OVGd

unsafe, or contaminated foed Chemical 10 Dlsapproved
1200 |IN QUT WA N/O | Proper shelistock identification; proper parasite D10 s

destruction procedures for fish

2500 [iN QUT [ Toxic substances properly identiied, stored, used [ O [i[10] 25 ] Follow- -up Req'd
O

Conformance with Approved Procedures

Protection from Cross Contamination 2600 (IN OUT N/A Compliance with risk control plans, variances, or
1300 {iN OUT NiA Faod conlact surfaces used for raw meat mobile unit plan of operation Meals S d
thoroughly cleaned ard sanitized 2700 [IN OUT Ni4  [Variance obtained for speciafized processing A10] 10| Meals Serve
3400 [IN QUT Nin | Raw meats belaw ar away from RTE food |0 s metheds (e.g.. ROP) 6020 (] Breakfast
1500 | IN QUT NiA NO | Proper handling of pooled eggs g|of s 6025 unch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foads. 6035 Cater
Circled points indicate items not in compliance. 6040 [] Other
COI[ R |PTS 5
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food received at proper temperature 0|0|(s 4000 | Food and non-food sufaces properly used and constructed; 5
2 PIOpEY TETe cieansble properly ¢ U1015 6045 0] Breakfast
2000] Adequate equipment for temperature control o{0aqgs _ — 805 h
3000| Praper thawing mathods used Olola | [419¢ ;.:‘:tres::’ﬁ;sshgbga ifI:‘I::::glzi gmzriy installed, maintained, used; 0|0 5 I:II‘IC
ood Ide 0 — — 6055 Dinner
4200 | Food — contact surfaces maintained, cleaned, sanitized a|0{s
2100| Proper '“he“"Q' signage 0 10 15 1 3300 | Nonfood — conlact surfaces maintained and clean O|0(3 6080 [J Cater
Protection from Cor 0 Physical Facilities 8065 ] Other
3aon Insects?, rodents, anlm‘als not present; emra.nce conirolfed 010]s 44001 Plumbing properly sized, installed, and maintained; proper backflow [ 0 | O3 | 5 | {Red Critical Points
3300 Polential food contamination prevented during preparation, ol|0]|s devices, indirect drains, no cross-connections
stc’)rlage, display 4500} Sewage, waslewater properly disposed D{O]s O
3400| Wiping cloths prf)perly used, s!ored U 1015 | 3500] Tailet facilities properly constructed, supplied, cleaned mREE -
3500| Employee x.‘;leanlln(::ss an.cl h.yglene gjo|s 4700) Garbage, refuse properly disposed; facilities maintainad g1als |Blue Points
3600 Proper eating, tasting, drinking or tobaceo use oloj|s ("4800 )’hysical facilities properly insiallad, maintained, cleaned:; afo)e
Prope e 0 o T unnecessary persons excluded from establishment
3700| In-use uiensils properly stored DJ|G|3 4900 | Adequate ventilalion, lighting; designated areas used ajofz]in ‘3| Points
3800 Wensils, equipment, linens properly stored, used, handied C1 10313 | |5000] Posting of permit; mobite establishment name easily visible a|ofz Cﬂ
3900| Singie-use and single-service articles properly stored, used [NRIvEE]

Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the healih officer are net met or if violations are not corrected in the time stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red eritical points or if there are 101 or mare tatal points. The heallh officer will provide an opportunity for an appaeal on the validity of a suspension or tha findings of an inspection report if a written request is filed with the health
officer within ten {10) days ol the suspensian or inspecticn, The fifing of an appeal does not stay the eifectiveness of a suspension. The completed inspection form is a public document that must be made availabla to any person
who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

Servigce
128ggcheduled
129(] Return

126 Fld Pl Rvw
1300 Complaint

Item / Location Temp (°F} Item / Location Temp (°F)
WAL, 3 4a°
AYNE - -109°
Hoe Yo 1B51]

133 lliness / Injury

MON Mo

12519

1341 Permit Inv.
136 Field Education
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127 ] Pre-Operat.
106 (] HACCP
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Item Number

1
Hop Gaeder
e o cErvaTions anocorrectonnerone KRy
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory

Violations clted In this area must be corrected with the time frame specified.

Results

HA00

Elooe 1 e WWICL Needs Cletinedd
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Y oe s, W MG, heed (hm‘{d‘

J
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Poits |03 &) Complete
~ 04 Incomplete
- O
- Action

04 [ _Suspend
— 07 & Approved

10 (3 Disapproved

26 [ Follow-up Req'd

O

Meals Served
6020 [ Preakfast

6025 unch
603 inner
6035 Cater

6040 (] Other

Meal Observed

6045 [] Breakfast

6050 unch
6055 Dinner

6080 [J Cater

6065 [J Other
Red Critical Points

|Biue Points
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Based on an inspection this day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishmant permit may be suspended without warning, notice or hearing if the
requisements of the food code and/or directives of the health officer are not met o if violations are not corrected in the lime slated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspension ar the findings of an inspection report if a written request is filed with the: health
officer within ten {10) days of the suspension or inspactien. The filing of an appeal does not stay the effectivenass of a suspension. The completed inspection lorm s a public document that must be made avaitable to any person
who requests it under the provision of the Right to Know Law.
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