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

Address

Circles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled
IN = In compliance  OUT = not in compliance  N/O = net observed  N/A = not applicable  CDI = corrected duting inspection R = repeat violatien | 12 [} Return
Compliance Status Compliance Status coll R[prd 126 0 Fld Pl Rvw
| Demonstration of Knowledge Potentia azardous Food TimefTemperature 1300 Complaint
PIC certified by accredited program, or compliance 1600 |IN OUT WA NiO | Proper cooling procedures DOl G[=]1330 lliness / Injury
with Cade, or comect answers 1710 {IN OUT NA N | Proper het holding temperatures (<1:30°F) D[ ol=]134 O Permit Inv.
0200 IN OUT rl:gau‘f;NDodrrveDrrE:rLd: ;ﬂ:arsm for all food workers; O |0 8] [{720 [wour na 7 rbrgm J,].,ug 23!%";3 ﬁ%’ggf)m”’“ O 0f 511360 Field Education
ployee Hea 1800 [IN QUT N/A N/O | Proper coaking time and temperature gd{adjas 127[] Pre-Operat.
0300 (1N QUT Proper ill worker practices; no ill workers present; (O | OO 25 | [1900 [IN 0UT MA N0 ) No raom temperature storage; proper use of fime | ) | (1] 25 106 (] HACCP
raper feporting of ilness as a control, procedures availagle 0
Preve g o on b . d 2000 |IN OUT WA N/O| Proper reheating procedures for hot holding O] 0]15 Results
0400(IN OUT  Ni0 {Hands washed as required O [0Of15 ] [2110 [N oUT Nn | Proper cold holding temperatures {> 45°F) Jj0p .
0500 |IN OUT N/A NfO | Proper methods used to prevent bare hand contact |G [ O] 15 [2120 [iN QUT Nia Proper cold holding temperatures ajo| s 01 0 SalISff?lCtOl’y
with RTE foads {belween 42°F to d5°F) 02 J Unsatisfactory
0600 IN oUT Adequate handwnshlng facilities U [1{10 ] [2200|IN ouT A |Accurate thermometer provided and used to o|of s(0 Complete
Approved Source oleso ot Adulterated evaluate temperature of PHF o4 [ lncomplete
0700 [IN OUT Food obtained from approved source Q|0 15 " B Adviso i ]
0800 |IN oUT Water supply, ice from approved source 0o 2300 (IN OUT A | Proper Consumer Advisory posted for raw or o)) s
0900 |IN OUT NA N | Praper washing of Iruifs end vegetables EEED ”"de'_°°°k9d loods Action
1000/ IN OUT E;;ango:fdﬁmiman‘me and unadltoratec; ujoje 2400 IN OUT NA Pasteurized foods used as required; prohibited ol 00|04 O Suspend
1100 |IN OUT Proper disposition of returned, previously served, (O fO | 10 foods not offered 07 ApprOVEd
unsafe, or confaminated food emica 10 Disapproved
n e— .
1200 (IN OUT NA N/O g;gmrcagﬁlﬁgcc: éﬂf:;'?'.fﬂ:gﬂ s proper patasite of(0o| s 25(i0 II‘: OUT- : Tmuclsl.ll:stalnct‘as.pr.ap:;rly.ltienm.led, stored,used | O] O] 10 26 8 FO"OW-Up Heq d
Protection from Cross Contamination 2600 (IN QUT NiA Compliance with risk control plans, variances,or | O | O] 10
1300 | IN OUT NA Food contact surfaces used for raw meat O)af1s mabile unit plan of operation
tharoughly cleaned and saitized 2700 |IN OUT N Variance obtained for specialized processing 0| Meals Served
1400{IN OUT WA [Raw meats below or away from RTE food Nl EE methods (e.g., ROP} 6020 [J Breakfast
1500 IN QUT WA NC | Praper handling of pooled eggs O|0G| 5 602 Lunch

6030 Dinner
6035 [ Cater
6040 (O Other

Blue Low Risk Factors

Low Risk Factors are preventive measures to conirol the addition of pathogens, chemicals, and physical objects into foods.
Circted points indicate items not in compliance.

CDI| R [PTS
Food Temperature Control Utensils and Equipment Meal Observed
2800| Food received at proper temperature |0 |5 | |4000| Food and non-food sufaces properly used and consfructed; g|ols
2000| Adequate equipment lor temperature control olo]s cleanable 6045 [) Breakfast
3000| Proper thawing methods used SEINE 4100 :Narewgshing facilities praperly installed, maintained, used; ofa 6050 Lunch
est strips available and used 5 6055 Dinner
Qu d 0 4200 | Focd — contact surfaces maintained, cleaned, sanitized g(0|s
3100) Bhoper labeling, signage J 0§ Non-food — contact surfaces maintained and clean (i) & 6080 [J Cater
otection from Conla : Physical Facilities 6065 [J Other
3200) Insects, rodants, animals not present; enirance centrolled O 1078 | Fagco Plumbing properly sized, installed, and maintained: sroper backllow |0 | O | 5 | [Red Critical Points
330¢| Potential food contamination prevented during preparation, Oloys devices, indirect drains, no cross-connections
storage, display 4500| Sewage, wastewater properly disposed O|0}s O
3400/ Wiping cloths praperly used, stored o|0|s 4600 | Tollet facilities properly constructed, supplied, cleaned 03 -
3500| Employes claanfiness and ygiens 0|0]s erttrt~Garbage, refuse properly disposed; facilities maintaired T 10| 3| |Blue Points
3600} Proper ealing, tasting, drinking, or tabacca use EREREr( 4800| Phdsical facilities properly installed, maintained, cleaned; ojafz
Proper Use of Lhensils L necessary persons excluded from establishment
3700| In-use utensils properly stored ofofra 4900 | Adequate ventilation, lighling; designated areas used O 0][ 2] |Total Points
3800{ Utensils, equipment, finens pmpeﬂy stored, used, handled Ol01}s 5000 POS!iI1g of permii; mebile establishment nama easily visible OofDf2
3900| Single-use and single-service articles properly stored, used 003

Based on an inspection this day, the abova 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 feod code andfor directives of the health officer are net met or if viclations are not corrected in the fime stated in this report. The permit will be susperded if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or mare fotal points. Tha healih officer will provide an cpportunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the heafth
officer within ten (10) days of the suspensicn or inspection, The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public gocument that must be mada available to any persen
wha requests it under the provision of the Right to Knoy Law .
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TEMPERATURE OBSERVATIONS
ltem / Location Temp (°F) Item / Location Temp (°F)
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128X Scheduled

MANY Cerder 0eSde  B2S° 1290J Return
126 Fid Pl Rvw
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Z e Ner 28 13407 Permit Inv.
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Results
— . 01 [ Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 OJ Unsatisfactory

Item Number Violations cited In this area must be corrected with the time frame specified. Points {3 Complete

200 [N\ Oeet et ordes, 1 2. 0cnie Cao\er S |04 3 Incomplete
X NOEY oo oredcleci nedd 2 -

Action

04 [} Suspend

07 & Approved

i0 Disapproved
26 % Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 Lunch
6030 ‘CJ Dinner
6035 ] Cater
6040 [ Other

Meal Observed
6045 [ Breakfast
Gosojﬁunch
6055 ‘L] Dinner
6060 (] Cater
6065 [ Other

Red Critical Points

O

Blua Points

Comments ’

Total Pointa

Based an an inspection this day, the above ilems are violations, which must be corrected in the time specitied by the health officer. A foud estabiishmant permit may be suspended witheut warning, notice or hearing if the
requirements of the foad code andlor directives of the health officer are not met or if viclations are nof carrected in the ime stated in this report. The permit will be suspended i an imminent hazard exists or there are 75 or more
7ed critieal paints or if there are 101 or more tolal paints. The health officer wil provide an epportunity for an appeal on the validity of a suspension of the findings of an inspection repert i a written request is filad with the health
afficer within ten {10} days of the suspension of inspection. The filing of an appeal doas not stay the effectiveness of a suspansion. The completed inspectian farm is a public document that must be made available to any person
who sequests it under the provision of the Right to Know Law.
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