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Red High Risk Factors .
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, QUT, N/Q, N/A) for each item. 128 cheduled
IN = in compliance  OUT = notin compliance  N/O = not observed  N/A = ot applicable  CDI = corected during inspection R = repeat violation | 129 Return
Compliance Siatus Compliance $tatus col riptg 12601 Fid Pl Bvw

1301 Complaint

PIC certified by accredited program, or compliance |1 [O1| 5| (1600 |iN OUT NiA NAO | Proper cooling procedures | 0] 13300 lliness / Injury
::;C"::i;‘g::;?‘i:"r::f:r e 1719 [IN QUT i NO | Praper hot holding temperaturas {<1307F) T[] 25| 134] Permit inv,
! d 1720 |IN QUT NA NO | Proper hot holding temperatures [l el -1 i i
new food workars trained (between 130F i 1396 } g? % EEIdOEdUCtatlon
Employee Health ! ! ! 1800 |IN GUT KA NIO | Praper cooking fime and temperature Oj0o| 25 Ol re-Uperat.
W IN QUT Praper il worker prastioes; no il warkers prasent; ﬁﬁﬁ 7900 [1¥ GUT A N | No room tsrperature storage: proper wse ol ime | 03] 1] 25 106 HACCP
prope raporting of illness as a control, procedures available [
Preventing Contamination by Hands 2000 |IN QUT WA WO | Proper rehealing procedures for hot halding Q15 Results
0400|IN QUT  NiQ|Hands washed as required 2H10[IN CUT NA | Proper cold holding temparatures (> 45¥F) ol af 1o 01 [ Satisfact
0500 |IN QUT A NO | Proper methods used to prevent bare hand contact |1 {0 15 | {2120 [IN QUT tiA Proper cold holding temperatures 1y 5 als ?C ory
with RTE foods {between 42F 1o 45¥F) 02 [ Unsatisfactory
0600 [IN QUT Adequate handwashing laciities 2200 [IN OUT MA | Accurale thermomater provided and used to o[ 0y 5103 omplete
Approved Source. Wholesome. Not Adulterated — Iuate ternperature of PHF 04 Incomplete
0700 [IN QUT Food obtained from approved source afo Consumer Advisory
0800 [IN OUT Water supply, ica from appraved source oo 2300 |IN CUT WA Praper Consumer Advisory posted for raw or 5
- - undercocked foods
0500 [IN QUT N/A NAO | Proper washing of fruits and vegelables Ol (2] 10 . 5 . Action
- — - Highty Susceptible Populations
1000 [IN ouT Food in good condition, safe and unadullerated; |1 | [ 10 , : - 04 [ Suspend
approved additives IN OUT NA | Pasteurized foods used as required; prohibited ﬁﬁﬂ p
1100 (N OUT Proper dispasition of returned, previausly served, || [1[ 10 foods not ofered a7 pproved
unsafe, or contaminated food Chemical 10 Disapproved
1200]IN OUT MA NG| Proper shellstock identification; proper pasasite afal 5] [2500 N ouT Toxic substances properly identified, stored, used | O] O] 10] 2 [T Follow-up Reg'd

IN OUT N/&

Protection from Cross Contamination

desiruction procedures for fish

Faod contact surfaces used for raw meat

Conformance with Approved Procedures

IN QUT NiA Comgpliance with risk controt plans, variances, or
mabile unit plan of cparation

tharaughly cleaned and sanitized 2700 |IN OUT NA__ | Variance ablained for specialized processing =KD
1400 | IN QUT NA Raw meats balow or away from RTE food OJd| s methods {e.g., ROP)
1500 | IN QUT N/A N0 [ Proper handling of pooled eggs )01 5

Blue Low Risk Factors

Low Risk Factors are preventive measures to control the addition of pathogens, chemlcals, and physical objects Into foods.

Circled points Indicate items not in compliance.

2800| Food received

COI [ A |PTS

Faod Temperature Control

at proper temperature

2000

Adequate equipmenit for temperatura contrgl

3000

Prapaer thawing methods used
Food ldentitication

(3100} Proges labeling.signage O I11S ]

4900

Food and nen-food surfaces proparly used and constructed;
cleanable

4100 | Warawashing facflities properly installed, mainlained, used;

test strips available and used

4200 | Food - contact surfaces maintained, cleaned, sanitized

|

Dy O 0|0

]

Meals Served

6020 reakfast
6025 unch
6030 Dinner

6035 [ Cater
6040 [ Other

Meal Observed

8045 (] Breakfast
6050 unch
6055 Dinner

5060 O Cater

[
(]
4300 | Non-food — contat surfaces maintained and clean af a
Protection from Contamination M 6065 [ Other
3200] Insects, rodents, animals nct gresent, entrance controlled o 4400 | Plymbing properly sized, installed, and maintained; proper badktiow [ 1 | 1| 5 | [Red Critical Points
3300] Potential food contaminatian prevented during preparation, s devices, indiract drains, no cross-connections
storage, displey 4500 | Sewage, wastewater propedy disposed Ot s O
3400) Wiping cloths proparly used. siored O [0 {5 | [3600[ Tollet tacilties properly constructed, supplied, dleaned ] [=]E _
3500| Employee dleanliness and ygiene L1113 | [27g0] Garbage, reluse praperly dispesed; faciliies maintained T {01] 3 | |Bue Ports
3600 | Propr eating, tasting, drinking, or tobacco use L0 |3 ﬂ Physical faciities properly installed, maintained, cleaned; ooz
unnacessary persons excluded from astablishment

3700 In-use utensils properly stored G |0 ] 3 | |4900| Adequate ventilation, lighting; designated araas used 0 [£1] 2 {1 Total Polnts
3800( Wensils, equipmant, linens properly stored, used, handled ol|als 500¢| Posting of permit; mabile establishment narma easily visible g|afa Z
3800( Singie-use and single-servica articles properly stored, used 1|13

Basad on an inspaction this day, the above items are viclaiions, which must be comected in the time specified by the haalth afficer. A food establishment permit may be suspended without warning, notice or hearing if the
requiremants of the load code and/or directives of the health officer are not met or if violations are nat corrected in the lime stated in this report, The permit will be suspanded if an imminent hazard exists of there are 75 or more
red critical points.or if there are 101 or mare total points. The heaith officer will provide an apportunity for an appeal on the validity of & suspensian or the findings of an inspection report ¥ a written request is filed with the health
officer within ten {10) days of the suspension or inspection. The flling of an appaal does not stay the eflectiveness of a suspension. The complated inspection form is a public document that must be made available to any parson
who requasts it under the prevision of the Right lo Krow Law .
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TEMPERATURE OBSERVATIONS

tem / Location Temp (°F) Item / Location Temp {°F) Service
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2Arx. Ccoer O 1300 Complaint
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Ereezex ¥\ 13 13600 Field Education
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Results
OBSERVATIONS and CORRECTION ACTIONS g; % 3ﬁ22ft?;taoét{)ry
[tem Number Violations cited in this area must be corrected with the time frame specifled. Points |3 - Complete
H500 Noed DI COW Y oy NOINY Do 1 Sveqzed)| 2 |04 Dincomplete
Action

04 [] Suspend

o7 Approved

10 Disapproved
26 E Follow-up Req'd

Meals Served
6020 Breakfast
6025 Lunch
6030 T Dinner
6035 (J Cater
6040 O Other

Meal Observed
6045 (1 Breakfast
6050 Lunch
6055 7] Dinner
6060 [ Cater
6065 (] Other

Rad Critical Points

O

Blue Points

Comments 2 z
Totiolnta

Based en an inspaction Ihs day, the above items are violations, which must be corracted in the time specified by the healih officer. A food estabfishment permit may be suspended witheut warning, rofice or hearing if the
raquiremants of the food code andior directives of the health officer ara not met or if violations are nof carrected n the fime stated 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 tatal peinls. The health officer will provide an opportunity for an appeal on the validity of a suspansion or the findings of an inspection report if a written request is filed with the health
efficer within ten {10) days of the suspension er inspaction. The filing of an appeal does not slay the effactivanass of a suspension. The completed inspection form is a public document that must be made avaitable to any person

wha requests it under the provision of the Right to Know Law.
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