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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. Seryice
Circles indicate compliance status (IN, OUT, N/O, N/A) far each item. 128 cheduled
IN = in compliance OUT = not in compliance  N/O = not observed WA = nat applicable CDI = corrected during inspection R = repeat violation 12 Return
GCompliance Status Compliance Status alprrd 126 O FId Pl Rvw

130 Complaint
%]133 (0 lliness / Injury
25| 134 [J Permit [nv.
5/136 [ Field Education
127 1 Pre-Operat.

Potentially Hazardour Food Time/Temperature
IN OUT NiA N/O | Proper ceoling procedures

Demonhstration of Knowledge
PIG certified by accredited program, or compliance
Witk Code, ar correct answers 1710 |IN OUT WA NG| Broper hot holding temperatures (<130°F)

Food Worker Cards current far al! food workers, -
new food warkers trained 1720 (IN OUT NiA WO é’ggﬁéehnog gggli:lr;g %n;one)ratures

C|0
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olo
Employee Heaith 1800 IN OUT Nia NG | Proper cooking time and temperature 01 0fzs
W N OUT Proper ill worker praclices; no ilf workers present; Hﬁ 1900 [IN OUT Ni& NI | No room temperature storage; properuse af tme | (0] D[ 25 106 0 HACCP
proper reporting of ilness : as a control, procedures available D
Preventing Contaminatian by Hands 2000 [IN OUT Ni4 NiO|[Proper reheating pracedures for hot hotding ol ojs Results
0400 [IN QUT WO {Hands washed as required O[5 | [2110 [N ouT Na Proper cold halding temperatures {> 45°F) o] ofe .
0500 |IN GUT NA NO (Proper methods used to prevent bare hand contact | O | OO} 15 | f2120 [IN OUT NiA | Praper cold holding temperatures ao|of s 01 g SatISfE_‘Ctory
with RTE foods {belwaen 42°F 10 45°F) 02 [0 Unsatisfactory
0600]IN QUT Adequate handwashing facilities O (0§10 | |2z00!IN OUT WA Accurate thermometer provided and used to ot ol 503 Complete
Approved Source, Wholesome, Not Adulteraled evaluate lemperature of PHF
. . - 04 Q0 Incomplete
0700 [IN OUT Food oblained from approved saurce olo 5 C ViSO 0
0800 [IN OUT Water supply, ice from approved source Olo 2300 (IN OUT NA Prrﬁ; O%inraufmeé Advisory posted for raw or aid| s -
0900 [IN QUT W& N/Q [Proper washing of fruits and vegetables O|gjto " .un_ - : oo.s Action
1000 {IN OUT Food in good cendition, safe and unaduiterated; g|0j] J i it -
app,mﬂ addim,';s' on 2400 |IN OUT NiA | Pasteurized foods used as requirad; prohibited 0] 0] 10]04 O Suspend
1100 |IN OUT Proper dispasition of returned, previously served, |0 | O] 10 foads nctofcred 07 Appl’OV&‘d
unsale, of contaminated food e 1000 Disapproved
1200 IN QUT WA N/O | Proper shellstock identification; proper parasite Ol s} {2500 (N OUT Toxic substances properly identified, stored, used | O O] 10 N !
destruction procedures for fish snto o ADDIOVe 'p. p' fy. - 26 8 Foliow-up Req'd
Protection from Cross Contamination 2600 [IN OUT Ni4  [Compliance with risk control plans, variances, or [} O 10
1300 | IN QUT NiA Focd contact surfaces used for raw meat a|0]1s mobile unit plan of cperation Meals S d
tharoughly dleanied and sanitized 2700 [IN OUT Nfia [ Variance obtained for specialized processing o] o[ veals Serve
1400 IN OUT KA [Raw meats below or away from REE food EE metheds (9., ROP) BOEO\E Breakfast
1500 [IN OUT N NiO  Proper handling of pooled eggs 0|0 & 6025%’ Lunch
Blue low Risk Factors GOSOﬁ-Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 T] Cater
Circled points Indicate items not in compliance. 6040 Other
CDI| R |PTS CDl| R |PTS
Food epeatre Ccnrol : — Utenslsn Eq:mnt S — Meal Observed
ood received at proper temperature ood and non-foad sutaces praperly used and constructed;
2000 JAdequate equipment for temparature control 0[0]s cleanable 6045 [} Breakfast
Proper hawing methods used OIals 4100 | Warewashing facilities properly installed, maintained, used; ojo 6050 ﬂ Lunch
2 — i test strips available and used 5 8055 (J Dinner
Faod ldentmctno | Food — contact surfaces maintained, cleaned, sanitized g{als
‘ 3100 Broper labefing, signage EREIED, on-food — contact surfaces maintaired and clean o]0 6060 U Cater
!

Protection from Contamination

6065\51 Other

Fiysical Facilities

3200/ Insects, rodents, animals not present; entrance contralled a 4400 Plumbing properly sized, installed, and malntained; proper backflow | () | O Red Ciiticat Paints
3300 )Polenﬁal food contamination prevented during preparation, Of0ls devices, Indirect drains, no cross-connections

- storage, display 4500 | Sewage, wastewater properly disposed 0l0ols

3400/ Wiping cloths properiy used, stored D |05 | Y2500 Tollet facilties properly consiructed, supplied, cleansd nlEE _

3500 Employee cleanliness and hygiene ojgls 4700| Garbage, reluse properly disposed; facilities mainiained alola Blue Points

3600 Proper ealing, lasting, drinking, or tobacco usa O [0 13 | [4360| Physical faclities properly installed. maintained, cleaned; a({0d]z Z:%
Proper Use of Utensils ‘ unnecessary persons excluded from establishment

3700| In-use utensils properly stored D |0 |3 | |4900] Adequate ventiation, lighting; designated areas used 00| 2| [Total Points
800 Utensils, squipment, linens properly stored, used, handled O[O [3 | [5000] Posting of permit; mobile establishment name easily visible Qo4

3900{ Single-use and single-service articles proparly stored, used Of0]3

Based on an inspaction this day, the abova items are violalions, which must be corrected in the time specified by the heallh officer. A food establishment permit may be suspendad without warning, netice or hearing if the
requirements of the food code and/or directives of the health officer are net met o if violations are net corrected in the tima stated in this raport, The permit will be suspended if an imminent hazard exists or there are 75 or mere
red critical points or if there are 101 or more lotal points, The health cfficer wil provide an opportunity for an appaal on the valicity of a syspension r the findings of aninspection report if a written request is filed with the health
officer within ten (1) days of the suspension orinspection. The filing ot an appea! does not stay the effectiveness of a suspension, Te c pleted inspaction form is a public document that must be mada available lo any persan
who raquests it under the provisicn of the Right to Know Law .
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Action

04 ] Suspend

07 Approved

10 Disapproved

26 S Follow-up Req'd

Meals Served
6020 ) Breakfast
6025 ] Lunch

SR QR

6030 Dinner
6035 Cater
6040 yj Other

Meal Observed
6045 (1 Breakfast
6050 & Lunch
6055 L1 Dinner
6060 (J Cater
6065 2 Other

Red Critical Points

Blue Peints

Comments Z?D

Total Points

Based on an inspection this day, fhe above items are violations, which must be corrected in the fime spacified by the health officer. A food establishment permit may be suspended without waiming, notice or hearing ¥ the
requirements of the food code andfor directives of the health officer are not mef or if violations are not comected in the fitme stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o i there ara 101 or mare total points, The health officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if 2 writtan request is filed with tha health
officer within ten (10) days of the su:spension of inspection. The filing o an appeal does not stay the effactivaness of a suspension. The completad inspection form is a public document that must be made available to any persan
who requests it under the provision of the Right to Know Law.
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