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IN = in compliance  OUT = nol in compliance

P/E

Date

Red High Risk Factors

EHS™ Activity Time Travel Time
m m
Servic

Circles indicate compliance status {IN, OUT, N/O, N/A) for each item.

N/O = not observed  N/A = not applicable  CDI = corected during inspection

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodbarne liiness or injury.

R = repeat viclation

Compliance Status

Demonstration of Knowledge

with Code, or corret! answers

Em

IN out

Food Warker Cards current for all food workers;
new food workers trained

ployee Health

Proper ill worker practices; na ill workers present;
proper reparting of iness

Preventing Contamination by Hands

Compliance Status

Potentially Hazardous Food Time/Temperature

unsale, or contaminated food

1200

1300

IN OUT N NO

Proper shellstock identification; proper pasasite
gestruction procedures for fish

Protection from Cross Contamination

IN OUT N/ Food contact surfaces used for raw meat

thoroughly cleaned and sanitized

0400|IN QUT  N/O|Hands washed as required [

0500 [ IN OUT NA' N | Proper methods used 1o prevent bare hand contact | [CJ | 15
with RTE foods

0600 IN OUT Adeguaie handwashing facilities [m) [=] L

0700 [IN oUT Food obtained Irom approved source afd 15

0800 [IN QUT Water supply, ice from approved source [m] ]

0900 [IN QUT N N/O | Proper washing of fruits and vagetables 1] 10

1000 | IN QUT Food in good condition, safe and unadulterated; [mysminn
approved additives

1100 |IN QUT Proper disposition of returned, previously served, | [[1{ 10

a

5

Consumer Advisory

IN OUT N/A Proper Consumer Advisory posted for raw or 1l
undercooked foads

Highly Susceptible Populations

IN OUT NrA Pasteurized foods used as required; prohibited [
foods not offered

2600

Chemical

2500 OUT [ Todasusiances pperly danfied. s uesd 0] 1110) 25 [] Follow-up Req'd
O

Confermance with Approved Procedures

IN QUT NiA Compliancs with risk conteol plans, variances, or

mobite unit plan of operation

IN QUT NA NOTProper cocling proceduras [ ] ]

1710 |IN OUT NA NiQ [ Proper hot holding temperatures {<130F) Q|02

1720 |IN OUT NA N/O | Proper hot hoiding temperatures a|10|f s
{between 130°F to 139F)

1800 |IN QUT NA N | Proper cacking time and tempesature 10| 2

1900 |IN QUT N4 80 | No room temperature storage; proper use of ime | | J| 25
as a contrl, progedures available

2000 |IN QUT NA NIO | Proper reheating procedures for hot holding Co s

2110 [IN QUT N/A Proper cold helding temperatures (> 451F) g(df 1

2120 [IN OUT N/A Proper cald holding temperatures LI 8
{batwaen 42F to 451F)

2200 |IN QUT NA Accurate thermometer ?rovided and used to O s
evaluate temperature of PHF

Protection from Contamination

Higsects, rodents, animals not present; entrance controlled

L#otential food contamination prevented during preparation,
sicrage, display

Wiping claths properly used, slered

Employee cleanliness and hygiene

Proper eating, tasting, drinking, or tobacco use

roper Use of Utensils

Ol 3

In-usa utensils properly starad (mym}
3800| Whensils, equipment, linens properly Stored, used, handied O|0](s
3800| Single-use and single-service articles properly stored, used s

4400

Plurnbing properly sized, installed, and maintained; proper backflow
devices, indirect draing, no cross-connections

2700 [iN OUT NiA Variance obtained for spacialized processing Clgl o
1400 N QUT NA Raw meats below or away from RTE food |y s methods (e.g., ROP}
1500{IN QUT NiA NQ | Proper handling of poolad sggs 30y 5
I 0 D
Low Risk Factors are preventive measures {¢ control the addition of pathogens, chemlcals, and physical objscts into foods.
Circled points Indicate items net In compllance.
P CDI| R [PTS
Food Temperature Control
Food received at proper tamparature Food and non-food surfaces propery used and censtructed; [mlin|
2900 Adequate equipment far temperature contiol alals cleanahle : :
Proper thing methods used 4100 }z:{z\:?psg?vga"faaﬂ?::g&%ﬂly installed, maintained, used, alals
Food ldentitication 4200 | Food — contact surfaces maintained, cleaned, sanitized ait|s
EIEIE 4300 | Non-food — contact surfaces maintained and clean 00| 3

4500

Sewage, wastewaler properly disposed

4600

Toilet facilities praperly constructed, supplied, cleaned

1

47604, Garhage, refuse properly disposed; facilities maintained

Vphysical facilities properly installed, maintained, cleaned;

(4600

unnecessary persons exciuded from establishment

|l

5| 6045 [ Brpakfast

128 cheduled
129077 Return
126 FId Pi Rvw
1300 Complaint
133 liiness / Injury
134 Permit Inv.
136 Field Education
1271 Pre-Operat.
106 HACCP

(]

Resulis”

01 Satisfactory

02 [J Unsatisfactory

03 [0 Complete

04 [ Incomplete
L)

Action

04 [] Suspend
07 E’K;proved
10 [ Disapproved

Meals Served
6020 J Breakfast
6025 ch
6030 inner
6035 [ Cater
6040 (] Other

Meal Observed

6050 unch
6055 L) Dinner
6060 [ Cater
6065 [_] Other

Red Critical Points

Blue Points

(0

4900

Adequate ventilation, lighting; designated areas used

2

5000

[m]
8]
0
O
0
]
]

Posting of permit; mabile establishment name easily visible

Ol oooajol o

2

Total Poinis

/0

Based on an inspection this day, the above items are viclations, which must be comected in the lime specified oy the health officer. A food establishment permit may ba suspended withaut warning, notice or hearing if the
requirements of tha food code andlor directives of the health officer are not met or if violations are not corrected in Ihe time statedin this report. The permit will be suspanded if an imminent hazard exists or there are 75 or more
red critical points or if thera are 101 or mare total poinis. The health officer will provide an opportunity for an appeal n the validity of & suspension or the findings of an inspaction report if a written requast is filed with the health
cfficar within ten {10) days of the suspension cr inspection. The filing of an appeal does nol stay the effactiveness of a suspension. The completed inspection form is 2 public documens that must be made available to any persen
who requasts it under the provision of the Right to Know Law .

Person in Charge

(Printed Nama)m\l““\ C. KZLL\C

Regulatory Authority
{Printed Name)
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TEMPERATURE OBSERVATIONS

Hem / Locatlon Temp (°F) ltem / Locatlon Temp {°F) ?;%uled
Coo[ik_, Yo 1291 Return
o 126 ] Fld Pl Rvw
pOC'Q\W .3(00 130% Complaint
'Y ) 1330 liness / Injury
Rizz > 1341 Permit Inv.
/rL)aJ Lip <Con) 22— ¥ 136 Field Education
- o 1270 Pre-Operat.
Walt 1w Teseneia O 10601 HACGP
J
Results
01 E’ﬁi‘actory
:
OBSERVATIONS and CORRECTION ACTIONS 02 [J Unsatisfactory
Item Number Violations cited in this area must be corrected with tha time frame specified. Polnts |03 [ Complete
3700 Sy , Verr sl b JMD M {< UP = |04 S Incomplete
YGoo Keus or Teepdeble. Dk« Pnsova/ Thies | 2 Action
33 Bﬁo\ of og?w Ch, d(eu (n welbm feeze— |5 |04 [7] Suspend
o7 M:ved

10 [ Disapproved
26 g Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 unch
6030 (D-Bner
6035 [ Cater
6040 [ Other

Meal Observed
6045 (J Breakfast
6050 unch
6055 (J Dinner
6060 (] Cater
6065 (O Other

Red Critical Points

|Blua Points

Comments / O
Total Points /d

Based on an inspection this day, the above items are violations, which must be comected in the ime specified by the health officer. A food estabiishment permit may be suspended without waming, rofica or hearing if the
requirements of the food code and/or directives of the health officer are not met or if violations ara ot carractad in tha time stated i this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points o if there are 101 or more tota points. Tha health officer will provide an appartunity fer an appeal on the validity of a suspansion or the findings ol an inspection report if a written request is filed with the health
cfficer within ten (10) days of the suspension or inspection. The filing of an appeal does net stay the effectiveness of a suspension. The completad inspaction ferm is a public document that must be made available to any person
who requests it under the provision of the Right to Know Law,

Person in Charge {Signajure}
{Printed Name} - ‘Q'%

Regufatory Authority (Signature)
{Printed Name)




