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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, OUT, N/O, N/A)} for each item. 128 i Scheduled
IN = in compllance  OUT = not ih complisnce  N/O = not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat violation | 129 ] Return
Compliance Status Compliance Status coll R{prg 126 (J FId P Rvw
}Demonslration of Knowledge entia azardo ood e/Temperature 13000 Complaim
Pl_fr:‘ certified by aceredited prograrm, or compliance IN OUT Nia IO | Proper cooling procedures O 0[3]1330 liness / Injury
T :" Code, or correct answers IN OUT NiA NG | Proper hot holding temperatures (<130°F} Cl0l2s[134 0 Permit Inv.
0200 n;ﬁg‘é”;}:’ﬁ:{:ﬁ;ﬂ:&"mra" focd workers; IN OUT N/ N/Q {Proper hot holding femperatures O 3{ 5{136 0 Field Education
{between 130°F fo 139°F) 0 Pre-O
N OUT N N0 | Proper coaking fme and temperature alo=| 12/ Pre-Operat.
Prapar il wotket practices; no ill workers present; IN QUT NiA N0 | No room temperalure storage; Eroper weoftme |O[ 025 108 (0 HACCP
- pro r ra orting of illness as a control, procedures avallable d
Preventing Contamination by Hands IN OUT W N/O [ Proper rehealing procedures for hot holding 0{0]s
NOUT NO| Hands washed as required i Results
ands washed as require 00 IN OUT N/A Proper cold holding temperatures (> 45°F} Of0f10 o1 Satist
0500 I QUT NiA N0 { Proper methods used fo prevent bare hand contact | { 03[ 15 | [2120 |IN OUT NA Proper cold holding temperatures 0)10df s U Satis ?Ctory
with RTE foods {between 42°F to 45°F) 02 J Unsatisfactory
0600 [ IN OUT Adequate handwashing facilifies O J0[10] (2200 (v our A [Accurate thermometer provided and used to ool 5103 Complete
Approved Source olesome, Not Adulterated avalua!etamperaiuraoiPHF 04D Incomplete
6700 |N OUT Food oblained from approved source ] [E] P Consumer Advisory 0
0808 [N OUT Waler supply, ice from approved source oo W Pr o C?‘nzu{ne;Advisory posted for raw or ﬁﬁﬂ
0900 |IN OUT NA NO | P hing of fruits and vegatabi 0] | el Lol ;
1000 [IN €Ut F;:ei:\';:;r::i:diti:'l .::fe ::Sleu:a::heraled' g g myff Highty Susceptible Populations Action
approved additves ' W Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 0 Suspend
1100 [IN QUT Proper disposition of returned, previeusly served, | [ D 10 Ioods nat oifered 07 Approved
unsale, of conlaminated food Chemical 10 Disapproved
1200 |IN OUT Ni& WO |Proper shelistock identification; proper parasite O (0f s 2500 i our | Toxic substances properly idenified, stored, used | O | D[ 16} 2 0 Follow-up Req'd
destruction procedures lor fish Contormance with Approved Procedures 0

Protection from Cross Contamination N QUT WA Compliance with rigk contrel pians, variances, or
1300 |IN OUT N4 [Food contact surfaces used for raw meat mobile unit plan of operation
thoroughly cleaned and sanitized 2700 [N OUT A | Variance obtained for specialized processing olofw

Meals Served

1400[INOUT WA |Raw meals below cr away from RTE food 00f s methods (8.5, ROP) 6020 [1 Breakfast
1500 [IN QUT WA N3 | Proper handling of pocled eggs a(df 5 6025 O Lunch
Blue Low Risk Factors 6030 0 Dinner
Low Rlsk Factors are preventive measures to control the addition of pathogens, chemicals, and physical abjects into foods. 6035 [0 Cater
Circled points indicate items not in compliance. 68040 g Other

COI{ R [PTS CDII A |PTY
Food Temperature Control Utensils and Equipment Meal Observed

2800| Food received al proper temperature 5 4000 | Feod and non-food sulaces properly used and constructed; als

2900) Adequate equipment for temperature contral 5 cleanable 6045 D Breakfast

3000] Proper thawing methods used 3| | #100] Warewashing facillies properly Installed, maintained, used; 6050 O Lunch
6055 [J Dinner

test strips available and used
6060 [ Cater

opod Ide O 4200 [ Food — contact surfaces maintained, cleaned, sanitized
Protection fro o o Physical Facilities 6065‘@ Other
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3100] Proper labeling. signage 4300 | Non-food — contact susfaces maintained and clean

3200 Insects, rodents, animals not present; entrance cantrolled goo|s 4400| Plumbing properly sized, installed, and maintained; proper backflow | | O | 5 | |Red Critical Points
3300| Potential food contamination prevented during preparation, O(0O|s devices, indirect drains, no cross-connections

storage, display 4500 Sewage, wastewater properly disposed Q05
3400/ Wiping cloths properly used, stored Qfd]s 4600| Toilet facilities properly constructed, supplied, cleaned O|0|3 -
3500| Employee cleaniness and hygiene alcfs 4700| Garbage, refuse properly disposed, facilities maintained g|j0ojs Blue Points
3600) Proper eating, tasting, drinking, of tobacco use ojojs 4800 | Physical facilities praperly instalied, maintained, cleaned; o|aya
Prope 0 unhecessary persons excluded from establishment
3700| In-use utensils properly stored O 1a]a | [4900] Adequate ventiation, fighting; designated areas used 0]10] 2| |Total Polnts
3800| Utensils, equipment, linans properly stored, used, handled Ofo}ka 5000 Posting of permit; mobile establishment name easily visible o|oje ®
3900| Single-use and single-service arlicles properly stored, used Of(Ofsa

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/ar directives of the health officer ase not met or if violations are not corrected in the time stated in this report, The permit will be suspended if an imminent hazard exists o there are 75 or mere
red critical points or if thara are 101 or mare otal points. The health afficer will provide an opportunity for an appeal on the validity of a suspension o the findings of an inspection ceport i a written requast is filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal doss not stay the alfectiveness of a suspension. The completed inspection form is a public document that must be made avaitable to any person
who requests it under the pravision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

ltem / Location Temp (°F) ltem / Location Temp (°F) ?ZeBWicSeh duled
G chedule
C\'\EGEE‘, (o\ex 56"* 12917 Return
: o 1261 FId PI Rvw
Oxvak Cooler 260 1300) Complaint
Swale Ooor Freezer “1.2° 13307 lliness / Injury
¥ o 1341 Permit Inv.
20 YWeezex “A4 13603 Field Education
1271 Pre-Operat.
106[J HACCP
O
F{e%.llts .
e s crvaTions ana corrEcTion acTions Kl s
OBSERVATIONS and CORRECTION ACTIONS 02 [ Unsatisfactory
Iterm Number Violations cited in this area must ba corrected with the time frame specified. Points |3 Complete
04 Incomplete
O
Action
04 (] Suspend
07 A Approved

10" [ Disapproved
26 [ Follow-up Reqd
]

Meals Served
8020 {1 Breakfast
6025 O] Lunch
6030 L] Dinner
6035 [ Cater

6040 ‘ﬁ;Other

Meal Observed
6045 () Breakfast
6050 (O Lunch .
6055 (7 Dinner
6060 [ Cater

6065 [ther

Red Critical Points

O

Blue Points

Comments O

Total Points

Based on an inspection this day, the above items are viclaions, which must be corrected in the fime spacified by the health officer. A food estabiishment permit may be suspended without watning, natice or hearing if the
raquirements of the Jood code and/or directives of the health officer are nat 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 mose
red crifical points or if thera are 101 or mere total points, The health officer will provide an opportunity for an appeal en the validity of a suspension o the findings of an inspection report i a writtan request is filed with the health
officer within tan: {10) days of the suspension or inspection, The filing of an appeal does not stay ihe effectiveness of a suspension. The compteted inspection form is a public decument that must be made available to any parson

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