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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. Servjce
Circles indicate compliance status (IN, QUT, N/O, N/A) for each item, 128 K Scheduled

IN = in compliance  OUT = not in compliance  N/O = not observed  N/A = not applicable  CDI = corrected during Inspection R = repeat viclation | 129 (J Return
Compiiance Status Compliance Status coil AfFT3 126 [0 Fld Pl Rvw
Demonstralion of Knowledge Pote 0 ood e/Temperature 1300 Complaint

ofco [N out PIC certified by accrediited program, or compliance 1600 |IN OUT NWA N/0 | Praper coaling procedures 20| 133 [0 lness / njury
with Code, or carrect answers 1710 HIN OUT MA N0 | Praper hot holding temperatures {<130°F) 25| 434 ] Permit Inv.

W] u]
] lIu]
0200 IN OUT Eg&dmwo%f\zegrck;eﬂrrsdtsrg#ergm for all food workers; 1720 {IN OUT WA NIO g:&'eer;]u: ESL?:Inlg !IasrgEFB)ratures D D 5 136 D Fleld Educaﬁon
Employee Heaith 1800 |IN CUT WA N/O [ Proper cooking time and temperature IEIES 1270 Pre-Operat.
W IN QUT Preper ill worker practices; no ill workers present; 1900 [iN GUT WA WO [No room temperature storage;groper weottms 0| O] 25| 106 0 HACCP
orting of illness as a centrol, procedures available [

Preventing Contamination by Hands 2600 {IN OUT NA N/O [Proper reheating procedures for hot holding of0o|is Resuilts
0400 ]IN QUT WA [Hands washed as required 2110 [IN OUT N/A Praper cold holding temperatures {> 45°F) ] Of1e 01 [ Satisf
0500 IN QUT WA NAO | Proper methods used to prevent bare hand conlact | O | (1] 15 | [2120{IN OUT Nia Proper cold holding temperatures arof s atis qctory

with RTE faods {belwesn 42°F ta 45°F) 02 O Unsatisfactory
0600IN OUT Adequale handwashlng facilities O 1010 [2200fIN OUT N& Accurate thermometer pravided and used to 0 0] s{03 | Complete
Aooroved Souree oleso ot Adulterated evaluate temperature ol PHF

3 p Advi 04 Incomplete

0760 {IN OUT Foed obtained from approved source 0|0 onsumer Advisory 0
2800 | Ut Water suppl, ice from approved source oo 15| 2300 [IN OUT NiA E;ggr:; D(;?(r(;.sjuimcr’ 5Ad\.risnr).' posted for raw or HEH
0300 1N OUT NA NIO Prﬂpe.r washing of ‘fr.uns and vegetables J{0]10 Highly Susceptible Population Action
1000|IN OUT Foad in good condition, safe and unadulterated; gJj10]|10 h ; - 040 8 d

approved addiives 2400 [IN OUT N4 [ Pasteurized focds used as required: prohibited ﬁﬁﬂ uspen
1100 [IN OUT Praper disposition of retumed, previcusly served, | | (1] 10 foods not cffered 07 ® Approved

unsale, or contaminated food ~hemical 0 Disapproved
1200 }IN OUT N/A NiG [ Proper shellstock identification; proper parasite olo (2500 W OUT | Txic substances properly identified, stored, used [ﬂlil(ﬂﬁ [ Follow-up Req'd

destruction procedures for fish Contormance with Approved Procedures 0

Protection fram Cross Contamination 2600 |IN OUT WA Compliarce with risk control plans, variances, or

1300 IN QUT N/A Faed cantacl surfaces used for raw meat mobile urit plan of cperation Meals S d
thoroughiy cleaned and sanitized 2700 (IN OUT Nia Varlanca oblained lor specialized processing O)G|1 eals Serve

1400 | IN OUT NiA Raw maats beiow or away from ATE food 0)|0] s metheds (e.q., ROP) 6020 ) Breakfast

1500 |IN QUT NiA NIO [ Proper handling of peclad eggs ool s 6025 O Lunch

Blue low Risk Factars 6030 Dinner

actors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 Cater
Circled points indicate items not in compliance. £040 ¢ Other

coif & P13 CDI] R JFTS
Food Temperature Control Utensils and Equipment Meal Observed
800| Food received al proper temperature 0|0 4000 | Food and non-food sufaces properly used and constructed; glo
2900| Adequate equipment for temperatura control O[O0]s cleanable N : __ 6045 [] Breakfast
3000| Proper thawing methods used - OlD 4100 g:&ﬁgl?v%iffacﬂ:glgzgﬂ?dny installed, malntained, used; alo 6050 O Ll.JI'ICh
Food Identification 4200 | Food — contact surfaces maintained, cleaned, sanitized oo 6055 [] Dinner
mmﬂ 4300 Non-focd -— contact surfaces maintained and clean J|0 6060 L Cater
i Physical Facilities 6065 Other
nsects; rodaiits, animals nof present; entrance contralled oo 4400 | Plumbing properly sized, installed, and maintained; proper backflow |0 | O | 5 | JRed Critical Poinis
3300| Potential food contamination prevented during preparation, 014815 devices, indirect drains, no cross- -connections
storage, display 4500 Sewage, wastewater praperly disposed of{ofs
3400/ Wiping cloths properly used, stored o 101s 4600 Toilet facilities properly conslructed, supplied, cleaned 04{0](3
3500/ Employee cleanliness and hygiane D 1013 | [3700] Garbage, refuse properly disposed; faciliies mainiained Of0da] Bhue Points
3600| Proper eafing, tasting, drinking or tobacco use 0|0 FA800 Rnysical facilities properly installed, maintained, cleaned; O 2
| f-#Hnnecessary persons excluded from establishment ]
4800 | Adequate ventilation, lighting; designated araas used 010 2 ||Total Points
3800{ Utensils, equipment, linens properly stored, used, handled 0 [0 ]3| |5000] Posting of perrit; mobile establishment name easily visible DO|D}2
3500] Single-use and single-service articles propery stored, used D|o]3

Based on an inspection this day, the above items are viclations, which must be corrected in the time specified by the health officer, A food establishment permit may be suspended withot warning, notice ar hearing if the
requirements of the food code and/or directives of the health officer are not met o if viclations are not corrected in the ime stated in this report. The permit will ba suspended if an imminent hazard exists or there are 75 or more
red critical points o i there are 101 or mare total paints. The health cfficer wil provide an opporturity for an appeal en the validky of a suspension or the fndings of an inspection report if a written request is filed with the health
officer within ten (10) days of the suspension or inspection. The iling of an appeal does not stay the effectivenass of a suspension, The completed inspection form is a public dozument that must be made available to any person
who requesis it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS -
Item / Location Temp (°F) hem / Location Temp (F) | Servjce
— Py 128/X]) Scheduled
\/\\ \— 0 124 Return
- 1261 Fld PI Rvw

- 0
Z‘QI)( \"‘T’PE,EE)(‘ —Iq 130[] Complaint
1330 lliness / injury
134 ] Permit Inv.
1361 Field Education
1271 Pre-Operat.
106[] HACCP
O

Resuits
01 [ Satisfactory

OBSERVAT RRECTION ACTIONS ;
O 02 [ Unsatisfactory

ltem Number Viclations cited in this area must be corrected with the time frame specified. Points | o3 Complete
Hotan ar\sn WIC Need cleaned L. |04 CIncomplete
LN ) -
HED Tan oxd W v\ UE reed clenn lof | pction
750 |unidbelea o e witn_cleninersr” 1O |oa O suspend
} i 07 Approved
C&ﬁ @(\)ﬁ(\e( r\CCCh (_‘\rm}\'ed 10 %’Disapproved
26 S Follow-up Req'd

Meals Served
6020 (J Breakfast
6025 {1 Lunch
6030 ] Dinner
6035 4 Cater
6040 Q'Other

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

Red Critical Points

1O

Blue Points

Commants Z

Total Points

12

Based on an inspection this day, the above items are violations, which must be corrected in the time spacified by the heath officer. A food establishment permit may be suspended without warming, notice of hearing if the
requirements of the food code and/or directives of tha health officer are nof met or if vialations are nat corracted in the time stated in this report. The permit will be suspended if an imminent hazard exists or thara are 75 or mare
red critieal points of if there ara 101 or more total points. The health officer will provide an opporunity for an appeal an the validity of a suspension or the findings of an inspection report if a written request is fled with the health
officer within ten {10) days of the suspension or inspectian. The fillrg of an appeal does not stay the effectiveness of a suspension. The complated ingpection form is a public document that must be made available te any person

who requests it under the pmH'sion of the Right to K’l°w Law.
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