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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

wilh RTE foods {between 42°F to 45°F) 02 [  Unsatisfactory
IN OUT Adetuate handwashing facilities ] 2200 |IN OUT NA Accurate thermometer provided and used to 503 ‘g Complete
04 [ncomplete

roved Source, Wholesome, Not Aduiterated avaluale temperature of PHF

Clrcles indicate compliance status (IN, OUT, N/O, N/A) for each item. 12 Scheduled
IN = in compliance  OUT = not In compllanca  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R =repeat violation {129 [ Return
Compliance Satus Compliance Status onl| R [PT3 126 [0 Fid Pl Ryw
Demeonstration of Knowledge Polentially Hazardour Food Time/Temperature 1300 Complaint
9100 |IN OUT PIC cartified by accredited program, or compliance 1600 |IN OUT NA NiO | Proper cooling procedures DfC[a]| 1330 lliness / Injury
o :“hdcvzdel; or g"f:fc‘ a“s"‘:; — 1710 |IN OUT NIA N0 | Proper hot holding lemperatures {<130°F} | O|250134 O Permit Inv.
Q0 OrKer Lards current ior all 1060 workers, " N .
T - new food wotkers Fained 1720 |1 OUT NiA NiD Fbrgg‘e;ehnoggg!%r;g ﬁearggs)ratures O] 5| s{136 [0 Field Educaticn
Employee Health . 1800 IN OUT NA Ni0 [ Proper cooking time and temperature mEE 1271 Pre-Operat.
W IN ouT Proper il worker practices; ao il workers presar; 1900 |IN OUT WA Ki0 [Ne room temperature storage; praperuse of ime | O | O 25 106 0] HACCP -
proper reporting of illness as a contral, procedures available D
Preventing Contamination by Hands 2000 |IN QUT NiA N0 | Proper reheating procedures for hot holding Of0f1s
INOUT N0 |Hands washed as required 0 i . Resuits
ands washed as require 2110 [IN OUT NiA Proper cold holding temperatures (> 45°F) Ojoj10 .
0500 [IN QUT WA MO |Proper methods used lo prevent bare hand contsct |0) | [ 15  [2120 |IN OUT Nia Proper cold holding temperatures O{0| s 010 SatISfaCtory
0of{0

W OUT Food ablained from approved source 0107 Consumer Advisory 0
0800 | IN OUT Waler supply, ice Irom appraved source olo 1 2300 |IN QUT Nia Proper Consumer Advisary posted for raw ar ﬁﬁﬂ
0300 |IN OUT NA NiO | Proper washing of fruits and vegetables o|gfe " " undercocked 1ds Actio
- = - Highly Susceplible Population n

1000 | IN OUT Food in good condition, safe and unadulterated; o|(0f1w0 . i . 0400 8 d

approved addiives W IN CUT NiA rozﬂaunze?f 1oogs used as required; prohibited ﬂﬁﬂ uspen
1100|IN OUT Proper disposition of returned, previously served, [ | O 10 s hot offere 07 Approved

unsale, o contaminated food Chemical 10 Disapproved
1200{Iv OUT Nid NI | Proper shellstock identification; proper parasite o0l s [es00 [N ouT Toxic substances properly identified, stored, used [0} O] 10 25 []] Follow-up Req'd

destruction procedures for fish

Conformance with Approved Procedures 00

Protection frem Cross Contaminalion IN OUT N |Compliance with risk control plans, variances, or
INOUT NiA [Food contact surfaces used for raw meat mobile unit plan of aperation Meals S d
thoroughly cleaned and sanitized 2700 |IN OUT N8 [Variance obtained for specialized processing oo w| veals erve
1400 [IN OUT W& |Raw meats below or away from RTE food OB s methods {e.g., ROP) 6020 Breakfast
1500 |IN QUT Ni& NiG | Proper handling of pooled eggs g|0o| s 5025 Lunch
Blue low R o 6030 ﬂ/ Dinner
Low Risk Factors are preventive measures 1o control the additlon of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
Circled points indicate items not in compliance. 6040 [0 Other
COl| R TS CDI] R |PT:
Food Temperature Control Utensils and Equipment Meal Cbserved
2800| Food received at proper temperature 011015 | [4000] Food and non-food sufaces properly used and constructed; D|gls
2000 A:: rEi:BlVE . propes 1emp cleanable properly s 6045 D BFEkaaSl
quate equipment for temperature control Of(0]s
3000 Proper thawing methods used OToTa ] |4 ;f:arewgshing facilities properly installed, maintained, used; olC 6050 Lunch
T st sirips available and used 5 8055 ‘0] Dinner
d Identmann 4200 | Food — contact surfaces maintained, cleaned, sanitized e
EIEI 4300 | Nen-food — contact surfaces maintained and clean ojals 6060 D Cater

5 . 6065 (O Other

Insects, rodents, animals act present; entrance controlled U 4400 | Plumbing properly sized, instafled, and maintained; proper backilow O 0] 5 | |Aed Gritical Points
C 3300 }Dotentiat food contamination prevented during preparation, cials devices, indirect draing, no cross-connections
storsge, display 4500 | Sewags, wastewater properly disposed 0j0]s O
3400| Wiping cloths properly used, slored O ]O 1[5 | [4600] Toliet faciliies praperly consirucied, supphed, cleaned W E1E
3500| Employee cleanliness and hygiene ol0fs 4700] Garbage, refuse properly dispased; lacilifies mainfained O[3 | [Ble Points
C 0 per eating, tasting, drinking, or fobacce use 0 (03 | A0 ’E}ws{cal facilities property installed, maintained, cleaned; oflalez ‘ 6
pe e o e | {-finnacessary persons excluded from establisnment
3700| In-use ulensils properly stored ERIERE 4900 | Adequate ventlation, lighting; designated areas used 01 0]| 2 | |Total Peints
3800| Utensils, equipment, linens properly stored, used, handled g(odls 5000| Posting of permit; mobile establishment name easily visible o|0]2
3900| Single-use and single-sarvice arlicles praperly stored, used 0D

Based cn an inspaction this day, the above items are violations, which must be corrected in the time specified by the health officet. A food establishment permit may be suspended without warning, natice or haaring if the
raguirements of the food code and/or directives of the health officer are not met or if violations are nat correcied in the time stated in this report, The parmit will be suspanded if an imminent hazard exists ot there are 75 or mere
rec ritical points or if there are 101 or more total points. The health afficer will provide an opportunity for an appeal on the valicity of a suspenslon f the findings of an inspection report if a written request is filed with the health
oficer within ton (10) days of the suspansion o inspection. The filing of an appeal does ot stay the effactiveness of a suspensicn, The completed inspection form is a public document thai must be made available o any parson

who requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS
Item / Location Temp (°F) Item / Location

Service
Temp (°F
e (9 128NScheduled

2 o Conier B S 1290] Return

126 Fid PI Rvw

o
N \Cy = 130 Complaint

WiE 13.2° 13300 Iliness / Injury

1341 Permit Inv.

4

S\\"\’J}\ e, Ooor Cepler S ° 136[] Field Education
e - o 1270] Pre-Operat.
Yeczer 84 106C] HAGCP
(|
Results
01 [ Satisfactory
L OBSERVATIONSand CORRECTIONACTIONS | ;
QBSERVATIONS and CORRECTION ACTIONS 02 CJ Unsatisfactory
ftem Number Violations cited in this area must be corrected with the time frame specified. Points  {p3 B’ Complete

UHC‘DVCX‘ ol %’nd \n Wl \C_ ) = |04 %Incomplete
'O Urdated. food in WIC) S
=
=

A0 &=rocr A DO in 2. aone C‘(“D\QQ\ 04 ] Suspend

4300V OSSN o e L\NA hgradsin ks & ‘S?S‘f;,‘;’,‘,’?f\,ed

ZA\DUnhbetert Sere in WIC, —— |26 O Followup Reqd

Meals Served

6020 reakfast
6025 unch
6030 Dinner

6035 [] Cater
6040 [ Other

Meal Observed
6045 [_] Breakfast
6050 B Lunch
6055 O Dinner
6060 [ Cater
6065 1 Other

Red Critical Points

O

Blue Points
Comments \

Total Points

15

Based on an inspection this day, the above items are violations, which must be comrected 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/or directives of the heallh officer are not met or if violations are not carrected in the time stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical poinls or if there are 101 or mare total points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspaction report if a written request is filed with the health
officer within ten {18) days of the suspension or Inspection, The filing of an appeal does not stay the effectiveness of a suspension. The completed inspectian form is a public document that must be made available to any person

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