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Red High Risk Factors

High Risk Factors are Improper practices or procedures identified as the most prevalent contrlbuting factars of foodborne iliness or infury. Servic
Clrcles indicate compliance status {IN, OUT, NJO, N/A) for each ftem. 128 cheduled

IN = in compliance OUT = not in compliance N/O = not observed A = not applicable  CDI = corrected during Inspection R = repeat violation | 1291 Return
Campliance Status Compliance Status 126 Fid Pl Rvw
Potentially Hazardous Food Time/Temperature 1300 Complaint

Demonstration of Knowledge

0100 IN QUT _ IN OUT NA N0 Praper cocling procedures o[ O] 3] 1331 liness / injury
with Code, or correct answars : 1710 ]IN QUT NA NO| Praper hot holding tamperatures (<130} Cfalzs] 1341 Parmit Inv.
Food Warker Cards curtent for all ood workers; 1720 OUT NA NG gm;ot! b Empeess OtO| 513607 Field Education

Employee Health 1300 {IN QUT Nis N'O| Proper cooking time and temperature o[ajs 127% Pre-Operat.

W Proper il worker practices; na ill workers present, ﬁﬁﬁ 1900 [IN OUT WA NO|No room temparature storage; &roper useoftime (O} 7] 25 1061 HACCP
proper reporting of illness a3 @ control, procedures available |:|

Preventing Contamination by Hands 2000 |IN QUT N4 NKQ | Proper reheating procedures for hot helding [ =] §T

WO MO . . Resulit
lands washed as required 2110 [IN QUT N/A Proper cold holding temperatures (> 45¥F) [m] )Rl 01 tisfact

0500 | IN OUT NiA WG [ Proper methods used to prevent bare hand contact | |CI[ 15 | [2120[IN OUT MA | Propar cald halding temperatures o1al s ats - ory

with ATE fods {between 42 to 45F) 02 [ Unsatisfactory
N OUT Adequate handwashing facilities I¥ OUT NiA | Accurate thermometer provided and used fo o[alsjo3 O Complete

Approved Source. Wholesome. Not Adulterated a‘“‘“ temperatura of PHP 04 [ Incomplete

0700 }IN OUT Food obtained from approved sousce o[o Consumer Advisory O

0800 | IN ouT Water supply, ice fram approved source [ [ W N QUT NiA P:\%F:r c°"5uggé Acvigary posted far raw or E

0300 |IN QUT N/A N/O | Proper washing of fruits and vegetables (a1 N s Action

Tooa | our SR ——r - Highly Susceptible Poputations

good condition, safe and unadulterated; [mR Iy ] i " - 04 (1S and

approved additives W INOOT NA | Pasteurized foods used s required; probibited ﬁﬁﬂ [Q/ABSP

1100]IN OUT Proper dispasition of returned, previousty served, ([ |3 10 . foods rat offered 07 pproved
unsate, or contaminated food Chemical 10 O Disapproved

1200 [IN OUT NAA NIQ | Proper shellstock identification; proper parasite [}

(2500 [IN OUT Toxlc substances properly identified, stored, used | D] 11 10] 25 ] Follow-up Req'd
o

Conformance with Approved Procedures

destruction procedures for fish
Pr tion from Cross Contamination

2600 |IN OUT NA Compliance with risk contral plans, variances, or
1300 |IN OUT WA Foog contact surfaces used for raw meat [m] mobile unit plan of operation Meals S d
thoroughly cheaned and sanilized 2700 [IN OUT WA | Varrianca obtained for specialized processing ] I K @) rve
1400 [IN OUT NA Raw meats betow or away from RTE food aidl s methads (e.g., ROP) 8020 akfast
1500 [IN OUT NA NI | Proper handling of pooled eqgs C1j] 5 6025 Lunch
Blue Low Risk Factors 6030 E’éﬁrﬁer

6035 [ Cater

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods.

Circled points indicate items not in compliance. 6040 (] Other
otmpiture Control - BRI S— . Meal Observed
received at proper ternperature 118 od and non-food suraces propery used and constructed; REL
2000| Adequate equipment for temperature cantrol aja)ls cleanable 6045 [} Broakfast
3000| Praper thawing methods used EEEIE 4100 | Warewashing facilties properly installed, maintained, used; 6050 unch

test strips available and used
4200 Food - contact surfaces maintained, cleaned, sanitized
5 | 4300 Non-food — contact surfaces maintained and claan

6055 1 Dinner
6060 ] Cater
6065 O] Other

o

3100} Proper labeling, signage

w

Pro 0

a{d
[ [
0| ors
3200) Insects, modents, animals not present; entrance controlled giuis Prumbing properly sized, instalied, and maintained; proper backflow [ (1 |CJ Red Critical Points
3300| Potential ford contamination prevented during preparation, C1r1gs devices, indirect drains, no cross-connections
storage, display 4500| Sewage, wastewster praperly dispased alals
3400| Wiping cloths properly used, stored ajgals 4600} Toilet facilites properly constructed, supplied, tieaned Qo] s -
3500| Employae cleaniiness and hyglene C1{01 18 | T4700] Garbaga, relusa properly disposed; faiities maintained T[T 3| |Blee Points
Proper ealing, tasting, drinking, or obacc use L [[]]3 |45 ‘ghysical facilities praperly installed, malntained, cleaned; mIEIE —
Pro o | __——<-finnecassary persons excluded from establishment é
3700| In-use utensils properly stored O[3 [a ] |4900| Adequate ventitation, lighting; designated areas used )0 2 | [Tetal Points
3800| Utensils, aquipment, linens properly stored, used, handled Ol [a ] |5000]| Posting of parmit; mobile establishment name easily visible ofalz
3900( Single-use and single-secvice articles properly stored, used a)j0fs

Basad on an inspection this day, the above tems are violations, which must be corrected in the time specifiad by the health officer. A lood establishment permit may be suspanded without warning, notice or hearing if the
requirements of the lood code and/or directives of the health officer are not met o it viclations are not carrected in the time stated in this raport. The permit will be suspended if an imminent hazard axists of there ara 75 o more
red critical points or if tNere are 101 or mare total points, The health officer will provide an opportunity for an appeal an the validity of a suspansion or the findings of an inspection report f a written requast is filed with the heaith
officer within 1en (10) days of the suspension or inspection. Tha filing of an appeal does not stay the effectiveness of a suspension. The complated inspaction form fs a public decument that must be made available to any person
who requests it under the provision of the Right to Know Law .
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65 S Si@.DﬂJCL 6{’@;1}‘ M‘W&hﬁl& l%, jas” |
General Health Record ID P/E Date HS Activity Time Travel Time
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]
Item / Location Temp {°F) Item / Location Temp (°F) Servic
128 (T Scheduled

Well [y Coo\{,».. 200 12907 Return

126 Fid Pl Rvw
(Wallliw Friszsr o 130C] Complaint
1330 lliness / Injury
1341 Permit Inv.
136 Field Education
127 Pre-Operat.
1061 HACCP

O

Resulis
01 @S{isfactory

RVATIONS and CORRECTION ACTIONS ;
oot - 02 O Unsatisfactory

Item Number Violatlons cited in this area must be corrected with ths time frame specified. Points 03 O Compl ote
48w u-) “‘-’dQuJ D-PW A 1';U’l [=18) \' SCRE $as (T)I S/l vrashineg M < 04 % incomplete
h n NT 7 —_—
B [T, N.K w Joal Peg p Heed 3 Action
04 [] Suspend
07 Pproved

10 [ Disapproved
26 E] Foltow-up Req'd

Meals Served
6020 reakfast
6025 [Btlnch
6030 E-Difner
6035 (] Cater
6040 ] Other

Meal Observed
6045 (O Breakfast
6050 S Tlnch
6055 {_] Dinner
6060 [ Cater
6065 [_] Other

Red Critical Pzints

|Blus Paints

Comments

Total Points 5
5

Based on an inspection this day, the abave flems 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/or directives of the health officer are not met or if vialations are not corrected i the time stated in this repont. The pesmit will be suspended if an imminent hazard exists or there are 75 or mars
red critical points or if there are 101 ar mose tetal points. The health officer will provide an oppertunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request s filed with the health
officer within ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effectiveness of a suspensian. The completed inspeetion form is a public document that must be mada available 1o any person

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