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Red High Risk Factors

High Rigk Factors are improper practices or procedures identified as the most prevalent contributing factors of foedborne lliness or injury. S ce
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item, 128 cheduled
IN = in compilance OUT = not In compliance  N/O = not chsarved  N/A = not applicable  CDI = correcled during inspection R = repeat violation | 129{_| Return
Compliance Status Compliance Status oo r[pTd 1261 Fld Pl Rvw
Demonstration of Knowledge Potentially Hazardous Food Time/Temperature 130[] Complaint
PIC certified by accrecited program, or compliance | 1 || 5§ [1600 i OUT NiA NiD | Proger coofing procedurss =] 030} 13301 lliness / Injury
with Code, of carret answers : 1710 |IN OUT NiA NiO | Proper hat holding temperatures {<130¥F) T 0] 25 1341 Permit Inv.
ﬁgﬁ"h“f‘g’fve&raj‘gmﬁgm for all foad workers; 1720 [IN OUT NA NO fggmemo: hokding :%n;pfa)ralums (O 5| 136077 Field Education
Employee Health 1800 [IN QUT NA N0 | Proper cooking time and temperature O|O| 25 127 % Pre-Operat.
W I QuT Proper il worker practices; no ill workers present; 1900 |IN OUT Mtk WO | No room temperature storage; proper use of time | 1| LJ | 25 106 HACCP
proper reporting of illness as a contrel, procedures available D
Preventing Contamination by Hands 2000 |IN OUT N/A N/ | Proper reheating procedures for hot holding ]2 15 Results
G400{IN QUT  NO|Hands washed as required 0 2110 [IN QUT NA Proper celd holding tempecatures (> 45¥F) [m] ] T 01 [J Satisfact
0500 | IN QUT /& N/O | Proper methods used to prevent bare hand contact |51 |7 [ 15 [ [2120(IN GUT M&  [Proper cold holding temperatures ajc| s LS "'f' ory
with RTE foods {belween 42F 1o 45F) 02 [ Unsatisfactory
0600 |IN QUT Adaquate handwashing facilities [} 2200 |IN QUT N/A Accurate thermometer provided and used to oy 5103 omp|ete
Approved Source, Wholesome. Not Adulterated evaluale temperaturs ot PHF 04 |
: : ; ncomplete
0700 I8 QUT Food obtained trom approved source ][} Consumer Advisory
080G | IN OUT Water supply, ice from approved surce oo INQUT A | Proper Consumer Advisory posted for raw or [m] =i
L - undercooked joads R
090G | IN OUT NiA NiD | Proper washing of fruits and vegetables 1] 10 n . - Action
1000 {IN QUT Faod in goed condition, safe and unadulterated; a|G|1o Highly Susceptible Populations
approved additives ’ IN OUT N4 |Pasteurized Joods used as required; prohibited ﬁﬁﬂ 04 [ Suspend
1100 IV OUT Proper disposition of returned, previcusly served, {1 (1] 10 . foads ot offered 07 pproved
unsafe, or confaminated food Chemical D |sapproved
1200]IN QUT WA N0 | Proper shellstock identificalion; proper parasite W [E 2500 INOUT [ Toxic substances properly identified, stored, used [ 1} O3 [ 10| 26 [0 Follow-up Req'd

destruction procedures forfish Conformance with Approved Procedures O

2600 [N QUT NiA Compliance with risk controd plans, variances, or
mebile unit plan of operation

tection from Cross Contamination
IN QUT NiA Food contact surfaces used for raw meat

Meals Served

thoroughly cleaned and sanitized 2700 [N QUT A | Variance obtained for specialized processing alcle
1400[INOUT WA [ Raw meats below or away from RTE food = methads (2.g., ROP) 6020 ] Breakfast
1500 I QUT NiA N0 Proper handling of pooled eggs 1] 5 6025 Lunch

Blue Low Risk Factors 6030 fnner

Low Risk Factors are preventive measures to control the addition of pathogens, chemlicals, and physical objecis into foods. 6035 Cater

Circled pointe indicate items not in compliance. 6040 1 Other

COI [ R |PTS COl| R JPT
M_ - Meal Observed
30K JF\ZM re::erved‘al Pft’tPf:f :empera:u{e - [] [] 5 | [4000 Elgcg :brg non-food surfaces propery used and constructed; 5 6045 [ Breakfast
A equate equipment for temperature contrg 5 _ — - — - 6050 Lunch
Proper thawing methods Lsed 4100 | Warewashing facifities properly installed, maintained, used; un

test strips available and used
Food — contact surlaces maintained, cleaned, sanitized

5 16055/ Dinner
%g-mon-fuod contact surlaces maintained and clean

6060 (1 Cater

o|o|c
O C1 )O3

Insects, rodents, animals not present; entrance controlfed m[a 4400} Plumbing properly sized, installed, and maintained; proper backliow | (1 5 | IRed Critical Points
Iutential food contamination prevented during preparation, [ E devices, indirect draing, no cross-connections

—— t‘?":'ge' display 4500} Sewage, wastewaler properly disposed cjo]s
3400 Wiping cloths prclnperly used, s.tored giajs 4600} Toilet facilities properly constructed, supplied, cleaned aja| s -
3500| Employse f:laanllne.ass “"'_d h.yglene O3 | o0 Garbage, refuse properly disposed:; facilities maintained TT{c1] 3] [Blue Poinis

Proper eating, tasting, drinking, ar tobacco use 0o 4800] Physical faciliies properly installed, maintained, cleaned, Oia|z2 2

roper Use of Utensils unnecessary persons axcluded from establishment

3700| In-use utensils properly stored i [ | f4500f Adequate ventilation, lighting: designated areas used (1] 2 [ |Totat Polnts
3800| Utensils, equipment, linens properly stored, used, handled T |0 |3 | §5000] Posting of permit; mobile establishment name easily visitle o]o] ez Z—’D
3900| Single-use and single-service articles properly stored, used )3

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
reguirements of the food code and/or directives of the health officer are not met or if violations are not corrected in the fime stated in this raport. The permit will ba suspended if an imminent hazard exists or there are 75 or more
red criticat points or if there are 101 or more total points. The health officer will pravide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a written request is 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 suspension. The completed inspection form is a public document that must ba made available to any person
who regueslts it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) Item / Location Temp (°F) Service
> 12874 Scheduled
Yveo zeox 10 12900 Return
0 1261 FId Pl Rvw
7{}( \v Coohext L‘;O.ol 13000 Complaint
G 133(] lliness / Injury
[¢ 0 COC)\C( % ‘1 134 Permit Inv.

) CW (o = oNa 13607 Field Education
1270 Pre-Operat.

106(.] HACCP
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Results
01 [ Satisfactory

ERVATIONS and CORRECTION ACTIONS -
— 0080 02 [ Unsatisfactory

ltem Number Violations cited in this area must be corrected with the time frame specified. Points |3 ﬁ Complete
YD [T OB e v e eds, Arorred 04 1 Incomplete
B0 e rexd € (O\Gerd 0N 2AY. Corle

r Action
ZA [ANCOVEX LA ) 04 [l Suspend
A0 UNecled  Seed) 07 P Avproved
HADEols, on Qree comley Need, veplaced

10 Disapproved
26 [ Follow-up Req'd
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Red Critical Points

O

Blue Points

Comments : 2 3

Total Points

Based on an inspection this day, the abave items are viclations, which must be corrected in the time specifiad by the health officer. A foad establishment permit may be suspended without warning, notice er hearing if the
requirements of the foad cade and/or directives of the health officer are not met or it vialations are rot corrected in the time stated in this repart. The permit will be suspended if an imminent hazard exists or there are 75 of mare
red critical peints o if there are 101 or more iotal points, The health officer will provide an opportunity for an appeal on the validity of a suspension ar the findings of 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 not stay the effectiveness of a suspension, The completed inspection form is a public document that must be made available to any person
whe requests it under the provision of the Right to Know Law.
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