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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 illness or injury. Service
Clrcles Indicate compliance status {IN, OUT, N/G, N/A} for each item. 128+ Scheduled

IN = in comptiance  OUT =not in compliance  N/O = not observed  N/A = not applicable  CDI = comrected during inspection R = repeat viclation 129 0 Return
Compliance Status CDI| R [FTS Compliance Status aletd 126 [ Fld Pl Rvw

Demonstralion of Knowledge Potentially Hazardour Food Time/Temperature 130 0 Complaint
0100 {IN OUT PIC certfied by accredited program, cr compliance [ ] [ CIf 5 | [1600 {IN OUT Nid N0 [Proper cooling procedures 01 0]%[1330 lliness/ Injury
o e :lthdc":del;or g::;zcé;::::f':ran T =Tas 1710 1IN QUT WA NiQ | Proper hot holding temperatures (<130°F) Ofales|134 1] Permit Inv.
0ac worker ! g 1720 [IN GUT it N0 | Praper hat helding temperatures algl s i i
new food workers trained (betENeen 130°F to 139°) ::gg B |F:)Ie|dOEdUCtatI0n
ployee Hea 1806 [IN OUT WA NIO [Proper cooking time and temperature Ol Qjes re-Uperat.
0300 (IN OUT Proper Il worker practices; no il workers present; (O [ O 25 | [1900 |IN OUT NiA NiQ [Ne room temperature storage; praper use of ime | O | 011 25 106 0 HACCP
topar reporting of iliness &s a conlral, procedures available 0
Preve g Lonia ation b 2000 |IN OUT NiA N/Q | Proper rehealing procedures for hot helding O] 3|15 Results
0400 |IN OUF___Ni0 JHands washed as required O] 0}15 [ [z110]N QUTNA  |Proper cold halding temperatures {» 45°F) D)0 01 .
0500 {IN OUF NA N0 | Proper methods used to prevent bare hand contact |1 | L1} 35 | (2120 |IN OUT N |Proper cold holding tamperatures o|o| s Sa“Sf‘?‘Ctory
wilh RTE foods {bebwaen 42°F 1o 45°F) 02 Unsatisfactory
0600 {IN OUT Adequate handwashing lacilities 0] 10] [2200(IN OUT Ni2  |Accurate thermometer provided and used to ool slos O Comp|ete
Ao — olesome. Not A arated evaluate temperature of PHF 04 O | I
p C er Advisor neomp ete
0700 IN OUT Food ohtained from approved source o]0, onsumer ¥ 0
0800 | I OUT Water supply, ice from appraved source 0|0 W N QUT ik E;gl::; ;ﬁ:ﬁ”&é SMW'EUW posted far raw or Hﬁ
R T B e opin Action
appmeg additives ' IN OUT N | Pasteurized faods used as required; prohibited ﬂﬁﬂ 04 [J Suspend
1160 | IN OUT Proper disposition of returned, previcusly served, (3 | 0 ? e loods not offered 07% Approved
unsale, or contaminated food / Cheraical 10 D Disapproved
1200 {IN OUT WA N© |Proper shellstock identification; proper parasite oo {2500 [N OUT  [Toxic substances properly identified, stored, used [0 ] J[10] 05 ] Follow-up Req'd
dasruction procedures for fish Confarmance with Approved Procedures 0
ection fram Cross Contaminalion N GUT WA |Compliance with risk contral plans, variances, or
IN OUT NA Food contact surfaces used for raw meat mabile unil plan of operation Meals S d
thoroughly cleaned and sanftized 2700 [IN OUT N/& Varfance obtained for specialized processing Q{010 eals serve
1400 |IN QUT NA FRaw meats below or away from RTE focd ool s methods (e.g., ROP) 6020 [J Breakfast
1500 [IN OUT N‘A N | Proper handling of pooled eggs 010] 5 6025 Lunch

Blue low Risk Factors 6030 Dinner

Low Risk Factors are preveniive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [J Cater
Circled points indicate items not in compliance, 6040 & Other
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CDi| R |PTS
Food Temperature Control W Vr=nzils and Equipment Meal Observed

2800| Food received at proper temperature DD 4000} Focd and non-food sufaces properly used and constructed;
2900| Adequate equipment for temperature control 0105 | =] leanable 6045 O Breakfast
3000] Proper thawing methods used AEIE 4100 | Warewashing facilities properly installed, maintained, used; a 6050 O Lunch
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Insects, rodants, anitmals rol present; entrance contrcllad 010 4400 Plumbing praperly sized, installed, and maintained; proper backilaw [ O | O3 Red Critical Points
3300] Pytential food contamination prevented during preparation, agio|s devices, indirect drains, no cross-connactions
b j-Hflorage, display 4500 Sewage, wastewaler properly dispased 0jols \ D
3400/ Wiping cloths properly used, stared 8 [D11% | [3600] Tollet facilities properly constructed, supplied, cleaned mlEE ‘
3500/ Employee cleaniiness and hygiene niojs | Garbage, refuse praperly disposed: laciliies maintained OO 5] [Blue Ponts
3600| Proper eating, tasling, drinking, or tobacco use 0 (ojs i 4800 Jhysical Taciliies properly installed, maintained, cleaned; D(O]z
Proper Use of Utensils | | LAnnecessary persons excluded from establishment
3700/ In-use utensils properly stored REIEIE 4900( Adequate ventilation, lighting; designated areas used O U] 2 | |Total Points
2600| Utensils, equipment, linens properly stored, used, handled O |0 [3 | 5000} Posting of permit; mobile establishmant name easlly visible ool
3000| Single-use and single-service articles properly stored, used Of{ofs

Based on an inspection this day, the above items are viclations, which must be cerrected in the fme specified by the health officar. A food establishment permit may be suspended wilhout warning, notice or hearing if the
requirements of the fead code and/or directives of the health officer are not met or if violations are not corrected in the tme stated in this report, The permit will be suspended if an imminent hazard exists or there are 75 or mora
red critical paints o if there are 101 or more tolal paints. The health officer will provide an cppartunily for an appeal on the validity of a suspe ey the findings of an inspection report if a written repuest s filed with the health
officer within tan (10) days of the suspension ar Inspection. The filing of an appeal does not stay the effectiveness of a suspensian. The cmecﬁon form is a public document that musi%%de available to any person
who requests it under the pravision of the Right to Know Law .
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ttem Number Violations cited In this area must be corrected with the time frame specified. Points  |ng [ Complete
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07 pproved

UG ar s 1 WIC need cleaned 7|07 Hhoproved
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Meals Served
6020 (J Breakfast
6025 [ Lunch
6030 S Dinner
6035 (J Cater
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Meal Observed
6045 [ Breakfast
6050 [ Lunch
6055 [ Dinner
6060 [ Cater
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Based on an inspectian this day, the abave items are violations, which must be carrected in the time specified by the health officer. A faod estahilishment pannit may be suspended without warning, notice or hearing if the
requirements of the foed ceda and/or directives of the health officer are nat met or if viclafions are ot corrected in the fime stated in this report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red criticat points o if there are 101 or mora {otal points. The health officer will provide an cpportunity for an appeal on the validity of a suspension or the findings of an inspecticn repoet if & written request is fited with the health

officer within ten {10) days of the suspension o inspection. Tha filing of an appeal does not stay the effactiveness of a suspension, The com Wispection form is a public dacument that must be mads available to any person
who requests it under tha pravision of the Right to Know Law.
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