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Red High Risk Faclors

High Risk Factors are improper practices or procedures Identified as the most prevalent contributing factors of foodborne iliness or injury. Service
Circles Indicate compliance status {IN, OUT, N/O, N/A) for each itam. 1284 Scheduled

IN = incomphance OUT = notin compliance  N/O = not observed  N/A = not applicable  CDI = corrected during inspection R = repeat violation | 129 O Return
Compliance Status 126 J Fld Pl Rvw
Potentially Hazardour Food Time/Temperature 130 0 Complaint

Compliance Stalus

Demaonstration of Knowledge

0100|IN OUT PIC certified by acctedited program, or compliance 1600 {IN OUT WA NiO|Proper cocling procedures - O[0]3]1330 llness / Injury
e ;ﬂthdc\:dz °rg°";e°t answefr: 1710 |IN OUT Ni& W0 | Proper hot holding lemperatures {<130°F) O] dl251134 0 Permit Inv.
0200 t Il food workers; " : N
o0 yrkars raad T orkers; 1720 JIN OUT NiA NO (Phrgt;‘)Neer ot hoking gesrggFe]ratures |0} 51136 ] Field Education
Employee Health 1800 |IN OUT N/A NiO | Proper caoking fime and lemperalure 0] 0|25 1270 Pre-Operat.
Proper ill worker practices; no ill workers present; 1500 N OUT N/A N0 | No room temparature starage; Emperuse dime O] 0] z5| 106 U HACCP-
orting of illness as a control, procedures available O
Preventing Contamination by Hands 2000 |IN OUT N/A NiO | Proper reheating procedures for hot holding gl0f1s Results
0400 |IN OUT  N/O |Bands washed as required 2110 |IN QUT NiA Proper cold holding temperatures (> 45°F) Ojofn 01 Satisf
0500 |IN QUT WA N | Proper methods used to prevent bare hand contact [0 | (3115 | (2126 IV OUT WA [Proper cold holding temperatures glal s atis faCtory
with RTE foods {betwean 42°F to 45°F) 02 Unsatisfactory
0600 [IN DUT Adequate handwashing facilities 2200 |IN OUT MA | Accurate thermometer provided and used to oo 03 0 Complete
Approved Source, Wholesome, Not Adulterated evaluate ferparalure of PHF

04 O Incomplete

Consumer Advisory

0700 |IN OUT Food obtained from approved source 0|0 0
0809 |IN OuT Water supply, ice fram approved source olo 2300 |IN QUT Nia Prtéper Cinau{neé Advisory posted for raw ar ﬁﬁ
T v ungercooked 10045
0
e —
apprc'veg additives ' IN CUT NiA Pasteurized foods used as required; prohibited ﬁﬁﬂ 04 O Suspend
1100 [IN OUT Proper disposition of returned, previously served, |(J | O . foods not offered UM Approved
unsale, or contaminated food Chernical 10 D Disapproved
1200 |IN CUT NA_ NG| Proper shellstack identification; proper parasite |0 [ O (2500 [ OUT [ Toxic substances propery identied, stored,used _1 D] 0110126 [] Follow-up Req'd
dasiruction procadures for fsh Confarmance with Approved Procedures 0

Protection from Cross Contamination 2600 [IN OUT Nia [ Compliance with risk control plans, varlances, of
INQUT NA  |Food contact surfaces used for raw meat mobie unit plan of operation Meals S d
thoroughly cleaned and sanitized 2700 INOUT A |Variance obtained for specialized processing Ol T e Meals serve

1400]IN OUT N& [ Raw meats below or away from RTE food 00| s methods (e.g., ROF) 6020 [1 Breakfast
1500 |IN QUT NA N/ | Proper handling of pocled eggs o0 s 6025 |.unch

Blue low Risk Factors 6030 Dinner

Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 [ Cater
Circled points Indicate items not in compliance. 5040 Iﬂ Other

CDi| R |PTS

Food Temperature Conlrol Utznzils and Equipment Meal Observed

2800| Food received at proper femperature g0 ood and non-food sutaces properly used anc constructed; a

2900] Adequate equipment lor temperalure contro} G |05 | [ Cleansble . __ 6045 [ Breakfast

3000] Propes thawing methods used o0 4100 k’::{ivt\;?psshm i'ﬁﬂf'eugﬁ 5;“5:5" installed, maintained, used; (o] (6050 O Lgnch

Frod Identlflcllo | 4900 | Food — contact surfaces maintained, cleaned, sanitized a|ojls 6055 [ Dinner
‘ml. roper [zbeling, signage Elﬁlﬂ| 4300 | Non-food — contact surfaces maintained and clean a(0f s 6060 D Cater

Protzction from Contamination

6065 M)ther

Insects. rodenls, animals not present; entrance cantrolled 0|0 Plumbing praperly sized, installed, and maintained; proper backflow [ (1 | J Red Critical Points
~13300| Pytential food contamination prevented during preparation, D|als devices, indirect drains, no cross-connections
N j-elorage, display 4500 | Sewage, wastewater properly disposed 0|0]s \ D
3400| Wiping cloths prope:ly used, stored O |0 [5 | [2600] Toilet faciities properly construcled, supplied, cleaned J|D]2 -
3500) Employes cleanliness and hygiene gi0]s | Garbage, refuse properly disposed; facilities maintained T {07] 3| [Blue Points
3609| Proper eating, tasfing, drinking, or tobacco use O (0 Y 4800 }hysical tacilities properly installed, maintained, cleaned; ooz
Proper Use of Utensils |___ldnnecessary persons excluded from esiablishment
3700| In-use utensils properly stored D |0 |3 | [4900| Adequate ventilation, lighting; designated areas used 001 2| {Total Points
3800| Utensils, equipment, linans properly stored, used, handled O [O]3 ] |5000| Posting of permit; mobile establishment name easily visible a|oje 27
2000} Single-use and single-service arlicles properly storad, used D|d]3

Based on an inspaction this day, the above items are vielatians, which must be commected in the fime specified by the health officer. A food establishment permit may be suspended withott warning, nctice or hearing if the
requirements of the food code and/or ditectives of the health officer are not met or if vielations are not corrected in the time stated in this repert, The parmit wili be suspended if animminent hazard exists or thera are 75 or more

red critical points or if there are 101 ar more total peints. The health officer will provide an opportunity for an appeal on the validity of a suspapaf the findings of an inspection report if a written rgquest 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 copbleted injpection form s a public document that musttr/'z]ade available to any person

who requests it under the provision of the Right to Know Law .
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Item Number Vlolatlons cited in this area must be corrected with the time frame specified. Points |03 [] Complete
22O rrves, enSlone 30 N sdprage > % g Incomplete
50| comp Fued Syorert tol fhed W Sy Strvag ¢ [@!

Y I =1 Action
LFED A el On @OfFS 1n Salad coodied = |04 I Suspend

DG o WA WIC Need] cleaned 7|07 Hhoproved
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Meals Served
6020 (] Breakfast
6025 X Lunch
6030 B Dinner
6035 [J Cater
6040 ;Qfomer

Meal Observed
8045 [ Breakfast
6050 OJ Lunch
6055 (O Dinner
6060 [J Cater

6065 QﬁOther

Red Crilical Paints
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Based on an inspection this day, the above items are vialations, 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
sequirements of the food code andfor diractives of the health officer are not met or if violations are not corrected in the time stated in this repert. The pertnit will be suspended if an imminent hazard exists o there are 75 or more
red critical points or if there ara 101 or more totat points. The health cHficer will provide an opportunity for an appeal or: the validity of a suspansion or tha findings of an inspection repert i a written request is filed with the kealth
officer within ten (10) days of the suspension o inspectior.. The filing of an appeal does not stay the effectiveniess of a suspansion. The cory spection form is a public document that myst be made available to any person
who requests it under the provision of the Right to Know Law,
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