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High Risk Factors are improper practices or procedures identifled as the most prevalent contributing factors of foodborne ifiness or injury. Segvi ;
Circles indicate compliance status (IN, OUT, N/O, N/A) for each item, 128 cheduled
IN = in compliance OUT = not in compliance  N/O = not abserved WA = not applicable  CDi = corrected during inspection R = repeat violation | 129 Return
Compliance Status Compliance Stalus Aprd126 (] Fld Pl Rvw
Demonstration of Knowledge I Potentially Hazardous Food Time/Temperature 13002 Complaint
Plg‘ :gmﬁed by accredited program, or compliance 1600 [IN OUT NiA NAO | Proper cocling procedures D[ G[w]133 0 lliness / Injury
With Code, or carrect answers 1710 [IN OUT NfA NIG | Proper hot holding temperatures (<130°F) O] 0{25]134 0 Permit Inv.
0200 |IN QUT Emg;‘grf:ﬁr:jgﬁm for all food workers; ol|al s 1720 FIN OUT N/A NiO (Pt:.:tpweel.ehnm1 lee?__"}g zean;EFe)ratures alal s 1 36 D FIG|C| Edl.lcation
POyEe Hea . : 1800 [IN OUT NfA NiO | Proper cooking fime and temperature J10)25 1270 Pre-Operat.
e300/ ¥ OUT Proper il workar practices; no i workers present; {01 D[ 25 | 7300 [N OUT WA W0 |No room temperalure storage; proper use of tme | 1] 0] 25| 100 U HACCP
roper reporting of illhess as a control, procedures availaﬁie O
Preve g .0 on by Hand 2000 |IN OUT N/A NID | Proper rehealing procedures for hot holding aj0|s Results
0400 |IN QUT M0 |Hands washed as required O G795 2110 [N OUT & [Proper cold holding lemperatures (> 45°F) alofiwe .
0500 IN OUT N'A N/O | Proper methods used to prevent bare hand contact [(J ] 3|15 ] [2120 [IN oUT N Proper cold halding lemperatures ofdl s 01 [0 Satle?Ctory
with RTE foods {betwaan 42°F to 45°F) 02 O Unsatisfactory
0600 {IN GUT Adequate handwashing facilities 310410 | [2200(v ouT N& [Accurate thermometer ?rwided and used to g(a] s Complete
Approved Source, Wholesome, Not Adulterated | evaluats temperature of PHF 04 Incomplete
0700 |IN ouT Food obiained irom approved source = [5] W 0 er Ad 0
0800 [N oUT Waler suply, ice from approved source glo 1 2300 fIN OUT NA Pro erConsume; Advisory posted far raw or glajl s
0900 {IN OUT NA N/O | Proper washing of fruits and vegetables a0} . fcooked foods Action
1000 |IN OUT Food in good candition, safe and unadultesated; | 0 | 01| 10 : ptivie Fopulatio _ i 04 d
approved additives 2400 [IN OUT NiA [ Pasteurized foods used as required; prohibited O Cf 1a uspen
1100]IN QUT Proper disposition of returned, previously served, [0 J O 10 f00ds not ofered 07 Approved
unsale, or contaminated food o A 10 Dis approved
1200 |IN QUT NA N/C | Proper shelistock identification: proper parasite O(0O)| 5| [2500 [N our Toxk substances properly identified, stored, used | O | 0] 10 N g
desfruciian proceduras for fish onformance —— p- p. hj. o 26 E Follow up Heq d
Pmtec"on from Cross Contamination [ 2600 [IN QUT NA Comrliance with risk control plans, variances, or grago
1300 |IN OUT NA Foad contact surfaces used for raw meat 0015 mebile unit plan of operation M Is S d
thoroughly cleaned and saniized 2700 INOUT NA | Variance oblained for specialized processing 0| o) Meals serve
1400 [IN QUT NA Raw meats below or away from RTE food o|gals methads {e.g., ROP) 6020 (J Breakfast
1500 [IN QUT NA N/O | Proper handling of pocled eggs O|al s 6025 O Lunch
Blue Low Risk Faclors 6030 (J Dinner
Low Risk Factors are preventive measures 1o control the addition of pathogens, chemicals, and physical objects into foods. 6035 O Cater
Circled points indicate items not in compliance. 6040 Other
. CDI| R |PTS GDij R |PTS
B0] Foot s Loropetaepent NEIE nSIan Eqmmm ly used and oo Meal Observed
at proper tem) - ;
receivet : proper temperature clzanaagle nen-food sufaces properly used and conslructed, H] 6045 (] Breakfast
2800 | YAdequate equipment for temparaturs contral o|0o|(s
3000| Proper thawing methods used Wl [REE 4100 | Warewashing faciliies properly installed, maintained, used; o|o 6050 O Lunch
test strips available and used 5 6055 D Dinner
DO Ide ‘ O d 4200 | Food — contact surfaces maintained, cleaned, sanitized O(0]s
3100] Proper labeling, signage Ct0]s 4300 | Non-food — contact surfaces maintained and clean D|0O]s 6060 O) Cater

Pro 0 0 0 O b al Fa - 6065 Wther

3200) Insects, rodents, animals not present; anlrance controlled 4400/ Plumbing properly sized, installed, and maintained; proper backflow 5 | |Red Crical Points
3300] Potential food contamination pravented during preparation, 1} devices, indirect drains, no cross-connections :

sI?r?ge, display 4500| Sewage, wastewater properly dispesed
3400| Wiping cloths P""W'Y used, stored 4600 Toilet facilities properly constructed, supplied, cleansd -
3500/ Employee cleanliness and hygiens 2 | [a700 Garbage, refuse properly disposed; facilities maintained Blue Points

3600) Proper eating, tasung, drinking, or tobacco Usa 4800} Physical facilities properly installed, maintained, cleaned;
unnecessary persons excluded from establishment

][] F= =] [
EEEEE
o

Ol Ooooo] o
Do ojojojol o
o

3700| In-use utensils properly stored [RRIRRE 4800 Adequate ventilation, lighting; designated areas used 2 | |Total Points
3800| Utensils, equipment, linens properly stored, used, handled olols 5000| Posting of permit; mobile establishment name easily visible 2 ’
3800 Single-use and single-service articles properly stored, used 0i0ja3

Based on an inspection this day, the above items are violations, which must ba corrected in the time specified by the health officer. A focd establishment permit may be suspended withaut warning, notice or hearing if the
fequirements of the food code and/or directivas of the health officer are not met ot it vinlations are not corrected in the lime stated in this report, The permit will be suspended il an imminent hazard exists or there are 75 or mare
red crifical points or if there are 101 or more total points. The health officer will provide an opportunity for an appeal on the validity of a suspansion of 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 be made available to any person
who requests it under the provision of the-Right to Know Law .
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TEMPERATURE OBSERVATIONS

Item / Location Temp (°F) ltem / Location Temp (“F) ?;;éj?seh duled
chedule
(dex Raae Z P |2 Qoo Yxeezel” =57 12900 Retun.

- - | VW
Del Canler \9 =P HQ)T HNo\dhng, \42° 130(1] Complaint
(Er\ex B[P J 13300 lliness / Injury

= 1341 Permit Inv.
(onneyr Con\er SR 136 Field Education
- . D 12701 Pre-Operat.
%@1 ner (e =L 1060 Hacen
ol\er =°> o_
C_ 2 Re?:tlllts
- 01 Satisfactory
OBSERVATIONS and CORRECTION ACTIONS 02 O Unsatisfactory
Item Number Violations cited in this area must be corrected with the time frame specified. Points 3 Complete

m(b\\\bﬁkk s FE?( 2er Thﬂrnbma ~ |04 . Incomplete
40 Yordle, o ey Necd S mph(‘(dl roken | £ —

Action

04 [ Suspend

07 Approved

10 Disapproved

26 g Follow-up Req'd

Meals Served
6020 [ Breakfast
6025 [ Lunch
6030 [] Dinner
6035 (1 Cater
6040 ‘Q’Other

Meal Observed
6045 [ Breakfast
6050 (O Lunch
6085 (J Dinner
6080 (J Cater
6065 PLOther

Red Critical Points

O

Blue Points

Comments ?
Total Pdll'l?
_———

Based on an inspection this day, the abova items are violafions, which must be cortected in the time specified by the health officer. A food establishment parmit may be suspended without waming, hotice or hearing if the
requirements of tha food code and/or directives of the health officer are not met er If violations are not corrected in the time staled in this reporl, The parmit will be suspended if an imminent hazard exists or there are 75 or more
red eritical points of if there are 101 or more total paints. The haalth officer will provide an opportunity for an appeal on the validity of a suspension of the findings of an inspection report if a written request is filed with the health
officer within ten {10) days of the suspension or inspectian. Tha filing of an appeal does net stay the effectivenass of a suspension. The completed inspection form is & public decument that must be made available to any person

who requests it under the provision of the Right 1o Know Law,
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