- ]
CCIS Sanitation Survey Report
Food Inspection Program Page __| of
Business Name: Operator: Phone:
R * . c‘v - % N
“Weis Mmﬂ_kf}é Lo H Dlp \ulers MQ(‘/‘(F’.”[Q Tinc (5708 4571
Address City ZIP @Vheckouts
109 \lanne Avernus Chb /720 e |
General Health Record ID P/E Date ( EHS Activity Time Travel Time
PROT T I I T TV T ] m m
Red High Risk Faclors .
High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury. Service
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Circled points indicate items not in compliance. 6040 [0 Other
CDI| B |PTS
ood Temperalure Contro Utensils and Equipment Meal Observed
2800| Food received at pro t Ols 4000 | Feod and non-food sutace! ry used and constructed; 5
2400} Foo ived at p per temperature 0 Food and 5 propery ns 6045 [] Breakfast
quate equipment for temparature control o |ajs
3000 Proper thawing methods used alo ] [+ r::iresﬁ?shingliacillﬁes praperly inslalled, maintained, used; oflag 6050 O Lunch
ps available and used 5 ;
ood Ide o T —— _ 6055 []1 Dinner
kel 200 | Faod — contact surfaces maintained, cleaned, sanitized 0f0js
3100| Praper laheling, signaga C |0 [5 | 2300 | Non-food — contact surfaces maintained and clean a0 s 6060 [ Cater
Prote O O O 0 D 5065 D Othel‘
3209 Insecls.). fodents, animats _"°t present; enira.nce c“"ml_ad O 1O 15 | Tason Plurbing properly sized, installad, and maintained; proper backflow 5 | [Red Critical Points
3300f Potential food contamination prevented during preparation, Ciols devices, indirect drains, no gross-connections
Stf_"_igﬂ. display 4500| Sewaga, wastewater properly disposed ol0]s / 5
3400| Wiping cloths pn.)perly used, st'ored O [0§5 | [4800[ Toilet faciliies propery constructed, supplied, cleaned oj0]a _
3500 Employee cleanliness and hygiene O 1013 | {3700[ Garoage, refuse properly disposed: faciliies maintalned COla]] Blue Points
3600| Proper eating, fasting, drinking, of tchacce use 0|03 (anysicaliaciliﬁes praperly installed, maintained, cleaned; D Q 2 ) 2
Proper Use of Utensils =3 Unnecessary parsans excluded from establishment | et :
3700( In-use utensils propatly stored glD]s 4900 Adequate ventilation, lighting; designaled areas used 0| O| 2 |{Total Points
3800| Utensils, equipment, linens property stored, used, handled olola 5000 Posling of permit; mabile establishment name easily visible ojoj|z / ‘7
3900| Single-use and single-service arficles properly stored, used oJjojs
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the above items are vickations, which must be corrected in the ime spacified by the healih ofticer. A food establishin,
directives of the health afficer are not met or if vialaticns are not corrected in the time stated in this report. The perm
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officer within ten (10) days of the suspension ot inspection., The fling of an appeal does not stay the sffectivenass of a suspension. The completed inspeciion form is a public document that must be made available 1o any person

who requosts it under the provision of the Right to Know Law .
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Based on an inspection this day, the above items are violaticns, which must be corrected in the fime specified by the health alficer. A food establishment permit may be suspended witheut warning, natice or hearing if the
requirements of the foed code and/ar directives of the health officer are not met o if violations are o corrected in the time statedin this report. The permit will be suspendad if an imminent hazard exists or there are 75 or more
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officer within ten {10) days of the suspensian or inspection. Th filing of an appeal does not slay the effectiveness of a suspension, The completed inspection form is a public document that must be made available t any person

who requests it under the pravision of the Right fo Know Law.
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