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RED HiGH RiSA FACTORS - FOUDBURNE ILLNESS RISA FACTURS & iNTE;FIVEﬂ'nUN‘S’

High Risk Factors are improper practices or procedures identified as the mast prevalent contributing factors of foodborne illness or injury.Circles indicate compliance status (IN, OUT, NO,

NA) for each item.IN =

In Compliance OUT = Not In Compliance NO = Not Observed N/A = Not Applicable CDI =

Corrected During Inspection R = Repeat Violation

Compliance Status CDI|R|PTS

monstration of Knowledge

# |Compliance Status

|| Time/Temperature Control for Safety Food

N PIC present, demonstrates knowledge and performs duties Proper cooling procedures
to maintain AMC. Certified manager on staff unless exempt.
17| NiO Proper hot holding temperatures 25
IN |Food worker cards current ; new food workers trained 5 (5 pts if 130°F to 134°F) 5
plo d 18| niA Proper cooking time and temperature; proper use of 25
i Proper ill worker practices and conditional employee practices; 25 noncontinuous cooking
no ill workers present; proper reparting of iliness 19| IN [No room temperature storage; proper use of time as a control 25
- . Proper reheating procedures for hot holdin: 15
IN |Hands washed as required 25 20| IO P g o 9
i Proper barriers used to prevent bare hand contact with 25 ([21] N Proper_colduholdmg“temperatures 10
ready-to-eat foods (5 pts. if 42°F to 45°F) 5
IN |Adequate handwashing facilities 10 ||22| N Accurate thermometer provided and used to evaluate 5
S E S R T T temperature of TCS foods
IN |Food obtained from approved source [EY] Sorsumer Advisory D S i T e
IN |Water supply, ice from approved source 15 Proper Consumer Advisory posted for raw or undercooked .I
NJO | Proper washing of fruits and vegetables 10 foods
jN |Food in good condition, safe and unadulterated; approved 10 Hignly Susceptible Populations |
additives N/A |Pasteurized foods used as required; prohibited foods not
IN Proper disposition of returned,unsafe,or contaminated food;proper 10 offered
date marking procedure for high risk Listeria food Chemical
Proper shellstock ID; wild mushroom ID; parasite destruction
NIA —
procedures for fish Em Toxic substances properly identified, stored, used -.
c = 3 1 f co with, D
ion from Cross Contamination HEGRARCE W APRE R Peo cacuras - -
N Food contact surfaces cleaned and sanitized; no cross ﬁ::‘: I'a:ﬁe ::lrt: d v:riat!tl:n ;:eg:t;tl,jmsperatmg and sk waniro
IA contamination 15 plans, a d pro
NIA Raw meats below or away from ready to eat food; species 5 27| Ny | Compliance with variance, specialized process;HACCP 10
separated plan
N/A |Proper preparation of raw shell eggs 5 Red Po (
B OW R A OR 00D R A PRA
Low risk factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. Circled points indicate items not in compliance.
bod pera ontro CDI R|PTS d Equip CDI|R|PTE
Food received at proper temperature 5 |40 Food and nonfood surfaces properly used and constructed; 5
Adequate equipment for temperature control 5 cleanable
pmper thawing methods used 3 41 Warewashing facilities properly installed, maintained, used; 5
sanitizer concentration; test strips available and used
e Food-contact surfaces maintained, cleaned, sanitized 5
42 ood-contact surfaces maintained, cleaned, sanitize:
Food properly labeled; proper date markin, : .
- i d b 2 -.B 43 Nonfood-contact surfaces maintained and clean 3
otection from Contamination =
Insects, rodents, ai Is not nt; entra trolled . < . T
s, Al - Codibo i 'nce co'n 2 5 Plumbing properly sized, installed, and maintained; proper
Potential food contamination prevented during delivery, 5 44 backfiow devices. Indiredt:dralns: no cross-conniecions 5
preparation, storage, display . —
— - - 45 Sewage, wastewater properly disposed 5
Wiping elaths pr(.)perly used, StlorP‘d' sanitzer concentration 5 46 Toilet facilites properly constructed, supplied, cleaned 3
Employee cleanliness and hygiene 3 47 Garbage, refuse properly disposed, facilities maintained 3
Proper eating, tasting, drinking, or tobacco use 3 48 Physical facilities properly installed, maintained, cleaned; 2
op e 0 unnecessary persons excluded from establishment
In-use utensils properly stored 3 {|49 Adequate ventilation, lighting; designated areas used 2
Utensils, equipment, linens properly stored, used, handled 3 ||50 Posting of permit; mobile establishment name easily visible 2
Single-use and single-service articles properly stored, used 3 Biue Points|
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Observations and Corrective Actions
Item Violations cited in this report must be corrected within the time frames specified Correct
Number By
TEMP
Temperatures in Degrees Fahrenheit
1-door upright hot hald: air 140 (no tcs at time of inspection)
milk refrigerator #1: chocolate milk 41
milk refrigerator #2: chocolate milk 40
3-door upright refrigerator: cut lettuce 41, yogurt 41
walk-in freezer functional
Education and Field Visit Comments
'urpose: To conduct a routine food safety inspection in accordance with WAC 246-215.
1spector Contact: carina.kirby@snoco.org / (425) 231 7406
rrson in Charge ol . R
ignature) S NAL Y S Julie Green
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