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Facility: 717 Social Club Inspect Date: 12/17/2018 @ 11:00 G\ \3%
Facility Phone #: 449-3295 Inspect/License #: 18-12-15
Business Owner/Manager: Jane Inspect Reason: Annual
Property Owner: Bruce Murray # of Risk Factors:
Address: 401 S 2M St. # of Repeat Risk Factors:
Overali Compliance:@ ouT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Faclors are improper praclices identified as the most prevatent contributing factors of feodborne iliness or injury.
Public Health Intervention are control measures to prevent foodborne iliness or injury

IN=In Compliance, QUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Caorrected On Site, R=Repeat Viclation

Supenvision
1. Person in charge present, demonstrates knowledge & performns dulies @ OUT N/O N/ A C R
Employee Health
2. Management & food employee knowledge, responsibilities & reporting @ OQUT N/O N/A C R
3. Proper use of restriclion & exclusion OUT NJO NNAC R
Good Hygienic Praclices
4. Proper eating, tasting, drinking, or tobacco use @ OUT NNONACH
5. No discharge from eyes, nose, & mouth (IHOUT N/O NIA C R
Preventing Contamination by Hands ~
6. Hands clean & properly washed OUT NONACR
7. No bare hand contact w/ RTE foods or approved aliernatz melhod properly foliowed @ OUT NNONACR
8, Adequate handwashing lacilities supplied & accessible OUT NJO NJAC R
Approved Source
9. Food obtained from approved source ‘b\ OUT NMO NFAC R
10. Food received at proper temperature ouT %Q NA CR
11. Food in good condition, sale, & unadulterated OUT NO VACR
12. Required records available: shell stock tags, parasite daestruction IN QUT Nloﬁf’j CR
Protection From Contamination
13. Food separated & protecied OUT N/O N/A C R
14. Food-contact surfaces cleaned & sanitized OUT NVQ NA C R
15. Proper disposition of returned, previously served, reconditioned, & unsale food IN OUT @@ N/A C R
Potentially Hazardous Food Time/Temperalure
16. Proper cooking time & temperature IN OUT N/OPN/A C R
17. Proper reheating procedures for hot holding IN QUTN/D N/A C R
18. Proper cooling time & temperature IN OUT QQ N/A C R
19, Proper hat holding temperalure N OUT &/ N/A € R
208. Proper cold holding temperature OUT NIONACHR
21. Proper date marking & disposilion OUT NVO NJA C R
22, Time as a public health control; procedures & record IN OUT NVO NFA C R
Consumer Advisory
23. Consumer advisory provided for raw or undercooked foods IN QUTIN/O N/A C R
Highly Susceptible Population
24, Pasteurized foods used; prohibited foods not offered @OUT N/O N/A C R
Chemical
25, Food additives approved & properly used OUT N/O N/A C R
26. Toxic substances properly identified, stored & used OUT NMO NFA CR
Conformance with Approved Procedure
27. Compliance with variance, specialized process, & HACCP ptan IN OUT NJO N'A C R
GOOD RETAIL PRACTICES

Good Retail Praclices are preventive measures (o control the addition of pathogens, chemicals, and physical objects into foods
Safe Food & Water
28, Pasteurized eggs used where required % OUT VO NfA C R
29, Water & ice from approved source QUT NO NMA C R
30. Variance oblained for specialized process or mathod IN OUT N/C N/A C R
Food Temperature Control
31, Proper cooling method used; adequate equipment for temperature control (L@ OUT NIO NFA C R
32. Plant food properly cooked for hot holding IN OUT (ﬁa’ N/ACR
33. Approved thawing methods used IN OUT @p N/A C R
34. Thermometer provided & accurate Q_@ QUT N/O NPA C R
Food ldentification
35. Food properly labeled; original container @OUT N/O N/A C R
Prevention of Food Contamination
36. Insecls, rodents & animals not present OUT NO NJA CR
37. Contamination prevenied during food preparation, storage & display OQUT NFO NA C R
38. Personal cleanliness \ out gg NACR
39. Wiping cloths properly used & stored OUT (N/O,N/A C R



40. Washing fruit & vegelables

Proper Use of Ulensils

41. In-use utensils properly stored

42. Utensils, equipment & linens properly stored, dried & handied
43. Single-use & single-service articles; properly stored & used
44. Gloves used propatly

Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanabls, prope signed, constructed, & used
46. Warewashing facilities Installed, maintained & usa@
47. Non-food contact surfaces clean

Physical Facilities

48. Hot & cold water available; adequats pressure

49. Plumbing installed; proper backflow devices

50. Sewage & waste waler properly disposed

51. Toilel facilities properly constructed, supplied & cleansd

52. Garbage & refuse properly disposed; facilities maintained

53. Physical facilities installed, maintainad, & clean

54. Adaquate ventilation & lighting; designated areas used

FOQD EMPLOYEE CERTIFICATION

Food Service Worker Cerlification
53. Certification displayed properly & is up-to-dats D-nm‘s 5 AR

Sre

TEMPERATURE OBSERVATIONS

Item Location Temp Item Location Temp Item
3 H =
w H-U’\.’l\-. Hi\v‘ 58 F
Cbu. tmu. &5’\- 34 ¥
S%ﬂ‘(')& (DJ) ADMINISTRATIVE NOTES
7
Eafise S, 387
. S P L}'“ ¥
\5@-’ v lifenta
PUBLISHED COMMENTS

o Lmﬂ\%cv- S A'“‘-'\

Pvif)[&&ﬂ (lm {!"‘“
QJF[adag, w e Xk

Clesn @ §omi u. U bl A gL
5 <,{ -AQ!L"‘U \l;ozd\ N jl ‘jx
Rej sy Pul v{) g it c.ﬂk
N (‘_(r\\&k-m {‘l
Clow sk, %;:? \cc.& tlia\ mkslu
Ll dadw Jey bo . Q) N
luw"“ Ca 2 2L 1 Bl
K{’.F pﬁj ﬁf\p( bx.\n?«} I; h
Obtarw (buaﬂ' ied

s pale w

Visit Date Person in Charge Signature

Pl

Inspecior

Jeffrey Helm

o
A%')O\* (lﬂ"""' @ ?;._b—'k. éq,d.uu_(lmr k-l
- (Ha:k N
xl h‘i’»)‘+ + Rl 5'\"k

m‘-ﬁ-‘& & F‘u—ﬁ’
Jeh-.p:: % ﬂzmww** Siast 3""" :

IN ouT {/OINiA © R
IN our(yd NA ¢ R
IN OUT fU} N/A C R
IN OUT /3 N/A C R
IN OUTQV/Q NiA C R
IN ¥ NO N/A € R

NO N/A C R

OUT NJONACR

(y
u:} OUT N/O N/A C R
OUT NJO N'A C R
N)OUT N/O N/A C R
IN'OUT N/O N/A C R
!INJOUT N/O NACR
LiNJOUT N/O NA © R
l|\|\5. OUT N/O N/A C R

= )

l'yw

OUT N/O N/A C R

Location Temp

5% kef,

Y

N b

'g"a.u& \s\c"‘vbd \A/



( 8118 v, 0351
l n\ J FOOD FACILITY INSPECTION REPORT
COLUMBIA, PA
(K 24

Facility: American Legion Inspect Date: 12/3/18 @ 9:00
Facility Phone #: 684-2772 Inspect/License #: 18-12-02
Business Owner/Manager: Brittany Inspect Reason: Annual
Property Owner: American Legion # of Risk Factors:

Address: 329 Chestnut St # of Repeat Risk Fact

Overall Compliance: IN N IOUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodbome illness or injury.
Public Health Intervention are control measures to preven! focdbome illness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Nol Observed, N/A=Not Applicable, C=Corrected On Siie, R=Repeat Violation

Supervision 4,
1. Person in charge present, demonsirates knowledge & performs duties IN OUT N/O NF/A C R
Employee Health b=y
2. Management & food employee knowledge, responsibilities & reporting 4N OUT N/O N/A C R
3. Proper use of restriclion & exclusion N OUT N/O NFA C R
Good Hygienic Praclices i
4. Proper eating, tasting, drinking, or tobacco use UN OUT N/O NFA C R
5. No discharge from eyes, nose, & mouth '\Ig OUT N/IO N'A C R
Preventing Contamination by Hands -
6. Hands clean & properly washed {IN OUT N/O N/A C R
7. No bare hand contact w/ RTE foods or approved allernate method properly followed QUT N/O NMAC R
8, Adequate handwashing facilities supplied & accessible I_J OUT N/O N/A C R
Approved Source
9. Food cblained from approved source IN OUT N/QO NJ/A C R
10. Food received at proper temperature | OUT@ NA C R
11. Food in good condition, safe, & unadulterated UN OUT NJO NF/A C R
12. Required records available: shell stock lags, parasite destruction IN OUT N/O @C R
Protection From Contamination
13. Food separated & protected @ OUT NFO NVAC R
14. Food-contact surfaces cleaned & sanitized OUT N/Q N/A C R
15. Proper disposition of retumned, previously served, reconditioned, & unsafe food N OUT @ N/A C R
Potentially Hazardous Food Time/Temperature
16. Proper cooking time & temperature IN OUT @ NACRH
17. Proper reheating procedures for hot holding IN OUT N/A C R
18. Proper cooling time & temperalure IN OUT N/A CR
19. Proper hot holding temperature IN OUT NACR
20. Propes cold holding temperature OUT NO WA CR
21. Proper date marking & disposition OUT NFO NFA C R
22. Time as a public health control; procedures & record OUT NFO NMAC R
Consumer Advisary i
23. Consumer advisory provided for raw or undercooked foods {I-&)OUT N/O N/A C R
Highly Susceptible Population
24. Pasteurized foods used; prohibited loods not offered #I:lg“ OQUT NJONACR
Chemical
25. Food additives approved & properly used i OUT NO N/A C R
26. Toxic substances properly identified, stored & used lp} OUT NJO NJAC R
Conlormance with Approved Procedure
27. Compliance with variance, specialized process, & HACCP plan IN QUT N/O NJA C R
GOOD RETAIL PRACTICES

Good Retail Praclices are prevenlive measures o control the addilion of pathogens, chemicals, and physical objects inlo foods
Safe Food & Walar g
28. Pasleurized eggs used where required ﬁ\J‘}OUT N/O N/A C R
29. Waler & ice from approved source Ul OUT N/O N/A C R
30, Vartance obtained for specialized process or method IN OUT N/O N/A C R
Food Temperatura Contro! -
31. Proper cooling method used; adeguate equipment for temperature conitral .la OUT NIO N/A C R
32. Plant food properly cooked for hot holding IN QUT lg_g N/A CR
33, Approved thawing methods used IN OUT /& VA C R
34. Thermometer provided & accuraie @‘, OUT N/O NA C R
Food Identification
35. Food properly labeled; original container (_IS OQUT NNONNACR
Pravention of Food Contamination
36. Insects, rodents & animals not present @ QUT NONNACR
37. Contamination prevented during food preparation, storage & display ' OUT NIO N/A C R
38. Personal cleanliness OUT NFONFAC R
39. Wiping cloths properly used & stored '~IN’ OUT NO NFAC R



40, Washing fruit & vegelables IN ouT NO{NA ¢ R
Proper Use of Utensils

41. In-use utensils properly stored OUT N/O N/A C R
42. Utenslls, equipment & linens properly slared, dried & handled OUT N/O N/A C R
43. Single-use & single-service articles; properly stored & used {IN OUT N/O NJA C R
44, Gloves used properly OUT NO NNAC R
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used I, OUT N/O N/A C R
46. Warewashing facilities installed, maintained & used,; test strips INFOUT N/O N/A C R
47. Non-food contact surfaces clean Llj OUT N/O NF'A C R
Physical Facilities

48. Hot & cold water available; adequale pressure OUT NONAC R
49. Piumbing Installed; proper backflow devices OUT N/O N/A C R
50. Sewage & waste water properly disposed IN OUT NIO NI A CR
S1. Tollet facililies properly constructed, supplied & cleanad 1 OUT N/O N/A C R
52. Garbage & refuse properly disposed; facilities maintained ]OUT N/O NFA C R
53. Physical facilities installed, maintained, & clean NIOUT N/O N'A C R
54. Adequale ventilalion & fighting; designaled areas used ; OUT N/O N/A C R

FOOD EMPLOYEE CERTIFICATION

Food Service Worker Cerlification . PR - piyil
55. Certification displayed properly & is up-to-date D 5’ &"I“M ! @ OUT N/O N/A C R
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COLUMBIA, PA
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Facility: Amvets Post 153 Inspect Date: 12/03/18
Facility Phone #: 684-3997 Inspect/License #: 18-10-12
Business Owner/Manager: Scott Creek Inspect Reason: Annual
Property Owner: Amvets Home Assn # of Risk Factors:
Address: 28 N 2™ Gt # of Repeat Risk Factexs:
Overall Compliance:@l ouT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identitied as the most prevalent contributing factors of foodbome Hliness or injury.
Public Health Intervention are conlrol measures 1o prevent foodborne illness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Nol Observed, N/A=Not Applicable, C=Corrected On Site, A=Repeat Violation

Supervision -

1. Person in charge present, demonstrates knowledge & performs duties lLu’\DOUT N/QO NACR

Employee Health .

2. Management & food employes knowledge, responsibilities & reporting t@ OUT N/O N/A C R

3. Proper use of restriction & exclusion { OUT NIO VA C R

Good Hygienic Practices

4. Proper eating, tasting, drinking, or iobacco use l OUT NfO N/A C R

5. No discharge from eyes, nose, & mouth OUT N/O NNA C R

Preventing Contamination by Hands

6. Hands clean & properly washed % OUT NJONACRH

7. No bare hand contact w/ RTE foods or approved alternate method properly followed NO NACR

8. Adequate handwashing facilities supplied & accessible N!O N/A C R

Approved Source

9, Food obtained from approved source N} OUT NI NACR

10. Food received al proper lemperature I OUT NVVQ’N/A C R

11. Food in good condition, safe, & unadulterated ouUt CR

12. Required records available: shell stock tags, parasite destruction IN OuUT NIO @ CR

Piotection From Centamination

13. Food separated & protected QUT VMO NJAC R

14. Food-contact surfaces cleaned & sanitized OuT NQ N/ACR

15. Proper disposition of returned, previously served, reconditioned, & unsafe food IN QUT fQC,) NACR

Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperaiure IN OUT NACR

17. Proper reheating proceduras for hot holding IN OUT N/ACR

18. Proper cooling time & temperalure IN OUT NACR

19. Proper hot holding temperature IN OUT N/ACR

20. Proper cold holding temperabure OUT NVO N/A C R

21. Proper date marking & disposition OUT NJO N'A C R

22. Time as a public health control; procedures & record IN OUT NJO NFA C R

Consumer Advisory

23. Consumer advisory provided for raw or undercooked foods IN OUT N/OWN/AYC R

Highly Susceptible Population

24. Pasteurized foods used, prohibited foods not offered fB OUT N/O N/A C R

Chemical

25. Food additives approved & properly used %OUT N/O N/A C R

26. Toxic substances properly identified, stored & used {WouT NIO N/A C R

Conformance with Approved Pracedure

27. Compliance with variance, specialized process, & HACCP plan IN OUT N/O NFA C R

GOOD RETAIL PRACTICES
Good Retall Practices are preventive measures to control the addilion of pathogens, chemicals, and physical objects inlo foods

Safe Food & Water Y

28. Pasteurized eggs used where required XDUT NIQO NFA C R

29. Water & ice from approved source QUT NJO NIA C R

30. Variance oblained for speclalized process or method IN QUT N/O N'A C R

Food Temperature Control

31. Proper cooling method used; adequate equipment for temparatura contral GEDOUT /0 N/A C R

32. Plant food properly cooked for hot holding IN QUTN/Q NJA C R

33. Approved thawing methods used IN OUT N/AC R

34. Thermometer provided & accurate QI\DOUT O NACR

Food Identification

35. Food properly labsled; origina! container @OUT N/O N/A C R

Prevention of Food Contamination

36. Insecls, rodents & animals nol present %?OUT N/O N/A C R

37. Contamination prevented during food preparation, storage & display CUT N/O N/A C R

38. Personal cleanliness E OUT N/O N/A C R
NJOUT N/O N/A C R

39. Wiping cloths properly used & slored j' (wv:)



40. Washing fruit & vegetables in ouT no A ¢ R
Proper Use of Utensils

41. In-use utensils properly stored Iﬁ OUT N/O VA C R
42. Utensils, equipmeant & linens properly stored, dried & handled 1? Il\ﬁ OUT NO NNAC R
43. Single-use & single-service articles; propetly stored & used INOUT NNONACR
44, Gloves used propety N QUT NJO NJAC A
Utensils, Equipment and Vending
45. Food & non-food contact surfaces cleanable, property designed, consiructed, & used @ UT NfO NJ/A C R
46. Warewashing facilities installed, maintained & used; test strips rlN NO NA C R
47. Non-food contact surfaces ctean \@ TNONACRH
Physical Facilities
48. Hot & cold water available; adequate prassure F OUT NO NNACR
49. Plumbing installed; proper backflow devices N OUT NJO N'A C R
50. Sewage & waste water properly disposed IN QOUT N/O N/A C R
51. Toilet facilities properly constructed, supplied & cleaned IN; OUT N/O NJA C R
52. Garbage & refuse properly disposed; facilities maintained IN QUT N/O N/A C R
53. Physical facilities installed, maintained, & clean IN OUT N/O N/A C R
CR

54. Adequate ventilation & lighting; designated areas used OUT NfO N/A
| et Certiticatl FOOD EMPI}?YEE CEH:FIFICATION o
g;o gusrﬁﬁn;:taiov:zis:lray::iu gf:;:r?y & Is up-to-date C"j F‘j L"P"-r\ ﬂ:P 4—7" [1':_@ OUT N/O NJA C R
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FOOD FACILITY INSPECTION REPORT, L b3as

COLUMBIA, PA FPC\\D m\ L - \%

Facility: Chickies Rock Lodge Inspect Date: 12/06/2018 C{{

Facility Phone #: 615-5510 InspectiLicense #: 18-12-04 &)Li 561
Business Owner/Manager: Dennis Moyer Inspect Reason: Annual

Property Owner: Chickies Rock Lodge # of Risk Factors:

Address: 219-223 Locust Street # of Repeat Risk Fa :

Overall Compliance ouT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices idenlified as the most prevalent contributing faclors of foodbome ltiness or injury.
Public Health Intervantion are control measures to prevent loodborne iliness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Nol Observad, N/A=Not Applicable, C=Corrected On Site, R=Repeal Violation

Supervision
1. Person in charge present, demonstrates knowledge & perlorms duties {@ OUT N/O NJA C R
Employee Health
2. Management & food employee knowledge, responsibilities & reporling @ OuUT NJO NJAC R
3. Proper use of restriction & exclusion s OUT NFO N/A C R
Good Hygienic Practices
4. Proper eating, {asting, drinking, or {obacco use ;’El OUT NFONACR
5. No discharge from eyes, nose, & mouth ,_fb; QUT N/O N/A C R
Preveniing Contamination by Hands A
6. Hands clean & properly washed ’?IQ OUT N\O NNAC R
7. No bare hand contact w/ RTE foods or approved allerate method properly followed W OUT N/O N/A C R
8. Adequate handwashing facilifies supplied & accessible @'!' OUT NJONACR
Approved Source
9, Food obtained from approved source mUT N/O NA CR
10. Food received at proper temperature OUT O N/AC R
11. Food in good condilion, safe, & unadullerated OUT N'ON/ACR
12, Required records avaifable: shell stock tags, parasite destruction IN QUT NIOC R
Protection From Contamination
13. Food separated & protected OUT NFO NFA C R
14. Food-contact surfaces cleaned & sanitized N JOUT N/QO NJAC R
15. Proper disposition of returned, previously served, reconditioned, & unsale food IN OUT\N/WYN/A C R
Potentially Hazardous Food Time/Temperature
16. Proper cooking time & temperature IN OUT ryo NACR
17. Proper reheating procedures for hot holding IN OUT N NACR
18. Proper cooling time & temperature IN OUT N@ NAC R
19, Proper hot holding temperature OUT N/® NJA C R
20. Praoper cold holding temperature %OUT N/OQ NA C R
21. Proper date marking & disposition OUT N/O N/A C R
22, Time as a public health control; procedures & record IN OUT N/C N/A C R
Consumer Advisory i
23. Consumer advisory provided for raw or undercooked foods @OUT N/O N/A C R
Highly Susceptible Population
24. Pasteurized foods used; prohibited foods not offered GLI OUT NfO NNA C R
Chemical P
25. Food additives approved & properly used OUT N/O NFA C R
26. Toxic substances properly identified, stored & used ' QUT N/O N/A G R
Conformance with Approved Procedure
27. Compliance with variance, specialized process, & HACCP plan IN OUT N/O N/A C R
GOOD RETAIL PRACTICES

Good Retail Praclices are preveniive measures lo conlrol the addition of pathogens, chemicals, and physical objects inte foods
Sale Food & Waler .
28. Pasteurized eggs used where required OUT N/O N/A C R
29, Water & ice from approved source OUT NMO NJA C R
30. variance obtained for specialized process or method OUT N/QO N'A C R
Food Temperature Control
31, Proper cooling method used; adequate equipment for temperature control (1@ OUT NfQ NVJA C R
32. Plant food properly cocked for hot holding IN OUT ?@NIA CRHR
33. Approved lhawing melhods used IN OUT NA CR
34. Thermometer provided & accurate fLOUT NJO N/A C R
Food Identification
35. Food properly labeled; original caontainer T\Jﬂ QOUT N/O NNA C R
Prevention of Food Contamination
36. Insecls, rodents & animals not present ,I\l OUT N/O N/A C R
37, Conlamination prevented during food preparation, storage & display IN OUT N/O NJ/A C R
38. Personal cleanliness lhj OUT NfO NVMA C R
39. Wiping cloths prapetly used & stored IN QUT NJO NJA C R



40. Washing fruit & vegetables IN QUT @ N/A C R
Proper Use of Utensils

41. In-use utensils properly stored fr‘»\ OUT N/IO NJ/AC R
42. Utenslls, equipment & linens properly stored, dried & handled INi OUT N/O N/JA C R
43. Single-use & single-service arlicles; properly stored & used {m} OUT N/O N/A C R
44. Gloves used properly OUT N/O N/A C R
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, propery designed, construcled, & used /W OUT N/O N/A C R
46. Warewashing facilities instalied, maintained & used; test strips [: OUT NNONAC R
47. Non-food contact sufaces clean N OUT N/O N/A C R
Physical Facilities

48. Hol & cold water available; adequate pressure fIN\ OUT N/O N/A C R
48. Plumbing installed; proper backflow devices INJOUT N/O N/A C R
50. Sewage & waste water properly disposed IN1OUT N/Q N/A C R
51, Tailet facilities properly constructed, supplied & cleaned IN JOUT N/O N/A C R
52. Garbage & refuse properly disposed,; facilities maintainad INfOUT N/O NVA C R
53. Physical faciliies installed, maintained, & clean INJOUT N/O N/A C R
54, Adequate veniilation & lighting; designated areas used OUT NJO NNA C R

FOOD EMPLOYEE CERTIFICATION
Food Service Worker Certification . ) 4 &0
55. Certification displayed properly & is up-to-data Jnfk CL el "-\P £35 @]UT NIONACR

TEMPERATURE OBSERVATIONS
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FOOD FACILITY INSPECTION REPORT

COLUMBIA, PA
Facility: CHS Gym Concession Inspect Date: 12/5/18 @ 9:00
Facility Phone #: 629-0343 Inspect/License #: 18-12-16
Business Owner/Manager: Mike Shirk Inspect Reason: Annual
Property Owner: CB School District # of Risk Factors:
Address: 901 Ironville Pike # of Repeat Risk Factoys

Overall Compliance:{IN /OUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health Intervention are coniro! measures to prevent foodborne iliness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Nol Applicable, C=Corrected On Site, R=Repeal Viclation

Superision (

1. Person in charge present, demonstrates knowledge & performs duties IRI OUT N/O NNA C R

Employee Health

2. Management & food employee knowledge, responsibilities & reporling ﬁ[;\] OUT N/O N/A C R

3. Proper use of restrictian & exclusion @ OUT N/O NACR

Good Hygienic Praclices

4. Proper eating, tasting, drinking, or tobacco use N OUT NJO NtA C R

5. No discharge from eyes, nose, & mouth iIH QUT NVO NJA C R

Preventing Contamination by Hands

6. Hands clean & properly washed {IR OUT N/O NNA CR

7. Mo bare hand contact w/ RTE foods or appraved altemate method properly followed  [IH OUT N/O N/A C R

8. Adsquate handwashing facilities supplied & accessible I§ OUT NYO NA CR

Approved Source

9. Food obtained from approved source tl@ OUT O NACR

10. Food received at propar temperature NACR

11. Food in good condition, sale, & unadullerated Ly OUT NTO N/A C R

12. Required records available: shell stock tags, parasite destruction IN OUT N/O @B! CR

Protection From Contamination

13. Food separated & protected (N out N/O N/A C R

14. Food-contact surfaces cleanad & sanitized {INy OUT /O N/A C R

15. Proper disposition of returned, previously served, reconditioned, & unsate food IN QUT/CY NA C R

Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN OUT NACR

17. Proper reheating procedures for hot holding IN OUT N/ACR

18. Proper coaling time & temperature IN OUT NACR

19. Proper hot holding temperatura IN OUT §¥/3 N/A C R

20, Proper cold holding ternperaiure I OUT WO NA C R

21. Proper date marking & disposilion OUT NJO NJAC R

22, Time as a public health control; procedures & record IN QUT N/O N/A C R

Consumer Advisory

23. Consumer advisory provided for raw or undercooked foods IN OUT N/O '@ CRH

Highly Susceptible Population

24. Pasteurized foods used; prohibited foods not offered @ OuUT N/O N/A C R

Chemical

25. Food additives approved & properly used OuT NO NA C R

26. Toxic substances properly identified, stored & used OUuT N/O NNACR

Conformance with Approved Procedure

27. Compliance with variance, specialized process, & HACCP plan IN OUT NNONACR

GOOD RETAIL PRACTICES
Good Retail Practices are preventive measures to control the addition of pathogens, chemicals, and physical objects inlo {oods

Safe Food & Water

28. Pasteurized eggs used where raquired P} OUT NIQ NMA C R

29, Water & ice from approved source 1:‘ OUT WO N/A C R

30. variance obtained for specialized process or method IN OUT N/O NJA C R

Food Temperature Control

31. Proper cooling method used; adequate equipment for temperature control @ ouT N/A C R

32. Plant food properly cooked for hot holding IN OUT(% NA CR

33. Approved thawing methods used N OUT N/A CR

34. Thermometer provided & accurate OUT N/O NMA C R

Food Identification

35. Food properly iabeled; original conlainer @)OUT N/QO N/A C R

Prevention of Food Contamination

36, Insects, rodents & animals not present f‘lﬁ OUT NO NFA C R

37. Conlamination prevented during food preparation, storage & display W OUT NO NFA C R

38. Personal cleanliness OUT NJO NFA C R
R

39. Wiping cloths properly used & stored (SFra:}) N OUT N/O N/A C



40. Washing fruit & vegetables IN OUT 83 N/A
Proper Use of Utenslis

41. In-use utensils properly storad I OUT N/O N/A
42. Mensils, equipment & linens properly stored, dried & handied IN OUT N/O N/A
43. Single-use & single-service arlicles: properly stored & used OUT N/O N/A
44, Gloves used properly OUT N/O N/A

CR
chH
CR
CH
CR
Utensils, Equipment and Vending
45, Food & non-food contact surfaces cleanable, properly designed, constructed, & used Iy OUT N/O NA C R
46. Warewashing facilities installed, maintained & used: test strips IN OUT N/O N/A C R
47. Non-food contact surfaces clean OUT NJO NJA C R
Physical Facilities
48. Hol & cold water available; adequate pressure OUT N/O N'A C R
48. Plumbing installed; proper backflow devices I OUT N/O N/A C R
50. Sewage & waste waler properly disposed IN! OUT N/O NA C R
51. Toilet facilities properly constructed, supplied & cleaned INj OUT N/O N'A C R
52. Garbage & refuse properly disposed; facililies maintained INfOUT NJO NJA C R
53. Physical facilities instatled, maintainad, & clean I OUT N/O N/A C R
54. Adequate ventilation & lighting; designated areas used OUT NO NJA C R

FOOD EMPLOYEE CERTIFICATION
Food Service Worker Certification -
55, Cenrlification displayed properly & s up-to-date ,1:_| damm, @ OUT N'O N/A C R

TEMPERATURE OBSERVATIONS
Hem Location Temp ltem Location Temp ltem Localion Temp
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ADMINISTRATIVE NOTES
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Jefirey Helm

Signature Inspector gnature TimeIn Time Qut
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FOOD FACILITY INSPECTION REPORT
COLUMBIA, PA

Facility: Columbia Presbyterian Church inspect Date: 12/04/2018
Facility Phone #: 684-6271 inspect/License #: 18-12-03
Business Owner/Manager: Dave Powers Inspect Reason: Annual
Property Owner: Presbyterian Church # of Risk Factors:

Address: 360 Locust Street # of Repeat Risk Fac

Overall Compliance{ IN ] OUT

- Iy
FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEAL T fi
Risk Factors are improper practices identified as the most prevalent contributing factor | ,‘J TA
Public Healih Intervention are control measures to prevent foodbome : j }, .~ 3
IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Correcl¢ 'J' " / %
r ¥
~ A
Supsarvision ,’ ]
1. Person in charge present, demonstrales knowledge & performs dulies Ilﬁ Ot
Employee Heailth
2. Management & food employee knowledge, responsibilitias & reporting @ Ol o rem o s
3. Proper use of restriclion & exclusion I OUT N/O N/A C R
Good Hygienic Practices .
4. Proper eating, tasting, drinking, or lobacco use I} OUT N/O N/A C R
5. No discharge Irom eyes, nose, & mouth @ OUT NIO NNAC R
Preventing Contamination by Hands
6. Hands clean & properly washed f& OUT N/O N/A C R
7. No bare hand contact w/ RTE foods or approved altemate method properly followed N OUT N/O N/A C R
8. Adequate handwashing facilities supplied & accessible \_N OUT N/O NNA C R
Approved Source
9. Food obtained from approved source OUT NI N/A CR
10. Food received at proper temperatura OUT N/A C R
11. Food In good cendition, safe, & unadulterated OUT N/A C R _
12, Required records avallable: shell stock tags, parasite destruction out @C R &nzT ,
Protection From Contamination (p
13. Food separated & protected OUT NO NACR
14. Food-contact surfaces cleaned & sanitized L‘l OUT NO NNA CR
15, Proper disposition of retumed, previously served, reconditioned, & unsafe food IN OUT @ NA CR
Potentially Hazardous Food Time/Temparature
16. Proper cooking time & temperature IN OUT N/A CR
17. Proper reheating procedures for hot holding IN OUT [N/ N/AC R
18. Proper cooling time & temperature IN OUT B> N/A C R
19. Proper hot holding temperature IN OUT N/A CR
20. Proper cold holding temparlure OUT NO NA C R
21. Proper date marking & disposition OUT NONACR
22, Time as a public health control; procedures & record IN OUT N/O N/A C R
Consumer Advisory
23, Consumer advisory provided for raw or undercooked foods IN QUT N/O @ CR
Highly Susceptible Population
24, Pasteurized foods used; prohibited foods not offered ®OUT N/O N/A C R
Chemical
25. Food additives approved & properly used OUT NJIONJACR
26. Toxic substances properly identified, stored & used INJ QUT N/O N/A C R
Conformance with Approved Procedura
27. Compliance wilh varlance, specialized process, & HACCP plan IN QUT NVONA CR

GOOD RETAIL PRACTICES
Good Retail Praclices are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods

Safe Food & Water v

28. Pasteurized eggs used where required N OUT N/O N/A C R
29, Water & ice from approved source OUT NIONAC R
30. Variance obtained for specialized process or method iN OUT NJO N/A C R
Food Temperature Control

31. Proper cooling method used; adequate equipment for tlemperature control @OUT NO N/A C R
32. Plant focd praperly cooked for hot holding iN OUT /@ N'A C R
33. Approved thawing methods used N OUT N/A C R
34, Thermometer provided & accurate IN' OUT NiO N/A C R
Food ldentification

35. Food properly labeled; original container \@ OUT N/O N/A C R
Prevention of Food Contaminalion .

386. Insects, rodents & animals not present INy OUT N/O N/A C R
37. Contaminalion prevenled during food preparation, storage & display INJOUT NFO NFA C R
38. Personal cleanliness IN OUT N/O N/A C R
39. Wiping cloths properly used & stored ItF OUT N/O NMA C R



40. Washing fruit & vegetables IN OUT @ NACRH
Proper Use of Utensils

41. In-use utensils properly stored :{IN OUT N/O N/AC R
42. Utenstls, equipment & linens properly stored, dried & handied INYOUT NJONJA C R
43. Single-use & single-service arlicles; properly stored & used IN)OUT NO NJACR
44. Gloves used properly AN'OUT N/O NA C R
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used OUT N/O NJA C R
46. Warewashing facilities instalied, maintained & used; test strips IN]OUT N/O NJ/A € R
47. Non-food contact surfaces clean OUT N'O NMAC R
Physical Facilities

48. Hot & cold water available; adequate pressure ;m OUT NMONACR
49. Plumbing installed; proper backilow devices INJOUT N/O NVA C R
50. Sewage & waste water properly disposed |INIOUT N/O N/A C R
51. Toilet facllities properly constructed, supplied & cleaned |INIOUT NFO N'A C R
52. Garbage & refuse properly disposed; facilities maintained 1IN ! OUT NNONACR
53. Physical facilities installed, maintained, & clean INJOUT N/O N/A C R
54, Adequate ventilation & lighting; designated areas used N/ OUT N/O N/A C R

FOOD EMPLOYEE CERTIFICATION
Food Service Worker Certification k . wxp y-2uz23
55. Certilication displayed properly & is up-to-date L"-"-'f ic'k o @: OUT NFO NAC R
TEMPERATURE OBSERVATIONS
Item Location Temp ltem Location Temp Item Location Temp
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p&\‘D lg\"g"% FOOD FACILITY INSPECTION REPORT

QK ‘[“9% COLUMBIA, PA

Facility: Rocky's BBQ & Food Truck
Facility Phone #: 420-7405
Business Owner/Manager: Rocky
Property Owner: Aberrant Investments # of Risk Factors:

Address: 28 N 39 St. # of Repeat Risk Factc
Overall Compliancey INJ OUT

K118

Inspect Date: 12/3/18 @ 3:00
Inspect/License #: 18-12-12
Inspect Reason: Annual

~INY £39D

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborme illness or injury.
Public Health intervention are controt measures to prevent foodborne iliness or injury

IN=in Compliance, OUT=0ut of Compliance, N/O=Not Observad, N/A=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision :

1. Person in charge preseni, demonsirates knowledge & performs duties LIT)I OUT NJO NA C R
Employee Health

2. Management & food employee knowledge, responsibilities & reporting (I} OUT NfO N/A C R
3. Proper use of restriction & exclusion Lt;l OUT NFONACR
Good Hygienic Practices .

4. Proper ealing, tasling, drinking, or tobacco use OuUT NJONACR
5, No discharge from eyes, nose, & mouth fOUTNONACRH
Preventing Contamination by Hands "

6. Hands clean & properly washed iy OUT N/O N/A C R
7. No bare hand contact w/ RTE focds or approved alternate method properly followed N OUT N/O WA C R
8. Adequate handwashing facilities supplied & accessible Jy OUT N/O NA C R
Approved Source .

9. Food obtained from approved source N OUT N/D N/A C R
10. Food received al proper temperature N OUT @N:’A CR
11. Food in good condition, safe, & unadulterated ouT NACR
12. Required records available; shel! stock tags, parasite destruction IN OUT NIO@Q CR
Protection From Contamination

13. Food separated & protected P@OUT N/O NJA C R
14. Food-conlact surfaces cleaned & sanilized oy ouTt % NA CR
15, Proper disposition of returned, previously served, reconditioned, & unsafe food IN OUT N/ACR
Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN QUT VO NAC R
17. Proper reheating procedures for hot holding IN QUT NACR
18. Proper cooling time & temperature IN OQUT NA CR
19. Proper hot holding temperatura OUT N/ NFA C R
20. Proper cold holiding temperature %OUT N/O WA C R
21. Proper dale marking & disposition OUT N/O NJA C R
22. Time as a public health control; procedures & record IN OUT N/O N'A C R
Consumer Advisory .

23. Consurner advisory provided for raw or undercooked foods IN OUT NJO NF'A C R
Highly Susceptible Population

24, Pasteurized foods used; prohibited foods not offered @ OUT NfO NNA C R
Chemica!

25. Food additives approved & properly used G_& OUT N/O N/A C R
26. Toxic subslances properly ldentified, stored & used 14 OUT N/O N/A C R
Conformance with Approved Procedure

27. Compliance with variance, speciafized process, & HACCP plan IN OUT N/O N'A C R

GOOD RETAIL PRACTICES

Good Retail Praclices are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods

Sale Food & Water

28. Pasteurized egys used where required (&) ouT N/O N/A
29. Water & ice from approved source W70UT NID NIA
30. Variance oblained for specialized process or melhod IN QUT N/O N/A
Food Temperature Control

31. Praper cooling method used; adequate equipment for temperature contro! (5P OUT N/O N/A
32. Plant food properly cooked for hol holding IN OUT /3 N/A
33. Approved thawing methods used ouUT F/CHN/A
34. Thermometer provided & accurate OUT NAQ N/A
Food Identification

35. Food properly labeled; original container @ OUT N/O N/A
Prevention of Food Contamination

36. Insects, rodents & animals not present OUT N/O N/A
37. Contamination prevented during food preparation, storage & display OUT N/O N/A
38, Personal cleanliness N OUT N/O N/A

39. Wiping cloths properly used & stored W) OUT N/O N/A
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40, Washing fruil & vegstables IN OUT N/O @ CR
Proper Use of Uensils Fa
41. In-use utensils properly stored ilN_ OUT NJONMAC R

42. Utensils, equipment & linens properly stored, dried & handled 1IN; OUT N/O N/A C R
43. Single-use & single-service articles; properly stored & used {INIOUT NJO N/A C R
44. Gloves used properly IiN' OUT N/O N/A C R
Utensils, Equipment and Vending U

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used iR, OUT WO N/A C R
46. Warawashing facllities installed, maintained & ussd: test stiips TIN? OUT NVO NJA C R
47. Non-food contact surfaces clean IN QUT N/O N/A C R
Physical Facilities L’

48, Hol & cold water available; adequate pressure Jlﬁ OUT N/O N/A C R
49. Plumbing installed; proper backflow davices [IN OUT NJON/A CR
50. Sewage & waste waler properly disposed [INJOUT NO N/A C R
51. Toilet facilities properly constructed, supplied & cleaned INJOUT N/O NVJA C R
52. Garbage & refuse properly disposed; facilities maintained INJOUT N/O N/A C R
53. Physical {acllities installed, maintained, & clean INJOUT N/O NN/A C R
54. Adequate ventilation & lighting; designated areas ussd OUT NFONACR

FOOD EMPLOYEE CERTIFICATION

Food Service Worker Certification v oa | &R jzeand

55. Certification displayed properly & is up-to-date ftud L“’*""“ e Qﬁh OUT NJO NFA C R
L

TEMPERATURE OBSERVATIONS
Hem Location Temp ltem Location Temp ltem Location Temp
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“ 2 % FOOD FACILITY INSPECTION REPORT ﬁ""jkd’ D4 ]g

- TN B3
/PIMD oK BLE COLUMSBIA, PA a9 (o TNV

Facility: Salome United Methodlst Church Inspect Date: +4/64/18
Facility Phone #: 684-2356 Inspect/License #: 18-11-05
Business Owner/Manager: Charles Kelly Inspect Reason: Annual
Property Owner: Salome UM Church i# of Risk Factors:

Address: 510 Walnut St # of Repeat Risk Factors:

Overall Compliance: IN/OUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborne Hiness or injury.
Public Health Intervention are control measures to prevent foodborne illness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Comected On Site, R=Repeat Violation

Supervision -
1. Person incharge present, demonstrates knowledge & performs duties {TNJOUT N/O N/A C R
Employee Health
2. Management & food employee knowledge, responsibililies & reporiing OUT N/O N/A C R
3. Proper use of restriction & exclusion (Ihy OUT N/O N/A C R
Good Hygienic Practices
4. Proper eating, 1asting, drinking, or tobacco use il OUT N/O N/A C R
5. No discharge from eyes, nose, & mouth @ OUT N/IO N'A C R
Preventing Contamination by Hands
6. Hands clean & properly washed Q_ OUT N/O N/A C R
7. No bare hand contact w/ RTE foods or approved alternate method properly followed OUT N/O N/A C R
8. Adequate handwashing facilities supplied & accessible T OUT NlO NJAC R
Approved Source
9. Food obtained from approved source ':.Iﬁ out N/A C R
10. Food received af proper temperature out % NA CR
11. Food in good condition, safe, & unaduiterated OUT N CRH
12. Required records available: shell stock tags, parasite destruction IN OUT N/OQO /8 C R
Protection From Contamination
13. Food separated & prolecied % ouT NIO N/ACR
14. Food-contact surfaces cleaned & sanitized OUT N/ACR
15. Proper disposition of returned, previously served, reconditioned, & unsafe food OUT N/A C R
Potentially Hazardous Food Time/Temperature
16. Proper cooking lime & temperature IN OUT N/ACR
17. Proper reheating procedures for hot holding IN OUT NA C R
18. Proper cooling time & temperatura IN OUT NACR
19. Proper hot holding temperature ouT N/A C R
20. Proper cold holding temperatura OUT NOMACR
21. Proper date marking & disposition OUT NFO NNACR
22. Time as a public health control; procedures & record iN OUT NFD NFMAC R
Consumer Advisory
23. Consumer advisory provided for raw or undercooked foods IN OUT N/O @;} CHR
Highly Susceptible Population
24. Pasteurized foods used; prohibited foods not offered (R OUT NO NiA C R
Chemical
25, Food additives approved & properly used (IIQ OUT N/O NFA C R
26. Toxic substances propely identified, stored & used dNy OUT N/O NFA C R
Conformance with Approved Procedure
27. Compliance with variance, specialized process, & HACCP plan IN QUT N/O N/A C R
GO0 RETAIL PRACTICES

Good Retail Practices are preventive measures to control tha addition of pathogens, chemicals, and physical objects into {oods
Safe Food & Water
28. Pastewized eggs used where required Gﬂ OUT NMO NJAC R
29. Water & ice from approved source (B OUT N/O HIA C R
30. Variance obtained for specialized process or method IN QUT N/O N/A C R
Food Temperature Control
31. Proper cooling method used; adequate equipment for temperature control @ OuUT N/O NFJA C R
32. Plant food properly cooked for hot holding IN our WNM CR
33. Approved thawing methods used N QUT (N N/A C R
34. Thermometer provided & accurate INJOUT N/Q NA C R
Food Identification
35. Food proparly labeled; original container (IDOUT NONACR
Prevention of Food Contamination
36. Insects, rodents & animals not present @OUT NO NNACR
37. Contamination prevented during lood preparation, storage & display OUT N/O Nf/A C R
38. Personal cleanliness OUT NFO NJAC R
39. Wiping cloths properly used & stored UNJOUT NO NA C R



40. Washing fruit & vegetables IN OUT@ N/A C R
Proper Use of Ulensils

41. In-use utensils proparly stored Il OUT N/O N/A C R
42. Utensils, equipment & linens properly stored, dried & handled INf OUT N/O N/A C R
43. Single-use & single-service articles; properly stored & used IN; OUT N/O N/A C R
44, Gloves used properly OUT NNONACR
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used OUT NJON/A C R
46. Warewashing facilities installed, maintained & used: test strips IN OUT N/O N/A C R
47. Non-food contact surfaces clean OUT N/ON/A C R
Physical Facilities

48. Hot & cold water available; adequate prassure Iy OUT N/O NJA C R
49. Plumbing installed; proper backflow devices INJOUT N/O NMA C R
50. Sewage & waste water properly disposed IN[OUT NJO NNA C R
51. Tollet facilities properly constructed, supplied & cleaned INIQOUT N\O N'A C R
52. Garbage & refuse properly disposed; facilities maintained IN/OUT N/O N/A C R
53. Physical facilities installed, maintained, & clean INfJOUT N/O NJA C R
54. Adequate ventilation & lighting; designated areas used OUT N/O NVA C R

FOOD EMPLOYEE CERTIFICATION
Food Service Worker Certification
55. Certilication displayed properly & is up-fo-date IN OUT N/O N/A C R

TEMPERATURE OBSERVATIONS
Item Location Temp Item Location Temp ltern Location Temp
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: Paid Date:
PasD 13443 MO Chedes
FOOD FACILITY INSPECTION REPORT |n-G-j9 Amt:
s )b\D'] COLUMBIA, PA TR, tazy

Facility: Smith’s Hotel Inspect Date: 12/10/18

Facility Phone #: 684-3385 Inspect/License #: 18-12-01

Business Owner: Dino Hinkle {nspect Reason: Annual

Property Owner: Sarah Smith # of Risk Factors:

Address: 1030 Lancaster Ave. # of Repeat Risk Facfors:
Overall Compliance@l ouT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborne Hiness or injury.
Public Health Intervention are control measures to prevent foodbome illness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Obsarved, N/A=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision

1. Personin charge present, demonstrates knowledge & performs duties IN OUT N/O N/A C R
Employee Health

2. Management & food employes knowledge, responsibilities & reporling IN OUT N/O N/A C R
3. Proper use of restriction & exclusion IN OUT N/O N/A C R
Good Hygienic Practices

4. Proper eating, tasting, drinking, or fobacco use IN OUT N/O NA C R
5. No discharge from eyes, nose, & mouth IN OUT N/O NVA C R
Preventing Contamination by Hands

6. Hands clean & properly washed IN OUT N/QO NF/A C R
7. No bare hand contact w/ RTE foods or approved alternate method properly followed  IN QUT NfO NFA C R
8. Adequate handwashing facilities supplied & accessible IN OUT N/O N/A C R
Approved Source

9. Food obtained from approved source IN OUT N/O N/A C R
10. Food received al proper femperature IN OUT N/O NFA C R
11. Food in gocd condition, safe, & unadulterated IN OUT NJO NFA C R
12. Required records available: shell stock tags, parasite destruction IN QUT N/O N/A C R
Protection From Contamination

13. Food separated & protected IN OQUT NJO NJAC R
14. Food-contact surfaces cleaned & sanitized IN OUT N/O N/A C R
15. Proper disposition of returnad, previously served, recondilioned, & unsafe food IN OUT NFO NFA C R
Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN OUT N/O NJA C R
17. Proper reheating procedures for hot holding IN QUT NJO NNA C R
18. Praper cooling time & temperature IN QUT N/O N/A C R
19. Proper hot holding temperature IN OUT N\O NJAC R
20. Proper cold holding temperature IN OUT NJONNACR
21. Proper dale marking & disposition IN OUT N/O N/A C R
22. Time as a public health control; procedures & record IN OUT N/O N/A C R
Consumer Advisory

23, Consumer advisory provided for raw or undercooked foods IN QUT NFO N'A C R
Highly Susceptible Population

24, Pasteurized foods used; prohibited foods not offered IN OUT N/QO N/A C R
Chemical

25. Food additives approved & properly used IN QUT NJO NMA C R -
26. Toxic substances properly Identified, stored & used IN QUT N/O NJA C R
Conformance with Approved Procedure

27. Compliance with variance, specialized process, & HACCP plan IN OQUT NFO NFA C R

GOOD RETAIL PRACTICES
Good Retail Praclices are preventive measures {o control the addition of pathogens, chemicals, and physical objects into foods

Safe Food & Watler

28, Pasteurized eggs used where required IN QUT WO N/AC R
29. Water & ice from approved source IN OUT N/O NJAC R
30. Variance obtained for specialized process or method IN OUT NJO NNA C R
Food Temperature Control

31, Proper cooling method used; adequate equipment for temperature control IN OUT NMO NFA C R
32. Plant food properly cooked {or hot holding IN OUT N/O NJA C R
33. Approved thawing methods used IN OUT N/O N/ACR
34. Thermometer provided & accurate iN OUT N/O NA C R
Food ldentification

35. Food properly labeled; original container IN OUT N/O NMA C R
Prevention of Food CGontamination

36. Insects, rodents & animals not present IN OUT N/O NA C R
37. Contamination prevenied durting food preparation, storage & display IN OUT NVO NJA C R
38. Personal cleanliness IN OUT N/D NF/A C R
39. Wiping cloths properly used & stored IN OUT NfO NJA C R



40. Washing fruit & vegetables IN OUT wa NACRH
Proper Use of Utensils

41. In-use utensils properly stored 1 OUT NJO NJAC R
42. Utensils, equipment & linens properly stored, dried & handled {INJOUT NJO N/A C R
43. Single-use & single-service arlicles; properly stored & used {INJOUT N/O N/A C R
44, Gloves used properly WN/OUT NI /A C R
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used OUT NJO N/A C R
46. Warawashing facilities installed, maintained & used; test strips CUT NNONACR
47. Non-food contact surfaces clean OUT NO NMAC R
Physical Facilities

48. Hot & cold waler available; adequate pressure IN OUT NJO N/A C R
49. Plumbing installed; proper backiiow devices IN{ OUT N/O N/A C R
50. Sewage & waste waler properly disposed INJOUT N/O NJA C R
51. Toilet facllities properly constructed, supplled & cleaned INJOUT N/O N/A C R
52. Garbage & refuse properly disposed; facilities maintained INJOUT N/O N/A C R
53. Physical facilities installed, maintained, & clean NJOUT N/O N/A C R
54. Adequalae ventlilation & lighting; designated areas used OUT N'O NFA C R

FOOD EMPLOYEE CERTIFICATION -

Food Service Worker Certification yl“ - E’L G- 110 \\
55. Centification displayed properly & is up-lo-date ] (I;II,I OUT N/O N/AC R

TEMPERATURE OBSERVATIONS
item Location Temp Iltem Location Temp ltem Location Temp
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H)\LD FOOD FrD gy WV LALE

ACILI INSPECTION REPORT
COLUMBIA, PA
M.O, A0vwb3113]p

Facility: The Spot Inspect Date: 12/17/18 @ 10:00

Facility Phone #: 449-5808 Inspect/License #: 18-12-19

Business Owner/Manager: Yvette Inspect Reason: Annual

Property Owner: Norwood Realty # of Risk Factors:

Address: 438 Locust St. # of Repeat Risk Factars:
Overall Compliance: @ {OUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper praclices identified as lhe most prevalent contributing factors of foodborne iliness or injury.
Public Health Intervention are contrgl measures to prevent foodborne ilinass or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Corrected On Site, R=Repeat Viclation

Supervision h

1. Person in charge present, demonstrates knowledge & performs duties OUT N/O N/A C R
Employea Health

2. Management & food employee knowledge, responsibilities & reporiing % OUT N/O N/A C R
3. Proper use of restriction & exclusion OUT N/O N/A C R
Good Hygienic Practices

4. Proper saling, tasting, drinking, or tobacco use OUT NNONA CR
5. No discharge from eyes, nose, & mouth OUT NVMONACR
Preventing Contamination by Hands

6. Hands clean & properly washed I OUT N/O N/A C R
7. No bare hand contact w/ RTE foods or approved alternate method properly followed OUT N'ONA CR
8. Adequate handwashing facilities supplied & accessible OUT N/O N/A C R
Approved Source

9. Food obtained {rom approved source tI OUT O NACR
10. Food received at proper iemperature OUT NIA CR
11. Food in good condition, safe, & unadulterated OUT A CR
12. Required records available: shell stock tags, parasile destruction IN OUT N/O \'@c R
Protection From Contamination

13. Food separated & protected $OUT N/Q N/A C R
14. Food-contact surfaces cleaned & sanitized OUT N/O N/ACR
15. Proper disposition of returned, previously served, reconditioned, & unsale food IN QUT NfO N/A C R
Polentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN OUT a N/ACR
17. Praper reheating procedures for hot holding IN OUT N/A CR
18. Proper cooling time & temperature IN OUT NACR
18. Proper hot holding temperature IN OUT Ki® N/A C R
20. Proper cold holding temperature WOUT NO NACR
21. Proper date marking & disposition (N OUT N/O N/A C R
22. Time as a public health control; procedures & record IN OUT N/O NACR
Consumer Advisory

23. Consumer advisory provided for raw or undercooked foods IN @ NO NNAC R
Highly Susceptible Population

24, Pasteurized foods used; prohibited foods nol offered @ @? N/Q N/A C R-Rie W
Chemical

25. Food additives approved & properly used ®0UT N/O NACR
26. Toxic substances properly identified, stored & used IG) OUT N'ONACR
Conformance with Approved Procedure

27. Compliance with variance, specialized process, & HACCP plan IN OUT N/O NJA C R

GOOD RETAIL PRACTICES
Good Retail Praclices are prevenlive measures 1o control the addition of pathogens, chemicals, and physical objects inlo foods

Safe Food & Waler

28. Pasteurized egos used where required %OUT N/O NIAC R
29, Waler & ice from approved source WIOUT NID N/A C R
30. Variance obtained for specialized process or method IN OUT N/O NFA C R
Food Temperature Control

31. Proper cooling method used; adequate equipment for temperature control ‘i& CUT N\O NA CR
32. Plant food properly cooked for hot holding IN OUT NACR
33. Approved thawing methods used IN OUT g N/A C R
34. Thermomeler provided & accurate @ OUT NO NA CR
Food Identiflication

35. Food properly labeled; original container &@OUT N/O N/A C R
Prevenlion of Food Contamination :

36. Insects, rodents & animals nol present OuUT NJO NNA C R
37. Contamination prevented during food preparation, storage & display OUT NJONNA C R
38. Personal cleanliness I OUT N/O N/A C R
39. Wiping cloths properly used & stored @3 OUT NfO NACR



40. Washing fruit & vegetables IN ouT {u3 A ¢ R
Proper Use of (Menslls
41. In-use utensils proparly stored OUT N'O NAC R
42, Utensils, equipment & linens properly stored, dried & handled IN OUT NJO N'A C R
43. Single-use & single-service articles; properly stored & used IN. OUT N/O N/A C R
44, Gloves used proparly IN OUT /O N/A C R
Wtensils, Equipment and Vending
45. Food & non-food contact surfaces cleanable, properly designad, constructed, & used OUT N/O N/A C R
46. Warewashing facilities installad, maintained & used; test strips OUT N/O N/A C R
47. Non-food contact surfaces clean OUT N/O NF/A C R
Physical Facllities
48. Hot & cold waler avallable; adequate pressure Iy OUT N/O N/A C R
49, Plumbing Instalied; proper backflow devices NIOUT N/O N/A C R
50. Sewage & waste water properly disposed N{OUT N/O N'A C R
51. Tollel facilities prapery constructed, supplied & cleaned NJOUT N/O N/A C R
52. Garbage & refuse properly disposed: facilities maintained NIOUT N/O Nfa C R
53. Physical facilities installed, maintained, & clean NfOUT N/O NNA C R
54, Adequate ventilation & lighting; designaled areas used NJOUT NJO NJA C R
FOOD EMPLOYEE CERTIFICATION
Food Service Worker Cerlification N
55. Certification displayed properly & is up-to-date P{“J‘ 2 IN QUT NJON/AC R

TEMPEHATNEE OBSERVATIONS
Itemn Location Temp ftem Location Temp item Location Temp

?‘J::-’l} S{rg us
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VOAD ¥ 3718 (14019 v (ayg
FOOD FACILITY INSPECTION REPORT
COLUMBIA, PA

Facility: St John's Lutheran Church Inspect Date: 12/6/18 @ 10:00
Facility Phone #: 684-2763 Inspect/License #: 18-12-07
Business Owner/Manager: Angela Inspect Reason: Annual
Property Owner: St. John's Church # of Risk Factors:

Address: 23 S 6" St. # of Repeat Risk Facfors:

Overall Compliance: INY OUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices idenlified as the mast prevalent contributing factors of foodboma ilinass or injury.
Public Health Intervention are control measures to prevent foodbome iliness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Corrected On Site, R=Rapeat Violation

Supervision -
1. Person in charge present, demonsirates knowledge & performs duties Uﬂ OUT NiO NNA C R
Employee Healih P
2. Managemen! & food employee knowiedge, responsibilities & reporling OUT NO NJA C R
3. Proper use of restriction & exclusion %OUT NQ NA CR
Good Hygienic Practices
4. Proper eating, tasting, drinking, or tobacco use OUT NiO NNA C R
5, No discharge from eyes, nose, & moulh [ OUT NiQ NJ/AC R
Preventing Contamination by Hands A
6. Hands clean & properly washed N OUT N'O NNACR
7. No bare hand contact w/ RTE foods or approved aliernate method properly followed (N OUT N/Q N/A C R
8. Adequale handwashing facilities supplied & accessible iNOUT NIO NAC R
Approved Source @
8, Food obtained from approved source ouT N/A C R
10. Food received at proper temperature IN OUT N/ACR
11. Food in gocd condition, safe, & unadulterated OUT NfO CR
12. Required records available: shell stock tags, parasite destruction IN OUT NlON/ACR
Protection From Contamination
13. Food separated & protected i) OUT NIO NIA C R
14. Food-contact surfaces cleaned & sanitized ‘IS)OUI' NID N/ACR
15. Proper disposition of returned, previously served, reconditioned, & unsafe food IN OUT(N/® NJAC R
Potenlially Hazardous Food Time/Temperature ,
16. Proper cooking time & temperature IN OUT NACR
17. Proper reheating procedures for hot holding IN OUT N/A C R
18. Proper cooling time & {emperature IN OUT {fp N/A C R
19. Proper hot holding temperature IN OUT N/ACR
20. Proper cold holding temperature e QUT HO WA C R
21, Proper dale marking & disposition NJOUT N/O N/A C R
22. Time as a public health control; procedures & record IN OUT NJONACR
Consumer Advisory
23. Consumer advisory provided for raw or undercooked foods IN OUT N/O @ CR
Highly Susceplible Population
24, Pasteurized foods used; prohibited foods not offered @ QUT NJON/ACR
Chemical
25. Food additives approved & properly used (iﬂ OUT NfO NFJAC R
26. Toxic substances properly identified, stored & used @_\ OUT NIQ NFJA C R
Conformance with Approved Procedure
27. Compliance with variance, specialized process, & HACCP plan IN OUT N/fO N/A C R
GOOD RETAIL PRACTICES

Good Retail Practices are preventive measures to centrol the addition of pathogens, chemicals, and physical objects into feods
Sale Food & Waler P
28. Pasteurized eggs used where required IJ$OUT NIO NACR
29, Water & ice from approved source TOOUT NO WA C R
30. Variance obtained for specialized process or method IN OUT NJO N/A C R
Food Temperature Control (
31. Proper cooling method used; adequate equipment {or temperature control IN OUT N/A C R
32. Plant food properly cooked for hot holding IN QUT W/ NAC R
33. Approved thawing methods used OUTN/O N/A C A
34, Thermomeler provided & accurate W out NO A C R
Food idenlification o
35, Food properly labeled; original container "-{fﬁ OUT N\O NVA C R
Prevention of Food Contamination
36, Insects, rodents & animals not present IN QUT N/O N/A C R
37. Contamination prevented during food preparation, storage & display I OUT NJO N/A C R
38, Personal cleankiness OUT NfO N/A C R
39. Wiping cloths properly used & stored OUT NfO NFA C R



Proper Use of Uiensils

40. Washing fruit & vegetables IS out @ N/A C R
41. In-use utensiis properly stored [

,OUT NIO N/A C R

42, Utenslis, equipment & linens praperly storad, dried & handled IN/OUT N/O N/A C R
43. Single-use & single-service arlicles; propetly stored & used 'LIN..# OUT N'O NJA C R
44. Gloves used properly M OUT N/O N/A C R
Ulensils, Equipment and Vending
45. Food & non-food contact surfaces cleanable, ‘properly designed, constructed, & used AN\OUT N/G N/A C R
46, Warewashing faciliies installed, maintained & used; test strips INJOUT O NJA C R
47. Non-food contact surfaces clean OUT N'O NNA C R
Physical Facllities :
-48. Hot & cold water available; adequate pressure i-IN OUT N/O NJA C R
49, Plumbing instafled; proper backflow devices i IN\OUT NONACR
50. Sewage & waste walter properly disposed { IN QUT NfO N/A C R
51. Toilel facilities properly constructed, supplied & cleaned | IN OUT NONACRH
52. Garbage & refuse properly disposed: facilitias maintained 1IN QUT NJO N/A C R
53. Physical facilities installed, maintained, & clean 1IN OUT N/O NA C R
54. Adequate ventilation & lighting; designated arsas used N QUT N/O N/A C R
FOOD EMPLOYEE CERTIFICATION
Food Service Worker Certification - Zbl_
55. Cerlification displayed properly & is up-lo-date 1'1 g ’blh best ﬁN OUT NVO NFA C R
TEIJI ERATURE OBSERVATIONS
ltem Location Temp liem Location Temp ltem Location Temp
ADMINISTRATIVE NOTES
PUBLISHED COMMENTS
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_ A1
/DQ\D FOOD FACILITY INSPECTION REPORTM

%418 CA IR COLUMBIA, PA

Facility: Stover's News Agency Inspect Date: 12/4/18 @ 3:00

Facility Phone #: 684-2231 inspect/License #: 18-12-08

Business Owner/Manager: Rick Inspect Reason: Annual

Property Owner: Richard Stover # of Risk Factors:

Address: 24 N 3" St. # of Repeat Risk Factors:
Overall Compliance:\ iNy OUT

Iav L7

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health Intervention are control measures to prevent foodborne iliness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Nai Observed, N/A=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision A

1. Person in charge present, demonstrates knowledge & performs dulies *JE) OUT N/O NF/A C R
Employee Health

2. Management & food employee knowledge, responsibilities & reporting (lN OUT N/O NMA C R
3. Proper use of rastriction & exclusion iINyOUT N/O N/A C R
Good Hygienic Practices

4. Proper ealing, tasting, drinking, or tobacco use JIN) OUT N/O N/A C R
5. No discharge from eyes, nose, & mouth QUT NJONACR
Preventing Contamination by Hands

6. Hands clean & properly washed N OUT N/O N/A C R
7. No bare hand contact w/ RTE foods or approved alternate method properly followed (' OUT N/O N/A C R
8. Adequale handwashing facilities supplied & accessible @OUT N/O NJA C R
Approved Source

9, Food oblained from approved source @ ouT NACR
10. Food received at proper temperature I OUT N/A CR
11. Food in good condition, safe, & unadulterated ‘lhl OUT N/O N'A C R
12. Required records available: shell stock tags, parasite destruction IN OUT N/O @ CR
Protection From Contamination .

13. Food separated & protected % OUT N/O N/A C R
14. Food-contact surfaces cleaned & sanitized OUT N/Q N/A C R
15. Proper disposition of returned, previously served, reconditioned, 8 unsale food IN OUT @ N/A CR
Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN OUTGYD N/A C© R
17. Proper reheating procedures for hot holding IN QUT(N/TJ N/A C R
18. Proper cooling time & temperature IN QUTLN/G N/A C R
19. Proper hot holding temperatura J% OUTN/Q N/A C R
20. Pruper coid holding {emperature YHHOUT N0 WA C R
21. Proper date marking & disposition IN OUT NJO NJAC R
22, Time as a public health contral; proceduras & record IN OUT N/O NA C R
Consumer Advisory -

23. Consumer advisory provided for raw or undercooked foods IN OUT N/O Q\II@C R
Highly Susceptible Population

24. Pasteurized foods used; prohibited foods not offered @OUT NIO N/A C R
Chemical -

25. Food additives approved & properly used JOUT N/O NJA C R
26. Toxic substances properly identified, stored & used ANYOUT NJO NVA C R
Conformance with Approved Procedure

27. Compliance with variance, specialized process, & HACCP plan IN QUT N/O NJA C R

GOOD RETAIL PRACTICES
Good Retail Practices are preventive measuras to contro! the addition of pathogens, chemicals, and physical objects inlo foods

6‘3
d

IN OUT N/O N/A C

Safe Food & Water

28. Pasteurized eggs used where required

28. Water & ice irom approved source

30. Variance obtained for specialized process or method

Food Temperature Control

31. Proper cooling method used, adequate equipment for temperature controt
32. Plant food propeny cooked for hot holding

33 Approved thawing methods used

34. Thermomeler provided & accurate

food Identification

35, Food properly labeled; criginal container

Pravention of Food Contamination

36. Insecls, rodents & animals not present

37. Contamination prevented during food preparation, storage & display
38. Personal cleanliness

39. Wiping cloths properly used & stored

QUT N/O N/A C
OUT N/O N/A C

(U OUT NIO N/A ©
IN OUT N/A C

R

R

R

R

R

ouT N/A C R
| R
A

R

R

R

R

OUT NIO N/A C
QN)ouT NO NA ©
\]ﬁ OUT N/IO N/A C
I OUT NIO N/A C
OUT NIO N/A C
(IRyOUT NIO NiA C



40. Washing fruit & vagetables
Proper Use of Utensils

41. In-use utensils properly slored
42. Utensils, equipment & linens properly stored, dried & handied

43. Single-use & sin

44. Gloves used properly
Utensils, Equipment and Vending

45. Food & non-food contact surface
46. Warawashing facilities installed,
47. Non-food contact surfaces clean

Physical Facilities
48. Hot & cold water available: adequale prassure
49. Plumbing installed; proper backfow devicas
50. Sewage & wasle water propery disposed

1. Toilet facilities properly constructed, supplied & cleaned
52. Garbage & refuse properly disposed; facililies maintained

53. Physical facilities installed, maintained, & clean

gle-service articles; properly stored & used

s cleanable, properly designed, constructed, & used
maintained & used; test strips

54. Adequate ventilation & lighting; designated areas used

Food Service Worker Ceriification
55. Certification displayed properly & is up-to-date
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(A PN 4 75 oo COLUMBIA, PA
Facility: Sunrise Daycare

Facility Phone #: 405-2270
Business Owner/Manager: Edrick

Property Owner: B&K Real Estate # of Risk Factors:
Address: 410 Locust St # of Repeat Risk Fac
Overall Compliance:

, N N3D-R
Pad 618 FOOD FACILITY INSPECTION REPORT -

Inspect Date: 12/6/18 @ 1:30p
Inspect/License #: 18-12-13
Inspect Reason: Annual

ST

N, 5557

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborne lliness or injury.
Public Heatth Intervention are control measures to prevent foodborne iliness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Corrected On Site, R=Repeal Violation

Supervision

1. Person incharge present, demonstrates knowledge & performs duties
Employee Heallh

2. Management & {ood employee knowledge, respensibilities & reporting
3, Proper use of restriclion & exclusion

Good Hygienic Praclices

4. Proper eating, tasting, drinking, or tobacco usa

5. No discharge from eyes, nose, & mouth

Preventing Contamination by Hands

6. Hands clean & properly washed

{ily, OUT N/IO N/A C

(i ouT NIO N/A C
IR OUT N/O N/A C

%7 ouT NIO A ©
(I OUT N/O NiA C

{50 OUT N/IO N/A ©

7. No bare hand contact w/ RTE foods or approved allemate method properly followed I, OUT N/O N/A C

8. Adeqguate handwashing facilities supplied & accessible
Approved Source

9. Food obtained from approved source

10. Food received at proper temperalure IN
11. Food in good condition, safe, & unadulierated

12. Required records available: sheli slock tags, parasite destruction |
Protection From Contamination

13. Food separated & protected E@
14. Food-contact surfaces cleaned & sanitized

ouT
)
out

N/A

Ol out NO NA ©
U ouTt nNfo N/A ©

c

N/O c
N/O

OUT N/O N/A C
OUT N/O N/A C

15. Proper disposition of relurned, previously served, reconditioned, & unsafe food IN OUT @ NfA C
Polentially Hazardous Food Time/Temperaiure

16. Proper cooking lime & temperature IN OUT N/A C
17. Proper reheating procedures for hot holding IN QUT N/A C
18. Proper cooling time & temperature IN OUT N/A C

18, Proper hot holding temperalure

20. Proper coid holding temperature

21, Proper date marking & disposition

22. Time as a public health control; procedures & record
Consumer Advisory

IN OUT NIQ N/A C
4P OUT WO A C

OUT N/O N/A C
QUT N/O NIA C

23. Consumer advisory provided for raw or undercooked foods IN OUT N/O @ c

Highly Susceptible Population

24. Pasieurized foods used; prohibited foods not ofiered
Chemica!

25. Food additives approved & properly used

26. Toxic substances properly identified, slored & used
Conformance with Approved Procedure

¥ ouT NO N/A C
I ouT NIO N/A C

OUT N/O NA C

R
R
R
R
A
R
R
R
AR
R
R
R
R
R
R
R
R
R
R
A
R
R
R
R
R
A
A

27. Compliance with variance, specialized process, & HACCP plan IN OUT N/O N/A C
GOOD RETAIL PRACTICES

Good Retail Praclices are preventive measures to control the addition of pathogens, chemicals, and physical objects inlo foods
Safe Food & Water
28. Pasteurized eggs used where required ng OUT N/QO NIA C
29. Water & ice from approved source A OUT NO NiA C
30. Variance obtained for specialized process or method IN OUT N/O N/A C
Food Temperature Control
31. Proper cooling method used; adequate equipment for temperature conirol IN QUT N/O N/A C
32. Plant focd properly cooked for hot holding IN OUT N/O N/A C
33. Approved thawing methods used IN QUT N/Q N/A C
34, Thermometer provided & accurate IN OUT N/O N/A C
-ood Identification
35. Food properly labeled; original container IN OUT N/O N/A C
Pravention of Food Contamination
36. Insects, rodents & animals no! present IN OUT N/O N/A C
37. Contamination pravented during food preparation, storage & display IN QUT N/O N/A C
38. Personal cleanliness I[N OUT N/O N/A C
39, Wiping cloths properly used & siored IN OUT N/O N/A C

TIIR I PPN £LID



40. Washing fruit & vegetables IN OUT -@NJA CR
Proper Use of Utensiis

41. In-use utensils properly stored OUT N/O N/A C R
42, Utensils, equipment & linens properly stored, dried & handled INOUT NVO NFA C R
43. Single-use & single-service arlicles; property stored & used INJOUT N/O N'A C R
44, Gloves used properly NfOUT N/O NJ/A C R
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, properly designed, construcled, & used N OUT N/O N/A C R
46. Warewashing facilities installed, maintained & used; test strips INL OUT N/O N/A C R
47. Non-food contact surfaces clean INFOUT N/O N/A C R
Physical Faclfities

48. Hot & cold waler availableg; adequate pressure N OUT N/O N/A C R
48. Plumbing Insiatied; proper backflow devices IN| OUT N/O N'A C R
50. Sewage & waste water properly disposed INJOUT N/O N/A C R
51. Toilet facilities properly constructed, supplied & cleaned INFOUT N/O N/A C R
$2. Garbage & refuse properly disposed:; facilities maintained IN[OUT N/O N/A C R
53. Physical facilities installed, maintained, & clean INJOUT N/O N/A C R
54. Adequale veniilation & lighting; designatad areas used il ) OUT N/O N/A CR

FOOD EMPLOYEE CERTIFICATION .
Food Service Worker Cerlification ¥ A ‘1 . / I- - O
55. Cerification displayed properly & is up-lo-date ya_ rlf’ b M daND @ OUT NO NACR

TEMPERATURE OBSERVATIONS
ltem Location Temp Itern Location Temp ftem Location Temp

ADMINISTRATIVE NOTES

PUBLISHED COMMENTS
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Visit Date Person in Charge Signature Timein Time Out

Jefirey Helm
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1D [ 45} FOOD FACILITY INSPECTION REPORT

COLUMBIA, PA
415 00 (ASK
Facility: Taco's To Go Inspect Date: 12/6/18
Facility Phone #: 342-8095 {nspect/License #: 18-12-06
Business Owner/Manager: Mark Vera Inspect Reason: Annual
Property Owner: Doolittle Investments # of Risk Factors:
Address: 243 Locust St. # of Repeat Risk Facjghe:
Overall Compliance:@l ouT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identilied as the most prevalent contributing factors of foodborne iliness or injury.
Public Health Intervention are control measures to prevent foodborne iliness or injury

[N=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision

1. Person in charge present, demonstrates knowledge & performs duties {8 OUT NFO NJA C R
Employee Health X

2. Management & food employes knowledge, responsibilities & reporting {9 OUT NJO N(A C R
3. Proper use of reslriction & exclusion dy OUT N/O N/A C R
Good Hygienic Praclices

4. Proper eating, asting, drinking, or tobacco use % OUT N/O NMA C R
5. No discharge from eyes, nose, & mouth & OUT NMO NNMAC R
Prevenling Contamination by Hands

6. Hands clean & properly washed 4% OUT NJO NJA C R
7. No bare hand contact w/ ATE foods or approved alternate method properly followed 4 OUT N/O N/A C R
8. Adequate handwashing facilities supplied & accessible ‘Iﬂ; OUT N/O N/A C R
Approved Source

9. Food obtained from approved source i OUT N/O N/A C R
10. Food received al proper iemperature (¢ OUT NJO NAC R
11. Food in good condition, safe, & unadulterated @ OUT N/O N/A C R
12, Required racords available: shell stock tags, parasite destruction IN OUT N/O CR
Protection From Contamination

13, Food separated & protected {8 OUT N/O N/A C R
14, Food-contact surfaces cleaned & sanitized {¥ OUT NJO NJA C R
15. Proper disposition of retumned, previously served, reconditioned, & unsale food IN OUT @ N/ACR
Potentially Hazardous Feod Time/Temperature

16, Proper cooking time & temperature OUT V'O NFAC R
17. Proper reheating procedures for hot holding IN) OUT N/QO N/A C R
18. Proper caoling lime & temperature iN OUT i) N/A C R
19. Proper hot holding temperature ouT N/ACR
20, Proper cold hotding temperaturs OuT i A C R
21. Proper date marking & disposition OUT NJO NFA C R
22. Time as a public health contrel; procedures & record IN OUT N/O N/A C R
Consumer Advisory

23, Consumer advisory provided for raw or undercooked foods IN OUT N/O @ CR
Highly Susceplible Population

24. Pasteurized foods used; prohibited foods not offered {y OUT N/O N/A C R
Chemical

25. Food additives approved & propery used OUT N'O N/A C R
26. Toxic substances properly identified, stored & used IN OUT N/O N/A C R
Conformance with Approved Procedure

27. Compliance with variance, specialized pracess, & HACCP plan IN QUT NJO N/A C R

GOOD RETAIL PRACTICES
Good Retail Praclizes are prevenlive measures lo control the addition of pathogens, chemicals, and physical objects into foods

Sale Food & Water

28. Pasleurized eggs used where required OUT N/O N/A C R
29. Waler & ice from approved source OUT WO NAC R
30. Variance obtained for specialized process or method OUT N/O N/A C R
Food Temperatura Control

31. Proper cooling method used; adequate equipment for temperature control gﬂm OUT NFO NFA C R
32. Plant food properly cooked for hot holding INyOUT N/Q N/A C R
33. Approved thawing methods used IN OUT @ NACR
34. Thermomeler provided & accurale (i) OuUT NFO N/A © R
Food Identification

35. Food properly labeled; original container @ OUT NJO N/A C R
Prevention of Food Contamination

36. Insects, rodenis & animals not present Jﬂu QUT N/O NVA C R
37. Contamination prevented during food preparation, storage & display OUT N/O NFA C R
38. Personal cleanliness apl OUT NIO N/A C R
39. Wiping cloths properly used & stored @ OUT NFO NFA C R



40. Washing frult & vegetables IN OU'I'@NIA CRH
Proper Use of Utensils

41. In-use utensils properly stored OUTNONACR
42. Ulensils, equipment & linens property stored, dried & handled OUT N/O N/A C R
43, Single-use & single-service arlicles; properly stored & used OUT N/O NYA C R

44. Gloves used proparly OUT NJO NJAC R
Utensils, Equipment and Vending b

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used /ity OUT N/O N/A C R
46, Warewashing faciliies installed, maintained & used; test strips IN OUT NJO N/A C R
47, Non-food contact surfaces clean IN OUT N/O N/A C R

Physical Facilities :
48. Hot & cold water available; adequate prassure h
49. Plumbing installed; proper backilow devices i
50. Sewage & wasle water properly disposed

51. Toilet facililies properly constructed, supplied & clsaned

OUT NONACR
OUT NONJAC R
OUT N/O N/A C R
OUT N/O N/A C R

52. Garbage & refuse properly disposed; faciliies maintained INJOUT N/O N/A C R

53. Physical facilities installed, maintained, & clean INJOUT N/O N'/A C R

54. Adequate ventilation & lighting; designated areas used IN OUT NF'O NMA C R
[

FOOD EMPLOYEE CERTIFICATION
Food Service Worker Cerlification -2t
535. Certification displayed properly & Is up-lo-date Im'tt\k L/-e;.k ﬁ"}? f e @ OUT NJO N'A C R

TEMPERATURE OBSERVATIONS
Item Location Temp lem Localion Temp Item Location Temp

5 b Kt 4oF
el uss bﬁﬂ& h J)q_f

’ ADMINISTRATIVE NOTES

PUBLISHED COMMENTS

)

i)
i / ! 1
TLL o P
3 ¢ b
2 a@/ . [ pw /
Visit Date Person in Charge Signature Inspecior ﬁalu:e Time In  Time Cut

Jelfrey Helm



] -L- Tt
FPEL IMD-I% FOOD FACILITY INSPECTION REPORT fh-L-16 Inv, 370

C,&(J “7 COLUMBIA, PA
Facility: Union Station Grill Inspect Date: 12/20/18 @ 1:00
Facility Phone #: 684-1111 inspect/License #: 18-12-22
Business Owner/Manager: Jim Groff Inspect Reason: Annual
Property Owner: Jim Groff # of Risk Factors: 7.
Address: 173 S 4" St. # of Repeat Risk Factars:
Overall Compliance@ ouT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodbomeg iliness or injury.
Public Health Intervention are control measures {o prevent foodborns iflness or injury

IN=In Compliance, QUT=0ul of Compliance, N/O=Not Observad, N/A=Not Applicable, C=Corrected On Site, R=Repsat Violation

Conformance with Approved Procedure
27. Compliance with variance, specialized process, & HACCP plan IN OUT N/QO N/A C

Supenision
1. Person in charge present, demonstrates knowledge & performs duties @ OUT NJONACRH
Employee Health
2. Management & food employee knowledge, responsibilities & reporting @ OUT N/O N/A C R
3. Proper use of restriclion & exclusion OUT NJO NMA C R
Good Hygienic Practices
4. Proper eating, tasting, drinking, or tobacco use U8 CUT O N/A C R
5. No discharge from eyes, nose, & mouth (R OUT N/O N/A C R
Preventing Contamination by Hands
6. Hands clean & properly washed B QUT NJO NJAC R
7. No bara hand conlact w/ RTE foeds or approved allernate mathod properly followed OUT NJO NJA C R
8. Adeqguate handwashing facilities supplied & accessible (Q OUT NJO NJAC R
Approved Source
9. Food obtained from approved source m OUT /O NFA C R
10. Food received ai proper termnperature ouT N/ACR
11. Food in good condition, safe, & unadulterated QUT NJONA CR
12. Required records available: shell stock tags, parasite dastruction IN OUT N/O @C R
Protection From Contaminalion
13. Food separated & protected h OUT NJONACR
14. Food-contact surfaces cleaned & sanitized OuUT NIQ N'A C R
15. Proper disposition of relurned, previously served, reconditioned, & unsale food IN OUT NACR
Potentially Hazardous Food Time/Temperature
16. Proper cooking time & temperature Iy OUT N/O NA C R
17. Proper reheating procedures for hot holding OuUT NJO NJAC R
18. Proper cooling ime & temperature ouT N/A C R
19. Proper hot holding temperature OUT NfO N'A C R
20. Proper cold holding temperature OUT N/O N/A C R
21. Proper date marking & disposition QUT NM\ONACR
22. Time as a public health conltrel; procedures & record N QUT N/O N/A C R
Consumer Advisory
23. Consumer advisory provided for raw or undercooked foods @ OUT N'O NFA C R
Highly Susceptible Population t.
24, Pasteurized foods used; prohibited foods not offered b OUT N/O N/A C R
Chemical
25, Food additives approved & properly used OUT NNONACR
26. Toxic substances properly identified, stored & used OUT N/O N/A C R
R

GOOD RETAIL PRACTICES
Good Retail Praclices are prevenlive measures (o control the addition of pathogens, chemicals, and physical objecls into foods

Safe Food & Water

28. Pasteurized eggs used where required OUT NJO WA C R
29, Waler & ice from approved source QUT N/O NFA C R
30. Variance obtained for specialized process or method IN OUT N/O NPA C R
Food Temperatura Control

31. Proper cooling method used; adequate equipment for temperature control OUuT NIO N'A C R
32. Plant tood properly cooked for hot holding QUT NIQ NFA C R
33. Approved thawing methods used IN QUT QICP N/IA C R
34. Thermometer provided & accurate @ OUT NJO NFA C R
Food Identification

35. Food properly labeled; original container @ OUT N/O NJA C R
Prevention of Food Contamination

36. Insects, rodents & animals not present {8 OUT N/O N/A C R
a7. Contaminalion prevented during food preparation, slorage & display OUT NJO NJA C R
38. Personal cieanliness N OUT NVO NNA C R
39. Wiping clolhs propetly used & stored N, OUT NfO N/A C R



40. Washing fruit & vegetables yi: ouT @gjm CR
Proper Use of Utenslls

41. In-use utensils properly stored 4N OUT N/O NF/A C R
42. Utensils, equipment & linens properly stored, dried & handled iIN OUT N/O N/A C R
43. Single-use & single-service articles; properly stored & used 4N OUT N'O NJA C R
44. Gloves used propery IN OUT NJO VA C R
Utensils, Equipment and Vending ‘

45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used IN} OUT N/O N/A C R
46. Warewashing facilities installed, maintained & used, test strips m OUTNONACHR
47. Non-food conlact surfaces clean OUT N/O WA C R
Physical Facilities

48. Hot & cold water available; adequate pressure Ia OUT NNO NFAC R
49, Plumbing installed; proper backflow devices IN OUT N/O NJA C R
50. Sewage & waste water properly disposed IN’I OUT MO NACR
51. Toilet facilities properly construeled, supplied & cleaned iIN, OUT N/O N/A C R
52. Garbage & refuse properly disposed; facllities maintained iN] OUT N/O N/A C R
53. Physical facilities installed, maintained, & clean OUT NJO NJA C R
54. Adequate ventilation & lighting; designated arsas used OUT N/O N/A C R

.  FOOD EMPLOYEE CERTIFICATION
Food Service Worker Cerification Pw: d 5
0

55. Certification displayed propetly & is up-fo-date @OUT N/Q N/A C
TEMPERATURE OBSERVATIONS

tem Location Temp ltem Location Temp ltem Location Temp
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FOOD FACILITY INSPECTION REPORT

COLUMBIA,PA "y /)47

Facility: Verona Pizza Inspect Date: 12/13/18 @ 11:00
Facility Phone #: 342-2559 Inspect/License #: 18-12-21
Business Owner/Manager: Refat Nan Inspect Reason: Annual
Property Owner: Refat Nan # of Risk Factors:

Address: 232 Locust St. i# of Repeat Risk Factors:

Overall Compliance: IN/OUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodbome iliness or injury.
Public Health Intervention are control measures to prevent foodbomne iliness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, NfA=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision

1. Person in charge present, demonstrales knowledge & performs duties @ OUT NMO NMA C R
Employee Health

2. Management & food employee knowledge, responsibilities & reporting [I§ OUT N/O N/A C R
3. Proper use of restriction & exclusion (g OUT N[O NNAC R
Good Hygienic Practices =

4. Proper eating, tasting, drinking, or tobacco use uﬁ OUT N/O N/A C R
5, No discharge from eyes, nose, & mouth Iy OUT NTO NJA C A
Praventing Contamination by Hands

6. Hands clean & properly washed OUT N/O N/A C R
7. No bare hand contact w/ RTE foods or approved alternate method properly followed OuT NNONACRH
8. Adequate handwashing facilities supplied & accessible IN)OUT N/O N/A C R
Approved Source

9. Food obtained from approved source INYOUT MO NA C R
10. Food received at proper temperature om@% NACA
11. Food in good condition, safe, & unadulierated I OUT NACR
12. Required records available: shell stock tags, parasite destruction OUT N/O @ CR
Protection From Contamination

13. Food separaled & protecied QOUT N/O N/A C R
14. Food-contact surfaces cleaned & sanitized OUT N/O N/A CR
15. Proper disposition of relurned, previously served, reconditioned, & unsatfe food IN OUT @ N/A CR
Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN OUT NACR
17. Proper reheating proceduras for hot holding IN OUT N/A CR
18, Proper cooling time & temperature out N/A CR
19. Proper hot holding temperature INJOUT N/O N'/A C R
20. Proper cold helding temperature OUT NNONACRHR
21. Proper date marking & disposition OUT N/IO NMA C R
22. Time as a public health control; procedures & record OUT N/O N/AC R
Consumer Advisory

23. Consumer advisory provided for raw or undercooked foods IN OUT N/O @ CR
Highly Susceptible Population

24. Pasteurized foods used; prohibited foods not offered (N, OUT N/O N/A C R
Chemical

25. Food additives approved & properly used iN OoUT N0 N/A C R
26. Toxic substances properly identified, stored & used ‘]& OUT NJON'AC R
Conlormance with Approved Procedure

27. Compliance with varance, specialized process, & HACCP plan IN OUT N/O N/AC R

GOOD RETAIL PRACTICES
Goed Relail Praclices are preventive measures to control the addilion of palhogens. chemicals, and physical cbjecls into foods

Safe Food & Water

28. Pasteurized eggs used where required GQ OUT NJO NMA C R
29. Waler & ice from approved scurce itd OUT WO N/A C R
30. Variance obtained ior specialized process or melhod IN OUT N/O N/A C R
Food Temperature Conirol

31. Proper caoling method used; adequate equipment for temperature control Q‘QOUT QONACRH
32. Plant food properly cooked for hot hotding QUT{NIQ}N/A C R
33. Approved thawing methods used IN, OUT NA CR
34. Thermometer provided & accurate I/ OUT N/O N/A C R
Food Identification

35. Food propetly labeled; original container @ OuUT NJO NJAC R
Prevenlion of Food Contamination

36. Insects, rodents & animals not present 'Iﬁ OQUT NJO NfFA G R
37. Contamination prevented during food preparation, storage & display INVOUT NFO N/A C R
38. Personal cleanliness |INTOUT N/O N/A G R
39. Wiping cloths properly used & stored INJOUT NfO N/A C R



40, Washing fruit & vegetables IN ouT Kb N/A C R
Proper Use of Utensils

41. In-use utensils properly stored N OUT NO NA C R
42. Utensils, equipment & linens properly slored, dried & handled ]N\OUT NONACRH

43. Single-use & single-service articles; properly stored & used lN {OUT N/O N/A
44, Gloves used properly WJOUT N/O N/A
Utensils, Equipment and Vending .

45, Food & non-food contact surfaces cleanable, properly designed, constructed, & used §IN OUT N/O N/A
46. Warewashing facilities installed, maintained & used; test strips INY OUT N/O N/A
47. Non-food confact surfaces clean IN/JOUT N/O N/A
Physical Facilities

48. Hol & cold water avallable; adequate pressure

49. Plumbing instalied; proper backflow devices

50. Sewage & waste water properly disposed

51. Toilet facilities properly constructed, supplied & cleaned
52. Garbage & refuse properly disposed; facilities maintainad
53. Physical facilities installed, maintained, & clean

54. Adequate ventilation & lighting; designated areas used

IN foUT NI N/A
IN PUT N/O N/A
IN DUT N/O N/A
IN OUT N/O N/A
INJOUT N/O N/A

CRH
CR
CR
CR
CRH
I\ OUT N/O N'A C R
INIOUT N/O N/A C R
CR
CR
CR
CH
CR

FOOD EMPLOYEE CEl=lTlf=ICﬂ\TII(|:)N3 15
Food Service Worker Certification : RA: exp. ll-3=0C
§5. Certification displayed properly & is up-lo-date h‘bu'ﬁd‘ d'b P ‘N OUT N/O N)A C R

TEMPERATURE OBSERVATIONS
ltem Location Temp Item Location Temp Item Location Temp

Faenexre ;uq.rm $°F
ek~ R\*{‘d Ketdan BHF
I‘-r}n.\l ine \H":‘j 5"f‘l‘ﬁ' et Ce.TE?:"SINEiIEQRVE\,;pTEJSJL L,\L.‘,A K-“L_Lﬂ* slu.:m )

PUBLISHED COMMENTS
dxd ﬁul. datiy on jl@,‘(\mud sct {11118

Da—ifx AR i'v.ulai* 3¢ tn (T2 tenfarn }.‘—'-!-;ml lﬁ‘;“"‘ A’ﬂi“-c‘i'“ f‘l"*’(-‘&*
PR :
peud 30y aﬂféuu Qmﬁlj @ 5;:N'-"J arza walwh gnh-(("

J

R woore ol —

Visit Date Person in Charge Signature Inspector Signature TimeIn  Time Oul
v

Jelirey Helm



[~ 6~1%

YA B-2DK
(o IV, 64777

QK%\‘HV FOOD FACILITY INSPECTION REPORT

COLUMBIA, PA
Facility: VFW Red Rose Post 2435
Facility Phone #: 380-1764
Business Owner/Manager: Valerie
Property Owner: VFW Post 2435
Address: 401 Manor St.

Inspect Date: 12/20/18 @ 3:00
Inspect/License #: 18-12-23
Inspect Reason: Annual

# of Risk Factors:

# of Repeat Risk Factors:
Overall Compliance: IN/OUT

FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper praclices identified as the most prevalent contributing factors of foodbome illness or injury.
Public Health Intervention are control measures to prevent foodborne illness or injury

IN=In Comgliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision

1. Person in charge present, demonsirates knowledge & performs duties
Employee Health

2. Management & food employee knowledge, responsihilities & reporting
3. Proper use of restriction & exclusion

Good Hygienic Praclices

4. Proper eating, tasting, drinking, or tobacco use

5. No discharge from eyes, nose, & mouth

Preventing Contamination by Hands

6. Hands clean & properly washed

7. No bare hand contact w/ RTE foods or approved alternate method properly followad
B. Adequate handwashing !acilities supplied & accessible

Approved Source

9. Food obtained from approved source

10. Food received at proper temperature

11. Food in good condition, sale, & unadulteraled

1y out no NiA

[N OUT N/IO N/A
4 OUT NO NiA

ﬁOUT N/IO N/A
OUT N/O N/A

CUT NIO N/A
P OUT N/O N/A

@
®

%OUT N/OQ N/A

OUT N/O NIA
ouT i nA
OUT N/O

12. Required records avallable: shell stock lags, parasite destruction IN OUT N/O
Protection From Contamination

13. Food separated & protecied OUT N/O N/A
14. Food-contact surfaces cleaned & sanitized QUT NIO N/A
15. Proper disposition of returned, previously served, recondilioned, & unsafe food IN OQUT @ N/A
Potentially Hazardous Food Time/Temperature

16. Proper cooking time & temperalure IN OQUT N/A
17. Proper reheating procedures lor hot holding IN OUT N/A
18. Proper cooling time & temperature IN OUT N/A
19. Proper hot holding temperature IN OUT IN/Q! N/A
20. Praper cold holding temperature OUT N/O N/A
21. Proper date marking & disposition OUT N/O N/A
22. Time as a public health control; procedures & record IN OUT N/O N/A
Consumer Advisory

23. Consumer advisory provided for raw or undercooked foods IN QUT N/O N/A
Highly Susceptible Population

24, Pasteurized foods used; prohibited foods not offered @ OUT N/O N/A
Chemical

25. Food additives approved & properly used U9 OUT N/O N/A
26, Toxic substances properiy idenlified, stored & used @ OUT N/O N/A
Conformance with Approved Procedure

27. Compliance with variance, specialized process, & HACCP plan IN OUT N/O N/A

GOOD RETAIL PRACTICES

Good Retail Practices are preventive measures to contrel the addition of pathugens, chemicals, and physical objects into foods

Safe Foot & Water

28. Pasteurized sggs used where required

29. Water & ice from approved source

30. Variance oblained for specialized process or method

Food Temperaiure Control

31. Proper cooling method used; adequate equipment for temperature control
32. Plant food properly cooked for hot holding

33. Approved thawing methods used

34. Thermometer provided & accurate

Food Identification

35 Food properly labeled; original container

Prevention of Food Contamination

36. Insects, radents & animals not present

37. Contamination prevented during food preparation, slorage & display
38. Personal cleanliness

39. Wiping cloths properly used & stored

OUT WN/O N/A
OUT N/Q NIA
IN OUT N/O N/A

T out NO NA
IN OUT /Y N/A
IN OUTCIO? A
(If OUT N0 NIA

iu OUT N/D N/A

IN QUT N/O N/A
IN OUT N/O /A
IN OUT N/O N/A
IN QUT N/O N/A
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40. Washing frult & vegetables IN ouT fUQINA ¢ R
Proper Use of Utensils

41. in-use utensils proparly storad OUT NONACR
42. Utensils, equipment & linens properly stored, dried & handled OUT N/O NfFA C R
43. Single-use & single-service arlicles; proparly stored & used OUT N/O N'A C R
44. Gloves used propery OUT N'O NJA C R
Utensils, Equipment and Vending

45. Food & non-food contact surfaces cleanable, propaily designed, constructed, & used OUT N/O NJA C R
46. Warewashing facilities installed, maintained & used; tast strips INl OUT N/O N/A C R
47. Non-food contact surfaces clean OUT N/O N/AC R
Physical Facilities

48. Hot & cold water available; adequate pressure OUT N/O NYA C R
49. Plumbing installed; proper backflow devices OUT N/O N/ACR
50. Sewage & wasle water properly disposed OUT NONJACR
51. Toilet facilities properly canstructed, supplied & cleaned OUT N/O N/A C R
52. Garbage & refuse properly disposed; facilities maintained CUT N/O N/A C R
53. Physical facifities installed, maintained, & clean OUT N/O N/A C R
54. Adequate vendilation & lighting; designaled areas used OUT NJO NJA C R

FOOD EMPLOYEE CERTIFICATION

——
Food Service Worker Certification A . -§- B
-to-date D awr. H"—""‘ Rp: ¢

55. Certification displayed properly & is up IN OUT N/O NJA C R

TEMPERATURE OBSERVATIONS
lHem Location Temp ltem Location Temp Item Location Temp
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FOOD FACILITY INSPECTION REPORT LS YR TRY

R P 149

Facility: Windy Lindy's Olde Columbia

Pretzel Haus Inspect Date: 12/11/18 @ 1:00

Facility Phone #: 327-8260 Inspect/License #: 18-12-20 0}-{ ﬁ/gZB
Business Owner/Manager: Andrea Inspect Reason: Annual

Property Owner: Jay Shelley # of Risk Factors:

Address: 17 S 2™ St # of Repeat Risk Fact6rs;:

Overall Compliance: (IN /] OUT
FOODBORNE ILLNESS RISK FACTORS & PUBLIC HEALTH INTERVENTIONS

Risk Factors are improper practices identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health Intervention are control measures to pravent foodborne illness or injury

IN=In Compliance, OUT=0ut of Compliance, N/O=Not Observed, N/A=Not Applicable, C=Corrected On Site, R=Repeat Violation

Supervision

1. Person in charge present, demanstrates knowledge & pedomns duties @OUT N/O N/A C R

Employee Heaith @

2. Managemeni & food employee knowledge, responsibilities & reporting OUT N/O N/A C R

3. Proper usa of restriction & exclusion @b OUT N/O N/A C R

Good Hygienic Practices

4. Proper eafing, tasting, drinking, or {obacco use 1% OUT N/IO NIA C R

5. Nodischarge from eyes, nose, & mouth INNOUT N/O NNA C R

Preventing Contamination by Hands

6. Hands clean & properly washed OUT N/O N/A C R

7. No bare hand contact w/ RTE loods or approved alternata method properly followed UT N/O N/A C R

8. Adequate handwashing facilities supplied & accessible UT N/O N'A C R

Approved Source £

9. Food obtained from approved source 4nhout NA C R

10. Food received at proper temperature ( I& OuUT §Z§) N/A C R

11. Food in good condition, safe, & unadulterated uT IAC R

12. Required records available: shell stock tags, parasite destruction IN OUT NfOW/A)C R

Pratection From Contamination

13. Food separated & protected OUT NJO NF'A C R

14. Food-contact surfaces cleaned & sanitized i UT N/O NFA C R

15. Proper disposition of returned, previously served, reconditioned, & unsale food OUT NO NMAC R

Polentially Hazardous Food Time/Temperature

16. Proper cooking time & temperature IN OUT N/A CR

17. Proper rehealing procedures for ho! holding IN OUT g% N/A CR

18. Proper cooling time & temperature IN OQUT N/A C R

19. Proper hot holding temperature IN OUT N©D N/A C R

20. Proper cold holding temperature %OUT NO WA CR

21. Proper date marking & disposition INYOUT N/O NF/A C R

22. Time as a public health control; procedures & record IN QUT NfO N\A C R

Consumer Advisory

23. Consurner advisory provided for raw or undercooked foods IN QUT NO @ CR

Highly Susceptible Population

24. Pasteurized foods used; prohibited foodz not offered ng OUT N/O NF/A C R

Chemical

25. Food additives approved & properly used %OUT N/O NNACR

26. Toxic substances properly identified, stored & used ANYOUT NO NFA C R

Conformance with Approved Procedure

27. Compliance with variance, specialized process, & HACCP plan IN QUT N'O NMA C R

GOQCD RETAIL PRACTICES
Good Relail Practices are praventive measures 1o contro! the addition of pathogens, chemicals, and physical objects inlo foods

Safe Food & Water ,}

28. Pasieurized eggs used where required E‘r@ OUT WO NNAC R

29, Waler & ice from approved source OUT N/O NVA C R

30. Variance obtained for specialized process or method IN QUT NJO NFA C R

Food Temperatura Conlrol

31. Proper cooling method used; adequate equipment for temperature control (/I:I) ouT % N/A C R

32. Plant iood properly cooked for hot holding IN OUT NA C R

33. Approved thawing methods used N OUT - N/A C R

34, Thermometer provided & accurate @DUT NO N/A C R

Food Identification

35, Food properly labeled; original container @OUT N/O N/A C R

Prevention of Food Contamination

36. Insects, rodents & animals not present 1N OUT NJO NFJA C R

37. Contamination prevented during food preparation, storage & display IN OUT NfO NF/A C R

38. Personal cleanliness {IN OUT N/O N/A C R
CRHR

39. Wiping cloths properly used & stored M OUT N/O N/A



40. Washing frit & vegetables IN OUT N/O F/A)C R
Proper Use of Utensils

41. In-use utensils properly slored "m OUT N/O N/A C R
42, Ulensils, equipment & linens properly stored, dried & handled INVOUT N/O NJA C R
43. Single-use & singla-service articles: properly stored & used {IN \}OUT N/O N/A C R
44. Gloves used properly UN/OUT N/O N/A C R
Utensils, Equipment and Vending
45. Food & non-food contact surfaces cleanable, properly designed, constructed, & used N OUT N/O /A CR
46. Warewashing facilities installed, maintained & used; test strips INIOUT N/O N'A C R
47. Non-food contact surfaces clean \N/-OUT NO NACRH
Physical Facilities ;
48. Hot & cold water avallable; adequate pressure OUT N/QO N/A C R
49. Plumbing installed; proper backilow devices INVOUT N/O N/A C R
50, Sewage & wasle water properly disposed JIN OUT N/O NJA C R
51. Toilet facilities properly constructad, supplied & cleaned {INOUT NJO NJA C R
S2. Garbage & refuse properly disposed; facllities maintained [INOUT N/O N/A C R
53. Physical facilities installed, maintained, & clean |'IN ]'OUT N/O N/A C R
54. Adequate ventilation & lighting; designated arsas used OUT NJONFA C R
FOQD EMPLOYEE CERTIFICATION
Food Service Worker Certification Limde Guohemanar 5-45" 23
55. Cetification displayed properly & is up-lo-date s R P » @)GUT N/O N/A C R

TEMPERATURE OBSERVATIONS
Itemn Location Temp Item Location Temp liem Location Temp

Rt 307
L‘b 47

ADMINISTRATIVE NOTES

PUBLISHED COMMENTS

Visit Date Petson in Charge Signature Inspector

Time In  Time Out

Jefirey Helm



