Princeton Health Department
Princeton, N.J. 08540

609-497-7608 - ofc 609-924-7627 - fax Adtivity Type Evaluatign
IniTi-tL SeH chactone,

Name of Owner(s), Partnership or Corporation | Trade Name Reinspection on or After; '

Tonnilo upniy Gonag | Whale fatTh Gale b

Establishment Location (§1eeTAddress) i City Zip Code | County Co/Mun Code
360 Nassian 4 Emce lor STy,
Establishment Mailing Address (if different) Telephone No. E-mail Address
St -
b09-9749-7377 Ttuin ag@Uholy 0an |/ Ceglons (oA

Name of Inspecting Official ' REHS Lic. # Name of Health Officer Risk Type |License No.
fandolg] E Conlon |Bisvy | Jetbans O Gaoscen 3 \FPu6-157
¥ TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-Inspection, 3-Administration)
Date Code Began Ended Date Code Began Ended Date Code Began Ended

e/NET

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS
RISK FACTORS are improper practices identified as the most common factors resutting In foodbome Hiness (FBI). INTERVENTIONS ara control measures to prevent FBI

Mark X" in appropriate Box: IN=In Compliance; OUT=Not in Compliance; NO=Not Observed: NAeNot Applicable; COSmCorracted On-site. R in OUT Box=Repsat Violation.
MANAGEMENT AND PERSONNEL IN | ouUT | NO. | WA | COS
1 | PIC demonstrates knowledge of food safety principles pertaining to this operation.
2 | PIC in Risk Level 3 Retail Food Establishments is certified by January 2, 2010. %
3 | Nl or injured foodworkers restricled or excluded as required. | = [l
PREVENTING CONTAMINATION FROM HANDS OUT | NO. | NIA | COS
Handwashing conducted in a timely manner; prior to work, after using restroom, etc, gl
Handwashing proper, duration at least 20 seconds with at ieast 10 seconds of vigorous lathering. 0§ - ]
Handwashing facilities provided in toilet rooms and prep areas; convenient, accessible, unobstructed.,
Handwashing facilities provided with warm water; soap and acceptable hand-drying method.
Direct bare hand contact with exposed, ready-to-eat foods is avoided. kd gdialg
FOOD SOURCE IN | OUT | NO. | NiA | cos
8 | All foods, including ice and water, from approved sources; with proper records g Ij
10 | Shellfish/Seafood record keeping procedures; storage; proper handling; parasite destruction H (W] |
11 | PHFs received at 41°F or below. Except: milk, shell eggs and shelifish (45F) fﬁ- O } I
FOOD PROTECTED FROM CONTAMINATION IN | OUT | NO. | NNA | COS
12 | Proper separation of raw meats and raw eggs from ready-to-eat foods provided
13 | Food protected from contamination
14 | Food contact surfaces properly cleaned and sanitized a4
PHFs TIME/TEMPERATURE CONTROLS IN | OUT | NO. | NJA | COS
SAFE COOKING TEMPERATURES (Internal temperatures for raw animal foods for 15 seconds)
Excepl: Foods may be served raw or undercooked in response to a consumer order and for immediate service.
15 | 130°F for 112 minutes: Roasts or as per cooking ¢hart found under 3.4(a)2; &
145°F: Fish, Meat, Pork; 165°F: Ground Meab/Fish; injected Meats; or Pooled Shell Eggs;
165°F; Poultry; Stuffed fish/meat/or pasta; Stuffing containing fish/meat.

16 PASTEURIZED EGGS: substituged for shelllegg.s in raw or undercooked egg-containing foods, i.e.
Caesar szlad dressing, hollandaise sauce, tiramisu, chocolale mousse, maringue, etc.

17 | COLD HOLDING: PHFs maintained at "Refrigeration Temperatures® (41°F)

18 | COOLING: PHFs rapidly cooled from 135°F to 41°'F within 6 hours and from 135°F to 70°F within 2 hours.
18 | COOLING: PHFs prepared from ingredients at ambient temperature cooled to 41°F within 4 hours.

20 REHEATING: PHFs rapidly reheated {within 2 hours) in proper facilities t_o at least 165°F; or
commercially processed PHFs heated to at least 135°F prior to hot holding.

21 | HOT HOLDING: PHFs Hot Held at 135°F or above in appropriate equipment,

22 | TIME as a PUBLIC HEALTH CONTROL: Approval; written procedures: time marked: discarded in 4 hours.
23 | SPECIALIZED PROCESSING METHODS: Approval; written procedures; conducted properly.

24 | HIGHLY SUSCEPTIBLE POPULATIONS: Pasteurized foods used; prohibited foods not offered.
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RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals and physical obtects mto foods
QUT= Not i Compllance; COStConecred Oﬂ-srte For "Repeat” Violation: Mark "R" in OUT Box

ST ! '

SAFE FOOD/AND’WA?ER ! PROTECTION FROM CONTAMINATION o CUT | cos
25 | Hot and cold water available; sdequate pressure.
26 | Food properiy/labaled, ‘original container.
27 | Foed protected fram potential contamination during preparation, storage, display. )(- %
28 | Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restrict bare hand contact. i L
29 | Raw fruits and vegelables washed prior to ;ervmg o .. 4ol R ]
30 | Wiping cloths properly lised énd stored” = ~ ' & T i _ =l
31 | Toxic substances propérly identified, stored and used, |, I T Y 1]
32 | Presenice of insects/rodents minimized: outer opénings protected anlmals as atlowed NF Ll |
33 | Personal cleanllness {fi ngernalls jewslry, outer. clothing, hair restraint). 1+ 10
'L 7 FOOD TEMPERATURE CONTROL ‘ OUT | COS
34 | Food temperature measuring devices provided and calibrated... . ¢ t;- RN ST f i PR E__
| 35 | Thin-probed temperature measurlng deviée provided for monttont&thln foods (| e‘r meat patties and fish fi iets) ’
. | 38 | Frozen foods maintained completely frozen Ry T S RN e
.+ 37 | Frozen'foods property thawed.! -~ - T S i 7 D [
38 | Plant food for hot hpldmg properly cooked tg': at Ieast A35°F. | ,“.,. ; oo T ARl FT
39 | Methods for rapidly cooling’PHF s are propérly conducted and equtpment is adequate - —
Y L i EQL{IPMENT UTENSILS 'AND. Lmergs o LA D o fa £ s | OUT[COS.
40| Materiald, constructton repalrt desigh, capacity, I6€ation, instaliation, maintenance. J . . ' LJ
| 41 | Equipment/lemperature | meaﬁunng devices pfovided (refngerauon uRits, etc) JLg Gy Fwe 4o o i LAt
"1 42 | In-use utensits properly'stored’ o 5 v L i - 1
.43 | Utensils, single service items, equipment, linens properly:sfored, dried and handled. Y ‘,f ;o i ’ D—
44 | Food and non-food contact'surfaces properly constructed, cleanable, used. ' ) , :__
45 Proper warewashmg facnhtles metalted maintained, cleaned, ysed; sanitizer test strips avatlable ,usqdr ; FL e AN %
/ " " PHYSICAL FACILITIES' ! 17 ’ OUT [ COS
46 -; Plumbing system properly installed; safe}and in.good repalr no;potenttal backflow or backsiphonage conditions. [:l
¢ | 47 | Sewade’and waste water properly disposed. / L
[ 48_| Toiletfaciiities are.adequate, properly constructed, prqperly maintained, supplied and cleaned. D—
" | 48| Design.’ construction, installation and ma:ntenance proper-ﬁoorsiwailslcenhngs . 1 |
50 |.Adequate ventilation; lighting; desugnated areasused. . T, i e sl g "
51 Prefnises maintained free of litter, | unneeessary artlcles ctean:ng and mamtenance equlpment properly stored rand garbage - ,JD ‘
. | and refuse properly maintained./ .- . RS N LN A LI N I N B
53" |'All réciurred‘sugns (hadeash‘hg ihepestion placard etc) provuded and consprcuously posted ! D=
i m# g

NJAC ; 24 ’

./ . REMARKS . ("R = Repea violation from previdus inspegtion) .-~ ‘i = .
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CONTINUATION SHEET

{for Inspections, Surveys, Audits, etc.)
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_ Wy AU& (OC“/! | } ‘////If,f/if_;
Municipaiity Tel.. Code or 1D No.
) {,u/u»w‘ @ v | T
Item
No. Remarks

E;CW"/'/ L4 C?w/fffa[;@ Jn Affi’%m -Ine

d'xfﬁj@.

(S-ﬂﬁl "uc?/."/ - ﬁ!Uf:) fj all . MTW/E/M M‘V IR, ;,4,«,«,‘7‘75&»7« (et Lo

b"ii;} Y u) a,wufg'u)

Yy

| ) (A M} ,z»;caémww #@%Lfm | /u,, w,,xcfw fw?/\« dovq o e u/g,/

f){.y“ pmm 500,{1 /évo\’/éq, «4/( J-m' /;I /0 A ,(szaczam&fuﬂf/J,;;

/3 %ufpé

A f)/[ﬂ) f/(:, a/u) TS, ,;443‘ ff/ f(’FV'ﬁ“—»:

I‘J(ﬂ?: C?// {)/fi ié I ‘"L)U(‘!Q @) L//"r (}J L25] o [4J 0”/"?://;:4/7@
o | // / }er 40T /L;?/r‘ Lol 9’ 4 f"f“TN Zé)?u A O
e N AY x//)ﬁ& ;‘/ﬂ\.é# /q J o 30{4%‘* /(w&/t w/ /LJ / TT ?

L1 H -ff‘ﬁﬁ(,ws-/ Haod F, 35 Gicewnm u,/.: /ut O//{»f/ ur: /c’(émwjm{//
Vot Howd Werf Sl g CJ»""J’J/!(,{AI‘C&

Nspr| =5 /Ci& ) TN wﬁl{rmxm

folo T fa Puww ““”/C,LQ/»; £ //rm"(<h\!/k O r(eade /) (== @ac/m v S ’wuﬂ

7
I
Y

Gl 4 H ol bos fo jf/’iocn’f ~ Ve Jid o fw.s/jxcyg'?/%m 7 /(l"le,um u/fr/mn.
]

[l o eoip o i afw,f/m it g S/ Eeffwot /i rfff’“’T?//r/f -

¢(f// u.fi,c\ 17f}/ (Ll 2

e T LU0 ({1 P}L)‘~ /ﬂ 0 brf 2ty — J g gy W/ Polim of Ao
(i Y L A i "i(/z,p{/f'a’wﬁ\ 1
‘ ) 4/ ~(G ood /
MOt K?U ﬁ’ YA }:/“\ﬂ.ﬂln Ct"/h{" 't’L/ (7 9—"9/’:/9/ UU( US € e
C{/Jtﬂu I U%Jrlu/J
oz (ocd 00 4 /}u/xd'nvc ////l(jc free 045040 ¢4
Moz /‘ﬂc‘m« Gase G fiyns 5 Lonci ¢/ 45 o) frpdben dadonr

//0 (J ’m};« /ﬂu/& o ¢

Sugnal;,ue of Individual Comﬁlen Form ‘| Signature of OWWMV \Eﬁf@@ﬁ&
L, A LY %:

o

T 7]

LY
A

/S L

Page of

."




