Davis County Health Inspections Restaurant Inspection Report

Eztabliztiment: Murnber of Rizk Factorsintervertions Yiolations | 1 Date: 0412772007 ) : : i
Boly's Kitchen - : S . Establishmentinspection Infformation — Contains
Mumber of Good Retail Practices Yialations 1| BHE 103 > the establishment namefacation and infarmation
Address: 99 South Main Street | City: Farmington ahaoutthe inspection such as the date, the purpose
Purpoze of Inspection: Rowutine Cert. Food Satfety Mar Risk Category: Class 4 ofthe inspection, and the number of violations.
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS Foodborne lliness Risk Factors And Public Health
Compliance Status Compliance Status Interventions — ltemns 127 are violations thatthe
S 8 FDA has determined to be the most likely cause of
Supervision Potentially Hazardous Food fondharne illnesses. Cantrol ofthese factars is
1 BN ouT  Persin Charge - Presert, ... 16 [ETLB Proper Cooking Time And... critical to the health and safety of the public.
Employee Health 17 m OUT  Proper Rehesting Procedures For ... A facility that was out of compliance at the time of
5 “ OUT | Managmert Axwareness, Palicy... 18 m OUT  Proper Cooling Time And . the inzpection will have a red hoin the "OUT"
- 19 m OUT | Proser Hot Holding Temperatures > column. To display the note(s) associated with the
3 m QUT | Proper Use Of Reporting, ... " 4 Temp violation, place the cursor over the red box,
Good Hygienic Practices 20 m QOUT  Proper Cold Holding Temperstures
4 BN ouT  Praper Esting, Testing, Drinking, . 21 [N OUT  Proper Date Marking And Dispostion Item 16
= 5 m QUT | Ma Dizcharge From Eyves, Mase, ... 22 m CUT | Time A5 Public Health Cortral ... 1 Inadequate cooking
[ 3
i inati Consumer Atviso ) . N
E Preventing Contamination From Hands : L To wiew a complete listing of notes for all violations,
& m OUT | Hands Clean And Prapetly Washed 23 m QUT | Consumer Advizory For Raw OF . go to the Ohsenations and Corrective Actions
section on page 2.
GOOD RETAIL PRACTICES Good Retail Practices — lterms 28—-54 are
Safe Food And Water Proper Use Of Utensils rnanagement practices that also can lead to
. : foodbarne illness if not properly maintained.
28 Pasturized Eggs Uzed Where Regd 41 n In-Uze Litensis, Properly Stored
- ) . Avred hoxowith an "X" will appear heside avialation
29 Wster And lce From Approved Source 42 Urtensils, Eguip And Linens, Properly . : .
Ak LRl ity thatwas obsemed at the time ofthe inspection. Ta
an “ariance Obtained For Special . 43 Single-UsesfSingle-=ervice Addicles: . display the noteis) associated with the violation
Food Temperature Control 44 Gloves Used Properly P place the cursor over the red hox
kil Proper Cooling, Sdeguate Equip For Temp . Litensils, Equipment And Vending
2 Plarit Food Properly Cooked For Hot Holding. | 45 Food And Monfood-Contact Surfaces, ltem 41
33 Approved Thawing Methods Used 46 ‘Warevvash Facilties: Installed, Maintained 1 Improper storage of in-use utensils
34 Thermometers Provided And Accurate 47 Monfood-Contact Surfaces Clean Towiew a complete listing of notes for all violations,
Food Identification Physical Facilities Qo tu_ the Ohsanvations ang Corrachive dckions
section on page 2.
OBSERVATIONS AND CORRECTIVE ACTIONS Observations And Corrective Actions —
Hem Viclations cited in this report must be corrected within the time frames Co0s R CDntal.ntS 3 Eqmpleti “.Stlln?. oy a_ll_lhthet TEEE b
Humber  required by Davis County or as stated in section 3-305.11 of the food code. SIS Bl Eac_ V'D_a i, U0E M0 FUUGDET
P corresponds to the violation number on page 1.
16 Inadeqguate cooking
] 41 Imoroner storage of inuse dtersils X X inCOS = corrected on-site during the inspection.
% el g ¥ in R = repeat violation.
n_ —
GENERAL NOTES General Notes — Contains iterms of praise andfar
- recommendations from the inspectar to the
Facility looks very good. )
i e > manager such as "Good Job” or"Kitchen area
needs a good deep cleaning”.




