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MCD # L ESTABE ol oaai s PURPOSE o DEMERITS
- | | BANI'#| ROOMS o REGULAR e . )
1} .5\1 17\ @‘ SITES DAY | FoLLowus ESTAB. TYPE Reinspection to be condusted
COMPLAINT ... within days
LICENSE ISSUED YES € INVESTIGATIO = day letter of
NEW/C ollow-up
'L!CENSE POSTED VES.O THER

“{ ] |mproperiy tabeled. comalners of food are being used and.for served.
271 DEMER .

s found: ] - ]!eakmg“' Jwith
swoller: Rule 2.0 A1 5 DEMERITS / :
| Sheilfish not being kept in orrglnal container; [ ] seafood products misrepresentad.
ule321B2and2‘EB:3 H’JEME TS. i . .

FOOD PR EFARATION AND PHOTECTION

:: Cooked andfor prepared foods are subjected to cross contamination, from [ ] raw foods
2] sther sources of contamination. Rules 2.2, Ad 2 3.B.5 2 DEME FI Ts

TOXIC MATERIALS

WATER SUPPLY

48. [ ]Acopy of the current water analysis was not avaliable at the facility.
[ ] Further testlng may be requzred Rule 6 1.E.3. 2 DEMERITS.

d-f ]cold wa‘zerf(under pressure)-was notpravided to the
e ] dishwashers’or: | lavatories: Rule 6.1:D:1:5]
E (MoblEe food units) The water storage tank: [ ] does not have adequate storage,
[ 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

Raw [ ]frulte endfor [ } vegetables are nat was"red before berng used and!or served
“Rule 2.4.8.1,: 2 DEMERITS.
- Food contact surfaces not: [ }washed, [ ] rlnsed and."or [ ]sanitized after each use
and following any kind of operation when oontamlnatlon may have coourred,
! Rule5.1.A.3. 2 DEMERITS.

12.::Food (loe) contact surfaces are tmproperly [ 1] demgned ] constructed, [ ] instalied,
i ] mainfained and/er [ ] located. Rules’4.2.A., 4.2.8, 4.3.A., 43. B. 2 DEMERITS.
-13.:Food not protected during storage/display: [ Ifood teft uncovered, { ] food improperly
“gtored on floor, [ ] foed containers in cold storage double stacked or nested,

~i[.] sneeze guards absent.Rules 2.2.A1., 2.4.F7. 2 DEMERITS,

-institutions; Ghost tray{s) [ - | not kept, [ ] not dated, Aule 1.2 ] 1/2 pint milk not
iiretdined, [ ] schools: milk ot kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
.15, Strage of [ | food andfor [ ] beverages in ice or waler is prehibited. Rule 2.4.1.2.
- 2 DEMERITS.
dnwrapped:and/or (] potern
ublic were bielng’ reused Flu!e

'. Crowded refngeratlon There is lese than 1!4 cub ic foot of refngeratlon per meal
Fule 10.1. 2 DEMERITS,
. ;Fré}e contarners used transpomng food are inadequate. Rules 2.4.L.1., and 8.1.A.
... 1 DEMERI

. Accurate thermometers riol avallabie or USed fo evaluate hol holding, cooklng reheatlng,
© and refngera!ed storage temperatures Rules 2.3.C.1. and 2.3.0.2. 1 DEMER

h . PERSONMNEL
26.-No cemfed food handler.’manager Rules 3 5.

] infected wound(s)
ng-and sewm food

drinking,:in-food preparat!on an
and: 3:4.A: 5 DEMERITS,

WASTEWATER DISPOSAL
ig subsurface:disbosal system was found to:be surfacing. Rule 8.2
Zstewater was _belng 'mproperly ischarged antothis ground; Hei

4 DEMERITS:
: 4"DEMER1TS.‘

PLUMBING

56. [ | Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperty
[ ]azed [ 1] msta Eed and/or malnta!ned Rules 6.4.F. and 7.8. 2 DEMERITS.

TOILET AND HANDWASH FACILITIES

58, Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue pro\nded [ 1covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6,7. 2 DEMERITS.

59 Inadequate number of{ ]male, and/or [ ] female toilets. The number of toilets are:

] male and [ ] female. Rule 6.5_1.DEMERIT.

andwash javatories: ;. ] clean; [1:]ids uats number,[ L

:[#1 'hand cleansing:soa anitary-iowel/hand: drymg dewces nét pra

‘common towel: ‘Rules 6,3, and:6.8- 4 DEMERITS.

RUBBISH
61. [ |inadequate, [ 1 uncovered containers were being used. Rule 6.2. 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63, Storage areas are not constructed to be: [ ] inaccessible te vermin, [ ] easrly cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

ENSECT RODENT & ANIMAL CONTROL

ive animals:{other than sec
0:and:742:G. 4 DEMERITS:

Jelole sennce facmtles “The outer I 1 doors, | ,-;wmdoWs
; s not ac_iequetely screened. Rule 8:10.0.:4 EIVEER]TS_

CONSTRUCTION OR MAINTENANCE OF'PI-EYSIQAL FACILITIES
66, Floors, walls, celings, [ ] not smoeth, [ 1 properly constructed, [ ] In disrepair,
[ ] dlrty surfaces. Rules 7.1-7.6. 1 DEMERIT.
.1 1lighting [ ]ventiation inadequats, [ ] fixture{s) not shielded, [ ] dirty ventilation
hoods, [ ]ductwork, [ ]filters, [ ]exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

[}

]

. Hair restraiots not worn by food:

68. [ ] Premises littered, [ ] unnecessary equipment and ariicles present. Rule 7.11.A.1.
1 DEMERIT.

FGOD EGUIPMENT AND UTENSILS

- B0, Food/non fobd contact surfaces of equipment: [ }in disrepair (cracks, chips, pits, open
_seams), [ ] not easily cleansblg. Ruies 4.1.A., 4.2.A, and 4.2.B. 2 DEMERITS.

69,

[e=]

Improper storage of [ | cleaning equipment, [ ] %nens. Rule 7.11.B. 1 DEMERIT.

31. Single service aricles improperly- [ ] stored, [ ]dispensed, [ ]handled, [ ] reused.
... Rules 44.A and 5.2.C. 2 DEMERITS.
32, Wiping cloths: { ]dirty, [ ] not stored properly in sanitizing solutions Rule 5.1.B.
1 DEMERIT.

T DISHWASHING

- MANUAL DISHWASHING:

LODGING

70. The sleeping roomis} are: [ ] inadequately ventilated, unciean, [ ] in disrepair,
[ 1undersized; [ ]improper bed spacing. Bules 12. and 12.11. 1 DEMERIT.
_The[ ]Tollets,[ |'avatories, [ ]showers, werenct:[ ]clean,{ ]ingood repair
Rules 12.3. and 12.8.0. 2 DEMERITS. .
72. [ | Hand cleansers, | ]towels, were:[ ]notfound, [ ]inadequate. Rule 12.4
2 DEMERITS.

7

vy

R Dishesr‘utens:ﬁs not be:ng [ soraped ] soaked, [ ]preflushed. Rule 5.1.C.4.

1 DEMERIT. .

o .34 Dishesfutensﬂs are not belng washed in a detergent solution having a temperature of at
vz least 120°F. The measured: 1emperature was [ 1°F Rule 5.1.C.5. 2 DEMERITS.

immersion for:30 secondsin clesn ot water
redie perature was’ [

37 No chemioal test ki provided. File 5.1.D.4.6. 1 DEMERIT,

MEGHANICAL DISHWASHING!:

38. Hot water sanitization: The wash-water tamperature was not at least 140°F. The mea-
_sured temperature was [ 1°F Rule 5.1.0.3.b, 2 DEMERITS.

The final santization finse: water temperature wasinotat jeast 180°F, The measurs
3 - Rule 5.1 & DEMEHTI‘S

49 twaier dishwashing:mathine 0k Rule

41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was | j°F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

D3 4 DEWERITS,

43, Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.¢.(2). 2 DEMERITS.

73. The carpeting is not: [ ] clean, [ ]in good repair. Rule 12.6.C. 1 DEMERIT.

74, Dnnkang glasses not surtabiy sanitized and packaged Rule 12.6. 2 DEMER!TS
= - o i o e - :

« [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NCTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

43. The chemicals sanifizing rinse water temperature was not at least 130°F. The measured
ternperature was | ] °F. Rule 5.1.0.4.c.(3). 2 DEMERITS.

44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.

45, .Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.

46.-Gauges: [ 1not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.0.2, 1 DEMERIT.
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