: 1.7. Open cans, were bemg used improperly to store food. Rule 23,8 51 DEMERIT.

T Snellish not baing koot n sici '
Flutes21 B.2and2.1 S.JB.S? .1'.ch' Etal_lggntalne

; FOOD PREPARATION AND PHO’IECTION -

8. - Cooked and/er prapared foods are subjected 1o cross contamination, frem [

; °f[ 1 other sources of contamznat:on Rules 2.2.A.1.and 2,.3.B5 2 DEMER raw f_oods

WATER SUPPLY

ctzrrent water analysis was tiot available at the tamlzty :
! . Rule’s C2:DEMERITS. -

52 Mebne food-units) The .water stora '
! ge tank: does ni
i zsa n1etC b‘?mg properg cleaned a.nd samt:ge&] aggfea"ér'fﬁ‘é?ﬁi%”m sterage_ o

§ Raw i

and foliowing ‘any kind of o eratxon w
IR A.Sg g 5 sod of Tsp hen eontamrnatlon may have occurred

. Food conmct surfaces not:[ ]washed e ]nnsed and.fer[ ]sanmzed after each use '

. ‘Food-(lce} contact surfaces are amproperly"[ ]deelgned [ ]constructed { ]mstatted

-, stored on floor, [] food containers in cold storage double stack
{ ‘] sneeze guards absent. Rules 2.2.A.1., 2.4 F.gf. 2 DEMERngd or nest

14 ‘Institutions; Ghost tray(s) [.. ] not kept, | gnot dated, Rule 10.2 [ 1 t;z pint mitk not-

retained, [ .- ] schools: milk not kept at 40°F, or below. Rule 2,1.B.1. 2 DEMERITS.:

[ ] maintained and/or [ ] located, Rules 4.2.4., 4.2.B., 4,34, 4.3.B. 2 DEMERITS. . .
13.:Feod net protected during ‘storage/display: [ -] food left uncovered, [ food u’npropel‘ly .
ested, =

PLUMB]NG :

1 ]m:llty.s.mki ]greasetrap.[. “draln . mbi : . 8
[ ]mstatledan orrnam med.-Huless-d] F and[TB]pzugﬁ;\T!}g '%properly :

N .'.tIISI.ISthtgeE I?t}ILS 1 feed andr'or [-1 beverages in ice or water is prohibited. Rule 2,4.1.2,

Tunwiapped endlor

otentially hazardous: food Sducts p
ublic wergibeing reused.:

;24315 DEMERITS,

FOODTEMPERATURES

i food{s).not beln stored.at 45" Bolow;
s 24,51 and 2 EMER!TS

: 23 Crowded refn eratton. "a'here is less than 1/4 cubic foot of refngeratxon per meal.

Rule 10.1.-2 DEMERITS.

24, '11‘1'163 cogtlgmers used transpomrtg food are madequate Rules 2.4.L.1., and 8. 1 A
: EM

25, Accurate thermometers not available or used to evaluate hot holding, oookmg reheating,
and rofrigerated storage tornperatures. Rules 2.3 <4, and 2.3.D0.2. 1 DEMERIT.

PERSONNEL
26. No certified food handler/manager. Rules 3.5,
i ‘communicable diseasels), boiis, | Tintected wound(s);
testingl infection LT

are: preparing

: §gierm: ‘practice; .-[
ashing areas. Rules 3245 B

TOILET AND HANDWASH FACII..!T!ES

53 Todets reems [5] Completely enclosed, [ ] Equipped with se!t-ciosxrtg. tight uttln -
doors, [ -] propetly vented, [ 1tissue provided, ceveredwast - ¥
Rules 6.5, 6.6, and 6.7. 2 DEMERIT! Sp bl ¢ foceptacks (iades)

_ 59. I[nadequate number of [ ]-thade, andior | ]temele to:lets Ttte number of tox!ets are

imaloand[ __]female. Rulo 6.5 1 DEMERIT.

“RUBBISH

"63. Storage areas are not constructed to be: [ ] inaccessible to vermin,

“81.[ linadequate;l luncovéred containers were being ;ueed. Rule 6.9. 2 DEMERITS.

62. Storage areas were not [ _J'clean; [ -] free of litter, Rule 6.9.8.4..2 DEMERITS.
éeasnly cleanad,

[ ]refuse bin of questlonable safety. Rulee 6.9 and 6.10. 2 DEMER

INSECT, HODEN‘T & ANIMAL CONTROL

Tfies, [T rédents; [ 1] roaches, [ M ive ‘animals;(other than security’or 'urde dogs)
are foundion: the prerntses Rulg B: 726, EMERITS.

skyllg

CONé:l'RUCTIOl;l OR MAINTENANCE OF PHYSli:AL FACILITIES

86, Floors, walls, ¢gilings, [  ]not smooth [ ]properly constructed, [

.| in disrepair,
[ ]dirty surfaces. Rules 7:1-7.6.1 0

; g \_,I.; 1 Lighting [ ]ventrtatton madequate{ ﬂxture not shtelded {Ba]dirty ventiation

oods. | -] ductwork, [ 1 fiters, [ ]exhaustfans ules 7.6, 7.9, 7.10. 1 DEMERIT,

20, Hair rostraints not worn by food hand ers. Rule 3. 381 DEMERITS

68. { ] PreEna;eres littered, [ ] unnecessary squiprent and articles present. Rula 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Eood/non food contact surfaces of equipment: { ] in disrepair (cracks, chips, pits, open
~seams), [ ] net easily cleanable. Rules 4.1.A., 4. 2 A, and 4.2.8. 2 DEMERITS.

{Eysmgle senvice articles zmproperly' [{gFstored, [ ] dispensed, [ lhandled,{ }reused.
Rules 4.4.A. and 5.2.C. 2 DEM

32, Wiping cloths: 7] dirty, [
1 DE]\%ERIT.

Jrot stored properly in sanltizing solutiens Rule 5.1.B.

6. Improper storage of [ ]cleanmg equipment, [ ] linens. Ruie 7.11.8. 1 DEMERIT,

: LODGING

70. The sieaping roem(]) are: ] inadequately ventilated, unciean, [ ] in disropair,
[ ]undersized;[ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ ] Toilets; | ]1avatones [ ]showers. were not: [ ] clean, [ ] good repain
Rules 12.3. and 12.9.0. 2 DEMERITS.

DISHWASHING 72. [ 1 Hand cleansers, [ ] towels, were: T Jnotfound, [ | madequate, Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS.:
33. ?gléﬁlérte;_?_suls not being: [ ] scraped. [ ]soaked. { ] preflushed. Rule 5.1.C.4.. 73. The carpetingis not: [ Jclean, [ ] in good repair. Bule 12.8.C. 1 DEMERIT.

34, Dishes/utensils are not belng washed in a detergent solution havmg a temperature of at
Ieast 120°F. The measured temperature was 1 1°F. Rule 5.1.C.5. 2 DEMERITS.

:sanjtized:by :mmers:on for. one mlnu :
ring mmlmum and atia temperatire: of 2t least 1307
folalglt _d the measured temperature wias

36 i

i 4" _ _
37 No chemical test kit provided. Ftule 5.1.D.4.b. 1 DEMEFtIT
MECHANICAL DISHWASHING:

38, Hot water santtization: The wash-water temperature was not at least 140°F. The mea-
sured temperature was | J°F. Rule 5.1.0.3.b. 2 DEMERITS.

39. The final:sanitization nnse water temperature was not at:least 180°
temperature:was {501 oF Rule 5:1:D:30: 4 DEMERITS.

- Sustained 165°F hot water dishwashing machine_ 2 °F, Rule:5.1.0x e.. 4 DEMERITS

%1, Chermical sanitizers: The wash-water temperature was not at least 120°F. The maeasured
temperature was | 1°F. Rule 5.1.0.4.¢.{1). 2 DEMERITS.

22, Sanitizing chernicals not automatically dispensed. Rule 5.1.0.4.c.(2). 2 DEMERITS.

The measured :

74. Drinking glassés not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75 GasAppliancss: [] hotwater: heaters [ refrgerators, [ ] clothes dryers ) fleor.
maces found sleepmg foomsware not [ T adequately ventad, 1] equipped wit

qul pped with 2 attormatic:control valvei Ru

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERY?S [TEMS - CORRECT AS
SOON AS POSSIBLE NOTIFY DEPAFITME:NT WHEN CORRECTED-- 874-8300 X 8703

3. The chemicals sanitizZing rinse water temperature was not at least 130°F. The measured
temperature was [ 1 °F. Rule 5.1.D.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 5.1.0.6. 1 DEMERIT.
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT,

o~
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