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FOODPREPARATION AND PROTECTION -

B Cooked and/or prepared foods are-subjected:tn cross
0[] other sources of contaminatio Rulos 22 A, cogtgmmatlon,_ £

10, [ fruits-andior [ : ].vege
i _._Rule 24131 £ DEMé l]I_S 5 tables are not washed before beunglused andfor sorved,
o .11. Food contact surfaces not: [ ; ]washed [ jrlnsed and!or[ 1 =anitized aﬂere 'h use o

- and following any:king-of of ra:non when oon
Bnd fotowi 3g A e o ﬁge tammahon may have oocurred

©1:-12. Food {ce) contact surfaces are |mproperly [ da31 ned construc: -
o zel]maintained andfer [ ] located.. Rulaszizﬂa a2 B, 4§A} 433 2egs[|\nér'z?1'sgjled- S

Food not protected during storage/display:[- ] food left uncovered; food -
=stored-on'floor, | -]food containers in cold storage double stacked cgr rlxested |mproper|y :
2] sneeze guards absent. Rules 2.2:A1.,2.4.F.7.:2 DEMERITS.
< Institutions; Ghost ray(s) [ -] not:Kept, net deted, Rule 10.2 1!2 lnt ik not
retained, { -] schools:.milk not keptat 40°i; or below, Rule 2.1, B[1 ]2 DE?VEERFII'S

. -Storage of [ ].food andfor [ - . ] bevera )
: .'2.DE!\?1ERITS} [ _]. e _ges:_|n‘::c_.e:.o_r.m_r.§#e.r |s._.prohtbzied.._ Rhle:2.412.:_ .

s_{ }Kltchen sink.T Ty élnk'[ ]grease P ]
d installed and!or ainfained:  Riles 6

: TOILE&TAND HANDWASH FAC!L!TIES ; : :
v 58 Toalets roems: | T Completaly enclosed, [ - -] Equipped with self-closing ught m:mg
o doors ] properly vented, 1] tissue ovadeti covere Y
" Rules65.656,and 6.7, 2 DEMERTS. [':1covered waste recepiacie (ladics).
R inadaquate number of [ ] mzle, and.v'or[ ]femaletmlets The number of toniets are:
R ]maeand[ -1 femnale. Rule 6.5 1 DEMERIT i

: : : RUBBISH :
o :61 1.3 madequate, [ ] uncovered containers were bemg used Rule 6.9, 2 DEMER!TS
- 82. Storage areas were not [ 1:dlean, [-] free oflitter, Ruld:6.9.8.4..2 DEMERITS.

" -63. Storage areas aré not constructed to be: [ . ] inaccessidle to vernin, [ easny cleaned
: [ ] refuse bm of questlonable sa.fety Rules 8 9 and 6. 10 2 DEMERIT

: 28, Crowded refrig eraton There Is' less than 1.'4 cublc 1oot of refrlgerahon par meal,
---Rule 10.1.-2 DEMERITS, -
-24.. The containers used transpomng 1ood are madequaie Rules 24, L,1 and 9.1 A.
1 DEMERIT. -

25. Accurate thermometers not avaxlable or used 16 evaiuate hot holding, conkmg reheatlng. '
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2,

!NSEC!'. RODENT &ANIMAL CONTROL
g -

PERSONNEL
26. No ceortifiod food handler/manager Rules 3. 5

consrﬁucncu OF MANTENANCE OF PHYSICAL EAGILITIES
66. Floors, walls, cellings, [ ] net smooth; [E]properiy ‘constructed, [ 1in disrepair,
[ ] dirty surtaces: ules 7.157.6. 1. DEM

67 [ ]Lughtxng[ 1 ventilatlon inadequate, | ﬂxture(s% not shielded, [ %dlrty vantilation
oods, [ ] ductwork, [ | filters, { -] exhaustfans, Rules 7.6, 7.9,7.1 1 DEMERIT

' 63 { 1E§'ruezrgﬁes %ﬁtered [:] unnecessary equlpment and:articles present. Bule 7.11 A1

29, Hair restraints ot worn by food handlers Rule 3 3 B. 1 DEMERFI‘S

i FOOD EQUIPMENTAND UTENSILS ‘69, Improper storage of[ ]cleanlng equipment, [ ]Iinens Rule 7.11.B. 1 DEMERIT.

30. Food/non food contact surfaces of equipment [ ] in disrepair {cracks, chips, pits, open
seams), [ ] not sasily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

31. Single service articles imprope é- I ]stored [ Tdispensed, [ ]handled, [ ] reused. LODGING
Rules 4.4.A. and 5.2.C, 2 DEMER 70, The sleepmg rooms ? arer [ ] madequately ventilated, 'unclean, [ ] in disrepar,
; 32, W"plr;‘% cloths; [ ]dity,[ ]neot stored propety In sanitizing solutions Rule 5.1.8. [ Jundersized:] ] impropsr bed spacing. Rules 12.&and 12,11, 1 DEMERIT.
| 1DEMERIT. 71. Tne [ ] Toilets, . ] lavatories, [_ ] showers, were not'{ Jelean, [ ] good repa|r
: : Rules 12.3. andi12.9.D. 2 DEMERITS.
_ DISHWASHING 720 ]Hand dleansers, | ]:oweis waro: [ ] not found, [ Jiradequate. AU 12.4
MANUAL DISHWASHING: 2 DEMERITS. -
33. Diches/sensis not being: | | scraped, [ ] soaked,| .1 preflushed. Rule 5.1 .C4. 73, The carpeting is' not.[ ] clean, [ ]|n good repair. Rule 12.9.C, 1 DEMERIT.
‘1 DEMERIT. 74, Drmklng gla.sses not sultably sanrt:zed and packaged Rulg 12.6. 2 DEMERITS
ot W [ i ] o &

34. Dishes/utensile are not being washed in a detergent sclution having a temperature of at
least 120°F. The measurad femparature was | ] °F. Rule 5.1. 5 2 DEMERITS.

35. Dlshes.’utensﬂs are not being santized
tu Jeastil 7

3 'Dishes!utansits ara fot being ;
- isolution:contalning B0 ppmichl
easure residual:

:4'DEM|

i S e S "+ [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
37. No dhermicaltes ki provided. o 5.1.0.45, 1 DEMERIT SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - £74-8300 X 8703
. MECRANICAL DISHWASHING: : et _ .
38, Hot water sanitizatior: The wash-water temperature was ot at least 140°F. The mea- -
i sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS.

‘water temnperature wasnot.at least 1802 m‘easufed i
‘Rule5.1.0:30 4 DEMERITS

41, Chemlcal sanihzers The wash-water temparature was not at joast 120°F The measured
temperature was [ 1°E Rule 5.1.D.4.c.{1). 2 DEMERITS.

Sanitizing chermicals not automatically dispensed. Rule 5.1.0.4.6.{2). 2 DEMERITS.

The chemicals sanitizing rinse water terperature was not at least 130°F. The measured
temperature was [ ]1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS,

No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT. =
Blsh racks net storad in a sanitary mannet, Rule 5.1,0.6. 1 DEMERIT. - -
.Mg;

5\HE B8

. Gauges: [ ] not provided [ ] inoperative, Rules 5.1 D.1. and 5.1.D.2. 1 DEMERIT,
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