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WATER SUPPLY

Acopy of the currant warer -anal o :
ysisiwas not availabl
2 Further_tr_astmg may-be. requlrod Rule 6 1:E.3; 2l Dtéﬁﬂaetﬂtlblgsj acEErty

1 &hellfish not bdln
Rules 2. 1 .B.2 and

2! ] !
g pt‘!rnDongmall_antarner[ ]seafood products.mrsrepresentad

FOOD PREPARATION AN.D PROTECTION .

\‘/} Coo ed and/or prepared foods are subjectsd 1o cross contamination; from- [ i raw foods

. Erg} other sources of comam:nauon Hules 2 2.1 and 2 3.8, 5 2 DEMER

Mobile food: um&) The watér storage rank d
it oes.not h
Jis net belng properly cledned and 'sanltlgmc% aﬁer each %‘;3 gd}escéuate :sdorago

: RuEe a1 C‘I ZDEMERITS

10, Raw i - T
- Raw [2 ‘é Brdl:ts zagdé’:n é lrvegetables are not washed before be:ng used and.’or served o

71 (T Food contact suriaces not: [BQwashed [:]

nnsed andfor sanmzed af:er each
SN and following -any kind &f opération when %ﬁr i
; T DEMERIT‘E comamlnatlon ma ave occurred

; 2; Food (Ice) contact surfaces are |mproparly ]desx nad, cons‘m.rct d o :
-2(./ Pt maintained and/or | -] located. Rulos42A 4ng »ﬂf:EmI 4.3.8. 2BDE£WE]FI1?13’?"M_ el P
{56

% Food not protected during sforage/display: food left uncovered, foor .
storad:on floor,[. ] food containers in cold‘[s.”t%]'rage double stacked cEr geste%nmpropery -
{..]sneeze guards absent. Rules 2.2.A.1., 24.F7. ‘2 DEMERITS. - ) '

‘14 “Institutions; Gihost tray(s) -] not kept, not dated, Rule-10.2 1/2 pint Ik
-oretained, | 1 schools: ml)lk not kept at40°|; or balow. Rule 2.1, B[1 ]2 D!E‘?\i’:nizlgqul'snot
18, ‘g‘tgrEal\%%of [ ] food and!or } bevarages in‘ice or water is prohibited. -Rule 2.4.1. 2
LOIET Unwrapped aod.for[ ]potentlally hazardous food:pre ducrs e os' 5 'rved

i publicwereibeing reused. Rule:2ia).1. 6 DEMERITS: = o

- 17 Open cans were berng used |mproperly o store 1ood Rule 2 3.B. 7 ‘t DEMERIT

PLUMglN.G.

Kitchen ‘sinii] utlllty Slnk 1::J'grease trap, |- ]dram... . I.rnbn : S =
.s:zed [ Vg msralled andfor mamtalnod Hules 8. 4 F-and !? 8} pzuDEi\llgEF;I'ljg properly

ST “TOILET AND HANDWASH FAGILITIES ™
58 To:tets rooms: [} Completély enclosed, ¢ T Equipped with- seif-ciosmg “tight fittin
\_,/ deors, [ ] properly vented,:I. ] tissue pro ded e Sie
. . goors, [ o Sromeny vonie! DEEMERETS pr [K] coverad wast@ receptacle (Iadies)
FOODTEMPERATURES N I ’ 59 Inadequare number of { |} male, and/or [ ]femaletorlats The nurnberoftorlets are:
- — i : T . jmale ang{ ..}female. Rule 6.5 1 DEMERIT..
B0 Hapdw;sh Javatories:[. ]clean L ]adequate nureber i
‘maintairied, ] ] sanitary fowel/ha drylng
dad ] d___sB_G DEMERITS e

B parad potenta.ﬂy hazardous foods requmng refngeranon arehotbeing rapidly cooled '
o below, The riieasurad termperature was [ 47 *F Rule 2.3:C.3.5 DEMERITS. :

'keptat0°F-o elowi ]mproperthawsn The measured :
2 3.0.4;5 DEMERITS:

i}
8
3
=2
&
in
o
g

RUBBISH

aod(s)not being stored at 1 0°F o above, The easured . i
Mperature was! FoRUIeS 214,635 24 18 s 5 DEMERITS . o 61§ 1 |nadequare. [ Juncovered containers were boing used. Rule 6.9, 2 DEMERITS
olertially hazardous cold food(s) notbeing: tored at45°F “or below. The. measured : 62. Storage areas were not [ jclean, {. ]free of litter, Rule 6.9.8.4. 2 BEMERITS.
termperaturd was: 1ok Rules 2.4.G1 and 2.4.H.1 ‘b5 DEMERITS. i _63 Storage areas are not constructed to be: [ Tinaccessible to vermin, [ ] easily cleaned,
* 23, Crowded refngeratlon There is less than 14 cubic foot of refrigeration per meal. [ refuse bin 01 qUBStEOﬂabie Safe'fy Rules 6.9 and 6.10. 2 DEMERITS,
. Rule 10.1. 2 DEMERITS.
b B e containes used tansporing food are inadequate. RLies 22L7. and S.TA. i

o 2 DEMERIT. . el p? ,,,51 A Ao T INSEST HODENT & ANIAL CONTROL _
] e animals: (other thar Securi

2.0 DEMERETS

\-25 Aocurats thermometers not available of us&d to evallzate hot holding; c:ookfr'\q reheatmg B4, T Hlies, -] rodentsi " :T'teaches ¢
and refrigarated storage temperatures. Rules 2.3 . and 2.3.0.2. 1 DEMER - awerefound onthe premises.- Rule 6:10;.and
B5.:Food somvice tacktles: The outer - Fdoors,
SIHEWEre not; ade_q tely: screenod :Rule'610.0

PERSONNEL
26. No certified food handier/manager. Rules 8.5.
27, Personnel witil: - commumcable disease(s), L. ] bows. ] infected wound(s),
g0 resplratory or] 3 gfagtromtosuna faction, arg prepanng “and setving foed
-Rule31 AS D MERE B :
orsonnel -with dirty hands:and/or: moklng when prepanng an serv ng food;
‘withpeor hygienic practice;: [ eati g drinking, in food praparatson and.’or -dishs
+washing-areas. Rules3:2.A: 3.2.8. and 3:4:A. 5 DEMERITS. -

CONST RUC’E’ION OR MAINTENANCE QF PHYS!CAL ?AC!LIT!ES
f IF]OOI’S, walls, ceilings, [ ] not smooth, { ] properly constructed [‘3,( in disrepair,
E‘;(] dirty surfacgs. Rules 7.1-7.6. 1 DEM MERIT.
/i / B7. [ ] Lighting [ ventilation inadequate, fixture(s) not shlelded 57 ] dirty ventilation
"~ hoods, [ ] duciwork, ] filters, 4. | exhaust fans. ules 7.8, 7.9, 7.10. 1 DEMERIT.

29. Hair restraints not wom by food handlers. Rule 3.3.8. 1 DEMERITS . 68. [ gﬁpr%néﬁes littered, { 7] unnecessary equipment and atticles prasent Rule 7.11.A. 1
1 DEM i

FOOD EQUIPMENT AND UTENSILS 69, Improper storage of lcﬁeamng cquipment, [ ]linens. Ruie 7.11.8, 1 DEMERIT.

4 30‘ Food/non food contact surfaces of equipment: [ ] in disrepair {cracks, chips, pits, open
“— A’ seams), I J hot easily cleanable. RuEes41 A 42.A. and 42,8, 2 DEMERITS.

31. Single service articles :mprope g ] stored, | ] dispensed, [ ] handled, [ ] reused. : i i LODGING
Rules 4.4.A, and 52.C. 2D 70, The steeping room(s) are:{ ] inadequately ventiated, unclan, { ] in disrepair,
32. erEng cloths [ Tdirty, T 1 not stored properly in sanitizing solutions Rule 5.1.2. [ 1undersizedi[ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
1 DEM 71 The [ |Toilets, [ | lavatories, | | Showers, wera not: [ ] clean, [ ] good repair
Rules 12.3. and 12.9.D. 2.DEMERITS.
DISHWASHING 727 ]Hand cleansers, [ ] 1owels, were: [ not found. [ ]inacequate. Rul 12.4
MANUAL DISHWASHING: 2 DEMERITS.:
33. Dishesfutensils net being: | | scraped, [ | soaked,{ ] preflushed. Rule 51.C4. 73, The cameting is not: [ | clean, [ ]in good repair. Rule 12.8. C. 1 DEMERIT.
1 DEMERIT. 4. Drinking glasses nol sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.
24, D:shesfutensrls are not being washed in & detergent sojution having a temperature of at ; ian hotater heaters, [ ] refigetators; |: ;] clothes:dryers, L o floor.:
laast 120°F. The measured tgémperature was [ ° 1°F. Rule 5.1.C.5. 2 DEMERITS. ?'5 Ear:aﬁgglfiu?%sm[sléepmg:aro%ms ?n:gre rEot.] 1] gdequatal[y v]anted {3 néquipIpm]! with -
T Dishes/densis are not baing sanitized by Immersion for 30 seconds in -¢iean hot water ., =7 adtomaticipileds, [ } equ' ped ‘with ‘an ‘auternatic controi valvo Rule 12 10,
owith.at tlemperature of at least: 170°F The measwed 1emperature was: [ : F. L A DEMERITS, :

“HRule’5,C.5.4.. 4 DEMERITS.

36.. Dishes/utensils are not being sanmzed by Immerswn for ong’ mrnu‘re in ‘a clean chlorme :
--:golution ‘tontaining 50.ppm: chlonne iniimum and.at 4 temperature of atleast 130°F.
7 The measured residuzlwas [ - 3 ppm and tho measured temperature was: [
L RUle 5.0.C,.50. 4 DEMERITS.

37 No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water santtization: The wash-water temperature was not at igast 140°F. The mea-
sured tamperature was [ ]°F. Rul¢ 5.1.0.3.b. 2 DEMERITS,

39, The final sanitizaton rinse water temperature was not at least 130°F The measured
temperature was [ -] °F. Rule 5.1.0.3.b. 4 DEMERITS. -

40, -Sustained 165°F hot water dishwashing machine._ .- °F. Rule 5.1.D.3.a. 4 DEMERITS

9. Chermical sanitizers: The wash-water tomperature was not at least 120°F, The measurad
temperature was [ ] °F. Rule 5.1.D.4.¢.(1). 2 DEMERITS.

42. Sanitizing chemicals not automatically dispensed. Rule 5.1 .D.4.c.(2). 2 DEMERITS.
33, The chemicals sanifizing rinse water temperature was not at least $30°F. The measured

Pl i
« ITEMS IN GRAY SHADED AREAS ARE 4 ANIT 5 DEMERITS ITEEMS CORRECT AS
SOCNAS POSSIBLE NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8708

temparature was [ 1°F. Rule 5.1.0.4.c.(3). 2 DEMERITS. A i

44, No chemical test kit provided. Rule 5.1.D.4b. 1 DEMERIT, ) i &/ '
5. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT, o e . i
46. Gauges: | 1 not provided [ ] inoperaiive, Rules 5.1.0.1. and 5.1.0.2, 1 DEMERIT. . '_ J -
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