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within days —_
LICENSE ISSUED YESSE. NOD |y = ol g || el o | INVESTIGATION o \ © e day lettor of 2PT _{ |2
:2 e I B AU B L N NEW/OTHER follow-up TPT L2 ¢
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FOOD SUPPLY AND SOURCE- TOXIC MATERIALS g-"
1. [ ISpoiled a.ndfor adul:era.ted foods are beln used andfor served Rulez 1.A.1 47.:[- 1 Toxic materials, { -] persenal medications and/or{-: 1 first-aid supplies were: .::
'.{SD}EBEI)EF! TS, L] g E -irnproperiy-_stored E ]Iabeled [ Tusedin food I;ule 7,12, 5 DEMERITS.
2. [} Unpasteurized mllk ]mlik products ; cracked r'au?é;s[ ]unpasteunzed egg ’ T

[.
products being. used: and!or served. Rules 2.1.8.4.: 5 DE

3, .. Canned foods: from a unapproved source en. prem:ses, bemg t:sad an orserved
" Rule 2.1.A.3. § DEMERITS.

{ ]Unlabeled, [ 1improperly labeled conta:ners of food are beang used and.’or served
Ruie 2.1.A.2. 1 DEMERIT.

4.
5. Canned.goods founc [ - Jleaking, I ] with: slfla%ere dents [ ]ln 58!
8

ondhlon,"

and/or -] swollen. Bule 2:1.A.1 5 DEMER
[ 1Shelifish not being kept in onqmal container; [ ] seaiood products mlsrepresented
Rules 2.1.B.2 and 2.1.8.3. 1 DEM

7. Meat and/or.meat products not USDA approvod Ru!e 2 1 A 2 5] D

TS

FOOD PREPARATION AND PROTECTION

3. Cooked and/or prepared foods are subjected 10 cross contamination, from [ ] raw foods
or{ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9.~ Empioyees-handle raw and ¢cocked or prepared: food: produets: wntho ! orough han L
-washing in between, Rules 2.2A;T- and 2,3.8:5, 5 DEMERITS.
. Baw [ ] fruits and/or [ ] vegetables are not washed before being used and:'or served
Rule 2.4.8.1. 2 DEMERITS,
Food contact surfaces not: [ ] washed, [ ] rinsed, an@'or[ ] sanitized after each use
and foliowing any kind of operation when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.
12, Food {Ice) contact surfaces are improperly: [ | designed; | ] constmctod [ ]installed,
1 1maintained andfor [ ]located. Ruies 4.2.A., 4. 2B, 4.3.A., 43.B.52 DEMERITS
113, ;Food not protected during storage/display: 34 food left uncovered, [ :1food improperly
s stored on floor, [ ] food containers in coid storage double stacked or.nested,
o { ]sneezs guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS. -

14. Instiutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2 [ ]1/2 pint milk not
retained, [ ] schoois: milk not kept at 40°F, or below. Rulg 2.1.8.1. 2:DEMERITS.

11,

- WATER SUPPLY
48. [ 1Acopy of the current water analysis was not available at the facility.

] Further testing may be required. Rule 6.1.£.3. 2 DEMERITS.

"' Water tested and-found to be-unsatisfactery: ' Rule 6.1.A.1. 5 DEMERITS.

-The free chlorine was less than 0.25 ppm. The measured chlonne roswtual was
-} ppm.Rule 6.1.A2.:5 DEMERITS,
Hot and [ cold water: (under pressure) was.not: prowded to th - S
sinks, -] dishwashers, or-[ - Mavatories. ‘Rule 6.1.0140 8 DEMERITS R
52. Mobne food units) The water storage tank: [ ] does not have adaquate storage,
1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS,

T
)

51. }

WASTEWATER DISPOSAL
53 the subsurface: disposal system-was found:to be-surfacing. Rule 6 2.A.:4 DEMERITS. -
54; Wastewater was being:improperly: cischarged.onto:the ground: Rule 6.2.A: 4DEMERITS

55 (Mobile: foodt units): [:] wasts water storage nk; does not have adaquat storag :
“Rule 8.1,C.20 "4 DEMERITS. 5 i I

PLUMBING

56, [ lKltchen sink, [ I utility sink, [ ]grease trap, [ ]drain, [ I piumbing; is improperly
[ }s;zed [ ]

] instafled and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.

- davice; exists between:the drinking and: the waste~
Jhotwater haater [ I water [ ossetg

EMERITS

15, StorEag?E gfn[s 11eed and/or [ ] beverages in ice or water is prohrbned Rule 2.4.1.2.
M
16.F ] Unwrappeg andlor [ 1] potentally hazardous food products prevrous servedio e TOILET AND HANDWASH FACILITIES
- public-were being reused. Rule 2.4.0.1::5 DEMER 58, ‘clj’culets {o%ms I ]Oompel’%te[ly t]anclosed [ ]Equ{rpp&ed with gelf-closmg tight ﬁt?ln% .
17 o o re f R | 2_3_3_7_ 1 DEMERIT. oors, properly vent tissue provided Govered waste receptac e {ladies
Open cans were being used improperly 10 store ood ue L Rules 6.5, 6.6 and 6.7. 2 DEMERITS.
FOOD TEMPERATURES L 59. Inadequate number of [ ] male, and/or [ ] female toilets. The number of teilets are:
18:; Petentiall hazardousiood(s} natpeing: 4] reneated:[ ]cooked ongy encughitobe: =l Jmale and [ ].femaie Rule 6.5 1 DEMERIT. -
Hadeguatel ¥y heated 10 all pants Rule 2.4.6.3. 5 DEMERITS : = {60 Ha?ﬁrﬁﬁi'&fﬁ%’ie : “iclean, [ adetfuate tra:urrlber lg'h 1 %ccessuble
19, Prepared potentially:hazardous foods requidng refrigeration-are r;ot BOIng (ORI, CO0IEY. e } nd cleansing soap sanitary-towel/han
e o Salow, Ths massres tamporatireant J9F Rule 236 MERIT > T vided[ Jcommontowsl. Ruies'6.3. and 6.8 4 DEMERITS. |
20:-[:):Frozen food:n ing keptat 0°F cr below: i
(i amperature was: PFRule2.3.C
21, Potentially: hazardous: hot foodis): not:being stored at 14| RUBSISH
f*»“‘xgemperature Was Biios 2.4 E 61.[ 1 madequate. [ ] uncovered containers were being used. Rule £.9. 2 DEMERITS.
i 22 otentially hazardous cold:food(s):not-being:-stored; at 4sos:°r below. The mea 62. Storage areas were hot [ Jclean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.
“lemperature was [“4 7 1oF: Rules 2.4.G.0% and 2 4.H.1.b. /5 DEMERITS.: 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, { Té easily cleaned,
3. Crowded refrigeration: Thera is less than 1/4 cubic foot of refngeranon per meal, [ Irefuse bin of questionable safety. Rules 6.9 and 6.10, 2 DEMER|
Rule 1¢.1, 2 DEMERITS.
24. The containers used transpomng foed are inadequate. Rules 2.4, L1 and S.1A,
5z l DEMERt:‘ INSECT RODENT&ANIMALCONTROL
- Accurate thermametars nal avalable o used 1o svaluata, hot holdin: cookln reheating, 1 ‘Hvel urj
and refrigerated storage temperatures, Ruies 2. 3 C.a. and 23.D.2 g DEME I'I‘ : 9 } mnéaés (%ﬂl?é fhan secu
A MERITS:
PERSONNEL
28, No certifiad focd handler/manager, Rules 3.5.

2ersonnelwith;[ - T.communicable disegse(s), [ ] beils,
“I-gastrointestinal infection:

i restraints not WO by food: Randlers, Rule 33B. 1 bEMERITS

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES .

Floors, walls, cailings, | ] not smocth, ropet! oonstructed i
[ ]dirty surfaces." uies7‘1-76 1 DEI{.‘IE a pe Y [ 1in dsrepalr

[ 1Lighting [ - ] vantilation inadequate, [ f'xture(s not shielded, dirty ventilation
hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans, F)iules75 7.8, 7£1g> ﬁ)EMéRI'I'

. [ ] Premises littered, [ 1 unnecessary equrpment and artlcles present, Rule 7.11.A.1,

66.

67,

FOOD EQUIPMENT AND UTENSiLS

Food/nen food contact surfaces of equipment:.[- ] in disrepair (cracks. chips, y
seams), [ ] not easily cleanable. Rules 4.1.A., [4 2A. ang 4.5, =g DEMER 'Tpsrt.s' open -

30.

1 DEMERIT.
63, Im.proper storage of [ ]cleanmg aquipment, | ]Imens. Rute 7.11.8.- 1 DEMERIT.

31. Single service articles improperly: [ ] stored, [ ] dispensed, I ] handled, [ ] reused. :

Rules 4.4.A  and 5.2.8. 2 DEMERITS :
RH-not srored- prop_eriy._in se.nitizjng solutions: Rule 5,1.8.

LODGING
) ares [ ] inadequately ventilated, unciean, [ ] in cisrepair,

. The sleeping rooms

1 {323 Wipin cloths d
= ‘\-jt ng G [ ldirny, . : Erh] undersized; [ | improper bed spacing. Rules 12.9 and 12.11, T DEMERIT.
: 1. The [ ] Toilets, [ ] lavatories, showers, w
DISHWASHING Rules 12.3. and 1280, 2 DEM[ Fgﬂ'S i F”.E ni(-)t- = cman' { jm good repair.
MANUAL DBf SHWASHING - _ - _7_’2_._2D]EHaEg rgllgansors.[ ] towels, were: [ Inotfound, | | inadecuate. Rule 1.4
33, Dishes/utensiis notbe ' e -
- { DEMERIT. ing: [ 1 seraped, [ ]5"3“9" [ ]W““S"ed F‘“‘951 C4.: 73. Tho carpating Is not: {* ] clean, [ ]in good repar. il 72.5.C. TDEWEATT

34. Dlshes/u:ensﬂs are net being washed in a detar, ent solufien b
least 120°F. The measured temperature was 9 °F. p'a a.vm

.atezrrgoeratere ofat '
35: Dishesiutensils;

ITS

L37. No chemzcat test k:t provlded Fule 5.1
" MECHANICAL DISHWASHING: -

<38, Hot water sanitizations The wash- water temperature was: not at |
o
_suredtamperature was [ - ]0F Hule 5.1 .D.S.b. 2 D£M Fm_sest

: .4.b.. 1 DEMERIT.

40°F The mes- . ., '.

-ITEMS IN GRAY, SHADED AREAS ABE 4 AND 5 DEMERETS ITEMS - COR
RECTA :
OON AS POSSIBLE, NOTIFY DEPAHTMENTWHEN COHREC’I' ED 874 8300 XS8703

{é\ﬁﬁ Cﬁ’.ﬂs!".g"{xg_,{# mj,p.\, \\g\ f{-’\g‘}
_59‘*’* 1 h8n nr\%m e:}: g};"?

S ! : 540 } 3 422.:7} Ua}»” ﬁ't ;r\{ A (‘ua i t. fo c ol r’ ~,
AT ?hemmal saniizers: Tro wash-watermm AT et ‘ AN COu sl 4 O
emperaturo was | - ‘| °F. Rije 5.1.D:4.6.(1). 5 DEMERITS. e s’x.:aO %(;4&-‘0 o) ‘r‘..ém L IO oo

- 42, Sanitizing chemicals not automatically. dispensed. Buie 5.1.D.4.c.(2) 2 DEMERHS

'* 43, The chemicais samtlzlng ringse water temperature wag notat | X
“temperature-was ] i - L°F Rule: 51.04.¢.(3)::2 DEMEF?!Ergw 1305 The measured

44, No.chemical test kit provnded Rule'5.1.0.4.. . :-DEMERIT. . -
i 1 45.:Dish racks not stored in a sanitary manner..Rule:5,1.0.6, 1 DEMERI
B 46. Ga_ug_es [] not provided [ Finpperative, Rules'5.1.0.1, and 5.1.0

DEMERIT, - :




