
CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66.) Floors, walls, ceilings, [ 1not smooth. I Jproperly constructedll'.l'J in disrepair, 

dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. ir""\l'll:L ... 1 
67. r flighting [ Jventilation inadequate, I Jfixture(s) not shielded, I Jdirty ventilation 

products being used andlor served. Rules 2: 1.804. 5 DEM~RfTIf. 
WATER SUPPLY 

Rule 2.1.A.3. 5 DEMERITS. 48. [ I!'. copy of the current water analysis was not available at the facility. 
3.	 Canned foods from an unapproved source on premises, being used andlor served. 

4.	 [ J Unlabeled, [ J improperly labeled containers of food are being used andlor served. [ 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
Rule 2.1.A.2. 1 DEMERIT. 49. I 1Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 

5.	 Canned goods found: [ jleaking, I J with severe dents. [ J in rusty condition, 50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was
andlor [ ) swollen. Rule 2.1 .A.1. 5 DEMERITS. [ Jppm. Rule 6.1.A.2. 5 DEMERITS. 

6.	 [ 1Shellfish not being kept in original container; [ 1seafood products misrepresented. 51. [ lHot and [ 1cold water (under pressure) was not provided to the: 
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS. [ sinks, [ 1dishwashers, or [ J lavatories. Rule 6.1.0.1. 5 DEMERITS. 

7.	 Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 52. (Mobile food units) The water storage tank; [ J does not have adequate storage, 
[ } is not being properly cleaned and sanitized after each day's use. 

FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS. 

8.	 Cooked andlor prepared foods are subjected to cross contamination, from I 1raw foods
 
or [ 1other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
 

WASTEWATER DISPOSAL 
washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

9.	 Employees handle raw and cooked or prepared food products without thorough hand­

10. Raw [ 1fruits andlor [ 1vegetables are not washed before being used andlor served. 54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 
Rule 2AB.1. 2 DEMERITS. 

55. (Mobile food units): I Jwaste water storage tank does not have adequate storage. 
11. Food contact surfaces not: [ 1washed, [ J rinsed, andlor [ 1sanitized after each use Rule 8.1.C.2. 4 DEMERITS. 

and following any kind of operation when contamination may have occurred. 
I Rule 5.1.A.3. 2 DEMERITS. 

12!Food (Ice) contact surfaces are improperfy: [ 1designed, [ 1constructed, [ J installed, ;!;[
" '- '!)lJ"maintained andlor I J located. Rules 4.2.A., 4.2.B.. 4.3.A., 4.3.B. 2 DEMERITS.IC' ( :Jl ., ... PLUMBING . .. . 

t- 13. Food not protected during storage/display: I 1food left uncovered, [ 1food improperly:'/ 56. [ ) Kitchen sink, [ 1utility Sink, [ 1grease trap, [ 1drain, [ 1plumbing; IS Improperly
.I stored on 1I00r, [ J food containers in cold s10rage double stacked or nested, [ Jsized, [ ) installed andlor maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

[ Jsneeze guards absent. Rules 2.2.A.1., 2A.F.7. 2 DEMERITS. 57. A cross-eonnection, without backllow device, exists between the drinking and the waste­
14. Institutions; Ghost tray(s) [	 1not kept, [ 1not dated, Rule 10.2 [ 11/2 pint milk not water systems at the; I 1faucet hose, [ Jhot water heater, [ 1water closets, 

retained, [ 1schools; milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS. [ 1other: Rule 6.4.C. 5 DEMERITS. 
15. Storage of [	 1food andlor [ 1beverages in ice or water is prohibited. Rule 204.1.2.
 

2 DEMERITS.
 
TOILET AND HANDWASH FACILITIES 

public were being reused. Rule 2.4.J. 1. 5 DEMERITS. 58. Toilets rooms: [ JCompletely enclosed, [ 1Equipped with self-closing, tight fitting 
16. [ JUnwrapped andlor [ Jpotentially hazardous food products previously served to the 

doors, [ Jproperly vented, [ 1tissue provided, [ 1covered waste receptacle (ladies). 
Rules 6.5,6.6, and 6.7. 2 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

59. Inadequate number of [	 Jmale, andlor [ J female toilets. The number of toilets are: 
[ 1male and [ Jfemale. Rule 6.5 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 1reheated [ 1cooked long enough to be
 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS.
 60. Handwash lavatories: [	 1clean, [ 1adequate number, [ ) accessible, [ ) fix1ures 
maintained, [ 1hand cleansing soap, [ Jsanitary toweVhand drying devices not pro­

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled vided I 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 
to 45° or below. The measured temperature was 11°F. Rule 2.3.C.3. 5 DEMERITS. 

20. [	 JFrozen food not beinll kept at O°F, or below: [ J improper thawing. The measured
 
temperature was [ 1OF. Rule 2.3.C.4. 5 DEMERITS.
 RUBBISH 

21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 
61)[
- Storage areas were not [ 

J inadequate,'tJCl uncovered containers were being used. Rule 6.9. 2 DEMERITS. 

2,
 
temperature was [ l°F. Rules 2A.G.1., 2A.H.1.a. 5 DEMERITS.
 

1clean, [ 1free of litter, Rule 6.9.B.4. 2 DEMERITS.
 22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 
temperature was [ JOF. Rules 2A.G.1., and 2A.H.1.b. 5 DEMERITS. 63. Storage areas are not constructed to be: [ J inaccessible to vermin, I 1easily cleaned, 

[ J refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
 
_ Rule 10.1. 2 EMERITS.
 

24. The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A.
 
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
 

25. Accurate thermometers not available or used to evaiuate hot holding, cooking, reheating,	 64. [ 1flies, [ 1rodents, [ 1roaches, [ Jlive animals (other than security or guide dogs) 
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

65. Food service facilities: The outer [ Jdoors, [ 1windows, [ Jskylights, I J transoms 
PERSONNEL were not adequateiy screened. Rule 6.10.0. 4 DEMERITS. 

26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable disease(s), [ Jboils, [ J infected wound(s),
 

[ 1respiratory or [ 1gastrointestinal infection. are preparing and serving food.
 
Rule 3.1.A. 5 DEMERITS.
 

28. Personnel: [	 Jwith dirty hands andlor I Jsmoking when preparing and serving food, 
[ 1with poor hygienic practice, [ Jeating, drinking, in food preparation andlor dish­
washing areas. Rules 3.2.A., 3.2.B., and 3A.A. 5 DEMERITS. hoods, [ 1ductwork, [ Jfilters, [ 1exhaustlans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 

29. Hair restraints not wom by food handlers. Rule 3.3.B. 1 DEMERITS.	 68. [ JPremises littered, [ Junnecessary equipment and articles present. Rule 7.11.A.1. 
1 DEMERIT. 

FOOD EQUIPMENT AND UTENSILS 69) Improper storage 0 1linens. Rule 7.11.B.
30. Foodlnon food contact surfaces of equipment: [ J in disrepair (cracks, chips, pits, open /1fIJV\ I, 

seams), [ Jnot easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly:	 I 1stored, [ Jdispensed, [ Jhandled, [ Jreused.
 

Rules 4A.A. and 5.2.C. 2 DEMERITS.
 70. The sleeping room(s) are: I Jinadequately ventilated, unciean, [ 1in disrepair, 
32. Wiping cloths:	 [ J dirty, [ 1not stored properly in sanitizing solutions Rule 5.1.B. [ J undersized; [ J improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 

1 DEMERIT. 71. The [ 1Toilets, [ 1lavatories, I Jshowers, were not: I J clean. [ 1 in good repair. 
Rules 12.3. and 12.9.0. 2 DEMERITS. 

DISHWASHING 72. [ ) Hand cleansers, [ Jtowels, were: [ J not found. [ 1 inadequate. Rule 1204 
MANUAL DISHWASHING: 2 DEMERITS. 
33. Dishes/utensils not being:	 Jscraped, I Jsoaked, [ Jpreflushed. Rule 5.1.CA. 73. The carpeting is not: [ 1ciean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT. 

1 DEMERIT. 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
34. Dishes/utensils are not being washed in a detergent solution having a temperature of at 75. Gas Appliances: [ 1hot water heaters. [ 1refrigerators, [ 1clothes dryers, [ Jfloor

least 120°F. The measured temperature was [ J OF. Rule 5.1.C.5. 2 DEMERITS. fumaces found in sleeping rooms were not: [ 1adequately vented, [ 1equipped with 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10.
 

with at temperature of at least 170°F. The measured temperature was I J0F. 4 DEMERITS.
 
Rule 5.1.C.5.a. 4 DEMERITS.
 76. I 1 Life safety code violations: 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine Explain:
 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. Rule 11.1. 5 DEMERITS.
 
The measured residual was [ Jppm and the measured temperature was [ J oF.
 
Rule 5.1.C ..5.b. 4 DEMERITS.
 

• ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS37. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703 

MECHANICAL DISHWASHING: 
38.	 Hot water sanitization: The wash-water temperature was not at least 140°F. The mea­

sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS.
 
39. The final sanitization rinse water temperature was not atleasl 180°F. The measured
 

temperature was [ 1°F. Rule 5.1.D.3.b. 4 DEMERITS.
 
40. Sustained 165°F hot water dishwashing machine oF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
 

temperature was [ 1°F. Rule 5.1.DA.c.(1). 2 DEMERITS.
 
42. Sanitizing chemicals not automatically dispensed. Ruie 5.1.DA.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
 

temperature was [ JOF. Rule 5.1.DA.c.(3). 2 DEMERITS.
 
44'1No 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: [ 1not provided [ } inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 
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products being used and/or served. Rules 2:1.£3.4. 5 DErlER·ITS'. - ,--.-.--..--- -~~ 

3. Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2.1 .A.3. 5 DEMERITS. 

4. [ J Unlabeled, [ J improperly iabeled containers of food are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ 1leaking, [ Jwith severe dents. [ J in rusty condition, 
and/or I ] swollen. Rule 2.1.A.1. 5 DEMERITS. 

6.	 [ J Shellfish not being kept in original container; [ J seafood products misrepresented. 
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 

7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from [ J raw foods 

or [ J other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand­

washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw [	 Jfruits and/or [ J vegetables are not washed before being used and/or served. 

Rule 2.4.8.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ J washed, [ J rinsed, and/or [ J sanitized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperly: [	 ) designed, [ Jconstnucted, [ J installed. 
[ J maintained and/or [ J located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. 

13. Food not protected during storage/display: [	 J food left uncovered, [ J food improperly 
stored on floor, [ J food containers in cold storage double stacked or nested. 
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) [	 ] not kept, [ J not dated. Rule 10.2 [ J1/2 pint milk not 
retained, [ ) schools: milk not kept at 40°F, or below. Rule 2.1.6.1. 2 DEMERITS. 

15. Storage of [	 J food and/or [ Jbeverages in ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 1Unwrapped and/or [ ] potentially hazardous food products previously served to the 
public were being reused. Rule 2.4.J.1. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.6.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 1 reheated [ Jcooked long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ JoF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not being kept at O°F, or below: [ J improper thawing. The measured 

temperature was [ J oF. Rule 2.3.C.4. 5 DEMERITS. 
21.	 Potentially hazardous hot food(s) not being slored at 140°F or above. The measured 

temperature was [ J OF. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ JOF. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot ot refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel wither Jcommunicable disease(s), [ J boils, [ 1infected wound(s), 

[ J respiratory or [ 1gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 Jwith dirty hands and/or [ Jsmoking when preparing and serving food, 
[ J with poor hygienic practice, [ Jeating, drinking, in food preparation and/or dish­
washing areas. Rules 3.2.A., 3.2.6., and 3.4.A. 5 DEMERITS. 

29. Hair restraints not worn by food handlers. Rule 3.3.6. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: [	 J in disrepair (cracks, chips, pits, open 

seams), [ J not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.6. 2 DEMERITS. 
31. Single service articles improperly: [ J stored, [ Jdispensed, [ J handled, [ J reused. 

Rules 4.4.A. and 5.2.C. 2. DEMERITS.
 
Wiping cloths: [ J dirty, 00 not stored properly in sanitizing solutions Rule 5.1.8.
 i 3 
1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped, [ 1soaked, [ J prefiushed. Rule 5.1.C.4. 

1 DEMERIT. 
34. Dishes/utensils are not being washed in a detergent solution having a temperature of at 

least 120°F. The measured temperature was [ JOF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170°F. The measured temperature was [ J0F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ J ppm and the measured temperature was [ JOF. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140°F. The mea­

sured temperature was [ 1°F. Rule 5.1.o.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 180°F. The measured 

temperature was [ JOF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dishwashing machine oF. Rule 5.1.o.3.a. 4 DEMERITS. 
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured 

WATER SUPPLY 
48. [	 J A copy of the current water analysis was not availabie at the facility. 

[ J Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
49. [ J Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ Jppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 J Hot and [ 1cold water (under pressure) was not provided to the: 

[ 1sinks, [ Jdishwashers, or [ Jlavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 1does not have adequate storage, 

[ 1is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food units): [	 1waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 1Completely enclosed, [ J Equipped with self-closing, tight fitting 

doors, [ Jproperly vented, [ 1tissue provided, [ J covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of [	 J male. and/or [ J female toilets. The number of toilets are: 
[ 1male and I ) female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 Jclean, [ J adequate number, [ ] accessible, [ J fixtures 
maintained, [ 1hand cleansing soap, [ Jsanitary toweVhand drying devices not pro­
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ J inadequate, [ J uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ J clean, [ Jfree of litter, Rule 6.9.6.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 J inaccessible to vermin, [ 1easily cleaned, 

[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 ] flies. [ J rodents, [ J roaches, [ ] live animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service faciiities: The outer [	 J doors, [ J windows, [ J skylights, [ 1transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walis, ceilings, [	 J not smooth, [ 1properly constructed, [ J in disrepair, 

[ Jdirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67. [ 1Lighting [ J ventilation inadequate, [ 1fixture(s) not shielded, [ 1dirty ventilation 
I hoods, [ 1ductwork, [ J filters, [ Jexhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 1Premises littered, [ I unnecessary equipment and articles present. Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper storage of [ 1cleaning equipment, [ J linens. Rule 7.11.6. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [	 J inadequately ventilated, unclean. [ Jin disrepair, 

[ J undersized; [ J Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 1Toilets, [ J lavatories, [ 1showers, were not: [ Jclean, [ J in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 ] Hand cleansers, [ J towels, were: [ J not found, [ J inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: [ ] clean, [ J in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 J hot water heaters, [ Jrefrigerators, [ Jclothes dryers, [ J floor 

fumaces found in sleeping rooms were not: [ 1adequately vented, [ J equipped with 
aulomalic pilots, [ Jequipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [ J Life safety code violations: 
Explain: ----.====,--	 _ 
Rule 11.1. 5 DEMERITS. 

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSI6LE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703 

temperature was [ 1OF. Rule 5.1.o.4.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.o.4.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured 

temperature was l 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS. 
44. No chemical test kit provided. Rule 5.1.o.4.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. 
46. Gauges: [ 1not provided [ J inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 
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48, [ J A copy of the current water analysis was not available at the facility, 
[ ) Further testing may be required. Rule 6.1 ,E.3. 2 DEMERITS, 

49, [ JWater tested and found to be unsatisfactory. Rule 6,1 ,A,1. 5 DEMERITS. 
50, The free chlorine was less than 0,25 ppm, The measured chlorine residual was 

[ Jppm, Rule 6,1.A.2. 5 DEMERITS. 
51, I JHot and [ 1cold water (under pressure) was not provided to the: 

] sinks, [ Jdishwashers, or [ ] lavatories. Rule 6,1 ,D, 1, 5 DEMERITS, 
52, (Mobile food units) The water storage tank: [ ] does not have adequate storage, 

[ J is not being properly cleaned and sanitized after each day's use, 
Rule 8,1 ,C, 1, 2 DEMERITS, 

1 J UIlf./dOlC:UllLt::'U 11111"", l J '"11~ JJIOUUGlS, l j cracKeo eggs.! Junpasteurized egg 
products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. 

WATER SUPPLY
 
Rule 2.1.A.3. 5 DEMERITS.
 

3.	 Canned foods from an unapproved source on premises, being used and/or served. 

4.	 [ ] Unlabeled, [ ] improperly labeled containers of food are being used and/or served. 
Rule 2.1A2. 1 DEMERIT. 

5.	 Canned goods found: [ Jleaking, [ ] with severe dents. [ Jin rusty condition.
 
and/or [ Jswollen. Rule 2.1.A.1. 5 DEMERITS.
 

6.	 [ J Shellfish not being kept in original container; [ I seafood products misrepresented. 
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

7.	 Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from [ I raw foods
 

or [ J other sources of contamination. Rules 2.2A1. and 2.3.8.5. 2 DEMERITS
 
9.	 Employees handle raw and cooked or prepared food products without thorough hand­ WASTEWATER DISPOSAL 

washing in between, Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 53, The subsurface disposal system was found to be surfacing, Rule 6,2.A. 4 DEMERITS, 
10. Raw [ ] fruits and/or [ ] vegetables are not washed before being used and/or served. 54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A, 4 DEMERITS, 

Rule 2A.B.1. 2 DEMERITS. 
55. (Mobile food units): [ Jwaste water storage tank does not have adequate storage. 

11. Food contact surfaces not: [ ] washed, [ I rinsed, and/or [ I sanitized after each use Rule 8,1 ,C,2. 4 DEMERITS.
and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperly: [ ] designed, [ J constructed, [ ) installed, 
PLUMBING[ J maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS. 

13. Food not protected during storage/display: [ ] food left uncovered, [ J food improperly	 56, [ I Kitchen sink, [ J utility sink, [ I grease trap, [ I drain, I J plumbing; is improperly 
stored on floor, [ ] food containers in cold storage double stacked or nested, [ Jsized, [ I installed and/or maintained, Rules 6A,F, and 7,8, 2 DEMERITS, 
[ J sneeze guards absent. Rules 2.2.A.1., 2A.F.7. 2 DEMERITS. 7, I A cross-connection, without backflow device, exists between the drinking and the waste­

14. Institutions; Ghost tray(s) [	 ] not kept, [ J not dated, Rule 10.2 [ ]1/2 pint milk not ~ )Nater systems at the: [ Jfaucet host: [ ] hot water heater, [ I water closets, 
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS. rxf olher;.- ,,' - _. ..... ...t. A Rule 6A.C, 5 DEMERITS. 

15. Storage of [	 J food and/or [ I beverages in ice or water is prohibited. Rule 204.1.2.
 
2 DEMERITS.
 

16. [	 ] Unwrapped and/or [ ] potentially hazardous food products previously served to the 
public were being reused. Rule 2A.J.1. 5 DEMERITS. 58. Toilets rooms: [ I Completely enclosed, [ I Equipped with self-closing, tight fitting 

doors, [ Jproperly vented, [ 1tissue provided, [ I covered waste receptacle (ladies), 
Rules 6,5, 6,6, and 6,7, 2 DEMERITS. 

FOOD TEMPERATURES 59, Inadequate number of [ I male, and/or [ J female toilets. The number of toilets are: 
[ I male and [ ] female, Rule 6.5 1 DEMERIT, 

17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

18. Potentially hazardous food(s) not being: [ I reheated [ 1cooked long enough to be 
adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 60, Handwash lavatories: [ ] clean, [ 1adequate number, [ ] accessible, [ ] fixtures 

maintained, I ] hand cleansing soap, [ 1sanitary toweVhand drying devices not pro­
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled vided [ J common towel. Rules 6.3, and 6.8 4 DEMERITS, 

to 45° or below. The measured temperature was [ Jof. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 ] Frozen food not beinll kept at O°F, or below: [ J improper thawing. The measured
 

temperature was [ 1°F. Rule 2.3.C.4. 5 DEMERITS.
 
RUBBISH 

21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 
61. [ J inadequate, [ J uncovered containers were being used, Rule 6,9, 2 DEMERITS,temperature was [ ] of. Rules 2.4.G.1., 2A.H.1.a. 5 DEMERITS. 
62, Storage areas were not [ ] clean, [ ] free of litter, Rule 6,9.BA, 2 DEMERITS, 22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [	 J OF. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS. 63, Storage areas are not constructed to be: [ Jinaccessible to vermin, [ 1easily cleaned, 
[ ] refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS. 23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal.
 

Rule 10.1. 2 DEMERITS.
 
24. The containers used transporting food are inadequate. Rules 2A.L.1., and 9.1.A.
 

,1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
 

~ccurate thermometers not available or used to evaluate hot holding, cooking, reheating, 64. [ ] flies, [ I rodents, [ ] roaches, [ ] live animals (other than security or guide dogs) 
d refriaerated storage teIJ1P~tures..Rules 2.3.C.1J and 2.3.D.2, 1 DEMERIT. were found on the premises, Rule 6.10. and 7.12,G, 4 DEMERITS, 

65. Food service facilities: The outer [	 Jdoors, [ J windows, [ 1skylights, [ J transoms 
were not adequately screened, Rule 6.10.0, 4 DEMERITS, 

No certified food handler/manager, Rules 3.5. 
Personnel with:[ Jcommunicable disease(s), [ Jboils, [ Jinfected wound(s), 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, [	 J not smooth, [ J properly constructed, [ J in disrepair,

[ Jdirty surfaces, l=lules 7,1-7.6,1 DEMERIT, 
67, [ I Lighting [ ] ventilation inadequate. [ Jfixture(s) not shielded, I ] dirty ventilation 

hoods, I I ductwork, [ ] filters, [ I exhaust fans. Rules 7,6, 7,9. 7,10. , DEMERIT. 
29, Hair restraints not wom by food handlers, Rule 3,3.B. 1 DEMERITS. 68, [ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7, 11.A, 1, 

1 DEMERIT, 
69, Improper storage of [ I cleaning equipment, [ I linens, Rule 7,11 ,B, 1 DEMERIT, 

30, 

LODGING 

·_X.'~'~o ~',:,.,:: a,,~ v:':.v, ~ Wt~~ ..,,~· 1'Ff'< 't ,', («.' ¥ ~ Lt ., 'd't. 70, The sleeping room(s) are: [ I inadequately ventilated, unclean, [ I in disrepair, 
[ J undersized; [ 1Improper bed spacing, Rules 12,9 and 12,11. 1 DEMERIT, 

71. The [	 I Toilets, [ I lavatories, [ ] showers, were not: [ Jclean, [ I in good repair, 
Rules 12.3. and 12,9.D. 2 DEMERITS. 

72. [ ] Hand cleansers, [ ] towels, were: [ ) not found, [ 1inadequate. Rule 1204 
MANUAL DISHWASHING: 2 DEMERITS. 
33, Dishes/utensils not being: [	 Jscraped, [ J soaked, [ J preflushed. Rule 5,1.C,4, 73, The carpeting is not: I I clean, [ I in good repair, Rule 12,9,C, 1 DEMERIT. 

1 DEMERIT. 74. Drinking glasses not suitably sanitized and packaged, Rule 12,6, 2 DEMERITS, 
34, Dishes/utensils are not being washed in a detergent solution haVing a temperature of at 75, Gas Appliances: [ J hot water heaters, [ ] refrigerators, [ J clothes dryers, [ I floor

least 120°F. The measured temperature was [ ] OF, Rule 5,1.C,5, 2 DEMERITS. furnaces found in sleeping rooms were not: [ I adequately vented, [ I equipped with 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water automatic pilots, [ 1equipped with an automatic control valve, Rule 12.10.
 

with at temperature of at least 170°F. The measured temperature was [ ]0F. 4 DEMERITS.
 
Rule 5,1.C.5.a, 4 DEMERITS.
 76, [ I Life safety code violations: 

, 36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine Explain:
 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. Rule 11.1, 5 DEMERITS,
 
The measured residual was [ 1ppm and the measured temperature was [ ] OF,
 
Rule 5,1 ,C,,5.b. 4 DEMERITS.
 

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 37LNo chemical test kit provided, Rule 5,1.DA,b. 1 DEMERIT. 
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703 CHANICAL DISHWASHING: 

38, Hot water sanitization: The wash-water temperature was not at least 140°F. The mea­
sured temperature was [ ] oF. Rule 5,1.D.3,b, 2 DEMERITS.
 

39. The final sanitization rinse water temperature was not at least 180°F, The measured
 
temperature was [ J OF. Rule 5,1.D,3.b, 4 DEMERITS.
 

40, Sustained 165°F hot water dishwashing machine oF. Rule 5,1.D.3.a, 4 DEMERITS. 
41, Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
 

temperature was [ ) OF, Rule 5, 1.D.4.c,(1), 2 DEMERITS.
 
42. Sanitizing chemicals not automatically dispensed, Rule 5,1.DA,c,(2). 2 DEMERITS.
 
43, The chemicals sanitizing rinse water temperature was not at least 130°F, The measured
 

temperature was [ 1°F. Rule 5,1 ,DA.c,(3), 2 DEMERITS,
 
44, No chemical test kit provided. Rule 5,1.DA.b, 1 DEMERIT.
 
45, Dish racks not stored in a sanitary manner, Rule 5.1.0.6, 1 DEMERIT.
 
46. Gauges: [ 1not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D,2, 1 DEMERIT. 
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TOl[Ef AND HANDWASH FACILITIES 

[ J respiratory or [ 1gastrointestinal infection, are preparing and serving food. 
Rule 3.1 ,A. 5 DEMERITS. 

28. Personnel: [	 ] with dirty hands and/or [ 1smoking when preparing and serving food, 
[ 1with poor hygienic practice. [ 1eating, drinking, in food preparation and/or dish­
washing areas, Rules 3.2,A" 3,2.8,. and 3A.A. 5 DEMERITS. 

.j 
Establishment Representative 



3. Canned foods from an unapproved source on premises. being used andlor served. 
Rule 2.1.A.3. 5 DEMERITS. 

4, [ ] Unlabeled, [ ] improperly iabeled containers of food are being used andlor served, 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ ) leaking, [ J with severe dents. [ J in rusty condition, 
dlor [ 1swollen. Rule 2.1 .A.1, 5 DEMERITS. 

6.	 [ JShellfish not being kept in original container; [ J seafood products misrepresented. 
Rules 2.1.B,2 and 2.1.B.3, 1 DEMERITS. 

7.	 Meat andlor meat products not USDA approved. Rule 2,1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 

8.	 Cooked andlor prepared foods are subjected to cross contamination. from [ ] raw foods 
or [ Jother sources of contamination. Rules 2.2.A.1, and 2.3,B.5. 2 DEMERITS 

9.	 Employees handle raw and cooked or prepared food products without thorough hand­
washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 

10. Raw [	 1fruits andlor [ 1vegetables are not washed before being used andlor served. 
Rule 204.8,1, 2 DEMERITS. 

11,	 Food contact surtaces not: I ] washed, [ J rinsed, andlor I ] sanitized after each use 
and following any kind of operation when contamination may have occurred. 
Rule 5.1 .A.3. 2 DEMERITS. 

12, Food (Ice) contact surtaces are improperly: [ J designed, [ ] constructed. r J installed, 
[ Jmaintained andlor [ 1located. Rules 4.2.A., 4.2.B., 4.3.A., 4,3,B. 2 DEMERITS. 

13. Food not protected during storage/display: [	 ] food left uncovered, [:_j food improperly 
stored on floor, [ ] food containers in cold storage double stacked or nested, 
[ 1 sneeze guards absent. Rules 2,2.A.1" 2A.F.7, 2 DEMERITS. 

14. Institutions; Ghost tray(s) I Jnot kept. [ ] not dated, Rule 10.2 [ ]1/2 pint milk not 
retained, [ J schools: milk not kept at 40°F, or below. Rule 2.1.B.l. 2 DEMERITS. 

15, Storage of [	 J food andlor [ I beverages in ice or water is prohibited. Rule 204.1.2.
 
2 DEMERITS.
 

16.	 I 1Unwrapped andlor [ 1potentially hazardous food products previously served to the 
public were being reused. Rule 2A.J.1. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 ] reheated I ] cooked long enough to be 

adequately heated to all parts Rule 2A.G.3, 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20, [ JFrozen food not being kepI at O°F. or below: [ ) improper thawing. The measured 

temperature was [ ] OF. Rule 2.3.CA. 5 DEMERITS. 
21, Potentially hazardous hot food(S! not being stored at 140°F or above. The measured 

temperature was [ ] OF. Ru es 2A.G.1., 2.4.H.1.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was I J OF. Ruies 2A.G.1., and 2A.H.1.b. 5 DEMERITS. 
23, Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2.4.L.l., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot holding, cooking. reheating, 

and refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable disease(s), [ ] boils, [ J infected wound(s). 

[ Jrespiratory or [ 1gastrointestinal infection. are preparing and serving food. 
Rule 3.1.A, 5 DEMERITS. 

28. Personnel: [	 ] with dirty hands andlor [ ] smoking when preparing and serving food, 
[ ] with poor hygienic practice, [ J eating, drinking, in food preparation andlor dish­
washing areas. Rules 3.2./>.., 3.2.B., and 3A.A. 5 DEMERITS. 

29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Foodlnon food contact surtaces of equipment: [ J in disrepair (cracks. chips, pits, open 

seams), [ Jnot easily cleanable. Rules 4.1 ,A.. 4.2,A.. and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly:	 [ 1 stored, [ ) dispensed, [ J handled. [ I reused, 

Rules 4A.A, and 5.2.C. 2 DEMERITS. 
32, Wiping cloths:	 [ J dirty, [ ) not stored properly in sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ ) scraped, [ ] soaked, [ ] preflushed. Rule 5.1.CA, 

1 DEMERIT. 
34. Dishes/utensils are not being washed in a detergent solution having a temperature of at 

least 120°F. The measured temperature was [ ] OF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170°F. The measured temperature was [ j"F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ J ppm and the measured temperature was [ 1°F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140°F. The mea­

sured temperature was [ I OF. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 180°F. The measured 

temperature was [ 1°F. Rule 5.1.D.3.b. 4 DEMERITS. 
40, Sustained 165°F hot water dishwashing machine OF. Rule 5,l.D.3.a. 4 DEMERITS. 
41, Chemical sanitizers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ ] OF. Rule 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.DA.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured 

temperature was [ JOF. Rule 5,l.DA.c.(3). 2 DEMERITS. 
44. No chemicai test kit provided. Rule 5,I.DA.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner, Rule 5.1.D,6. 1 DEMERIT. 
46. Gauges: [ J not provided [ < Jinoperative, Rules 5,1.0.1. and 5.1.0.2. 1 DEMERIT. 

WATER SUPPLY 

48, r	 J A copy of the current water analysis was not available at the facility, 
] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. I	 I Water tested and found to be unsatisfactory. Ruie 6, 1.A,1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ Jppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 ] Hot and [ Jcold water (under pressure) was not prOVided to the: 

[ J sinks, [ ] dishwashers, or [ Jlavatories. Rule 6.1.0,1. 5 DEMERITS. 
52,	 (Mobile food units) The water storage tank: [ ) does not have adequate storage, 

[ J is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurtace disposal system was found to be surtacing, Rule 6.2.A, 4 DEMERITS. 

54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food units): [	 1waste water storage tank does not have adequate storage. 
Rule 8.1C.2. 4 DEMERITS, 

PLUMBING 

56.	 I J Kitchen sink, [ ] utility sink, [ 1grease trap, [ J drain, [ J plumbing; is improperly 
[ ] sized, I J installed andlor maintained. Rules 6A.F. and 7.8, 2 DEMERITS. 

57,	 A cross-connection, without backflow device, exists between the drinking and the waste­
water systems at the: [ ] faucet hose. [ 1hot water heater, [ J water closets, 
[ ) other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 

58. Toilets rooms: [	 ] Completely enclosed, [ J Equipped with self-closing, tight fitting 
doors. [ I properly vented, [ Jtissue provided. [ ] covered waste receptacle (ladies). 
Rules 6.5, 6.6. and 6,7. 2 DEMERITS. 

59. Inadequate number of [	 J male, andlor [ J femaie toilets. The number of toilets are: 
[ J male and [ 1female. Rule 6,5 1 DEMERIT. 

60. Handwash lavatories: [	 ] clean, I ] adequate number, [ Jaccessible, [ J fixtures 
maintained, [ ] hand cleansing soap, I ] sanitary toweVhand drying devices not pro­
vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61, [	 ] inadequate, [ J uncovered containers were being used, Rule 6.9, 2 DEMERITS, 
62. Storage areas were not I ] clean, [ 1free of litter, Rule 6.9,BA. 2 DEMERITS. 
63, Storage areas are not constructed to be: [	 ] inaccessible to vermin, [ 1easily cleaned, 

[ Jrefuse bin of questionabie safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 J flies. [ ] rodents, [ I roaches, [ 1 live animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 ] doors, I 1windows, [ Jskylights, [ I transoms 

were not adequately screened. Rule 6.1 O.D. 4 DEMERITS, 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, I J not smooth. [ ] properly constructed, [ ] in disrepair,

[ 1dirty surtaces. Rules 7,1·7.6.1 DEMERIT. 
67, [	 ] Lighting [ I ventilation inadequate. [ Jfixture(s) not Shielded, [ Jdirty ventilation 

hoods, [ J ductwork, [ ] filters, I ] exhaust fans. Rules 7.6, 7.9, 7,10. 1 DEMERIT. 
68. [	 ] Premises littered, [ I unnecessary equipment and articles present. Rule 7.11./>..1. 

1 DEMERIT. 
69, Improper storage of [ Jcleaning equipment, I ] linens. Rule 7.11.B. 1 DEMERIT, 

LODGING 
70. The sleeping room(s) are: [	 J inadequately ventilated, unclean, [ ) in disrepair, 

[ 1undersized; [ 1improper bed spacing, Rules 12,9 and 12.11. 1 DEMERIT. 
71, The [	 JToilets, [ Jlavatories, [ ] showers, were not: [ 1clean, [ Jin good repair, 

Rules 12,3, and 12.9.D. 2 DEMERITS. 
72. [	 ) Hand cleansers, [ J towels, were: [ J not found, [ ] inadequate. Rule 1204 

2 DEMERITS. 
73. The carpeting is not: [ ] clean, [ J in good repair. Rule 12.9.C. 1 DEMERIT. 
74, Drinking glasses not SUitably sanitized and packaged, Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 Jhot water heaters, I J refrigerators, [ Jclothes dryers, [ ] floor 

furnaces found in sleeping rooms were not: [ Jadequately vented, [ 1equipped with 
automatic pilots, [ ] equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [	 1 Life safety code violations: 
Explain: 
Rule 11.1. 5 DEMERITS. 

•	 ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703 

,...
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3. Canned fo-ods from an unapproved source on premises, being used and/or selVed. 
Rule 2.1.A.3. 5 DEMERITS. 

4. [ ) Unlabeled, [ ) improperly labeled containers of food are being used and/or selVed. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ 1leaking, [ Jwith severe dents. [ J in rusty condition-,-- ­
and/or [ J swollen. Rule 2.1.A.l. 5 DEMERITS. 

6.	 [ ) Shellfish not being kept in original container; [ 1seafood products misrepresented. 
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS, 

7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from [ 1raw foods 

or [ 1other sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand· 

washing in between. Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
10.	 Raw [ J fruits and/or [ ) vegetables are not washed before being used and/or selVed. 

Rule 2A.B.l 2 DEMERITS. 
11.	 Food contact surfaces not: [ 1washed, [ J rinsed, and/or [ J sanitized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperly: [	 Jdesigned, [ J constructed, [ 1installed,
[ I maintained and/or [ J located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS, 

13:\Food not protected during storage/display: [	 ) food left uncovered, [ 1food improperly 
stored on floor, [ ) food containers in cold storage double stacked or nested, 
[ J sneeze guards absent. Rules 2.2.A.l., 2A.F.7. 2 DEMERITS. = 

14. Institutions; Ghost tray(s) [	 Jnot kept, [ 1not dated, Rule 10.2 [ ) 1/2 pint milk not 
retained, [ ) schools: milk not kept at 40'F, or below. Rule 2.1.B.l. 2 DEMERITS. 

15.	 Storage of [ 1food and/or [ ) beverages in ice or water is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped and/or [ 1potentially hazardous food products previously selVed to the 
public were being reused. Rule 2A.J.l. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 Jreheated [ 1cooked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45' or below. The measured temperature was [ I 'F. Rule 2.3.C.3. 5 DEMERITS, 
20. [	 ] Frozen food not being kept at O'F, or below: [ I improper thawing. The measured 

temperature was [ J'F. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140'F or above. The measured 

temperature was [ J 'F. Rules 2A.G.l., 2A.H.l.a. 5 DEMERITS, 
22. Potentially hazardous cold food(s) not being stored at 45'F or below. The measured 

temperature was [ J 'F. Rules 2A.G.l., and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration: There is less than	 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2A.L.l., and 9.1.A. 

1 DEMERIT. 
I	 25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 
• and refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 ] communicable disease(s), [ J boils, [ ) infected wound(s), 

I 1respiratory or [ ] gastrointestinal infection, are preparing and selVing food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnei: [	 Jwith dirty hands and/or [ J smoking when preparing and selVing food, 
[ Jwith poor hygienic practice, [ Jeating, drinking, in food preparation and/or dish­
washing areas. Rules 3.2.A., 3.2.B., and 3A.A. 5 DEMERITS. 

29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: [	 I in disrepair (cracks, chips, pits, open 

seams), [ 1not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS, 
31. Single selVice articles improperly: [	 1stored, [ J dispensed, [ Jhandled, [ J reused. 
,~ules 4A.A. and 5.2.C. 2 DEMERITS. 

32. Wiping cloths: [ J dirty, [ } l'Iot stored properly in sanitizing solutions Rule 5.1.B. 
- 1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped, [ I soaked, [ ) preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils are not being washed in a detergent solution having a temperature of at 

least 120'F. The measured temperature was [ I 'F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170'F. The measured temperature was [ J'F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130'F. 
The measured residual was [ I ppm and the measured temperature was [ J 'F. 
Rule 5.1.C ..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization: The wash-water temperature was not at least 140'F. The mea­

sured temperature was [ 1'F. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 180'F. The measured 

temperature was [ I 'F. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165'F hot water dishwashing machine 'F. Rule 5.1.D.3.a. 4 DEMERITS, 
41. Chemical sanitizers:	 The wash-water temperature was not at least 120'F. The measured 

temperature was [ J 'F. Rule 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130'F. The measured 

temperature was [ J 'F. Rule 5.1.DA.c.(3). 2 DEMERITS. 
44. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT. 
46. Gauges: [ Jnot provided [ ) inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 

WATER SUPPLY 

48.	 r 1A copy of the current water analysis was not available at the facility.
1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. [	 1Water tested and found to be unsatisfactory. Ruie 6.1.A.l. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

[ 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 J Hot and [ Jcold water (under pressure) was not provided to the: 

[ 1sinks, [ ] dishwashers, or [ J lavatories. Rule 6.1.D.l. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 I does not have adequate storage, 

[ 1is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.l 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food units): [	 Jwaste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

57.	 A cross-connection, without backliowaevice, exists between the drinking and the waste· 
water systems at the: [ 1faucet hose, [ 1hot water heater, [ J water closets, 
[ J other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 1Completely enclosed, [ 1Equipped with self-closing, tight fitting 

doors, [ Jproperly vented, [ Jtissue provided, I Jcovered waste receptacle (ladies). 
Rules 6.5,6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of I J male, and/or I J female toilets. The number of toilets are: 
[ 1male and [ J female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 1clean, [ 1adequate number, [ J accessible, [ J fixtures 
maintained, [ 1hand cleansing soap, [ 1sanitary toweVhand drying devices not pro­
vided [ ) common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [	 1inadequate, [ Juncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ Jclean, [ Jfree of litter, Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed to be: [ ) inaccessible to vermin, [ I easily cleaned, 

[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1flies, [ ) rodents, [ 1roaches, [ 1live animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food selVice facilities: The outer [	 J doors, [ 1windows, [ Jskylights, [ Jtransoms 

were not adequately screened. Rule 6.10.D. 4 DEMERITS. 

I 1 ~-' 
•	 j 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 

I	 66/Floors,~! ceilings, [ 1not smooth, [ I properly constructed, [ I in disrepair, 
... [ J dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. 
67. [	 J Lighting [ 1ventilation inadequate, [ J fixture(s) not shieided, [ 1dirty ventilation 

hoods, [ Iductwork, [ 1filters, [ Jexhaust fans. Rules 7.6,7.9,7.10. 1 DEMERIT. 
68. [	 1Premises littered, [ 1unnecessary equipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of [ Jcleaning equipment, [ 1linens. Rule 7.11.B. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [	 I inadequately ventilated, unclean, [ J in disrepair, 

[ Jundersized; I Jimproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 1Toilets, [ ) lavatories, [ J showers, were not: [ 1clean, [ Jin good repair. 

Rules 12.3. and 12.9.0. '2 DEMERITS. 
72. [	 J Hand cleansers, [ 1towels, were: [ J not found, [ J inadequate. Rule 1204 

2 DEMERITS. 
73. The carpeting is not: [ 1clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 J hot water heaters, [ J refrigerators, [ J clothes dryers, [ J floor 

furnaces found in sleeping rooms were not: [ 1adequately vented, [ 1equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [	 ] Life safety code violations: 
Explain: 
Rule 11.1. 5 DEMERITS. 

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
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3.	 Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4. [ ] Unlabeled, [ ] improperly labeled containers of food are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ ] leaking, [ J with severe dents. [ J in rusty condition, 
and/or [ Jswollen. Rule 2.1.A.l. 5 DEMERITS. 

6.	 [ J Shellfish not being kept in original container; [ Jseafood products misrepresented. 
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from [ J raw foods 

or [ 1other sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handie raw and cooked or prepared food products without thorough hand­

washing in between. Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
10. Raw [	 J fruits and/or [ 1vegetables are not washed before being used and/or served. 

Rule 2A.B.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ J washed, [ J rinsed, and/or [ J sanitized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (ice) contact surfaces are improperly: [	 Jdesigned, [ J constructed, [ ] installed, 
.... [ 1maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2.oEMERITS. 

13. 'Food not protected during storage/display: [ J food ieft uncovered, LA'food improperly 
-	 stored on floor, [ J food containers in cold storage double stacked or nested, 

[ J sneeze guards absent. Rules 2.2.A.l., 2A.F.7. 2 DEMERITS. 
14. Institutions; Ghost tray(s) [	 Jnot kept, [ J not dated, Rule 10.2 [ ]1/2 pint milk not 

retained, [ J schools: milk not kept at 40°F, or below. Rule 2.1.B.l. 2 DEMERITS. 
15. Storage of [	 ] food and/or [ Jbeverages in ice or water is prohibited. Rule 204.1.2. 

2 DEMERITS. 
16. [	 ] Unwrapped and/or [ ] potentially hazardous food products previously served to the 

pUblic were being reused. Rule 2A.J.l. 5 DEMERITS. 
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 J reheated [ ] cooked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ 1OF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not being kept at O°F, or below: [ J improper thawing. The measured 

temperature was [ 1OF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 

temperature was [ J OF. Rules 2A.G.l., 2A.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ ] OF. Rules 2A.G.l., and 2A.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS, 
24. The containers used transporting food are inadequate. Rules 2A.L.l., and 9.1.A. 

1 DEMERIT, 
25, Accurate thermometers not available or llSed to evaluate hot holding, cooking, reheating, 

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
213. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 Jcommunicable disease(s), [ ] boils, [ ] infected wound(s), 

[ Jrespiratory or [ Jgastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 1with dirty hands and/or [ J smoking when preparing and serving food, 
[ J with poor hygienic practice, [ J eating, drinking, in food preparalion and/or dish-
washing areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 DEMERITS. 

29. Hair restraints not worn by food handiers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: [	 1in disrepair (cracks, chips, pifs, open 

seams), [ J not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly: [	 J stored, [ 1dispensed, [ ] handled, [ Jreused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 

I 
32. Wiping cloths: [.A dirty, [~ot stored properly in sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped, [ ] soaked, [ J preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34.	 Dishes/utensils are not being washed in a detergent solution haVing a temperature of at 

least 120°F. The measured temperature was [ l°F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170°F. The measured temperature was [ J0F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ 1ppm and the measured temperature was [ JoF. 
Rule 5.1.C ..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140°F. The mea· 

sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at ieast 180°F. The measured 

temperature was [ 1°F. Rule 5.1.D.3.b. 4 DEMERITS, 
40. Sustained 165°F hot water dishwashing machine OF. Rule 5.1.D.3.a. 4 DEMERITS, 
41. Chemical sanitizers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ J OF. Rule 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.DA.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured 

temperature was [ 1OF. Rule 5.1.DA.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: [ 1not provided [ 1inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

48. [	 ] A copy of the current water analysis was not available at the facility. 
[ J Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. [	 ] Water tested and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

I Jppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 JHot and [ 1cold water (under pressure) was not provided to the: 

[ Jsinks, [ ] dishwashers, or [ llavatories. Rule 6.1.D.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 Jdoes not have adequate storage, 

[ Jis not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 
53. The subsurface disposal system was found to be sUrfacing. Rule 6.2.A. 4 DEMERITS. 
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food units): [	 J waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 J Kitchen sink, [ J utility sink, [ J grease trap, [ Jdrain, [ Jplumbing; is improperly 
[ Jsized, [ J installed and/or maintained Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, without backflow device, exists between the drinking and the waste­
water systems at the: [ J faucet hose, [ ] hot water heater, [ J water closets, 
[ 1other: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58.	 Toilets rooms: [ I Completely enclosed, [ J Equipped with self-closing, tight fitting 

doors, [ J properly vented, [ J tissue provided, [ 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: 
[ Jmale and [ ] female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 Jclean, [ 1adequate number, [ J accessible, [ 1fixtures 
maintained, [ ] hand cleansing soap, [ 1sanitary toweVhand drying devices not pro­
vided [ J common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [	 1inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ Jclean, I J free of litter, Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 ] inaccessible to vermin, [ ] easily cleaned, 

[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL 
64. [	 ] flies, [ ] rodents, [ 1roaches, [ J live animals (other than security or guide dogs) 

were lound on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 ] doors, [ Jwindows, [ 1skylights, [ 1transoms 

were not adequately screened. Rule 6.1 O.D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66.	 Floors, walls, ceilings, [ ] not smooth, [ Jproperly constructed, [ Jin disrepair, 

J dirty surfaces. Rules 7.1-7.6.1 DEMERIT,­

I 
&;'1 JLighting [ ] ventilation inadequate, L.-'ffixture(s) not shielded, [ Jdirty ventilation 

hoods, [ 1ductwork, [ J filters, [ J exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 JPremises littered, [ J unnecessary equipment and articles present. Rule 7.11.A.1. 

1 DEMERIT. 
'69Jlmproper storage of [ cleaning equipment, [ J linens. Rule 7.11.B. 1 DEMERIT. 

I 
LODGING 

70. The sleeping room(s) are: [	 1inadequately ventilated, unclean, [ J in disrepair,
[ 1undersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 

71. The [	 1Toilets, [ J lavatories, [ J showers, were not: [ 1clean, [ J in good repair. 
Rules 12.3. and 12.9.D. 2 DEMERITS. 

72. [ J Hand cleansers, [ ) towels, were: [ ] not found, [ J inadequate. Rule 1204 
2 DEMERITS. 

73. The carpeting is not: [ J clean, [ ] in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters, [ Jrefrigerators, [ Jclothes dryers, [ Jfloor 

furnaces found in sleeping rooms were not: [ 1adequately vented, [ ] equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [	 J Life safety code violations: 
Explain: -=-=-==-=­
Rule 11.1. 5 DEMERITS. 
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3. Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4. [ JUnlabeled, [ J improperly labeied containers of food are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ I leaking, [ I with severe dents. [ Jin rusty condition, 
and/or [ I swollen. Rule 2.1.A.l. 5 DEMERITS. 

6.	 [ I Shellfish not being kept in original container; [ Jseafood products misrepresented. 
Rules 2.1.6.2 and 2.1.6.3. 1 DEMERITS. 

7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from [ I raw foods 

or I J other sources of contamination. Rules 2.2.A.l. and 2.3.6.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand­

washing in between. Rules 2.2.A.l. and 2.3.6.5. 5 DEMERITS. 
10.	 Raw [ J fruits and/or [ J vegetables are not washed before being used and/or served. 

Rule 204.6.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ Jwashed, [ J rinsed, and/or [ ] sanitized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12.	 Food (Ice) contact surfaces are improperly: [ I designed, [ ] constructed, [ I installed, 
[ J maintained and/or [ Jlocated. Rules 4.2.A., 4.2.6., 4.3.A., 4.3.6. 2 DEMERITS. 

13. Food not protected during storage/display: [	 J food left uncovered, [ ) food improperly 
stored on floor, [ ] food containers in cold storage double stacked or nested, 
[ J sneeze guards absent. Rules 2.2.A.1., 2A.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) [	 J not kept. [ ] not dated, Rule 10.2 [ ]1/2 pint milk not 
retained, I J schools: milk not kept at 40°F, or below. Rule 2.1.6.1. 2 DEMERITS. 

15. Storage of I ) food and/or [ I beverages in ice or water is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped and/or [ J potentially hazardous food products previously served to the 
public were being reused. Rule 2A.J.l. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.6.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 J reheated [ 1cooked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 I Frozen food not being kept at O°F, or below: [ 1improper thawing. The measured 

temperature was [ 1°F. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 

'"

temperature was [ J OF. Rules 2.4.G.l .• 2.4.H.l.a. 5 DEMERITS. 

S/22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured..l ~.
 
temperature was l"'" I OF. Rules 2.4.G.1., and 2A.H.1.b. 5 DEMERITS(t .'
 

cubic foot of refrigeration per m al.lJJJIt I
 
24. The containers used transporting food are inadequate. Rules 2A.L.l., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot holding, cooking. reheating, 

and refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 I communicable disease(s), [ ) boils, [ ] infected wound(s), 

[ J respiratory or [ ) gastrointestinal infection, are preparing and serving lood. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 J with dirty hands and/or [ Jsmoking when preparing and serving food, 
[ J with poor hygienic practice, [ J eating. drinking. in food preparation and/or dish- / { 
washing areas. Rules 3.2.A.• 3.2.6., and 3.4.A. 5 DEMERITS. 

29. Hair restraints not wom by food handlers. Rule 3.3.6. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: [	 1in disrepair (cracks, chips, pits, open 

seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.6. 2 DEMERITS. 
31. Singie service articles improperly:	 [ Jstored, [ Jdispensed, [ ] handled, [ J reused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 

1 .32. Wiping cloths: [ Jdirty)5J not stored properly in sanitizing solution~ Rule 5.1.6. 
1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: 

1 DEMERIT. 
1scraped, [ J soaked, I )preflushed. Rule 5.1.CA. 

34.	 Dishes/utensils are not being washed in a detergent solution having a temperature of at 
least 120°F. The measured temperature was [ JOF. Rule 5.1.C.5. 2 DEMERITS. 

35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 
with at temperature of at least 170°F. The measured temperature was [ JOF. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ Jppm and the measured temperature was [ 1OF. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140°F. The mea­

sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 180°F. The measured 

temperature was [ 1OF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dishwashing machine oF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanitizers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ ] OF. Ruie 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0A.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured 

temperature was [ JOF. Rule 5.1.DA.c.(3). 2 DEMERITS. 
44. No chemical test kit provided. Rule 5.1.0A.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. 
46. Gauges: [ 1not provided [ I inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 
48.	 [ I A copy of the current water analysis was not available at the facility. 

[ I Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
49. [ I Water tested and found to be unsatisfactory. Rule 6.1.A.I. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ Jppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 JHot and [ ] cold water (under pressure) was not provided to the: 

[ I sinks, [ I dishwashers, or [ ] lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 Jdoes not have adequate storage, 

[ J is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C. I. 2 DEMERITS. 

WASTEWATER DISPOSAL 
53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food units): [	 I waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 ) Kitchen sink, [ ] utility sink, [ J grease trap, [ Jdrain, [ ] plumbing; is improperly 
[ Jsized, [ 1installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, without backflow device, exists between the drinking and the waste­
water systems at the: [ J faucet hose, [ Jhot water heater, [ I water closets, 
[ I other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: I 1Completely enclosed, [ J Equipped with self-closing, tight fitting 

doors, [ I properly vented, [ J tissue provided, [ I covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of [	 J male, and/or I 1female toilets. The number of toilets are: 
[ Jmale and [ J female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 I clean, [ 1adequate number, [ Jaccessible, [ I fixtures 
maintained. [ 1hand cleansing soap, [ I sanitary toweVhand drying devices not pro­
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ J inadequate, [ Juncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ I clean, [ I free of liller, Rule 6.9.604. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 I inaccessible to vermin, [ 1easily cleaned, 

[ J refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 I flies, [ I rodents, [ J roaches, [ ) live animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 Jdoors, [ 1windows, [ 1skylights, [ 1transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, [	 I not smooth, [ ) properly constructed, [ J in disrepair, 

[ I dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
6]!. [	 I Lighting [ I ventilalio~ inadequate,Jo<] fixture(s) not shielded, I Jdirty ventilation 

hoods, [ J ductwork, [ Jfilters, [ 1exnifust fans. Rules 7.6, 7.9, 7.10. l1>EMERIT. 
68. [	 J Premises littered, [ J unnecessary equipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of [ Jcleaning equipment, [ Jlinens. Rule 7.11.6. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [	 I inadequately ventilated. unclean, [ J in disrepair, 

[ J undersized; [ ) improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 JToilets, [ J lavatories, [ I showers, were not: [ Jclean, [ ) in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ I Hand cleansers, [ J towels, were: [ 1not found, [ I inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: [ Jclean, [ I in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 ) hot water heaters, [ I refrigerators, [ I clothes dryers, [ ) floor 

fumaces found in sleeping rooms were not: [ I adequately vented, [ I equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [	 I Life safety code violations: 
Explain: -;;""'=ii'i'=..---------------------- ­
Rule 11.1. 5 DEMERITS. 
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3.	 Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4. [ 1Unlabeled, [ ) improperly labeled containers of food are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: I 1 leaking, I 1with severe dents. I 1in rusty condition, 
and/or [ ) swollen. Rule 2.1.A.1. 5 DEMERITS. 

6.	 I JShellfish not being kept in original container; [ 1seafood products misrepresented. 
Rules 2.1.6.2 and 2.1.6.3. 1 DEMERITS. 

7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
d and/or prepared foods are subjected to cross contamination, from I 1raw foods 

or>n Jother sources of confamination. Rules 2.2.A.l. and 2.3.6.5. 2 DEMERITS 
Employees handle raw and cooked or prepared food products without thorough hand­
washing in between. Rules 2.2.A.l. and 2.3.6.5. 5 DEMERITS. 

10. Raw [	 J fruits and/or [ ) vegetables are not washed before being used and/or served. 
Rule 2.4.6.1. 2 DEMERITS. 

1(- 11/FOOd contact surfaces not£V"'J washed, I J rinsed, and/or [ J sanitized after each use 
and following any kind oflO'P'eration when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperiy: I Jdesigned, I ) constructed, [ 1installed, 
[ 1maintained and/or I 1located. Rules 4.2.A., 4.2.6., 4.3.A.• 4.3.6. 2 DEMERITS. 

13. Food not protected during storage/dispiay: [	 I food left uncovered, [ J food improperly 
stored on floor, [ I food containers in cold storage double stacked or nested, 
[ I sneeze guards absent. Rules 2.2.A.l., 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) [	 1not kept, [ 1not dated, Rule 10.2 I J1/2 pint milk not 
retained, I J schools: milk not kept at 40°F, or below. Rule 2.1.6.1. 2 DEMERITS. 

15. Storage of [	 ) food and/or [ 1beverages in ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 1Unwrapped and/or [ I potentially hazardous food products previously served to the 
public were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.6.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 ) reheated I 1cooked long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was I J oF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not being kept at O°F, or below: I 1improper thawing. The measured 

temperature was [ JOF. Rule 2.3.C.4. 5 DEMERITS. 
21.	 Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 

temperature was I JOF. Rules 2.4.G.l., 2.4.H.l.a. 5 DEMERITS. 
22.	 Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ JoF. Rules 2.4.G.1., and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2.4.L.l., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27.	 Personnel with:! 1communicable disease(s), [ Jboils, [ J infected wound(s), 

[ 1respiratory or [ 1gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: I Jwith dirty hands and/or [ 1smoking when preparing and serving food, 
I J with poor hygienic practice, [ Jeating, drinking, in food preparation and/or dish­
washing areas. Rules 3.2.A., 3.2.6., and 3.4.A. 5 DEMERITS. 

29. Hair restraints not wom by food handlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: [	 ) in disrepair (cracks, chips, pits, open 

seams), [ J not easily cleanable. Rules 4.1,A., 4.2.A., and 4.2.8. 2 DEMERITS. 
31. Single service articles improperly: [	 1stored, [ ) dispensed, [ J handled, I 1reused. 

ules 4.4,A. and 5.2.C. 2 DEMERITS. 
~iping cloths: [ 1dirtyJlll not stored properly in sanitizing solutions Rule 5.1.6. 

1 DEMERIT. ;p-o;. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped, [ Jsoaked, [ J preflushed. Rule 5.1.C.4. 

1 DEMERIT. 
34.	 Dishes/utensils are not being washed in a detergent solution having a temperature of at 

least 120°F. The measured temperature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being-sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170°F. The measured temperature was I JOF. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ ) ppm and the measured temperature was [ 1°F. 
Rule 5.1.C ..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Ruie 5.1.D.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140°F. The mea­

sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 1BO°F. The measured 

temperature was [ 1°F. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dishwashing machine oF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanitizers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1 .D.4.c.(2}. 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured 

temperature was I JoF. 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.D.6. 1 DEMERIT. 
46. Gauges: I 1not provided [ I inoperative, Rules 5.1.0.1. and 5.1.D.2. 1 DEMERIT. 
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WATER SUPPLY 
48.	 I 1A copy of the current water analysis was not available at the facility. 

[ J Further testing may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 
49. [ I Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 1Hot and [ Jcold water (under pressure) was not provided to the: 

I 1sinks, [ 1dishwashers, or [ ] lavatories. Rule 6.1.D.l. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 I does not have adequate storage, 

[ 1is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food units): [	 J waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 J Kitchen sink, I ) utility sink, [ 1grease trap, [ Jdrain, [ J plumbing; is improperly 
[ Isized, [ 1installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-eonnection, without backflow device, exists between the drinking and the waste­
water systems at the; [ J faucet hose, [ Jhot water heater, [ Jwater closets, 
[ Jother: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 J Completely enclosed, [ 1Equipped with self-closing, tight fitting 

doors, I 1properly vented, [ J tissue provided, [ 1covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of [ Jmale, and/or I 1female toilets. The number of toilets are: 
[ Jmale and [ J female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories; I 1clean, [ 1adequate number, I Jaccessible, I J fixtures 
maintained, [ Jhand cleansing soap, [ ) sanitary toweVhand drying devices not pro· 
vided [ I common towei. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ 1inadequate, [ 1uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ Jclean, [ Jfree of litter, Rule 6.9.8.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 J inaccessible to vermin, [ Jeasily cleaned, 

[ Jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1flies, I 1rodents, [ J roaches, [ J live animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer I 1doors, I Jwindows, [ J skylights, [ ltransoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, I 1not smooth, [ J properly constructed, [ 1 in disrepair,

[ Jdirty surfaces. Rules 7.1-7.6. 1 DEMERIT. 
67. [	 1Lighting [ J ventilation inadequate, [ Jfixture(s} not shielded, [ 1dirty ventilation 

hoods, [ Jductwork, [ 1filters, [ J exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 1Premises littered, [ Junnecessary eqUipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of [ J cleaning equipment, [ Jlinens. Rule 7.11.6. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [	 J inadequately ventilated, unciean, [ J in disrepair, 

[ J undersized; I 1improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 J Toilets, [ J lavatories, [ J showers, were not; [ Jclean, [ 1 in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 J Hand cleansers, [ J towels, were; [ J not found, [ J inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: [ ) ciean, I J in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters, I I refrigerators, I 1clothes dryers, I J floor 

furnaces found in sleeping rooms were not: I 1adequately vented, I I equipped with 
automatic piiots, [ 1equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [	 1Life safety code violations: 
Explain: 
Rule 11.1. 5 DEMERITS. 
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""ron90 rooos-rrom an unapproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4. [ JUnlabeled, [ J improper1y labeled containers of food are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ lleaking, [ 1with severe dents. [ 1in rusty condition, 
and/or [ 1swollen. Rule 2.1.A.1. 5 DEMERITS. 

6.	 [ JShellfish not being kept in original container; [ J seafood products misrepresented. 
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from [ J raw foods 

or [ lather sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and ooaked or prepared food products without thorough hand· 

washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 
10.	 Raw [ 1fruits and/or [ 1vegetables are not washed before being used and/or served. 

Rule 2A.B.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ Jwashed, [ J rinsed, and/or [ Jsanitized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperly: [	 J designed, [ 1constructed, [ J installed,
[ 1maintained and/or [ Jlocated. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS. 

13. Food not protected during storage/display: [	 ) food left uncovered, [ 1food improper1y 
stored on 1I00r, [ 1food containers in cold storage double stacked or nested, 
[ 1sneeze guards absent. Rules 2.2.A.1., 2A.F.7. 2 DEMERITS. 

14.	 Institutions; Ghost tray(s) [ 1not kept, [ 1not dated, Rule 10.2 [ J 1/2 pint milk not 
retained, [ J schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS. 

15.. Storage of [	 1food and/or [ 1beverages in ice or water is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16. [	 1Unwrapped and/or [ 1potentially hazardous food products previously served to the 
public were being reused. Rule 2.4.J.1. 5 DEMERITS. 

17. Open cans were being used improper1y to store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18.	 Potentially hazardous food(s) not being: [ 1reheated [ 1ooaked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly ooaled 

to 45° or below. The measured temperature was [ JoF. Rule 2.3.C.3. 5 DEMERITS. 
20.	 [ 1Frozen food not being kept at O°F, or below: [ 1improper thawing. The measured 

temperature was [ 1OF. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot food{s) not being slored at 140°F or above. The measured 

temperature was [ JOF. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS. 
2.	 Potentially hazardous,cold food(s) not being stored at 45°F or below. The measured
 

temperature was [(' .-: J OF. Rules 2.4.G.1., and 2A.H.1.b. 5 DEMERITS.
 
23. Crowded refrigeia'fio,;: There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2A.L.1., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable disease{s), [ J boils, [ J infected wound(s), 

[ 1respiratory or [ 1gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 1with dirty hands and/or [ 1smoking when preparing and serving food, 
[ J with poor hygienic practice, [ Jeating, drinking, in food preparation and/or dish· 
washing areas. Rules 3.2.A., 3.2.B., and 3A.A. 5 DEMERITS. / 

29. Hair restraints not worn by food handlers. Ruie 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30.	 Food/non food contact surfaces of equipment: [ J in disrepair (cracks, chips, pits, open 

seams), [ J not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly: [	 1stored, [ J dispensed, [ J handled, [ J reused. 

Rules 4A.A. and 5.2.C~2 DEMERITS. 
32) Wiping cloths: [ 1dirty, 1l',J not stored properly in sanitizing solutions Rule 5.1.B. I • 1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped, [ J soaked, [ J preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils are not being washed in a detergent solution having a temperature of at 

least 120°F. The measured temperature was [ JoF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170°F. The measured temperature was [ ]OF. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 rpm chlorine minimum and at a temperature of at least 130°F. 
The measured residua was [ 1ppm and the measured temperature was [ 1°F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38.	 Hot water sanitization: The wash·water temperature was not at least 140°F. The mea· 

sured temperature was [ 1oF. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 180°F. The measured 

temperature was [ JOF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dishwashing machine OF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanitizers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ JOF. Rule 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured 

temperature was [ 1OF. Rule 5.1.DA.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: [ 1not provided [ J inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

48.	 [ J A copy of the current water analysis was not available at the facility. 
[ JFurther testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. [ JWater tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50.	 The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 lHot and [ 1cold water (under pressure) was not provided to the: 

[ sinks, [ 1dishwashers, or [ llavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 J does not have adequate storage, 

I 1is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system waS found to be surfacing. Rule 6.2.A. 4 DEMERITS. 
54. Wastewater was being improper1y discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 
55. (Mobile tood units): [	 Jwaste water storage tank does not have adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 JKitchen sink, [ J utility sink, [ Jgrease trap, [ J drain, [ J plumbing; is improperly 
[ 1sized, [ 1installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connection, without backllow device, exists between the drinking and the waste· 
water systems at the: [ 1faucet hose, [ ) hot water heater, [ J water closets, 
[ lather: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 J Completely enclosed, [ 1Equipped with sell·closing, tight fitting 

doors, [ J properly vented, [ J tissue proVided, [ Jcovered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of [	 J male, and/or [ 1female toilets. The number of toilets are: 
[ 1male and [ Jfemale. Rule 6.5 1 DEMERIT. 

60.	 Handwash lavatories: [ 1clean, [ 1adequate number, [ Jaccessible, [ J fixtures 
maintained, [ Jhand cleansing soap, [ 1sanitary toweVhand drying devices not pro· 
vided I 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ J inadequate, [ J uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ Jclean, [ ) free of litter, Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 J inaccessible to vermin, [ 1easily cleaned, 

[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1flies, [ Jrodents, [ 1roaches, [ J live animals (other than security or gUide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 Jdoors, [ Jwindows, [ 1skylights, [ ) transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66:"Floors, walls, ceilings, [ 1not smooth, [ J properly constructed, [ 1in disrepair,

[ 1dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
'"67. [ J Lighting [ 1ventilation inadequate, [ Jfixture(s) not shielded, ~ dirty ventilation 

'hoods, [ ) ductwork, [ J filters, [ J exhaust fans. Rules 7.6, 7.9, i:-1"O. 1 DEMERIT. 
68. [	 J Premises littered, [ I unnecessary equipment and articles present. Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper storage of( 1cleaning eqUipment, [ J linens. Rule 7.11.B. 1 DEMERIT. 

LODGING 
70.	 The sleeping room(s) are: [ Jinadequately ventilated, unclean, [ 1in disrepair, 

[ 1undersized; [ J Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71.	 The [ JToilets, [ llavatories, [ J showers, were not: [ Jclean, [ J in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ 1Hand cleansers, [ ) towels, were: [ Jnot found, [ Jinadequate. Rule 1204 

2 DEMERITS. 
73. The carpeting is not: [ Jclean, [ J in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters, [ J refrigerators, [ Jclothes dryers, [ llloor 

fumaces found in sleeping rooms were not: [ 1adequately vented, [ 1equipped with 
automatic pilots, [ 1equipped with an automatic conlrol valve. Rule 12.10. 
4 DEMERITS. 

76. [	 1Life safety code violations:
 
!:xplain:
 
Rule 11.1. 5 DEMERITS.
 

•	 ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS· CORRECT AS 
SOON AS POSSIBLE; NjTIFY DEPARTM.iNT WHEN CORRECTED· 874·8300 X 8703 
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