
7 

I 

gUseoandlorserved 
,~'"'' <: i .".;;1. 5 DEMERlTS: 

4.[-/Ulilabe·led. [J Improperly labeled contalners 01 toodarabelng used andlor served. 
Ru e 2.1.A.2. 1 DEMERIT. 

S.	 Canned goodsfound: 11 i88kfrig. r TWlth severe denls. I lIn rusty condlbon, 
andlor I 1swollen. Rule 2.1.A,1 5 DI:MERITS. 

6.	 I IShellnsh not beIng KepI In ortglnal COnlainer:r j sealOOd ProdUCiBmisrepresenled, 
tlues 2.1.8.2 and 2.1.B.3 1 DEMERITS 
Meat endlol meal products nol USDA approved. Rule 2.1.A.2 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked"""-a-n-d/"'o-,-p-re-p-ar-ed-'-:"t""o-od-:"s-"a=-re subjected 10 cross conlamination. from r ] raw toods 

or ( 1olher sources of contamination Rules 22.A 1. and 2.3,B.5. 2 DEMERITS 
9.	 EmployeeShandie raw andCOOiiiidcirp;:epa.ed food products withoullhorough hand·­

washing In betweel1. Rules 2.2.A.1. and 2.3.B.5 5 DEMERITS. 
10.	 Raw I] frulls and/or I ] vegetables are not washed before being used andlor served 

Rule 2.4.B.l 2DEMERr'rS. 
11.	 Food contact surfaces -n::"ol"'::::--[--'-Jw-as-:h-e-:d-,,"'-'j"-n-:-'nsed, andiorr-J sanllized atter each use 

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

12.	 Foqcl (Ice) conlaClSUrfBces ere Improperly:' 1deSlgrled,[ 1conslructed, I'Tinstalled,
1melntained andior I llocated. Rules 4.l!.A, 4.2.8.. 4 3.A. 4.3.B. 2 DEMERITS. 

13.	 Food not protected dunng storegeidlsplaY'j0oocfiBr1lincOVerad;"lJ rood Improparly 
slored on noor.' Jfood conlainen; in cold storage double staclled or nested 
I 1sneeze guards absent Aules 2.2.A.1.. 24,F.7. 2 DEMERITS. 

14.	 Institutions; Ghosllray(s) r Jnot Kept. r 1nol daled. Rule 10,21 11/2 pIn! milk nol 
retained, l I schools: molk nol Kepi at40"F, 01 below. Rure 2 1.B.l 2 DEMERITS. 

15. Storage 011 1food and/or I l beverages !rllce or water Is prohibited. Rille 2.4.1.2 
2 DEMERITS. 

16. I ] Unwrapped andlor I 1pOlenllally hBlardous rood prodUCts prevIously served to the 
pUbllc_ werel'elT\g reused. Rule 2.4.J. 1. 5 DEMERITS. 

17 Open carlS were being used improperly \0 store fQOd Rule 2.3B7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous foodls) not bellig, 1- ] reheated [ I cooked long enough lob-e­

adequately heated 10 all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially ha%ardOus foods requlrln!l refrigeration are nol being rapl\lly cooled 

to 45' or below The measured temperature was I 1 F. Rule 2.3.C.3. 5 DEMERITS. 
20'1 1Frozen food not being kept at O'F. Or below: [ llmproper thawing. The measu[ed 
_~eralure was 1 JOF RUle 2.3.CA. 5 DENERITSc.:,'~~ _ 

21	 Potentially hazardous hoi fOOd(Sl nOI being stored al 140'F or above. The measured 
temperature wes I ]OF Ru es 2.4.G.1. 2.4.H,1 a 5 DEMERITS. 

22. Potentially hazardous cold food(s) nol being slored at 45 'F or below. The measured 
temperalure was ( J"F. Rules 2.4.G1 • and 2.4H.1.b. 5 DEMERITS. 

23. Crowded relrigeralion: There Is less than 114 CUbic foot of refrigeration per meal. 
Rule 10.1. 2 DEMERITS. 

24. The containers used transpOr1llig rood are Inadequate. Rules 2A.L.l .. and 9.1.A 
1 DEMERIT. 

25. Accurale thermometers nol available or used to evaluale hoi holding, cooKing. reheating. 
and relrigerated stOTage lemperatures. Rules 2.3.C,1. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26 No certified food handler/manager. Rules 3.5. 
27. Personnel Wlth:[ l collllT1unlcable disaase(sT.T! bOif5.'\-1 infe~8d WOUnd{s). 

I 1respiratory or Jgaslrolntesllnallnlecllon. are preparing and serving food. 
Ru 9 3.1.A. 5 DE ERITS. 

28. Personnel. I ] with dirty hands and/or [ J smoking when preparing and serving food, 
( 1with poor hygienic practice. I ) eating, drinking, In food preparation andlor dish· 
washin,a areas. Rules 3.2.A.. 3.2..B.. and 3AA ~ DEMERITS. 

29. Hair restraints no! worn by food handlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EaUIPMENTAND lfTENSILS 
30. Food/non lood contact surfaces of eqUipment: I J In disrepair (cracks, chips, P~s. open 

seams),l Jnot eaSIly cleanable Rules 4.1.A.. 4,2A. and 4.2.13. 2 DEMERITS. 
31. Single service articles Improperly;	 I I stored. I 1dispensed. [ ] handled, I J reused. 

RUles 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: I I dirty. [ I not slored properly In sanitizing solutions Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING' 
33. DlsheSiulensJls nol being:	 I I scraped. r Jsoaked. I 1preflushed. RUle 5.1.c;r--­

1 DEMERIT. 
34 Dishes/utensils are nOI being washed In a detergenl solution hailing a lemperature of at 

leasl120' F.. The measured femperalurl! was I JOF Rule 51 C.5 2 DEMERITS. 
35. Dishes!ulenslls me not being sanitized by immersion lor 30 seconds In clean hal water 

with at lemperalum of at least 170°F. The measured temperalLlfe was [ FE 
Rule 5.1.C.S.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanillzed by Immersion for one minute In a clean chlonne 
solution containing 50 fpm chlorine minimum and at a temperature of atlaast 130 F. 
The measured residua was [ l ppm and the measured temperature was I JoF. 
Rule 5.1.C. 5.b 4 DEMERITS. 

37. No chemical tesl kit proVIded. Rule 5.1 DAb. 1 DEMERIT. 
MECHANICALDISHWASHING; 
38. Hot wafer sanillzal1on: The wash·water temperalure was not alleast140F. The mea· 

sured temperature was [ I F RUle 5.1 D.3,b. 2DEMEFlITS. 
39. The final sanlhzation rinse watllr temperature was not alleast 180'F. The measured 

lempera.lUre was [ JOF. Rule 5 I D.3.b. 4 DEMEFlITS. 
40. Sustained 165 F hOi water dishwashrng machIne OF. Rule 5.1.o.3.a 4 DEMERITS. 
41.	 Chemical sanltlzers: The wash·waler temperature was not at least 120'F The measured 

temperature was I 'OF Rule 5 1 D.4.c.(1) 2 DEMERITS. 
42. Sanitizing chemiCals nol aUlomalical1y dispensed Rule 5,1. D.4.c..@. 2 DEMERITS. 
43. The chemicals sanitiZing nnse water temperature was nol alleasl 130"F. The measured 

temperature was I 1 F. Rule 5.1.DA.c.(3). 2 DEMERITS. 
44. No chemical las! krt provided Rule 51.D 4.b. 1 DEMERIT. 
45. DISh racks nol slored In a sanilary manner. Rule S.,.D·-:.e::-'."'l""D::E""M=ERIT. 
46. Gauges:l j not provided [ llnoperallve. RUIesSl,D.l. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

48 I }A copy olthecunenl water analysts wasnoTavaJlable al lJw facility.
I Further lestlng may be reqUired Rule 61.E.3. 2 DEMERITS 

49 fl Waler leii"tea·and IQund 10 be urlSallslaetory. Rule 61.A.l 5 DEMERITS 
SO. The free chlorine was less Ihlln 0.25 ppm. The measured chlorine residual was

[ I ppm. Rule 6.LA.2. 5 DEMERITS. 
51 I 1Hot and [ Jcold waler (under pressure) was nol provided 10 the: 

sInKs, I 1 Ishwashers. or I ]Iava\ones. Rule 61.0 1. 5 DEMERITS. 
52..	 (MObila fCOd units) The waler storage tank: [ ] does not have adequate storage. 

r Iis nol being properly cleaned and sanitized after each day's use. 
Ru e 8.1.C.l. 2 DEMEflITS. 

WASTEWATER DISPOSAL 

53 TiieSUbSurfacedlsposaisyStem was iOUl1dlobesurliCiiig Ruie 6.2.A. 4 DEMERITS. 

MWaslewaler was being Improperly discharged onlO the ground Rule 6.2.. A, 4 DEMERITS. 

55:{Mobne food units): I 1waste water storage lank does nOltlave adequate storage. 
Rule 8.1.C2. 4 DEMEflITS. 

___-_--- -- PlUMBING--­

56. I 1Kitchen Sink, [ J utllily Sink, l I \lrease trap, [ Jdrain, l 1plumbing: is Improporly 
[ 1sized. [ jlnstalled and/or maintained, Rules 6.4.F and 7.8 2 DEMERITS. 

57	 A croas-eonrledton, WIthout bacKflow dovlce, exists between Ihe drinKing and the waste­
water systems allhe; [ 1faucet hose, [ 1hot water heater, [ ) water closets, 
I 1olher Rille 6A,C. 5 DEMERITS. 

,-:::-==-=- TOI~.AND HAN15WHFAc:ILlTI~ 
5~Ji'0Ilals rooms: I ICompletely 8f\Closed. Equipped with self-dosing, Ughl filling 

doors. [ JpropallY venlM, ( I tissue provided, [ I COllared waste receptacle (ladles). 
Rules 65,6.6. and 6.7 2 DEMERITS. 

59,	 Inadequa\8numbeiOt f1male, and/or I ITemale toilets. Tha number 01 toilets a,;- ­
I 1male and I I female. Rule 6.5 1 DEMERIT. 

60. HandwashiavalOnGs: [ ] clea::::n'-.';",:":';':Ja:";d::e~q-u:"'a1::'e=n='u::::m:':'b::'e:":r,-:I-""'l-a-cc-e-s-s:7ib""le-, .{.--;-1""llx-:tu-~-e-s-­
maintained. [ I hand cleansing soap, [ J sanltary toweVhand drying devices nol pro· 
vlded I J common lowel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH - -- ­

61	 [ 1]nadequale. [ Juncovored containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not I I clean, I Ilree of liller, Rule 6.9.8.4. 2 DEMERITS. 
63. Siorage areas are nol construcled 10 be. I J Inaccessible to vermin. r I easily cleaned, 

I I refuse bin of questionable salely. Ru es 6.9 and 1),10 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 lilies, I I rodents, [ J roaches; r J live animals (other than securlly or gUide dogs) 

were found on Ihe premises. Rule 6,10, and 7 12..G 4 DEMERITS. 
5.	 Food service facil,tlllS: The outer I Jdoors, r I Windows. r J skylighls, I ]transoms 

were nat adequatelv screeP8d Rule 6.10,D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHVSICAL FACllmES 
6S:-AOors. walls. ceilings, rj·tiQiSrliooth, ( ) properly constructed. I lin disrepair.

1 Jdirty surfaces. Rules 7.1·7.6. 1 DEMERI . 
5'1 1lighting I Jvenlilatlon Inadequate, [..1'fixlure(s} not shielded, I J dirty ventIlation 

hoods. r j ductwork. I 1filters, 1 1exhauSllans. Rules 7.6, 7 9. 7.10. 1 DEMERIT 
68. n PremiSeS littered, [Iunnecessary equipment end articles present. Rule 7.11'A-1-.­

1 DEMERIT 
69. Improper storage 01 I I cleaning equlpmenl. I ) linens, RUle 7 11.8. 1 DEMERIT-.-­

LODGING 
70	 The sleeping roomls) are: I I iJ1B,dequalely vantllaJed. unclean. ( JIn disrepair,

[ 1Undersized; I 1Improper bed spacing. Rules 12.9 and 12.11 1 DEMERIT. 
71. The I 1TOllets.·r llavatones, I 1showers. were not. ( 1clean, I lin good repair, 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ IHand cleansers. I 1towets, were: ( 1not round. I 1Inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpellng Is not: [ 1clean.l J in good repair, Rule 12.9.C. 1 D.EME,..,R,:::IT=.=-__ 
74. Drinl<ing glassesnoI suitably 118nitlzed andpackaj!ed. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: I	 j hot water haalers. [ Jrefrigeratora, I Jclothes dryers, r Jhoor 

fumaces f(lund in sleeping rooms were not: [ 1adequalGry vented. I Jequipped with 
automallc pIIO.Is, 1 1eqUiPped With an autornatlc control valve. Rule 12·10. 
4 DEMERITS 

76.	 r JUle 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 



6 

rlD11jI'""~ r .f'\.~ . .....5"""OEMERffs: 
4.	 r JUnlabeled. r JImproperly labeled'conlmners-ofiOOd are'befng used andlor served. 

Rule 2.1A2. 1 DEMERIT. 
s:- Canned goods foum1: [ j'-'Ie-a--:kc-in-g-,I:-"Oj-with sevffiede.ii5.1J in rusty condItion -- ­

andlor I Jswollen Rule 2.1 A 1 5 DEMERITS.
 [I Shellfish nol being kepI In onglnal oontalner; I Jsaalood products misreprasented,
 
!=lues 2..1,B.2 and 2,1 ,8.3, 1 DEMERITS.
 

7. Meat and/or meat producls not USDA approved. Rule 2.1 A2, 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8,	 Cooked endlor prepared loods are subjected to cross conlamlnallon. from [ J raw foods 

or I 1other sounoes of conlamlnallon RUles 2.2.A,1. and 2.3.8.5. 2 DEMERITS 
9,	 Employees handle raw and cooked or prepared food products withoutlhorough hand· 

washin!! in between. Rules 2.2Al. and 2.3.B.5. 5 DEMERITS. 
10	 Raw [ J fruits and/or [ Jvegetables are nol washed before baing used andlor served. 

Rule 2,4.B.l. 2. DEMERITS. 
11	 Food contact surfaces not: r j washed, I j nnsed. andlor r Isannized atter each use 

and followIng any kind of operation when conlamlnation may have occurred. 
Rule 5.1A-3, 2 DEMERITSO-"-C~--'--"'---""'--"----,'--'--O-----7~-'---~ 

12. Food (Ice) conlact surfaces are Improperly' I	 Jdasigned. I Jconstructed.l !Inslalled, 
I I maintaIned andlor [ J located, RUles 4.2,A., 4.2.'B., 4.3.A., 4.3,B, 2 DEMERITS. 

13	 Food not protected during storage/display:! Jfood leh uncovered, [ J food Improperly 
stored on lloor, I 1food containers iI, cold storage double slacked or nest!ld, 
r I sneez.e guards absenl, Rules 2.2.A,1" 2,4,F7, 2 DEMERITS. 

j4. Institutions, Ghosllray(s) r Jnol kepl,l I not dated. Rule 10.2( 11/2 pint milk not 
retained, [ I schools; milk nOI kept a140'F. or below Rule 2.1.8.1. 2 DEMERITS, 

15. Storage oIl Jfood andlor I Jbeverages In Ice or water Is prohIbited. Rule 2.4,1.2, 
2 DEMERITS. 

16, [ .1 Unwrapped andlor I .1 potentially hazardous food produC1s previously served to the 
public were beln!! reused Rule 2,4.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 haz.ardous foad(s) nol being: [	 I reheated r I cocked long enough to be 

adequately heated 10 all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially haz.amous foods requiring refrigeration are not being mpJdly cooled 

to 45· or below. The measured temperature was r I'F, Rule 2..3,C.3 5 DEMERITS. 
2D 1 1Frozen food not being kepi at O"F, or below; r jlmproper thawing, The measured 

temperature was [ ] <F Rule 2.3.C.4. 5 DEMERITS. 
21, Potentrally haz.ardous hot food(s) not beIng stored at 140'F or above, The measureo 

temperature was ( J "F, RUles 2,4.G.1.. 2.4.H.l.a. 5 DEMERITS. 
22, Potentially hazardous cold 100d(s) not being stored at 45'F or below. The measured 

temperature was [ JOF, Ruies 2,4.G.l" and 2.4.H, 1.b. 5 DEMERITS. 
23	 Crowded refngeratlon: There is less than 1/4 cubic loot of relngerallon per meel 

Rule 10.1. 2 DEMERITS. 
24. The containers used Iranspol1lng food are Inadequate. RUles 2.4.L,1" and 91,A, 

1 DEMERJT. 
25, AccUrale thermometers nOI avwiable or used 10 evaluale hot hoidlng, cooklng. reheating, 

and refrigerated slorage lemperatures. Rilles 2.3.C.1 and 2,3.0.2. 1 DEMERIT, 

PERSONNEL 
26, No cerlined food handler/manager. RUles 3.5, 
27	 Personnel with:[ J communicable disease(s), r Jboils, r 1infected wound(s}, 

I Irespiratory or r I gastrointestinal infection, are preparing and serving l00d, 
Ru e 3.1.A, 5 DEtJJERITS, 

28, Pemonnel; [ 1with dirty hands and/or [ ] smoking when preparing and serving rood,
[ Jwith poor hygienic practice, I Jeating, drinking, in lood preparation and/OT dish-
washing areas, Rulas 3.2A, 3.2.B., and 3.4A 5 DEMERITS. 

29, Hair reslralnts nof wom by fOod handlers. Rule 3,3.8, 1 DEMERITS, 

FOOD EaUIPMENT AND UTENSILS 
30, Food/non food contact surtaces of equipment: [ JIn dlsrepatr (crackS, chips, pits, open 

seams). r Jnol easily cleanable. Rules 4,1 ,A" 4.2.A" and 4.2.9, 2 DEMERITS. 
31. SIngle service al1lcleslmproperly; I f etored, [ f dlsp6nsed~[ - Jhandied.l ·1 reused 

Ruies 4.4A and 5.2,C. 2 DEMERITS. 
32, Wiping cloths: I )drrty. [ 1nol etored properly In sani1izing sotullons RUle 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL orSHWASHING: 
33, Dishes/utensils not being' { 1scraped, I Isoaked, r Jprellushed. Rule 51 CA. 

1 DEMERIT. 
34, DIshes/utensils are not beJng washed In a detergenl solution having a lemperalure 01 at 

least j20'F. The measured temperature was I l"F, Rule 5.1.C.5. 2 DEMERITS. 
35, DIshes/utensils are nol being, sanillzed by Immersion for 30 seconds in clean hot water 

with at temperature of alleast 170·F. The measured temperature was r rF, 
Rule 5,1.C.5.a, 4 DEMERITS. 

36,	 Dlshes/Ulenslls are not being sanitized by immersion for one minule In a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of alleast 130'F. 
The measured residual was [ Jppm and the measured temperature was [ 1'F. 
Rule 5.j.C..5.b. 4 DEMERITS. 

37, No chemical last ki1 proVided, Rule 5.1 ,D.4.b. 1 DEMERIT, 
MECHANICAL DISHWASHING. 
38. Hoi watersanillzallon; The wash·water lemperalure was not at least 140=F, The mea· 

sured lem~ralure was [ J'F. Rule 5 1.D.3.b, 2 DEMERITS, 

40, Sustalned t65~F hot waler dishwashlng machine "F. Rule 5.1.0.3.8- 4 DEMERITS. 
41.	 Chemical sanillzers: The wash·waler temperature was not at leasl l20'F. The measured 

temperature was! JoF. RUle 51 D.4.c,(1), 2 DEMERITS. 
42	 Sanllizlnlj cI1emicals not automatically dJspensed. RUle 5,1.0.4.0.(2), 2 DEMERITS. 
43.	 The chemicals sanitiZing rinse water temperature was not alleasf 130°F. The measured 

temperature was I 1°F. Rule 5.1.D.4.c.(31. 2 DEMERITS. 

46. Gauges: I 1not provided [ J inoperative, RUles 5.1,0 1, and 5.1.D.2, 1 DEMERIT. 
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WATER SUPPLY 
48.	 I JA copy 01 the current waler analysis was not available at the factlllY. 

I ] Further tesllng may be reqUired, Rule 6.1.E.3. 2 DEMERITS. 
49. [ I Water lasted and found to be unsatisfactory Rule 6.1.A.1. 5 DEMERITS, 
50. The free chlorme was less than 0,25 ppm. The measured chlorine reSIdual was 

[ 1ppm. Rule 6,1 A2 5 DEMERITS. 
51, I IHot and [ ] cold water (under pressuAl) was nol provided to the; 

slnks.l ) dishwashers, or [ I lavatories. Rule 6,1.0.1 5 DEMERITS. 
52. IMobile lood umts) The water storage tank: r 1does nol have adequale slorage, 

J is not being properly cleaned and sanitized aNer each day's use.
 
Rule 8l.C.l 2 DEMERITS
 

WASTEWATER DISPOSAL 

53. The subsurtace 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); r Jwaste water storage tank does not have adequate stor~ 
Rule 8.1C.2. 4 DEMERITS. 

PLUMBING 

56,	 I JKilchen Sink, r Jutility sink, I Jgrease Irap, I 1drain, [ Jplumbing; is Improperly 
[ 1sized.l JInstailed andlor maintained, Rules 6.4.F. and 7,8, 2 DEMERITS. 

57, A cross--conneclion, without backflow device. exists between the drinking and the wasle· 
water syslems at the: [ 1faucet hose, [ Ihot waler healer, t 1water closets, 
r 1olher; Rule 6,4.C 5 DEMERITS. 

TOILET AND HANDWASH FACILmES 
58. TOilets rooms: ( I Completely enclosed,! 1 EqulppBdWtths6ll-closlng, Ught filling 

doors. I I properly vented, [ ] tissue provided, I I covered waste receptacle (ladies), 
RUles 6.5, 6,6, and 6,7. 2 DEMERITS, 

59, InadjUate number of f I male. andlor I J female tOilets. The number 01 toilels are: 
I male and [ I female. Rule 6.5 1 DEMERIT 

60. Handwash lavatories. I I clean.! I adequate number, I I accessible, [ J fixtures 
maintained,! I hand cleansing soap, [ ) sanitary 10weVhand drylng devices not pro· 
vldad I Jcommon towel. Ruies 6.3. and 68 4 DEMERITS. 

RUBBISH 
6j. I linadequale, t 1uncovered containers were being used, Rule 6.9, 2 DEMERITS. 
62. Storage areas were nOI [ 1clean, I J Iree oll1l1er. RUle 6.9,R4. 2 DEMERlTS. 
63, Storage aAlas are nol constructed to be: I JInaccessible to vermrn. I I easily cleaned, 

I Jrefusa bin 01 questionable safety. Ru as 6.9 and 6.10, 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64	 I I flies, I 1rodents. I ) roachas, [ 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 sslVlca facnllies: The outer [ ] doors. I ) Windows, I I skylights, r 1transoms 

were 110t adequately screened. Rule 6,10.0. 4 DEMERITS, 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66, Floors, walls, ceilings, [ I not smooth, [ I properly construcled, I jln disrepair.

I I dirty surfaces. RUles 7,1·7.5. 1 DEMERIT. 
67. r. JL1ghllng I Jventilation Inadequate, I J IIxture(sl nol shielded, [ Jdirty ventilation 

hoods, r 1ductwork. l J fliters, J Iex.haust lans, Rules 7.6, 7,9, 7 10. 1 DEMERIT. 
68 I 1Premises littered. [ 1unnecessary equipment and articles present. Rule 7.11.A.1 

1 DEMERIT. 
59, Improper storage 01 [ I cleanIng eqUipment, [ Jlinens. Rule 7.11.8, 1 DEMERIT, 

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

I Jundersized: I ] Improper bed spacing, Ruies 12.9 and 12,11, 1 DEMERIT, 
71, The r JToilets, [ Jlavalories, [ ] showers, were nat: I 1clean. I J in good repair, 

Rules 12.3, and 12,9.0. 2 DEMERITS, 
72. [ I Hand cleansers. r J lowels, were; I I notlound, r J inadequate, Rule 12.4 

2 DEMERITS, 

73. The carpeting Is not [ Jeiean. I Jin good repair, Rule 12.9,C. 1 DEME",R:=::ITc;:'=- _ 
74. Drlnkin9 glasses not suitabiy sanItIZed and packaged. RUle 12.6. 2 DEMERtTS. 
75. Gas Appliances: [	 J hoI water healers. [ ) relngerators, [ Jclothes dryers, { I floor 

furnaoes found in sleeping rooms were not: { 1adequately vented, [ Jequipped with 
automatic pilots. [ 1equipped with an automatic conlrol valve, Rule 12,10, 
4 DEMERITS 

76, I J Lile satety 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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4.	 [! Unlabeled, r I improperly labeled containers of food am being used and/or served. 
t1ue2.1A2 1 DEMERIT. 

5.	 Ca'1ned goods found: r J leaking, [ IWllh severe dents. [ 1in rusty oondition, 
and/or [ I swollen. Rule 2.1 .11..1, !l DEMERITS. 

6.	 r IShelilish not being kept In orig[nalcorl1alner:( Tseajooc{produclS misrepresented. 
Ru es 2.1.82 and 2.1.8.3 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods ara subjecfed to cross contamination, from r I raw foods 

or { J other sources of contamlnation. Rules 2.2A1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand· 

washing In belWeen. Rules 2.2.A.l. and 2.3.8,5. 5 DEMERITS. 
10	 Raw I J fruits and/or I J vegelables are not washed be";to-r-e-:be-::-'n-g-u-s-e-d:'"'a-n-d/;';'o-r-se-rv-e-d:-.­

Rule 204.8.1, 2 DEMERITS. 
11.	 FOod contact surfaces not: I I washed, I i nnsed, and/or r 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) conlacl surfaces are Improperly: I 1deSIgned. I Jconstructed, [ ) inslalled. 
[ 1maintained and/or [ ] loealed. Rules 4.2.A., 4.2.8., 4,3.A., 4.3.B. 2 DEMERITS. 

13. Food not protected during storage/display: {	 ] food left uncovered, [ ] food Impropelfy 
stored on floor, l ) food cO'1talners In cold slorage double stacked or nested, 
I Jsnee,zeguards absent. Rules 2.2.A.1., 2A,F.7, 2. DEMERITS. 

14. Insiitulions; Ghosttray(s/ [ Jnot kept, [ Jnot dated. Rule 10,2 [ )1/2 pint milk not 
retained, [ I schools: m Ik not kept at 40'F, or below. Rule 2. 1.8.1. 2 DEMERITS. 

15. Storage ot [ Jfood and/or [ ] beverages In ice or water is prohibited, Rule 204.1.2. 
2. DEMERITS. 

16.	 I J UnWl1lpped and/o! [ J polentially hazardous food products prevIously served 10 the 
pubUc 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 
'8.	 Potentially hazardous food(s) not being: [ J rehealed [ Jcooked long enough to be 

adequately heated 10 all parts Rule 204. G 3, 5 DEMERITS. 
19. Prepared potentially hazardous loods requiring refrIgeration are not being rapidly cooled 

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

temperalure was [ lOF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially ha~ardous hot food(s) not being stored at 140"F or above. The measured 

temperature was [ 1rF. Rules 2.4.G.1.. 24.H 1.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45"F or below. The measured 

temperature was 1 J OF. Rules 2A.G 1., and 2A-H,1.b. 5 DEMERITS. 
23. Crowded refrigeration; There Is less than 1/4 cubic foot olrelrigeratlon per meal. 

Rule 10 1. 2 DEMERITS. 
24. The contafners used transporting food are Inadequate. Rules 2.4.L.l., and 9.1.A, 

1 DEMERIT. 
25. Accurate thermomal8rs not avBlJable or used 10 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 lood handler/manager. RUles 3.5. 
27. Personne' with:[	 J communicable disease(s1. [ Jboils, I JInlected wound(s). 

( 1respiratory or [ 1gastrointestinal infection, are preparing and serving food, 
Rule 3 U,. 5 DEMERITS. 

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

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

FOOD.EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: I ] In dlsrepwr (cracks, chIps. pits, open 

seams), [ I not easilr cleanable. Rules 4.1.A., 4.2A. and 4,2.B. 2 DEMERITS. 
31. Single service articles lmproperly; (	 ] stored, I J dispensed. I Jhandled, [ J reused. 

Rules 4A,A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: r J dirty. I 1'101 stored property in sanitizing solutIons Rule 5.1.B, 

1 DEMERIT. 

DISHWASHING 
MANUAL OISHWASHING: 
33. Dlshes/u1ensils not being; [	 Jscmped, [.-406oaked, I I preflushed, Rule 5.1.C.4. 

lDEMER~ • 
34.	 Dishes/utensils are not being washed in a detergenl solution having a temperature 01 at 

least 120"F. The measured lemperature was r JOF. RUle 5,1.C,5. 2 DEMERITS. 
35. Dls.hes/utenslls are not being sanitized by immel'Slon lor 30 seconds in clean hot water 

with at temperature of at least 170'F. The measured temperalure 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 [ Jppm and the measured temperature was [ J 'F. 
Ruie 5.' .C..5.b. 4 DEMERITS, 

37. No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL D1SHWASHING: 
38. HoI waler sanitization; The wash·water temperature was not at least 140'F. The mea­

sured temperature was [ ] '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 r 1 'F. Rule 5.1.D.3.b_ 4 DEMERITS. 
40. Sustained 165"F hot waler dfshwashlng machine 'F. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical samllzers;	 The wash-water temperature was not alleast 120"F. The measured 

lemperature was [ JOF. Rule 5,1.DA.c,(1). 2 DEMERITS. 
42. Sanitizing chemicals not au10malicaily dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. 
43. The chem1ca!s sanllizlng rinse water temperature was not at least 130"F. The measured 

temperature was I ] oF. Rule 5.1.D.4,c.(3). 2 DEMERITS. 
44, No chemical lest 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' [ Jnot provided [ jlnoperaUve, RUles5.1.D,'. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 
48.	 I JA copy of the current water analysis was not available al the facllily, 

I 1Further tesUng may be required, Rule 6.1 E 3. 2 DEMERITS. 
49. t JWaierteSled andlound'tobeunsatlsfaclory. Rule 6.1.Al. 5 DEMERITS. 
50.	 The Irtle chlorine was less than 0.25 ppm. The measured chlorine reslduatwas 

[ .. lppm. Rule 6.1,A,2. 5 DEMERITS. 
51	 [ IHot and [ Jcold water (under pressure) was not provided to tne: 

I sinks. [ l dlshwashers, or l llallatories. Rule 6.1 ,D.l. 5 DEMERITS, 
52. (Mobile lood units) The waler storage tank: I Jdoes not have adequllW storage, 

( /IS not being properiy cleaned and sanitized after each day's use. 
Ru e 8.l.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface c1Jsposal system was found to be surfacing. Rule 6.2A 4 DEMERITS', 

54. WastewalOr was being Improperly discharged onto the ground, Rule 6.2.A. 4 DEMERIl 

ss.-('Mobile food unlls): [	 J waste water storage tank does not nave adequate slorage. ' 
Rule 8, 1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 JKitchen sink, [ J ulilily sink, r 1grease Irap, r I drain. [ Jplumbing: is impropen) 
[ 1sized, l I Installed and/or maintalned. Hules 6A,F and 7,8. 2. DEMERITS 

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

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: I I Completely enclosed, [ 1EqUipped with sell-clOSing, tighllilling 

doors, I J properly vented, I Jtissue provided, I I covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6,7, 2. DEMERITS. 

59, Inadequate number of ( Jmaie, and/or I Jfemale lollels. The number of toilets are: 
I Jmale and I ] female. Rule 6,5 1 DEMERIT. 

0, Handwash lavalo'nes; [ 1clean, r ] adequate number; T ] accessible, I I Ilxtures 
maintained, I J hand cleansing soap, [ Jsanitary towel/hand drying devices not pro­
vided [ Jcommon towel. Rules 6.3, and 6,8 4 DEMERITS. 

RUBBISH 
61. I Jinadequate, I I uncovered containers were being used. Rule-6.9. 2 DEMERITS. 
62 Storage areas were not I Jclean, [ jfree of liller, Rule 6.9,B4. 2 DEMERITS. 
63. Storage areas are not constructed to be: I )InaccessIble to vermin. { I easily cleaned, 

[ 1refuse bin of quesllonable safety. Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT. RODENT & ANIMAL CONTROL 
64.	 r I flies, [ J rodents, ( ] roaches, [ Jnve 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, I I windows. [ 1skynghts, [ Jtransoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Roors, walls, ceilings, [	 Jnot smooth, t' 1properly constructed, [ J In disrepair,

I Jdi~ surfaces Rules 7.1-7.6.1 DEMERIT. 
67. [	 J Ughllng I Jventilal/on Inadequate, ( ] fixture(s) not shielded. [ ] dirty ventilation 

noodS, I JduclWork, [ ] filters, [ ] exhaust fans. Rutes 7.6,7.9.7.10. 1 DEMERIT. 
68. [	 I Premises littered, r Junnecessary equipment and articles praser'll. Rule 7.'1 .A.l, 

1 DEMERIT. 
69. Improper storage of{ Jcleaning equiproont, [ J linens. Rule 7.11.B. 1 DEMERIT. 

LODGING 
70. The sleeping roomts! are: I Jlnadequately ventilated, unclean, I )In disrePi. 

I 1undersized: [ J Improper bed spacing. Rules 12.9 and 12.11- 1 DEMERIT 
71. The [	 JToilets. I Jlavatories, I Jshowers; were not: ( -J clean, r )In900d repair. 

Rules t2.3. and 12.9,0. 2 DEMERITS. 
72. (	 J Hand cleansers. [ J towels, were; [ j not found, [ JInadequate. Rule 124 

2DEMERJTS. 
73. The carpeting Is not: r9"] clean, [ 1in good repair. RUle 12.9.C. 1 DEMERIT. 
74. Drinking glassesnot suitablysanillzed and Jlackaged. Rule 12.6. 2 DEMERITS 
75. Gas Appliances: [	 1hot water heaters, [ I refrigerators, I 1clothes dryers, [ J floor 

furnaces found in sleeping rooms were nof: [ Jadequately vented. ( ] equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. [	 jlife salety code vlolallons; 
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 

/ 

Code Enfomement PIliOllr· 



__~~""",-a:nUlOrserved. 

"_~""'. I J Improperly lab.eled containers Of food are being used andlor served, 
Rule 2.1,A,2. 1 DE,.:.;M;::E::,:R;;cIT.:;._,..,-_-.,.....,- ---,,.....-, =- _ 

5,	 Canned goods found: r lleaking, r 1 with severe dents. f J In rusty condition, 
andlor I J swollen Rule 2.1.A..l. 5 DEMERITS. 

6."(jSiielifish not being kept in orlglnal container, [ ) seafood products misrepresented. 
Rules 2.1.8.2 and 2.1.8.3, 1 DEMERITS. 

7.	 Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected 10 cross contamination, from [ Jraw foods 

or [ Jolher 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 2.2Al. and 2.3.8,5. 5 DEMERITS. 
10.	 Raw [ Jfruits andlor [ ] vegetables are not washed before being used and/or served, 

Rule 2.4.B.1. 2 DEMERITS. 
11,	 Food contact surtaces not: [ ] washed. t ] rinsed, and/or [ JsaniUzed 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, [ j constructed, [ J installed,
[ 1maintained andlor I jlocated Rules 4,2.A.. 4.2.8., 4.3.A., 4.3.B. 2 DEMERITS. 

13. Food not protected during storage/display: I ) food left uncovered, [ 1food Improperly 
stored on 1I00r. I Jfood containers In cold storage double stacked or nested,
I I sneeze guards absenL Rules 2.2,A,1 .. 2.4.F.7. 2 DEMERITS. 

14. Institutions: Ghosttray(s/ [ 1not kept, t 1not daied. Rule 10.2 ( ] 1/2 plnt milk not 
retained, [ Jschools: rn lk not kepi at 40o~, or below, Rule 2-1.8.1. 2 DEMERITS. 

15. Storage of [ I food and/or! I beverages In Ice arwater is prohlbiled. Rule 2.4.1.2. 
2 DEMERITS. 

16. [ 1Unwrapped and/or I 1potentially hazardous food-productS preViously served to the 
public were being reused. Aule 2.4.J.l. 5 DEMERITS. 

17, Open cans were beIng used Irnproperly to store food. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18, Potentially hazardous food{s) not being: [ ] reheated r I cooked 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 [ J 'F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 I Frozen food not being kept at O°F. or below: [ Jimproper thawing. The measured 

temperature was I 1oF. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot fcOd(S) not being stored at 140°F or above. The measured 

temperature was [ JoF. Rules 2.4.G.l., 2.4.H.l.e. 5 DEMERITS. 
22. Potentially hazardous cold fo-od(s) not being stored at 45'F or below. The measured 

temperature was I 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 refrigerallon 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 lt1ermometers not available or used to evaluate hot holding, coolQng, reheating, 

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

PERSONNEL 
26. No certJfled food handler/manager. Rules 3.5. 
27. Personnel With:!	 I commUnicable disease(s), I Jbolls, [ 1infected wound(s). 

I J respirato'Y or I J gastrointestinal infection, are preparing and serving food. 
Rule 3,1.A. 5 DEMERITS. 

28. Personnel: I I with dirty hands andlor [ j smoking when preparing and serving food, 
I J with poor hygienic practice, [ Jeating, drinking, In food preparation andlor dish­
washing areas, Rules 3.2.A.. 3.2.8.• and 3.4A 5 DEMERITS. 

29. Hair restraints not wom by food handlers. Rule 3.3,8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food conlact surfaces of equipment: (	 1,n dlsrepelr (cracks, chips, Pits, open 

seams), I 1not easily cleanable. Rules 4.1.11,.• 4.2.A" and 4.2.6. 2 DEMERITS. 
31. Single service articles Improperly: [	 J stored. [ 1dIspensed, [ Jhandled, [ I reused. 

Rules 4.4,A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ I dirty, I ] not stored properly in sanitizing solutions Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
33. O.shes/utensfls rrot being: r 1scraped, [ 1soeked. I 1preflushed. Rule 5.1 ,CA. 

1 DEMERIT. 
34, Oisheslutensfls 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 [ ]"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 [ Jppm and the measured temperature was [ J OF. 
Rule 5.1.C..5,b. 4 DEMERiTs. 

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

38. Hot water sanitrzalion: The wash·water temperature was not al least 140'F. The mea· 
sured temperature was I ] oF. Rule 5.1.D.3.b. 2 DEMERITS. 

39. The final samtlzation rinse water temperature was not at least 180·F. The measured 
temperature was [ 1'F. Rule S.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 leasl 120"F. The measured 

teme.erature was I j.F. Rule 5.1.D.4.c.(1). 2 DEMER.ITS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. 
43.	 The ct\emlcals sanitizing rinse water temperature was not at leasl 130"F. The measured 

temperature was f JOF. Rule 5.1.D.4.c.(32. 2 DEMERITS. 
44. No chemical test kit proVided. Rule 5.1.D 4.b. 1 DEMERIT. 

45. Dish racks not stored in a san1ta'Y manner. Rule 5.1.0.6.1 DEMERIT. 

46. Gauges: [ I not prOVided [ J '"?E,erallve, Rules 5.1.0.1. and 5,1 ,D.2. 1 DEMERIT. 
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WATER SUPPLY 

48. [	 1'A-copyo(ihecurreOtwater analysis was not available at the facility. 
[ JFurther testing may be required. Rule 6.1.E 3, 2 DEMERITS. 

49. [ JWater lested and found to be unsatisfactory, Aule 6.1.A.l. 5 DEMERITS 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual Wi'll 

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

[ 1sinks, l Jdishwashers. or [ J lavatories. Aule 6.1.D 1, 5 DEMERITS. 
52. (Mobile lood units) The water storage tank: [ 1does not have adequate storag [ lis not being properly cleaned and sanllized after each day's use. 

Au e 8.1 ,C, 1, 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surfacing. Aule 6.2.A. 4 DEM~ 

54, Wastewater was being improperly discharged onto the ground. Aule 6.2.A. 4 DEfl 

55. (Mobile food units): I Jwaste water storage tank does not have adequate storag 
Aule 8.1.C.2, 4 DEMERITS. 

PLUMBING 

56,	 r 1Kftchen sink, [ Iutility sink, I J grease trap, I 1drain, I 1plumbing; is imprt 
[ 1sized, I JInstalled andlor maintained, Aules 6.4.F. and 7.8. 2 DEMERITS, 

57.	 A cross·connectlon, without backflow device, exists between the drinking and the i 
water systems at the: [ J faucet hose, [ Jhot water heater, I Jwater closets, 
[ Jother: Rule 6.4.C. 5 OEM 

TOILET AND HANDWASH FACIUTIES 
58l'Toliets rooms: [ 1 Completely enclosed. ["\] Equipped with sell·closing, tight fiiling 

doors, ( l property vented, I ] tissue proVided,} Jcovered waste receptacle (Iadie 
Rules 6.5, 6.6, an!;! 6.7. 2 DEMERITS. .:...\ 

59. Inadequate number of ( ] male, and/or [ 1 female toilets. The number of toilets are: 
~ male and [ ] female, Rule 6.5 1 DEMERIT, 
60. Handwash lavatones: [ I clean.""[:-':Jc'-a"";d"-eq'-ua"";t-e-n-'-u-m7'b-er-,-:Or-;'"J-acc-e-ss""j"'bleC-,[:-C1'"'f::-Ix17'u-r---:lies

maintained, I J hand cleansing soap, [ Jsanita'Y toweVhand d'Ying devices not pro­
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61, { 1inadequate. I Juncovered containers were being used, Rule 6.9. 2 DEMERITS, 
62. Storage areas were no1[ Jclean,l ] free of litter. Rule 6.9.B.4, 2 DEMERITS. 
63. Storage areas are not constructed to be: [ I maccessible to vermin, ( J easily cleaned, 

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

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

were found on the premises. Rule 6.10. and 7.12.G, 4.:.;c:.D....;E"'M....;E"'R....;I:.:.;T....;S....;. .,-,..--,---,-.,.-__ 
65. Food service facilities: The outer [	 J doors, [ J windows, [ I skylights, I Jtransoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, wells, ceilings, [	 I not smooth, [ J properly constructed, [ lin disrepair, 

[ J dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67.	 I I Lighting I 1ventilation inl;ldequate, [ Jfix1ure(s) not shielded, I Jdirty ventilation 

hoods. [ j ductwork. [ ] mters. [ l exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68.	 I J Premiseslitlered,( l unnecessary equipmen1 and articles present. Rule 7.11.A.l. 

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

LODGING 
70. The sleeping room(s) are: I jlnedequately ventilated, un.clean, r JIn disrepair, 

[ 1undersized; [ J Improper bed spacing. Rules 12,9 and 12.11. 1 DEMERIT. 
71. The [ j Toilets, [ ] lavatories, r ]showers, were not: t 1clean, r Jin good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. [	 JHand cleansers, [ ] towels, were: I ] not found. [ J inadequate, Rule 12.4 

2 DEMERITS. 

73. The carpeting Is not: [ 1clean, 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: [	 Jhot water heaters. [ I refrigerators, [ J clothes d'Yers. [ Jfloor 
fumaces found in sleeping rooms were not: [ J adequately vented, [ 1equipped with 
automatic pilots, [ J equipped with an automatic control valve. Rule 12.10, 
4 DEMERITS. 

76. [	 J Ufe safety code violations: 
Explain: 
Rule 11.1. 5 DEMERITS. 

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSI8LE; NOTIFY DEPARTMENT WHEN CORRECTED· 874-8300 X 8703 

EstabUshrl)ent Representative 
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"", ..",II'.g'usea anellor served. 

L !unlabeled,'! JImproperly labeled containers Of food are being used andlor served. 
Au e 2.1 A2. 1 DE::.:M:.::E::.R::.IT~.,.--,-,--.,..~-.,..__---,c------:---c---, ".,... _ 

5.	 Canned goods found: r Jleaking, ( I with severe denls. [ J in rusty condition, 
andlor 1 J swollen. Rule 2.1.A.1. 5 DEMERITS. 
[ J Shellfish not being kept in original container; I J seafood products misrepresented. 
Rules 2.1.8.2 and 2.18.3. 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, Irom I Jraw mods 

or [ 1other 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 2.3.8.5. 5 DEMERITS. 
10. Raw [	 ] fruits andlor [ Jvegetables are not washed belore being used and/or served. 

Rule 2.4.8.1. 2 DEMERITS. 
11.	 Food contact surfaces not: ( Jwashed, [ jrlnsed, and/or! 1sanitized 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 Jdesigned. r 1constructed, [ ] Installed, 
I Jmaintained and/or! J located. Rulas 4.aA.. 4.2.8.• 4.3,A,A.3.B. 2 DEMERITS. 

13. Food not protected dunng storage/display: [	 J food left uncovered, r Jfood improperly 
stored on floor, [ J food containers In oold storage double stacked or nested, 
I 1sneeze guards absen\. Rules 2.2..A.1, 2.4.F.7 2 DEMERITS. 

14.	 Institutions; Ghosl tray(s) [ ] not kept. [ Jnot dated, Rule 10.2! ]1/2 pInt milk not 
retamed, [ I schools: milk not kept a.t 40"F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of [ ] food and/or [ Jbeverages In Ice Or water Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped 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: [	 Jreheated I 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 nol being rapidly cooled 

to 45' or below. The measured temperature was [ J 'F. Rule 2.3.C.3. 5 DEMERITS. 
20.	 l-rFromllOlXl nortRmlgkelllaf'O"'F;Ofl5elov.Q- rlffiproper lMwlng. I ne i'fI~pmm-

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

temperature was [ 1'F. Rules 2A.G.1 .• 2A.H.1.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.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. Rutes 2A.L.1., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to el/aluate 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 wlth:[	 ] communicable disease(s), [ ] boils, r ] Infected wound{s), 

[ Jrespiratory or [ ] gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. _-,--;---,-__ 

28. Personnel: [	 ] with dirty hands and/or [ Jsmoking when preparing and serving food, 
[ J with poor hygienic practice, [ 1eating, drinking. in food preparation andlor dish-
washing areas. Rules 3.2.A., 3.2.8., and 3.4.A. 5 DEMERITS. 

29. Hair restraints nol wom by food handlers. Rule 3.3.B. 1 DEMERITS. 

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

seams), [ Jnoteasily cleanable. Rules 4.1.A., 4.2.A.. and 4.2.8. 2 DEMERITS. 
31. Single service articles improperly:	 [ J stored, r Jdispensed. I 1handled, [ 1reused. 

Aules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: I ] dirty. [ Jnot stored properly In sanitizlng solutions Rule S.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DfSHWASHING: 
33. Dishes/utensils not being: r Iscraped, I J soaked.! 1preflushed. Rule 5.1.CA. 

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

leasl 120·F. The measured temperature was [ j"F. Rule S.1.C.S. 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 S.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 [ J 'F. 
Rule 5.1.C..5.h. 4 DEMERITS. 

37. No chemIcal test kit provided. Rule 5.1.0A.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 1°F. Rule 5.1.D.3.b. 2 DEMERITS. 
39.	 The flnal sanitization rinse water temperature was not at least 1SO°F. The measured 

temperature was [ J OF. Rule 5.1",.D:.c'..:c3",.b-,;'",4:.cD:.cE=M=E:.cR,::IT,..=S;o.'-:--=-:C-::-7"""--:,""",==='­
40. Suslalned 165"F hot water dishwashlng machine 'F. Rule 5.1 D.3.a. 4 DEMERITS. 
41. Chemical sanitizers:	 The wash-water temperature was not al least 120'F. The measured 

temperature was I ] 'F. Rule 5.1.D.4.c.(11 2 DEMERITS. 
42. sanitizing chemicals not automatically dispensed. RUle 5.1.D.4.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperalure was not at least 130'F. The measured 

tempera.ture was f JOF. Ruie 5.1.0.4.c.(3). 2 DEMERITS. 
44. No chemical test kll provided. RUle 5.1.0A.b. 1 DEMERIT. 
45. DIsh racks not stored In a sanitary manner. Rule 5.' .D.6. 1 DEMERIT. 
46. GauE.LJ not proVided [ JInoperative, Rules 5.1.0.1. and 5.1.D.2. 1DEMERrt. 
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WATER SUPPLY 

48. ( 1A copy of the current water analYSiS was nol available at the tacillty. 
[ JFurther testIng may be required. Rule 6.1E3. 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, [	 JHot and I 1cold water (under pressure) was not proVided to the: 

I Jsinks, [ Jdishwashers. or [ Jlavatories. Rule 6.1.D.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.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

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

54. Wastewater was being i~prope.':2',discha~ onto the groun'!:!!ule,6.2.A. 4 DEM~ 

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

PLUMBING 

56. [	 JKltchen sink. r )utility sink, [ Jgrease trap, [ ) drain. [ ] plumbing; is improp 
r I sized,l Jlnstalled andlor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection. without backflow device, eXists between the drinking and the wi 
waler systems at the: [ Jfaucet hose, [ J hot water heater, I J water closets, 
[ Jother: Rule 6A.C. 5 DEMERI 

TOILET AND HANDWASH FACILITIES 
58.	 Toilets rooms: I JCompletely enclosed, [ J Equipped with sell'closing, tight fiHing 

doors, [ Jproperiy vented, [ 1tissue prOVided, [ Jcovered waste receptacle (ladies) 
Rules 6.5. 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of I )male, andlor 1 1female toilets. The number 01 toilets are: 
1 )male and I 1female. Rule 6.5 1 DEMERIT. 

60. Hanctwash lavalories: [	 Jclean. [ 1adequate number, [ ] accessible. [ J fixtures 
maintained, [ Jhand cleansing soap, [ 1sanitary towellhand drying devices not pro­
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. t J inadequate,l l uncQvered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas Were nol r Jclean. [ 1free of Iitler, Rule 6.9,604 2 DEMERITS. 
63. Storage areas are not constructed to be: [ J Inaccessible to vermin, I 1easily cleaned, 

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

INSECT, RODENT & ANIMAL CONTROL 
64. [	 J flies. [ Jrodents, I 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 [ J doors, [ Jwindows, [ J skylights, [ Jtransoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, (	 Jnot smooth, r Jproperly constructed, [ ] in disrepair, 

[ 1dirty surtaces. Rules 7.1-7.6.1 DEMERIT. 
67. [	 JLighting [ Jventilation inadequate, 1 Jfixture(s) not shielded, I 1dirty ventilation 

hoods,l Jductwork, [ JtIIters, [ Jexhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 I Premises lIttered. I 'junnecessary equipment andarticles present. Rule 7 11,A,1. 

1 DEMERIT. 
69. Improper storage of [ 1cleaning equipment, r !Iinens. Rule 7.11.B. 1 DEMERIT. 

LODGING 
70. The sleeping room{s) are: [	 I inadequately ventilated, lInclean, ( jln disrepair.

I ] undersIzed; I J improper bed spacing. Rules 12.9 and 12.1i. 1 DEMERIT. 
71. The [	 1Toilets. [ jlavatorles. [ J showers, were not [ 'fdean, [ ] In good repair. 

Rules 12.3. and 12.9.0, 2 DEMERITS. 
72. [	 JHand cleansers, [ J lowels, were: [ J not found, [ ]lnadequate. 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 healers, [ Jrefrigerators, [ Jclothes dryers. [ J floor 

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

76. [	 1Lile 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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I J Unlabeled, I 1 improperly labeled containers of food ara baing usad and/or served. 
Rule 2.1.A.2. 1 D~,.cM7E::-R.:.:.IT-;.:'_"'---;---:_---' : ­

5.	 Canned goods found: r J leaking, [ ] With severe dents. I lin rusty condition, 
endlor [ J swollen. Rule 2.1.A.l. 5 DEMERITS:.-._,-----,.-.., ~ 

6.	 [ IShellfish not being kept In original container; [ I seafood products misrepresented. 
Ru as 2.1.B.2 and 2.1,8.3. 1 DEMERITS. 

7.	 Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECnON 
8.	 Cooked andlor prepared loods are subjected to cross contamination, from [ 1raw foods 

or [ Jother sources of contamination. Aules 22.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products withoutlhorough hand· 

washing in betwEHlJl Rules 2.2A1. and 2.3.8.5. 5 DEMERITS. 
10. Raw r Jlruils andlor r 1vegetables are not washed bafore being used andlor served. 

Rule 2.4,8.1. 2 DEME:RITS. 
11.	 Food contact surfaces not: [ 1washed, [ 1nnsed, anli/or [ I sanitized alter each use 

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

1Z.	 Food (Ice) contact surfaces are Improperly: I 1designed, [ 1constructed, f J Installed, 
[ J maintained andior [ llocated Rules 4.2,A., 4.2.8.. 4 3.A., 4.3.8. 2 DEMERITS. 

13. Food not protected during storage/display: I !lood left uncovered. [ 1food Improperly 
slored on floor, r 1food containers In cold storage double stacked or nested, 
( Jsneele guards absent. Rules 2.2,A.l., 2A.F.7. 2 DEMERITS. 

14. tnstitutions; Ghost tray(s) [	 1not kept, [ J not dated, Rule 10.2 r J 1/2 pint milk not 
retained, I J schools; milk not keE,! at 40o~, or below. RUle 2.1.8.1. 2 DEMERITS. 

15.	 S10rage o!! J food andlor [ Jbeverages In Ice or water Is prohibited. Rule 2.4.1.2­
2 DEMERITS. 

16. I JUnwrapped andlor [ Jpotenllally hazardous food products previously served to the 
pUblic were baing reused. Rule 2.4.J.1. 5 DEMERITS. 

17. Open cans were being used Improperly to store food. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18.	 Potentially hazardous lood(s) not baing: [ 1reheated I J cooked long enough to ba 

adequetely heated to all parts Rule 2.4.G.,,3'-c-"5...:D...:E'i-M7CE=.FlJT...::.:-=S,--.---.,.~---c--...,.....,.... 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45" or below. The measured temperature was [ J oF. Rule 2.3.C.3. 5 DEMERITS. 
20. [ 1Frozen food not baing kept at O"F. or balow: [ ] improper thawing. The measured 
._. tem!'.erature was [ JOF. Rule 2.3.C.4. 5 DEMERITS. 
21. Potenllally hazardous hot food(s) not being stored at 140'F~0-r-abo'-v-e-.-:;T:;:-h-e-m-e-a--:s-u-re-d"--

temperature was [ J OF. Rules 2A.G.l., 2.4.H 1.a. 5 DEMERITS. 
22. Potentially hazardous cold lood(s) not baing stored a145'F or below. The measured 

temperature was [ j "F. Rules 2.4.G.l" and 2 4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration: There is less than 114 cubic foot of refrigeration per meal. 

Rule 10.1. 2DEM.ERITS. 
24. The conlainers used transportIng food are Inadequate. Rules 2.4.L1., 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.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel wlth:[	 Jcommunicable disease(s), I J boils, [ Jinfected wound(s), [ Irespiratory or [ I gastrointestinal infection. are preparing and serving lood. 

Ru e 3.1 .A. 5 DEMEAITS. 
28. Personnel: [--J with dirty hands andlor I J smoking when prepenng and serving food, 

[ J with poor hygienic practice, I Jeating, drinking, in food preparation and/or dish· 
washing, areas. RUles 3.2.A., 3.2B., and 3A.A. 5 DEMERITS. 

29. Hair restraints nOl worn by food handlers. RUle 3.3.8. 1 DEMERITS. 

FOOD EQUIPMENT AltO UTENSILS 
30.	 Food/non food contact surfaces of equipment: I J In disrepair (cracks, chips, pits, open 

seams). [ 1not easily cleanable. Rules 4.1.A.. 4.2-A., and 4.2.8. 2 DEMERITS. 
31. Single servIce articles improperly:	 r Jstored. r 1dispensed, I Jhandled. [ J reuSed. 

Aules 4.4 .A. and 5.2.C. 2 DEMERITS. 
32. Wiping cfoths; I I dirty, [ Jnot stored properly In sanlUzlng solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils nol being: I 1scraped, r 1soaked. [ Jprefiushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils are not beIng waShed In a delergent solution having a lemperature of at 

least 120'F. The measured temperature was [ J '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 leas! 170'F. The measured lemperature was [ ]'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 [ Jppm and Ihe measured temperature was [ J"F. 
Aule 5.1.C..5.b 4 DEMERrTS. 

37 No chemical test kit proVided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANJCALDISHWASHING: 
36. Hot water sanitization:	 The wash·waler temperature was not at feasl 140'F The mea· 

sured tem£!rature was [ 1'F Rule 5 1.D.3 b. 2 DEMERITS. 
39. The final sanitization rinsa water temperature was not at least 180'F. The measured 

temperatura was [ J·F. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165'F hoI water dishwashing machine OF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanlllzers:	 The wash-water temperalure was not at least 120>f.. The mlJasurlJd 

temperahJre was [ J"F Rule 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanllizlng chemicals not automatically dispensed RUle 5.1.D.4.c.(2). 2 DEMERITS. 
43. The chemicals sanitiZing nnse water temperature was not at least 130'F The measured 

temperature was [ 1OF. Rule 5.1.D.4.c.(3). 2 DEMERITS. 
44. No chemical tesl kit provided. Rule 5.1.0.4.0. 1 DEM~ER=I;;;T'"'. .:..::.::------- ­
45. Dish racks not stored In a sanitary manner. Rule 5.1 0.6. 1 DEMERIT. 
46. Gauges:! Jnot provtded I JInoperative, Rules 5.1.0.1. and 5.1.D.2. 1 DEMERIT. 
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--------------------WATERSUPp~ 

48~!JAcopy of Ihe curTent water analYSIS was not available at the facility. 
JFurther testing may ba reqUired. Rule 6.1.E.3 2 DEMERITS. 

49. I 1Water tested and found 10 be unsatIsfactory. Aule 6.1.A.l 5 DEMERITS.' 
50. The free chlorine was less than 0.25 ppm. The measured chlortne residual wai 

I Jppm. Rule 6.1.A.2. 5 DEMl:RITS. 
51. [	 1Hot and I Jcold water (under pressure) wes not provided to the: 

[ Jsinks, [ Jdishwashers, or [ llavatories. Rule 6.1.D.l. 5 DEMERITS 
52. (Mobile food units) The water storage tank: [	 Jdoes nol have adequate storag, 

[ lis not baing properly cleaned and sanitize' alter each day's use. 
Rue8.1.C.l.2DEMERrTS. 

WASTEWATER DISPOSAL 

53. The SUbsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEM~ 

54 Wastewaler was being Improperly discharged onto the ground. Rule 6.U. 4 DEPoI, 

55."'(Mobile food units): [ ] waste watlJr storage tank does not have adequate storag 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 1Kitchen sink, r Jutility sInk, [ Jgrease trap, [ I drain, r 1plumbing; Is impr(
[ I sized, [ J installed anii/o! maintained. Aules 6A.F. and 7.8. 2 DEMERITS. 

57	 A cross·connectlon. without backflow device, eXists between the drinking and the I 
water systems at the: [ J faucet hose, [ ] hot water heater, I 1water closets, 
[ Jother: Rule 6.4.C. 5 OEMS 

TOILET AND HANDWASH FACILITIES 
58. Toliets rooms: I 1Completely enclosed, [ JEqUipped With self-clOSIng. tight fining 

doors, I I properly vented, [ !tlssue provided, I Jcovered waste receptacle (iadie 
Rules 6.5, 6.6, and 67. 2 DEMERITS. 

59. Inadequate number of f Jmale, and/or [ llemale toilets. The number of 101lets are: 
[ 1male and r J lemale. Rule 8.5 1 DEMERIT. 

60. Handwash lavatones: [	 Jclean. I JadequaIB number, [ recoessible, [ 1fixtures' 
maintained. [ Jhand cieansing soap, [ Jsanitary toweVhand drying devices not pro 
vided I Jcommon fowel. Rules 6.3. and 6.8 4 DEMERITS. 

61. I JInadequate, [ 1uncovered contafners were being used. Rule 6.9. 2 DEMERITS. 
62. StorBf!.e areas were not [ I clean. r Jfree 01 liner, Rule 6.9.8.4. 2 DEMERITS. 
63. Siorage areas are not constructed to be;! ] Inaccessible to vermin, ( 1easliy cleened 

[ J refuse bin ot questionable salety. Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT &-ANIMAL CONTROL 
64. I	 1lUes. [ Jrodents, [ Jroaches, [ ] live animals (other than security or gu 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer I Jdoors, I J window::s,=C[O=j:':'s"'k""y7.lIg"'h-:t-S,-:I;-:j""t'-"ransoms 

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

CONsmUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls. ceilings. I ] not smooth. I Jproperly constructed, r J In dIsrepair,

[ Jdirty surfaces. Rules 7,1·7.6. 1 DEMERIT. 
67. I	 I Ughting [ I ventilation Inadequate, r Jfixture(s) nol shielded, [ 1dirty ventilation 

hoods, [ Jduclworl\. I 1ftlters. [ 1eXhaust fans ~uJes 7.6. 7.9, 7.10. 1 DEMERtT. 
68. I JPremises littered,' Junnecessary equipment and artrcles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of [ I cleaning equipment, I Jlinens. Rule 7.11.8. 1 DEMERIT. 

LODGING 
70.	 The sleeping room(s) are: [ ] InadeQuat.ely ventilated, unclean, f lin disrepair,

( Junderslzed; [ Jfmproper bedspac1ng. Rules 12.9 and 12.1i. 1 DEMERIT. 
71. The I JToilets, [ Jlavatories. [ Jshowers, were not I Jclean, [ Jin gooo repaIr. 

Rules 12.3. and 129.0, 2 DEMERITS. 
72. [	 1Hand cleansers, r I towels, were. r Jnotlound,( J inadequate. Aule 12.4 

2DEMERrTS 
73. The carpeting Is not: I 1ciean. ( 1In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses nol suitably sanItized and packaged. RUle 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 J hot waler heaters. [ I refrigerators, [ J ciothes dryers. [ I floor 

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

76. [ JLife safety·'Cc"'Codc::e.,.....v·,.-,o7'la-Cti"'o-n-s:--------------·-------· 
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 



_,._ ....... ,. p' "'1Trl;:)t'~, utm"lg-used-and/or served.	 WATER SUPPLY
 
ncOle":T.A:3. 5 DEMERJT~; 

4.	 f JUnlabeled, [ J improperly labeled containers of food are being used andlor served. 
Rule 2.1.A.2. 1 DEMERIT..

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

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

7. Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PR'EPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination, from I ] raw foods 

or [ Jother sources of contaminallo'1, Rules 2.2A1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand· 

washing in between. Rules 2.2A1. and 2.3.8.5. 5 DEMERITS. 
10.	 Raw [ J fruits andlor [ J vegetables are not washed before beingused ancilof served. 

Rule 204.8.1. 2 D::;-=E:.:;M:::E::;R::;IT:-:S:,:.--;-_ __;_-;-~.,__,.-_;_-;;_'7'"_;___::_:____;_..,.,..-_::--
11.	 Food contact su'rfaces no!: r 1washed, [ J rinsed, and/or r Jsanitized after each usa 

and following any ki'1d of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) co'ntact surfaces are Improperly: [	 ) designed, [ Jconstructed, [ J installed,
[ 1maintained and/or [ J iocated. Rules 4.2.A, 4.2.8.. 4.3.A, 4.3.B. 2 DEMERITS. 

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

14. Institutions; Ghost tray(s) [	 1 '101 kept, [ J not dated, Rule 10.2 [ J 1/2 pint milk not 
retained, I 1schools: milk not kept al40°F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of (	 Jfood and/or [ ] beverages in ice or waler is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16.	 r JUnwrapped and/or I J potentially 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: [	 J reheated [ 1cooked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITSc..:.__--,-,--,-,__,.,-_-, 
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 oelow: [ J improper thawing. The measured 

temperature was [ JoF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentlally hazardous hot food(s) not being stored a::'t':';1';'40=Oo,F"0-r-a~b-o-v-e~.T=h-e-m-e-a-su-r-e~d--

temperature was [ 1°F. Rules 2A.G.1., 2A.H.1.a. 5 DEMERITS. 
22. Potentially hazardous coid 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. 
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. 
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:[	 ] communicable disease(s), t J boils, [ ) infected Wound(s), 

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

28. Personnel: [	 ) with dirty hands and/or I Jsmoking when preparing and serving food, 
I Jwith poor hygienic practice, [ I eating, drinking, In lood preparation and/or dish· 
washing areas. Rules 3..2.A .. 3.2.8.• 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: [	 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: [	 Jstored, l J dispensed, r 1handled, [ ] reused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ ] dirty, [ J not stored properly in sanitizing solutions Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33.	 Dishes/utensils not being: I Jscraped, ( J soaked, [ 1preflushed. 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. Ruie 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 [ 1°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 contajning 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ Jppm 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 5.1D.3.b. 2 raEMERITS. 
39.	 The final sanitization rinse water temperature was not at least 180'F. rne 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 'F. Rule 51.DA.c.(1). 2 DEMERITS. 
42. SanitiZing chemicals not automatically dispensed. flule 5.1D.4.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 5.1DA.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. 
46. Gauges: r 1not provided I ] inoperative. Rules S.1.D.1. and 51.D2. 1 DEMERIT. 
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48.	 r I A copy of the current water analysis was not available at the facility. 
[ J Further lesting 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 tess than 0.25 ppm. The measured chlorine residual was

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

[ Jsinks, [ 1dishwashers, or I 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 1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surlacing. 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.
 

Ruie 8.1.C.2. 4 DEMERITS.
 

PLUMBiNG 

56.	 I JKItchen Sink, [ ) utility sink, [ 1grease trap, [ J drain, [ J plumbing; is Improperly 
[ Sized, [ J installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, without back1low device, exists between the drinking and the waste· 
water systems at the: [ J faucet hose, [ 1hot water heater, [ J water closets, 
[ Jother: Ruie 6A.C. 5 DEMERITS. 

TOILET AND HANDWASlfF'ACILITIES 
58.	 loilets rooms: I I Completely enclosed, f rEquipped-with self·closing, tight fitting 

doors, I ) properly vented, [ J tissue provided. ~ fcovered waste receptacle (ladies). 
Rules 6.5,6.6. and 67. 2 DEMERITS. 

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

60. Handwash lavatories: [	 J clean, [ ) adequate number, [ Jaccessible, [ J fixtures 
maintained, I ] hand cleansing soap, I Jsanitary towellhand drying devices not pro· 
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUB81SH 
61. f 1inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ 1clean, [ J free of litler. Rule 6.9.604. 2 DEMERITS. 
63. Storage areas are nol constructed to be: [ 1inaccessible to vermin, [ 1easily cleaned, 

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

INSECT, RODENT & ANIMAL CONTROL 
64. [	 J flies, [ ] rodents, I J roaches, [ ll~ animals (other Ihan seclJrity or guide dogs) 

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

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

CONSTRUCTION OR MAiNTENANCE OF PHYSiCAL FACllITlES _ 
66. Floors, walls. ceilings. [	 J not smooth. I J properly constructed, [ J in disrepair, 

I Jdirty surfaces. Rules 7.1·7.6. 1 DEMERIT 
67.	 I J Lighting [ J ventilation inadequate. [ ) fixture(s) not shielded, I Jdirty ventilation 

hoods. [ Jductwork, [ J filters, [ 1exhausl fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
66l'1 Premises littered, [ ] unnecessary equipment and articles present. Ruie 7.11.A.1. 

1 DEMERIT, 
69. Improper storage of I Jcleaning equipment, [ J linens. Rule 7. 11.B. 1 DEMERIT. 

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

[ ) undersized; I J improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71. The I JToilets, [ Jlavatones, [ Jshowers, were not: [ '} clean, [ Jin good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72.	 I J Hand cleansers, ( J towels, were: [ 1not found. r I Inadequate. Rule 1204 

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

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

76. [	 JL1le 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 

Co'd'e En,o'rcement Oltlcer' 

•ESlablishment Representative 


