R e v pennsEs, Daing used and/or served.
v £ 1A, EDEMERITQ.

4, g | Unlabeled, [ é)rqrperty y labeled containers of food are being used and/or served.
ule21.A2 1 DEM

5. Canned goods found: [ | leaking, | | with savere dents. | | in rusty condition,
andior | ] ]swullen Rubs%‘l Al SDEM
6. % I Shelifish not being kept in original oontamer. ey seafood products 1 mvsrepresenled
ules 2.1.B.2 and 2.1.B8.3. 1 DEMERITS.

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

__ FOODPREPARATIONANDPROTECTION
8. Cooked and/or prepared foods are ‘subjected to cross contamination, fromé }Tsw foods
or[ ] other sources of contamination. Rules 22.A.1. and 2.3.8.5. 2 DEMER

9. Employees handie raw and cooked or prepared food Eroducls without thorough hand-
washing In bet \. Rules 2.2.A.1. and 2.3,B.5. 5 DEM

10. Raw [ ) fruits andlor( .]rsegembles are not washed before belng used and/or served.
Rule 24.B.1. 2 DEMER

11. Food contact surfaces not: | | washed, | | 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 (lce) contact surfaces are improperly: | ]desi e [ ] constructed, F_‘hé installed,
[ ]maintained and/or [ | located. Rules 4.2.A., 4.2. 3.A,4.3B. 2Dl RITS.

13. Food not protected during smraga/display | ]lood len uncovared [ ]lood Impmpeﬂy
stored on floor, [ | food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24 F.7. 2 DEMERITS.

14. Institutions; Ghos! tray(s) [ ] not kept, | | not dated, Rule 10,2 | 1/2 pint milk not
retained, [ | schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DI MERITS.

15. Storage of [ | food and/or | ]beverages ln ice or water is prohibned Rule24.12
2 DEMERITS.

16. [ ] Unwrapped and/or| | potentially hazardous food products previausly served to the
public were gg?ng 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.

FOODTEMPERATURES

18. Potentially hazardous food(s) not being: [ | reheated n_y:ooked long enough 1o be
adeqguately healed 1o all parts Rule 2. 'G.3, 5 DEME

18, Prepared potentially hazardous foods requiring refrigeration are nol being mpldly cooled
to 45° or below. The measurad temperalure wgs[ o ] °F. Rule 2.3.C.3. 5 DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: [ | mlgoper thawing. The measured
emperature was | °F. Rule 2.3.C.4. 5D

21, Potentially hazardous hot food(sr nol being stored at 140°F or above. The measured
femperature was [ “F. Rules 2.4.G.1., 24 H.1.a. 5 DEMERITS.

22. Potentially hazardous oold {oad(s) not being stored al 45°F or below, The measured
temperalure was | ] °F. Rules 2.4.G.1., and 2.4.H.1.b. 5§ DEMERITS.

23. Crowded refnigeration: There is less than 1/4 cubic fool of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2411, and 9.1.A.
1 DEMERIT.

25. Accurate thermometers not avallable or used to evaluate hot holding, cooking, reheating.
and refrigerated slorage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

—ERROWNGE T
26. No certified food | od handler/manager. Rules 3.5,

27. Personnel with; [ communicable diseasa(s), | | boils, | I 10 infacted wound(s),
k respiratory or E&Fras:mimeaﬁnal infection, are preparing and serving food.
ule 3.1.A. 5D
28, Personnel: | Awifh dirty hands and/or{ ] smoking when prepanng and serving food,
[ ] with poor ;;gwenlc practice, [ ] eatin dnnkngm food rrgreparaﬂon and/or dish-
washing areas. Rules 3.2.A., 3.2.8,, and
29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS.

FOOD EQUIPMENT AND UT! ENSILS

30. Food/non food contact surfaces of a%upment | |in disrepair g:racks chips, éas n%ts open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2 B. 2 DEMER

31, Single service articles improperly: [ | stored, | ]agp_énsed.[ ] handled, | reused,
Rules 4.4.A, and 5.2.C. gDEMgHITS. :

32, Wipira cloths: [ ]dinty.[ ]not stored properly in sanilizing solutions Rule 5.1.8.
1 DEMERIT.

_ DISHWASHING

MANUALDISHWASHING:
33. Dishes/utensils not being: | |scraped, [ |soaked, [ | preflushed. Rule 5.1.C4.
___VDEMERT. i ERNE . L = B aaeil e
34. Dishes/utensils are not being washed in a detergent solution havin, a tem rature of at
least 120°F. The measured temperature was | ] °F. Rule 5.1. EMERITS.

35. Dishes/utensiis are not being sanitized by immersion for 30 seoonds In olean hot water

with at temperature of at laast 170"F. The measured temperalure was [ PPF.
Rule 5.1.C.5.a. 4 DEMERIT!

36. Dishes/utenslis are not being sanﬂrzed by immersion for one minute In a clean chiorine
solution containing 50 rpm chlorine minimum and at a temperature of al least 130°F.
The measured residua was [ ] ppm and the measured temperatire was | ) i 34
Rule 5.1.C.5.b. 4 DEMERI

37. No chemical tes! kit prowded. Rule 5.1.D4.0b. 1 DEMERIT.

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-waler temperature was not al 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 nol al least 180°F. The measured
lemperature was | 1°F. Rule 5.1.D,3.b. 4 DEMERITS.

40. Sustained 165°F hol water dishwashing machine °F. Rule 5.1.D0.3.a. 4 DEMERITS.

41, Chamical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was | ] °F. Rule 5,1.0.4.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.

@}Tollets n:\oms [_]Compltaly enclosed.
1

WATER SUPPLY

48. [ ]Acopy of the current water analysis was not available at the facility.
| ] Further testing may bé required. Rule 6.1.E.3. 2 DEMERITS

49. [ ] Water tested and found 1o be unsalistactory. Rule 6.1.A.1. 5 'DEMERITS.
50. The free chiorine was less than 0.25 gﬁ% The measured chlorine residual was
| ppm. Rule 6.1.A.2. 5 DEME

B1. { Hot and [ coid water (under pressure) was not provided to the:

sinks, | | hwashevs or[ lavatonies. Rule 6.1.0.1. 5 DEMERITS.
52 EMoblla food units) The water storage tank: [e(} does nol have adequate storage,

is not bevng clesmad and sanitized after each day's use.

Rule 8.1.C1 8

 WASTEWATERDISPOSAL
53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54. Wastewater was being impropetly discharged onto the ground, Rule 8.2.A. 4 DEMERITS.

55. (Mobile food units): [ ] waste water storage tank does no! have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

Pt = ~ PLUMBING 1

56. [ ] Kitchen sink, [ ] utility sink, | ] grease trap, [ ]drain, [ Jp!umbmg is lmproperry
[ ]sized,| ]installed and/or maintaned. Rules 6.4.F and 7.8. 2 DEMERITS.

57. A cross-connection, withoul backfiow device, exists between the drinkin, and the waste-

water systems at the: [ ]faucet hose,[ ] hat water heater, [ ] water
[ ]other: Rule 6.4, c 5 DEMEHITS

~ TOILET AND HANDWASH FACILITIES

E 'uipped with salf-closing, tight fitting
doors, | roperly vented, | ] tissue provided, [ | covered waste receplacle (ladles)

Rules 6. 5 .6, and 6.7. 2 DEMERITS.

59. Inadequale number of [ | male, andior | | female toilets, The number of tollels are:
1 male and [ ] female. Aule 8.5 1 DEMERIT.

60. Handwash lavalones[ ] clean, | ]adequaxe number, [ | accessible, | | fixtures
maintained, [ | hand cleansing goap, [ lsanmary towel/hand drying devices not pro-
vided | ] common towel, Rules 6.3. and 6.8 4 DEMERITS.

~ RuBBISH

61. [ ]inadequate, [ ] uncovared containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas were not[ |clean, [ ]free of litter, Rule 6.9.B.4. 2 DEMERITS.

63, Storage areas are not constructed [0 be: [ 1 inaccessible to vermin, [n_g easily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6,10. 2 DEMER

~ INSECT, RODENT & ANIMALCONTROL
64. [ ]fiies, | !rodents. | ]roaches, [ ]live animals (other than security or guide dogs)
were found on Rule 6.10. and 7.12.G. 4 DEMERITS.

65. Food service tacilinos The outer | ] doors, [ | win "_é ] skylights, [ | transoms
were not adequately screened. Rule 6.10.D. 4 DEMER

_______CONSTRUCTION OR MAINTENANCE OF PHYSICALFACILITIES
66. Flnors walls, ceilings, [ ] not smooth, Lproperiy constructed, [ ]in dzsrepalr
] dirty surfaces. Rules 7.1-7.6. 1 DE

L | Lighting [ ] ventilation inadequate, [#] fixture(s) not shielded, [ ] dirty ventilation
ds, [ ] ductwork, [ ]filters, | ]exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

] Premises littered, [ ]unnecessary equipment and articles present Rule 7.11.A1.
1 DEMERIT.

69. Improper storage of | ]cleamng ﬂqulpmenl.( ]Ilnens. Rule 7.11.B. 1 DEMERIT.

LODGING

70. The sleeping roor roomware 1 ] inadequately ventilated, unclean, | ] In disrepair,
__ | lundersized; [ ]improper bed spacing: Rules 12.9 and 12.11. 1 DEMERIT.

71. The[ ]Tollets, [ ] leva!onesm[ | showers were not: [ |clean,| |in good repair,
Rules 12.3. and 12.9.D. 2 DEMERIT:

72 [ lHand cleansers, [ ] lowels, were: [ ] not found, [ Hnedequate Rule 124
2DEM S

73. The carpellng is not: [ ]clean | lm good repair. Ruie 12.9.C. 1 DEMERIT.
74, Drinking gl nol suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances: | ] hot water heaters, [ | refﬁgera!ors.} | clothes dryers, [ | floor
furnaces found in sleeping rooms were not: [ A adequately vented, [ ] equipped with
:utomauc #&ots [ 1equipped with an automatic control valve. Rule 12.10.

76. E i Ufe safety code violations:
Ruie 1 1.1, 5 DEMERITS.

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

43, The chemicals sanifizing rinse waler temperature was nol al leas! 130°F. The measured

_lemperature was [ 1°F. Rule 5.1.0.4.c.(3). 2 DEMERITS. e

44, No chemlcal test kit prov\hed Aule 5.1.D.4.b. 1 DEMERI‘I’

45. Dish ‘racks - not stored in a samlary manner, Rule 5.1.0.6. 1 DEMERIT.
46. 46. Gauges: [ | not provided | ] inoperalive, Rules 5.1.D.1, and 5.1.0.2. 1 DEMERIT.
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. e —ewww un premises, being used and/or served.
v £ AT D DEMEH!TQ

4. ] Uniabeled, [ ] tmpro?erty rly labeled containers of food are bevng used and/or served.
ule 2.1.A.2. 1 DEMERI

5. Canned goods lound yeakmg‘ ]with severe denis. | ) in rusry condition,
and/or [ ] swollen. Rule 2.1.A.1. 5 DEMERITS.

6. [ ] Shellfish not being kept in ongmal container; [ ] seafood products musrepresented
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 1o cross contamination, from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3 B.5. 2 DEMERITS

9. Empioyees handie raw and cooked or pmpared food products wnhoul thorough hand-
wasghing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS

10. Raw [ | fruits andlor [ ] vegetables are not washed before bemg used and/or served.
Rule 2.4.8.1. 2 DEMERITS.

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

12. Food {lce) contact surfaces are tmproperly [ Jd g
[ ] maintained and/or [ ] located. Rules 4.2.A., 4.2.8,, 43A

d, [ ‘] constructed, | ]lngafedj
. 4.3.B. 2 DEMERITS.

13. Food not protected during storaga/drsplay [ ]lood left uncovered [ ]lood lmpropeﬁy
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 22.A1, 2.4.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s} [ ] not kept. [ 1not dated, Rule 10.2 [ | 112 pint miknot
retained, [ ] schools: milk not kept at 40° 'F, or below. Rule 2.1.B.1. 2 DEMERITS.

15. S!orEage of | ]food and/or[ | beverages in ice or water is prohrbired Rule24.12.
2 DEMERITS,

16. [ ] Unwmpped and/or [ | potentially hazardous food products previously served to the
public were beina 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.

, == ~ FOODTEMPERATURES
18. Potentially hazardous food(s) not being: [ | reheated [ ] cooked lang enough to be
adeguately heated 1o all parts Rule 2. ‘G35 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. | | Frozen lood not being kep! at 0°F, or below: [ ] improper thawing. The measured
temperature was | 1°F Rule 2.3.C.4. 5 DEMERITS.

21, Potentially hazardous hot food(s) not being stored at 140°F or above. The measured
termperature was | ]1°F Rules 2.4.G.1., 24 H.1.a. 5 DEMERITS.

22. Potentially hazardous cold food(s} rot being stored at 45°F or below. The measurad
ternparature was | ] °F. Rules 2.4.G.1., and 2.4 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 24.L.1., and 9.1.A.
1 DEMERIT.

25. Accurate thermometers not available or used 1o evaluate hot ho holdmg cookmg rehealmg
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

e o TIPERBONNEE: — . . ——

26. No cerlified food handler/menager Rules 3.5.

27. Personnel with: | communicable disease(s), [ ] boils, [ Tinfected w wnund(s)
[ ] respiratory or A‘ﬂgsstromtesunal infection, are preparing and serving food.
Rule 3.1.A. 5 DE

28. Personnel: [ ] with dirty hands and/or [ 1smoking when preparing and serving food,
[ ] with poor hy'guenic practice, [ ] eating, drinking, in food greparahon and/or dish-
washing areas. Rules 3.2.A., 3.2B, and 34.A. § EMERIT.

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

~ FOODEQUIPMENTAND UTENSLS
30. Food/non food contact surfaces of e<1u|pmem [ 1in disrepair (cracks, ChlpS pns ‘open
_seams), [ | not easily cleanable. Rules 4.1.A., 42.A,, and 4.2.8. 2 DEMERITS.

31. Single service e arlicles improperly: LI' ] stored, [ ] dispensed, [ | handled, | [ ] reused.
Rules 4.4.A. and 5.2.C. 2 DEMER

32. Wiping cloths: [ | dmy [ ] not stored properly in sanmzing solutions Rule 5.1.8.
1 DEMERIT.

~ DISHWASHING

MANUALDISHWASHING:

33. Dishes/utensils not being: | |scraped, [ | soaked, [ | prefiushed. Rule 5.1.C.4.
1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution havin g a temperalure of at
least 120°F. The measured temperature was | ] °F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not being sanifized by immersion for 30 seconds in ciean hot water
with at temperature of at least 170°F. The measured temperature was | 9
Rule 5.1.C.5.a. 4 DEMERITS.

36. Dishes/ulensils are not being saniﬁzed by immersion for one minute in a clean chiorine
solution containing 50 {me chlorine minimum and at a temperature of at least 130°F.
The measured residual was [ ] ppm and the measured temperature was | J2F
Rule 5.1,C..5.b. 4 DEMERITS.

37 NE chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT,
1ING:

MECHANICAL DISHWAS
38. Hol waler sanilization: The wash-water lemperalure ‘was not at least 140°F, The mea-
sured lemperature 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 | ] °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 temperalure was not at least 120°F. The measured
temperature was | 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

42. Sanflizing chemicals not automatically dispensed. Rule 5.1.0.4.0.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was nol at least 130°F. The measured
temperature was | ] °F. Rule 5.1.D.4.c.(3), 2 DEMERITS.

44_ No chemical test kit provided, Rule 5.1.0.4b. 1 DEMERIT.

45, Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.

46, Gauges: | | not provided [ ]moparauve Rules 5.1.0.1. and 5.1.D.2. 1 DEMERIT,

hite - Licensee Gy »  Yellow-StsteQpy o  Pink - Inspections Oxy

WATER SUPPLY

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

49, [ ] Water tested and lound fo ba unsatisiaciory. Rule 6.1,A.1. 5 DEMERITS.
50. The Iree chioring was less than 0.25 E'gpm The measured chlorine residual was
] ppm. Rule 6.1.A2. 56 DEM
51. ] Hot and | uold waler (under pressure) was not provided to the:
sinks, [ ] hwashers. or| ]lavatories. Rule 6.1.D.1. 5 DEMERITS.

52. (Maobile food units) The water storage tank: [ | does not have adequale storage,
| Is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

 WASTEWATERDISPOSAL

53. The subsuriace disposal system was found to be surfacing. Rule 6. 2.A. 4 DEMERITS.
54, Waslewater was baing improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS

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

"~ PLUMBING

56. [ | Kitchen sink, [ ] utility sink, [ ] grease trap, | ) drain, [ ] plumbing; is improperly
[ ]sized, [ ]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: [ ] faucet hose, [ | hot water heater, [ ] water closets,
[ ] other: Rule 6.4.C. 5 DEMERITS.

__ TOLETANDHANDWASHFACILITIES

58. Toilets rooms: [ ]Complelely enclosed, | | Equipped with self-closing, tight fitt ﬁmng
doors, [ ] properly vented, [ ] tissue provided, | ] covered waste receplacle (ladies).
__Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. lnade uate number of [ | male, andfor[ ] female toilets. The number of tolists are:
c] male and | ] female. Rule 6.5 1 DEMERIT.

0. Handwash lavatories: [ | clean, | ]adequate number, l ]accesslble [ )ﬁxtures Eanal
maintained, [ | hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towal, Rules 6.3. and 6.8 4 DEMERITS.

_ RUBBISH

61. [ linadequate, [ ] uncovered containers were being used, Rule 6.9. 2 DEMERITS.

62. Storage areas were not [ | clean, | ]free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: ’ ] inaccessible to vermin, [ easuly cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT.

~ INSECT, RODENT & ANIMAL CONTROL

64. [ Jfies | ]rodents, [ |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 [ ] doors, [ ] windows, [ ] skylignts, [ ] transoms
were not adequately screened. Rule 6.10.D. 4 DEMERIT!

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walis, caliings, [ ] not smooath, ]properiy constructed, [ ] in disrepair,
[ ldlnysuﬂaces ules 7.1-7.6. 1 DEMERIT

67. L ] Lighting | | ventilation inadequate, | ]llxture(s) not shielded, | [ ]dirty ‘ventilation
oods, [ ] ductwork, [ | filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1DEMER

68, { ]PremrsTes littered, [ ] unnecessary equipment and articles present. Rule 7.11. A1 >
RI

69. ln'ip?cp;r storage of | | cleaning equipment, | ] linens. Rule 7.11.B. 1 DEMERIT.

—tobGNG
70. The si sleepmg room(s) are: [ ] Inadequately ventilated, unclean, [ ]in disrepair,
[ ] undersized: [ ] improper bed spacing, Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ | Toilets, [ ] lavatories, | ]showers. were not: [ ]clean,[ |in good repair. ol
Rules 12.3. and 12.9.D. 2 DEMER

72. [ |Hand cleansers { ltowels, were: | |notfound,| |inadequate. Rule 12.4
2 DEMERI

73. The rarpenng Is not: | }clean [ ]nn good repair. Rule 12.8.C. 1 DEMERIT.

74 Drmking glasses not sunabl‘y sanitized and ;iackaged Rule 12.6. 2 DEMERITS.

75. Gas Appllances: [ | hot water heaters, [ | refrigerators, [ ] clothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ | adequately vented, [ ]equ with
213%mua5ﬂc llots, [ ] equipped with an automatic control valve. Rule 12.10

76. E %{foe salety code violations:
Rule 11,1, 5 DEMERITS.

* [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRBECTED - 874-8300 X 8703
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- - wwurve Ul pramises, being used and/or served.
.m0, D UEMERITS!

4, [, l Unlﬂbelec [ 1] (mproperly labeled containers of lood are bemg used and/or served.
Hule 2.1.A.2 1 DEMERIT.

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

6. [ ] Shellfish not being kept in ongmal container; [ | seafood producls mlsrepresented
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

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

~ FOOD PREPARAT]ON AND | PROTECTION

8. Cooked and/or | prepared foods are sub;ected 1o cross contamination, from [ ] raw foods
or [ | other sources of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Employess handie 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 [ | fruits andfor| | vege!ahles are not washed before baing used and/or served.
Rule2.4.B.1. 2DEMERITS. S = L T
11. Food contact surfaces not: [ ] washed, [ ]  rinsed, and/or | | sanitized after each use

and following any kind of operation when contamination may have occurred.
Rule5.1.A3 2 DEMERITS, B X
le

12. Food (Ice) contact surfaces are mproperiy { ] Bsi >n [ constru
| ] maintained and/or [ ] located. Rules 4.2.A., 4.2. @ 3A.,.43B. 2
od left uncovered, [ | food improperty

13. Food not protected during storage/display: [ | food
stored on floor, [ | food containers in cold storage double stacked or nested,
__[_]snesze guards absent. Rules 2.2.A.1., 24.F7. 2DEMERITS. ____
14. Insfitutions; Ghost tray(s) [ 1 not kept, { | nol dated, Rule 10.2 [ ] 1/2 pint ‘milk not
retained, [ ] schools: milk not kept at 40° F, or below. Rule 2.1.B.1. 2 DEMERITS.

15. Slorage of | ]food and/or|[ ]beverages inice or water is prohibned Rule 2.4.1.2.
2 DEMERITS.

16. [ Unwrapg ed and/or ] potanhally “hazardous food products pmwously isly served 1o the
__public were being reused. Rule 2.4.J.1. 5 DEMERITS.

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

cted, [ ] instalied,
2 DEMERITS,

d,
A

~ FOOD TEMPERATURES

18. Potentrally ‘hazardous food(s) not being: [ | reheated [ ] cooked Iong enough tobe
adequately heated to all parts Rule 2.4.G.3. 5 DEMERIT

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled
to 45" or below. The measured iemperature was [ ] °F. Rule 2.3.C.3. 5 DEMERITS.

20. [ | Frozen food not being kept at 0°F, or below: | | improper thawing. The measured
temperature was [ | °F. Rule 2.3.C.4. 5 DEMERITS.

21. Potennally hazardous hot food(s) not being stored at 140°F or above. The measured
temperature was [ 1 °F. Rules 2.4.G.1., 24 H.1.a. 5 DEMERITS.

22. Potentially hazardous cold food(s) not being stored al 45°F or below. The measured
temperature was | ] °F. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS.

23. Crowded refrigeration: There Is less than 1/4 cubic foot of relrigeration per meal.
Rule 10.1. 2 DEMERITS

24, The containers used !ranspomng food are madequate 3. Rules 2.4.L. 1 ,and 9.1.A.
1 DEMERIT.

25. Accurate thermometers not avallable or used to evaluate hot h hoidlng cooking, rehealmg,
and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.D0.2. 1 DEME IT.

__PERSONNEL 000

26. No ceriified food h handlenmanage Rules 3.5,

27. Personnel with: [ ] communicable dvsease(s) [ ] boils, { ] infected wound(s),
[ ] respiratory or | Agrastromlestmal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERI

28. Personnel: | ] with dirty hands and/or [ ] smoking when preparing and serving food,
[ ] with poor hylglemc practice, [ ] eating, drinkini gErn food greparatlon and/or dish-
washing areas. Rules 3.2.A., 3.2.8., and 3.4.A. 5 DEMERIT

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

__ FOODEQUIPMENTAND UTENSILS

30. Food/non food contact surfaces of equipment: | 1 in disrepair (cracks cl EP 19“5 open
seams), [ | not easily cleanable, Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERI

31. Single service articles improperly: [ ]stored | ]dispensed, [ |handled, [ ]reused.
Rules 4.4.A. and 5.2.C. 2 DEMERIT.

’3#2#V\7'1pﬂ|n§ cloths: f 3 am;/ 9 >] ot s'iorea &Epe_rt; m'samtmng solutions Rule 5.1.8,
1 DEMERIT.

_DISHWASHING

MANUAL DISHWASHING.

33, Dgtéﬁfulen’sal‘s not being: [ | scraped, [—bsoaked, | | preflushed. Rule 5.1.C.4.
1 '

34. Dishes/utensils are not being washed in a detergent solution having a temperature of at
least 120°F. The measured temperature was [ ] °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 | RES
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 [ il
Rule 5.1.C..5.b. 4 DEMERITS.

37. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT.

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water lemperalure was nol af 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 | 1 °F. Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F hot waler dishwashing machine °F. Rule 5.1.D.3.4. 4 DEMERITS.

41, Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperalure was | ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not automalically dispensed. Rule 5.1 .D,4.c.(2) 2 DEMERITS.

43. The chemicals sanmzmg rinse water temperature was not at least 130°F. The measured
temperature was | | °F. Rule 5.1.D.4.¢.(3). 2 DEMERITS.

44, No chemical test kit provrded Rule 5.1.0.4.b. 1 DEMERIT

45, Dish racks not stcred in a sanitary manner. ‘Aule 5.1.D.6. 1 DEMERIT.

4§ _Gguge_s‘[ B BO_I_D_TO_VIEEE { ]lnoperalwe Hules 5.1.8 D1 and | 51 D 2. 1 DEMERIT

White - Licenses ooy« Yellow- State Qays »  Pink - Inspectians oy

WATER SUPPLY

ZB.~[ 1A copy of t the current water analysis was not available at the | facility.
{ ] Further testing may be required. Rule 8.1 E.3. 2 DEMERITS.

49. | ]Water tested and found to be unsallsfae\ory Rule 6.1.A.1. 5 DEMERITS.

50. The free chlorine was less than 0.25 Rpm . The measured chiotine residual was
| pom. Rule 6.1.A.2. 5 DEMERIT:

ok Hol and [ ] cold water (under pressure) was not provided to the:
sinks, [ ] dishwashers, or[ | lavatories. Rule 6.1.D.1. § DEMERITS.

52. (Mobue food units) The waler storage tank. [ | does not have adequate stor storage
is not being properly cleaned and sanitized after each day's use.
Ru e 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 DEMERIT

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

~ PLUMBING

56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is umproperi\,
[ Isized, [ |installed and/or maintained. Rules 8.4.F. and 7.6. 2 DEMERITS.
57. A cross-connection, without backfiow device, exists between the drinking and the waste

water systems at the: [ ]faucet hose, | ] hot water heater, [ ] water closets,
[ ]other: Rule 6.4.C. 5 DEMERITS

~ TOILET AND HANDWASH FACILITIES

58. Tollets rooms: | 1Comple!e!y enclosed, [ | Equipped with seli-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59, lnade uate numoer of [ ] male, andlor[ ]female toilets. The number of toilets are:
1 male and | | female. Rule 6.5 1 DEMERIT.

60. Handwash lavalories: [ ] clean, [ | adequate number[ ]accessible, | | fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH

81 { ] lnadequete [ ] uncovered comamers were being used. Rule 6.9. 2 DEMERITS

62 Storage areas were not [ ] clean, [ 1 free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: E ] Inaccessible to vermin, { easﬂy cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER|

~ INSECT, RODENT & ANIMAL CONTROL = et

64. [ |flies,[ ]rodents,| ]roaches,|[ |live animals (other than security or guide dogs)
were found on the premises. Rula 6.10. and 7.12.G. 4 DEMERITS.

65. Food service facilities: The outer [ ] doors, | | windows, [ ] skylights, [ ] fransoms
were not adequately screened. Rule 6.10.D. 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ ] not smooth, | prroperly constructed, [ 1in disrepair,
A ]drrty surfaces. Rules 7.1-7.6. 1 DEME

67. L 1 Lighting [ ] ventilation Inadequate, | ] fixture(s) not shielded, [ ] dirty ventilation
oods, | ] ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

68. [ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 DEMERIT.

69. Improper siorage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.

SERNENET v TN R e B i
70. The sleeping room(s) are: | ] inadequately ventilated, unclean ] in disrep‘
[ lundersized; [ ]improper bed spacing. Rules 12.9 and 12. 11 1 DEMERIT

T The[ ]Tollats [ ]lavalones [ ] showers, were e not: [ ] clean, | ]nn ‘good repair.
Rules 12.3. and 12.9.D. 2 DEMERIT

72. [ ]Hand cleansers, | TIEVEWBTG.[— Jnotfound, [ |inadequate. Rule 12.4
2 DEMERITS

73. The carpeting is not: [ ] clean, [ Jnn good repair. Rule 12.9.C. 1 DEMERIT.

74. Drinking giasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS

75. Gas Appliances: [ ] hot water heaters, [ | refrigerators, [ ] clothes dryers, | ] fioor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
2%05%%1'3'[1)’“80!5, [ ] equipped with an automatic control valve. Rule 12.10.

76. E 1 ere safety code violations:
xplai
Rule 11 1. 5 DEMERITS.

« [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
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.y uowu @NW/or served.

| »mproperly labeled containers of food are bmng used and/or served,
Rule 2.1.A2. 1 DEMERIT.

5. Canned goods found: [ ~]<le>a>km§,>[ ] with severe dents. [ | in rusty condition,
and/or [ "] swollen. Rule21.A.1. 5 DEMERITS.

£ | { # Shellfish not being kept in original container; [ 1] seafood | products mxsrepresented
_ Rules2.1B.2and 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 | ] raw foods
or [ ] other 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 and/or [ | vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS.

11. Food contact surlaces not; | ] washed, | ] 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: [ ] designed, | ]‘éo?iét?dc@&,'{"}i’n‘sﬁaﬁ&i
[ ] maintained and/or [ ] located. Rules 4.2.A,, 4.2 B 43A.,4.3B. 2DEMERITS.

13. Food not protected auring s!oragefdlsplay [ 1] food left uncovered [ ]food lmproperly
stored on floor, [ | food containers in cold storage double stacked or nested,
[ |sneeze guards absent. Rules 22.A.1, 24 F7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ 1 notkept,| |not dated, Rule 10.2 { ] 172 pl pint ‘milk not
retained, [ | schools: milk not kept at 40° F, or below. Rule 2.1.B.1. '2 DEMERITS.

15. Storage of [ ] food and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
ERIT:

16. [ 1| Unwrapped and/or | [ | potentially hazardous food products previously served o 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.B.7. 1 DEMERIT.

~ FOODTEMPERATURES

18. Potentially hazardous food(s) not being: | | reheated [ ] cooked fong enough to be
adequately heated to all parts Rule 2.4.G.3. 5 DEMERI

19. Prepared potentially hazardous foods requiring refngeratlor\ are not being rapidly cooled
1o 45° or below. The measured temperature was [ ] °F. Rule 2.3.C.3. 5 DEMERITS.

20. [ 1Frozen food not being kept at 0°F, or below: [ ]Am_&mper thawing. The measured
_ temperature was [ ?"F Rule 2.3.C.4. 5 DEMER!

21. Potentiaily hazardous not food(s) not being stored at 140°F or above. The measured
temperature was | ] °F. 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 [ ] °F. Rules 2.4.G.1., and 2.4.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 transp?)ﬁmg food are Inadequme Rules 24.L.1., and 0.1.A.
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holdmg, cooking re_'n;a‘!iﬁa
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMEI IT.

PERSONNEL
26. No ceriified food nandler/manager Rules 3.5.

27. Personnel with:{ ] communicable dlsease(s) [ ] bolls, [ ] infacted y wound(s)
[ ]respiratory or [ ] gastrointestinal infection, are preparing and serving food.
__Rule3.1.A. 5 DEMERITS.
28. Personnel: [ ] with dirty hands and/or [ ] smoking when preparing and serving food,
[ 1 with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
__ washing areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 DEMERITS.
29. Halr restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS.

FOOD EQUIPMENT TAND UTENSILS

30. Food/non food contact suraces of e eqmpment [ 1in disrepair gracks chcps, plts oBen

__ seams), [ ] not easily cleanable. Rules 4.1.A., 42.A., and 4.2.B. 2DEMERITS.
31. Single service articles improperly: | |stored, [ ]dispensed,| ]handled,|[ |reused.
___Rules4.4.A and52.C. 2DEMERITS. -
32. Wiping cloths: [ ]dirty, [ ] not stored properiy in sanmzmg  solutions Rule 5.1.B.

1 DEMERIT.
o s e ORI o S T

MANUAL DISHWASHING: P el

33. Dishes/utensils not being: | | scraped, | | soaked, | | preflushed. Rule 5.1.C.4.
1 DEMERIT.

34, Dishes/utensils are not bemg ‘washed In a celergenl “solution having a te?rﬁ)eralu?ggf at
least 120°F The measured temperature was | ] °F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not being sanitized by lmmerslon for 30 seconds In clean hot water
with at temperature of at least 170°F. The measured temperature was | R
___Rule5.1.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 { 18R
Rule 5.1.C..5.b. 4 DEMERI

est kil provided. Ru'e 5.1.D.4.b. 1 DEMERIT.

37. No chemica

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water t temperatura was not a 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 | ] °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 sapitizers: The wash-water temperature was not at least 120°F. The measured
temperature was [ ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not automatically dispensed. Rule 5. 1 Déc. (2) 2T DEMERITS

43. The chemicals sam!mng rinse waler temperature was not at least 130°F. The measured
temperature was [ ] °F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

44. No chemical | 1951 kit pruvlded Rule 5.1.D.4b

t stored in a sanitary m:

1 DEMERIT

m
3
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\ Safroue!s rooms: [ | Completely enclosad, [,
" doors, [ | properly vented, [ ] tissue pmv}d

WATER SUPPLY

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

49, [ ]Water tested and found to be unsatisfactary. Rule 6.1.A.1. 5 DEMERITS
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual wa:
] ppm. Rule 6.1.A.2. 5 DEMERITS.

51. [ ]Hotand[ ] cold water (under pressure) was not provided to the:
1sinks, [ ] dishwashers, or [ ]lavatories. Rule 6.1.0.1. 5 DEMERITS.

52. (Mobile food units) The water storage tank: [ ] does not have adequate storag
is not being properly cleaned and sanitized after each day’s use.
Rule 8.1.C.1. 2 DEMERITS.

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

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

o L SN o =
56. [ ] Kitchen sink, [ ] utility sink, | ] grease trap, [ ] drain, [ ] plumbing; is imprt
| Isized. | ]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
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other: Rule 6.4.C. 5 DEME

~ TOILET AND | HANDWASH FACILITIES

1 Equipped with sell-closing, u?at flnsng |
‘] covered waste receptacle (ladie
_Rules 6.5,6.6, and 6.7. 2 DEMERITS

59, InadeqLate number of { ]rnale and/or[ ]female tollets. The number of toilets are:
_Imale and | 1female. Rule 6.5 1 DEMERIT

60. Handwash lavalones: [ lclean,|[ ] adequate number[ " Jaccessible, [ ] fixtures
maintained, [ ] hand cleansing soap, [ ] sannaryowe!lhand drying devices not pra-
vided | ]common towel. Rules 6.3. and 6.8 4 DEMERITS

P RET el ~ RUBBISH
61, [ ]inadequate, | 1 Uncovered containers were being used. Rule 6.9, 2 DEMERITS.

62. Storage areas were not [ ]clean, | ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: ] ‘inaccessible to vermin, [ ] easily cleaned,
| ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMALCONTROL
64. [ ]fies, [ ]rodents,[ ]roaches, [ ]Ilive 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, [ ] windows, [ 1 skylights, [ ] transoms
were not adequately screened. Rule 6.10.D. 4 DEMERIT:

~ CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ | not smooth, [ ] BrEEnTcBrﬁer‘,T " Jindisrepair,
[ ]dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

67. [ ]Lighting [ ] ventilation inadequate, [ ]fmure(s ) not shielded, ( ]-di.rry.vér?tiaﬁan— T
hoods, [ ] ductwork, [ ]filters, [ 1exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

Es?[; gg‘r‘e‘rﬁg;{uﬁé@a [ ] unnecessary equipment and articles present. Rule 7.1 A1.

69. Improper storage of [ ] cleaning equipment, | ] linens. Rule 7.11.B. 1 DEMERIT.

_____LobGING e W
70. Tne sleepvng room(s) are: [ ]inadequately ventilated, unclean, [ ] in disre avr
[ Jundersized; [ |improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. The| |Toilets, [ ]lavatories, [ ]showers, were not: [ ] clean, [ Jln good repa(r
__Rules123.and129.D. 2DEMERITS. .
72. | ] Hand cleansers, [ ]towels, were: [ ] not found, [ Jmadequate. Rule 12.4
2 DEMERITS

73. The campeting Is not: | ] 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: [ ] hot water heaters, [ ] refrigerators, [ ] clothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equupped with
2%0r;\nahc #IO‘S [ 1equipped with an automatic control valve. Rule 12.1

76. [ ] Lite 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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ey woiy USEd and/or served.

- uniabeled, [ ] improperly labeled containers of food are being used and/or served.
hulez.1.A2 1 DEMERIT.

5. Canned goods found: | ]Ieakung, { ] with severe dents. [ ] in rusty condition,
andlor [ ]swollen. Rule 2.1.A.1. 5 DEMERITS.

6 [ [ ] Shellfish not being kept in o 'arnal container: | ] seatood | products masrepresenled
Rules 2.1.B.2 and 2.1.B.3. 1 DE

7. Weat and/or 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 { ]7a1v707)as’
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

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

10. Raw [ ] fruits andfor [ ] vegelables are not washed before being used and/or served.
Rule 24.B.1. 2 DEMERITS.

11. Food contact surfaces not: [ lwashed, | |rinsed, and/or | ] sanitized after each use
and following ana kind of operation when contamination may have occurred.
Rute 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: [ | designed, [ | constructed, [ | installed,
| ] maintained and/or [ ] located. Rules 4.2. A 42B.,43.A, 438, 2 DEMERITS.

13. Food not protected during storage/display: [ | food left uncovered, | ] food |mproper!y
stored on floor, [ ] food containers in cold storage double stacked or nested,
| ]sneeze guards absent. Rules 22.A.1,, 24.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] notkept, [ ] not dated, Rule 10.2] ]1/2 prm  milk not
retained, [ | schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

18. Slorage of [ ]iood and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

16. [ ) Unwrapped and/or [ ] potenuany 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.B.7. 1 DEMERIT.

 __ TOEDTeNEERES

18. Potentially hazardous food(s) not being: [ ] reheated [ gcooked long erough to be
adequately heated to all parts Rule 2.4.G.3. 5 DEMERIT:

19. Prepared potentially nazardous foods requiring refngeratlon are not being rapidly cooled
to 45° or below. The measured temperature was | ] °F. Rule 2.3.C.3. 5 DEMERITS.

20. [ ] Frozen food not
temperature was | °F. Rule 2.3.C.4. 5 DEMER

21, Potentially hazardous hot food(s) not being stored at 140’F or above. The measured
temperature was [ ] °F. 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 [ ] °F. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS.

23. Crowded refngeratton There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERIT:

24. The containers used ! transpomng food are madequate Rules 2.4.L.1., and 9.1.A.
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holding, cooking, r_eheaun.g:
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME T,

__ PERSONNEL

26. No certiliad food handier/managar. Rules 3.5.

27. Personnel with:;] | communicable drsease(s) l ]botls [ ]mfected wound(s)
[ ]respiratory or [ ] gastrointestinal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERI

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

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

____ FOODEQUIPMENTAND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks C é)s prts open
__seams), [ ]not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMER

3. Sma!n service articles improperly: [ ]stored [ ]dispensed, | ]handied,[ ]reused.
Rules 4.4 A and 5.2.C. 2 DEMERI

32. Wlpln clorhs [ ] dirty, [ ] not stored property in sanmzlng 'solutions Rule 5.1.8.

1DE
e e e e MBS e S s
MANUAEDISHWASHING:. . Siade- = 70 . o e
33. Dn[s,hes/utensils not being: [ ]scraped,| |soaked, | |preflushed. Rule 5.1. Ca.
1

34. Dishes/utensils are not beung washed in a detergenl solution having a temperature ofal
least 120°F. The measured temperature was | ] °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 £
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=
Rule 5.1.C..5b. 4 DEMERITS.

37. No chemical test kit provided. Rule 5.1.0.4.b, 1 DEMERIT.
MECHANICAL DISHWASHING:

38. Hot waler sanitization: The wash-water te 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 waler temperature was not at least 180°F, The measured
temperature was | ] °F. Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F not water dishwashing machine °F. Rule 5.1.D.3.a. 4 DEMERITS.

41. Chemical sanitizers: The wash-water temperature was nol al least 120°F. The measured
temperature was | | °F. Rule 5.1.D.4.c.(1). 2 DEMER

42. Sanitizing chemicals not automancalty dispensed, Rule 5.1. D 4 .c.{2). 2 DEMERlTS

43. The chemicals sanitizing rinse water temperature was not at least 130° F. The measured
temperature was [ 1°F. 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: [ | not provided [ ] Inoperative, Rules 5.1.D.1. a “and 5.1.D.2. 1 1 DEMERIT.

ite - Licensee Gy o Yellow—~StateQgy ¢ Pink - Ingpections Cay
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<<<<<<<< _WATERSUPPLY

48. [ |Acopy of the current water analysis was not avallable at the facility.
[ | Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49. [ ]Water tested and found to be ur tory. Rule 6.1.A.1. 5 DEMERITS,
50. The free chiorine was less than 0.25 'gpm. The measured chlorine residual was
] ppm. Rule 6.1.A.2. 5 DEMERITS,
8% f ] Hotand [ ] cold water (under pressure) was not provided to the:
sinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS.
52. (Mobile food units) The water storage tank: [ ] does not have adequate storage

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

______ ~ WASTEWATERDISPOSAL
53. The subsurface disposal sysiem was found to be surfacing. Rule 6.2.A. 4 DEMER
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEME

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

“PLUMBING

5.6._[ )Kltchen sink, [ quhly sink, | [ }greass trap, [ ]drain [ 151?6&@;‘&; ;nbrzr;
[ |sized,| ]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 we
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other: Rule 6.4.C. 5 DEMER

_____ TOILETANDHANDWASHFACILITES

58. Tollets rooms: | ] [ ompletely enclosed, [ ] Equipped with self- clostng trgh! m‘ung
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies)
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of{ ] male, and/or | Hemaie tonlets The number of toilets are:
] male and | | female. Rule 6.5 1 DEM

60. Handwash lavatories; [ ]dean [ ]adequate number | 1access(ble [ ]fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH

61 [ ] madequa!e [ ] uncovered containers were being used. :d. Rule 6.9. 2 DEMERITS.

62 Storage areas were not [ ]clean, [ | free of litter, Rule 6.9.B.4. 2 DEMERITS

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, geasnly cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT!

S TS _INSECT, RODENT &ANIMALCONTROL

64. [ ]flies,[ ]rodents,|[ ]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 [ ] doors, [ ] windows, { ] skylights, [ ] transoms
were not adequately screened. Rule 6.10. D. 4 DEMERIT

__ CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ 1 not smooth, | ] properly constructed, [ | in disrepair,
{ ]dmy surfaces. Rules 7.1-7.6. 1 DEMERIT.

67. L ]nghhng{ ] ventilation inadequate, | ]flxture(s) not shietded, [ ]dlrfyﬁv;rm_ﬁﬁon’
oods, [ |ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1DEMER

68. [ ] Premrsas littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1 1
1 DEMERIT.

69. tmproper storage oi[ ]cleanmg equlpmenl [ ]hnens . Rule 7.11.B. 1 DEMERIT.

i s AN o1 (< B
70. The sleeping room(s) are: { ]inadequately ventilated, unclean, [ } in drsrepalr
o ) undersazed [ limproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

7 The | ] Tollets, [ ] lavatories, [ ]showers were not: | Jclean, [ 1in good reparr =
Rules 12.3. and 12.9.D. 2 DEMER

72.{ ]Hand cleansers, [ ] towsls, were:[ ]notlound, [ |inadequate. Rule 12.4
2 DEMERITS.

73. The?a—r;)e—m—ng_li_ni [ Iciean, [ ]ingood reparr. Rule 12.8.C. 1 DEMERIT.
74. Drinking gl not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS,

75. Gas Appliances: [ ] hot water heaters, [ ] refrigerators, [ ] clothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
3%%'&?3[ ilots, [ ] equipped with an automatic control valve. Rule 12.10

76. [ ] 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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- e, weing used and/or served.

e

- L] Uniabeled, | ( lmproperly labeled containers of food are balng  used and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ | leaking, [ ) wilh severe dents. [ ] in rusty condition,
and/or [ ] swollen. Rule 2.1.A.1. 56 DEMERITS.

6. | ] Shellfish not being kept in ori inal container; { } seafood products mystepresenled
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.

,,,,,,,,,,,, __ FOODPREPARATIONANDPROTECTION

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

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

10. Raw [ Jiruits and/or | | vegetables are nol washed before bemg \g Used and/or served.
Rule 2.4.B.1. 2 DEMERITS.

11. Food contact surfaces not: [ ]washed { ] rinsed, and’or[ ]sanmzad after each use
and following ang kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: [ | designed, [ ] constructed, [ ] installed,
| ] maintained and/or [ ] located. Rules 4.2.A, 4.2.B., 43.A, 4.3.8. 2 DEMERITS.

13, Food not pmtected dunng storags/dlsplay [ ]food left uncovered, [ ) food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ] sneeze guards absent, Rules 22.A.1,, 2.4.F.7. 2 DEMERITS.

14. Instilutions; Ghost tray(s) [ ] notkept, [ ] not dated, Rule 10.2{ ] 1/2 pintmilk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

15. Storage Efl'ﬁ&)a‘z?rE/Br”['TEeVéﬁés’xﬁTcé or water Is prohibited, Rule 2.4.12.
2 DEMERITS.

16. [ | Unwrapped andfor| ] potenllally hazardous food products previousty 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 2.3.8.7. 1 DEMERIT.

~ FOOD ?Eﬁ?éﬁiﬂ)ﬁéf -
18. Fotentially hazardous food(s) not being: [ ] reheated [ écooked long enough to be
adequately heated to all parts Rule 2. G 3. 5 DEM

19. Prepared potentially hazardous foods requiring refﬁgerauon are not being rapidly cooled
to 45° or below. The measured temperalure was | 1°F. Rule 2.3.C.3. 5 DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: [ | improper thawing. The measured
temperature was [ °F. 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 [ ] °F. Rules 2.4.G.1.. 2.4.H.1.a. 5 DEMERITS.

22. Potentially hazardous cold food(s) not being stored al 45°F or below. The measured
temperature was [ J°F. Rules 24.G.1.,and 24.H.1.b. 5 DEMERITS.

23. Crowded refri erallon There is less than 1/4 cubic foot of refrigeration per meal.
$ Rule 10.1. 2 DEMERIT

Z4. The containers used transponmg food are madequate Rules 24.L1, and 9.1.A.
1 DEMERIT.

25. Accurate thermometers riot avallable or used to evaluate hot holdmg cooking, vghﬂe’:;!”h‘ﬁ,r
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME| iT.

' ~ PERSONNEL

26 No certified food handlerlmana?_;er—RuTes 3.5.

27. Personnel with:[ ] communicable disease(s), [ | boils, [ ] infected wound(s),
[ ] respiratory or [ Agrastrolnteshnal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERITS.

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

29. Halr restrainis not worn by food handlers. Rule 3.2.8. 1 DEMERITS.

30. Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chips, pits, open
___seams), | ] not easily cleanable. - Rules 4.1.A., 4.2 A, and. 4.2.8. 2 DEMERITS.
31. Single service articles 0mprogevty [ } stored, [ | dispensed, [ | handled, [ 1 reused.
__Rules44A.and5.2.C. 2DEMERITS. -
32. Wiping cloths: [ | dity, [ ] not stcred properly in sanilizing solutions Rule 5.1.8.
1 DEMERIT. -
PSS O e
MANUALDIGHWASIING, e T
33. Dishes/utensils not being: | | scraped, [ ] soaked, [ | preflushed. Rule 5.1.C.4.
1 DEMERIT.

34. Dishes/utensils are not bemg washed In a delergenl solution t havmg a lemperature ofal
least 120°F. The measured temperature was [ ] °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 | °F.
Rule 5.1.C.5.a. 4 DEMERITS.

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

37 No ) chemical test kit prowded Rule ! 5A1.DA4Ab. 1DEMEHIT '_#

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water | temperature was not at least 140°F. The mea-
sured temperature was [ 1°F. Rule 5.1.0.3b. 2 DEMERITS.

39. The final sanitization rinse water temperature was not at least 180°F. The measured
temperalure was | 1°F. Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F hot water dishwashing machine____°F. Rule 51.D.3.2. 4 DEMERITS.

41, Chemical sanltizers; The wash-water !emperalure was not at least 120°F. The measured
temperature was | 1°F. Rule 5.1.0.4.c.(1). 2 DEMERITS.

42, Sanitizing chemicals not automatically dispensed. Rule 5. 1.D.4.c. (2) 2 DEMERITS.

43. The chemicals sanifizing rinse water temperatura was not at least 130°F. The measured
temperature was [ | °F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

45 Dish racks not stored in a sam{ary manner. Rule 5.1.0.6, 1 DEMERIT.

46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D0.2. 1 DEMERIT

White - Licasse Ogy » Yellow-SateQry o Pink - Inspectios Cay

_IWATRREIMLY

48. T 1 A copy of the current water analys1s was not avallable at the facmly
| ] Further testing may be required, Rule 6.1.E.3. 2 DEMERITS

49, [ | Water tested and found to be unsansfsctory Rule 6.1.A.1. 5 DEMERITS.
50. The tree chilorine was less thah 0.25 ppm. The measured chlorine residual was
]ppm. Rule 6.1.A.2. 5 DEMERITS.
51. i Hot and [ | cold water (under pressure) was not provided to the:
sinks, [ 1dishwashers, or[ ] lavatories. Rule 6.1.D.1. 5 DEMERITS.
~ (Mobile food units) The water storage tank: | | does not have adequate storag
] is not being proper'l{ cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEME

WASTEWATER DISPOSAL

53. The subsuriace disposal system was folind fo be surfacing. Rule 6.2.A. 4 DEME

54. Wastewaler was being improperly discharged onto the ground. Rule 6.2.A. 4 DEN

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

PLUMBING

56. [ ]Kitchen sink, [ ] utility sink, | ] grease trap, [ ] drain, [ ] plumbing; is imprc
[ ]sized,[ ]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 1
water systems at the: [ ] faucet hose, [ ] hot water heater, | ]water closets,
[ ]other: Rule 6.4.C. 5 DEME

~ TOILET AND HANDWASH FACILITIES

5B. Tollats rooms: | | Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, | | properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladie
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number oil } male, and/or [ ]Iemate toilets. The number of toilets are:
{ male and | ] female. Rule 6.5 1 DEMERIT.

60. Handwash lavatories: [ ] clean, [ ] adequate number, [ | accessible, [ | fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH

61. { ] madequate [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

62. S!orage areas were not [ ] clean, [ | free of litter, Rule 6.9.B.4. 2 DEMERITS.

63, Storage areas are not constructed to be: I ] Inaccessible to vermin, | éeasﬂy cleaned
[ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT

~ INSECT, RODENT & ANIMALCONTROL

64. [ ]llies,[ ]rodents, [ ]roaches, [ ]live animals (other than security or gulde dogs)
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.

65. Food service facilities: The outer | j doors, [ ] windows, [ ] skylights, [ ] transoms
were not adequately screened. Rule 6.10. D. 4 DEMERIT:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceihngs [ ] not smooth, | ]properly constructed, [ ] in disrepair,
[ ]dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

67'[' Lighting [ 1 ventilation inadequate, [ | fixture(s) nol shieided, | ] dirty ventilation
hoods, [ ] ductwork, [ ] fitters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

68. [ ] Premises littered, | | unnecessary equipment and articles presam Rule 7.11.A1.
_1DEMERIT. o e

69. Improper storage ol{ lcieanmg equlpment [ ]lmens Rule 7.11.B. 1 DEMERIT.

ORI S e T P

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

[ ]undersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ ] Tollets, [ | lavatories, [ ] showers, were not: [ ] clean, [ ]in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ ]Hand cleansers, [ | towels, were: [ | notfound,| |inadequate. Rule 124
2 DEMERITS

73. The carpeting is not: [ ]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: [ ] hot waler heaters, | | refrigerators, [ ] clothes dryers, [ ] fioor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
:ué%nr}aélc gsots [ ] equipped with an automatic control valve. Rule 12.10.

76. E:‘ ] Llie safety code violations:
xplai
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 Enfor.carnenl Officer . =X
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. e e e, EING USEd and/or served.
nue 2.1.A.3. 5 DEMERITS.

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

5. Canned goods found: [ ] leaking, [ ]th*sev?ere dents. [ ] in rusty condition,
and/or [ ] swollen. Rule 2.1.A.1. 5 DEMERITS.

6. [ ] Shellfish not being kept in ongmal container; I seafood products mlsrepresenled

Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS Lo | ol
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 contamnnauon from [ [ ] | raw foods
or [ ] other 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 [ | fruits and/or [ | vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS.

11. Food contact surfaces not: [ | washed, [ ] 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: [ ] designed, [ | constructed, [ ] installed,
[ 1maintained and/or [ ] located. Rules 4.2.A, 4.28., 43 A, 4.3.8B. 2 DEMERITS.

13. Food not pro!ected durlng storage/drspiay [ 1food left uncovered, [ ] tood improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS,

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

15. Storage of [ | food andior [ | beverages in ice or water is prohibited. Rule 2. 2412
IT!

16. [ ] Unwrapped and/or 0| polenhally hazardous 0od | products prevtous!y served to the
public were being reused. Rule 2.4.J.1. § DEMERITS.

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

_FOODTEMPERATURES

18. Potentially hazardous food(s) not being: | ] reheated [ | cooked long enough tobe
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 [ ] °F. Rule 2.3.C.3. 5§ DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: "proper thawing. The measured
temperature was [ ] °F. Rule 2.3.C.4. 5 DE ER

7T Potentially hazardous hot food(s) not belng stored at 140°F or above. The measured
temperature was [ ] °F. 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 [ ] °F. Rules 2.4.G.1,, and 2.4.H.1.b. 5 DEMERITS.

23. Crowded refri geratron There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERIT:

24. The contamers used 1ransporting food are inadequate. Rules 2.4.L.1., and 9.1.A.
1 DEMER

25. Accurate thE'momelers not available or used to evaluate hot h holdlng, cooking,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME

reheanng

PERSONNEL

26 No certified food | handler/manager Rules 3.5.

27. Personnel with:[ ] communicable disease(s), [ ] boils, [ ]infected wound(s),
[ ] respiratory orIL ] gastronntestlnal infection, are preparing and serving food.
Rule 3.1.A. 5 DEI

28. Personnel: [ ] with dlrty hands and/or [ ] smoking g when preparlng g and s servmg ing food,
[ ] with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
washing areas. Rules 3.2.A., 3.2.B., and 34.A. § EMERITS.

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

30. Food/non food contact surfaces of equipment: [ ] in disrepalr {cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 42.A , and 4.2.B. 2 DEMERITS.

31. Single service articles lmproperly [ ] stored, [ ] dispensed, [ ] handled, [ ]reused.
Rules 4.4.A. and 5.2.C. 2 DEMER .
32. Wlp!r;ﬂ Exttﬁ [ 1dirty, [ Tﬁ(TsloireapraaerW in sanitizing solutions Rule 5.1.B.
R REe RS e DISHWASHING
MANUALDISHWASHING:
33. 1Dr[s;rgeslsutensns not being: | ]scraped, | |soaked,| | prefiushed. Rule 5.1.C.4.

34. Dishes/utensils are not bemg washed in a detergenl solution having a ternperature of at
least 120°F. The measured temperature was | ] °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°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 | ] ppm and the measured temperature was [ 1°F
Rule 5.1.C..5.b. 4 DEMERITS.

37. No chemical test kit provrded Rule 5.1.D.4.b. 1 DEMERIT.

38. Hol water 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 [ ] °F. Rule 5.1.D.3.b. 4 DEMERITS.

40, Sustained 165°F hot water dishwashing machine °F. Rule 5.1.D0.3.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 51.D.4.c.(2). 2DEMERITS.

43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ ] °F. 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: [ | not provided [ ] |nope'raﬁ/e—Rqug151’and 5.1.D.2. 1 DEMERIT.
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{ 5A§A Toilets rooms: |

WATER SUFPLY

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

49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. § DEMERITS

50. The free chiorine was less than 0.25 ppm. The measured chlorine residual was

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

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

[ ]is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS

WASTEWATER DISPOSAL

53. The subsuriace disposal s system was found to be surfacing. ‘Rule 6.2.A. 4 DEMERITS.
54, Wastewaler was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS

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

e L e e b
] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
| sized, [ ] 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: [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other Rule 6.4.C. 5 DEMERITS.

56. |
=

TOILET AND HANDWABFT FACILITIES

] Comp\etew enclosed, [-,/]*Equpaé with selt- closmg t|ght fmmg
“ doors, [ ] propt rly vented, [ ] tissue provided, [? 1 covered waste receptacle (ladies).
_ Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

58. Inadequale number of [ ] male, and/or[ ] female toilets. The number of toilets are:
J male and [ ] female. Rule 6.5 1 DEMERIT.

60. Handwash lavatories: [' ] clean, [ ] adequate number, | ]accessrble [ ]fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH

| free of litter, Rule 6.9.B.4. 2 DEMERITS.

61. [ |inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [_| clean, [_] free of ltter. Rule 6.9.8

63. Storage areas are not constructed 1o be: [ ]inaccessible to vermin, [ ] easily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

T _INSECT, RODENT & ANIMAL CONTROL
64.[ 1 flies, ( ] rodents, [ ]roaches, [ ] live animals (other than security or gurde dogs)
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.

65. Food service facilities: The outer [ ] doors, [ ]wmdows [ ] skylights, [
were not adequately screened. Rule 6.10.D. 4 DEMERIT:

] transoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellmgs [ ]not smooth, [ lproperly constructed, [ ]in dtsreparr
[ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT

67. ]Lighting [ ] ventilation inadequate, [
__hoods, [ ] ductwork, [ ] filters, | ]exhau<l fans ). 1L
68. [1 D]EPremlﬁ_es littered, | ] unnecessary equlpmem and articles f present Rule 7.11.A. 1

69. Improper storage of | ]clpamng equrpment [

] f;xlure(Fg not shleided ] dm? ventilation
ules 7.6, 7.9, 7 10. 1 DEMERIT.

] linens. Rule 7.11.B. 1 DEMERIT.

e ___LODGING =i
70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ lundersized: [ ] improper bed spacing. Rules 12,9 and 12.11. 1 DEMERIT.
71. The [ ]Toilets, [ ]lavatones, [ ] showers, were not:| |clean, [ ]in good repair.

Rules 12.3. and 12.9.D. 2 DEMERITS.

] not found, [ | Inadequate. Rule 12.4

72. | ]Handcleansers, [ ]towels, were: [
2 DEMERI TS

] in good repair. Rule 12.9.C. 1 DEMERIT.

74 74. Drinking glasses nol suitably samllzed and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances: [ ] hot water heaters, [ ] refrigerators, [ ] clothes dryers, [ ] fioor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ]equapped with
automatic pilots, [ ] equipped with an automatic control valve. Rule 121

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
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

Code Enforcement Officer

Establishment Represemaﬂve




