
and 4.2,8. 2. DEMERITS. 
Idispensed. I ] handled, [ Jreused, 

1not stored properly in saniti~utio~ 5,1. 
lin disrepair, 

2. 
Th!lliillllillJi:il~an, [ ]In good repair, RUle 12.9.C, 1 DEMERIT, 

.. _.- r.·'\;>·.... ....Vfco.:> C, 1.1:1.""'. 'V-..,~mC"I-I"':». 

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

4.	 [ IUnlabeled, [ ] Improperly labeled containers of food are being used andlor served. 
Ru e 2.1.A.2. 1'7-D.::E.::.M;::E:;cR::.;IT;;;.-,-:---;---;--=__--.--:--;-;-:---,----.,..~,::;:_---

5.	 Canned goodS found: [ I leaking, [ } wtth severe dents. [ } in rusty condition, 
andlor [ Jswollen. Rule 2.1.A.1. 5 DEMERITS. 

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

7. Meat al1d1or meat products not USDA approved. RUle 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andlor prepared fooos are subjected to cross contamination. from [ J raw foods 

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

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

Rule 2AB 1. 2. DEMERITS. 
11.	 Food contact surfaoes not:! Jwashed, [ J rrnsed, andlor [ J sanitized after each use 

and following any kind of operation when contamlnatiol1 may have occurred. 
Rule 5.1 .A.3. 2. DEMER.lTS. 

12. Fooo (Ice) contact surfaces are Improperly: [	 1designed, l ] constructed. [ J installed. 
1 1maintained andlor [ ) located. Rules 4,2.A.. 4,2-.8.. 4.3.A., 4.3.8, 2. DEMERITS. 

13.")=ood not protected during storage/display: I I food left uncovered, r 1food improperly 
slored on lloor, r Jfood containers in cold storage double stacked or nested, 
t Jsneeze guards absent Rules 2.2.A.1" 2.4.F,7. 2. DEMERITS. 

14. Institutions: Ghost tray(s) r 1nol kept, I I not dated, Rule 10.2 [ J 1/2 pint mllk not 
retained, [ I schools: milk not kept at 40~F, or below. Rule 2.1.8.1. 2. DEMERITS. 

15. Slorage of r 1food andlor [ } beverages 'n Ice or water Is prohibited. Rule 2.4.1.2. 
2. DEMERITS. 

16. I ] Unwrapped andlor r I 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 2.3.8.7. 1 DEMERIT. 

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

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

to 450 or beiow. The measured temperature was [ 1oF. Ruie 2.3.C.3, 5 DEMERITS. 
20,	 r J Frozen food not being kept at O'F, or below: [ J improper thewing. The measured 

temperature was I 1OF. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot foodrs/ not being stored at 140'F or above. The measured 

temperature was [ 1°F. Ru es 2.4.G.l .• 2.4.H.1.a. 5 DEMERITS. 
22.""Poten'iially hazardous cold lood(s) not being stored at 45'F or below. The measured 

temperature was [ ) OF. Rules 2.4.<3.. 1., and 2.4.H.1.b. 5 DEMERITS. 
23.	 CrOWded refrigeralion: There Is less than 1/4 cubic foot of refrigeration per meal. 

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

1 DEMERIT. 
25: Accurate thermometers not availeble 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 cer1ified food handler/manager, Rules 3.5. 
27. Personnel wllh:[	 J communicable dlsease(s), [ J boils, l J Infected wound(s), 

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

28. Pe',sonnel: [ =}w=ith=d"'irtyc:..=h':"a-n-ds'--a-n-cdl70-r7[~l-s-m-07k'--in-g-wh---'---enpreparing and serving food, 
I Iwith poor hygienic practioe, I 1eating. drinking, in food preparation and/or dish­
washing areas. Rules 3.2.A.. 3.2,B.. and 3.4.A. 5 DEMERITS. 

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

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

seams), r I not easily cleanable, Rules 4.1.A" 4.2.A" 
31, Single service articles Improperiy:	 I 1stored, [ 

Rules 4.4.A, and 5.2 ,C. 2. DEMERITS, 
32. WIping cloths: 

1 DEMERIT. 
r Idirty, [ 

DISHWASHING 
MANUAL DlSHWASHING: 
33. Dishes/utensils not belOg: 

1 DEMERIT. 
[ 1scraped, I J soaked, [ 

34. DIShes/utensils are not being washed in a delergent solution having a temperature of at 
least 120°1=. The measured temperature was [ I·F. Rule 5.1 .C.5. 2. DEMERITS. 

35. Dishes/utensils ara not being sanitized by immersion for 30 seconds in clean hot water 
with at temperature of at least 170°F. The measured temperature was [ J0F. 
Rule 5,1 ,C,5,a. 4 DEMERITS. 

36, Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at leesl 130'F. 
The measured residual was [ ] ppm and the measured temperature was [ ) OF, 
RUle 5.1,C..5,b. 4 DEMERlfS. 

37. No chemical lest kit provided. Rule 5.1 ,DAb. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot waler sanitization:	 The wash·water temperature was not at least 140'F. The mea­

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

temperature was [ ] OF. Rule 5,1.D.3.b. 4 DEMERITS. 
40. Sustained 165~F hot water dishwashlng machine 'F. Rule 5.1 ,D.3,a. 4 DEMERITS. 
41. Chemical sanltizers: The wash·water temperature was not at ieast 120'F. The measured 

temperature was [ 1°F. Rule 5.1.0Ac.(1). 2. DEMERITS. 
42. Santtlzing chemicals not automatically dispensed. Rule 5,1.0.4.0.(2). 2. DEMERITS. 
43. The Chemicals sanitizing rinse water temperature was not at least 13O"F. The measured 

tamperature was r 1OF. Rule 5.1.D.4,c.(3), 2. DEMERITS. 
44. No chemicaltBsl kit provided. Rule S.1.DAb. 1 DEMERIT. 
45. Dish racks not stored In a sanitary manner. Rule 5,1.D,6. 1 DEMERIT. 
46. Gau~ot provided [ llnoperatlve, Rules 51.0.1. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

48. (	 ] A copy of the current wate, analysis was not available at the facility. 
l ) Further testing may be required. Rule 6.1.E.3, 2. DEMERITS 

49. I	 I Water tested and found to be unsatisfactory, Rule 6.1.A,1. 5 DEMEHITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

[ I ppm. Rule 6, l.A.2. 5 DEMERITS. 
51'1	 ] Hot and [ Jcold water (under pressure) was not provided to the: 

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

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

WASTEWATEJl DISPOSAL 

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

55. (Mobile food untts): [	 J wasle water storage tank does not have adequate storage. 
Rule 8,1.C,2. 4 DEMERITS, 

PLUMBING 

56, [ IKilchen Sink. [ J utility sink, [ Jgrease trap, [ Jdrain, [ 1plumbing: is Improperly 
[ } sized, I } instailed andlor mainteined. 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. [ I water closets, 
[ Jother: Rule 6.4,C. 5 DEMERITS, 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 I Completely enclosed, [ JEqUipped with self·clos)ng, tight fitllng 

doors, r J properly vented, [ I tissue prOVided. I 1covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6,7. 2. DEMERITS. 

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

60.	 HlUJdwash lavatories: [ I clean, [ Jadequate number, [ 1accessible. [ I fixtures 
maintained, [ J hand cleansing soap, [ Jsanttary toweVhand drying devices not pro· 
vided [ Jcommon towel. Rules 6,3, and 6.8 4 DEMERITS. 

RUBBISH 
61, [ J inadequate. [ ] uncovered containers were being used. Rule 6.9. 2. DEMERITS 
62, Storage areas were not I J ciean, U free of fitter. Rule 6.9.BA. 2. DEMERITS. 
63. Storege areas are not constructed to be: l Jinaccessible to vermin, [ 1easily cleaned, 

were found on the premises. Rule 6.10, and 7,12.G, 4 DEMERITS, 

[ } refuse bin of questionable safety, Rules 6,9 and 6.10. 2. DEMERITS. 

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

65.Food service faciltties: The outer I 1doors, [ ] windows. [ J Skyli"'gh-t-s,-=[---"]"---tr-ans-o-m-s­
were not adequalely screened. Rule 6,10.D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walis, ceilings, r ) not smooth, r 1properly constructed, [ } In disrepair,

[ 1dirty surfaces. Rules 7,1-7.6,1 DEMERIT, 
67. [	 } Lightlng [ J ventliation Inadequate. r J flXture(s) not shielded, [ J dirty ventiletlon 

hoods, I 1ductworlq llllters.l ] exhaust fans. Rules 7.6. 7.9, 7,10, 1 DEMERIT. 
68. [	 J Premises littered, I I unnecessary equipment and articles present. Rule 7.11,A.1. 

1 DEMERIT, 
69, Improper storage of [ 1cleaning eqUipment, r I linens, Rule 7.11.8. 1 DEMERIT. 

76. [	 ] Life safety code violations: 
Explain:
Rule 11.1-."'S"D'"E'"M""E'"R""IT-.S".------------------- ­

•	 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 Enforeement OffICer 

~ 
ESllll>lishment Representative 
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3.	 Canned loods from an unapproved source on premises, being used andlor served, 
Rule 2.1.A.3. 5 DEMERITS. 

4.	 r I Unlabeled, II Improperly labeled containers 01 food are being used and/or served. 
Rule 2.1.A.2. 1 DE:MERIT. 

5.	 Canned gooos found: [ 1leaking, [ Jwith severe dems. [ lin rusty condition, 
and/or I 1swollen. Rule 2.1.A.1. 5 DEMERITS. 
I ISheliflah not being kept In original contaIner; { I seafood producls misrepresented. 
Ru es 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

7. Melli 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 r 1raw loods 

or [ 1other sources of contaminatIon. Rules 2.2.A.l, and 2.3.6.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared lood products wllhoutlhorough hand­

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

Rule 204.6.1. 2 DEMERITS, 
11.	 Food contect surfaces not: [ Jwashed, [ ) rinsed, and/or I I sanilized after each use 

and lollowlng any IIlnd of operation when contamination may have OCCtJrred. 
Rule 5_1 .A3. 2 OEMERITS. 

12. Food (Ice) contact surfaces are Improperfy: r ] designed, I J constructed, [ J Installed, 
__[_I maintained and/or I Jlocated. Ruies 4.2.A., 4.2.B" 4.3.A., 4.3,B. 2 DEMERITS. 
13. Food not protected during storaga'dlsplay: 1 I lood left uncovered, [ ] food Improperly 

stored on floor, I 1food containers in cold storage double stacked or nested.
 
J sneeze guards absent. Rules 2.2.A.1.. 2A.F.7. 2 DEMERITS.
 

14. Institutions; Ghost tray(s) I J not kepI, [ J nol daled, Rule 10.2 t ]1/2 plnl milk nol 
retained, [ ] schools: milk not kept at 40"~, or below. Rule 2.1.6,1. 2 DEMERITS. 

15. Storage 01 I I !ood and/or [ ] beverages in ice or waler Is prohlbiled. Rule 2.4 12­
2 DEMERITS. 

16. [	 ] Unwrapped and/or [ 1polentially hazardous lood producls previously served to the 
pUblic Were being reused. Rule 2.4.J .1. 5 DEMERITS. 

17. Open C3I1s were being used improperly to store fOOd. RUle 2.3.B.7. 1 DEMERIT. 

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

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared potentiafly hazardous loads reqUiring relrigeraOon are not being rapidly cooled 

to 45' or below. The measured temperature was I l°F. Rule 2.3.C.3. 5 DEMERITS. 
20. I 1Frozen load not being kept at O"F, or below: [ ] Improper thaWing. The measured 

emperalure was [ J OF Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot 100d(S) not being stored at 140'F or above. The measured 

temoerature was [ ) oF. Rules 2A.G.l .. 2A.H.1.a. 5 DEMERITS. '} 
22.	 Pot~ntially hazardous cold food(s) not being stored at 45'F or below. The measured "v 

temperature was [ ) "F. Rules 2.4,G.l .. and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration: There Is less than 1/4 cubic loaf or relngerallon per meal. 

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

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

and rafrigeraJed storage temperatures. Rules 2.3.C.1. and 2,3.0.2. 1 DEMERIT. 

PERSONNel 
26. No certiffed food handler/manager. Rules 3.5. 
27. Personnel with:[	 ] communicable dlse;::a:...se::;(::;s)co.'r....j ;:'b(j::;;'<ls, r llnfllcted wound(s),

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

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

29. Hair restraints not worn by lood handlers. Rule 3,3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact sUrlaces of equipment: [	 ]In disrepair (cracks, chips, pits, open 

seams). [ 1not easil}', c.leanable. Rules 4.1.A., 4.2.A., and 4.2.6. 2 DEMERITS. 
3 t. Single service erticles Improperly; I 1stored, I ] dispensed, I 1handled, I ] reused. 

Rules 4A.A. and 52,C. 2 DEMERITS, 
32. Wiping cloths: T Jdirty. [ 1not stored properly In sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHJIIlG 
MANUAL OISHWASHING: 
33. DishesiutensUs not being: [	 1scraped, I J soaked, 

1 DEMERIT. 
34. Dishes/utensils are not t>eing washed in a delergent s' . 

least 120°F. The measured lemperature was I ) ~, 

35. Dishes/utensils are not being sanitized by immersion Itr 30~~:~'; :oil 
with at temperature of at least 170°F. The measured t~I.llJIIIr_~ 
Rule 5. lC.5.a 4 DEMERITS. 

. 

36.	 Oisheslutensils are not being sanitized by Immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature 01 at least 130°F. 
The measured residual was [ ) ppm and the measured temperature was [ J 'F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical lesl kit provided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANICALDISHWASHING, 
38. Hot water sanitization:	 The wash-water temperature was not at least 140DF. The mea· 

sured tempera lure was [ 1'F. RUle 5.1.0.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperature was not at least 180'F. The measured 

temperature was [ 1°F. Rule 5.1.0.3.b. 4 DEMERITS. 
40. Sustained 165'F hoi waJer dlshwashlng machine oF. Rule 5.1.0.3.a. 4 DEMERITS. 
41. ChemIcal sanltlzers:	 The wash-water temperature was nol alleast 120'F. The measured 

tem~ratu~wasl_ JOF.Rule5.1 0.4.c.(1). 2 DEMERITS. 
42. Sanilizlng chemicals not automalically dispensed. Rule 5.1.0,4.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature wes not at least 130·F. The measured 

temperature was I J'F. Rule 5.1.0A.c.(3). 2 DEMERITS. 
44. No chemlcaltesl kit provided. Rule 5.1 ,D,4.b, 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
 
46, Gauges; I 1not provided [ 1inoperative. Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.
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WATER SUPPLY 
48. [	 1A copy 01 the current water analysiS was not available atlhe facUlty.

I ) Further lesting may be required. Rule 6.1E.3. 2 DEMERITS. 
49. [ 1Water lesled and lound to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The Iree chlorine was less than 0.25 ppm. The measured chlorineresldual was

I 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. 'r 1Hot and! Icold water (under pressure) was not provided to the: 

[ 1sinks, [ 1dishwashers. or I llavalories. Rule 6. ~ .0.1, 5 DEMERITS. 
52. (Mobile food units) The waler storage tank: ( ] does not have a=:de=q:::u:':a::'te=s=to'-:ra::-g-e-,--­

r Iis flot being properly cleaned and sanitized after each day's use.
 
Rue81.C.l.2DEMERITS.
 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was lound to be surfaCing. Rule 6.2.A. 4 DEMERITS. 

54. Wastewater was beIng improperly discharged onto Ihe ground. Rule 6.2.A. 4 DEMERITS. 

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

PLUMBING 

56	 I JKitchen sink. I Jutility sink, [ 1grease lrap, [ I drain, t I plumbing; Is Improperly 
[ ] sized, t J Installed and/or maintained. Rules 8A.F. and 7,8. 2 DEMERITS. 

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

TOILET AND HANDWASH FACILITIES 
58. Tollels roomsTTComplelely enclose([[ ] Equipped wilh self·c1osing, tight tilling 

doors, I Iproperly venled, ( J I.issue prOVided, [ 1covered waste receptacle (ladies). 
Rules 6,5, 6.6, and 6.7. 2 DEMERITS. 

59.	 Inadequate number of [ ) male, and/or [ Ilemale loilels. The number of toilets are: 
[ ) male and I 1female. Rule 6,5 1 DEMERIT. 

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

RUBBISH 
61,Jr 

. Storage arilas were not [
] Inadequate, Dtl.uncovered containers were being used. Rule 6.9. 2 DEMERITS. 

1ctean, 1 J free of litter, Rule 6.9.BA. 2 DEMERITS. 
63. Siorage areas are not constructed 10 be: I J InacceSSible to vermin, [ 1easily cleaned, 

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

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

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The ouler [	 1doors, [ "Ol-w"'in-d70-ws-,"O['--;-I-s7'ky-:I:-,g7h-:-ts-,"0['--;-17Ir-a-n-so-m-s­

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Roors, walls, ceilings. I J not smooth, r I properly conslructed, r lin disrepair,

I Jdirty surtaoes, Rutes 7.1-7,6. 1 DEMERIT. 
67.	 r 1Lighting [ ) ventllallon inadequale,! I fixlure(s) not shielded, f ) dirty venillation 

hoods, [ Jductwork, I Jfilters, I 1exhausl fans. Rules 7.6, 7.9. 7.10. 1 DEMERIT. 
68. [	 J Premises littered, I I unnecessaJY equipment aod articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69.1mproperslorageof{ ]cieao.ng equipment, r 1linens, Rule7.11.6. 1 DEMERIT. 

LODGfNG 
70,	 The sleep1ng room(sl are: [ llnadequately ventilated, unclean, r JIn disrepair,

I 1underslzed: I JImproper bed spacinj!; Rules 12.9 and 12.11. 1 DEMERIT. 
71. The I ]Toilets, [ ]Iavalones, I ]showers, were not: [ 1clean, 1 J In good repair, 

Rules 12.3, and 12.9.0. 2 DEMERITS. 
72.	 I 1Hand cleansers, I ]Iowels, were: r J not found, [ J Inadequate. Ruie 12.4 

2 
lean, r JIn good repair. Rule 12.9.C. 1 DEMERIT. 
Iy sanilized and packaged. Rure 12.6. 2 DEMERITS. 
'liter heaters. [ I relrigerators, [ 1clothes dryers, [ 11I00r 
rooms were not: [ 1adequately vented, [ 1equipped with 
ped with an automatic control valve. Rule 12.10. 

EStablishment Representative 


