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Page 10f_(_City of Portland Health Inspection Report 
DateEstablishment Name adil No. of Risk Factor/Intervention Violations IqltyOb 
Time InNo. of Repeat Risk Factor/Intervention Violations 

'--
Score (optlOnalu ~~ime Out~/JII'1 0ttJr f} 

Zip Code TelephoneLicensel~t.' 1D4lf Af!:ess C?tat> 

dVfcJ3.J ~ I WN.A.A~,lJA~ /.",~rC-/9» 
Risk Category Purpose of Inspection Est. Type License Posted 

owner74t (k L:r- ~f::. •• ,r_[~]NO 4.,,~.~~~ r ,4C'7W Or 
-

FOODJ!<f~E ILLNESS RISK FACTORS AND PUBLIC ~LTH INTERVENTIONS 
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS and/or R 

IN= in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation 

Complian.ce Status cos R Compliance Status cos R 

.--... Supervision Potentially Hazardous Food TlmelTemperature 
5 1 IN~ PIC present, demonstrates knowledge, and 516 IN OUTN/A fJ/ Proper cooking time & temperatures 

penorms duties 517 IN OUTN/A / Proper reheating procedures for hot holding 

/'\ Employee Health 518 IN OUT N/A Proper cooling time & temperature 

512 IN(JU"y' Management awareness; policy present 5 19 IN OUTN/A Proper hot holding temperatures 

513 IN "1,,Pr Proper use of reponing, restriction & ExclUSIOn 5 20 IN OUT l / Proper cold holding temperatures 

......... Good Hygienic Practices 521 IN OUTN/AC ~ Proper date marking & disposition 

514 IN OUT IN/Q,J-Proper eating, tasting, drinking, or tobacco use 522 IN OUTN/A D- Time as a public health control: procedures 

55 IN OUT -,:Jp No discharge from eyes, nose, and mouth & record 

P.!.eventlOg -Contamination by Hands Consumer Advisory 
56 IN OOT ~ Hands clean & properly washed 523 IN OUT ~ Consumer advisory provided for raw or 

27 IN OUTN/A tIlD" No bare hand contact with RTE foods or undercooked loads 

approved alternate method properly loltowed Highly Susceptible populations 
58 V UT Adequate handwashing facilities supplied & 524 IN OUT ~~steurized foods used; prohibited foods not 

accessible offered 
Approved Source - Chemical 

59 j!)VOUT Food obtained form approved source 5125 IN OUT @.5. f-l"ood additives: approved & properly used 
5 10 IN OUTN/A~ "Food received at proper temperature 526pUT Toxic substances properly identified, stored, 
511 I(1j)VOUT - Required records available: shellstock Conforma'1ce with Approved Procedures 

Food in good condition, safe, & unadulterated & used 
1 12 IN OU~/O 

tags, parasite destruction 527 IN OUT I'f':.I/I1 ~pliance With variance, specialized 
Protection from Contamination _::- process, & HACCP plan 

213 IN OUT WA Food separated & protected 
Risk factors are improper practices or procedures identified as the most214 IN OUT l!II'i' Food-contact surfaces: cleaned & sanitized 

5 1~ pt>VOUT Proper disposition of returned, previously prevalent contributing factors of foodborne illness or injury. Public Health 

served, reconditioned, & unsafe food Interventions are control measures to prevent food borne illness or injury. 

GOOD RETAIL PRACTICES 
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods. 

Mark "X" in box if numbered item is not in compliance Mark "X" in appropriate box for COS and/or R COS=corrected on-site durinQ inspection R=repeat violalion 

Q~S,"W,~ /D/16}ObPerson in Charge (Signature) Date: ...." / I"' Q(2~Health Inspector (Signature) Follow-up: YEsa;2) Follow-up Date: 

'----' 

cos R 

Safe Food and Water 
5 28 Pasteurized eggs used where required 
5 29 Water & ice from approved source 

30 Variance obtained for specialized processing 
Food Temperature Control 

5 31 Proper cooling methods used; adequate equipment for 
temperature control 

5 32 Plant food properly cooked for hot holding 
5 33 Approved thawing methods used 
1 34 Thermometers provided & accurate 

Food Identification 
1 35 Food properly labeled; original container 

Prevention of Food Contamination 
4 36 Insects, rodents, & animals not present 
2 37 Contamination prevented dunng food preparation, storage & dlspla\ 
5 38 Personal cleanliness 
1 39 Wiping cloths: properly used & stored 
1 40 Washing fruits & vegetables 

cos R 

Proper Use of Utensils 
2 41 In-use utensils: properly stored 
2 42 Utensils, equipment & linens: properly stored, dried & handled 
2 43 Single-use & single-service articles: properly stored & used 
2 44 Gloves used properly 

Utensil, EqUipment and Vending 
2 45 Food & non-food contact surfaces cleanable, properly 

designed, constructed, & used 
1 46 Warewashing facilities: installed, maintained, & used; lest strips 
1 47 Non-food contact sunaces clean 

Physical Facilities I 

4 48 Hot & cold water available; adequate pressure 
5 49 Plumbing installed; proper backflow devices 
5 50 Sewage & waste water properly disposed 
2 51 Toilet facilities: properly constructed, supplied, & cleaned 
2 52 Garbage & refuse properly disposed; facilities maintained 
1 53 Physical facilities installed, maintained, & clean 
1 54 Adequate ventilation & lighting; designated areas used 

White copy - Inspections Office Yellow copy - State Pink copy - Customer 



IJIUUUL:lbi UtflllY U~t:tU dilu/UI ~trIV~U. nUl'::':::; 1:..1.0 .... :J UlI:.mc.nll.o::l. 

3.	 Canned foods from an unapproved sourceonp-;emfses, being use·':-::;d-:a:-:n:-:d,'"'/o""r""s:Ce""rv:-:e""d"".--
Rule 2.1.A.3. 5 DEMERITS,.:... :--:--;-,.....-,_...,-,__,...".....,._-;-:--_-.---,,,...__,..

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

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

6.	 [ J Shellfish not being kept in original container; [ I seafood products misrepresented. 
I'lules 2.1.6.2 and 2.1.6.3. 1 DEMERITS. 

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

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

or [ I other sources of contamination. Rules 2.2.A.l. and 2.3.6.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thoro-u-gh,....,h-a-n..,d~-

washing in between. Rules 2.2.A.l. and 2.3.6.5. 5 DEMERITS. 
10. Raw [	 1fruits and/or [ ] vegetables are not washed before being used and/or served. 

Rule 2.4.6.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ J washed, I J nnsed. and/or [ J sanitized after each use 

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

12. Food (Ice) contact suriaces are improperly: [	 Jdesigned, [ Jconstructed, [I Installed, 
-J_Lmalntained and/or [ ] located. Rules 4.2.A., 4,2.6., 4.3,A" 4.3.8 2 DEMERITS. 

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

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

15. Storage of (	 Jfood and/or [ J beverages in Tee or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. (	 ] Unwrapped and/or r Jpotentially hazardous tood products previously served to the 
public were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were be'ing-used improperly to store food. Rule 2.3.6.7. 1 DEMERIT. 

FOODTEMPERATURES~ __~~ ~~~___ 
18. Potentially hazardous food(s) not being: [	 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 45" or below. The measured temperature was [ ] oF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 ] Frozen food not being kept at O"F. or below: [ 1improper thawing. The measured 

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

temperature was I ]'F. Rules 2.4.G.l., 2.4.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45'F or below. Them-easurecr-

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

Rule 101 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A. 

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

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

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

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

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

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

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

seams), [ 1not easilt cleanable. Rules 4.1.A., 4.2.A.. and 4.2.8. 2 DEMERITS. 
31. Single service articles improperiy:	 I ] stored, I l dispensed, I } handled, I Jreused. 

Rules 4.4A and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ ] dirty, [ J not stored properly in sanitizing solutions Rule 5.1.6. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ ] scraped, [ Jsoaked, [ I preflushed. Rule 5,1.C.4. 

1 DEMERIT. 
34. DisheS/utensils are not be,ng washed In a detergent solution having a temperature of at 

least 120°F. The measured temperature was I 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 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 ciean 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 [ I ·F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.l.D.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38.	 Hot water sanitization: The wash-water temperature was not at least 140°F. The mea

sured temperature was [ 1°F Rule 5.1.D.3.b. 20EMERITS. 
39. The tinal sanitization rrnse water temperature was n.ot at least 180'F. The measured 

temperature was I JOF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165'F hot water dishwashing machine oF. Ru"'le---::5."'1--;D=-.-=3-.a-.-4·=D';;;E:;'M"'E"'R;:IT=S. 

41. Chemical sanitizers:	 The wash-water temperature was not at least 120'F The measured 
temperature was [ JOF. Rule 5.1.DA.c.(1). 2 DEMERITS. 

42. Sanitiz.ing chemicals not automaUcally dispensed. Rule 5.1.DA.c.(2). 2 DEMERITS, 
43. The chemicals sanitizing rinse water temperature was not at leas1130·F. The measured 

temperature was [ ] OF. Rule 5.1.DA.c..@l.. 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"".-l=-=D';;;E"'M"'E;:R::-:'=T.'-

46	 Gauges: I ] not provided [ J Inoperative. Rules S.l.D.l. and 5.1.D.2. 1 DEMERIT. 

r-.I:litE - LiCED.<;IEP Q:py • ,euo,./ - Sti:r..eCtw • Pink -~ Cl:w 

WATER SUPPLY 

48.	 I JA copy of the current water analysis was not available at the facility. 
I I Further lesting may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. [ I Water lested and tound to be unsalistactory. Rule 6.1 A 1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured cnlorine residual was 

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

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

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

WASTEWATE'R DISPOSAL 
=5=3-.T=he"""'s""ub"'s""u-rf"'a-:cce-cd"'is-p-o-sa-;I-s-y"'st:-e--mwas found'"to-:-Cb"Ce-:s""u"'ri"'accci:::n"'g-.R=ul:-e-=6::-.2=.""A-.-c4=DC;:E;;-M;;E;;R:o;,""T"'S-c.

54. Waslewater was being Imprope~y discharged onto the ground. Rule 6.2.A:·4 DEMERITS. 

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

PLUMBING 

56. I I Kitchen sink, [ 1utility sink, I J grease trap, I Jdrain, I 1plumbing; is improperly 
Jsized, [ I inslalled 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: [ 1faucet hose, [ ] hot waler heater. [ 1water closets, 
[ ) other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 J Completely enclosed, I ] Equipped wlth-sel':closing. tight litting 

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

59.	 Inadequate number of I Jmale, and/o-r-'I-"']-'fe-m-a""I""e"'t""oic-le-'ts-.--;T"'h-e-n-u-m""b:-e-r-o"'f"'to""i"-Ie-Cts-ar-e-:-
( 1male and [ I female. Rule 6.5 1 DEMERIT. 

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

RUBBISH 
61. I JInadequate, [ J uncovered conlalners were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were nOll Jclean, [ I free of ITner, Rule 6.9.6.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [ ] inaccessible to vermin, I ] easiiy cleaned, 

I ) refuse bin of questionabie safety. Rules 6.9 and 6.10. 2 DEMERITS. 

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

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

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. FloolE, walls, ceilings, [	 J not smooth. { I properly constructed, I J-in--cd';-·s-re-p-a-'r,--

[ Jdirty surlaces. Rules 7.1-7.6.1 DEMERIT. 
67. (	 } LIghting [ 1ventilation Inadequate, ( -~J;';fi"'llm=u--re~(;-sJ~n""o-;t--:s-;:h"-ie"'ld=e""d:-,;-[""l;-d"'i-:Crty-ve""n'"'m"',a"7U"'o-n

hoods, I }ductwork, I I fillers, [ I exhaust fans. Rules 7.6. 7.9, 7.10. 1 DEMERIT. 
68.!	 1Premises littered, [ Iunnecessary eqUipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of I J cleaning equIpment, I J linens. Rule 7.11.8. 1 DEMERfi:- 

LODGING 
70. The sleeping room(s) are: [	 I Inadequately ventilaled, unclean, [ Itn disrepair,

[ Jul1dersiled; ( l improper bed spacing. Rules 12.9 and 12.11, 1 DEMERIT. 
71. The [	 JToilets, I ] lavatories, I I showers, were not: ( Jclean, I lin good repair. 

Rules 12,3. and 12.9.D. 2 DEMERITS. 
72. ( ] Hand cleansers, [ I towels, were: [ 1not found, [ I inadequate. Rule 12.4 

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

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

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

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

- - ... -~

<3000 Enforoement OHicer 

~ 
Establishment Representative 



Code Enlomement OIIlce[ 

Esfublfshment RepresentaT,ve 

prOducts beiO\l L1sed andlor served Rulas 2.1.804. 5 DEMERITS. 
3.	 Canned foods from an unapproved source on premises. being used andlor served. 

RllIe 2.1.A.3. 5 DEMERITS. 
4.	 ! ] Unlabeled. [ I improperly labeled containers of fOOd are being used andlor served. 

Rule 2.1.A.2 1,.:;D;":E:,;M;::E",R",I,,,T,--.__~~--,-__ 
5.	 Canned goods found: r ] leaking, [ ] with severe dents.! ] in rusty condition. 

andlor [ 1swollen. Rule 2.1.A.1. 5 DEMERITS. 
6.	 [1 Sl1ellfish not being keptln original container;! ) seafood products mfsrepresenled. 

Ru as 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 andlor prepared fOOdS are subjected 10 c·"';r"';os":;s='c':-o::n'::ta":;m:..:;.'in":;a""tlO-n-.--=j-ro-m---;'r---;')-ra:-w loods 

or [ lather sources of contamination. Rules 2.2A1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared tood products Without lhorough hand

washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw [	 J fruits andlor [ Jvegetables are nOl washed before being used and/or served. 

Rule 204.8.1. 2 DEMERITS. 
11 \ Food contact surfaces no\: [ ] washed, ~ .,frfnsed. and/or" ~ sanHized after each use 

and following any kind of oper<!llion when conta'f1ination may Hava occurred. 
RUle5.1.A.3.2DEMERITS. ." . _. ,._ . _ 

12. Food (100) contact surfaces are Improperly: [ rdesigned.! Jconstructed, l ) installed. 
[ JmaJnlained andlor l ] located. Rulas 4.2.A .. 42.8.. 4.3.A .. 4.3.8. 2 DE ERITS. 

13. Food not protected during storageJdlsplay: I J food left uncovered, r Jtood improperly 
stored on floo(, [ ] food containers In cold storage double stacked or nested, 
[ ] sneeze guards absent. Rul!>s 2.2.A.1" 2A.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) I J not kept,! 1nol daled, Rule 10.2 [ l1/2 plnl milk not 
retained, [ ] schools: mltk not kept at 40'F: or below, Rule 00.1 ,B.1. 2 DEMERITS. 

15.	 Storage oIl 1food andlor I ] bev"'rages In Ice or water is prohibHed. Rule 204.12. 
2 DEMERITS. 

16. [	 ] UnWlappad andlor r ] potentially hazardous food products previously served to the 
E,ublic 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 TEMPERATURES 
18.' PotentIally hazardous food(s) not being: [ ] reheated [ ] cooked long enough to be 

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

to 450 or below. The measured temperature was [ ] "F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not being kept at O°F, or below: [ 1improper thawing. The measured 

temperature waS I 1oF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food(s) -n=07t 7be:::i~n::"g"::s7to::r~e:;::da7-t:;.14.;,0"'o;;OFC'0:-r:-a"'b-,0"'ve:-.--=T"'h"'e-m.,,--,-e-,-as,-u-r-,-ed-;-· 

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

tem~rature was [ 1oF. Rules 2A.G.1., and 2A.H.1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic 1001 of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. Tne containers used transportJnglood are Inadequate. Rules 2A.L.1., and 9,1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to avaluale hot holding, cookmg, reheating, 

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

PERSONNEL 
26. No ~rtlfj\ld food handler/manager. Aules 3.5. 
27. Personnei wlth:[	 I communicable dlsease(s), [ JboTIs. [ 1inlected wound(s),

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

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

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

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

seams), [ Jnot easily cleanable. Rules 4.1.A.. 4.2.A .• and 4.2.8. 2 DEMERITS. 
31. Single service articles improperly: [	 ] slored, [ Jdispensed, [ ] nandled. [ J reused. 

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

1 DEMERIT. 

D1SHWASHING 
MANUALDISHWASHING 
33. Dlshesiutenslls nol being: [ J scraped, I l soa~ed, [ ) pranushed Rule 5.1t~4. 

1 DEMERIT. 
34.	 Dlsheslutenslls are not being washed in a detergent solullon haVing a temperature of at 

least 120'F. The measured temperature was [ ] 'F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dlshesiutenslls are not being sandlzed by lmmar~;Ion lor 30 seconds ,n clean hoi wllter 

with at temperature of at least 170'F. The measured temperature was [ ]'F. 
Rule 5.1.C5.a. 4 DEMERITS. 

36. OishiiSiuie';;Siisarenot beingsanitized 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 I. ] 'F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.l.DA.b. 1 DEM:=E;;";R,:.:IT,;,,,' _ 
MECHANICAL DISHWASHING: 
38. Hot waler sanitizatiow The wash-water temperalure was not al least 140'F. The mea

sured temperature was [ JOF. Rule 5.1.0.3_b. 2 DEMERITS. 
39. The tinal 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 hoi waler dlshwashing machIne OF: Rwe S.1.D.3ca 4 DEMERLTS. 
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured 

WATER SUPPLY 

48.	 I I A copy 01 the current water analysis was not available at the facility. 
[ I Further testing may be reqUired. Rule 6.1.E3. 2 DEMERITS. __•. :::- _ 

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

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

U sinks, [ J dishwashers. or [ J lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52.. (Mobile tood units) The water storage tank: l Jdoes not have adequate storage, 

r J IS not beIng properly cleaned and sanitize after each day's use. 
Rule 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found 10 be surfacing. Rule 6.2.A. 4 DEMERITS-:

54. Wastewater was being improperly discharged onto the ground. Rule 6.2,A. 4 DEMERITS. 
55. (Mobile food units): [	 J wasle water storage tank doe7nothave adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 l 1Kitchen sink, [ 1ulility sink, r J grease trap, I l drain, [ l plumbing; is improperly 
-r. 1stzed, [ J installed andlDr malntaJned. Rules 6.4.F and 7.8. 2 DEMERITS. 

57.	 A cross-connection, Without backflow device, e~lsts between the drinking and the waste
water systems at the: [ ] faucet hose, [ ] hQt waler heater, [ ] water closets. 

doors, I venled, r ) tissue provided. r 

[ ] other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [ I Completely enclos.ed, I 1EqUipped with sell-closing, tight fflllng 

J prope~y J covered waste receptacle (ladies), 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59.	 Inadequate number of I I rnai8.'and/or I ] lemale lollels, The number of lollels are: 
[ I male and I 1female. Rule 6.5 1 DEMERIT 

60.	 HamtwB&h lavatories: [ ] clean, [ 1adequat~ numb-e-r,-=[--']-a-cc-ess--:Cib--='-e,--'[""-']C'f"'ix-'-tu-r-e-s-
maintained, [ ] hand cleansing soap, [ J sanitary toweVhand drying devices not pro
vided I J cornman towel. Rules 6.3. and 6.8 4 DEMERITS. 

=--,--..,..,.----,-_-,----;--;-- _-,,...--,:.:.RUBBI.=.S:.:.H.,.....,,...-_-:-:::-:-----::-c:-:::-:::-====__ 
61. [ J inadaquate, [ Juncovered contafners were being llSed. Rule 6.9. 2 DEMERITS. 
62. Store.ll.e areas ware nol [ I clean, I J tree of liller, Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas am nol constructed to be: f ) Inaccessible to vermi~, I ] easily cleaned, 

[ ] refuse bin of questionable satety. Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
6.,.4-,-.-[,......,],..f,..lie-s-,-=[--,J-r-ode-n-ts-,~[=] roaches, I J iive animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facllHies: The outer [	 ] doors. [ Jwindows, [ ] skylights, t J transoms 

were not adequBtely screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF P'H'YSICALFAC1UTIES 
66. Floors, waifs, ceilings, I ) nol smooth, l ] properly constructed, [ JIn disrepair,

[ 1dirty surfaces R~les 7.1-7.6 1 DEMERIT. 
67	 I J lighting I Jvenilialloo Inadequeta, [ ] lixture(s) not shielded, [ I dIrty ventilation 

hoods,l Jductwork. I Jfilters, [ Jexhaust tans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68.	 I JPremises lI11ered. [ J unnecessary eqUipment end articles present. Rule 7.11.A 1 

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

LODGING 
70. The sleeping room(s) are: I I inedeqUlltely ventIlated, unclean, I JIn dIsrepair,

I I undersized; [ J Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
7\.	 The [ jTollels\ I J lavatones, [ ] shOwers, were not: ( Jclean, [ ] In good repelr. 

Rules 12.3. ana 12.9.D 2 DEMERITS. 
72.	 r JHand cleansers, [ ] towels, were: [ J not found, r J inedequate. Rule 12,4 

2 DEMERITS. 
73. The carpeting IS not: r Jclean. r J In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12..6. 2 DEMERITS. 
75. Gas Appliances: I Jhot water heaters, [ J refrigerators, [ Jclothes dryers, [ 1floor 

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

76. [	 ] Life safety code violations~ 

Explain: 
Rule 11.1. 5 DEMERITS. 

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

temperature was [ l OF. Rule 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automallcally dispensed. Rule 5.1.0.4.c.(2). 2 DEMERITS. 
43.	 The chemicals sanlLlzlng rinse water temperature was nOl at leasl 130'F. The',;i'_red 

temperature was [ I 'F. Rule 5.1.0.4.c.(3). 2 DEMERITS. 
44. No chemical lest kit provided. Rule 5, 1~MERIT·.C.='---------- 

45. Dish racksno! stored In a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. 
46. Gauges: ( Jnot provided [ 1Inoperative, Rules 5,1.0,1. and 5.1.0.2. 1 DEMERIT. 

~hite - Lica'5se cq;y • Ycll~' - .51nte cq;y • Pink -~ cq;y 
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3,	 Canned foods-from anunapproved source on premises, being usea and/or served, 
Rule 2. 1.A.3, 5 DEMERITS. 

4.	 r / Unlabeled, r ] Improperly labEiliid conlalners ofiood are being used andlor served, 
Ru e Z.1.A.2 1 DEMERIT. 

5, Ciiilned goods found: r ]leaking, r 1WIth severe denls. [ JIn rullty condUlon, 
,-1'nC!i0Lll!.wollen, Rule 2.1 ,A.1, 5 DEMERITS, 

6, [ J Shellnsh nol being kept in original container: [ I seafood products misrepresented. 
Rules 2.1.6.2 and 2.' .B.3. , DEMERITS. 
Meat 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 I ] raw foods 
or l lather sources of contaminahon, Rules 2.2,A,1. and 2.3.6.5. 2 DEMERITS 

9.	 Err1pioyees handle raw and cooked or prepared food products Without thorough ha,nd
washIng In belWeen. Rules 2..2.A 1. and 2.3.B.5 S DEMERITS. 

10,	 Raw [ ) fruits andlor r J vegetables are not washed before being used andlor served. 
Rule 2.4.B.1. 2 DEMERITS. 

1', Food contact sUrfaeas not r ] washed, { I nnsed, andlor I Jsanitized aller each use
and fohowlng any kind 01 operation when contamination may have occurted. 
Ruie 5.1.A.3, 2 DEMERfTS. 

12, Food (Ice) contact surfeces are improperly; [	 ) desIgned, [ ) constructed, r ] Installed, 
r I maintained andlor r J lcealed. Rules 4,2A, 4.2.8., 4.3.A., 4.3,8, 2 DEMERITS. 

13. Food nol prolecled dunng storaglll'display: [	 'food lelt uncovered,(-, food ImproperlY 
slored on Iloor, r ) food containers In cold storage dOUble stacked or nested, 
! 1sneeze jjuards absent. RUles 2.2A1., 204.F 7 2 DEMERITS. 

14, Inslilutions: GhosttrayCsl [ 1not kept.l I not dated, Rule 10.2 I J 112 plnl milk not 
ratalned, I J schools: m Ik nol kept aI40'~, or beloW. Rule 2.1.8.1 2 DEMERITS. 

15. Storage of I I food andlor [ ) beverages In ice or waler Is prohibited. Rule 204,1.2, 
2 DEMERITS. 

16, [ JUnwrapped and/or [ Jpotentially hazardous food products previously served to too 
public were being reused. Rule 2,4.J, 1, 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rute 2.3.8,7, 1 DEMERIT. '" 

FOOD TEMPERATURES 

1B.	 Potentially hazardous food(s) not being: r J reheated l Jcooked long enough to be 
adequately healed to all parts Rula 2.4 G.3. 5 DEM.EflITS. 

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 
to 45° or below. The measured temperature was l !oF. Rule 2.~.C.3. 5 DEMERITS. 

20,! JFrozen food not being kept at O·'F. or below; [ I improper thawing, The measured 
temperature was I j OF. Rule 2.3.CA 5 DEMERITS. 

21, Potentially nazardous hot food(s) not being stored at 140°F=-C-o"-ra"'b"-o"'v"'e-,Th=e'--m-e-a"'s-ur-e-cdc-
temperature wes I j "F. Rules 2.4,G, 1" 2.4.H,' ,a, 5 DEMERITS. 

22. Potentially hazardous cold fooo(s) not being stored at 45'F or below. The measured 
temperature was I J oF. Rules 2.4.G, 1., and 2AH,' .'0, 5 DEMERITS. 

23. Crowded refngeratlon:	 There is less than 1/4 oubic fool of refrigeration par meal. 
RUla 10.1, 2 DEMERITS. 

24, Tha conlainers used transporting food are Inadequate. Rules 2.4.L, 1.. and 9,1A 
1 DEMERIT. 

25. Accurate Ihermomelers not available or used to evaluate hot holding. cooking, reheating, 
and refrigerated slorage temparatures. Rules 2,3.C.1, and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager, Rules 3.5, 
27. Personnel wllir[ 1communicable dlse'ise=:(:'::s}'--,-:-(:-l""bo--C-lls-,'7r-"j7"'in7'fe-et-e""d-w-o-u-nd""C-:s)-,-- rJ respiratory or I Jgastrointestinal infectiOn, are preparing and serving food. 

R e 3.1.A.. 5 DEMERITS. 
2B. Personnel; l j with dirty hands andlor [ 1smoking when preparing and serving food. 

[ 1with poor hygienic practice, [ j eating. drinking, in food preparation and/or dish, 
washing areas. Rules 3,2A, 3.2,8" and 3.4A 5 DEMERITS. 

29, Hair reslraints not worn by food handlers. Rule 3.3.8, 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 

30, Food/non food conlaet surfaces of equJpment: I lIn djsrepair (creeks, chips, pits, open 
seams),1 1not easily cleanable. Rules 4,1.A., 4.2A, and 4.2.B, 2 DEMERITS. 

3t, Single servIce <lrflcles Improperly: 1 1stored, r Jdispensed, [ J handled, [ J reused, 
Rules 4AA, and 5,2.C. 2 DEMERITS, 

32, Wiping cloths: r I dirty, I I nol stored properly in samlillng sofutlonsFfu'la 5.1.B 
1 DEMERIT. 

DISHWASHiNG 
ANUALDISHWASHING: 

33, Dishes/utensils not being' I ] scraped, I Jsoaked, ( ) preflushed. Rule 5.1.C.4. 
1 DEMERIT. 

34, Dishes/utensils are not being washed In /l detergent solution haVing a temperature of at 
least 120'F. The measurad temperature was l ) 'F. Rule S.1.C.S. 2 DEMERfTS. 

35. Dishes/utensils ara not beIng sanitized by Immersion lor 30 seconds In clean hoi water 
with at temperature or at least 170·F. The measured temperalure was I l'F. 
Rule 5.1 ,C.5.a, 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorina 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130·F. 
The measured residual was r J ppm and the measured temperature was l J 'F. 
RUle 5 1.C..5.b_ 4 DEMERITS. 

37 No chemlcaltast kit prOVided. Rule 5.1.D.4.b, 1 DEMERIT. 
MECHANICAL DISHWASHING 
38, Hot water san1tlzatoon: The wash-water temperature was not at least 140·F. The mea· 

sured temperature was I ) 'F. Rule 5.' .D.3,b. 2 DEMERITS. 
39,	 The finalllllnftlzahon rinse waler temperature was not at least 1BO'F, The measured 

temperature was r ]OF, Rule 5.1 0.3.'0, 4 DEMERITS. 

40, Sustained f65"F hot water dlshwashmg machme 'F. Rule 5.' .0.3.e. 4 DEMERITS. 
41. Chemical sanitizers:	 The wash-water temperature was not atleest 120'F. The measured 

temperature was [ ]'F. Rule 5.1.D.4.c.,U.l: 2 DEMERITS. 

42, Sanlhzlnll chemicals not aUlomaticafly dispensed. RUle 5.,.D.4.c.(21:.2 DEMERITS. 
43.	 The chemicals sanitizing nnse water temperature was not at least' 30·F. The measured 

temperature \vas [ ]'F. Rule 5.1.Do4.c.(3). 2 DEMERITS. 
44. No chemical lest kit provided. Rule 5.' .D.4.b i DEMERIT.
 
45, Dish racks not stored In a sanitary manner Flu~le-=5,-::,-=.D:-.6=-.-;-,-=D-=E::-M""E:::R:::I=T.

46. Gauges: l 1not provldad I j inoperaUve. Rules 5,1 ,D.1. and 5,1.0.2, , DEMERIT. 

=-:-...,...,.__--:-c:-__-,.---;__W.:..:,ATER SUPPLY 
48, I JA copy 01 the current water analysis was not availeble althe faoillty,

I 1Furttlor lestlng may be required. Ruia 6,1 E,3, 2 DEMERITS, __ 

49. I ] Water tesled and tQund to be unsalisfactory. RUle 6.1A1. 5 DEMERITS. 
50, The free chlorine was less than 025 ppm. The measured chlorine residual was 

I Jppm. Rule 6,1 A2. 5 DEMERITS. 

51.! 'Hot and l ) cold water (under pressure) was not provided to the: 
Jslnks.l ) dishwashers. or 1 J lavatories. Rule 6.1.0,1. 5 DEMERITS. 

52, kMoblle food units) The water storage tank: [ I does not have adequate storage, 
IS not being properly cleaned and sanllized alter each day's use, 

/u e B.' C,1, 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was foundto be su~ule6.2.A, 4 DEMERITS--: 

54 Wastewater was being improperly discharged onto the ground, Rule 6,2,A, 4 DEMERITS, 

55. (Mobile food units): [	 j waste water storage tank does not have adequate storage. 
Rule B, t ,Co2. 4 DEMERITS, 

PLUMBING 

56, r ] Kitchen sink, I )utility sink, r Igrease trap, [ J drain, I 1plumbing: Is Improperiy
I Jsized,! )Inslalled and/or malntamed, Rules 604.F. and 7.9, 2 DEMERITS, 

57, A cros1;-connecllon, wlthoul backflollv device, exists between the drinking and the waste
water systems at the: ( 1faucet hose, r Jhot water heater, I J water closets. 

1properly vented, [ I tissue prOVided, [ 

I J other. Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITiES 
58, TOIlets rooms: I I Completely enclosed, [ J Equipped with sell-closing, tight fitting 

'doors. [ lcovered waste receptacle (ladles). 
Rulas 6.5.6.6. and 6.7. 2 DEMERITS, 

59. Inadequate number 01 1 Imale. andlorrJf;;;TIaii; toilets. The number 01 toilets are: 
[ I male and [ 'femata. RUle 6.5 1 DEMERIT. 

60. Handwesh lavatories: I ) clean, [ ,adequ:-:"a'::-te=nu'::m:':'be::":":'r,-=[-"j-'-a"-oc"'e-'-Ss"-ib"'I"-e,'[-"j""fi"'xtu-re-=-:Cs-
maintained,! I hand cleansing soap, [ j sanitary 10weVhand drying devices not pro
vided [ 1common towel. Rules 6,3, and 6_B 4 DEMERITS, 

RUBBISH 

61. [ J Inadequate,! I uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62, Siorage areas were not I Jclean, 1 1free ollittar, Rule 6,9.6.4. 2 DEMERITS. 
63. Storage areas are nof oonstrucled to be; I ]Inacoassible to vermin, [ ] easily cleaned, 

r 1 refusa bin of questionable safety. Rulas 6,9 and 6,10, 2 DEMERITS, 

INSECT, RODENT & ANIMAL CONTROL 

64.	 I 1Oias. l j rodents, [ I roaches, I Jlive"nimals (other than sacurity or guide dogs) 
were found on the premises. Rule 6.10 and 7.t2.G, 4 DEMERITS. 

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

CONSTRucnON OR MAINTENANCE OF PHYSICAL FACIUTIES 

66. Floors, walls, ceilings. I 1nof smooth, I 'properly constructed, I I in disrepair. 
[ I dirty surfaces, Rllies 7 1-76.1 DEMERIT. 

67.	 r J Ughllng [ I venlIIalion Inadequale, r ] fixtureCs) not shielded,! I dirty ventilation 
hoods. [ J ductwork, I 1fillers, [ 1exhaust fans Rules 7.6, 7.9, 7.10. 1 DEMERIT. 

68.	 I I Premises littered, r -I unnecessary equipment and articles present, Rule 7.11,A,1. 
1 DEMERiT, 

sg-,mproper slorage of I Jcleaning eqUipment, I J linens, RUla 7, 11.B. 1 DEMERIT. 

LODGING 
70,	 The sleeping room(s) ara: [ J Inadequately ventilated, unclean, ( )In disrepair,

I I undersized: I 1Improper bed spacing. Rules 12.9 and 12,11 1 DEMERIT. 
71.	 The I JTollols, I ) lavatories. I 1showers, were not: ( I clean, I ] In good repair. 

Rules 12.3, and '2.9.0. 2 DEME_R_IT..;;S-:,---:--,...,....-:"'7'-.,.,-.,..----:----:::--:--:-:,...-;---
72. [	 J Hand tleansers, I ] towels. were: I J not found. I ,inadequate. Rule 12.4

2 DEMERITS, 

73. The carpeling Is not: [ ) clean, [ ) In good repaIr. Rula 12.9.C, 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Role '2.6. 2 DEMI;'RITS. 
75, Gas Appliances: [	 I hot water healers. r Jrefrigerators, [ I clothes dryers, l I Ooor 

fumaces found in sleeping rooms were not; ( ) adequately vented, [ Jequipped with 
automalic pilots. [ J equipped with an automatic control valve. Rule 12,tO, 
4 DEMERITS 

76. [	 J Life safety code violaflons: 

~~~~a~~: '-.-5-D-EM--EFiiTS-,-------------------- 

iTEMS IN GRAY SHADE;D AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSIBLE;: NOnFY DEPARTMENT WHEN CORRECTED - 874-6300 X B703 

::7J /
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Code Enforcement On,oer 

Establlsllment Representative 

~'V\..U.U... l.;:> k111:111 qj Upb:\oII .u,iU1UI aC:IIfQIwI. {1"',0.:» 

3.	 Canned roods from an unapproved source on premises, being used andlor servad. 
Rule2.1A3. 5 DEMERITS. 

4.	 I I Unlabeled, r J Improperly 1abl!led containers of food are being usad and/or served. 
Rule21A2.. 1 DEMERIT. 

5	 Canned goods found: [ Jleaking, l Jwith severe dents. I J In rusly ccndioon, 
andlor [ I swollen Rula 2.1 A.1. 5 DEMERITS. 

6.	 I J ShellRsh nol being kept In original container; I I seafood prodUcts misrepresented. 
Ruies 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

I U....	 ~ u""......nJ • .;l!. 

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

FOODPREPAFlATIONAND PROTECTION 
8.	 Cooked and/or prnpared foods ale subjected to cross contamination. from [ I raw foods 

or [ lather sources of contamination. Rules 22,A1 and 2..3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products Without thorough hand

washing In between. Rulas 2.2.A.1. and 2..3.B.5. 5 DEMERITS. 
10.	 Raw [ ]Irults andlor [ } vegetables ere not washed beloro being used and/or served. 

RUle 2.4.B.1 2 DEMERITS. 
". Food contact surfaces no~ 1 )washed, I 1tinsed, andlor r )sanltlzed efter eech ~sa 

and following any kind of operation when contamination may have occurred. 
Rule 51 ,A.3. 2 DEMERITS. 

12	 Food"(loo) contactSurfaces are Improperly: I 1designed, I 1constructed-:-[ ] inStalled. 
[ 1maIntained and/or I ) located. Rules 42.A.• 42.6.. 4.3.A, 4.3.6. 2 DEMERITS. 

13	 Food not protected duMng storage/display: I Jlood left uncovered, [ 1food improperty 
stored on floor. I 1food containers In cold storage double stacked or nested, 
I 1sneeze guards absent. Rules 2.2A1.. 2.4.F.7. 2 DEMERITS. 

14.	 Institutions: Gllosttray(s) [ Jnot kept. [ I not dated, Rule to.2[ J 1/2 pint milk nol 
retained, [ Jschools: milk not kept at 40'10. Or below, Rule 2.1.8 1. 2 DEMERITS. 

15. Storage of [	 1food andlor [ Jbeverages In ice or water IS prohibited Rule 24.1.2
2 DEMERITS. 

16.	 I JUnwrapped arid/or l Jpotentially hazardous food products prevlously sel\led 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. Potentialiyhazardous tOod(s) not being: I 1reheatecf(-'I cooked long enough~ 

adequately healed 10 "II parts Rule 2..4.G.3. 5 DEMERITS. 
19. Prepared polentially hazardous foods requiring relrigeratlo'ri are n6ftleing repidly cooled 

to 45' or beiow. The measured temperature was [ 1°F Ruie 2.3.C.3. 5 DEMERITS. 
20.	 [ J Frozen food not baing kept al O'F. or below: I ]Impropar thawlng.111e meBllured 

lemperature was 11°F Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hotfOOd(S)::'n::Co::'t::-b::'s;":in'-'g"":s:"to=r::Ce"'d::a=t:':1-:-40"'o;';:F:-o-r""a~b-o-v""e-:. T;;:h-e---:m-e-'a""su-r-e""'d-

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

temperature was I J 'F. Rules 2A.G.l., 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	 Rulas 2..4.L 1., and 9.1.A, 

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

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

PERSONNel 

26. No certified food handler/mana"g.:.er_. ...,R....:u....:le:.:s....:3:,.."'5_	 _. .,---.,-,--...".~~.,....,_---:__..,.,..,..
27. Personnel with:[	 1communicable disease(s), ( J bolls, ( I Infected wound(s), 

[ ) respiratory or [ 1gastrointestinal infeelion, are preparing and serving food. 
Rule 3 1.A. 5 DEMERITS. 

28. Personnel: I J whh dirty hands andlor I Jsmoking when prepanng and serving food, 
I I with poor hygienic practice, l I eating, drinking, in food preparation and/or dish
washinj1, areas. Rules 3.2.A.. 32.B., and 3."...._ 5 DEMERITS. 

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

FOOD EOUIPMENT AND UTENSILS 

31. Single service articles iinproperty: L 'j slored, 1 Jdispensed, [ I handled. l l reused. 
Rules 4AA and 52.C. 2 DEMERITS. 

32. Wiping cloths: r 1dirty, I ) not stored properly in san~lzlng solullons Rule 5.1.B. 
1 DEMERIT. 

DISHWASHING 
MANUALDISHWASHING: 
33. Dishes/utensils not being:	 I 1scraped, I I sQaked, I ) proflushed. 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 111a measured temperature was [ I "F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dlshes/utensUs are not being sanitized by Immersion for 30 seconds in clean hot water 

with at temperature of at least nO°F. The measured temperature was [ JOF. 
Rule 5.1.C.5.a. 4 DEMERITS. 
DIShes/utensils are not being sanili~ed by Immersion for one minute In a clean chlonne 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130'F. 
The measured residual was [ I ppm and the measured temperature was [ JoF. 
Rule 5.1.C ..5.b. 4 DEMERITS. 

37, No chemical lest kit .e.rovided. Rule 5.1.D.4.b. 1 DEMER.IT. 
MECHANICALDISHWASHING; 
38. Hot water sanitization: The Wash-Wilier temperature was not alleast140'F.111e mea

sured temperature was [ J OF. Rule 5. LD.3.b 2 DEMERITS. 
39. The final san~izatlon rinse water temperature was not at least 180c F. Tile measured 

ternpe.rature was [ ] "F. RUle 6.1.D.3.b. 4 DEMERITS. 
40, Sustained t GS'F hot water dishwasning n1ll,chin~·'F. Rule 5 1 D.3.a 4 DEMERITS. 
41. Chemical sanltlzers: The wesh·water tempernture was not at least 120°F. The measured 

temperature was [ JOF. Rule S.1.D.4.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not automatically dispensed RUle 05.1 D.4.c,(2l:..!DEMERITS. 
43.	 111e chemicals sanlllzlng rinse water lemperalure was not alleasf 130'F The measured 

temperature was I JoF, Rule 5.1.D.4.c.(3). 2 DEMER",IT~S.....:. _ 

44. No chemical test kit provided Rule 5.1 DAb. 1 DEME:."R;,;.IT;,;..""="'===
45. Dish racks not stored in a sanitary manner. Rule 5.l.D.e. 1 DEMERIT. 
46. Gauges: [ ) '101 provided L jlnoperallve. Rules 5.1 ,0.1. and 51.0.2. 1 DEMERIT, 

k/Jice - I:.iuna;cq:y • Yiilla.· - ~te Q:py • Pink -~ CtBo· 

WATER SUPPLY 

48.	 r 1A copy ot tha current waler analysis was not available a\ the iacihty. 
JFurther tesllng may be. reqUired, Rule 6.1E.3. 2 DEMERITS. 

49. I	 ] Water tested and found to be unsatisfactory. Rule 6.1A1. 5 DEMERITS. 
50. The free chlonne was less than 0.25 ppm. Tne measured chlorine residual was 

I Jppm. Rule 6.1.A.2. 5 DEMERITS. sr.--IJHot and'll cold waler (und-er p:':re"::ss;':"::u""':re-:)-w-a-s-no""t""p-r-ov-:i""'de-d-;-:-to--::-th-e-:------ 
I sinks, [ 1dishwashers, or I } lavatories. Rule 6.1.0,1. 5 DEMERITS. 

52. (Mobile food urtlts) The water slorage tank: I I does not have adequate storege, r Iis not being properly cleaned and sanltized after each day's use. 
Ru e B.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. Ruie 6.2.A. 4 DEMERITS. 
55. (Mobiie load units): {	 1Waste water storage lank does not have adequate storage. 

Rule B.1.C.2. 4 DEMERITS. 

--PLUMBING 

56. [	 IKitchen sink. I Jutility sln~ase trap. I I drain, I Jplumbing; is improperly 
1 sized, r )Installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57	 A oross-connection. without back1low device~ exists between the drinking and the waste
water systems at the: [ ] faucet hose, I Jhot water heater, [ 1water closets. 
[ Jother: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
56. Toilets looms: L I Completely enclosed. [ JEqUipped With self-closing. light fllting 

doors, I ] properly vented. [ ]lissue provided. I I covered waste receptacle (ladies). 
Rules 6_5. 6.6, and 6 7. 2 DEMERITS 

59. Inadequate number of I J male:a;idlor [ 1femllle toilets. The number oftoTI'eis8re: 
[ Jmaie end [ Jfemale. Rule 6.5 1 DEMERIT. 

60.	 Handwash lavatories: r J clean. I J adequate number, [ Jaccessible, [ I fixtures 
maintained. ( 1hand cleansing soap, [ I sanitary towellhand drying devices not pro· 
vided [ l C!>mmon towel. Rules 6.3. and 6.B 4 DEMERITS. 

RUBBISH 
61. I	 J Inadequala, I 1uncov~red conlamers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were nOli 1cleen.l ]Iree 01 liner. Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed to be: I 1 inaccessible to vermin, I ) easily cleened. 

[ J reluse bin of questionable salety. Ru es 6.9 and 6,10. 2 DEMERITS. 

--INSECT, RODENT & ANIMAL CONTROL 

64.	 I Jmes, I 1rodents. [ Jroaches. I Jlive animals (other than security or guide dogs) 
wllre round on tha premises. Rule 6.10. and 7.12..G. 4 DEMERITS. 

65. Food service facilities: 111e outel [ 1doors, [ J windows. [ Jskylights, r ]transoms 
were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
::'66'::'.-F=':-oo-rs-.-w-a":I7-ls"",~ce-'I"'ings, [ Jnol smooih, [ Jproperty const.ructed. [ lin disrepair, 

[ I dirty surfaces. Rules 7.'-7.6.1 DEMERIT. 
67. h1Ughtlng I Jventilation Inadequate, [ ] lixlure(s) not shIelded, I 1dirly venttlatlon 

oods.l J ductwork, I 1fillers, [ JexhaUst fans. Rules 7.6. 7.9. 7.10. 1 DEMERIT. 
68.	 r 1Premises Ullered. [ Jurlne;;essary equipment and articles present. Ruie7.11.A:,. 

1 DEMERIT 
69	 Improper slorage of { 1cleaningequipment, r )linens. Rule 711.B. 1 DEMERIT. 

LODGING 

70. The sleeping room(s/ are: I J Inadequately ventilated. unclean. r lin dlsrepelf,
I l undersized; ( I mproper bed spacing. RUles 12.9 and 12.11. 1 DEMERIT. 

71. Tho r JT01lets, I Ilavatorles, r I showers. were not; [ Jclean. [ lin good rep8lr. 
Rules 12.3. and 12..9,0. 2 DEMERITS 

72..	 r I Hand cleansers. I 1towels, ware: I 1not lound, I Jinadequate. Rule 12.4 
2 DEMERITS. 

73. The carpeting Is not: I 1clean, [ 11n ~d repair. Rule 12..9,C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packa,aed. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: I JhOI waler heaters. I 1 refrigerators, [ 1clothes dryers. [ 1floor 

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

76. [	 JLIfe 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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5 UtMI:Hnli.proaucls oo,ng usea ana/or serveg. Hules 2.1.l::lo4. 

3.	 Canned foods from an unapproved source on premises, being used andlor selVed. 
Rule 2.1.A.3. 5 DEMERITS. 
~lLjiiTab~lmproperiY labeled containers 01 food are being used andlor served. 

Ru e 21 .A.2. 1 DEMERIT. 
5."CBnned goocisfoundT] leaking, 1 1with s.w:Biildents. 1 ) In rusly condllion, 

andlor I Jswollen Rule 2.1.A. 1 5 DEMERITS. 
6,	 I IShellfish not being kept In original container; l ] seafood products mlsrepresenled. 

Ru es 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 
7.	 Meal and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andlor prepared loods are subjected to cross contamination, Irom I 1raW fOods 

or [ Jother sources of conlaminallon. RUles 2.2.A.1. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared lood products wIthout thorOOgh hand

washing in between. Rules 2.2.A.1. and 2.3.B,5. 5 DEMERITS. 
i'O:"'RaWT-]Truits andlor r 1vegetables are not washed before b:':e::"l-ng-u-se-d"-a-nd""/;-o-rserv-e-d"".

RUle 2A.B.l 2 DEMERITS. 
11 Food eontact surtaces not" I I washed. r J rinsed, end/or I I sanitl.led aller each use 

and following any kind of operation when contamination may have occurred. 
Rule 51 .A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperly: I JdesIgned, ( J constructed.-:r,......,J-'n-s"'"ta-;n;-ed-:". 
[ ] maintained andlor I ] located Rules 4.2.A.• 4.2.6., 4.3.A.. 4,3.B. 2 DEMERITS. 

13. Food not protected during storage/display: [	 ] food lett uncovered, [ j food Improperly 
stored on floor, 1 J food containers in cold storage double stacked or nested, 
I ] sneeze 2uards absent. Rules 2.2Al" 2A.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) I 1not kept, 1 ] not dated. RUle 10,2 J ]112 plnl milk not 
retained, I J schools: milk nOt kept at 40°F, or below. Rule 2.1.6.t. 2 DEMERITS. 

15. Siorage of [	 J food andlor I 1beverages In Ice or waler Is prohibited. Rule 204.12. 
2 DEMERITS. 

16. [	 ] Unwrapped andlor I ] potentially hazardous food products previousiy served to the 
public were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were being used Improperly to Slore food. Rule 2.3,B.7. 1 DEMERIT. 

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

adequately heated to all parts Ruie 2.4,G.3. 5 DEMEltJTS, 
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. [	 JFrozen fooo not being kept al O"F. or below: [ 1improper thawing. The measured 

temperature was l JOF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot !OOO(s} not being stored at 140°F-or above. The measured 

temperature was [ ]'F. Rules 2A.G.l .. 204.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measurea 

temperature was J ]"F. Rules 2A.G.l., and 2.4.H.t.b. 5 DEMERITS. 
23. Crowded refrigeration: 'There is less than 1/4 cubic foot of reff/geratlon 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 thermomelers not available or used 10 evaluate hot holding, cooking, reheating, 

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:!	 ] commUnlcabla dlsease(s),! 1bons, l J infected wound{s). 

l ] respiratory ~r [ I gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel. [	 1with dirty hands andlor [ ] smoking when preparing and serving food, 
[ 1with poor hygienic practice, [ ] eating, drinking, in food preparation andlor dish· 
washing areas. Rules 3.2.A., 3.2.B.• and 3.4.A. 5 DEMERITS. 

29. Hair restraints nor worn by lood handlers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30, Foodlnon food oonlact surfaces of equipment: [ 1 in disrepair (cracks. chlps, pits, open 

'seams), [ j nol easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.6. 2 DEMERITS. 
31. $ingie service articles improperly: r J stored, l\)'dfspensed.j 1handled, [ I reused. 

'--...c Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32.	 Wlping cloths: I ) dirty, I Jnot stored properly In sanitiZing solutions Rule 5.1 B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils nol being' r I scraped. r ] soaked, [ Jpreflushed. Rule 5.1.C.4. 

1 DEMERIT. 

34. Dishes/utensils Me ClOt being washed In a detergent solution having a temperature 01 at 
least 120'F The measu,red lemper~lur~ w~I·F. Rule 5.1.C.5. 2 DEMERITS. 

37, No chsl11icallasl kit provided Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 

38. Hot water sanitllalion: The wash-water temperature was not ai least 140'F. The mea· 
sured temperature was [ JOF. Rule 5.1.D.3.b. 2 DEMERITS. 

39. The final sanitization rinse water temperalura was not at least 180"F. The measured 
lemperature was [ JOF. Rule 5.1.D.3.b. 4 DEMERITS. 

40. Sustained 165"F hot water dishwashing machme OF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanltizers: The wash-water temperature was not at least 120'F. The measured 

temperature was [ I·F. Rula 5.1.DA.c.(1). 2 DEMERITS. 
42. SanHlllng chemicals not eutomatically dispensed. Rule 5.' .D.4.c.(2). 2 DEMERITS. 
43. The Chemicals sanltizmg rinse water temperature was not at least 130"F. The measured 

temperature was I J 'F. Rule 5.1.DA.c,(3). 2 DEMERITS. 
44. No chemical test kit prO\lide<l Rule 5.1.D.4·';:.::bl:.:t:1:"'D;'::::EM~EC:R::IT.=.c..:..::::...._--------

45. Dish ra!:ks not stored In a sanitary manner. Rule 5.1.D.6. 1 DEMERIT. 
46. Gauges: I Jnot provided! jlnoperatlve, Rules 5.1 0.1. and 5,1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

48.	 I ) A copy of the current waler anaiysis was not available at ti1e facility. 
( ) Furfher lesting may be reouired. Rule 6.1.E,3. 2 DEMERITS. 

49. I	 I Water lested and lound to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine r·e-s""i-:d"'ua""l-w-a-s---

I Jppm. Rule 6. l.A2. 5 DEMERITS. 
51'1	 JHot and ( Jcold water (under pressure) was not provided to lhe: 

J sinks, [ Jdishwashers. or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: I 1does not have adequate storage, [ Iis not being properly cleaned and sanitized after each day's use. 

Ru e 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. Tne subsurface disposal syslem was found to be surtacing. Rule 6.2.A. 4 DEMERITS. 

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

S5:(Mobile fooduniis): r	 ] waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 1Kitchen sink. [ 1utility sink, r ) grease trap. [ 1drain. J ] plumbing; Is Improperly
I ] slzad. I ) Installed and/or malntained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection. wHhout backflow device. exists between the drinking and lhe wasle
water systems at the: [ ] faucet hose. [ I hot water heater. [ ) water closets, 

doors. r I properly vented, [ J tissue provided, [ 

[ J other: Rule 6.4.C. 5 DEMERITS. 

--iOiLETAND HANDWASH FACILITIES 

58. Toilets rooms: I ) Completely enclosed, [ J Equipped with self·closing, lighl filling 
J covered waste receptacle (ladles). 

Rules 6,5. 6.6, and 6.7, 2 DEMERITS. 
59.	 Inadiuale number of r I male. andlor r J lemaIe lollets, The number of tOIlets ere: 

( male and [ ) lemale. Rule 6.5 1 DEMERIT. 
60. HandwaSh lavalories: I 1olean. r Jadequate number,! 1accessible, I 1fixtures 

maintained, [ Jhand cleansing soap. [ J sanitary toweVhand drying devices not pro
vided I Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH

)clean, [ 
61. [ J Inadequate. [ I uncovered containers were being used, Rule 6.9. 2 DEMERITS. 
62. Storage areas were not I J free of litter, Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not const(IJcted to be: [	 ] Inaccessible to vermin, ( ) easily cleaned, 

I 1refuse bin 01 questionable safety. Rules 6.9 and 6.10. 2 DEMERIT: 

INSECT. RODENT & ANIMAL CONTROL 
64.	 I 1flies, I 1rodents, [ I roaches, I I live animals (oth-e-r-::th-a-n-s-e-c-un""ly-o-,-g""'ulC:d-e""'dc-og-s'7)

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

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYStCAL FACtUTIES 
':;6':;'6.""'F"'\-00-rs-,-W--'alls:cellings. I 1not smooth, [ I properly conslructed, I I in disrepair, 

[ ) dirty surtaces. Rules 7.1.7.6. i DEMERIT. 
67. I	 1Lighting [ ] ventilation Inadequate, [ 1fixlure(s} not shielded. [ Jdirty-v-e-nt"'i1-at""io-n

hoods, [ 1ductwork, I I filters. ( Jexhaust fans. ~ules 76. 7.9, 7.10. 1 DEME.RIT. 
68	 [ JPremises littered, I I unnecessary equipment and articles present. Rule 7.11.A 1. 

1 DEMERIT. 
69. Improperstorageofr I cleaning equlpmenl,l )linens. Rule7.11.B. 1 DEMERIT. 

LODGING 
70. The sleeping roocn(s) are: I ) inadequately ventilated. unclean. \ J In disrepair,

[ IundersiZed: [ 1Improper bed spacing. Rules 12.9 and 12.1 . 1 DEMERIT. 
71. The [	 I Toilets. I ) lavatories, I 1showers. were not; I I clean, [ lin good r~ 

Rules 12,3. and 12.9.D. 2 DEMERITS. 
72. [	 ] Hand cleansers. [ J towels, were. [ ] nol found, I J Inadequate. Rule 12.4 

2 DEMERITS. 
73. Tne carpeting Is not: I ] clean, I ] in good repaIr. Rula 12.9.C. 1 DEMERIT. 
74. DrinkIng glasses not suitably sanitized and e.ackaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 I hot water healers. [ J refrigerators, r I clothes dryers, [ J floor 

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

76. [	 I Life safely code vtolations: 
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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~roaucis oerng usee anwor servea HUles ~.1 .tSA ~ Ut:Mt:J1II:S. 

3.	 Canned foods from an unapproved sourc& on premIses. beIng used andlor served. 
Rule 2.1.A.3. 5 DEMERITS. 

4.	 [ IUnlabeled. [ ) Improperly labeled contaIners of lood ere being used endlor served. 
Ru e 2.1 A.2. 1 DEMERIT. 

5.	 Cannedgoods found I ]leakinQ.L JwI!h severo donls. [ ] in rusty conditIon. 
andlor [ I swollen. Rule 2.1.A.l 5 DEMERITS. 

6.	 I I Shellfish not being kepI In onginal container: TTseatoCKl products mlsreprasanted. 
Rules 2.1.B2 and 2.1 B.3. 1 DEMERITS. 

7.	 Meat and/or meal products not USDA approved. Rule 2.1 A2. 6 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8 C""o-o7"ke-d7'a-n-dl7':o-r-p-ra-p-a"'red-'-:-'7'fn-o'-;'ds me sublected 10 cross contamlnatioT0rom I I raWloods 

or I I other sources 01 contamination. Rules 2.2 A I and 23B.5 2 DEMERITS 
9.	 Employees handlerawand cooked Or pnwared lood produCtS W1[hOUllho'''r'''o''cug''','',h'"'a=-=n"'dc--

washll1g In between Rulas 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 

10.	 Raw I J fruits and/or I J vegal.ables are nol washed berore being used and/oT served 
Rule 2.4.B.l. 2 DEMERITS. 

11	 FOOd conlact surfaces not. I J washed. [ J nnsed. andlor [ I sanlllZed altar each use 
and following any kind of oparatJOn when contaminatlon may have occi.Jrmd. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaoes are improperly: [ JdeSIgned. r J constructed. I Iinstelled. 
l I maIntained andlor I jlocated. RUles 4,2.A" 4.2.B" 4.3,A, 4.3,B. 2 DEMERITS. 

13. Food nOI protected dunng storage/display. [ llood left uncovered, (-nood Improperly 
slored on floor. I J fOOd containers in cold storage double stacked OT nested 
I I sneeze guards absent Rulas 2.2.A 1.• 2 4.F7 20EMERITS. 

~nstllutlons: Ghost tray(s) r "not kepI. rrnot'-d"-e""te-'d'-,'=R'::u7"le'::1"'0':".2::':'-r--.,-,1"'/2:::-:-"plrln-:-t-m"'lI7"k-n-ot"-
retained. I J schools milk not kept at 40 F. or below. A~lle 21.B 1. 2 DEMERITS. 

15. Storage'"'01'+ Jload andllJr [ fbeverages in Ice or waler is prlJhiblled Rule 2.41 2. 
2DEMERI S. 

1ST I Unwrapped andlor [ I potsnlially hazardoUS food products preViously served 10 lhe 
~ were being reused. Rule 2.4.J,1. 5 DEMERITS. 
H. Open cans wele being used7:"im""p=rop=s-'-r':.:.y"'"to:....::.stc:o:.:re=';:.o"cod7.:;R"'U'710-=-2.-=3";:B"'.7"'.--::-1-=D:;:E:;-M;";E;";R;";n:=.---

FOODTEMPERATlJRES 

18. Potentiafly hazardous food(s) not being. I I reheated r 1COOked long enough to be 
adequately heated to all parts Rule 2.4.8.3. 5 DEMERITS. _ _ ~ 

19. Prepared polentially hazardous loods reqLllring refrigeration are not being rapidly cooled 
to 45· or below. The measured temperalure was I I 'F. Rula 2.3.C 3. 5 DEMERITS. 

20. I ]Frozen food not baing kept at O"F. or below: I I Improper thaWing. The measured 
emperalure was I 1'F. Rule 2.3.C.4 5 DEMERITS. 

21. Potentially hazardous hot food(s) not being slored at 140' F=-o-rab-"'-o-v-e-."'Th=-e-m-e-as-ured 
temperature was r l OF. Rules 2.4.8.1, 2.4.l-i.1.a. 5 DEMERITS.
 
Potentially hazardous cold food(s) not being stored at 45 For below.The measured
 
temperature was ( J >F. Rules 2.4.8.1 • anIJ 2.4 H.1 b. 5 DEMERITS. .
 
Crowd"d refrigeration: There IS less lhan 1/4 cubic toot of relngerabon per meal. 
RuleIO.12DEMERITS.
 
The containers used trensporflng tood arn Inadequate. Rules 2,4.L1 , and 9.l,A.
 
1 DEMERIT.
 

25.	 AcCtJfl1te thermometers not available or usedto evaluate hoI hpldlng. cookIng. reheeling. 
and refrigerated storage temperatures. Rules 2.3.C.l and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. RUlE!S3.5. 
27. Plllsonnel with;[ j communicable dlsease(s). r 1boils. I . J InfeGledwOllnd(S). 

f Irespiratory or ] oastrotntestinal inleeflon. are prcpanng Bnd serving lood. 
Ru e 3.1.A. 5 DE ERfrS. 

28	 Personnel. [ I wllh dirty hands and/or l J srooklng when plepanng andserving food 
[ I with poor hygienic prac1lce. [ ) eating, drlnkmg, In food preparetron and/or dish· 
washing areas. Rules 3.2.A.• 3.2.6,. and 3.4.A 5 D,!:M.~E::.;R,.:;IT:,:,.:::S,:,,'==- _ 

29. Hair restraints nol worn by food handlars. Rula 8.3.8 1 DEMERITS. 

=---=---;;,.----.,--..-_,..--:--'-'FO:;:O::;D=..=EQUIPMENTAND UTENSILS 
30. Food/non lood contecl surlaces ot equrpmanl; r lin dlsrepeir (cracks, ohips. pits. open 

seams). I ) not easily cleanable Rules 4 1A. 4 2~., and 4.2.9. 2 DEMERlTS. 
31.	 SIngle service articles Improperly: [ I stored. f ~·dISpensed, I I handled. f I reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths.	 I I dirty. r I -no""t-s""to'-re-d""'-pr-o-p-er-:-IY-i'""'n-s-an-iC":tlzm""-g-so"'l-ut""IDnsFiule 5.1.B. 

1DEMERfT. 

DlSHWASHING 
MANUALDISHWASHING' 
33.	 Dishes/utensils not being: I J scraped. r I soaked. I I preflushed. Rule 5.1.C4. 

1 DEMERIT. 

34. Dishes/utensils are not belng washiidl11 adete,genl solution having e lempe'ralure of at 
least 120"F The measured temperature was I I F RUle 51 C.S. 2 DEMERITS. 

35.	 Dishes/utensils ire not being sanitized by immersioi'for 30 secOnds In clean hOi water 
with at temperatUre of alleast HO°F. The measured temperature was [ 1'F. 
Rule 5, 1.C.5a. 4 DEMERITS. 

36. DIshes/utensils are not being sanitized by Immersion tor one minule in a cleen chlorine 
solution containing 50 ppm chlorine minimum Ilnd at a temperature of at leas1130'F. 
The measured resIdual was [ ) ppm and the measured temperature was l J 'F 
Rule 5.1.C..5.b. 4 DEMERITs. 

37. No chemical lest kit p-';;ro;;';v1:':d':':'ed=R;'u~l-e~5-1'""'.D~4~.b-. -1-D~EMERIT. 
MECHANICAL DISHWASHfNG.:..:_.,.-- _ 
38.	 Hoi water sanllizallon: The wash-water temperature was not at least 140-F The mea

sured temperature was t 1°F. Rule 5.1.D.3.b. 2 DEMERIT-='S"'.==- --.,-__ 
39	 The fina.1 sanitization rinse water temperature was not at leasl 180"F The measured 

temperature was [ J OF Rule 5.1 D3.b 4 DEMERITS. 
40. Sustained 165 F hal water dishwashlng machine of R"'i'iia5.1D.3.a. 4 DEMERITS. 
41. Chemlcal sanillzers. The waSh-water temperature was not atleasl f20'F IlIll measured 

temperalure was I 1°F Rule 51 D.4.c.(1~. 2 DI:MERITS. 
42 Sanitizing cheniiC8Js not aulomatically dispensed Rule 5 10.:':4-.c-.("'2)---'2""O=E"'M:=E:=R:=IT"'S"'.

43. 'The chemIcals sanitiZing rinse water temperalure was not at least 130"1=. The measured 
temperature was I )OF. RUle 5.1.D,4.G.(3). 2 DEMERITS. 

44. No chemical tesl k,t prov,ded. RuleS.l.DAb. 1 DEMERIT. - 

45. Dish racks no1 stored in e sanitary manner. Rule 5.1.0.6 1 OEMER~ 

46 Gau!!~t_lnotprOVided t I Inoperative... RLlles5.1 D1. and 5.10.2. 1 DEMERIT. 

tlhi r:e - LiC8150e Q+y • i'i:l1o../- Stare ~ • F~ink - r.~= Cl:P.!' 

WATER SUPPLY 

48. [ JA copy of the current water analySIS was not evalleble al Ihe facility. 
__f ~rther lestlng may be requrred. Rule 6.1.E.3. 2 DEMERITS. 
49. I 1wate; lesled and lound to be unsatisfactory. Rule 6.1.A.l 5 DEMERITS 
50~ The free ,hlorine was tess than 0.25 ppm. The meiiStire<t chlorine residual was 

I JEem Rule 6.1A.2 5 DEMERITS. 

51	 I 1Hot and I Jcold water (under pressurA) was nol prOVided to the: 
slnks.l 1 ishwashers. or r Ilavalorles Rule 6.1 D,1. 5 DEMERITS. 

52. kMOblle food units) The waler storage lank) I does not have adeqlJate storage, 
liS not belOg properly cleaned and sanitized atler eaoh day's use.
 

ulo a.1.e.l 2 DEMERITS
 

PLUMBING 

56. I ] Kitchen sink. I Iutinly sink. ( 1grease trep. [ ,drain [ I plumbing; is Improperly 
[ Jsized. I ] Installed andlor malnlalned, Rules 6.4.F and 78 2 DEMERITS. 

'fi7	 II cross-CQnnec1lon. wilhoul tlackflow deVice. exists belwaan the dnnklng and the waste· 
waler systemli at the: [ J faucet hose. [ 1hot water heater, I J water closets. 
I 1other: RUle 6AC. 5 DEMERITS. 

TOILET AND HANDWASH FACILmES 
58. Toliets rooms' I JCompletely enciosed. L~ j'l:qulpped with self-closing. tight fltllng 

doors. [ Iproperly vented. [ 1bssue prOVIded. ( l covered waste receplacle (ladles). 
Rules 6.5. 6.6. and 6.7 2 DEMERITS. 

59	 Inadequate number of [ Jmale, and/or I I female tOIlets. Tne number oftoiletsare: 
I Imale and [ Jremale. Rute 6.5 1 DEMERIT. 

60.	 Handwash lavaln~es. f - ]Ctean, I 1adequate number. [I accessible. r I fixtures 
maintained. f Jhand cleansing soap, r I sanitary 10weVhand drying devices not pro-
VIded I I·common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. I IlnadequQte. [ 1uncovored containers were being used. Rule 6.9 2 DEMERITS. 
62 Storage areas WeJe nol r ] cl88n, [ Ilree of Itller, Rlile 6.9.B.4. 2 DEMERITS. 
63: Storage areas are not CQnslnJcted 10 be; r )Inaccessibla to vennin. [ 1easily cleaned, 

[ J rafuse bin of questionable salety, Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64 t lilies. I Jrodents, I 1roaches. r Ti!Ve:':'a:':'nilma::'::::ls'-7(o7.:':'e:':'r"'th:=-a=n-s-e"'c""Url'"t'-y"'o-r-g""ul'""'d-e""dc-- ")th 0 9S

ware found on the premises. Rule 6.10. and 7.12.G 4 DEMERITS. 
65.""Food service lacililleS; The oliler [ ] doors. [ ] Windows. [ J skyilghIS.! !Iransoms 

were not adequately screened Rule 6.10.0. 4 DEMERITS 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITlES 
"'66"""'.'"""'F"'IO:-::O....,rs-.""walls. ceilings. I I nOlsmoolh. I ) properly constructed, I ]In dls.::r"'ep::'Cw"'·r=-,-- 

f I dirty surfaces. "Rules 7.1-76.1 DEMEJ:iIT",._..,.,.._,..-:--:-:--,--,..-;---;-~_---,~.,--
67 [ I Ughtmg r I ventilation Inadequate. [ IIiXlure(s) not shielded, [ J dirty venlllation 

hoods, r Jductwork. I I filters. l I exhaust tens. Rules 7,6. 7.9. 71 a. 1 DEMERIT. 
66."( ") Premises iltiered. T J unnecessary eqUipment and articles present. RUle 7.11.A.1. 

1 DEMERIT. 
69 Improper slorage 01{ I cleaning eqUipment. [ J linens. Rule 7.11.B, 1 DEMERIT 

LODGING 
70.	 The sleepIng room{s) are. ( JInadequately ventilated. unclean. [ lin disrepair.

I J undersized; ( J improper bed spaCing Rules 12.9 and 12.11. 1 DEMERIT 
71. 'The ( J Tollets:[ j lavatories. I J showers, were not: r ] clean. r lin good repair. 

RUles 12.3. and 12.9.D. 2 DEMERITS. 
72.TJHand cleansers, I Ilowe;'-'ls'::.w=er':"e:':';'-r-J;-n-o~t710-u-n"'d,""I""""]C":I-na-d-:-eq-u-al'""'e-. R=->'ule 12.4 

2 DEMERITS 
73. Theca;peung Is nol: TTclean. [ lin good repair. Rule 12.9.C. ,. DEMERIT. 
~ngQiaSsesnot surtab~sanitized end packaged. RUle 126 2. DEMERITS. 
75.	 Gas Appliances: J I hot water heaters, [ J refrigerators. I Jclothes dryers. I I floor 

furnaces tound in sleeping rooms were nOl I I adequately vented, [ J equipped wUh 
automatic pilots. [ Jequrpped with an automatic control valve. Rule 12.10 
4 DEMERITS. 

76.	 '.1 Lie safety cede vl.OlaiiOns~ 
l:"xpleln: \. 
Rule 1i 1. 5 DEMERriS. 

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

ClIde enro.-cernenl Officer 



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

4.	 [ 1Unlabeled, [ ] improperly labeled containers of food are baing used and/or served. 
Rule 2.1.A.2. 1 DEME';..R",IT:.:,'~.,--....,......,. 

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

6.	 [ J Shellfish not being kept in original container; I J seafood products misrepresented. 
Rules 2.1.6.2 and 2.1.B.3. 1 DEMERITS. 

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

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

or I 1other sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEM~RITS 

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

10. },'law [ ) fruits and/or [ 1vegetables are not washed before being used and/or served. 
~~2.4.8.1. 2 DEMERITS. 

11....Food contact surfaces not: [ .}-washed. r-l rinsed, and/or (...,-sanitized aller each use 
and following any kind of operatlojl when cOntamination may have occurred. 
Rule 5.1.A3. 2 DEMERITS. r _ -' a- J.4I?, J 

12. Food (Ice) contact surtaces are improperly I Ic1e§ignad, I 1constructed, [ I insliill"ed,
[ 1maintained and/or I lloeated. Rules 4.2.A.. 4.2.B., 4,3.A., 4.3.B. 2 DEMERITS. 

13. Food not protected during storage/display: [	 J food lell uncovered, [ J food Improperly 
stored on 1I')or, ( Jfood containers in cold storage double stacked or nested, 
[ ) sneeze guards absent. Rules 2.2.A.l .. 2A.F.7. 2 DEMERITS. 

14. Institutions: Ghost tray(s11	 ] not kept, [ 1not dated, Rule 10.2 [ 11/2 pint milk not
 
retained, l J schools: milk not kept at 40'F, or below. Rule 2..1.8.1. 2 DEMERITS.
 

15. Storage of r 1toad and/or I )beverages in ice or water is prohibited. Rule 204.1.2..
 
2 DEMERItS.
 

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

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

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

adequately heated to all parts Rule 2..4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring 'refrigeration are not being rapidly cooled 

to 45' or below. The measured temperature was [ I OF. Rule 2..3.C.3. 5 DEMERITS. 
2.0.	 [ JFrozen food not being kept at O°F. or below: [ 1improper thawing. The measured 

temperature was I l OF. Rule 2.3.CA. 5 DEMERITS. 
2.1.	 Potentially hazardous hot food(s) not being stored at 140"F or above. The measured 

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

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

1 DEMERIT. 
2.5. Accurate thermometers not available or used to evalUate hot holding, cooking, reheating, 

and refrigerated storage temperatures. Ruies 2.3.C.l. and 2..3.0.2. 1 DEMERIT. 

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

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

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

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contacl surtaces of equipment: [ J In disrepair (cracks. ChipS, pits, open 

searnsh,U not easily cleanable. Rules 4.1.A.• 4.2..A.. and 4.2.8. 2 DEMERITS. 
31. Single service articles improperly:	 l Jstorad, r Jdispensed, [ I handled, [ J reused. 

Rules 4AA and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ 1dirty, 1 I not stored properly In sanitizlng solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped, I Jsoaked, I I prefiushed. Rule 5.1.CA. 

1 DEM.ERIT. 
34. Dlsheslutenslls are not being washed In a detergent solution having a temperature of at 

least 12.0°F. The measured temperature was [ JOF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being san~ized by Immersion for 30 seconds in c1aan hot water 

with at temperature of at least 170°F. The measured temperature was [ JOF. 
Rule 5,1.C.5.a. 4 DEMERITS. 

36. Disheslu1ensils are not being sanitized by immersion for one minute in a clean chlorine 
solulion containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was [ 1ppm and the measured temperature was [ 1'F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

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

ured temperature was [ JoF. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperabJre was not at least 180"F. The measured 

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

temperature was [ J OF. Ruie 5.1.DA.c.(1). 2 DEMERITS. 
42. Sanitlzlng enemicals not automatically dispensed Rule 5.1.DA,e.(2.). 2 DEMERITS. 
43.	 The chemicals sanitiZing rinse water temperature was not at least 130'F. The measured 

temperature was [ JoF. Rule 5.1.DAe-i3). 2 DEMERITS. 
44. No enemicaltest kJl 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: 1 Jnot provided r jlnoperative, Rules 5.1.0.1 and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 
48.	 [ I A copy 01 the current water analysis was not available at the facJlity.

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

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

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

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

WASTEWATER DISPOSAL 

53. The subSUrtace disposal system was found tobe SUrfacing'. Rule 6.2..A. 4 DEMERITS. 

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

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

PLUMBING 

1Kitchen sink, I 1ulillty sink, [ Igrease trap, I J drain. [ 1plumbing; is Improperly 
) Sized, [ I tostalled and/or maintalned. Rules 6A.F. and 7.8. 2 DEMERITS. 
cross-connection. without backflow device, exists between the drinking and the waste

water systems at the: [ 1faucet hose, [ ) hot water heater, [ ) water closets, 
[ JotherL;.... ~ Rule M.C. 5 DEMERITS. 

I.L' !" ) IIJ 
TOI(ET AND HANDWASH FACILITIES 

58. Toilets rooms; l JCompletely enclosed, [ I Equipped with self·c1oslng. tight lilting 
doors, [ Jproperly vented, I 1tissue proVided, [ 1covered waste receptacle (ladies). 
RUles 6.5, 6,6, and 6.7, 2 DEMERITS. 

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

60. Handwash lavatones: [	 Jclean, r Jadequate number, I 1accessible, [ J fixtures 
maintained, [ J hand cleansing soap. [ 1sanitary towellhand drying devices not pro
vided I Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. r 1Inadequate, r 1uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ 1clean, [ I free of litter, Rule 6.9.8.4. 2 DEMERITS 
63. Storage areas are not constructed to be; [	 Jinaccessible to vermin. ( -';:J:.:e-'-a..csiO=ly-'-c""'le-a-n-e-d:-.

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

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

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

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

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

[ Jdirty surtaces. Rules 7 1·7.6. 1 DEMERIT. 
67.	 r 1Lighting [ Iventilation inadequate. ( 1fixture(s) not shielded, r 1diny ventilation 

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

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

LODGING 
70.	 The sleeping room(s) are: [ 1inadequately ventilated, unolean, I 1In disrepa'lr,

I 1undersized; I 1improper bed spacing. Rules 12..9 and 12..11. 1 DEMERIT. 
71. The [	 I Toilets. r J lavatories, [ Jshowers, were not: r Jclean, [ lin good repair. 

Rules 12..3. and 12.9.D. 2 DEMERITS. 
72..	 [ 1Hand cleansers. [ 1towels, were: I I not found, r J Inadequate. Ruie 12.04 

2 DEMERITS. 
73. The carpeting is not: [ I clean, r J in good repair. Rule 12..9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters, [ I refrigerators. [ I clothes dryers. [ 1floor 

furnaces found in sleeping rooms were not [ 1adequately vented, [ Iequipped with 
automatic pilots, I 1equipped with an automatic control valve. Rule 12..10. 
4 DEMERITS. 

76. (	 1Life 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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