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No. of Risk Factor/Intervention Violations _.

No. of Repeat Risk Factorllnterventlon Vlolauons

License/Est. ID# Address rZip C -l’Teiephonef
| Al 27VZA/W-«,_, s’ I D B
License Posted ’ Owner lPurQns_QQf Inspection ‘ Est. Type Risk Category

FOODBOR

FACTORS AND PuéL)z’HEALTH 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
Compliance Status COS|R Compliance Status cos|Rr
Supervision - Potentially Hazardous Food Time/Temperature

511 [IN OUT PIC present, demonstrates knowledge, and 5 1QWOUTN/A N/O | Proper cooking i temperatures

performs duties [5[17] IN OUTN/A N/O [ Proper rehealing pygcedures for hot holding

Employee Health 5/18[ IN OUT N/A N/O| Proper cooling tigfe & temperature il
52 | IN OUT Management awareness; policy present T 5{19] TN OUTN/A N/O | Proper hol hoiing temperatures ||
3_3_17N out FProper use of reporting, restriction & Exclusnon 5[20| IN OUT  N/A F’roper co holdlng temperatures .
~ Good Hygienic Practices =— 5(21| IN gUTN/AlMO Proper 4 ate .nirkmg & disposition ]
514 [IN OUT N/O | Proper eating, tasting, drinking, or tobacco use 5|22 IN OUTN/A N/O | Time”as a public health control: procedures
5[5 | IN OUT  N/O | No discharge from eyes, nose, and mouth | | | . record
Preventing Contamination by Hands Consumer Advisory

5[6 | IN OUT N/O [Hands clean & properly washed N 5 231 IN OQUT /A | Consumer advisory provided for raw or
2[7 N OUTWN/O‘j’NS bare hand contact with RTE foods or undercooked foods

| approved alternate method properly followed | / Highly Susceptible Populations
5|8 [IN OUT | Adequate handwashing faciliies supplied & 524 IN BUT N/A T Pasteurized foods used; prohibited foods not
i J_agcessible /6 _Loffered

o7 AN S ‘Approved Source ) Chemical -

5|9 | IN OUT Food obtained form approved source 25 IN OUT  N/A | Food additives: approved & properly used
5(10 | IN OUT N/A N/O| Food received at proper temperature = I\ ;L 1 A5]26] IN OUT Toxic substances properly identified, stored,
5[11] IN OUT Food in good condition, safe, & unadulterated— ] 7/ & used
T[12[ IN OUTN/A N/O | Required records available: shellslock / Conformance with Approved Procedures

lags, parasite destruction 4 5[27] IN OUT N/T] Compliance with variance, specialized

Protection from Contamination o | | process, & HACCP plan N

2[13]IN OUT N/A [ Food separated & protecled y - ' ; -
5114 1N OUT NIA | Food-ontacsuraces. tloared &3 sanmzed = Risk factors are improper practices or procedures identified as the most
5[T5[IN OUT | Proper disposition of returned, previously —= prevalen? contributing factors of foodborne iliness or injury. Public Health

sorved, raconditioned, & unsafe food Interventions are control measures to prevent foodborne iliness or injury.

/GOOD

RETAIL PRACTICES

Mark "X" in box if numbered item is not in compliance

Good Retail Practices are preventative

ark “X" in appropriate box

medsures to control the addition of pathogens, chemicals, and physical objects into foods.
for COS and/or R COS=corrected on-site during inspection R=repeat violation

cos|r cos|r
Safe Food and Water Proper Use of Utensils
5|28 Pasteurized eggs used where required 241 In-use utensils: properly stored
5|29 |[Water & ice from approved source e | ?]24__ Utensils, equipment & linens: properly stored, dried & handied | | |
30( |[Variance obtained for specialized procgésing 111 [2]a8] |Singie-use & single-service articles: properly stored & used | | |
] ] A sl == S [
Food Temperatur9700ntro! 2|44 Gloves used properly B
5131 Proper cooling methods used; adegduate equipment for ~Utensil, Equipment and Vending
temperature control = 2145 Food & non-food contact surfaces cleanable, properly
5|32| [Plant food properly cooked for/ for Aot holding ] B designed, constructed, & used
5(33] [Approved thawing methods uSed T T 11 [7148] |warewashing facilities: instalied, m malmalned & used; test slnps“ =
1|34 | Thermometers provided & Accurate ] 1147 Non-lood contact surfaces clean
Food Identification Physical Facilities
1}35 Food properly labeled; [riginal container 4148 Hot & cold water available; adequate pressure |
Prevention of Food Contamination [5]49] [Plumbing installed; proper backflow devnces’_l_:;:ﬁ__
4|36 Insects, rodents, & animals not present 5150 Sewage & wasle waler [ properly disposed
2[37] [Contamination prevented dunng food preparatlon storage & display 2151 Tollet facilities: properly consiructed, supplied, & cleaned | | |
5(38] [Personal cleanliness T [2|52] [Garbage & refuse properly disposed:; faciities maintaned
T]39] [Wiping cloths: properly used & stored - e 1[53] |Physical facilities inslalled, maintained, & clean |
1]40| [Washing fruits & vegetables _:j |1154| [Adequate ventilation & lighting; designated areas used |
Person in Charge (SignatureM
X
Health Inspector (Signature) 5/ /L’/’—”"' Follow-up: YES r\@rcle one) Follow-up Date: |
—

White copy - Inspections Office

Yellow copy - State

Pink copy - Customer




e U @l unapproved source on premises, being used and/or served.
Rule 21.A3. 5 DEMERITS,

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

5. Canned goods found: [ ]leaking, [ ] with severe dents.{ | in rusty condition,
andlor[ ] swollen. Rule 21.A1. 5 DEMERITS.

6. [ 1 Shelliish not being kept in ongmal container; [ | seafood r-roducls mlsrepresented
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

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

i

FOOD PREPARATION AND PROTECTION

“Cooked and/or prepared foods are ;ubjecled 10 cross contamination, from [ [ ] raw foods
or| ] other sources of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

®|

9. Employees handie raw and cooked or prapared food products without !horough hand-
washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS.

10. Raw [ ] fruits and/or | vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS.

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

12. Food (Ice) contact surfaces are improperly: | | designed, [ ] constructed, [ ] installed,
| ]maintained and/or [ ] located. Rules 4.2.A., 428, 43.A, 43.B. 2 DEMERITS.

13. Food not protected during slorage/dlsplay i} food left uncovered, [ ]food lmproperiy
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 22 A1, 2.4.F.7. 2 DEMERITS,

14, Institutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2 | [ 12 pint milk not
retained, [ ] schools: milk not kept at 40° F, or below. Rule 2.1.8.1. 2 DEMERITS.

y 5 3 Storage of | |food andior [ | beverages in ice or water Is prohibited. Rule 2.4.1.2.
2 DEMERITS.

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

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

___________ _FOODTEMPERATURES

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

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

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

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

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

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

24. The containers used transpomng food are Inadequate. Rules 2. aLd,
1DEMERIT.

25. Accurate thermometers not available or used to evaluate ot holdmg ‘cooking, rer_\gaﬁ_a
and refrigerated slorage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME IT.

and 9.1.A.

PERSONNEL

26. No certified food handlen‘manaaer Hules 3.5,

27. Personnel with: By communicable dxsease(s) T3 | boils, [ ]infected wound(s)
[ ] respiratory or [ ] gastrointestinal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERITS.

28. Personnel: [ ] with dity hands and/or [ ] smoking when preparing and serving food,
] with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
washing areas. Rules 3.2.A.. 3.2B., and 34.A. § EMERITS.

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

e S e ~ FOODEQUIPMENTANDUTENSILS

30. Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chips, pits, open
_seams), [ | not easily cleanable. Rules 4.1.A., 4.2.A, and 4.28. 2 DEMERITS.

31. Svnqte service arlicles improperly: [ ]stored { ]dispensed, [ |handled, [ |reused.
RulesA4A and 5.2.C. 2 DEMERITS,

32. Wiping cloths: [ ]dirty,[ ] not stored properly in samtlznng ‘solutions Rule 5.1.8.
1 DEMERIT.

 DISHWASHING

MANUALDISHWASHING: - e

33. Drsnes/utensus not being: | | scraped, ¥ON | so aked, [ Jpreﬂushed Rule 5.1.C.4.
1 DEMER!

34. Dnshes/ulensals are not bemg washed in a delergenl solution havmg a temperature ofat
_least 120°F. The measured temperature was [ | °F. Rule 5.1.C.5. 2 DEMERITS.

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

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

1 DEMERIT.

37. No chemical test kit provided. Rule

MECHANICAL DISHWASHING:

38. Hol water sanitization: The wash-water ! temperature was nol at least 140°F. The mea-
sured temperature was | ] “F. Rule 5.1.D.3.b. 2 DEMERITS.

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

40. Sustained 165°F hot water disnwashing machine_____°F. Rule 5.1.D.3.a. 4 DEMERITS.

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

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

43. The chemiicals sanltizing rinse water lemperature was not al least 130°F. The measured
temperature was | °F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

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

45. Dish racks not stored in a sannlary manner. Aule 5.1.D.6. 1 DEMERIT.

46 Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.0.2. 1DEMERIT.

State
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48. | | Acopy of the current water analysis was not available at the facility.

[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49. [ ] Water tested and found to be unsatlsfactory Rule 6.1.A.1. 5 DEMERITS.

50. The free chlorine was less than 0.25 prm The measured chlorine residual was
[

] ppm. Rule 6.1.A.2. 5 DEMERIT!

51: { }Hot and [ ] coid water (under pressure) was not provided to the:
sinks, [ 1dishwashers, or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS.

52. (M (Mobile food units) The water storage tank: [ ] does not have adequate storage
[ ]is not being properly cleaned and sanitized after each day's use.
Rule

8.1.C.1. 2 DEMERITS.

WASTEWATERDISPOSAL
53. The subsurface disposal system was found to be 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): | ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

~ PLUMBING

56. [ ] Kitchen sink, | | utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; Is improperly
[ Isized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57. A cross-connection, without backflow device, exists between the drinking and the waste-

water systems at the: [ ] faucet hose, [ ]hol water heater, [ ]waler osets,
[ ]other: Rule 6.4.C. 5 DEMERITS.

" TOILET AND HANDWASH FACILITIES

58. Tollets rooms: | ‘ ‘Completely enclosed, | ] Equipped with self-closing, tight fiting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, anu 6.7. 2 DEMERITS

59. Inadequate number oi[ ] male, and/or | Hemale tollets. The number of tollets are:
Imale and | ] female. Rule 6.5 1 DEMERIT.

60. Handwash lavatories: [ ] clean, [ ]adequate number, [ ]aocesslb!e [ ]flxtures
maintained, [ ] hand cleansing soap, [ ] sanitarpowellhand drying devices not pro-

vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS.
o _HER T
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas werenot | |clean,[ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

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

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

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

~ CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ ] not smooth, h ]propeﬂy constructed, [ ] in disrepair,
[ ]dinty surfaces. Rules 7.1-7.6. 1 DE

67. | ] Lighting [ ] ventilation |nadequate it (lxture(s) not shielded, [ ] drrty ventilation
oods, [ ]ductwork, [ |filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

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

69. Improper storage of [ ] cleaning equ\pmen( [ ]Iinens . Rule 7.11.B. 1 DEMERIT.

"LODGING

70. The sleepmg room(c) are: [ ] inadequately ventilated, unclean, [ ]in dcsrepavr.
[ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12. 11. 1 DEMERIT

7 ﬁve—T T’Fo?lets#[ —]_iava\ohes [ ] showers, were not: [ lclean, [ ]in good repair
Rules 12.3. and 12.9.D. 2 DEMERITS

72. [ ] Hand cleansers, | | towels, were: [ | not found, [ ] inadequate. Rule 12.4
2 DEMERITS.

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

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

75. Gas Appliances: [ ] hot water heaters, [ ] refrigerators, [ ] clothes dryers, [ ] floor 5T §
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equnpped with
2%%“%;%#“5 [ ] equipped with an automatic control valve. Rule 1

76. E ] Life safety code violations:
xplain:
Rule 11.1. 5 DEMERITS.

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

Code Enforcement Officer

Establishment ﬁgp;gsgntailve




— ww prenuses, Deing used and/or served.
< e, » EMERITS,

TR TR Unlabeied [ ] lmproperly Jabeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ ]leaklng,[ ] with severe dents. [
and/or [ ] swollen. Rule 2.1.A.1. 5 DEMERITS.

Jin rusty condition,

6. [ ] Shelifish not being kept in original container; {
Rules 2.1,B.2 and 2.1.B.3. 1 DEMERITS.

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

] seafood products mnsrepresented

~ FOOD PREPARATION AND PROTECTION

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

9. Employees handle raw and cooked or prepared food products without thorough hand-
washing in between. Rules 2.2.A1. and 2.3.B.5. 5 DEMERITS.

] vegelables are not washed before being used and/or served.
ITS.

10. Raw [ ] fruits and/or[
Rule 2.4.B.1. 2 DEMER

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

12. Food (Ice) contact surfaces are improperly: | | designed, [ ] constructed, [ ] installed,
[ ] maintained and/or [ ] located. Rules 4.2.A., 42.B., 43.A, 4.38. 2 DEMERITS.

13. Food not protected during storage/dasplay [ ]1iood left uncovered, | 1 food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4 F7. 2 DEMERITS.

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

] food and/or [ ] beverages in ice or water (s prohibited. Rule 2.4.1.2.

E‘sx’oréggo'f ['
2DEM e e e Lo L

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

e —— e

1% Open cans were being used improperly 1o store food. Rule 2. 23B7. 1DEMERIT.

FOOD ) TEMPERATURES
18. Potentially hazardous food(s) not being: [ | reheated [
adequately heated to all parts Rule 2. "G.3. 5 DEMERITS.

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

20. [ ] Frozen food not being kept at 0"F, or below: [ )|m1psroper thawing. The measured
_temperature was [ ] °F. Rule 2.3.C.4. 5 DEMER =1

21, Potentxally hazardous hot Yood(sf not being stored at 140°F or above. The measured
temperature was [ ]°F. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS.

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

23. Crowded refril geratlon There is less than 1/4 cubic foot of re!rlgeranon per meal.
Rule 10.1. 2 DEMER

cooked long enough to be

24. The containers used transporﬁng food are inadequate. Rules 2.4.L.1., and 8.1.A.
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holdmg cookmg reheaung,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

~ PERSONNEL

26. No certified food handler/manager r. Rules 3.5.

27. Personnel with:;l ] communicable disease(s), [ ]bolls I "] infected wound(s)
[ ] respiratory or gastrointestinal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERITS.

28. Personnel: [ ] with dirty hands and/or [ ] smoking  when | prepanng and serving food,
[ ] with poor hy‘glenlc practice, [ ] eating, drinking, in food gsareparatlon and/or dish-
washing areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 DEMERIT

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

_FOODEGUIPMENTANDUTENSILS

30, Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chij 1pns open
seams), [ ] not easily cleanable. Rules 4.1.A., 42.A., and 4.2.B. 2 DEMERI

31. Single service articles improperly [ J stored, [ ] dtspensed [
Rules 4.4.A. and 5.2.C. 2 DEMER

ldirty, [ ]not stored properly in samlmng solutions Rule 5.1.B.

Jhandied, [ ] reused.

32. Wipin cloths: [
1 DEMERIT.

~ DISHWASHING

MANUALDISHWASHING: S

| prefiushed. Rule 5.1.C.4.

33. Dishes/utensils not being: [
1 DEMERIT.

34, Disheslutarisis are 1ol being washed in a detergent solution navmé; a temperature of at
least 120°F. The measured temperature was | ] °F Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not belng sanitized by lmmerslon for 30 seconds in clean hot water
with at temperature of at least 170°F. The measured temperature was [ 1
Rule 5.1.C.5.a. 4 DEMERITS.

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

37. No chemical test kit provided. Ruie 5.1,D.4.b. 1 DEMERIT

] scraped, | |soaked, [

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured temperature was [ 1°F Rule 5.1.D.3.b. 2 DPEMERITS.

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

40. Sustained 165°F hot water dishwashing machine_____°F. Rule 5.1.D.3.a. 4 DEMERITS.

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

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

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

:M No chemical test kit provoded Rule 5.1.D.4.b. 1 DEMERIT.

. Rule 5.1

45, Dish racks not stored in a sanitary mann

46. Gauges: | | not provided [ ]moperat €, Ri

ctions Qxy

WATER SUPPLY

8. | ]Acopyof the current water analysus was not available at the facallty
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A1. 5 DEMERITS
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was
[ ]ppm. Rule 6.1.A.2. 5 DEMERITS.

51. [ ]Hotand [ ]cold water (under pressure) was not provided to the:
[ ]sinks, [ ]dishwashers, or[ ]lavatories. Rule 6.1.C D.1. 5 DEMERITS.

e, (Moblle food units) The water storage tank: | ] does not have adequate slorage,
[ ]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

__WASTEWATERDISPOSAL _

53. The subsurlace dlsposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS,
54. Wastewater was bemg improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS

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

PLUMBING

56. [ | Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

57. A cross-connection, without backflow device, exists between the drinking and the waste-
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets,

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

TOILET AND HANDWASH FACILITIES

58! Toilets rooms: | | Completely enclosed, [+
doors, [ ] properly vented, [ ] tissue provuded [
Ryjq§§5663nd67 2 DEMERITS. S - o W

} male, and/or[ ]Temale toilets. The number of toilets are:

59, Inadequate number of |
Imaleand( |female. Rule6.5 1 DEMERIT.

60. Handwash lavatories: [ ] clean, [ ] adequate number, [ ] accessible, [ | fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-

vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS.

Equ:pped with self- clostng (oght hmng
] covered waste receptacle (ladies).

RUBBISH

61 [ ]:nadequale 1 ]Enc,o\@rf\d;gn@ngeg !e_r_eﬂbe‘mg_ u_sgj_R_ule_s_Q 2 DEMERITS.

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

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, | éeaslly “cleaned,
[ ]retuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT,

INSECT, RODENT & ANIMAL CONTROL

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

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

_CONSTRUCTION OR MAINTENANCE OF PHYSICALFACILITIES

66. Floors, walls, ceilings, [ | not smooth. [ | properly constructed, [ | in disrepair,
[ ]dlr‘ty surfaces. Rules7.1- 7.6. 1 DEMERIT,

67. [ ]Lighting [ ] ventilation inadequate, [ | foxlure(s) not shieided, [ i dnrry ventilation

~hoods, [ ] ductwork, [ ]filters, [ | exhaust fans. Rules 7.6, 7.9,7.10. 1 DEMERIT.

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

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

TS N T e
70. The sleeping room(s) are: ( | inadequately ventilated, unclean, [ ] in disrepair,
[ lundersized; [ ]improper bed spacing. Rules 12.9 and 12 11. 1 DEMERIT

71, The [ |Tollets, | ] lavatories, | ] showers, were not: [ ] clean, | | in good repair.
Rules 12.3. and 12.9.0. 2 DEMERITS.

72. [ ]Hand cleansers, [
2 DEMERITS.

73 The carpeting i not| | clean, | good repai_Fiule 129.G, 1 DEWERIT

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

]towels, were: [ jnotfound, [ ]inadequate. Rule 12.4

75. Gas Appliances: [ ] hot water heaters, [ ] refngerators [ ]clothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
:ul;%megic R_ilsots. [ ]equipped with an automatic controf valve. Rule 12.10.

76. [ ] Life safety code violations:

Explain:
Rule 11.1. 5 DEMERITS.

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

Establishment Representative




.. peovnses, Deing used andjor served.

- —--“.l1l 9.

" Unlabeled, [ improperly 'labeled containers of food are bemg used and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ ] leaking, [ ]ﬂv;m; éévé}é dents. | | in rusty condition,
and/or [ ] swollen. Rule 2.1.A.1. 5 DEMERI

6. | ] Shellfish not being kept in o 'alnal contalner Icl seafood producls musrepresented
Rules 2.1.B.2and 2.1.B.3. 1DE

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, tromr[ ] raw foods
or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3B.5. 2 DEMERITS

9. Employees handle raw and cooked or prepared food products without thorough hand-
washing in between. Rules 22 A.1. and 2.3.B.5. 5 DEMERITS.

10. Raw | | fruits and/or [ ] vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMER

11. Food ‘c’o’nia&:’sﬁr?a‘c’és‘néx‘(‘ Jwashed, [ | rinsed, and/or | ] sanitized after each use
and following ané kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12, Food (Ice) contact surfaces are improperly: | | designed, [  constructed, [ | installed,
| ] maintained and/or | ] located. Rules 42.A.,, 4.2.8., 43.A,43.8. 2 DEMERITS.

13. Food not protecied during storage!dispiay [ } food left uncovered, [ ] food improperty
stored on floor, [ ] food containers in cold starage double stacked or nested,
[ ] sneeze guards absenl Rules 2.2.A.1,, 24 F7. 2 DEMERITS.

15. Storage oi ( ] food and/or ol beverages in ice or watev is prothned Rule 2. 4 L. 2
2 DEMERIT!

E R Unwrapped and/or [ ] potenhany hazardous food products prewousiy served to the
_public were being reused. Rule 2.4.J.1. § DEMERITS.

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

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

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

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

21. Potentially hazardous hot 1ood(s; not bemg stored at 140°F or above. The measured
temperature was [ °F, Rules 2.4.G.1., 24.H.1.a. 5 DEMERITS.

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

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Aule 10.1. 2 DEMERITS

24. The containers used transportlng food are madequale .Rules 2.4.L.1., and 9.1.A.
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holdmg coukmg 7e71;aTir;g:
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME

~ PERSONNEL

26. No certified food handler/manager Rules 3.5.

27. Personnel with:[ ] communicable diseasa(s), [ | bolls, [ | infected wound(s),
[ ] respiratory or[ ﬁ?stromteshna! infection, are preparing and serving food.
Rule 3.1.A. 5 DEME

28. Personnel: [ ] with dirty hands and/or [} smokrng when prepdnng ring and se servmg ing food,
[ ] with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
washing areas. Rules 3.2.A., 3.2B. and 3.4.A. 5§ EMERITS.

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

"~ FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: | | in disrepair (cracks, chips, pits, open
__seams), [ ] not easily cleanable. Rules 4.1.A.. 4.2.A, and 4.2.8. 2 DEMERITS.
31. Single service articles improperty: | )stored [ ]dispensed, [ ] handled, [ )reuwo
___Rules44.A.and52.C. 2DEMERITS.
32. Wiping cloths: [ ]dirty, | ] not stored properly in sanmzmg solutions Rule 5.1.B.

1 DEMERIT.
O TRt (L ,’.'ﬁ?t@éﬁ.'ﬁ.é.’f; S f,ff_'j
MANUALDISHWASHING:
33. Dishes/utensils not being: ( ] s d [ } soaked [ 1 pleﬂut.hDd Rule 5.1.C.4.

1 DEMERIT.

34. Dishes/utensils are not bevng ‘washed in a deleraem solution having a aempera!ure ofat
least 120°F, The measured temperature was | 1“F. Rule 5.1.C.5. 2 DEMERITS.

35. Disnes/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 | 7
Rule 5.1.C.5.a. 4 DEMERITS.

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chiorine
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F.
The measured residua vaaR?}s ] ppm and the measured temperature was [ ] E
5.b e

MECHANICAL DISHWASHING:

38. Hot waler sanitization: The wash-water temperalure was not at least 140°F. The mea-
sured temperaturewas [ ] °F Rule 5.1.D.3.b. 2 DEMERITS.

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

40. Sustained 165°F ho! water dlshwashmg machine____°F. Rule 5.1.D.3.a. 4 DEMERITS.

41. Chemical sanilizers: The wash-water temperature was not at least 120°F. The measured
temperature was | 1°F. Rule 5.1.D0.4.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not automahcal!y dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was not t at least 130°F. The measured
temperature was [ 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

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

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

46 Gauges [ 1not provudad[ ] inoperalive, Rules 5.1.D.1. and 5. 1 D 2 1 DEMERH‘

White - LicasesQry o Yellow-StateQgy e  Pink - Ingpectias Gy

z*‘( §B Tonlets rooms: | | Completely enclosed,

_WATER SUPPL

48. | | Acopy of the current water analysis was not available at the facilty.
ot | Further testing may be required. Rule 6.1,E.3. 2 DEMERITS.

49, [ | Water tesied and found fo be unsahs(aclory Aule 6.1.A. 3.0 . 5 DEMERITS.

50. The free chlorine was less than 0.25 pFl’s The measured chiorine residual was
1ppm. Rule 6.1.A.2. 5 DEMER

51.| ]Hotand| ] cold water (under pressure) was not provided to the:
] sinks, [ ] dishwashers, or [ ]lavatories. Rule 6.1.D.1. 5§ DEMERITS.

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

WASTEWATER DISPOSAL

53. The subsurface dnsposal system was found to be surfacing. Rule 6.2.A. 4 DEMERI
54. Waslewater was being improperiy discharged onto the ground. Rule 6.2.A. 4 DEMEF

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

____________________ PLUMBING

56. [ ]Kitchen sink, [ ] utllity sink, [ ] grease trap, [ ] drain, [ ] plumbmg; is imprope
[ lsized, [ ]installed and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS.

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

TO!LET AND HAN VASH FACILITIES |

| Equipped with self- c\osmg, tight hmng
doors, [ | properly vented, [ ] tissue provided, [ ] covered waste receplacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS

59, lnadequate number of | !'mana and/cr[ )female toilets. The number of toilets are:
] male and | ] female. Rule 6.5 1 DEMERIT

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

63 Storage areas are not construmed to be: ( ] maccessable to vermin, [ ] easny cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

_ INSECT,RODENT & ANIMALCONTROL

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

65. Food service faciiities: The outer [ ] doors, [ ] windows, [ ] skylights, [ ] transoms
were not adequalely screened, Rule 6.10.D. 4 DEMERITS.

66. Floors, walls, rerlmqt. [ | not smooath, { | property constructed, [ ]indisrepair,
_ ) diny surfaces. Rules 7.1-7.6. 1 DEMERIT_ e
67. [ ]Lighting [ ] ventilation inadequate, [ | hxlura(s) “not shielded, [ ] dirty ventilation

hoods, | ] cuctwork, { ]filters, [ ] exhaust fans. Rules 7.6,7.9, 7.10. 1 DEMERIT.

68. | [ j Premises littered, [ ] unnecessary equtpmen( and articles present. Rule 7.11.A1.
1 DEMERIT.

9. Improper storage of | ] cleaning equipment, [ | linens. Rule 7.11.B. 1 DEMERIT
____ _____________LODGING _ S
70. The sleeping room(s) are: [ | inadequately ventilaled, unclean, | }tn disrepair,

[ Jundersized; [ ] improper bed spacing. Rules 12,9 and 12, 11 1 DEMERIT.

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

72. [ JHand cleansers, [ ] lowels, were: [ |nolfound, [ |inadequate. Rule 124
2 DEMERITS.

73. The carpeting is not: [ ] clean, [ ] in good repair. Rule 12.9.

74. Drinking glasses not suatabty sanitized and packaged. Rule 12.

75. Gas Appliances: | ] | hot water heaters, [ |refrigerators, [ ] clothes dryers, [ ] floor
furnaces 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.

1DEMERIT.

2 DEMERITS.

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

Establishment Represemahve




5 wesu and/or served.

., improperly labeled containers of food are being used and/or served.
nute 2.1.A.2. 1 DEMERIT.

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

'l‘ ] Shellfish not bemg kept in ori lnal container; [ ] seafood products mtsrepresented
__ Rules2.1B2and2.1.B.3. 1DE ITS.

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

o

F”t

~ FOOD PREPARATIONAND PROTECTION

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

9. Employees handle raw and cooked or prepared food products without thorough ‘hand-
washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS.

10. Raw [ ]fruits and/or I 3 vegetabtes are not washed before berhg used and/or served.
~ Rule 2.4B.1. 2 DEMERITS.

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

12. Food (Ice) ‘contact surfaces are lmproperly i desngned I3 constructed, ] installed,
{ ] maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 43.A., 4.3.8. 2 DEM ERITS.
13. Food not protected durmg storage/dtsplay i ] food left uncovered, ! food lmproperty

stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ Jnot kept, [ ] not dated, Rule 10.2 {9 1/2 | pmt mill not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

15. Storage of | | food and/or | ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

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

17. Open cans were being used tmproper!y 1o store food. Rule 2.3.8.7. 1 DEMERIT.

____FOODTEMPERATURES

18. Potentially hazardous food(s) not being: [ ] reheated | ] cooked long enough tabe
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 | 1°F. Rule 2.3.C.3. 5 DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: [ ] improper thawing. The measured
lemperature was [ 1°F. Rule 2.3.C.4. 5 DEMERITS.

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

22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured
temperature was [ ]1°F. Rules 24.G.1, and 2.4.H.1.b. 5 DEMERITS.

23. Crowded refngeratnor; There is | less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

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

25. Accurate thermometers not available or used to evaluate hot r\oldtng cooktng reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME

////// ~ PERSONNEL

26. No certified food nandter/manager Rules 3.5.

27. Personnel wrth[ ] communicable dlsease(s) { ]boals [ }mfected wound(s),
{ ]respiratory or | g' astrointestinal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERITS,

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

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

_ FOODEQUIPMENTANDUTENSILS ,
30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chrps prts open
~seams). [ ] not easily cleanable. Eules 4.1.A., 42A, and 4.2.8. 2 DEMERITS.

31. Srngle service articles improperly. ] stored, | | dlspensed T ] handled, [ ] ] reused.
__Rules4.4.A and 5.2.C. ?QEMEEI«,,,,,,,,, e
32. Wiping cloths: | ] dirty, [ ] not stored properly in sanitizing | solutions Rule 5.1.8.

1 DEMERIT.

e i DISHWASHING i

MANUAL DISHWASHING

33. Dishes/utensils not being:
1 DEMERIT.

34. Dishes/utensils are not bennq washed in a deter/gent‘ solution havmg a temperature of at
least 120°F. The measured temperature was[  ]°F Rule5.1.C.5. 2 DEMERITS.

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

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

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

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water 'emperature was not al least 140°F. The mea-
sured temperature was | ] °F. Rule 5.1.D.3.b. 2 DEMERITS.

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

Z}O Sustained 165°F hot waler dishwashing machine__

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

] scraped, | ]soaked, [ |preflushed. Rule 5.1.C.4.

o Rule 51D3a 4 DEMERITS

42. Sanitizing Lhemrcats not automatically drspensed Rule 5.1.D.4.c. (2) 2 DEMERITS.

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

45. Dish rar,ks not stored in a samtary manner

&G Gauges: | ] nnt provided [ ]moperatrve Ftules 5.1 D 1 and 5 1 D. 2 1 DEMERIT

White - LiomseeCxy o Yellow-StateQrpy ¢ Pink - Inspections Gy

WAICR bUI"PLY

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

49. [ ] Water tested and found to be unsanstactory Rule 6.1.A.1. 5 DEMERI

50. The free chiorine was less than 0.25 gpm The measured chiorine residual v
[ lppm. Rule6.1.A.2. 5 DEMERITS.
51. { {Hotand| | cold water {under pressure) was not prowded 1o the:

[ ]sinks, [ ]dishwashers, or [ ]lavatories. Rule 6.1.D.1. 5 DEMERITS.

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

WASTEWATERDISPOSAL

53. The subsurtace disposal systérniwas found to be surfacing. Rule 6.2.A. 4 DEt

54, Wastewater was being improperly dlscharged onto the ground. Rule 6.2.A. 4 D\

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

) ~ PLUMBING POl S i)
56.'F Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is imj
[ ]sized,[ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS

57. A cross-connection, without backflow device, exists between the drinkin, and th
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ] other: Rule 6.4.C. 5 DEN

SRR = “TOILET AND HANDWASH FACILITIE

58. Toilets rooms: [ ] Completely enclosed, [ ] Equrpped with self- closmg ttght fmmg

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

59, lnadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are
I male and [ ] female. Rule 6.5 1 DEMERIT.

60. Handwash lavatories: [ ] clean, [ ] adeguate number, | ]accessxbte T ] fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pr¢
vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS.

RN '

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

62. Storage areas were not [ | clean, [ ]tree of litter, Rule 6.9. BAA 2 DEMERITS.

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

= INSECT, RODENT & ANIMAL CONTROL ____

éltf.T _] _tti‘eé,—[‘ ]‘r?)GEnts [ ]—roaches [ ]live animals (other than security or guude dogs)
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.

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

F PHYSICAL _FACILITIES

66. Floors, walls, ceilings, [ | not smooth, [ ] properly constructed, [ | in disrepair,
| ) dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. o e
67. [ ]Lighting [ ] ventilation inadequate, [ ] hxture(s) not shielded, [ ] dirty ventilation
hoods, [ ]ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6,7.9,7.10. 1 DEMERIT.
68. | D} Pmmrses littered, [ ] unnecessary equipment and articles present Rule 7.11.A.1.
1 DEMERI
69. Improper étorége of [ ]cleaning equipment, [ | linens. Rule 7.11.B. 1 DEMERIT.
i N ] 1o o R i i

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

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

] Hand cleansers, [ | towels, were: [ | notfound, | ] inadequate, Rule 124
ZDEMER TS.

73. The carpeting is not: | } n [ ]m good reparr Rule 12.

- sanitized and parkage . Rule 12.

DEMERIT.

. 2 DEMERITS.

S ] hot water heaters, [ ]refrigerators, [ ] clothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
automatic prlots [ ]equipped with an automatic control valve. Rule 12.10.
___ 4 DEMERITS
76. { ] Life safety “code violations:
Explain: e —
Rule 11.1. 5 DEMERITS.

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

Code Enforcement Officer
£
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—y 1@Deled containers of food are bemg used and/or served,

. cuEMERIT, R

. Canned goods found: | ] leaking, [ ] with severs dents, [ ] in rusty condifion,

andfor[ ] swollen. Ru|621A1 's ERITS. =0

z Shellfish nat being kept in o 'gina! contalner; | ) seatood | products misrepresented,
Ru9521823nd2183 1 DE!

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

FOOD PREPARATION AND PROTECTION

8. Cooked andlor prepared foods are sub;Rc’ted 1o cross contamination, from L }me foods
or [ ] other sources of contamination, Rules 22 A1. and 23.8.5 _g_g_mn S

9. Employees handle raw and cooked or prepared food products without fhorough hand-
washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS.

10. Raw | ] fruits and/oré ']rsege(ables are nol washed belore be(ng ‘used andlor served,
Rule 2.4.B.1. 2 DEM

11. Food contact surfaces not: o | washed, [ ] Tinsed. and/or[ ] | sanitized after each use
and following a gkond g}_‘(}geranon when contamination may have occurred.
_Rule 5.1.A.3. 2 DEI —
12, Food (lce) contact surfaces are improperly: [ ) demgned [ ] | constructed, installed,
[ ] maintained andlor [ | located. RulesAZA 42B,43A,438B. 20 ITS.

13. Food not protected during storage/display: [ | food left uncovered, [ ]ftood improperly
stored on floor, [ ] food containers in cold sxora @ double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

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

15 Slomﬁe of [ } food and/or [ ] beverages in ice or water is prohibited. Rule 2412

18. [ ] Unw ad and/or | Lpotemiauy hazardous food products previously served to the
public were being reused. Rule 2.4.J.1. 5 DEMERITS.

17. Open cans were being used improperly to store food. Rule 23.8.7. 1 DEMERIT.

FOOD TEMPERATURES
18. Potentiau hazardous food(s) not being: [ ] rahaated cooked long enough 1o be
teYy heated 1o all parts Rule 2.4.G.3. 5 D ERIT&

18. Preparad potentially hazardous foods requiring refrigeration are not being rapidly cooled
to 45" or below. The measured temperalure was | 1°F. Rule 23.C.8. ?Blzm—:nrrs

20. [ | Frozen food not being kept at 0°F, or below: roper thawing. The measured
temperature was [ °F.Rule23C4. 5 DEL&R“%.

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

22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured
temperature was 1°F. Rules 2.4.G.1,, and 24.H.1.b. 5§ DEMERITS.

23, Crowded re Seraﬁon There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1, 2

24. The containers used |ransporﬁng food are inadequate. Rules 24.L.1,, and 8.1.A.
1 DEMERIT.

25. Accurate thermomelers not available or used to evaluate hot holding, oookrng reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3,02. 1 DEM|

26. No certified food handler/manager. Rules 35.
27. Personnel \trmh[ comm\zxnl‘eatgg‘ di?ms), 3= boils, [ﬂ 1 lnafggfed :‘oun%%,
respiratory or rointestinal ion, are pri i sevin
bl ST A s bemenfrs, i "
28. Personnel: [ ] with dity hands and/or | | smoking when preparing and serving food,
[ ] with poor hygienic practice, [ Iealmg drtnktn'g in food preparation and/or dish-
washing areas. Rules 3.2.A, 32B..and 34 A. & ERITS.

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

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 42 A., and 4.2.8B. 2 DEMERITS.

WP RVl R T SmE
48, 1 1 A copy ol the current water analysis was not available at the
[ 1 Furher testing may be required. Rule 6.1.E.3. 2 DEMERITS
49, [ ] Water tested and found to be unsaﬂstacfo:y Rule 6.1.A1. &
50, Tha free chiorine was less than 0, . The measured chlonne
1ppm. Rule 6.1.A2 &
51. [ ]Hotand [ cold water (under ;l,masura) was not provided to t
] sinks, [ washars or[ |lavatories. Rule 6.1.D.1. 5 DE
éMobﬂe Yood unns) The water storage tank: [ | does not have adec
} is not bemg 8 operl EF¥ rly cleaned and sanitized after each day’s ust
Rule 8.1.C.1

WASTEWATER DISPOSAL
53. The subsurface disposal systerm was found 1o be surfacing, Rule 6.2.)
54, Wastewater was being impropery discharged onto the ground. Rule 6.
55, (Mobile food unifs): [ | waste waler storage tank does not have adeqt
ule 8.1.C.2. 4 DEMERITS.

~ PLUMBING
56. | | Kitchen sink, [ ] utility sink, [ ] grease trap, [ | drain, | ] plumbin,
| ]sized, [ |installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEM|
57. A cross-connection, without backfiow device, exists between the drinkin;
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water
[ ]other: Rule 6.4.C.

 TOILET AND HANDWASH FACILITIES

58. Toilets rooms: 1 i Gompletely enclosed, t 3 Equipped with sell—closmg. ugr
doors, [ ] properly vented, { J lissue provided. [ ] covered waste receplac
Rules 6.5, 6.6, and 6.7. 2 DE

58. Inadequate number of [ | male. and/dr( Jfemale |
male and | ] female. Rule 8.5 1 DEMERIT.

60. Handwash iavalones[ ]clean, [ }adequate number, [ ] accessible, [ ]fi
maintained, | | hand cleansing soap, [ ] sanitary towelfand drying devices
vided | | common towel. Rules 6,3, and 6.8 4 DEMERITS.

ts. The number of toil

RUBBISH
&1, 61,1 ] inadequate, | ] uncovered containers were being used, Rule 6.9. 2 DEMEF

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

63 Slorage areas are not constructed to be: [es] inaccessible to vermin, [‘ ] easily ¢l
[ ]reluse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

" INSECT, RODENT & ANIMAL CONTROL.
64, [ Iflies, [ ]rodents, [ |roaches,[ ] live animals (other than security or guide d
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.
65. Food service facilities: The outer [ | doors, [ | windows, [ ] skylights, [ ] transor
were not adequately screened. Rule 6.10. D. 4 DEMERITS

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

@Ftoors walls, cellings, [ ] not émoolh& hpropeﬂy constructed, [ ] In dx;;repa:r
[ ]dinty surfaces. Rules71-76. 1DEMERIT.  { ©¢ \¢ ©

( 6?}‘1 ]nghtlng( ] ventilation inadequate, [T fixture(s) not shielded;{ )dmyv aT

] ductwork, [ |

| fiters, | ] exhaust fans. Hules 7.6, 7.9, 7.10. 1 DEMER

68. [1 i Pr%glﬁes littered, [ ] unnecessary equxpment and articles present. Rule 7.11. A

69. lmbmpar storage cH lcteamng equlpmem’( ]Hnens. Rule 7.11.B. 1 DEMERIT.

31. Single service articles improf ] slored, | ]dispensed, [ ]handled, [ ] reused.
Rules 4.4.A. and 5.2.C. 2DE:A€ ILI’S

32. Wg)ar;g cloths: [ ]dirty, [ ] not stored properly in sanitizing solutions Rule 5.1.B.
1 DEMERIT.

~ DISHWASHING

MANUAL DISHWASHING:

33. Dishes/utensils not being: [ | scraped, | |soaked,[ ]preflushed. Rule 5.1.C4.
1 DEMERIT.

s LODGING
70. The sleeping room(s) are: [ ] inadequately vertilated, unclean, ; Jin dnsregﬂr.
| Jundersized; [ |improper bed spacing. Rules 12.9 and 12.1

71, The[ | Tollets,| |lavatories,{ ]showers, were not:[ ]clean,| ]ingood repair
DEMERITS. {

Rules 12.3. and 12.9.D. 2

72. | ] Hand cleansers, [ | towels, were: | ]nol found, [ ]inadequate. Rufe 124
2 DEMERITS.

73. The carpeﬂng is not: [ }clean. [ ]ingood repair. Rule 12.9,C. 1 DEMERIT.
74, Drinking gh not sullably sanitized and packaged. Rule 12.6. 2 DEMERITS.

34. Dishes/utensils are not being washed in a detergent solution havi a tam erature of al
least 120°F. The measured lemperature was | ] °F. Rule 5.1. EMERITS.

35, Dishes/utensils are not being sanitized by immersion for 30 seconds in olean hot water
with at temperature of al least 170°F. The measured temperature was | PF.
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 5 “afpm chiorine minimum and at a rature of at least 130°F.
;hzl; rge;a%urg% re?g was 1 ppm and the measured temperature was | §F

ule o

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

38. Hot water sanitization: The wash-water temperature was not at ieast 140°F. Tha mea-
sured temperature was [ ] °F. Rule 5.1.D.3.b. 2 DEMERITS.

39. The final sanitization nnse water temperature was nol at least 180°F. The measured
temparature was [ 1 “F. Rule 5.1.D0.3.b. 4 DEMERITS.

40, Sustained 1685°F hol water dishwashing machine. “F. Aule 5.1.D.3,a. 4 DEMERITS.

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

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

43. The chemicals sanitizing rinse water temperature was ncl at leas! 130°F. The measured
‘temperature was | 1 “F. Rule 5.1.D.4.c.(3). 2 DEMER

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

45. Dish racks not stored in a sanitary manner. Rule 5.1.D0.6. 1 DEMERIT.
46. Gauges: | lno! provided [ ] inoperative, Rules 5,1.D.1. and 5.1.D.2. 1 DEMERIT.

White - Liozwee Gy = Yellow-StateChpy »  Pink — Tnspections oy

75. Gas Appliances. [ | hot water healers, [ | refrigerators, [ | clothes dryem 1
fumaces found in sleeping rooms were not: [ | adequately vented, [ etxnpped wli
:ulomanc q_ﬂsots, [ | equipped with an automatic control vaive. Rule 12.1

76. L: 1 Llh safety code violations:
Rula 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 8
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ey UGS 10T @M U n;aspproved source on premises, being used and/or served.
Rule 2.1.A.3. 5 DEMER

L] Unlabeled, [ ] improperly labeled containers of food are bemg used andlor served.
Rule 2.1.A.2. 1 DEMERIT.
5. Canned goods found: [ ] leaklng, [ ] with severe dents. | ] in rusty “condition,
__and/or| ]swollen. Rule2.1.A.1. SDEMERITS. = == ===
Shellfish not being kept in original container; [ | seafood products misrepresented.

. F!uIes 21.B.2and 2.1.B.3. 1 DEMERITS, e
7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS.

FOOD 2D PREPARATION AND PROTECTIDN

8. Cooked and/or prepared foods are sub]ected 10 cross contamination, from | ] ] raw foods
or | | other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Employees nandle raw and cooked ar prepared food producls without thorough hand-
_ washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERIT:

10. Raw [ ] truits and/or | ] vegetables are not washed before beung used and/or served.
RUI924BI 2DEM TS

. Food contact suraces not: | | washed, [ ] rinsed, and/or [ | sanitized after each use |
and following any kind of o gerahon when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERIT!

12. Food (Ice) contact surlaces are :mproperly | ] 5| ned, | [ ]conslruclad [ ]lnEEIIeE
[ ]maintained andfor [ | located. Rules 4.2.A.. 4.2. B, 43A,43B. 2 DEMERITS.

13, Food not proteUed dunng <1orageld|splay [ J food left uncovered, [«=}Tood lmproperly
stored on floor, [ | food containers in cold storage double stacked or nested,

[ 1sneeze guards absent. Rules 2.2.A.1., 24F7. 2DEMERITS.

14, Institutions; Ghost tray(s) [ ] not kept, [ ]not d‘\ted Rule 10.2 [ ] 1/2 pint milk not

___refained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

15. Storage ol | | food and/or [ ] beverages In ice or water is prohrblted Rule 2412,
2 DEMERITS

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

17. Open cans wera being used iImproperly to store food. Rule 2.3B.7. 1 DEMERIT.

FOOD TEMPERATURES

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

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

20. [ ] Frozen food not being kept at 0"F, or belowE[Mé lmproper thawing. The measured
temperalure was | ]°F. Rule2.3.C4. 5D

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

207 Potentially hazardous cold food(s) not belng stored at 45°F or below. The measured
ternperature was [ ] °F Rules 24.G.1,, and 24.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 cﬁmamers used transporting food are inadequate. Rules 2.4.L.1., and 9.1. A.
_1DEMI

25, Accurate thermometers not available or used 1o evaluate hot holdmg cookrng reheatmg,
and refrigerated storage lemperatures. Rules 2.3,C.1. and 2.3.D.2. 1 DEME

PERSONNEL

26 No cerlified food nandler/manager Rules 3.5.

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

28. Personnel: | ]Whmy hands and/or[ ] smokinﬁen preparing and serving food,
[ ] with poor hygienic practice, [ ] eating, drinking, in food greparaﬁon and/or dish-
washing areas. Rules 3.2.A, 3.2.B,, and 3.4.A, 5 DEMERIT

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

_FOOD EQUIPMENT AND UTENSILS

30. Food/non lood contact surfaces of equipment: [ | in disrepair (cracks, chlps pns open
seams), [ | not easlly cleanable. Rules 4.1.A, 4.2.A., and 4.2.B. 2 DEMERITS.

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

32. Wnpmq cloths: | dlrly [ ] not slored properly in sanltmng solutions Rule 5.1.B.
DEMERIT.
. TIWARRRe o
M.ANUALDISHWASHING —a T SRR N R
33. Dishes/utensils not being: - [ ]scraped, [ |soaked,| | preﬂushad Rule 5.1.C.4.
1 DEMERIT.

34. Dishes/utensils are not bemg washed in a detergent solution having a !emperature eofal
least 120°F. The measured temperature was [ | °F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot watar
with at temperature of at least 170°F. The measured temperature was | b
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 ?pm chlorine minimum and at a temperature of at least 130°F.
The measured residual was [ 1ppm and the measured temperature was [ |°F
Rule 5.1.C_.5.b. 4 DEMERITS.

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

MECHANICAL DISHWASHING

' sured temperature was waq 5[ ] F F. Rule 5.1.D.3b. 2 DEMERITS
39. The final sanitization rinse water temperatura was not at least 180°F. The measured
‘temperature was | 1 °F. Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F hot water dishwashing machine____°F. Rule 5.1.D.3.a. 4 DEMERITS.

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

42, Sanitizing chermculs not aummancally dispensed. Rule 5.1. DA.c. (2). 2 DEMERITS.

43. The chemicals sanruzmg rinse water temperature was s not at least 130°F. The measured
temperature was | °F. Rule 5.1.D0.4.¢.{3). 2 DEMERITS.

44. No chemical Iesl kit provuded Rule 5.1.D.4b. 1 DEMERIT.

45. Dish rdcks not slored in a sanitary manne? Rule 5.1.0.6. 1 DEMERIT.

White - Lica av-Stae oy e« Fink - Insoections Gqy

WATER SUPPLY

48.1 | At copy y of the current water analysis was not available at the- facilvly
] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49.1 1 Water tested and found to be unsatisfactory. ‘Rule 6.1.A.1. 5 DEMERITS.

50. The free chlorine was less than 0.25 Epm The measured chlorine residual was
__lppm. Rule 6.1.A2. 5 DEMERITS.

51.  Hot and | ] cold water (under pressure) was not provided to the:
sinks, [ ] dishwashers, or [ ]lavatories. Rule 6.1.D.1. 5 DEMERITS.

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

WASTEWATER DISPOSAL

53. The subsurface disposal system was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
54. Waslewater was bsing improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS

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

PLUMBING

56. | ]Kitchen slnk.[ ] utility sink, [ ]grease trap, | ]draln [ ]plﬁbiﬁ_g_;is-ﬁ!pmfpérlyk
[ ]sized, [ ]installed and/or maintained. Rules 64.F and 7.8. 2 DEMERITS.
57. A cross-connection, without backflow device, exists between the drinking and the waste-

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

TOILET ANDH HANDWASH FACILITIES

58. Tollsts rooms: [ | Completely enclosed, [ ] Equipped with sell-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ | covered waste receptacie (ladies),
Rules 6.5. 6.6, and 6.7. 2 DEMERITS. L F g =

59, Inadequale number o![ ] male, and/or | | female toilets. The number of tollets are:
1 male and { It female. Rule 6.5 1 DEMERIT.

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

B L S
61. [ _]inadequate, [ ] uncovered containers were being used. RL@E‘.&PE‘EB‘T,& -
62, Storage areas were not [ clean, [ ] free of litter, Rule 6 9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: ( ] lnaceesmme
[ ] refuse bin of questionable safety. Rules 6.9 and 6.10.

i éeas]ly cleaned,

_ INSECT,RODENT & ANIMAL CONTROL e
64. | ] ﬂies ] rodents, [ ]roaches, [ ] live animals (other than security or guide dogs)
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.

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

CONSTRUCﬂON O_H MI}INTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cethngs | Jnot smooth, [ | properly constructed, [ ]m disrepalr,

[ Jdinty surlaces. Rules 7.1-7.6.1 DEMERIT. ~ ey o8

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

68. [ | Premises lillered, [ | unnecessary equipment and articles present. Rule 7.11.A.1.
'IDE ERIT.

69. Improper storage of | ] cleaning equipment, [ | inens. Rule 7.11.B. 1 DEMERIT.
R | R ey
70. The sleeping room(s) are: | | inadequately ventilated, unclean, [ ndlsrepalr

]
| Jundersized; [ ]Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

i The[ ]Tonets { ]Iavalorles [ ] showers, were not: [ ]cle 1in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. ;JEH—éFd Elgénggrs—['] towels, were: [ | not found, | ] inadequate. Rule 12.4

73. The c_:arpetlng is not: [ ] clean'[ 1|n good repavr R\;le 12.9.C. 1 DEMERIT.

?4 Dnnklng glasses not suitably sanitized and packaged. Rule 12. 6 2 DEMERITS.

75. Gas Appliances: [ ] hot water heaters, | | reingerators, | | clothes dryers, [ | floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
:tg%maéllg gg)ts [ ]equipped with an automatic control valve. Rule 12.10.

M

76. % ] Life safety code violations:
xplain:
Rule 11.1. 5 DEMERITS.

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




v aappruvEU SOUICE ON premises, batng used and/or served. =
ruie2.1.A3. § DEMERITS

4. | Unlabeled, | : ] lmproperiy Jabeled containers of food are belng used and/or served,
hule 21.A2. 1 DEMERIT.

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

6. Lz ] Shelifish not being kept in onginal container; | ] ‘seafood | produrts m\srepresemed
ules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

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

FOOD PREPARATION AND PROTECTION

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

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

10. Raw [ | fruits and/or ] vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS.

1. Food contact surfaces not: | ] wasned, | | rinsed, and/or [ | sanitized after 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: [ | designed, | | constructed, | LAE’ installed,
[ 1 maintained and/or [ ] located. Rules'42.A., 42B.,43A, 43.B. 2 DEMERITS.

13. Food not protected during storage/display: { | food left uncovered, { ] food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1,, 24.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept. [ ] not daled, Rule 10.2 [ 112 plm t milk not
refained, | | schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

it T Pisdiablaiyd ot felnnsal Sl st S tat i SR AR {

15. Storage of [ ] food and/or | | beverages In Ice of ‘water is prohibited. Rule 2.4.1.2.
2 DEMERIT!

16. iy Unwrapped and/or [ ] potentrally hazardous food produms prevrously served to the
public were being reused. Rule 2.4.J.1, 5 DEMERITS.

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

= ____ FOODTEMPERATURES
8. Potentially “hazardous food(s) not baing: [ ] reheated ]cooked d long enouigh to be
adequately heated to all parts Rule 2.4.G.3. 5 DEME
9. Prepared potentially hazardous foods requinng relngeratlon are not being rapidly cooled
to 45° or below. The measured temperature was [ ] °F. Rule 2.3.C.3. 5 DEMERITS.
20. [ ] Frozen food not being kept at 0°F, or below: [ ]im| roper thawing. The measured
temperature was | ] °F. Rule 2.3.C.4. 5 DEMERI
21. Patentially hazardous hot food(s) not being stored at 140°F or above. The measured
temperature was [ ] °F. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS.
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured
__temperature was [ ] °F. Rules 2.4.G.1., and 2.4.H.1.b. 5§ DEMERITS.
23. Crowded refri eratlon There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

=

i

24. The containers used tr transporting food are |nadequate Rules24.L1,and 9.1.A.
1 DEMERIT.

25. Accurate thermomelers not avallable or used to evaluate hot h holdmg cookin g reheanng
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME!

PERSONNEL

26 “No cer re_q fgog rlgrglgr@@ﬂe_ Eu@s_a B

27. Personnel with:] ] communicable disease(s), [ ] bolls, [ ] infected v wound(s)
a respiratory or [ ] g':_astrornteshnal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERI

28. Personnel: [ ] with dirty hands and/or [ ] smoking when preparing and serving food,
[ 1 with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
washing areas. Rules 3.2.A., 3.2.B., and '4.A. 5 DEMERITS.

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

____ FOODEQUIPMENTANDUTENSILS

30. Food/non food contact surfaces of equipment: [ | in disrepair (cracks, ¢ Ep |ts open
seams), [ ] not easily cleanable. Rules 4.1 A, 42 A, and 4.2.B. 2 DEMERITS

31. Single service articles improperly: [ ] stored, [ | dispensed, [ ]handled, [ ] reused.
__Rules4.4.A and52.C. 2DEMERITS.
32. Wiping cloths: [ ] dirty, [ ] not stored properly in sanitizing solutions Rule 5.1.B.

1 DEMERIT.
o PG S
MANUALDIBEWASMING:. _ . = = . o
33. Dishes/utensiis not being: | |scraped, [ ] soaked, | ] preflushed. Rule 5.1.C.4.

1 DEMERIT.

34. Dishes/utensils are not being washed in a detergenl so!utron navi g a temperature of at
least 120°F. The measured temperature was | F. Rule 5.1.C.5. 2 DEMERITS.

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

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

37. No chemical test kit provide Rule 2 5.1.D.4.b. 1| DEMERIT
MECHANICAL DISHWASHING

38. Hot water sanitization: The wash-water te temperature was not at least 140°F. The mea-
sured lemperature was [ 1 °F. Rule 5.1.D.3.b. 2 DEMERITS.

39. Tne final saritization rinse water temperature was not at least 180°F, The measured
temperature was | ] °F. Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F hot waler dishwashing machine_____°F. Rule 5.1.D.3.a. 4 DEMERITS.

41. Chemical sanitizers: The wash-water temperature was s not at least 120°F. The measured
_temperalure was [ J°F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

42 Sanmzmg chemicals not aulomatu:ally drspensed Rule 5.1.D.4 c. (2). 2 DEMERITS.

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

44, No chemical test kit provided. Rule 5 5.1.0.4b. 1 DEMERIT.

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

46. Gauges: [ | not provided [ | inoperative, Rules 5.1.D.1. and 5.1.D.2. 11 DEMERIT

Pink -
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~ WATERSUPPLY

48. [ ] A copy of the current water analysis was not availabie at the fac}my

| ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49, | ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.

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

] ppm. Rule 6.1.A.2. 5 DEMERITS.

Hot and [ ] cold water (under pressure) was not provided to the:
sinks, [ ] dishwashers. or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS.

52. (Moblle food unlls) The water storage tank: [ ] does not have adequate storage
] is not being properly cleaned and sanitized after each day's use.
ule 8.1.C.1. 2 DEMERITS.

Ii'_'

WASTEWATER DISPOSAL
53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
55. (Mobile food units): [ ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

2. ___PLUMBING
56..f } Kitchen ¢ Slnk [ ] uuhty smk ] grease trap, [ ldrain, [ ]plumbing; is improperly
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

faucet hose, [ ] hot water heater, [ ] water closets

‘water systems at the: [ B e DEMER!TS
ule 1

[ ]other:

¢ 57. A cross-connection, w»tQ(ut backflow device, exists between the drinking and the waste-

" 45 1 J
¥ s ”)
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58. Toilets rooms: [ J Completely enclosed, [ ] Equipped with seli-closing, tlght lmmg
doors, | | properly vented, | ] tissue provlded [ ] covered waste receptacle (ladies).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

50. Inadequale numbear of{ ]male, and/or [ ] female tollets. The number of toilets are:
male and [ | female. Rule 6.5 1 DEMERIT

60. Handwash iavatories: [ ] clean, = ] adequate number [ ] accessiole, [ ]ﬂxtures k=
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS.

~ RUBBISH

61. [ ) madequate [ ] uncovered containers were bemg used. Rule 6.9. 2 DEMERITS.

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

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

INSECT, RODENT & ANIMALCONTROL

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

65. Food service facilities: The outer [ ] doors, [ ] wundow% ] skylights, [ ] transoms
were not adequately screened. Rule 6.10.D. 4 DEMERI

CONSTHUCT 1ON OR MAINTENANCE OF PHYSICAL FACILITIES

66. Fioors, walls, ceumgs [ ]not smooth, [ ] properly constructed, [ ] in disrepair,
__ [ ]dity surfaces. Rules 7.17.6. 1 DEMERIT. " _ )
67. [ ]Lighting [ ] ventilation inadequate, | ] fixture(s) not shielded, | [ ] dnny venlilation

hoods, [ ] ductwork, | | filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

68. [ | Premises litered, [ | unnecessary equipment and articles present. Rule 7.11. Ad.
1 DEMERIT.

69. Improper storage of [ ] cleaning equipment, [ | linens. Rule 7.11.8. 1 DEMERIT.

~ LODGING e S

70. The s s!eep‘ng room(s) are: [ ] inadequately ventilated, unclean, | I ]|n disrepair,
[ Jundersized: [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

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

--[.]I-land cleansers, [ ] towels, were: [ ]not found, [ ]rngdgqfat—ejﬁlé— 24
2 DEMERITS.

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

?X-Dnnklng giasses not sunably sanitized and packase_cf Fule 12.6. 2 DEMERITS.

75. Gas Appliances: [ ] hot water heaters, [ ] refrigerators, [ ] clothes dryers, [ ] fioor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
automatic g_llots [ ] equipped with an automatic control valve. Rule 12.1 %

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

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
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.o, WEING used and/or served.

é)roperly labeled containers of food are bemg  used and/or served.

. 3 wmapgled, |
Rule 2.1.4.2. 1DEM

5. Canned goods found: [ | leaking, [
and/or [ ] swollen. Rule 2.1.A.1. SD

6. | | Shellfish not being kept in o Iglnai cnn!amér T ‘seafood producls rmsrepresented
Rules 2.1.B.2 and 2.1.B.3. 1 DE

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

LM with s <evere dents. 1 7i in rusty condition,

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

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

10. Raw [ ]fruits and/or o3 vegetables are not washed before baing ‘used and/or served.
Rule 2.4.B.1. 2 DEMERITS.

11. Food contact surfaces not: I 1 washed, [ ] rinsed, and/or [ J sanitized alter each use
and following any kind of o Tgerehon when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERI

12. Food (Ice) contact surfaces are improperly: [ | designed, | | constructed, [ ] instalied,
[ ] maintained and/or [ ] located. Rules 4. 2 A,42B,43A, 438. 2 DEMERITS.

13. Food not protecled dunng storage/dnsplay E food left uncovered, [ ]food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
{ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2[ 11/2 pml miknot
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

15, Storage of [ ] food and/or | | beverages in ice or waler is prohibited. Rule 2.4.1.2.
2 DEMERITS.

16. [ ] Unwrapped and/or | Lpolentrally nazardous jood products previously served to the
___ public were being reused. Rule 2.4.J.1. 5 DEMERITS.

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

_FOODTEMPERATURES

18. Potentially hazardous food(s) not being: [ ] reheated ['Tgcooked long enough to be
adequately heated to all parts Rule 2.4.G.3. 5 DEM!

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

20. [ ] Frozen food not being kept at 0°F, or below: S, ]ir'r_xl%opsr thawing. The measured
temperature was | °F. Rule 2.3.C.4. 5 DE|

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

22. Potentially hazardous cold food(s) not being stored at 45°F or below The measured
temperature was [ 1°F. Rules 2.4.G.1., and 24.H.1.b. 5 DEMERITS. -z,

23. Crowded relri geraﬂon: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 21 EMERITS.

24. The containers used transporting food are lnadequale Rules 2411, and 9.1.A,

1 DEMERIT.

25. Accurate thermome!ers not available or used to evaluate hot holding, cookm% reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME

PERSONNEL

26. No certified food handlerlmanager Rules 3.5.

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

28. Personnel: [ ] with dirty hands and/or { | smokirig wnen prepanng and serving food,
[ ] with poor hy,gxamc practice, [ ] eating, drinking, in food rrgreparatlon and/or dish-
washing areas. Rules 3.2.A,3.2B.,and34A. 5§ EM

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

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chrps pils open
seams), [ | not easily cleanable. Rules 41A.,42A, and 42.8. 2 DEMERITS.

31. Single service articles improperl ] stored, [ Jdispensed, [ ] handled, [ { ﬁe-u's—eaf
Rules 4.4.A, and 5.2.C. 2 DEMER

32, Wipm.g cloths: [ ] dvrry [ ]not stored properly in sanitizing solutions Rule 5.1.B.

DISHWASHING

MANUALDISHWASHING:
33. Dishes/utensils not bemg | | scraped, | ] soaked, [ 1preflushed. Rule 5.1.C.4.
1 DEMERIT.

34, Dishes/utensils are not bemg ‘washed in a da!ergenl solution having a temperalure of al
least 120°F. The measured temperature was | ] °F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water
with at temperature of at least 170°F. The measured temperature was | [
Rule 5.1.C.5.2. 4 DEMERITS.

36. Dishes/utensils are rot being sanitized by immersion for one minute In a clean chlorine
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F.
The measured residual was 1 ppm and the measured temperature was | {5
Rule 5.1.C.5.b. 4 DEMERITS.

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

MECHANICAL DISHWASHING:

38. Hol water sanitization: The wash-water (e ternpera(ure was not al 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 [ ] °F. Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F hot water dishwashing machine "F. Rule 5.1.D.3.2. 4 DEMERITS.

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

42 VSanmzmg chemicals not automatically dispensed. Rule 5. 1,D 4 c.(2). 2 DEMERIT 5S¢

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

44, No chemical test kit provided, Rule 5.1.D.4.b. 1 DEMERIT

45. Dish racks not stored in a sanitary manner. Rule 51D6. 1 DEMERIT

46. Gauges: | J not g Qrgvﬂeg_[ Jinoperative, Rules 5.1.D.1. and ¢ 5 1.D.2. 1 DEMERIT

White -~ Licensee Gy » Yellaw- StateGry ¢ Fink - Ingoections Gy

_WATERSUPPLY

48, [ ] Acopy of the current water analysis was not available at the facillty.
| 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49, [ ]Wa!er tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERI
50. The free chlorine was iess than 0.25 ppm. The measured chlorine residual w
] ppm. Rule 8.1.A.2. 5 DEMERITS
51. [ i Hot and | J cold water {(under pressure) was not provided to the:
sinks, [ ] dishwashers, or { | lavatories. Rule 6.1.D0.1. 5 DEMERITS.

52. (Mobile food units) The water storage tank: [ | does not have adequats stor

| 1is not being properly cleaned and sanilized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

o ~ WASTEWATERDISPOSAL )
§3. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DER
54. Wastewaler was being improperly discharged onto the ground. Rule 6.2.A. 4 DI

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

PLUMBING

"I Kitchen sink, [ ] utiiity sink, [ ] grease trap, | ] drain, [ ] plumbing; is imj
| installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57. A cross-connection, without backflow device, exists between the drinking and th:
water systems at the. [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other: Rule 6.4.C. 5 DEN

56. | ink, [ ]
[ ]sized, |

" TOILET AND HANDWASH FACILITIES |

58. Tolilets rooms: [ ] Completely enclosed, | }Equtppedwxlh self-closing, tight fitting
doors, [ ] properly vented, [ ]tmsue provided, [ ] covered waste receplacie (lac
Rules 6.5, 6.6, and 6,7. 2 DEMERITS.

59. Inadequate number of [ 1male andfor [ ]fémale tollets. The number of toilets are
[ male and [ ] female. Rule 6.5 1 DEMERIT

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

RUBBISH _

' GTT )& |nadequale U.} uncovered containers were being used. Rule 6.9. 2 DEMERITS.

”62 S!orage areas w_ETe not] ] clean, { 1free of litter, Rule 6.9.8.4. 2 DEMERITS

63. Storage areas are not constructed o be: I ] Inaccessible to vermin, 4aasdy cleane
[ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT.

_ INSECT, RODENT &ANIMALCONTROL

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

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cailings, {

] not smaoth, [ | properly constructed, | ] in disrepair,

__[ ]dity suraces. Rules 7.1-7.6. 1DEMERIT. L A S
67. [ ] Lighting | ] ventilation Inadequate, [ ] fixture(s) not shielded, | [ ] dirty ventilation
hoods, [ |ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT

8. | ]Premises iitlered, [ ] unnecessary equipment and articles present, Rule 7.11.A. i
1 DEMERIT.

9. Improper storage of [ | cleaning equipment, [ | linens. Rule 7.11.8. 1 DEMERIT.

__LODGING S
70. The sleepmg room(s) are: [ ]madequately ventilated, unclean, { ]ln disrepair,
[ )undersized; [ |]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

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

] in good repair.

72. [ )Hand cleansers, [ |towels, were: [ ] notfound, [ ]inadequate. Rule 12.4
___2DEMER !"i_--.. e = L
73. The carpeting is not: | ]c!ean { in good repair. Rule 12.9.C. 1 DEMERIT.

74. Drinking glasses not sultably sanitized and packaqed Rule 12.6. 2 DEMERITS.

75. Gas Appliances: | ] hot water heaters, [ | refrigerators, [ ] clothes dryers, [ | fioor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] e%ulpped with
automatic pilots, [ ] equipped with an automatic control valve. Rule 12.1
4 DEMERI

76.[ ] Llfe saiety code violations:

Explain
Rule 11.175 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

4

Y/ /

B ale YA
b‘E!}lOrcem:n! Om ) & 7
Tstabi:@%mem ma%

—
, //

&

e
,,---_‘.*, L L7




