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City of Portland Health Inspection Report 

Establishment Name
 

(r)V\--J~ )~/ivl~ 74~-f't-S 
No. of Repeat Risk Factor/Intervention Violations
 

~ 

License/Est. 10# (j Address ~ 

;2.7Lf ~~ tL.AJ~ 
License Posted 

oW7~ /J",#;
~lNO 

FOODBORNE ILLN~~.RI~ FACTORS AND PUBI;¢'HEALTH INTERVENTIONS 
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item
 

IN= in compliance OUT=not in compliance N/O=not observed N/A=not applicable
 

cos RCompliance Status -
Supervision 

PIC present, demonstrates knowledge, and
 
performs duties
 

IN OUT51 

Employee Health 
52 IN OUT Management awareness; policy present 
53 IN OUT I Proper use of reporting, restriction & Exclusion 

Good Hygienic Practices 
54 IN OUT N/O I Proper ealing. tasting. drinking, or tobacco use 
55 I IN OUT N/O No discharge from eyes, nose, and mouth 

Preventing Contamination by Hands 
Hands clean & properly washed
 

27
 
IN OUT N/O56 

No bare hand contact with RTE foods or
 
approved alternate method properly followed
 

58
 

IN OUTN/A N/O 

Adequate handwashing facilities supplied &
 

accessible
 
IN OUT 

Approved Source 
IN OUT Food obtained form approved source
 

510
 
59 

IN OUT N/A N/O Food received at proper temperature
 
511
 Food in good condilion, safe, & unadulterated
 
, 12
 

IN OUT 
IN OUTN/A N/O Required records available: shellslock
 

lags, parasite destruction
 / 
Protection from Contamination / 

213 IN OUT N/A Food separated & protected 
214 IN OUT N/A Food-contact surfaces: cleaned & sanitized /
 
515
 IN OUT Proper disposition of returned, previousy
 

served, reconditioned, & unsafe food
 

/GOOD RETAIL PRACTICES 
Good Retail Praclices are preventative r;Z:ures to control the addition of pathogens, chemicals, and physical objects into foods, 

Mark "X" in box if numbered item is not in compliance ark "X" in appropriate box for COS and/or R 
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 proc¢;sing 
Food TemperaturlyControl 

Proper cooling methods used; adeJfuate equipment for
 
temperature control /
 

5 32
 

5 31 

Plan'! food properly cooked forpot holding
 
5 331
 Approved thaWing methods ;.med
 
1 34
 Thermometers provided &)!ccurale 

FooJ!l Identification 
1 35 Food properly labeled; priginal container 

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

Q....L
Person in Charge (Signature!X.. :t:. ;';'-P -0/ ;In of~_ , "-, 

q~Health Inspector (Signature) 

Page LOf L 
No. of Risk Factor/Intervention Violations Date Ic9/~/0· 

I I 
Time In' 

~ 
V/ Time Out 

ZipC~ Telephone 

Score (OPtiO~ 

c~a~ 

~ L PurlfOSJLQf 'nSpeC!iL Risk Category " Est. Type 

p:;J~.~ ft'a 

Mark "X" in appropriate box for COS and/or R 
COS=corrected on-site during inspection R=repeat violation 

Compliance Status cos R 

2 
2 
2 
2 

41 
42 
43 
44 

In-use utensils: properly stored 

Gloves used properly 

2 45 

516 
517 
518 
519 
520 
521 
522 

523 

Potentially Hazardous Food T1mefTemperature 
IN OUTN/A N/O Proper cooking ti~ temperatures 
IN OUTN/A N/O Proper reheatirrg p.¢cedures tor hot holding 
IN OUT N/A N/O Proper cooling lipfe & temperature 
IN OUTN/A N/O Proper hot h916ing temperatures 
IN OUT N/A Proper coj/il'holding temperatures 
IN OUTN/A NIO Proper..,6ate marking & disposition 
IN OUTN/A NIO .%as a public health control: procedures 

record 

/ Consumer Advisory 
Consumer advisory provided for raw or 
undercooked loods 

IN OUT/IA 

/' Highly Susceptible PopUlations ,
N/A Pasteurized foods used; prohibited foods not 524!/UT 

offered 

/ Chemical 
IN OUT N/A Food additives: approved & properly used
 

526
 
~5 

IN OUT Toxic substances properly identified, stored, 
V & used 

Conformance with Approved Procedures 
527 IN OUT N/A Compliance with variance, specialized 

process, & HACCP plan 

Risk factors are improper practices or procedures identified as the most 
prevalent contributing factors of foodborne illness or injury, Public Health 
Interventions are control measures to prevent foodborne illness or injury, 

1 46 
1 47 

4 48 
5 49 
5 50 
2 51 
2 52 
1 53 
1 54 

.-".., ./ 

COS=corrected on-site durinQ inspeclion R=repeat violation 
cos R 

Proper Use of Utensils 

Utensils, equipment & linens: properly stored, dried & handled 
Single-use & single-service articles: properly slored & used 

Utensil, EqUipment and Vending 
Food & non-food contact surfaces cleanable, properly 
designed, constructed, & used 
Warewashing facilities: installed. maintained, & used; test strips 
Non-food contact surlaces clean 

Physical Facilities 
Hot & cold water available; adequate pressure 
Plumbing installed; proper backflow devices 
Sewage & wasle water properly disposed 
Toilet facilities: properly constructed. supplied, & cleaned 
Garbage & refuse properly disposed; facilities maintained 
Physical facilities installed, maintained, & clean 
Adequate ventilation & Iighling; designated areas used 

Date: /OItP/Ob 
/ 

Follow-up: YES ~rcle one) Follow-up Date: -
White copy - Inspections Office Yellow copy - State Pink copy - Customer 



i 

. _ __. "·,,.,,-..m:lnapprovea source on premIses, being used andlor served. 
Rule 2.1.A.3. 5 DEMERITS. 

4. I JUnlabeled, [ J improperly labeled eontainers of food are being used and/or served. 
ule 2.1 ,A,2. 1 DEMERIT, 

5.	 Canned goods found: [ jleaking, [ 1witn severe dents. [ lin rusty condition, 
and/or I Jswollen. Rule 2..1 A 1 5 DEMERITS. 

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

7.	 Meat andlor 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, from [ J raw foods 

or I Jolher sources of contamination, Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepered food products wtlhout thorough hand

washing in betwee.n. Rules 2.2..A,1. and 2.3.B.5. 5 DEMERITS, 
10. Raw [	 1fruits and/or 1 1vegetables are not washed before being used andlor served. 

Rule 2.4.B.l. 2 DEMERITS. 
11.	 Food contact surfaoes not [ J washed, [ J rinsed, andlorr I S'dnltized after each use 

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

12. Food (Ice) corttact surlaces are improperly: r 1designed, I Iconstructed, [ J installed,
[ JmaJrTtained andlor [ J located. Rules 4.2.A., 4.2.B., 4.3.A" 4,3.8. 2 DEMERITS. 

13. Food not protected during storage/display: [ J food left uncovered. [ Jfood improperly 
slored on floor, I J food containers in cold storage double stacked or nested,
 

1sneeze guards absent. Rules 2.2Al., 2.4F.7. 2 DEMEHITS.
 
14. Inslltulions; Ghost tr<lY(s) [ 1not kept, I Jnot dated, Rule 10.21 )1/2 pint mllk not 

retalned,l Jschools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS. 
15. Storage of [	 1food andlor I )oeverages in ice or waler Is prohibited. RUle 2.4.1.2. 

2 DEMERITS. 
16. [	 JUnwrapped andlor [ Jpotentially hazardous food products previously served to the 

pUblic were being reused. Rule 2.4.J.l. 5 DEMERITS. 
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

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

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

to 45· or below. The measured temperature was [ 1OF. Rule 2.3.C.3. 5 DEMERITS. 
20. rfFrozen1OOdnolb6ing kepi at-O'F, or belowTTTmpr0p9rlhawing The measure<r-

temperature was [ JOF. Rule 2.3.C.4. 5 DEMERITS. 
21-:F'otentially hazardous hotfood(s) not b:':e:;':ln-:'g~st:':0:;':re:::d:::=at:::l::4:":0::'~Fo-r-a-bo-v-e-.~T~h-e-m-e-asured 

temperature was [ J'F. 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 

temperature was [ J OF. Rules 2.4.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 10 1. 2 DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2A.L.l., and 9.1.A. 

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

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

PERSONNEL 
26. No cerfified tood handler/manager. Rules 3.5. 
27. Personnel wither Jcommunicable disease(s), r Jboils, [ J infected wound(s), [ Irespiratory or [ J gastrointestinal infeclion, are preparing and serving food. 

Ru e 3.1.A. 5 DEMERITS. 
28. Personnel: [	 1with dirty hands andlor [ Jsmoking when prepanng and serving food, 

[ Jwith poor hygienic practice. I Jeating, drinking, in food preparation andlor 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.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTE.~StLS 

30. Foodlnon food conlact surfaces of equipment: [	 ) in disrepair (cracks, chips, pits, open 
seams), [ ) not easily cleanable. Rules 4.1.A., 4.2.A" and 4.2.B. 2 DEMERITS. 

31. Single service articles improperfy: [	 ) stored, 1 Jdispensed, I J handled,! J reused. 
Rules 4A.A. and 52.C. 2 DEMERITS. 

32. Wiping cloths: [ ] dirty, I J not slored property In sanitizing solutions Rule 5.1 .B. 
1 DEMERIT. 

DISHWASHtNG 
MANUAL DlSHWASHING: 
33. Dishes/utensils not being: [ J scraped, [ Jsoaked, [ J pranushed. Rule 5.1.CA. 

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

least 120°F. The measured temperature was ( ) OF. Rule 5.1.C.5. 2 DEMERITS. 
35. Disnes/utensils are not being sanlllzed by immersion for 30 seconds in clean hot water 

with at temperature of at least 170°F. Tne measured temperature was [ J'F. 
Rule 5.1.C.5.a. 4 DEMER",I-,-TS.::..,---'C:---;c---c__-,-. 

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

37. No chemlcallest kll provided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANICAL DtSHWASHING: 
38. Hoi water sanitization:	 The wash-waler temperature was not at least 140·F. The mea

sured temperature was [ JoF. 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 [ I "F. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165·F "ot water dlshwashing machine oF. Ruie 5.1.o.3.a. 4 DEMERITS. 
41. Chemical sanltizers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ JoF. Rule 5.1.0.4.c.11). 2 DEMERITS. 
42. Sanitizing c"emicals not automatically dispensed. Rille 5,1.DA.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130"F. The measured 

temperature was [ j0F. Rule 5.1.0A.c.(3). 2 DEMERITS. 
44	 No chemical test kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
 
46, Gauges: I 1not prOVided r J Inoperative, Rules 5.1.0.1, and 5.10.2. 1 DEMERIT.
 

.te - Lian>e: ClW' • \~" - State O::J:¥ • .?ink - Iilsp3::'tias ClW' 

WATER SUPPLY 

48. [	 JA copy of the current waler analysis was not available at the faciUty.
[ I Furthertesling may be required. Rule 6.1.E.3. 2 DEMERITS 

49. [	 JWater tested and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The Iree chlorine was less than 0.25 ppm. The measured chlorine residual was

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

1sinks, [ Jdishwashers, or [ J lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 ] does not have adequate storage, 

[ J is nol being properly cleaned and sanitized after each day's use. 
Ruie 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

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

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

PLUMBING 

56. [	 1Kitchen sink,! ) utility sink, I J grease lrap, [ 1drain, I I plumbing; Is Improperly
[ I sized, [ jlnstalled andlor maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connection, Without backflow device, eXIsts between the drmklng and the waste· 
water systems at the: [ J faucet hose, [ 1hot water heater, [ Jwater closets, 
f Jother; Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Tollels rooms: I ICompletely enclosed, [ J Equipped with self-closing, tight fitting 

doors, I 1prope(ly vented, [ J tissue prOVided, I J covered waste receptacle (ladles). 
Rules 6.5, 6.6. and 6.7. 2 DEMERITS. 

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

60. Handwash lavatones: r Jctean, [ Jadequate number, [ 1accessible, [ Jfixtures 
maintained, [ Jhand cleansing soap, [ Jsanitary towel/hand drying devices not pro
vided [ 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. I I Inadequate. r Juncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not I Iclean. I 1free of litter, Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not conslructed to be: [	 ) Inaccessible to vermin, I Jeasily cieaned, 

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

INSECT, RODENT & ANIMAL CONTROL 
64. [	 J flies, [ Jrodents, [ J roaches, [ 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 [	 1doors, [ J windows, [ J skylights, [ ltransoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIUTIES 
66. Floors, walls, oellings, I J not smootn, [ Jproperly constructed, [ lin disrepair,

[ Jdirty surfaces. Rules 7.1-7.6. 1 DEMERIT. 
67. [	 1Lighting [ J venlllation Inadequate, I J fixture(s) nol shIelded, [ J dirty venlilaUon 

hoods, [ Iductwork, [ 1mters, [ Jexhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMEHIT. 
68.	 I JPremises littered, 1 J unnecessary equipment and articles present. Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper storage of{ ] cleaning equipment, r J linens. RUle 7.11.8. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [	 JInadequately ventilated, unclean, I j in disrepair,

l ) undersized; [ Jimproper bed seacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 ) Toilets, [ 1lavatories, I Jshowers, were not: [ J clean, 1 J in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 J Hand cieansen;, 1 J towels, were: r Jnot found, [ 1inadequate. Rule 1204 

2 DEMERITS. 
73. The carpeting Is not [ ) clean, [ JIn 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 1hot water heaters, [ J refrigerators, [ 1clothes dryers, [ j floor 

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

76. [	 JLife safety code violations: 
!::xplain:
Rule 11.1-.";S·D'"E'"M;';E'"R'"IT""S"'.------------------ 

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

II":. 

Establlsh",i,"t Repr'esentallve 



_	 ...... t'" 'C'llIISeS, oetng used and/or serve-d. 

c4,..,-;-[-:-17uO::n:C;,a-';;'---C;~~d~r""~~:'::~m:.::t:.::pl't:'::r~~'~::'e::";I-y7Ia'"'b-e7Ie-d"-c-o-n'"'la-,-n-er-s-o'"'f"';fo-o-d-:-a-r-e"'b-elng used andlor-sarved, 

5, 
Rule 2,1,A,2, 1 DEMERIT,;:.=r-;--;-;----cc-_=-.--.--;--;-_--,-_----,o;;-_ 
Canned goods found: I 'J leaking, [ 1with severe denIs, [ J in rusty condition, 
andlor l Jswollen. Rule 2,1 ,A.l, 5 DEMERITS. 

6, [ JShellfish not being kept In onginal contai'-n""er-:-:t-:-J-s-e-af"'o-o"'d-p-roducts misrepresented, 
Rules 2.1,B.2 and 2,1,B.3. 1 DEMERITS.:::..._---,-=-:-::-;--:-;;-;====,-__ 

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

FOOD PREPARATION AND PROTECTION 
"8-.-:::C-o""ok"'e-d-:-a-n-di"""'or-p-r-e-p-'-ared foods are subjected to crosS contamination, from [ J raw foods 

or [ 1other sources of contamination. Rules 2,2,A,1, and 2.3,B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand

washing in between Rules 2,2.A,1, and 2,3,B,5. 5 DEMERITS. 
10, RawT J fruits and/or [ J vegetables are not wash:":ed:;:;:b:::e;fo:':re=b::e-:-in-g-U-s-e""'d-a-n""dI":"o-r-s-e-rv-e""'d-,

Rule 2A,B,1, 2 DEMERITS. 
11, Food contact surfaces not: 1 J washed. l J rinsed. andlor [ J sanitized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 51 ,A,3. 2 DEM:.::E~R..:.:I..:.TS::..,--..,..-__-;--.,.....,:-;--,-_-;--;---,-__--:--:-,..--;-o 

12. Food (lee) contact surfaces are improperly: [	 J designed, [ ] constructed. [ Jinstalled,
I ] maintained andlor 1 ] located, Rules 4.2.A., 4.2.B., 4,3.A .• 4,3,B, 2 DEMERITS. 

13. Food not protected"during storage/display: [	 Jfooo left uncovered, r ] food improperly 
stored on floor, l 1food containers in cold storage double stacked or nested, 
I Jsneeze guards absent. Rules 2.2,A,1.. 2A.F.7, 2 DEMERITS. 

14. Institutions; Ghost tray(s) [	 J not kept, [ ] not dated, Rule 10,21 J 1/2 pint milk not 
retained. I ] schools: milk not kept at 40·F. or below, Rule 2,1.B.1. 2 DEMERITS. 

15. Storage of 1	 Jfood andlor I Jbeverages in ice or water IS prohibited, Rule 204,1.2, 
2DEMERJTS. 

16, [ JUnwrapped andlor [ Jpotentially hazardous food products previously served to the 
public were being reused. Rule 2A.J, 1, 5 DEMERITS. 

17, Open cans were being used improperly to store food, Rule 2,3.B,7, 1 DEMERIT. 

FOODTEMPERATU~ES 

18, Potentially hazardous lood{s) not being: [ Jreheated [ I'cooked long enough to be 
adequately heated to all parts Rule 2.4,G.3, 5 DEMERITS. 

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

20, [ 1Frozen food not being kept at O°F. or below: [ J improper thawing, The measured 
temperature was [ JoF. Rule 2.3,CA, 5 DEMERITS. 

21, Potentially hazardous hot food(s) not being stored at 140,"i=F-o-r-a;-bo-v-e-."'T"'h-e-m-e-a-s-u-ra-'d 
temperature was [ J OF. Rules 2.4.G, 1., 2A,H.1.a, 5 DEMERITS. 

22. Potentially hazardous cold food(s) not being slored at 45°F or below. The measured 
temperature was r J oF. Rules 2A,G, 1" and 2A.H, 1.b. 5 DEM1:RITS. 

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

24. The containers used transporling 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 2,3.0,2, 1 DEMERIT, 

PERSONNEL 

26, No certified food handler/manager, Rules 3,5.
:27.	 Personnel wlth:[ J communicable disease(s), [ 1bolls, r Jinfected wound(s), 

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

28. Personnel: [	 Jwith dirty hands andlor [ Jsmoking when preparing and serving food, 
I ]w~h poor hygienic practice. I 1eating, drinking, in food preparation and/or dish
washing areas, Rules 3,2A, 3.2,B,. and 3AA 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of eqUipment: [	 1in disrepair (cracks, chips, pits, open 

seams), 1 J not easily cleanable, Rules 4,1 A, 4.2A. and 4.2,B. 2 DEMERITS. 
31, Single service articles improperly:	 l J stored, [ Jdlspensed, 1 J handled, r I reused, 

Rules 4A.A. and 5,2.C. 2 DEMERITS, 
32, Wiping cloths: [ ] dirty, [ J not stored properly in sanitizing solutions Rule 5,1 ,B, 

1 DEMERIT, 

DISHWASHING 
MANUAL DlSHWASHING: 
33, Dishes/utensils not''''b=e''-in-g-:"",[O--OJ-s-c-ra'ped, [ Jsoaked, [ 1preflushed, Rule 5.1 ,CA. 

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

least 120'F. The measured temperature was I JoF. Rule 5,1 ,C.5, 2. DEMERITS. 
35, Dishes/utensils are not being sanitized by' immersion for 30 seconds in clean hot water 

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

36, Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution containing 50 Fpm chlorine minimum and at a temperature of at least 130"F, 
The measured residua was r 1ppm and the measured temperature was [ J 'F, 
Rule 5,1 ,C,,5.b, 4 DEMERiTs. 

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

sured temperature was [ ] OF. Rule 5, 1.D,3.b. 2 gEMERITS. 

39. The final sanitization rinse water temperature was not at least l80·F.The measured 
temperature was [ J 'F, Rule 5.1.D,3.b, 4 DEMERITS. 

42, Sanitizing chemicals not automatically dispensed. Ruie 5,1.DA.c.(2), 2 DEMERITS. 
43.""~icals sanitizing rinse water temperature was not at least 13ii'F-:-The measured 

temperature was 1 JOF. Rule 5.1.DA,c,(3), 2 DEMERITS. 
44, No chemical tesl kit provided, Rule 5, 1.D.4.b,1 DE·ME"'R:;:I;;T"'.=~-------
45. Dish racks not stored in a sanita.'Y manner, Rule 5,1.D,6. 1 DEMERIT. 
46. Gauges: I Jnot provided [ J inoperative. Rules S.1.D.1, and 5.1.D,2, 1 DEMERIT. 

VJllte - .c..ir::aJsee a:w • ~ 'I-State • Pink -~as a-w 

WATER SUPPLY 

48. I 1A 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, [ JWater tested and found to be unsatisfactory. Rule 6.1 ,A"'.7'1.:":";:5'"'D"'E;::M=E';;R:;;IT=;S'.--

5'Q.The free chlonne was less than 0.25 ppm, The measured chlorine residual was 
[ Jppm. Rule 6.1 ,A::;,2c:..'.:;.5~D:..;E:.:M:::E:.:R.::I..:.TS::,:.....,- __,..,..__";"";",.....,-:7' _ 

51, [ JHot and [ 1cold water (under pressure) was not provided to the: 
[ Jsinks. [ ] dishwashers, or [ } lavatories. Rule 6.1 ,D.1. 5 DEMERITS:.:, ---' 

52, (Mobile food units) The water storage tank: r Jdoes not have adequate storage, 
I Jis not being properly cleaned and sanitized after each day's use, 
Rule 8,1 ,C.1. 2 DEMERITS, 

WASTEWATER DISPOSAL 

53. The subsUl1ace disposal system was found to &e-surfacing, Rule 6.2.A. 4 DEMERITS, 

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

55, (Mobile food units); I Jwaste water storage tank does not have adequate storage, ' 
Rule 8,1 ,C,2, 4 DEMERITS, 

PLUMBING 

56.	 I J Kitchen Sink, 1 J utility sink, [ Jgrease trap. I J drain, [ ] plumbing; is improperly 
I J sized, [ J installed andlor maintained. Rules 6A,F. and 7.8, 2. DEMERITS. 

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

TOILETAND HANDW~HFACILITIES 

5	 TOilets roomS: I JCompletely enclosed, r1Equipped with self-Closing, tight fitting 
doors, ( J properly vented, [ 1tissue provided. [ Jcovered waste receptacle (ladies), 
Rules 6.5, 6,6, and 6.7 2 DEMERITS. 

59, Inadequate num.ber of [ ] male, and/or [ ] female toilets, The number of toilets are; 
[ Jmale and [ J female, Rule 6,5 1 DEMERIT. 

60. Handwash lavalories: [ Jclean, r ]adequate numbC:'e~r':","-[-;-J-ac-c-e-s-si';-b;-,e-."'"r--.,.]';:"-xt,-u-re-s-
maintained, [ Jhand cleansing soap. [ Jsanitary towel/hand drying devices not pro
vided l Jcommon towel. Rules 6.3, and 6,8 4 DEMERITS, 

RUBBISH 

61, I ]Inad~uale. [ 1uncovered containers,were being used. Rule 6.9. 2. DEMERITS, 
62. Storage areas Were not I Jclean, [ Jlree of litter. Rule 6,9.B.4. 2. DEMERITS, 
63, Storage areas are not constructed to be: [ ) inaccessible to vermin. I 1easily cleaned, 

[ ] refuse bin of questionable safety, Rules 6.9 and 6,10, 2. DEMERITS, 

64, [ J flies, [ 
INSECT, RODE

] rodents. [ ] roaches, [ 
NT & ANIMAL CONTROL 
i live animals (other than security or gUide dogs) 

were found on the premises, Rule 6.10, and 7,12,G, 4 DEMERITS. 
65, Food service facilities: The outer [ J doors. [ J windows. f JskylightS,[] transoms-

were not adequately screened. Rule 6,10,D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OFPHYSICAL FACILITIES 
66. Floors, waifs, ceilings,! J not smooth I I properly constructed, [ Jin disrepair. 

[ 1dirty surfaces. Rules 7,1·7,6,1 DEMERIT, 
67. [	 j LIghting [ ) ventilation Inadequate, ( J f1xlure(s) not shielded, [ Jdirty ventilation 

hoods. [ J ductwork, [ jfilters, I j exhaust fans, Rules 7.6, 7,9. 7,10, 1 DEMERIT, 
68, [	 JPremIses littered, [ J unnecessary equipment and articles present. Rule 7.11·:AT. 

1 DEMERIT. 
69, Improp=:er~s:..:l.:..o-ra-g-e-o..,f"CI-,..]-c:-le-a-nl,..n-g-e-q-u-:-ip-m-e-n-t,""'["""'J"":-in-e-n-s,-=R-u-:-'e-7--,-1-1,B. 1 DEMERIT. 

_~__~ --=-LODGING 
70. The sleeping room(s) are: [	 ]lnadequately-v-e'-nt"'i1-at"'e"Cd"',-u-nc"""-ea-n-,"';r"""'J"'in"""'d-:-is-re-p-a"'ir-,-- 

[ jundersized:{ ~~perbedspacing, Rules 12,9and 12.11. 1 DEMERIT. 
71, The [	 1Toilets, [ ] lavatones, r 1showers. were not: [ ] clean, r JIn good repair. 

Rules 12.3 and 12.9.0. 2 DEMERITS, 

72, [ JHand cleansers, 1 J towals. were: [ Jnot found. [ 1inadequate, Rule 1204 
2 DEMERITS, 

73, The carpeting Is not: I ] clean, I ] In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged Rule 12,6. 2 DEMERITS. 
75. Gas Appliances: [	 Jhot water heaters,! Jrefrigerators, I Jclothes dryers, [ 1floor 

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

76, [ JLife safety code violatlons: 

~~f~~~:,1 5 DEMERiT"'S'.--------------------- 

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

'"Code'Enlorc<lment Officer 

Establishment Representative 



I 

__ " ,.'Tc'IIIlSeS, beTng use-d and/or served. 
,-UI::t. 

4.	 [ 1Unlabeled, r J Improperly labeled containers of food are beIng used andlor served. 
Rule 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: [ jleaklng. [ Jwith severe dents. I J10 rustY condition, 
and/or [ J swollen. Rule 2.1A1. 5 DEMERITS. 

~iiellfish not being kept In original container: r J seafood products misrepresented. 
Rules 2.1.8.2 and 2,1.8.3 1 DEMERITS. 

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

FOOD PREPARATION A::..:N.::D..:..P:.:R~O..:..T.::EC::.T:.:I.:;:O:..:N.,,--;-_-:-:;----:----c-
8.	 Cooked and/or prepared foods are sUbjected to cross contamination, from I J raw foods 

or I 1other sources of contamination. Rules z'2.A.l. and 2.3.8,5. 2 DEMERITS 
9.	 Employees handle raw and cocked or prepared fOod products wlthout thorough hand

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

l:luIe 204.8.1. 2 DEMERITS. 
11.	 Food contact surtaces not: [ J washed. [ Jrinsed, andlor r I sanitized alter each use 

and following any kind 01 operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surtaces are Improperfy: [	 1designed. f I construcled, [ JInstalled,
1 Jmaintained and/or! Jlocated. Rules 42.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. 

13. Food not protected during storage/display:!	 I food left uncovered, [ ] food Improperly 
stored on floor, [ J food containers in cold storage double stacked Or nested, r Jsneeze guards absenL Rules 2,2.A.l .. 204.F,7. 2 DEMERITS. 

14. Institutions: Ghost tray(sll J not kept, [ I not dated, Rule 10.2 f J1/2 pint milk not 
retaIned. 1 j schools: milk not kept at 4coF. or below. Rule 2.1.B.l. 2 DEMERITS. 

15. Storage 01 r ] lood and/or [ ] beverages in ice or water IS prohibited. Rule 204.1.2.
2 DEMERITS. 

16.	 r J Unwrapped and/or [ J potentially 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 lood. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 

18. Potentially hazardous foodfs) not being: [ 1reheated [ J cooked long enough to be 
adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 

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

20. [	 1Frozen food not being kept-at O"F, or below: [ I improper thawing. The measured 
temperature was [ 1OF. Rule 2.3.Co4. 5 DEMERITS. 

'2'1.POientially hazardous hot food(s) not being stored at 140'"°F=-0"-ra~b:-o-v-e-. :;T;:"he-m-e-=a-s-ur-e""'d,.---
temperature was I JoF. Rules 204.G.l .. 2.4.H.l.a. 5 DEMERIT:...S,=':-__ 

22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 
temperature was! ] oF. Rules 204.G.1.. and 204.H.1.b. 5 DEMERITS. 

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

24. The containers used transporting food are inadequate. Rules 204.L.l., and 9.1.A. 
1 DEMERIT. 

25. Accurate thermometers not available Of used to evaluate hot holding, oooking, reheating. 
and refrigerated storage temperatures. Rules 2.3.C.l. and 2,3.0.2. 1 DEMERIT. 

PERSONNEL 

26. No certified lood handler/manager. Rules 3.5. 
27. Personnel wlth:[	 J communicable disease(s), [ 1boliS, I J infected WOUnd(s), 

[ j respiratory or [ I gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 D:::E:::M:-:E=:R::IT.:..:S~._:-__;_:-~-____._---:----_---,---------:_ 

28. Personnel: [	 1with dirty hands andlor [ j smoking when preparing and serving food. 
I J with poor hygienic practice, [ j eating, drinking, in food preparation andlor dish
washing areas. Rules 3.2.A.• 3.2.6., and 304A 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surtaces of equipment: f JIn disrepair (cracks, chips, plls, open 

seams), r Jnot easily cleanable. Rules 4.1.A.• 4.2A, and 4,2.B. 2 DEMERITS. 
31. Single servIce articles Improperly: [	 I slored, ( j dispensed, I Jhandled. [ 1reused. 

RUles 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping clOlhs: r-fdlrty, 1-fnof stored-properly in sanlllzing solutionS RuTe 5.1.B. 

1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
33. Dishes/ulenslls not being:	 f Jscraped, r I soaked,! 1preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils are not being washed In a detergenl solutlon having e temperature of ill 

least 120'F. The measured temperalure was 1 J"F. Rule 5.l.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.CSa. 4 DEMERITS. 

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

37. No chemical lesl kit provided. Rule 5.1.Do4.b, 1 DEMERIT. 
MECHANICAL DISHWASHING' 
38. Hot waler sanhization: The wash-water temperature was not at least 140'F The mea-

WATE.R SUPPLY 

48. (	 1A copy of the current water analysis was not available at the facility. 
( I Further testing may be required. Rule 6.1.E3. 2 DEME:,:R.;.:IT.;.:S,,-='===0--' 

49. [ 1Water tested and found to be unsati~facto<y. Rule 6.1Al. 5 DEMERITS. 
50. -The free chlorme was less than 0.25 ppm. The measured chlonne residual was 

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

[ JsinkS, [ Idishwashers, Or I 1lavatories. Rule 6.1.0.1. 5 DEMERITS 
52. (Mobile food units) The water storage tank. r I does not have adequate storage, 

I liS not being properly cleaned and sanilized aHer each day's use. 
Rule 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurtace disposal system was lound to be surfacmg. Rule 6.2A 4 DEMERI'I _	 ---l 

54. Wastewater was being improperly dlseharged on,lo the ground. Rule 6.2.A. 4 DEM:e~ 

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

PLUMBING 

56. I JKitchen sink, [ I utility sink,! I grease trap, I Idram, [ Iplumbing: Is Imprope 
! 1sized,! I installed and/or maintained Rules 604.F and 7.8. 2 DEMERITS 

57.	 A cross-connection. without backtlow devica. exists between the drinking and the WEll 
water systems at the: [ J faucet hose, [ Jhot water heater, [ J water closets, 

Iproperly vented, [ 1tissue p 

[ J other: Rule 604.C 5 DEMERI' 

1 TOilET AN~HAtiiJASiiFACILITIE~ 
58 Tollats rooms: [ I Completely enclosed, Equipped with sell-olosing, fight filling 

doors, { vided, [ Jcovered wasle receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS 

59. Inadequate number of (	 1male, and/or r I female toilets. The number of loilets are: 
I Jmale anll [ Jfemaie. Rule 6.5 1 DEMERIT. 

60. Handwash lav'atories: [	 Jclean. ( Jadequate number, r I accessible. [ 1fixtures 
maintained, [ J hand cleansing soap. [ Jsanitary 10weVhand drying devices not pro
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 

61. 1 J Inadeguate.! Iuncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ 1elean. r I free of litter. Rule 6.9.Bo4. 2 DEMERITS. 
63. Storage areas are not constructed to be:! ] inaccessible to vermin, I 1easJly cleaned, 

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

INSECT, RODENT & ANIMAL CONTROL 

64.	 I J flies. [ J rodents, I 1roaches. I J live animals (other than security or gUide dogs) 
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

65. Food service facllilles: The outer [ ] doors, [ J windows. [ j skylig""h-ts-,""rC-:j-t-ran-s-o-m-s 
were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

=---=-__C-,---O::-N;,...S-,---T-:::-RUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66.	 Floors, walls, oemnQs, [ i not smooth. r I properly constructed, I lin disropair,

L Idirty surtaces. Rules 7.1-7.6.1 DEMERIT. 
67. r 1L1ghl/ng [ J veTltllatlon inadequate. I Jllxture(s) not shielded,! Idirty venlllalion 

hoods. ( ] ductWOrk, I J fillers. I I exhaust fans. Rules 7.6. 7.9, 7.10. 1 DEMERIT. 
68. r J Premises littered, [ I unnecessary equipment and articles present. Rule i1i:A:1

1 DEMERIT. 
69.lmproperstorageolf 1cleaning equipmenl,[ Jllnens Rule7.1l.B. 1 DEMERIT-

LODGING 
70. The sleeping room(s\ are: [ J Inadequately ventilated, unclean, I )In disrepair.

[ Jundersized; r JImproper bed spacing. Rules 12.9 and 12.11 1 DEMERIT 
71. The [	 JToilets, [ jlavalories, [ Jshowers, were not: r Jclean, r J In good repe-Ir.- 

Rules 12.3. and 12.9.0. 20EMERITS. 
72. r 1Hand cleansers, I J towels, were: [ Jnol found, r I Inadequate. Rule 1204 

2 DEMERITS. 

73. The carpeting Is not: r 1clean, I lin good repair. Rule 12.9C. 1 DEMERIT. 
74. DnI1king glasses not suitably sanillzed and packaged. Rule 12.6. 2 DEMERITS. 
75.	 Gas Appliances: [ Jhal water heaters, r J refrigerators. r 1clothes dryers, [ Jfloor 

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

76. [	 JLife 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 

sured temperature was I JOF. Rule 5.1 D.3.b. 2 DEMERITS. 
39.	 The final sanitlzalion rinse water temperature was not at least 180°F. The measured 

temperature was I JoF. Rule 5.1.D,3.b 4 DEMERITS. 
40. Sustamed 165''F hot water dishwashfng machine OF. Rule 5.1.D.3.a. 4 DEM.ERITS. 
41. Chemical sanhlzers:	 The wash-water temperature was nol at leasl 120'F The measured 

temperature was I J'F. Rule 5.1.D.4.c.(1). 2 DEMERITS. 
42. Sanitizing chemicals not aulomaticaJlydispensed_ Rule 5.1.0.4 c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse water temperature was not at least 130"F. The measured 

temperature was r JoF. Rule 5.1.Do4.c.(3). 2 DEMER",I.:.T.::S:... _ 

44. No ehemlcaltest kit provided. Rule 5.1.D.4.b. 1 DEMERIT.	 .... 
45. Dish racks not stored In a sanitary manner Rule 5.1.0.6. 1 DEMERIT. --

~ L I l/. '" r J.n . ,.... 
:J' I 17_ J 0 /" \/r'11 r ~'''bi'r 

46. GauJ1.es: [ Jnot provided I jlnoperative. Rules 5,10.1. and 5.1,0.2. 1 DEMERIT. 

;e Enforcement Onlce, 

~!J? - LiW1SEE aw . YeI.Za.' - .s1:ateOW • Pink - In<.pict::ioE O+¥ Establishment Representative 



WAI t:H ::;Ut"t"LY.~ .... .,cu and/or served. 

_" J ""properly labeled containers of food are being used and/or served. 
nUle 2.1.A.2. 1 DEMERIT::,'--,---:--:--,.,,.----;--...,..-.-;-----c-;---

5.	 Canned goods tound: [ ] leaKing. [ ] with sevete dents. I ) in rusty condition, 
andior [ Jswollen. Rule 2.1.A.l. 5 DEMERITS. 

n-TShelilish not'being kept in original containe,':-I:--J:-"s-e-a-;-fo-o-d:-"p-r-o-a-uc"'t-s-m-'i-sr-e-p-re-s-e-n:-ted·. 
Rules 2.1.6_2 and 2.1.8.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andior prepared foods are subjected to crOSS contamination, from [ J raw foods 

or I ) other sources of contamination, Rules 22.A.1. and 2.3.B.5. 2 DEMER:.;IT:..:S:......__ 
~':;;ployeeshand~dcookedor prepared toad products without thorough hand

washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10.	 RaWT-'i fruits andior [ Jvegetables are not washed before being used andior served. 

Rule 24.B.1. 2 DEMERITS. 
11.	 Food conlact surtaces not: [ Jwashed, [ J rinsed, andior I Jsanitized after each use 

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

12. Food (Ice) contact surtaces are improperly: I ] designed, [ ] constructed, [ I installed,
I Jmaintained andior [ ] located. Rules 42.1\., 4.2.B, 4.3.A., 4.3.8. 2DEMER.ITS. 

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

14. Institutions: Ghost tray(s) I ] not kept, [ ) not dated, Rule 10.2 [ J112 pint milk not 
retained, I Jschools: milk 'lot kept at 40'F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of t J food andlor [ ] beverages in ice or water is prohibited. Rule 24.1.2. 
2DEMERfTS. 

16. [	 JUnwrapped andior [ I potentially hazardous food products previously served to the 
public were being reused. Rule 2.4.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 -food(s) not being: [ ] reheated [ ] cooked long enough to be 

adequately heated to all parts Rule 24.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.	 I J Frozen food not being kept at O'F, or below: I ] improper thawing. The measured 

temperature was I ] oF. Rule 2.3_C.4. 5 DEMERITS. 
21. Potentially hazardous hotlood(s) not being stored at 140"F or above. The measured 

temperature was I J'F. Rules 2.4.8.1., 2.4.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold lood(s) not being stored at 45'F or below. The measured 

temperature w.as I ] OF. Rules 2.4.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. Rules 2.4.L.l., and 9.1.A. 

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

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[ ] communicable d·;':is'-e=-a'-se=:(:":s-:---),'[--;]-;-b-O·ilsc-,"'[---;J-;--tn-'f"'e-'ctCCe""d-w-o-u-n-'d';"(s·).--- 

[ ) respiratory or [ 1gastrointestinal 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 food, 
I ] with poor hygienic practice, I J eating, drinking, in lood preparation andior dish
washing areas. Rules 3.2.A.. 3.2.B., and 3.4.1\. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSilS 
30. Foodinon lood contact surtaces of equipment: [ Jin d"'is:':r"'ep::a::'i-r';"(c-ra-c""k-s-,"'ch"'i-ps-,-Pits, open 

seams), [ J not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS, 
31.	 Single service articles Improperiy: [ 1stored, [ J dispensed, I Jhandled, I ] reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: r ] dirty, I I not stored properly In sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: r Jscraped. [ I soaked. [ I preflushed. Rule 5.1.C.4. 

1 DEMERIT. 
34. Dishes/utensils are not being washed in a detergent solution haVing a temperature 01 at 

least 120°F. The measured temperature was I J oF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being santtized by Immersion lor 30 seconds in clean hot water 

with at temperature of at least 170'F. The measured temperature was [ ]'F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not beIng sanitized by immerSion for one minute In a clean chianne 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130'F. 
The measured residual was I J ppm and the measured temperature was [ JOF. 
Rule 5.1.C.. 5.b. 4 DEMERITS. 

'37:"No chemical test'kit provided. Rule 5.1.o.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitlzation:	 The wash-water temperature was not at ieast 140'F. The mea· 

sured temperature was I ) oF. Rule 5.1.D,3.b. 2DEMERtTS. 
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 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 I ] 'F. Rule 5.1.o4.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 not at least 130'F. The measured 

temperature was I J'F. Rule 5.1.D.4.c.(3). 2 DEMERITS. 
44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERI;;=T.c..:.:::.:.:--------- 

45. Dish racks not stored in a sanJlary manner, Rule 5.1.D,6. 1 DEMERIT. 
46. Gauges:.!. .lnot Erovided f 1inoperative, Rules 6.1 D.l. and 5.1.0.2. 1 DEMERIT. 

48. I J1\ copy of the current water analysis was not available at the facility. 
[ 1Further testing may be required. Rule 61E.3. 2 DEMERITS. 

49.TTwateriesiedanJJfc;UridlObeUnsalislactory. Rule 6.1 A 1. 5 DEMERI' 
50. The free chlorine was less than 0.25 ppm. The measured chlonne residual \

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

I sinks,! J dishwashers, or I jlavatories. Rule 6.1.D.l. 5 DEMERITS. 
52. (Mobile food units) The-water storage tank: [	 1does not have adequate st;'

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

WASTEWATER DISPOSA.,--:l_~-:-:,--,--.,--~= 
53. The SUbsurface disposal system was found to be surtaclng. Rule 6.2.A. 4 DE' 

54. Wastewater was being improperly discharged onto the ground. Rule 62.A. 4 D\ 
55.-(Mobile food units): I	 ] waste water storage'ta~--nothave adequateStOl, 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56	 [ ) Kitchen SinK, r ]utility sink, I I grease trap, [ ] drain, [ Jplumbing; is iml 
I I sized, [ ] installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connection. without backllow aevice, exists between the drinking and th, 
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets, 
I lather: Rule 6.4.C. 5 DEN 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: I	 J Completely enclosed, I JEquipped with self-closing, tight filting 

doors. [ 1properly vented, I ] tissue provided. [ Jcovered waste receptacle (lad 
.Rules 6.5, 6.6. and 6.7. 2 DEMERITS. 

59.	 Inadequate number 01 [ Jmale, andior [ ] female toilets. The number 01 toilets arE 
I j male and [ Jfemale Rule 6.5 1 D_E_M_ER_IT_.-:--c:-_--:--,---;-...,.,~-_ 

60. Hanawash lavatories: I	 Jclean, I J adequate number, [ Jaccessible, [ Jfixtures 
maintained, [ ] hand cleansing soap, I 1sanitary towel/hand drying devices not pr( 
vided I Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS, 

RUBBISH 
61. [ Jinadequate, I Juncovered containers were being used. Rule 6.9. 2 DEM~RITS_ 

62. Storage areas were not [ Jclean, [ ] free of lilter, Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: f ) inacceSSible to vermin, t 1easily c1eane, 

I Jrefuse bin of questionable salety. Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT. RODENT &ANIMAL CONTROL 
64. I J flies, [ J rodents, [ J roaches, [ Jlive animals (other tha";-s-e-cu-r"'it-y-o-r-g-u""id:-"e-d"'o-g-s:-) 

were found on the premises. Rule 6.10. and 7.12.G. 4 D.EMERITS. 
65. Food seMce facilities: The outer [ J doors, I J wind·o":\-=vsO',::;[~J':":S';'k:":Ylo.:ig-;-h·ts-,""[---;J"'t-ra-n-s-o-m-s

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, f J not smooth, [ Jproperly constructed, [ J In disrepair, 

[ ] dirty surtaces Rules 7.1-7.6.1 DEMERIT. 
67. [	 ) Lighting i J ventilatJon inadequate, I I fixture(s) not shielded, I ] dirty ventilation 

hoods, [ I ductwork, I ] filters, f ) exhaust fans. Rules 7.6,7.9,7,10 1 DEMERIT. 
68. I JPremises littered, [ I unnecessary equipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of[ Jcleaning equipment, r )linens. Rule 7.11.B. 1 DEMERIT. 

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

[ ] undersized: [ Jimproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71.	 The r JToilets, [ J lavatories, [ Jshowers, were not: [ Jclean. r Jin good repair. 

Rules 12.3. and 12.9.0 2 DEMERITS. 
72.	 I ] Hand cleansers. I ] towels, were: [ Jnot found, [ J inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: I Jclean, r j in good repair. Rule 12.9.C. 1 DEMERIT. 
~ Drinking glasses not sUit~bly saniti~~<:nd packaged. Rule 12.6. 2 DEMERITS, 
75. Gas Appliances: [	 Jhot water heaters. [ J refrigerators, [ J clothes dryers, [ ) floor 

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

76. [	 ] Life salety code vlolaiions: 
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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·~ -so-eo anOlOI ~ervetl 

.c" '1 ,aoeledeOntalnersOl tood are being used andrer Served 
_, • IJtMERIT. 

... Canned goodsfOu,)d: [ -1 leaking, r] with seve~ dents, [ J tn IiJsly condition. 
~~_Lhwollen Rule 2.1A.L_ 5 DI:'!E!!!.~. _. _ __ _ 
6.	 I IShellfish not being kept ''I original contalne~ [ Jseafood produCls mIsrepresented 

Ru es 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 DEMERIT'S. 

FOOD PREPARAnON AND PHOTECnON 
8:-cooked andiOrprepared foodsar;-SUbjeeted to cross contamlnatlon;-lrorri( 1m\\< foods 

or [ Jother sources of contamination Rules 2..2..A.1. and 2.3 85. 2 DEMERITS 
9.' EmPloyeeshantlla raw and cooked or prepared fOod productsWilhoul1l1Ofough Fiand: 

wasl11ng in between. Rules 2.2A1, and 2.3.8.5. 5 OEMEfllTS. 
1Q. Raw[ Ifrults andforTlvegetablesare nOlWashed belore betngused anci/orserved~ 

Rule 24.8 1. 2 DEMERITS. 
11.	 FOodcontaClSurfaces not7 ! jiVaStied,yJ iinS6d, andlor [- (Saniiized after each uso 

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

12. Food (Ice) contaclSurlacesare improperly: ( - J deslgned;-i-jconstlueteci.! f Installed. 
[ I mamlained and/or r Ilocated Rules 4.2.A,. 42.8., 4 3.A.. 4.3.8. 2. DEMERITS. 

13. Food nol protected duririitSiOragElidis;lIaYT-J ioodieItUncovered:T- flOod Improperly 
stored on 1I00r. [ I food containers In cold slorage double stacked or nested.
I I sneeze guards absent Rules 22.A 1.. 2Af.7. ~ DEMERITS. __ __ 

14, Institutions: Ghostlray(s) r 1nol kepI. [ 1not dated, Rule 10.2 [ 1112 pint milk not 
retamed, ( I schools: milk 'lot kept al 40'F, or belOW. Rule 2.1 B.l. 2 DEMERITS. 

15. Storage of [ I fOOd and/or [ 1beverages In Ice or waler Is prOhIbited Rule 2.4.12. 
2 DEMERITS. 

16. [	 JUnwrapped and/or r I potenUally hazardous food prooucts previously served to the 
ubllo were belna reused. Rule 2.4.J 1. 5 DEMERITS. 

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

FOOD TEMPERATURES 
18. Potentially hazardoUs lood(s) not being: [	 I reheated ( 1cookedlOrig er;ough-l~ 

adequately heated to all parts Rule 2.4 G,3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requIring refrigeration are '101 being ragidly cooled 

to 45 or belolN. The measured temperature was JOF. Rule 2.3,C.3 5 EMERITS, 
20. [ JFrozen fODd not being kepI at O'F, Dr loIN' I 1 improper thawing. The mea'Sii'red 
_~~rature ~ L __ J:'" ~~e 2.3 C4 5 DEM..i.R..!!~ _ _ _ 
21. Potentially hazaraous hot food(S) not being stored at 140'F or aboue. The measured 

temperature was I J F. Rules 2.4G 1., 2.4.H.la. 5 DEMERITS. 
22. Potentially halardous cold food(s) not being stored at 45F or belolN. The measured 

temperature was r 1"F. Rules 2,4.G.l., and 2.4,H1.b. 5 DEMERITS. 
23. CrowCled refrlgereUon:	 There is less than 1/4 cubic loot 01 relrlgerallon per meal. 

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

1 DEMERIT. 
25. Accurate thermometers nol available or used to evaluate hot hDldlng, cooking, reheatmg, 

nd refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.0 2. 1 DEMERIT. 

PERSONNa- -- - -------- 

-26"'.-N"'0-ce-rt""i-::-fie--d"'I:-0-od"""h-an-d"'le-~-/m-a-n-a-g-e-r.":R~u='-'les3.5.-- --- 

27. Personnel wlthTlcOriimunlCiibiedisease(sJ,T IboilS, [' 1inieciiid Wound(S}, -- 
[ J respiratory or I J gastrolntesl'nalln'ection, are prepanng and serving tODd. 
Rule3.1A 5 DEMERITS. 

28 -Personnel: [	 J with dirty hands allellor [ Ismoking whet1 preparing and selVlng food, r Jwith poor hygienic praclice. [ Jeatil19, clinking In food preparation andlor dlsh
washing areas. Rules 3.2.A~ 3.2.8.• and 3.4 A. 5 DEMERITS. 

29. Hair restralnls not worn by food handlers. Ruls 3.3.8 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non lood conlact surlaces of equlpmenl: r lin disrepair (cracks, chips, pllS, open 

seams), I Jnot easily cleanable Rulas 41 A, 42A, and 4.2.8. 2. DEMERITS. 
31. Single service articles Improperly: [	 Jstored, I 1dl,pensad. r 1handled, [ J reused 

Rules 4.4A and 5.2.C 2 DEMERITS. 
32. Wiping cloths:	 f' 1dirty. [ J '101 slored prope,ly In sanitIZing solutions Rule 5.1.8. 

1DEMERIT. 

DISHWASHING 

MANUALOISHWASHING: 
33	 bfSheslu{9i1s»snolbeirig ( Jsc;raped~ l- j soaked. T 'J pretlushed. AUle 5: 1.6:'4-

1 DEMERIT. 
34. Dishes/utensils are <lot being washed In a detergent solu\lon haVIng a temperature 01 at 

least 120'F. The measured temperature was [ 1 F. Rule 51.C.5. 2 DEMERITS. 
35. Dishes/utensils 8re not being sanllized by immersion for 30 seconds in clean hot water 

wUh attemperatur\? of al)east 170'F. The measured temperature was 1 J"F. 
Rule 5.1.C.5.a 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by Imme.rslon for ons minute In a clean chlorine 
solution containing 50 ppm chlorine minimum and at a lempereture of al least 130'F. 
The measured residual was [ Jppm and the measured temperature was [ I F. 
Rule 5.1.C_5.b 4 DEMERITS. 

37 No chemical tesl Illl provided Rule 51,DA.b. 1 DEMERIT. 
MECHANICAL OISHWASHING: 
38. Hot water sanitization: The wash-water lemperature was not at least 140"F. Th 

sured tempereture was [ I 'F. Rule 5.1.0.3.b. 2. DEMERITS. 
39.	 The final sanifizallon nnse water temperature was not at least 180"F. The measure 

temperalure was [ I' F. Rule 5.1 D.3,b... DEMERIT'S. 
40. Sustained 165'F hoI water dlshwashonil m~h\ne 'F. Rule 5.1.0.3.a. 4 DEMERIT'S. 
41.	 ChemiC<\1 sanltizers: The wa1>h-water lemperalUre was nOI alleas1 120"F. The measured 

temperature was I I F. RUle 5 1.D.4.c.(1). 2. DEMERITS. 

~t sanitIZing chemical, n0l.2~!!:~!!.Ldispensed~ule_60·D.4.c.(2) 2 DEMERITS_.__ 
43. The chemicals sanlUzlng nnse water temperature was '101 at least 130"F. The measured 

temperature lNas [ l F Rule 5.1.D.4.c.(3), 2 DEMERITS. 
«No chemieai!est-kU provlded.'RUiilS.l,D.41i:1DEMERIT. -- --- - - - 

4'5."0Tsi1racks not storedTn asaniiaryriiiiOrierRUi85:T.'6:6. 1 OEMERiT-:-- - - - 

46. Gauges: I Jnot proVided I JInoperative. Rules 5,1 0.1 and 51.0.2.. 1 DEMERIT. 

roJJi c:e - wealS€£' Cl:J;y • i"'Ilc.h' - .9:ate c.!H-' • ['1/* - I~t.icn; 

.,''''', I,,;,.n """v,-r ..... 

48. I	 JA copy,,' 1h8-current walol analysIS was not avaJlable al ifi6 
__L JFuftllertestinll m~ be t1lQulr~ .Ru~e 6~~3 ~DEM~R,!! 

49. I JWaler tesled and found to be unsatisfactory. Rule 6.1 .A. 1. 
SO:The lrei chlOrtne was less lhan 0.25pjlm. Themeasured chlonna 

I 1ppm. Rule lJ.l,A,2. 5 DEMEAtrS. 
51 [1 HoI and r Jcold water(Under pressure) was not providedlO1

I Sinks. l J IShwashers. or [ J lavatones. Rule 6.1.0.1. 5 De 

52, kMobile!ood UOlls) The water storage tank: 1 Idoes nol have ade( 
11s '101 being properly cleaned and samtized aller each day's uSI 

ule 8.1 C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53.Tho subsurla!:e dIsposal syslenlwas lound to be surtacing. Rule 6.21 
54 Wastewater was"be,ng lmpropedy discharged ontothe ground. Rule G. 
55. (MObile-fOod unrts);j-(waste watilT stora-ie-tank doos not -have adeqt 

Rule 8.1 ,C.2. 4 DEMERITS. 

56. 

57 

TClILET ANlfHANDWASH FACILITlES 
58.	 Toilets fooms: { I Compl8tely enclosed, I]'Equlpped with sell,closlng, li~\ 

doors, [ 1property vented, 1 ]tiss\le provided,! Icovered waste recepla~ 
Rules 6.5. 6.6, and 6.7 2. DEMERITS. 

59. inadequate number 01 [ -J male. and10r [ J female-tonets. The number or toi~ 
I ] maie and [ J lemale. Rule 6.5 1 DEMERIT. 

60. Handwashlavalones: t'j clean, [ Jadequ£lle numbe"'r,'""["'-:j-a-c-ce-ss-Ible. r ]fa 
maintaIned. t Jhand cleansing soap. [ J sanllBry towellhand drying devices I 
vided [ I c:ommon lowel. Rules 6.3, and 6.8 4 DEMERITS. 

RUBBISH 
61	 r JInadequate. [ I Wlcovered contamers were being used. Rule 6.9. 2. DEMEF 
62. Storage areas were nol ( rclean. 1 Jtree of litter. Rule 69.6.4. 2. DEMERIT 
63, Slorage areas are not constructed to be: I JInaccessible 10 vermin. [ I easily cl 

[ J refuse bin of questionable sarety. Ru es 6.9 and 6.10. 2. DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL-

64. I I Illes.! J rodents,fJrooChes:r-J live animai$foiher lIlan security or guided. 
were fou<ld on tile premises. Rule 6.10. and 7.12G 4 DEMERITS. 

65. Food service facilities: The ouler I Idoors, [ ] Wlndow5. [ 1skylight" [ ] transor 
were '101 adequately screened Rule 6.10.0... DEMERITS 

CONSTRUCTION ORMAINTENANCE OF PHYSICAl. FACILITIES 
66, ,F!Oorswalls, celi,ngs.[! not smooth, j-J property eOnSifucieC[[ lin d~repalr, 
-_	 [ I dirty surfaces. Rules 7,1-7.6.1 DEMERI ~ • .. , 
6?) [ jlightinll [ ] vontllallon Inlldequate, flXll,lre(s) not shlelda.1 I dirty ve"iiii!T, 

hoods. [ J ducl\~orl<. [ J 11Ilers.( 1exhaust lans Rules 7.6.7.9,7.10, 1 DEMERI' 
GsT (Premlsesiftler6d,n unnecessary-equipmiinland anicles ,;reseni:' RU!e711.A 

1 DEMERIT. 
69- Improper storage ofj f cleaning eqlllpmem:T 1linens Rule-i11:B:1 DEMERIT. 

LODGING 
70. The sleeping foom(s) are: 1 J Inadequately ventilated. unclean, \ 1in disrepair, 
_[_!.,tJndersiZ~LJ~properbedspacing Rules 12.9 and 12.1 . 1 DEMERIT 

71	 The r IToilets.l llavalories, [ 1showers. were not: [ J clean.l lin good repair 
Rules 12,3. and 12.9.0. 2 DEMERITS 

72. I 1Hand cleansers. [ !Iowels, w""e-r""e:'""[---;-J-n""ol'-;found, I ] inadequate Rufe 12.4 
2 DEMERITS, 

73 The CBlPeling is not [ JGlean. [ }In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses <lot sullabfy sanllized and packaged. Rule 12.6. 2. DEMEFI~ 
75. Gas Applrances. [	 Jhot water heaters. [ I refngeralors, [ Jclothes dryers, I J f10r 

fumacas found in ,Ieeping rooms were not [ Jadequately uented. [ J equipped wi: 
aulomatic pilots. I I equipped with an autolTliitfc control valve. Rule 12.10 
4DEME~ITS 

76. [ 1Lire safety code violallons:
Explain' -.,====,.-	 _ 
Rule il.1. 5 DEMERITS. 

•	 ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-a300 X S· 

----------- - -' 
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.......;nll~ lVt1U:s num- an' unapproved source on premises. being used andlor served. 
Rule 2.1.A.3. 5 DEMERITS. 

4.	 [I Unlabeled,! ) Improperly labeled conlalners of food are being used andloJ served. 
Ru e 2,1.A.2. 1 DEMERIT. 

~ Canned goods found:! ] leaking, [ ) with severe dents. I ) in rusly condition, 
andlor I ) swollen, Rule 2.1.A,1. 5 DEMERITS. 
I IShellfish not being kept In original container; [ ] seafood products misrepresented, 
Ru es 2..1.B.2 and 2.1.8.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 

Cooked Elf\dlor prepared foods are SUbjected to cross contamination, from I I raw foods 
or I lather sources of contamination Rules 2,2.A.l and 2.3.B5. 2 DEMERITS 

9.	 Employees handle raw and cooked or prepared food products without thorou-g7""h"h-a-nd"'-
washing in between. Rules 22.A.l and 2.3,B.5. 5 DEMERITS. 

10, Raw r J f<\lits andlor I Jvegetables ars not wa;:;....s.;:h..:e'7d::;b..:e~fo..:rec...:beO":',n-9-u-s-e..,d-a-n""'dI.,.o-r-s-e-rv-e""'d-,
RUle 2AB 1. 2 DEMERITS. 

11.	 Food contact suriaces not: I 1washed, I I rtnsed. andlor I Jsanitized after each use 
and following any kind of operation when contamination may have occurred. 
Rule 5.1.A.3 2 DEMERITS. 

12. Food (Ice) cont1'lct surfaces are Improperly:! ) designed. [ I construcled. [ ]Inslalled.
d 1maintained andlor! ) located, Rules 4.2.A,. 4 2.8., 4.3.A.. 4.3,B, 2 DEMERITS. 

13, Food not protected during storage/display:! 1food left uncovered, r IfOOd ,mpropMy 
slored on floor. [ J food containers in cold storage double stacked or nested, 
[ 1sneeze guards absent Aules 2.2.A.1" 2.4.F.7. 2 DEMERITS. 
Institullons; Ghost lray(s) [ 1not kepi, 1 J not dated, Rule 10.2 [ J1/2 pint milk not 
retained, I Jschools: milk not kept at 40"F, or below. Rule 2.1.B. t. 2 DEMERITS. 

15. Storage of [	 J lood endloJ [ J bevllrages In ice or watllr is prohibited. Rule 2A.I,2. 
2 DEMERITS. 

16. r 1unw;a:':p"':p:':'e-:d-a-n""'dI"'o-r"'"I-'I-po-te-n"'ti""'a"'lIy-'-ha-z-a-rd"'o-u-s-f:-o-o"'d-p-rod-'-u-c"'ts-p-r-e-v,-o-u""'sl"-y-s-e-rv-e""'d-t-o-Ih-e
Pllblic were bejrlg reused. Rule 2A.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: [	 Jrehe.aled r 1cooked 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 ODOled 

to 45' or balow. The measured temperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 JFrozen food-not berng kept at O"F, or below. r 1 improper thawing. The measured 

temperature was l J oF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hal food(s) not being stored at 140°F or above. The measured 

temperature was I 1oF. Rules 2A.G.1., 2A.H.1.a. 5 DEMERITS. 
22. Potentially hazardous cold food(sj not being stored at 45°F or below. The measured 

temperature was r j'F Rules 2AG.1., and 2A.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is iess than 1/4 cubic foot at refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate, Rules 2A,L1.. and 9,1.A. 

1 DEMERIT. 

25. Accurate thermoma.ters not available or Used 10 evaluate hot holding. cooking. reheating, 
and refrigerated storage temperatures. Rules 2.3,C.l, and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No cert~led food handier/manager Rules 3.5,
 
27, Personnel wither J communicab"iedis-e-a-se"'("'s7""),-;!--;J-'b-o'II"s-,""'[-;J"'in:-f;-e-ct:-e-:d-w-o-u-n-d"'(s")-,-- 


~	 1respiratory or [ Jgastrointestinal infection. are preparing and serving food. 
ule 3.1.A 5 DEMERITS. -,---...,-:--c--

28. Personnel: I Jwith dirty hands andlor [ 1smoking when preparing and serving food, 
[ J with poor hygienic practice, r ) eating. drinking, in food preparation andlor dish· 
washing areas. RUles 32A, 3,2.B., and 3.4.A, 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non load contact suriaces of equipment I J in disrepair (cracks, chips, pits. open 

seams), I ) not easll}', cleanable. Rllies 4 1,A" 4.2.A.. and 4.2.B. 2 DEMERITS. 
31. Single service articles Improperiy: [	 Jslored, f Jdispensed, r I handled, I I reused. 

Rules 4A,A, and 5.2..C. 2 DEMERITS. 
32. Wiping clolhs;	 I I dirty, r )not slored propi!rly In-SanitizingsolutiOns Rule 5,1.B, 

1 DEMERIT. 

DISHWASHING 
MANUAL OISHWASHING: 
33. Dishes/utensils not being: [ 1scraped. I Jsoaked,! Jpreflushed, Rule 51 ,C.4. 

1 DEMERIT. 
34. Dlshas/utensils are nOI being washed in a detergent solution having a temperature of aJ 

least 120"F. The measured temperature was I JoF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized bylmmemon tor 30 seconds in clean hot water 

with at temperature of at least 170'F. The measured temperature was [ ]"F. 
Rula 5. LC.5.a 4 DEMERITS. 

36. Dishes/utensils are not being sanitizedby immersion for one minute in a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature at at least 130°F. 
The measured residuai was [ Jppm and the measured lemperalure was I JoF. 
Rule 5.'.C..5.b. 4 DEMERITS. 

37 No chemical test kit proVided Rule 5.1 D 4.b. 1 DEMERIT. 
MECHANiCALDISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140'F. The mea· 

sured lemperature was I J'F RUle 5. I D.3.b, 2 DEMERITS. 
39.	 The final sal1ltlza!lon rinse water temperat\.lTe was not at least 180'F. The measured 

temperatUre was { l "F. RUle 5 1.D.3.b. 4 DEMERITS. 

40. Sustained 165°Fhot water dishwashing machine 'F. RUle 5.1.D.3.a. 4 DEMERITS. 
41, Chemical sanlllzer:;; The wash-water temperature was not at least 120'F. The measured 

temperature was ( J'F Rule 51 DA.c.(I). 2 DEMERITS. 
42, Sanitizing chemicals not automatlcally dispensed Rule 5.1.DA.c.(2). 2 DEMERITS. 
43. The chemicals s"nillzlng rinse water temperature was not at least 130'F. The measured 

temperature was [ I 'F. Rule 5.1.DA,c.(3). 2 DEMERITS, 

44. No chemical test kll provided. Rule 5.1 DAb. 1 DEMERIT. 

45. Dish racks nol stored In " sanitary manner, Rule 5,1. D.6. 1 DEMERIT. 
46. Gauges: I I not provided I J Inoperallve. Rules 5.1 ,D.' and 5.1.D.2. 1 DEMERIT. 

Write - I.ietn38?~' • yel.l.oo/- State Up./ • Pink -~ a:w 

WATER SUPPLY 

48, I	 JA copy of the current water analysiS was not evailable at the facility. 
I Further testin,g may be reguired Rule 6, 1.E.3. 2 DEMERITS. 

49. [	 JWater tested and found to be unsalisfactory. Rule 6.1 A 1. 5 DEMERITS. 
50.	 Tne free chiarine was less than 0.25 ppm. The measured chiarine residual was 

[ Jppm, Rule 6.1.A.2. 5 DEMERtTS. 
51.! JHot and [ 1cold water (under pressure) was not provided to the: 

[ Jsinks, ( 1dishwashers, or [ I lavatories. Ruie 6.1.D.1. 5 DEMERITS

l
52./Moblie food unlls) The water storage tank: { Jdoes not have adequate storage, 

is not be1ng properly cieaned and sanitized after each day's use. 
Ru e 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 
53. The subsurface disposal system was found to be sUrf7a-c1-'n-g-,--:R::-u"'le-=6""'.2:-A~""4"'D::-E=M=E=R=IT=S::-,-

54. Wastewater was being improperly discharged onto lI1e ground. Rule 6.2.A, 4 DEMERITS. 

~ (Mobile food uniis)Ti waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. I I KitChen sink. I I Ulility sink. r Jgrease trap. r J drain, r )plumbing; is Improperly 
[ I sized, ( I Installed andlor mainlained. RuJes 6.4.F and 7.8. 2 DEMERITS, 

57.	 A cross-connection, WIthout backflow devioe, exists between the drinking and the waste-
water systems at the: [ J faucet hose. [ J hot water heater, [ J water closets, 
[ J other: Rule 6.4.C. 5 DEMERITS, 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 ] Completely enclosed.! 1Equipped With sell·c1osing, tighl fitting 

doors, [ I propeny vented, [ Jtissue provided, t Jcovered wasle receptacle (Iedles). 
RLlles 6.5, 6.6. and 6,7. 2 DEMERITS. 

59. Inadequate number of r Jmate. andlor L I female 10ilets. The number of toIlets are:
I )male and I I female Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: r Jclean. I ) adequate number, [ I aocessjbie. [ J fixtures 
maintained. [ J hand cleansing soap, [ 1sanitary toweVhand drying devices not pro-
vided [ ) cammon towel. Rules 6.3. and 6.8 4 DEMERITS. 

c:-:--::--~---.,._...,....-:--~__-:-_-.:R~UBBISH 
61.!	 1inadequate, I ] lJnoovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ 1clean. I J free 01 liner. Rule 6.9.B.4, 2 DEMERITS. 
63. StoJage areas aro not consl<\lctad to be:! ] Inaccessible to vermin, [ I easily cleaned. 

I J refuse bin of questionable safety. Ru as 6.9 and 6,10. 2 DEMERIT 

INSECT. RODENT & ANIMAL CONTROL 
64. [	 1mes, r 1rodents, [ 1roaches, [ Jllve animais (other than secunty or guide dogs) 

were found on the premises. Rule 6,10. and 7.12.G. 4 DEMERITS. 

65. Food service facilities: The outer [	 Jdoors, I I Windows, [ J skylights, [ J transoms 
were not adequately screened. Rule 6.1 O.D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 

66. Floors, wails, ceilings, [	 Jnot smooth, [ ] properly constructed, [ 1in disrepair. 
( I dirty suriaces. Rules 7.1-7,6. 1 DEMERIT. 

67.	 r ) Lighting [ J venUiation Inadequate, [ J fixture(s) not shIelded. I I dirty ventilation 
hoods, [ ) ductwork, I Jfilters, [ I exhausf fans. RUles 7,6, 7.9, 7.10. 1 DEMERIT. 

66. [	 J Premises titlered, [ I Unnecessary equipment and articles present. Rule 7.11.A.1, 
1 DEMERIT. 

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

LODGING 
70. The sleeping room(sl are: I J inadequately ventilated, uncleen, [ lin disrepair.

l Jundersized; [ 1Improper bed spacing. Ruies 12.9 and 12.11. 1 DEMERIT. 
71, The (	 JToilets. [) lavatOries, r Jshowers, were not:! 1clean, [ lin good repair. 

Rules 12.3. and 12.9,D. 2 DEMERITS, 

72, I	 J Hand cleansers, [ I toweis, were: r I not found, [ 1Inadequate. Rule 12A 
2 DEMERITS. 

73. The carpetrng is not: r Jclean, [ lin good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking .\1.lasses not suitably sanitized and packaged, Rule 12,6. 2 DEMERITS. 
75. Gas Appliances: [	 ) hot water heaters, [ 1refngerators, [ Jclothes dryers. I Jfloor 

fumaces found in sieeping rooms were nat: [ Jadequately vented, [ 1equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10, 
4 DEMERITS. 

76. [	 JLife safely 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 - 874·8:300 X 8703 

Gode Enforcement Officer. 
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~ ..•~"p,o...,u-source on premises. being useo and/or served. 
t1U19"2.1A3. 5 DEMERITS. 

4.	 r JUnlabeled, 1 jlmproperly labeled conlalners of food are being useD andlor se.rved. 
l'lule 2.1.A.2. 1 DEMERIT.;:.;--;-;----;---;-----,;-;:-:__-;--;--;-_;-:_-.-_--c= _ 

5.	 Canned goods found:·l ] leaking, [ Jwith severe dents. [ J in rusty condition, 
andlor I I swollen. Rule 2.1.A.l. 5 DEMERIT.:.S=c.~""7"--;--,--,..._-~----_ 

6.	 I 1Shellfish not being kept in anginal container, I I seafood products misrepresented. 
Rules 2.1.B.2 and 2.1 .B.3. .:.1~D~E7.M:.::E~R;:.I.:.TS:::.~___,__=_..,-~"7::c_::-=-:===----

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

FOOD PREPARATION AND PROTECTlON 
a.	 Cooked andlor prepared foods are subjected to cross contamination, from f J raw foods 

or [ Jother 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 2.3.8.5. 5 DEMERITS. 

10.	 Raw r 1fruits and/or r Jvegetables are not washed before being used andlor served. 
Rule 204.8.1 2 DEMIORITS. 

11.	 Food contecl surfaces not: [ J washeo, t I rinsed. andlor [ J sanitized after each use 
and following any kind of operation when contaminatlon may have occurred. 
Rule 5.1A3 2 DEMERITS. 

12.	 Food ~ce) contact stJrtaces are Improperly: [ I designed. I Jconstructed. I JInstalled. 
I 1maintained andlor [ ] located. Rules 4.2.A.. 4.2.8., 4.3.A.. 4.3.B. 2 DEMERITS. 

13,	 Food not protected during storage/display: [ J tood left Uncovered. [ Jfood ImproperlY 
stored on IIoor, I I food containers in cold storage double stacked or nested, 
I 1Sneeze guards absent. Rules 2.2.A.1., 2A.F.7 2 DEMERITS. 

'4. Institutions; Ghost tray(sl ( I nol kept, I Jnot daled. Rule 10.2 [ J1/2 pint milk not 
retalned, [ I Schools: m Ik not kept at40"F, or below, Rule 2.1.B.1. 2 DEMERITS. L 
Storage of I J food andlor 1 Jbeverages In Ice or water IS prohibited. Rul.e 2.4.1.2. --, 
2 DEMERITS. 

16. [	 I Unwrapped andlor [ Jpotentially hazardous food products previously served to the 
ublic were being reused. Rule 2.4.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 food(s) not being: [ I reheated r I cooked long enoUlJh to be 

adequately heated to all parts Rule 2.:.:.:4.:..:.G:::.::::3.:...::5.:D:::E;:M:::E=FI~IT~S:.... __-:-;--:-_-;--:;-_...,-., 
19.	 Prepared potentially hazardous loods requinng refrigeration are not being rapidly cooled 

1045' or beiow. The measured temperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 I Frozen food not being kept at O°F, or below: [ I improper thaw.ng. The measured 

temperature was [ JoF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot lood(s) not being stored at 140°F or above. The measured 

temperature was [ 1°F, Rules 2.4,G.l., 2.4.H.l.a. 5 D::E:::M:c'E::;R~I.:.:T.::S~. ;--_ 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ J oF. Rules 2A.G.l .. and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration: There is less than 1/4 cubic foot 01 relrigeration per meal. 

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

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

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5, 
27. Personnel wijh:[	 I communicable dlsease(s), [ Jbolls, [ ] infected wound(s). [ Irespiratory or [ Jgastrointestinal infection, are preparing and serving food. 

Ru e 3.1.A. 5 DEMERITSc.:._;--___,_. 
28. Personnel: [	 1with dirty hands andlor [ Jsmoking when preparing and serving food. 

[ I with poor hygienic practice. [ 1eating. drinking, in food preparation andlor dish
washing areas. Rules 3.2.A.. 3.2.B.• and 3,4.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non lood contact surtaces of equipment: [ J In disrepair (cracks, chips, pits, open 

seams), I 1not easily cleanable, Rules 41.Aj. 42.A.• and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly; (	 ] stored. [ Jdispensed, 1 J handled. [ Jreused. 

Rules 4.4.A. and 5.2,C. 2 DEMERITS. 
32. Wiping cloths: [ 1dirty. r 1not stored properly in sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUALDISHWASHING: 
33. Dishes/utensils not being:	 I Jscraped, [ 1soaked. I ] prellushed. RUle 5.1.CA. 

1 DEMERIT. 
34.	 Dishes/utensils are nOI being washed In a detergent solution haVing a tempef8.ture of at 

least 120°F. The measured temperature was [ JoF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in ctean hot water 

with at temperature of at least HO°F. The measured temperature was [ 1°F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine 
solution conlaining 50 ppm chlorine minimum and at a temperature of at teast 130°F. 
The measured residual was I 1ppm and the measured lemperature was [ I oF. 
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 sanillzation:	 The wash·waler temperature was nol at least 140°F. The mea· 

sured temperature was 11°F. Rlile 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitizatIon rinse water temperature was not at least 180°F. The measured 

temperature was [ 1OF. Rule 5.1.:-=D.:.:3:.:.b-=.~4.;:D.;:E:::M-=E=R.:.:'=_T_=oS:... .,--~-=-__===~ 
40. Sustained 165<F hot wa.tar djshwashlng machine OF. Rule 5.1.D.3.a. 4 DEMERITS. 
41.	 Chemical sanlt,zers: The wash·water temperature was not at ieast 120°F. The measured 

temperature was [ l ~F. Rule 5.1.DA.C.(1). 2 DEMERITS. 
42. Sanlt~ing chemicals not automatically dispensed. Rule 5.1.D.4.C.(2). 2 DEMERITS. 
43.	 The chemicals sanitizing rinse water temperature was not at ieast 130"F. The measured 

temperature was I l oF. Rule 5.1.DA.c.(3). 2 DEMERITS. 
44. No chemical lest kll proVided. Rule 5.1.D.4.b. 1 DEMERIT. 

WATER SUPPLY 

48. r ]A copy oJ the current water analysis was not available at the facliity. 
I I Further lesting may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 

49. [ JWater tested and found to be unsatisfactory. Rule 6.1.:A~"':.1:-:-.:.;5:.:D=EM=E;;:;Rc.;IT;:;;S;-.----, 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ J ppm. Rule 6.1A2. 5 DEMERITS. 
51. [ lHot and [ Jcold water (under pressure) was not provided 10 the: ------ 

[ sinks. [ 1dishwashers. or [ J lavatories. Rule 6.1.D.1. 5 DEMERITS. 
52.	 (MObile lood units) The water storage tank: [ I does not have ao·equate storage. 

I Iis not being properly cleaned and sanitized after each day's use, 
Rue 61.C,1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surtacing. RUle 6.2.A. 4 DEMERITS. 

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

55. (Mobile food unilsj;TTwaste water storage tank doesnOt have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 I 11<itchen sink, [ Jutility sink, I Jgrease trap, I Jdrain, [ 1plumbing; is improperly 
[ I ~ized, I J installed andlor maintained Rules 6A.F. and 7.8. 2 DEMERITS. 

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

I
TOILET AND HANOWASH FACILITIES 

58. Toilets rooms: [	 JCompletely enclosed, [ JEquipped with self-closing, light fitting 
doors. [ ) properlY vented. I ]lissue provided. [ Jcovered waste receptacle (ladies). 
Rules 6.5,6.6. and 6.7. 2 DEMERITS. 

59.	 Inadequate number oj [ I male, andlor [ jlemale toilets. The number of toilets are: 
( I male and I Jfemaie. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 I clean, r Jadequate number, [ Jaccessible. [ I fixtures 
maintained. I 1hand cleansing soap, I I sanitary toweVhand drying devices not pro
vided [ l common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. I I Inadequale, { 1uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were noll I clean. [ J free 01 litter, Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas are not constructed 10 be: [ I inaccessible to vennin, r 1easily cleaned. 

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

INSECT, RODENT & ANIMAL CONTROL 
64. [	 ] flies, [ Jrodents. [ I roaches, [ I 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 [	 Jdoors. [ J windows, r Jskylights, ( J transoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIUTIES 
66. Floors, walls. ceilings, {	 I not smooth, [ 1properly constructed, [ I in disrepair.

[ Jdirty surlaces. Rules 7.1-7.6. 1 DEMERIT. 
67.	 r JUghtlng I J venlilation Inadequate. I Ilixture(s) not shielded, [ J dirty venlilatlon 

hoods. [ 1ductwork, r I filters, [ ) exhaust fans. Rules 7.6,7.9.7.10. 1 DEMERIT. 
68. [	 I Premises littered. r )unnecessary equipment and articles present. Rule 7.11Al. 

1 DEMERIT. 
69. Improper storage of [ Jcleaning equipment, [ ] linens. Rule 7.1' .B. 1 DEMERIT, 

LODGING 
70. The sleeping room(s) are: r 11.nadequatelYventilated, unclean. ( J In disrepair,

[ 1undersized: [ I,mproper bed spacing. Rutes 12.9 and 12.11. 1 DEMERIT. 
71. The [	 JToilets. I J lavatories, r ] showers. were not: [ ) clean, [ 1,n good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 J Hand cleansers, [ 1towels, were: [ ] not found, [ J inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: [ Jclean. [ J In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEM.ERITS. 
75. Gas Appliances: [	 Jhot water heaters, [ I refrigerators. [ I clothes dryers. r J floor 

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

76. [	 I 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 

45. Dish racks not stored In a sanilary manner. Rule 5.1.D.6. 1 DEMERIT. 
46. Gauges: 1 Jnotprovloed r 1InoPeratiVe, Rules 5.1.D.l and 5.1.D.2. 1 DEMERIT. 
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, "elng used and/or served. 

• J ""'Boeled. [ 1Improperly labeled containers of food are beIng used andlor served 
Rule 2.1.A.2. 1 DEMERIT..:-c:-:---c--; 

5.	 Canned goods found: [ . Jleaking, [ J with severe dents. [ 1in rusty condition, 
andlor { I swollen. Rule 2.. 1.A.l. 5 DEMERITS. 

6.	 [ IShellfish not betng kept 'In original Contalne'r;'1 J seafood products misrepresented. 
flu es 2.11l2 and 2.1.8.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andlor prepared foods are sUb[ected 10 cross contamlnallon, from! J raw foods 

or [ Jother sources of contamination. Rules 2.2,A,1. and 2.3.8.5. 2 DEM~ITS 

9.	 Employees handle raw and cooked or prepared food proQucts without thorough hand· 
washing in between. Rules 2.2.A.l. and 2.3.8.5. 5 OE:::M:::;E~R:.:IT,-:S::,.__-:-_;-:-__ 

10. Raw r ]fruits andlor [ 1vegetables are not washed before being used andlor served. 
Rule 2.4.8.1. 20:;.=E.:.::M=E:::R:::tT",S7-'-:-_-;--,-;~_--;_-o-;---;--:-_::o--:-...".-_-:,

11.	 Food contact sullaces not: [ Iwashed. ( lnnsed. andlor 1 Jsanitized alter each use 
and following any kind of operation when contamination may have occurred. 
Rule 5.1,A,3. 2 DEMERITS. 

12. Food (Ice) contact sullaces are Improperly [	 I designed. r I constructed,! ] Installed, 
[ Jmaintained andlor [ jlocated. Rules 4.2,A., 4.2.B., 4.3.A., 4.3.8. 2 DEMERITS. 

13. Food not protected dUring storege/dlsplay: r J food left uncovered, I ) food Improperly 
stored on floor, I ]Iood conlalners In cold storage double stacked or nested, 
r 1sneeze iuards absenL Rules 2.2.A.l~ 1.4.F.7. 2 DEMERITS. 

14.	 Institutions; Ghost tray(s) ! Inol kept, t· 1not dated, Rule 10.2 [ ] 1/2 Pillt mUk not 
retained,! ] schools: mIlk not kept at 40'F. or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of! J food andlor [ 1beveragp.s In ice or water Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. I J Unwrepped and/or r Jpotentially hazardoUS food prodUcts previously served to the 
public were being reused. Rule 2.4.J.l. 5 DEMERITS. 

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

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

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

to 45' or below. The measured temperature was [ ] cF. Rule 2.3.C.3. 5 DEMERITS. 
20.	 [ 1Frozen food not beinll kept at O"F, or below: [ JImproper thaWing. The measured 

temperature was [ J 'F. Rule 2.3.C.4. 5 DEMERITS. 
21.	 Potentially hazardous hot food(s) not beIng stored at-i4i)°F or abovaThe measured 

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

temperature was [ j OF. Rules 24.G.l .. and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There Is less than 1/4 CUbic foot 01 refrigeratron per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2.4.L1., end 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot hOlding. cookfng, rehealing, 

and relrigerated storage temperatures. Rules 2.3.C.l. and 2,3.D.2. 1 DEMERIT. 

PERSONNEl 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 Jcommunicable disease(s), 1 Jbolls.l JInfected Wound(s). [ Irespiratory or I 1gastrointestinal infection. are preparing and serving food. 

Ru e 3.1.A. 5 DEMERITS. 
28. Personnel' [	 1with dirty hands andlor [ 1smoking when prepanng and serving food, 

[ Jwith poor hygienic practice, [ Jeating. drinking, in food preparation andlor dish· 
washing 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. 

FOOD EQUIPMENT AND UTENSILS 
30.	 Food/non food contact surlaces of equipment;! J In disrepair (cracks, chips. pits, open 

seamsl, [ Jnot easily cleanable. Rules 4.1.A" 4.2.A.. and 4.2.!l. 2 DEMERITS. 
31. Single service articles Improperly: [	 ] slored,! Jdlspense<r-[-Jhandle-d, [ J reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping clolhs: [ Jdirty, [ 1nol stored properly in sanitiZing solutions Rule 5.1B. 

lDEMERtT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dlshes/ufensils not being: [ JscrapeQ.! I soaked. l Jpreftushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils Bre not being wBshed In 8 detergent solution having a temperature of al 

least 120·F. The measured temE!rature was [ J 'F Rule 5.1.C.5. 2 DEMERITS. 
35. DIshes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with at temperature of at least 170'F. The measured temperature was [ j"F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils are not being san,\Ized by immersion for one minute In a clean chtonne 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130G F. 
The measured residual was [ I ppm and the measured temperature was [ J "F. 
Rule 5.1.C..5.b 4DEMERI1S. 

37. No chemical test kit prOVided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHtNG: 
38. Hot water sanitization: The wash-water temperature was not al least 140'F. TIle mea

sured temperature was ( j'F Rule 5.1 D.3.b. 2 DEMERITS. 
39. The final sanotlzatlon rinse water temperature was not at least 180"F. The measured 

temperalure was [ 1"F. Rule 5 1 D.3.b. 4 DEMERITS. 
40. Sustained 165"F hOI water d,s!1washing machine "F. Rule 5.1.0.3.a. 4 DEMER.ITS. 
41. Chemical sanitlzers: The wash·water lemperature was not at least 120·F. The measured 

temperature was I J F. Rule 5.1.0.4.0.(1). 2 DEMERITS. 
42. Sanitizing chemicals nOl automatJcally dispensed. RUle 5.1.DA.c.(2). 2 DEMERITS. 
43. The chemicals sanltlzlllg rinse water temperature was not at least 130'F. The measured 

temperature was [ J"F. Rule 5.1.o.4.c.,{3). 2 DEMERITS. 

--------- -WATER SUPPLY 

48, I JA copy of the current water analYSiS was not avalleble at the facility. 
r I Furthertesting may be reqUired. Rule 6.1.E.3, 2 DEMERITS. 

49.! ] Water teslel:J and found to be unsa\lsfactory. Rule 6.1.A.l. 50EMER . 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residu~ 

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

[ 1sinks.[ Idishwashers, or [ Jlavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobilo lood unlls) The water storage lank: r Jdoes not have adequale slM 

I liS not being properly cleaned and sanitize after each day's use. 
Rue8.1.C.1.2DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface dlsposa~_sysiem was found to be surlaclng. Rule 6.2.~:~~ 
.:.54_'c..W,-;:as=te:.:.w:..;a:.:.'e:::r_w",a:::sc..b.:.e:."ing_lm_p_ro_~~y_di_sc_h_a_rg_,:d onto the ground. Rule 6.2.A. 4 01, 
55.	 (MOOlle food units): I 1wasle waler storage tank does nol have adequate ston 

Rule 81.C.2. 4 DEMERITS. 

PLUMBING 

56. 1 ] Kitchen sink. ( J utRity sink, [ Jgrease lrap, [ J drain, I Jplumbing; Is Iml
[ Jsized, l JInstalled andlor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connection, wllhout bacldlow device, eXists betwe.en the drinking and thi 
water systems at the. [ J faucet hose, [ Jhot waler heater. [ Jwater closets, 
[ J other: Rule 6.4.C. 5 DE 

TOILET AND HANDWASH FACILInES 
58. Tonets rooms:{ 1 Completely enclosed, r ] EquIpped with self-closIng, tigh1 fitting 

doors, [ Jproperly vented. [ 1tissue provided, [ J covered waste receptacle (Iaa 
Rules 6.5. 6.6. and 6.7. 2 DEM;:.E:::R:.:.;.:IT,:;S:;..-;-7':'-...,....-:-:~---=c---;----:-,---;,-,:---

59. Inadequate number of r I male, andlor [ J female toilets. The number of toilets art 
[ Jmale and I ] female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatorIes: [	 1clean, [ 1adequate number, [ 1accessible. I ) fixtures 
maintained, I Jhand cleansing soap. [ 1sanitary 10weVhand drying devices not pr; 
vided [ J common towel. Rules 6.3. and 8.8 4 DEMERITS. 

RUBBISH 

63. Slorage areas are nol construcled to be: I jlnaccessible 10 vermin. [ I easily cleane 
[ J refuse bin of questionable salety. Ru es 6.9 and 6.10. 2 DEMERITS. 

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

were found on the pramises. RUle 6.10._'!!'.?_7.12.G. 4 OE".ERITS_. 
65. Food service facilities: The outer [	 1doors, [ Jwindows, [ J skylighls, [ J transoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings. f I not smooth.l ] properly constructed. ( lin disrepair.

r 1dirty surlaces. Rules 7.1-7.6.1 DEMERIT. 
67. [	 1Lighting! ) ventilation Inadequate. I Jfrxlure(s) not shIelded. [ Jdirty vent.llation 

hoods. [ JductworK [ 1ftlters, { "] exhaust fans. Rules 7.6, 7.9, 710. 1 DEMERIT. 
68.	 I 1Premises littered,! JunnecesSllI)' equipment arid articles present. Rule 711,A,1. 

1 DEMERIT. 
69. Improper storage of r JCleaning equipment,! ] linens. Ruie 7.11.B. 1 DEMERIT. 

LODGING 
70. The sleeping room(s\ are:! !lrtadequately ven1llated, unclean. [ JIn disrepair, 

{ 1undersized: l )Improper bed spaclnll.. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The l 1Toilets,! J lavatories, [ . ] showers, were not: [ ] clean. [ J in good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. [ 1Hand cleansers, r I towels, were: r Inot found, I I inadequate. Rule 12.4 

2 DEMERITS. 

73. The carpetlng is not:! Jclean.l lin good repair. Rule 12.9.C. 1 DEM:=:E:,:;R='=T=.=--__ 
74. DrinKing ilasses n01sultably sanitized and packaged. RUle 12.8. 2 DEMERlTS. 
75. Gas Appliances: (	 Jhot water heaters. [ "] refrigerators, [ 1clothes dryers, [ J1I00r 

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

76. [	 JUle safely 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 

44. No chemical Jest kit provided. Rule 5.1.o.4.b. 1 DEMERIT. 
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. 
46. Gauges: I Jnot prOVided [ J tnoperalive. Rules 5.1.D.l. and 5.1.0.2. 1 DEMERIT. 
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