
r-Tonpn:::uounz:c\;r....rlHl'\7""r--T1TIlIl\-pnXJUlJL'S". l ll;fcu,;"I:eu 'eggs,l J unpasteunzeo egg 
£roducts~ing used andlor served. Rules 2.1.BA. 5 DEMERITS. 

3.	 Canned foods from an unapproved source on premises. being used andlor seIVed. 
Rufe 2.1.A.3. 5 DEM:;:ER:..:c..:IT:=S,:;":-o:=c:-:;--:

4.	 [ ) Unlabeled. ( J imprope~y fabaled containers or food are being used anellor selVed. 
RUle2.1.A.2. 1 DEM-cE;-R-;:IT.,-'~_-;-,,-":':' __----,---,----,.-: 

5.	 Canl'l8d goods tound:! I leaking. [ j with severe dents. [ J In rusty condition. 
anellor [ 1swollen. Rule 2.1.A.l. 5 DEMERITS. -,-_ 

6.	 [ J Shellnsh not being kept in onglnaf container; r Jsealood products misrepresented. 
Rules 2.1.6.2 and 2.1B3. 1 DEMERITS. 

7.	 Meat and/or meat products n-c7t -;-U"'S"'D::-:A:-ap-p-r-o-ve-d-;-.""'R'"u"':"le--=Z-=.1-.A:-.-=2-.""'5'"D;:-E"'M=E"'R"'IT"'S;:-.---

FOOD PREPARATION AN;:,D.;,.P,;,;R;,:O....:T;::::E;::::C.;,.TI;,:O:..:.N:.."..--, --,_ 
"8-.--=Cccc-o'-ke-d7":Canc-dl=oc-rpc-re--p-ared foods are subjected 10 cross contamination, from I I raw loods 0, I Jother sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared lood products without thorough hand

washing in between. Rules 2.2.A.l and 2.3.B.5. 5 DEMERITS. 
10. Raw {	 J fruits and/or [ J vegetables are not washed before being used andlor sorved. 

Rule 2A.B.l. 2 DEMERITS. 
11:'FOOd contact surfaces no1; I J washed.l I rinsed. and/or I J sanitized after each use 

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

12. Food (Ice) conieci surfaces are Improperly: [	 Jdesigned', [ J constructed, [ J Installed,
[ Jmaintained and/or [ J located. Rules 4.2.A.. 4.2.B .• 4.3.A.. 4.3.8. 2 DEMERITS. 

nFood not protected during storage/display:! ] food lert uncovered, [ J tood improperly 
stored on floor. [ J tood containers in cold storage double stacked or nested, 
[ I snaez.e guards absent. Rules 2.2.A.1., 2A.F.7 2 DEM:.::E:::R:;-IT;;:S".-;-=--;--;--:;;-_,.-_ 

14. InsUlutions; Ghost tray(s) I J not kept. [ I not dated. Rule 10.2 [ J1/2 pint milk nat
 
retained. [ Jschools: mIlk not kept at 40 'F, or below. Rule 2.1.B.1. 2 DEMERITS.
 

15. Storage oil I food andlor I I beverages in ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped and/or I 1potentially hazardous food products previously selVed to the 
public were being reused. Rule 2A.J.l. 5 DEMERITS. 

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

FOOD TEMPERATURES 
18. Potentially hazardous tood(s) not being: [	 ] reheated [ 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 cooled 

to 45° or below. The measured temperature was [ 1DF, Rule 2.3.C.3. 5 DEMERITS. 
20.	 I 1Frozen food not bemg kept at O'F, or below: r ] improper thaWing. The measured 

temperature was [ JOF. Rule 2.3.C.4. 5 DEMERITS. 
21:"Potentially hazardous hot food(s) not belng stored at 140'F or above. The'measured 

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

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

Rule 10.1. 2 DEM.ERlTS.. 
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 holding, cooking, reheating, 

and refngerated storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No cert~led rood handler/manager. Rules 3.5. 
27. Personnel with:[	 Jcommunicab'-Ie-d"'i':;se-=ac.::s-'e"'(s:")-,:-[-:-Jb""o-=I:-Is-.:-I-:-J:-in-;-Ie-ctc-e-d-;-w-o-un-d"'(-s)"",---

1 1respiratory or [ I gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS:...--,---,;--,.;--;,.....---.,.-~-----,---c-----;---,

28. Personnal: [	 ]wlth dirty hands andlor [ Jsmoking when preparing and selVlng food, 
[ ] with poor hygienic practice, [ J eating, drinking, in food preparation andlor dish
washing areas. Rules 3.2.A., 3.2.B. and 34.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Fooellnon food contacl surfaces of equipment: [ lin disrepair (cracks, chips. pits, open 

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

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

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not l>elng: [	 ] scraped, I I soaked. I ) preflushed. 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 maasured temperature was' ] OF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanihzed by immersion for 30 seconds in clean hot water 

with at temperature of at least 170'F. The measured temperature was [ ]"F. 
Rule S.l.C.S.a. 4 DEMERITS. 

36. Dishes/utensils are-n-o'":'t'7b-e-;-in-g-'-sa-n-=i"tiz-e-dC7b-y'7im-m-e-rc-si""o-n-=j-o-r-o-ne-m-=I'n'-ut""e"'ic- -c1""e-a-n-c"'h-;-lo-n:-'n-en-a
solution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was I 1ppm and the measured temperature was [ J OF. 
Rule 5.1.C..5.b. 4 DEME=::R.;cI-c;T:::S;:;:,--.-:--;:-:=-:-:--:;-;;:=== _ 

37. No chamlcaltest kit provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hot water sanitization:	 The wash-water temperature was not at least 140'F. The maa· 

sured temperature was [ J OF. Rule 5.1.0.3.0. 2 DEMERITS. 
39. The linal aanltizallon "nse water temperature was not at least 180"F. The measured 

temperature was [ JOF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165'F hoi water d1shwashing machine OF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical san"izers:	 The wash·water temperature was not at least 120'F. The measured 

tem£erature was [ l°F. Rule 5.1.D.4.c.(1). 2 DEMERITS. 

42. San"l1:lng chemicals not automatically dispensed. Rule 5.1.D4.c.(2). 20EMERITS. 
43. The chemiCalS sanitizing rinse water temperature was not at least 130°F. The measured 
__temperature was [ 1°F. Rule 5.1 ,DA,C.@.-.2~D,;:E;;;M;;:E;;;Rc:.IT:..S;:,.'--_---_ 
~No chemical test kit prOVided Rule 5.1.D.4.b. 1 DEMERIT. 
45. Dish racks not stored In a sanlt::!X manner. Rule 5 1.D.6. 1 DEMERIT. 
46. Gauges: [ I not prOVided [ jlnoperatlve, Rules 5.1 D.l. and S.l.D.Z. 1 DEMERIT. 

rllri tE - Li~ (q:¥ 0 Hillcw- &<lee Cl+?! PirVc -~UlS (l:g'0 

____W:..:.:ATEJl S•..:U:.;.P..:.P-=LY~~--~
46.' JA copy of the current water analySIS was not avaitable at the facility. 

I Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
49. [ I Waler tested and fOllTld to be unsatIsfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The free chlonne was less than 0.25 ppm. The measured chlorine residual was 

1 Jppm. Rule 6.1.A.2. 5 DEMERITS, 

51. I IHot and [ I cold water (under pressure) was not provided to the: 
sinks, [ 1dishwashers. or! } lavatories. Rule 6.1.0.1. 5 DEMERITS. 

52. (Mobile lood units) The water storage tank: [	 J does not have adequate storage, 
[ J is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 
"S"'3.-:;:T"'he::-:Cs""ubc-s-u-rf;"a-ce-:d;:"is--p"'0C"sa"'l""'sC-yC"stCCe"'m'--w-as found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

54. Wastewater was being improperly discharged onto the ground. Rule 6:2~MERiTs. 
55. (Mo-bile lood unris): I I waste water storage tank does not have adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 I Kitchen sink, [ 1utility sink, [ I grease trap. [ Jdrain. [ 1plumbing: is improperly 
[ I sized, I I installed and/or maintained. Rules 6A.F. and 7_8. 2 DEMERITS. 

57.	 A cross-connection, Without backfiow device, exists between the drinking and the waste, 
water systems at the: [ J faucet hose, [ J hot water heater. [ ] water closets, 
[ 1other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIE::.:S=cc-~..,.---:-~"....,..--_ 
56--=-,-=";:"o"lIe""t""s-r-oo-m-s:"'r;-;j;'Cc"'o-m'--plC'e:'::te::;:ly'-'-'-en"'C:";IO:'s:"e""d;:";,[ I EqUipped wilh seIH:loslng, tight flttlng 

doors, [ ] properly vented, [ 1tissue prOVided, [ 1covered waste receptacle (ladies). 
Rules 6.5. 6.6, and 6.7. 2 DEMERITS. 

59. Inadequatenumber of (	 1male, anellor r 1female toilets. The number of toilets are: 
[ Jmale and I J female. Rule 6.5 1 DEMERIT. 

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

RUBBISH 

61. I I inadequate, r l uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ . I clean, [ J Irea of IIlter, Rule 6.9.B.4 2 DEMERITS. 
69. Storage areas are nol conslrucled to be: r J Inaccessible to venmtn, I J easily cleana.d, 

I J refuse bin of questionable salety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 

64.	 I I flies, [ Jrodents. [ I 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 selVice facilities: The outer [	 J doors, [ J windows, [ Jskylights, [ Jtransoms 
were not adequately scraened. Rule 6.10.D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
"66::-.-=F""IO-o-rs-,-watIS, ceilings, [ J not smooth, [ J properly oOn'Si'rUc\e~u,;; 

[ I dirty sUrfaces. Rules 7.1-7.6. 1 DEMERtT. .-;-..,.-;--;'...."..,.-_==:-
67. (	 Jlighting r J ventilation Inadequate, I l fixture(s) not sNClded, [ Jdirty ventiiatTon 

hoods, [ Iductwork, I I filters.! 1exhaust fans. Rul.e" i.6, 7.9, 7.10. ~. DEMERIT. 
68.	 r I Premises tlltered, [ J unnecessary eqUipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69, Improper storage ol! Icleaning equlpmer". 1- ] linens. Rule 7.11.B. 1 DEMERIT. 

Jtt. LODGING 
70. The sleeping room(s) are: r 

1improper bed spacing. 
]'Inadequately ventilated, unclean, [ J in disrepair, 

[ Jundersized; [ Rules 12.9 and 12.11. 1 DEMERIT. 
71. The r JToilets, [ ] lavatories,! Jshowers, were not: [ I clean,! j In good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. [ ] Hand cleansers, [ J towels, were: r Inot found. ( 1Inadequate, Rule 12.4 

2 DEMERITS. 
73, The carpeting Is not; I I eiean.! lin good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinkin~lasses not suitably sanlllzad and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appnances: I Jhot water heaters, I ] refrigerators, [ ] clothes dryers, [ Jfloor 

fumaces found in sleeping rooms were not: [ ] adequately vented, [ 1equipped with 
automatic ~lotS.1 1equipped with an automatic control valve. Rule 12.10. 
4DEMERI S. . ~ __ 

76. r I Lile 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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prOducts being used andiOrserVed.R.;k;s2~Ttl:;;~-5·DEM"ERiTS:~"pg~,~u".cu "1111 

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

4.	 r J Unlabeled,f!fmpropmly labeled containers of food ara being used andlor served. 
RUle.2.1.A 2. 1 D81ERIT. 

~anned goods found: [··':':":J"-Ie-"-:-k"-in-g,"'"'l ] with severe dents. r I in rT,lSty condItion, -- 
andlor [ J swollen. RUle 2.1 A 1, 5 DEMERITS, 
r 1Shellfish not being kept in original c::o::n::ta"in-'-e"'r'-;""1--:-]-se-a-=f-ood-'-products mlsreprasented. 
Ru es 2.1 8.2 and 2.1.8,3. 1 DEMERITS. 

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

FOODPREPARAnONANDPROTEC~T~IO~N~__~~~__-:--~ 

B.	 COOked andlor prepared foods ara subjected to cross contamination, from [ ] raw foods 
or [ Jother sources ot contamination. Rutes 2.2A1, and 2.3.8.5 2 DEMERITS 

9.	 Employees nandle 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 I 1fruits andior [ 1vegetables are not washed before being used andlor served. 
Rule 2A.8.1. 2 DEMERITS, 

1'1"Food contacf surtaces not: 1 J washed, r J rinsed, andlor I J sanitized after each use 
and follOWing any kind of operation when contamination may have occurred. 
Rule 5,loA-3. 2 DEMERITS:.:..-.-----:--:--0--:--:----:--,--:----,..,.-=-:---,,- 

12. Food (Ice) contact surtaces are Improperly: r 1designed, I Jconstructed, [ J installed,
[ Jmalnl8lned andlor [ J localed. Rules 4l!,A., 4.2,8., 4,3.A., 4.3.6. 2 DEMERITS, 

13.	 Foo-d not protected during storage/display: ( J food leH uncovered, [ J food Improperly 
slored on floor, [ J load containers in cold storage double stacked or nested. 
[ ) sneeze Jituards absent. Rules 2,2Al. 2A.F.7 2 DEMERITS. 

15.	 Storage of r Jfood andlor I ] beverages In Ice or water Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

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

17. Open cans were being used improperly 10 store food. Rule 2,3.8.7. 1 DEMERIT, 

FOOD TEMPERATURES 
1B.	 Potentially hazardoUs food(s) not being: [ J reneated [ Jcooked long enough to be 

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

to 45" or below. The measured temperature was [ l OF. Rule 2.3.C.3. 5 DEMERITS. 
20.	 r JFrozen food not being kept at O'F. or below: r 1improper thawtng. The measured 

temperature was [ J OF, Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being slored at 140'F or above. The measured 

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

temperalura was [ ] OF, Rules 2A.G.l., and 2A.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 comainers used transporting food are inadequate. Rules 2A.Ll., and 9.1 A 

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

and refrigeraled storage temperatures, Rules 2.~.C.l. and 2,3.0.2. 1 DEMERIT. 

PERSONNEL 
26, No cerlihed food handler/mam,ger. Rules 3.5. 
27. Personnel wlth:[	 ] commun'icable dlsease(s), [ 1ooils, I 1infected wound(s), 

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

2B.	 Personnel: [ Jwith dirty hands andlor [ 1smoktng'when preparing and serv--;-'in-g-=foo-d"-.
[ J wilh poor hygienic practice, [ l eating, drinking. in food preparation andlor dish· 
washing areas. Rules 3.2.A., 3.2.8., and 3.4.A. 5 DEMERITS, 

29. Halr restraints not worn by food handlers. Rule 3.3,8. 1 DEMERITS, 

FOOD EQUJPMENT AND UTENSILS 
30. Food/non food contact surtaces of equipment: [	 1in disrepair (cracks, chips, pils, opan 

seams). ( 1not easily cleanable, Rules 4.1A, 4.2A. and 42.8. 2 DEMERITS, 
31	 Single service articles Improperty: [ 1slored.! Jdispensed, [ ] handled, [ Jreused. 

RUJes4.4A and 5.2.C, 2 DEMERITS. 
32. Wiping cloths: [ 1dirty, r Jnot stored properly In sanitizing solutions Rule 5.1.8. 

1 DEMERIT. 

OfSHWASHING 
MANUALDISHWASHING: 
3. Dishes/utensils not being: [ I scraped, I Jsoakeo, r ] preflushed. Rule 5.1 CA. 

1 DEMERIT, 
34, Dishes/utensils are not being washed In a delergenl solution having a temperalure of al 

least 12.0"F. The measured temperature was [ 1"F. Rule 5.1.C.5. 2 DEMERITS, 
35. Dishes/utensils are not being sanitized by immen;lon for 30 seconds in clean hot water 

with at temperature of at least 170·F. The measured temperature was [ rF. 
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 [ 1ppm and the measured temperature was [ 1'F. 
Rule 5,1.C..5.b. 4 DEMERITS. 

37. No chemical test kit provided. Rule 5.1,DA.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 
38. Hal water sanitization'	 The wash-water temperature was not at least 140'F, The mea· 

sured lemperature was [ JOF, Rule 5.l.D,3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperabJre was not at least 1BO"F. The measured 

temperature was [ J"F. Rule 5.1.D.3.b. 4 DEMERITS, 
40 Sustained 165'F hot water dishwashing machine oF. Rule 5.1.D.3.a. 4 DEMERITS. 
41	 Chemical sanltlzers: The wash·water lemperature was rial al leasl 120'F. The measured 

temperature was r J0F, Rule 5.1.DA.o.(1). 2 DEMERiTS. 
42. Sanitizing chemicals not automatically dispensed. Rule 5,1.0.4.c.(2). 2 DEMERITS. 
43. The chemicals sanhizlng nnse water temperature was not at least 130'F. The measured 

temosralure was ( ] ~F. Rule 5.1.0A.o,13). 2 DEMERtTS. 
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: [ J nOl provlded ( J Inoperative, Rules 5.1.D,1. and 5.10.2. 1 DEMERIT. 

,·.mte-Li<::B'lSU'(2:g· • YeU<W-8taceo:w • PiL*-~a:w 

WATER SUPPLY 

4B.	 JA copy of the cutrent waler anaiysis was not avanable at the facility.
1Further testing may be required. Rule 6.1.E.3, 2 DEMERITS. 

49. [	 1Water tested and found to be unsaUstactory. Rule 6.1.A.l. s[)Ef,fERITS. 
50.	 The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

I Jppm. Rule 6.1.A.2. 5 DEMERI•..:T=-S~.-,.--__:----:--:---,.--..,.,-- _ 
51. [	 1Hot and I 1cold water (under pressure) was not provided to the: 

I }sinks. [ 1dishwashers. or [ J lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. ~Mobile food units) The water storage tank: [ 1does not have adequate storage. 

Jis not being properly cleaned and sanitized aHer each day's use.
 
ule B.l.C.l. 2 DEMERITS.
 

WASTEWATER DISPOSAL 

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

55. (Mobile food units): I 1waste water storage tank does nothave adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

Jutility sink, I 1grease trap, I Jdrain, r Iplumbing; Is improperty56, t 1Kllchen sink, [ 
I 1sized, [ J Installed andlor maintained. Rules 6.4,F. and 7.8, 2 DEMERITS, 

57.	 A crOSli-Gonnectlon, without backflow device, exists between the drinking and the waste
water systems at the: [ l faucet hose, [ J hot water heater, [ Jwater closets, 
[ Jother: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. JO~~IS rooms: I 1Completely enolosed, r l EqUipped whh sell·closlng, tight fitting 

doors, [ 1proper y vented, [ 1tissue pr6vided, I 1covered waste receptacle (ladies). 
Rules 6.5,6.6., and 6.7. 2 DEMERITS. 

59. Inadequale number of [	 Jmale, and/or I J female toilets. The number of toilets are: 
I 1male and I J female. Rule 8.5 1 DEMERIT. 

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

RUBBISH 
61. I ]lnadequOlte. [ 1uncovered containers Were being used. Rule 6.9. 2 DEMERITS. 
62, Storage areas were not [ ) clean, I ) free of litter. Rule 6.9,8A. 2 DEMERITS, 
63. Storage areas aTe not constructed to be: I J inaccessible to vermin. [ l easily cleaned, 

{ 1refuse bin of questlonable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

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

were found on the prP.mises. Rule 6.1 O. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer I Jdoors, [ Jwindows, [ Jskylights, r J transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACiLITIES 
66. Roors, walls, ceilings, [	 1not smoolh, I 1properly constructed, r ]in d,srepall, 

I ) dl~ surfaces, Rules 7.1·7.6.1 DEUERIT, 
67.	 I J Lighting I Jventilation inadequate, [ 1fll<ture(s) not shielded: I Jdirtyvenillation 

hoods, [ Jductwork, [ Jfilters. [ Jexhaust fans. Rules 7.6,7,9,7.10, 1 DEMERIT. 
68.!	 JPremises linered, [ 1unnecessary equipment and articles presen!. Rule 7.11 A1 

1 DEMERIT. 
69. Improper storage of [ 1cleanlng equipment,! Jlinens. Rule 7.11.8. 1 DEMERIT. 

LODGING 
70. The sleepmg room(s) are: I J inadequately ventilated, unclean, \ J In disrepair, r Jundersized; [ llmproper bed spacing. Rules 12.9 and 12..11 1 DEMERIT, 
71. The r 1Toilets, [ jlavatones. r Jshowers, were nol: I 1clean, I lin good repair. 

Rules 12,3. and 12.9.0. 2 DEMERITS. 
72.	 I JHand cleansers, I I towels. were: [ ] not found, [ ] Inadequate. Rule 12A 

2 DEMERITS. 
73. The carpeting is not: I Jclean, I ] in good re~ RuJe 12.,9,C, 1 DEMERIT. 
74. Drinking glasses not sUltabILsanilized_e.nd packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters, [ ) refrigerators, [ J clothes dryers, [ J floor 

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

76. [	 l Lile safety code violations; 

~~~ai~: 1-.--S"'D=-E"'M=E"'R"'ITS=.--------------------- 

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

Enlorcement Officer 
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proaTIClsoemg useCf1iijQfor served. Rules .:l.1.6.4. 1; DEMERITS. 
3.	 Canned foods ·from an unapproved source on premiSes. being used and/or served. 

Rule 2.1 A3. 5 DEMERITS. 
4.	 [ IUnlabeled. I J improper1Y labeled containers 01 rood are beIng used andlor served. 

Ru e 2.1.A.2 1 DEMERIT. 
5.	 Canned' goOdslound: [ ] leakIng. [ I wtth severe dents I )In rusty condition. 

andlor 1 )swollen. RUle 2. 1.A. I. 5 OEMERITS. 
6.	 I 1Shelllish nol being kept In original contaIner; IIsealood products misrepresented. 

Rules 2.1-6.2 and 2. 1.6.3. 1 DEMERITS. 
7.	 Meat alldlor meat products not USDA approved Rule2.1 A2 5 DEMERITS. 

FOOD PREPARATION AN.D PROTECTION 

8.	 Cooked andlor prepateClloods are subjected to cross contaminallon. from l I raw loods 
or I Jothe, sources 01 contamination Rules 2.2A 1 and 2.3.6.5. 2 DEMERITS 

- Employees handle' raw and cooked or prepared food products WIthout thorough ·tiand~ 
washing in between. Rules 2.2.A.l. and 2.3 B.S. 5 DEMERITS. 

10,	 Raw I J fruits andlor [ I vegetables ara 1I0! wllshed before being used andlol served. 
Rule 2.4.B.1 2 DEMEfUtS. 

11.	 Food c0ii'i8ct surlaces not. 11washed, 1 I rinsed, andlor I ) sariiiize<i atier each use 
and follOWIng any kind of operation I""on contamination may have occurred. 
Rule 5.1A.S. 2 DEMERITS. 

12. Food (Ice) contact surlaces are Improperly: (	 1deSigned. I J conslructed. I Iinstalled;
I l maintained andlor I I located. Rules 4.2A. 4.2.B., 4.3 A.. 4.3.8. 2 DEMERITS. 

13. Food not protected dunng storageldisplaY:'!f food left uncovered, r ] rood Improperly 
stored on noor, I 1food containers in cold storage double stacked or nested,
I ) sneeze guards absent Rules 2.2.A 1.. 2.4 F7 2 DEMERITS, 

14.TriSiilutlons: Ghost Iray(s/ (	 ) no! kept. I I not dated Rule 10.2 ( 1tl2 p"'ln-l-m"CII"Ck-no-t 
retllined. r )senools: m Ik not kept at 40 F, or below. Rule 2. 1.B.1. 2 DEMERITS. 

15. Storage 01 r 1food andior I l beverages In ice or waterls prohlblled. Rula 2.4.1.2. 
2 DEMERitS. 

16. [	 ] Unwrapped andlor I Jpotentially nazardous rood products prevl(\usly seN'ad 10 the 
public were beinii reused. Rure 2.4.J.l. 5 DEMERI!:!'. _ 

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

18. 

24. 

25. 

PERSONNEL 
26. No certilled food handJer/manager. Rules 3.5. 
~Personnel wllh,j JcommunIcable dlsease(Sf,f) boils. I 1Inlected wound(s), [ Irespiratory or [ I 9"S\rointesllnal Inklclion. are preparing dnd serving food 

Ru e 3.1 A. 5 DEMERITS. 
28. Personnel; r I Wllh dirty hands and/orl ) smoking when pre~aring and s-e-rv"Cin-g"",-ood--'--,

[ I with poor hyglenio practioe. I I ea lng dn/lking, In toad preparation and/or dish· 
washing arBl\S Rules a.2A. 3.2.B.. and aA.A. 5 DEMERITS. 

29. Hair restrainIs nol wom by food handler.,. Rule 3.36 1 DEMERITS: 

FOOD EQUIPMENT AND UTENSLLS 
30.	 Food/non food contaCl surtaces 01 equlpmenl: I J ,n dIsrepaIr (cracks, chipS. pns. open 

seams), I JnOl easily cleanable. Rules 4.1.A . 4.2.A., and 4.2.B. 2 DEMERITS. 
31.	 Single service artlcres Improperly: [ ] stored. [ 1disPensed, t 1handled, [ 1reused. 

. Rules 4.4A and 5.2.C. 2 DEMERITS. 
32.	 WIping clothS: r I dirty, ( I 'not stored properly in sanitizing solutions Rule 5.1,B. 

1 DEMERIT. 

DISliWASHING 
MANUALDISHWASHING: 
33.	 Dishes/utensils not being, I 1Scrnped:T1'Soaked, ( Iprellushod. Rule 5.1.C.-4-

1 DEMERIT. 
34.	 Dlshes/ute'::lIs"'i:-ls-a-re-no--:-t:-be"'l-n-g-w-as--:-he-d"-ln-a--cd:-e:-torge-nl solulion having a lemperature of at 

least 120'F. The measured lemperature was I 1°F RUle 51.C.5. 2 DEMERITS. 
35. DisheS/utensils are not being sanillzed by immersion for 30 seconds In clean hot water 

wllh at temperature 01 at least 170"F. The maasured tempellllure was l J'F. 
Rule 5.1.C.5 a, 4=D.=E:.:.M:.=E::.;R::.;ITc.::S;,;,._..,........,.,. .,- _ 

36. DIShes/utenSIls are not being samlizeC by Immersion for one minute rn a ctean chlorine 
solution contaIning 50 ppm chlorine minimum and at a temperatura 01 at least 130<F. 
The measured residual was [ J ppm and the measured lemp~rature was l ] F. 
Rule S.1.C..5.b. 4 DEMERITS. 

37. NoclleITlIcallest kit prOVIded. Rule 5.1 D4.b. 1 DEMERIT. 
MECHANICALDISHWASHING, 

36.	 Hoi water sanitization: The wash·water temperature was not atleasl 140"F The mea· 
sured temperature was I I"F. Rule S.1.D.3.b. 2 DEMERIT:,:.,:;S,:..'==- -: 

39.	 The final sanitization rinse water temperature was not at least 180''F The measured 
temperature was [ J "F. Rule 51.D.3.b. 4 DEMERITS.:;:-,...--::-:-=;--_ 

40. Sustained 165°F hot waler dlshwashlng machine F Rule 5.1.D.3.a 4 DEMERITS. 
41. Chemical sanlllzers:	 The wesh·water temperature was not al ieas1120 F. The measured 

tempereture was I .I' F. Rule 5.1.D.4.c.(1). 2 DEMeRITS:,:'--,,,-~:-:: :-:==-__ 
42. Sanitizing chemicals not automatically dispensed. Rula 5.1 D.4 c.(2). 2 DEMERITS. 
~The chllmica.ls sanitizing rinse water temperature was not at least 130·F. The meesured

temperature was [ 1'F. Rule 5.1.0 4.c.(3) 2 DEMERITS. _ 
4-4. No chemical lest kit provided. Rule 5.1 004 b. 1 DEMERIT. 
45:£iiSti racks not stored-in a sanllary mannet. Rule 5.1.0.6. 1'DEMERTT• 

.:;.::.:~'---;--;;===--46. Gauges, [ 1not proVIded I J Inoperative, Rules 5 1.0 1. and 5.1.0.2. 1 D_EMERIT. 

WATER SUPPLY 

48. [	 JA copy Of the current wa.ter analysis was not avai'iableiiiiFiiTaell Ity.
I )FurthRr lestlng may be reqUired. Rule 6.1£3. 2 DEMERITS 

49 t JWater leSiecsand found 10 be unsatisfactory -Ru~A.1=-'.-5~D:::E:::M"'ER=I=T~S. 
50 The free chlorine was less than 0.25 ppm The measured chlonne reSidual was 
_r J-'~p'm RUle 6.1 A2 5 DEMERITS 
51.	 l 1Hoi and I ] cold waler (undeT pressure) was not provided 10 Ihe: 

SInks. I I dlshwash!rs£ llavalones. Flule 6.1.0.1. 5EEMERITS. 
52. (Mobile food untlsl The water stomge lank' r 1does not have adequate storage. 

I jls not being properfy cleaned and sanitized aMer each day's usc. 
i'lu e 8 I.e. 1, 2 DEMERITS 

WASTEWATER DISPOSAL 

5.3 ',!Ie SUbau~sposalsystem was lound ~rfacil1g Rule 6.2.A. 4 DEMERITS. 
54. Wastewater was being Improperly discharged onlo the ground. RUle 6.2.A 4 DEMERITS. 

55	 (Mobile food uniisJ'l Iwaste water stomge tank does not have adequate storage-.- 
Rule 8.1C2. 4 DEMERITS. 

PLUMBIN-G-- --- - 

56.! 1Kitchen slOk. [ I utility sInk. ( ) grease trap, [ 1drain, I Jplumbing. Is improperly 
Sized. I llnstaned andlor maIntained Rules 6.4.F. and 7.8 2 DEMERITS. 

57.	 A cross.connecllon, wtlhoul beckflow deVIce, eXIsts between the drinking and the waste
waler systems at lhe: ( 1fQucet hose, [ 1hot water h$lller. I ] water dosets. 
I J other Rule 6.4.C. 5 DEMERITS. 

--- TOILET AND HANDWASH FACILITi~ - 

68	 TOIlets rooms' I ICOmpletely enciosed, I l Equipped wilh seil~clo$lng. light lilting 
doors. [ I proper y venled, I J lIssuo provided. I J covered waste receptacle (ladies). 
Rules 6.5,6.6, and 67. 2 DEMERITS. 

59	 Inadequate number ot r-J male, and/or I ] female toilets. The number of loilels are-:
I J male and I I female. Rule 65 1 DEMERIT. 

60.	 Handwash lavatories: I ] clean. I Jadequate number, r I accessible. I J fhtlures 
maIntained. I )hand cleansing eoaP. I 1sanItary towel/hand drylOg devices nol pro· 
vlded I I common towel. Rules 6,3. and 6.8 4 DEMERITS 

RlJBBIsH -- - -- --

61	 I J inadequate, [ Juncovered containers were being used Rule 6.9 2 DEMERITS. 
62. Storage areas wera not I 1clean, [ ] free 01 litter, Rule 6.9.B.4. 2 DEMERITS-.-

63. Storage arees are not constructed to be:! J Inaccessible 10 vermIn, [ ] easily cleaned, 
I J (eluse bin ot questionable salety. Ru as 69 and 6.10. 2 DEMERITS 

-- -- INSECT, RODENT &ANIMAiCONTR~ --- -

. I ~ JrOdents, I J roaChes, I J ~ve animals (other than security or guide dogs) 
werp found "n the premIses. RulE 6.10. and 7.12.8. 4 DEMERITS. 

65. Food sorvlce faCllilles. The· ovlor I 1doors. 1 Jwindows. [ ) skylights. [ !transoms 
were not adequetely screened Rule &.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILmES 

66.	 Flooll>, walls, ceilIngs. [ J not smooth:! I properly constructed, I Jii1dlsrepair.
I I dirty surlaoes. Rules 7.1·76.1 DEMEA""IT"".:,-....,..,....,..,----, 

67. [ 1Ughtlng I j ventllallon Inadequate, () lixlure(sj nol shieided. I Idirly ventilation 
_ hOOds. [ J ductwork. [ Jfillers,! I exhaUSllans. Rules 7.6, 7.9. 1.10. 1 DEMERIT__ 
68.	 r 1Premises littered, I 1unnecessary eqUipment and articles present. Rule 7 1t.A1. 

1 DEMERIT 
69. Improper slorage of [TCieaning equlpment.!liinens. Rule 7.11.8. 1 DEMERIT 

--,-~---.,,-::L:.:ODGING,,,,=-,----,.-----;-_ 
70.	 The- slellpillg room(s) ars I ) Inadequately ventilated, unclean, l I in disrepair. 

I JundersiZed: l I Improper bed spacing Rules 12.9 and 1211 1 DEMERIT. 
71. Tho r )TOilets, [ ) lavalortes, [ Jshowers, were nOI 1 Iclean. 1 JIn gOOd repa-ir- 

Rules 12.3. and 12.9.0. 2 DEMERITS -"'---"""""'''''''''''C 

72,	 I 1Hand cleansera. r J towels. were; [ ) not 'ound. [ JInadequalo. Rule 12.4 
2 DEMERITS. --77--,--,-------.,~ 

73. The carpeling IS not: I Iclean. I 1In !l.?"d rSplllr. Rule ~9 C. 1 DEMERIT. 
74 Dnnktng9'asses not suhably sanitized and e!ckaged Rule 12.6. 2 DEMERITS. 
75. G~ Appliances" J hoi water heaters. r J refrigerators, l Jclothes dryers. r ] floor 

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

76.	 r 1Life satety-c-o-d"'e-v710"la--:t"'lo-n-s: 
Explain: 
Rule l' 1. 5 DEMERITS. 

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS· CORRECT AS 
SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED· 874-£300 X 6703 
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3.	 Canned foods ,ro;;;anuna'pproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4.-1 -I Unlabeled, r jimpr;"o';"p"-e:"'rly--'-Ia-'-b-e"-Ied"""c-o-n-ta""ine-r-s-o-'-f~fo'-o-d""a-re---'b-s7In-gused and/or se,;,;;r. 
Ru e 2.f A2. 1 DEMERIT. 

5.	 Canned goods found: ( ] leaking,[ Jwith severe dents. [ J in rusty condition. 
and/or r J swollen. RUle 2..1.A.l. 5 DEMERITS. 

6.	 I JShellfish not beIng kepi In original container. l Jseafood products 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 A2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 cookedlln-cd/"o-r-p-re-p-a";'red roods are subjected to cross contamlr1a-Ctio-n-,-cr-ro-m--:-I--:-J-ra-w--:-fo-o-d'-s 

or I Jother sources of contamlnalion. Rules 2.2.A.1. and 2.38.5. 2 DEMERITS 
Employees hanole 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 [	 I frUits and/or I J vegetables are not washed before being used and/or served. 
Rula 24.B.1. 2 DEMERITS. 

11	 Food contact sUrlaces not: r Iwashed. [ Jrinsed. and/or ( 1sanitized after each use 
and following any kind 01 operation when contamination may have occurred. 
RUle 5.1.A.3. 2 DEMERITS;:;.'--,---_ 

12. Food (Ice) contact surfaces are improperly: I 1designed, r Iconstructed. I ] instatled~ 
[ J mainlained andlor [ Jlocated_ Aules 4.2.A., 4.2.8 .. 4.3.A .. 4.3 B. 2 DEMERITS. 

13	 Food not protected dunng slOrage/display: [ Jfood left uncovered, r J food Improperly 
stored On floor. ( J food containers in cold storage double stacked or nested. 
I I sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. 

14. Institutions: Ghost tmy(s/l Jnot kept, [ j not dated, Rule 10.2 [ jl/2 pint milk not 
retained, I I schools: milk not kept at 40o~, or below. Rule 2.1.B.1. 2 DEMERITS. 

15.	 Storage of I 1food and/or I Jbeverages In Ice or water is prohIbited. RUle 2.4.1.2 
2 DEMERITS. 

16. [	 1Unwrapped and/or [ Ipotentially hazardous lood products previously served to the 
pUblic were being reused RUle 2A.J.1. 5 DEMERITS. 

17. Open cans were being used Improperiy to store food. Ruia 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous !oodls) not being: I Jreheated [ ] cooKed long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous ;oods requin-c'n=-g':::r':::e7fn:':g=-e':::ra'-:t':::,o"'n-a:-rC'eC'n-:Co:-t;-be-ciC'n-g"-ra:-p"'id"'lC'y""co-oi'""e""'d

to 45· or below. The me~ured lemperature was [ JOF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 J Frozen food not being kept at O"F. or beiow: l J improper thawing. The measured 

temperature was r 1°F. Ruie 2.3.C.4 5 DEMERITS. 
21. Potentially hazardous hot food{s) not beings""t"'0-re-d;-a-ct:-1;-4"'0"'o::=F-o-r-ab;-0-v-e-.C:T""h-e-m-e-a-s-u-re-d"-

temperature was I I OF. Rules 2.4.8.. 1., 2..4.H. La, 5 DEMERn:.S'=.o,- --,-__ 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was I 1-F. Rules 2.4.G.l., and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refngeration: There is less than 1/4 cubic foot of refrigeration per meal. 

Rufe 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2..4.L.1., and 9.1.A. 

1 DEMERIT. 
25. Accurate lhermometers nol available or used 10 evaluate hot holding, cooking. reheating. 

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

PERSONNEL 

26. No certified rood handler/m.:.;a..;.na",g~e:..,r.;... R:..;.:.ul..;.e"-s.:::3.:.;.5:..,.-.".--."...---,,--,--o-:--:-_,-_....,.,-,-., _ 
27. PelSonnel Wlth:( Jcommunicable disease{s), [ 1boils. [ J infected wound{s), 

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

28. Personnel: [	 1with diny hands andlor [ ] smoking vvhen prepering and serving food, 
I J with 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 wom by food handlers. Rule 3.3.B. 1 DEMERITS. 

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

seams). [ 1not easily cleanable. Rules 4.1 A, 4,2.A., and 4.2..8. 2 DEMERITS. 

32. Wiping cloths: I Jdirty. [ J not stored properly in sanitlzinQ solutions Ruie 5.1.B. 
1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ Jscraped. I 1soaked. I Jpreflushed. Ruie 5.1.C.4. 

1DEMERtT. 
34. Dishes/utensils are nol beIng washed in a detergent soiLIlion having a temperature of at 

least 120·F. The measured temperature was [ ) oF. Rule 5.1.C.5. 2 DEMERITS. 
35.	 Dishes/utensils are not being sanItized by immersion for 30 seconds in clean hoI 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 chlonne 
soiution containing 50 ppm chlorine minimum and at a temperature of at least 130°F. 
The measured residual was I Jppm and the measured temperature was [ ) "F. 
Rufe 5.1.C..5.b 4 DEMERITS:;':-7-::--;-::-;-;---"":-= 

372§ chemical test kit provided. Rule 5.1.DA.b. 1 DEMERtT. 
ECHANiCAL OISHWASHING: 

38. Hot water sanitizatIon:	 The wash-water temperature was nol at least 140°F. The mea.. 
sured temperature was I 1°F_ Rula 5.1.D.3.b 2 DEMERITS. 

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

42. SanlllZing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.
 
43. The chemICals sanlttZing rinse waler temperature was not at least 130'F. The measured
 
~ralure was [ JOF. Rule 5.1.D.4.c.(3):-;:2:-=D-::E:;:M",E=R_IT...:S_. _
 
44 No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
 
45:"Dish racks not stored In a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
 
46. Gauoes: I Jnot prOVided U Inoperatlve, RUles 5.1.0 1. and 5.1.0.2. 1 DEMERIT. 

lIl:!.ire- Li Q::p./ • Ye.l.lav-StamQw • Bink-~Ctw 

WATER SUPPLY 
48. I JA copy of the current water analysis was not available at the facility. 

I ] Further testing may be reqUired. Rule 6.1 ,E.3. 2 DEMERtTS 
~lf Water tested aOO found to be unsatisfactory. Rule 6~~AT5DEMER'TS 
50. The free chlorine was less than 0.25 ppm. The measured chlorine reSidual was 

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

[ Jsinks. [ 1aishwashers, or I J favalon.es. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 1 does not have adeqUat·e:':':';s"'to'--ra-g-e-.-- 

l J IS not being properly cleaned and sanitized atter each day's use. 
Rule 8.1.C.l 2 DEMERITS. 

=-=_-:--..,.-_-.,,-_-,-_W::.:..:A=.ST.:...=,EWATER DISPOSAL 
53. The subsurface disposal system was found to be SUrfacing. Rule 6.2.A. 4 DEMERITS. 
6". Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55.	 (Mobile food units): [ Jwaste water slorage tank does nothave adequate storage. 
Rule B.1.C.z. 4 DEMERITS. 

PLUMBING 

56. [	 JKitchen sink. I Jutilily sink, [ J grease trap. [ Jdrain, r Jplumbing; is improperly 
I Jsized. [ Jinstalled and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross-conneollon. Without backllow deVice, exists between the drinking and the waste
water systems at the: [ I faucet hose, l J hot water heater. I J water ciosets. 
[ 1other: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58~ Toilets rooms: [ !Completeiy enclosed, l"'1"Equ'ipped with se-It-cioslng. light 'lllln-g-

doors, [ ) proper y vented. [ J tissue proVided. I J covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. , • . ,r, ~ ~ . ~,... j..d 

59.	 Inadequate number of I 1maie. and/or [ J femaie toilets. The number of toilets are: 
{ Jmale and [ ) female Rule 6.5 1 DEMERIT. 

60. Handwash lavatones; [	 1clean. [ 1adequate number. I ] accessible. [ ) fixtures 
maintained. [ ) hand cleansing soap. [ Jsanitary toweVhand drying devices not pro
vided I Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ I inadequate,! I ul1covared containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ I clean, I I free of liller, Rule 6.9.804. 2 DEMERITS. 
63. Storage areas are nol constructed to be: [ ) Inaccessible to vermin, l j easliy cleaned, 

l J refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1flies. [ Jrodents, [ 1roaches. r J live animals (other than secunty or guide dogs) 

were found on the premises. Ruie 610. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 J doorn, I Jwindows. I ] skylights, [ Jtransoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, wails, ceilings, I Jnot smooth, I Jproperly constructed. I lIn disrepaIr,

I Jdirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67. [	 ) LIghting [ ) ventilation inadequate, l I fixture(s) net shielded. [ I dirty venlilalion 

hoods. [ ] ductwork. I J filters. I I exhaust fans. RUles 7.6,7.9.7.10. 1 DEMERIT. 
68.	 r ] Premises hMered, [ Junnecessary equipment and articles present. Rule 7.11.A.1 

1 DEMERIT. 
69. Improper storage of [ Jc1eanfng eqUipment. r ] linens. Ruie 7.11.B. 1 DEMERIT. 

LODGING 
70. The sleeping room(s} are: [ JInadequateiy ventilaled, uncleen. l J in disrepair, 

[ ) undersized; I Jlmproperbed spacing. RUles 12.9 and 12.11. 1 DEMERIT, 

72.	 l JHand cleansers, [ J towels. were: [ I not found. r !Inadequate. Rule 12.4 
2 DEMERITS. 

73. The carpellng IS not: [ Jclean, [ 1in good repair. Rul" 12..9 C. 1 DEMERIT. 
74. Dnnklng glasses not SUitably sanitized .and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: l	 ] hot water heaters. [ J refrigerators. [ 1olothes dryers. I 1floor 

furnaces found in sleeping rooms were not: [ Jadequately vented. [ 1equipped with 
automatic"'filOts, [ 1equipped with an automatic control valve. Rule 12.10. 
4 DEMER",,-;C'S_._-,--...,-,--.,-	 _ 

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

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

Establishment Representative 


