
..__~_tr.--__'\;R-~: nVraD c;-.-::a-;.. , ~C.M~n:rT<:J". 

3.	 Canned foods from an unapproved soUrce on premrses, beIng used an'(jior~-
Rule2.1.A3. 5 DEMERITS. 

4.	 1 IUnlabeled. I I Improperly labeled containers of lpod are being us&d andlorserved; 
Ru e 2.1,A,2. 1 DEMERIT. 

5.	 Canned goods 10Und: r ]leaklngTJ Wllh severe dents. I ITn rusty oondltlon. 
andlor [ Jswollen. Rule 2,1,A,1. 5 DJ:MERITS. 

~ITShellhsh not bemg kepi in onglnal oonlainer, r 1sealood products misreprosenled 
l=lules21 B.2and 2.1.8,3 1 DEMERITS. 

7.	 Mea1 and/or meal products not USDA approved. Rule 2.1.A2 5 DEMERITS. 

FOOD PREPARATION AND PROTECTlO..:..:N:....-~_ 

Ii. Cookedandlo-r-p-re-p-ar-ed-:'loodS are subjected to cross contamination, lrom I 1raw 100ds 
or [ I other sources 01 conlamlnation. Rules 2,2.A, 1. and 2.3 85 2 DEMERITS 

g:- Employees handle raw and cooked or preplUed rood producls wlthoulthorough hand· 
washing In t)elWeen, Rules 2,2,A,1. and 2..3.8.5. 5 DEMERITS. 

10, Raw [ J lruits and/or' 'J vegetables are nOI waShed betore being used and/or served. 
Rule 2.4.B 1. 2 DEMERITS. 

~00d contael surfaces noT:T1'Washed:T]rmsed, andlor I ] sanitiZed afler each use 
and folloWing any kind of operaUon when conlaminallon may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contect surfaces are ImproporlYl J designed.' 1cons1l11Cled, I 1Installed. 
[ Jmaintained andlor r Jlocaled. Rules 4.2A, 4.2.B" 4.3.A, 4.3.B. 2 DEMERITS. 

13, Food not protected during slorage/dlSplay: I J food iaiIuncovered, -I-1fWd ImpropertY 
stored on floor. I J food conlalners In cold storage double stacked 01 nested,
I ] sneeze guards absent. Rules 2.2.A 1 ,2.4.F.7. 2 DEMERITS. 

14:'""fnstllullons; Ghost tray(s/ r 1 not kepI. ( 1 not deted. RUle 10.21 ]1/2 plnl m~ 
relained, I I schools: m Ik not kept al 40'~, or below. Rule 2.1,B.1 2 DEMERITS. 

15. Storage of) I food andlor r I be'erages In Ice or water is prohiMed. RUle 2':":.4':"'.1:::.2-.- 
2DEMERlfs. 

16.	 I I Unwrapped andior [ I potentially hazardous food producls pmvlous)y served to the 
pUblic were being reused. RUle 2.4.J. t. 5 DEMERITS. 

17. Olkn cans were being used improperly to stora rood.:';R"'u~le-2~.~3-o.B"'.7-.-·1~D~E~M~E"'R~n:~. - 

FOOD TEMPERATURES --- -- 
7 ---.,--h-az-a-rd"'"0-u-S--;f--OO-,d:;;(S"')...:n;.;0:.1:::-b::elr1":m-=::':r"--..::J::;reheated I I cooked long enough to be 16=-.-,p=-0"""I-en-,t-,a7.lly


I adequately heated 10 all parts R.;;U:.:le=2.:..4.:..:.G::":',;;;3..,...;:5..:D:..;E::.:M.:..:ER=IT::.:;:5.:.,'__..,..,. -_~
 
19. Prepared potentially hazardous foods requlring refrigilration liTe not being rapidly cooled 

1045' or below. The l11easured lemperaLura was [ j"F Rule 2.3.C.3. 5 DEMERITS. 
20.	 I j Frozen food not bein9 kept at O' F, or below: I ) Improper thawing. The measure 

temperature was r 1"F. Rule 2..3.C.4. 5 DEMERITS. 
21. Polentially nazamous hoi food(s) not being stored al 140'F or above. The measured 

lemperalure was [ ) F Rules 2.4.G.l .• 2.4.H.l.a 5 DEMERITS. 
22.	 Potenllally haurdous cold lood(S) nol being stored at 45'F or below. The measur~ 

temperature was [ ! 'F. Rules 2.4 G.1.. and 2.4 H.l,b, 5 DEMERITS. 
23. Crowded relngerallon:	 There is less than 1/4 cubIc fool 01 refrigaralfl'll1 per meal. 

RUle 10.1. 2 EMERITS. _,_--
24. The oonlalners used transponing food are inadequate. Rules 2.4.L1., and 9.1,A 

1 DEMERIT. 
25.	 Accurate thermometers nol available or used 10 evaluaLe hot holding. COOking, reheating, 

and refrigerated storage lemperatures. Rules 2.3C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL --- ---

26. NOCei1riied '-o-od-;-;-"ha-nd"'l-er"';/m-an-a-g-e-r-.=R""C:-ule~ 

27. Personnel wtth:l~·· commumcable dlsease(s). ( J boils," Iinleeted ,,",ound(s). 
r Irespiratory or , gaS1rolnlllstinal Inleelion, are prepanng lind servrng lood. 
Ru e 3.1,A 5 D ERrrS. 

26. Personnel: I I with dirty hands and/or 1 Jsmoking When prepenng and servrng food, 
[ Jwith poor hygIenic practice, [ 1eating. dnnklng. In food preparalJon and/Or dish· 
washln.!!. areas. RUles 3.2A., 3.2.B.• and 3.4.A. 5 DEMERITS. 

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

FOOD EQUIPMENTANOUTENS~ 
30. Food/non food contect surfeces 0' equlpmenl: I JIn disrepair (cracks, chips. plls, open 

seams).! Jnot easily cleanable. Rules 4, 1.A , 4.2.A .. and 4.2.~ 2 DEMERITS. _ 
31.	 Single service articles Improperly: r J stored, 1 Idispensed, r Ihandled, I 1reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths. I ! dirty, ( Jnol stored properly In sanitiZing solutions RUle 5.18. 

1 DEMERIT. 

DISHWASHING--- 
MANUAL DISHWASHING: 
33. Dlsheslutenslls not t)e~1 screped. [ ) soaked. r 1prallushed. Rule 5.1C.-4-.- 

1 DEMERIT. 
34.	 DlsheslulensOs a.re nol beIng washed rn a delergenr solullon having a temperature of at 

leasI120'F. The measured temperature was [ I 'F Rule 5.1 C.5 2 DEMERITS. 
35. Dishes/ulensils are nol being sanlllzed by Immersion lor 30 seconds In clean hot water 

With at temperature 01 at least 170'F. The measured tGmperatllre was I l'F 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Dishes/utensils arenot being sanitized by Immersion lor OI1e minute In a clean chlorine 
solulJon containing 50 rpm Chlorine minimum and ata lemperature of atleas1130'F. 
The measured residua was I I ppm and the measured lemperalure was I IF. 
Rule 5.1.C..5,b. 4 DEMERITS. 

37	 No chemical test kil proVided 'i'iUIe'5.1."5:4:il.'"1i5EMERiT. 
MECHANICALDISHWASHING: 
38,	 Hot walersanillzallon' The wash·water temperature was not at leasI140'F. The mea· 

sured temperalure was I J'F. Rule 5.1 D.3.b. 2 DEMERITS. 
39. The final sanllizalion rinse wlltertemperalure was nOlat leasllBO"F The measured 

temperature was r JOF. Rule 5,1 D 3,b. 4 DEMERITS. 
40. Sustained 165 F hot water dlshwashlng machine OF RUle 5.1.D.3.a. 4 DEMERITS. 
41	 Chemical sanllizers: The wash·water temperalure \Yas not l\llaast 120 F. The measured 

temperature was I lOF Rute 5.1.0.4.c (1) 2 DEMERITS. 
42. Sanl\lzlng chemicals not automatically dIspensed: '::R:";uC:le::;5:::_1~.:':D':::.4;-.c-.(:::2::-).~2-;;D;-;E~MER~.=I=TS~.-
43.	 The chemicais sanilizmg nnoo water temperature Was not at least 136"F. The measured 

temperalure was 1 -L£.£lule 5,1.D.4,c.(3). 2 DEMER~ _ 
44. No chemical leSI kjl prOVided, Rule 5.1.D.4.b. 1 DEMERIT.
 
45.DlSh ra"'CksliOiStOredln a sanitary manner. Rute 5.1D6. 1 DEMERn:-.-- --- 

46. Gauges: 1 ] not provided 1 J inoperative. Ri.ri8S5.1:if1~i;n~ 1'DEM~ 

Y.hite-" ow . YeJ..la, Sl.a.Le PinJ> - L~Cl!-¥ 

---- -- WATERSUPPLV 

48( I A copy 01 the current waler analysis was nol available at the faCility. 
._1_) Further lesling may be required RUle 61.E.3. 2. DEMERI"'T-=S-==== _ 

49 r ] Weier teslC<J and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was tess than 0.25 ppm. The measured chio~ne reslduel was 

[ Jppm. Rille 6.1.A.2. 5 DEMERITS 
51! JHoi end I 1cold waler (under pressure) was not provided to the: 

sinks. 1 J dishwashers. or 1 1lavatories. Rull! 61.D.1 5 DEMERITS. 
~~Mobile food umls) The walllr slorage lank: I I does nol have adequate sto-'-r-ag-e-,--

JIS nol being properly cleaned and sanitized after each day's use.
 
ule8.1C1 2 DEMERITS,
 

__......:.W;,;"A;,.:.STEWATER DISPOS_A_L _ 
53. The aub"'SiJri8ce disposal system was fOllndTobe sUrfeclng. Rule 6.2.A. 4 DEME~ 
54. Waslewmer was being Improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

S5.(Mobile lood units): I ) waste water storage tank does not have adequate storage. 
Rule 8.1 .C.2. 4 DEMERITS 

PLUMBING 

56.	 [ IKitchen sink, [ Jutility sll'li\. t Igrease lrep. I Idrain. 1 ] plumbing: is Improperly 
Jsized, I )Installed and/or maintained. Rules 6.4 F. and 7.8. 2 DEMERITS. 

57	 A crOSS'connecllOn, wllJrout backflow deVIce, exIsts between the dnnkJng and the waste
water systBms at Ihe: r Ifaucel hose, [ 1hot waler healer, r )water closets, 
I ) other. Rule 64.C. 5 DEMERITS. 

- TOtLET AND HANDWASH FACIUTIES 
5B.	 Toners rooms' I I Completely enclosed.l J EquIpped with sell·closing, tight fitting 

doors, [ I properly vented. I 1tissue prOVided. r J covered wasle receptacle (Iedles) 
RUles 6.5. 6.6. and 6.7 2 DEMERIT~S.:....~c-:

59:1midequatenumberoi'[I male. and/or I J female toilets. The number oJ lollets are-:
[ Imale and [ 1female. Rule 6.5 1 DEMERIT. 

SQ'Handwash Iavalorieal' 1cleml Jade'luatB number, I Jeccessible. r J fixtures 
maintained. I Jhand cleansing soap. I 1senllary toweVhand drying deVICes not pro
vided r 1common towel. Rules 6.3 and 6.6 4 DEMERITS. 

RUBBISH 
~adequale, r I uncovered containers were ;-be""ln-9-Il'--s-ed7.-=R;-uJ""e·~6:-:.9;-.--=2:-:D=-=E==M""'E:":R==IT='S=-.

62. Slora~~ areBS were nol I 1clean, I JIree of hiler, Rule 6,9.B.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: ( IIf1accessible to vermin.! ) eastry cleaned. r I refuse bin 01 queshonabte safelY. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT&ANiMAL CONTROL 
64. r J lIies.1 ] rodents. I ] roaches. r 1lIve animals (olher than security or guide dogs) 

were round on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food servlce facUlties: The outer 1 1doors. r 'windows, r J skylights. I !lrBosoms 

were nol adequately screened. Aule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHVSICAL FACILITIES 
66. Floors, watls. ceilings, (	 I not smooth, I ] properly COnSirUeted., J in disrepair, 

, Jdiny surfaces. ):lules 71-7.6.1 DEMERIT. 
67. [	 Jughtlng [ JvenUlalion Inadequale. I I fixLure(sl not shielded, [ Jdirty ventilation 

hoods,l Jductwork. I ] Iilters. [ ] exhausl fans. Rules 76.7.9,7.10. 1 DEMERIT 
68' J Premises Iiltered. [ J unnecessary eqUipment and Brticles presenl. Rule 7.11.A 1. 

1 DEMERIT. 
69, Improper SIOrBgil orlTCleanlng equipment. I J linens. Rule 711 ,B. 1 DEMERIT. 

LODGING 
70. The sleeping room(s/ are: r I inadequately ventilated. unclean, I J in disrepair, 
_ I J underslzed; i J mproperbed spacing. Rules 12.9 and 1211. 1 DEMERIT. 
71 The [ JTOilets. [ J lavalories, [ Jshowers, were not: [ 1clean, I ] In good repair 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72.' 1Hand cleansers. I "'1=to-=w-=e-=Is-=.=w':":e':"re=-:"'I""7]-n-ol"""l,..o-un-d~, 7,......,.1.,..in-a~de-q-u-a~te-.-oR,..u7Ie-,-12=- ...,.4-- 

2 DEMERITS. 
73..!:hlt carpellng Is not: [ I cleen.! )In good repair. RUle 12.9.C. 1 DEMERIT. 
74 Drinking glasses '101 sunably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: I ) hoI waler heaters, I J refrigemtors, r ! clothes dryllfs, r J floor 

rumaces found In sleeping rooms were noll )adequalefy vented, [ ] eqUipped with 
automahc pIlOIS.[ ] equipped Wllh an automaflc conlrol valve. Rule 12.10. 
4 DEM.ERlTS 

76. I	 JUle safety code violations: 
!;~plajn: 
Rule 11.1-."5'"D"'E'"M"ER"'"IT"'S".------------------- 

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS· CORREOT AS 
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874·8300 X 6703 



I 

3.	 Canned fOOd~~~~ppro~~' ~~~.~ ;~'~mi;e:~~~7~~'~:~d and/or served. 
Rule 2 1oA-a. 5 DEMERITS. 

4.1'1 Unlabeled, I !Improperly lebeled containers of food are being used and/or serv'9d""" 
RulD 2,1.A2. 1 DEMERIT. 

s.-Canned goods fOllfld; [ ]leakJng, [ ) wlth6eViire denls I J In rusty condition. 
and/or I ] swollel'\. Rule 2.1.A.1. 5 DEMERITS. 

6.	 I IShellfish noi'being kept""tn-o';"n-g""in-a""l-co';"n""'ta--;l-ne-r.-,7"1-);-se-e-;-'oo,----,d:""p-ro-d""u-:et7s-m-:-is-re-p-res....,---e-nl:""e-;d-. 
Au es 2..1.B.2 and 2. 1.B,3. 1 DEMERITS. 

7. Meal and/or meat productsnol USDA approved. Rule 2.i.A2. SDEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected 10 cross conlamlnalion, from [ 1raw roods 

or I I olher sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEME:RlTS 
9.	 Employees handle raw and cooked or prepared food products wlthoutlhorough hand· 

Washing In between Rules 2.2.A.1 and 2..3.8.5. 5 DEMERITS. 
71O.	 Raw I 1frulls and/or I ] vegetables are nol washed before beln-g-u-s-:ed--::;-:an---:d/7"o-r-:-se::-rv"'e-d. 

RIlle 2A.B.1. 2 DEMERITS. 
, ,.	 FOOd contact surfaces not: [ 1washed. I ) rinsed. and/or I J sanlll~ad after each use 

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

12. Food (Ice) contecl sUrfaces are Improperly: I ) designed, [ Jconstru-c:t-ad"""',l,-----:l"'ln-stallad.
I maintained and/or I Jlocaled, Rules 4.2.A.• 4.2.B.• 4.3.A,. 4,3.B 2 DEME:RITS. 

13. Food not prolected durrng slorage/display: r I food left uncovered. I ) food Improperly 
stored on floor, [ ]Iood containers in cold storage double stacked or nestad. 
I 1sneeze guards absent. Rules 2.2 A, 1.. 2.4.F.7. 2 DEMERITS. 

14. Inslilutions: Ghost tray{s) (	 1not kepi.! J not dated. Rule 10.2{ J1f2 pinl milk nol 
retained. I I SChools: milk nOI kept at 40°F. or below. Rule 2.1 .B.l. 2 DEMERITS. 

15. Storage of [	 J food and/or[ I beverages In ice or water IS prohibited. Rula 2.4.1.2. 
2 DEMERITS. 

16. I J Unwmpped and/or [ 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 
18. Potenlially hazardous 100d(s)'i!Ot being I-J rahealed'r 1cooked long enough 10 be 

adequately heated to all parts Rule 2A,G.3 5 DEMERITS. 

22..	 POlenllally hazardous cold lood(s) not being stored at 45'F or below. The measured 
lemperalUre was [ 1 F. Rules 2A.G.1 .. and 2A.H.l.b. 5 DEMERITS. 

23. Crowded refrigeration: There Is less than 1/4 cubfc fool 01 refrigeration per meal. 
Rule 10.1. 2 DEMERITS. 

24 The containers used transporting food are inadequale. RUles 2.4.L 1., and 9.1.A 
1 DEMERIT. 

25. Accurate thelTT10meters nelt available or used to evaluate hot holding, cooking, reheating, 
and refrigerated stomge temperatures. Rules 2.3.C.l. and 2.3.D.2. 1 DEMERIT, 

PERSONNEL 
26. No oertified food handIEr/manager. Rules 3,5. 
27. Personnel w,th:[	 Jcommunicable disease(s), ( ) bolls. I jlnfec1ed wound!$), 

I J resplraJory or [ J gastrolntestlnallnlection. are preparing and serving food. 
Ru e 3.1 .A. 5 DEMERITS. 

28. Personnel: I I wllh dirty hands and/or r I smoking when prepanng and serving rood. 
I 1with poor hygIenic practice. I Jeating. drinking. In food preparation and/or dish
washin,g areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 DEMERITS. 

29. HaIr restraints nol wom by food handlers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equIpment: [	 j in disrepair (cracks. chips. plls, open 

seams).l I not easIly cleanable. Rules 4.1.A.. 4.2.A.. and 4.2.13 2 DEMERITS. 
31. Single service articles improperly:	 ! Jstored, I ] dispensed, I I handled, [ I reused. 

RUles 4A.A. and S.2.C. 2 DEMERITS. 
32. Wiping cloths: r 1dirty. I J not stored properly In sanitizing solUtions Rule 5,1,8, 

1 DEMERIT. 

DISHWASHtNG 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: (	 Jscraped. r J soaked. I Jpretlushed. Rula S.1.CA. 

1 DEMERIT. 
34.	 Dishes/utensils are riCllbelng washed in a detergent soluUon having a tempemture of al 

least 12.0"F The measured lemperature was I J 'F Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by Immersion for 30 seconds in c.lean hot water 

wllh at temperature of atleas117<rF. The measured temperature was [ le·F. 
Rule 5.1.C.S.a. 4 DEMERITS. 

36	 Dishes/utensils are nol being sarotlzed by Immersion for one minute In a c.leen chlome 
solUtion containing 50 ppm chlorine minimum and at a temperallJre 01 at least 130'F. 
The measured residual was r J ppm and the measured temperature was [ I'F. 
Rule S.1.C..S.b. 4 DEMERITS. 

37. No chemIcal test kit p.rovlded. Rule S1.0.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING: 

38.	 Hot waler sanitization: The wash·water lemperalure was not alleast 140'1=. The mea· 
sured temperature was I 1°F. Rule 5.1.D.3.b. 2 DEMERITS. 

39.	 The Iinal sanitization rinse water temperature was ntH at least 180'F. The measured 
lemperature was I J 'F Rule 5.1.D3.b. 4 DEMERITS. 

40. Sustained 16S"F hot waler dfshwashlng machine rtF, Rule 5.1.D.3.a 4 DEMERITS. 
41. Chemical sanllizers;	 The wash·waler lemperature was nol at leasl 120'F. The measured 

temperature was I 1°F. Rule 5,1 0.4.c.(1). 2 DEMERITS. 
42.. Sanlli~lng....chemica~s not automatically dispensed RUle 5.1.0 4.c.(2). 2 DEMERITS. 
43, The chemicals sanitiZing nnse water temperature was not al ieast 130·F. The measured 

temperature was ( JoF. Rule 5.1.D.4.c.(3). 2 DEMERITS. 
44. No chemical test kit provided. Rule 5.1.D.4,b. 1 DEMERIT. 
45. Dish racks not stored In a sanitary manner. RUle 5 1.D.6. 1 DEMERIT. 
46. Gauges; I Jnot proVIded I llnoperaflYB, RUles 5.1.D.1. and 5.1.0.2, 1 DEMERIT. 

~tE-Li~O:w • Ycl1cw-StaCEC4¥ • Pi.ok-~..JO'l5aw 

WATER SUPPLY 

~j A copy or the cUlTent waler analysis was nol available et the lacUity. 
1 JFurther leslin9 may be reqUired. Rule 6.1.£.3 2 DEMERITS. 

49.[J Water lesled and found to be unsatisfactory. Rule 6.1.A.l, 5 DEMERITS. 
50.	 The tree cnlClrlne was less thanO.25 ppm. The measur8cl-chionne residual was 

[ Jpem Rule 6.1.A.2.. 5 DEMERITS. 
51'1	 IHot ano [ Jcold water (under pressure) was not provided to Ihe: 

sinks. I J ishwashers. or r J lavatories. Rule 6 1.D.l. 5 DEMERITS. 
52. (Mobile rood units) The water storage tank: I Jdoes not have adequate stomge. [ lIS not being prope~y clea.rled and san~ize after each day's use. 

Ru e 8 i .C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

~ubsurface dlsposel systam was found to be su.rfaoing. 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): [	 1waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 I I Kitchen sink, [ I utility sink. [ J grease trap, I 1drain, I I plumbIng' is improperly 
I Jsized. \ ]Instelled and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connectlon, wllhout backflow deVice. exIsts between the drinkinl/ and the waste· 
water syslems at lhe' I I faucet hose, I j hoi water heater. I 1waler Closets, 
I J other: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58 ToUets rooms: [ JCompielely enclosed. I I EqUipped with se·It""·-,cl,...os"'l-ng-.-tlght fitting 

doors. r I properly vented. r J tissue prOVided. [ Jcovered wasle receplacla (ladies). 
Rules 6.5. 6.6. and 6.7 2 DEMERITS. 

59.	 Inadequate number of I 1male, and/or r Ilemale toilets. The number of toilets ere: 
I J male and I ) female. Rule 6.5 1 DEMERIT. 

60.	 Hendwash lavalqrles: I Jclean. I Jadequate number, I. J accessible. [ J fixtures 
maintained. ( J hand cleansing soap. I J sanilary towe /hand drying devices not pro· 
vlded I JCOmmon towel. RUles 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ !Inedequate. [ 1uncovered containers ware being Used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were nOll j clean. [ I free of Iilter. Rule 6.9.B.4, 2 DEMERITS. 
63.	 Storage areBS are. not constructed 10 be; f J ,naccesslble to vern,in. ( Jeasily cleaned, 

I J refuse bIn 01 questionable safety. Ru es 6.9 and 6, '0. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64.	 I 1riles, [ I rOdents. I I roaches. [ ] live animalS(other Inan security or gUide dogs) 

were found on the premises, Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service lacilitles: The auter [ Idoors. I Jwindows. I Jskylights, r 1transoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
6"'6=-.----:Fl;::'oo-rs-,-w-a7:"lIs. ceilings. [ Inol smooth. [ ) properly construcled. [ 1in disrepaIr, 

I 1dirty surfaces Rules 7.1·7.6.1 DEMERIT 
67.! I lighting I I ventilation Inadequate. [ I fixture(s) nol shielded. I Jdirty ventilation 

hoods. [ Jduclwork, [ I filters. [ I exhaust fans. RUles 7.6,7.9.710. 1 DEMERIT. 
68."[' J Premises filtered. r 1unnecessary equipmenl and a~lcles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of ( I deeMing equipment, I ] linens. Rule 7,1' B. 1 'DEMERIT. 

LODGING 
70, The sleeping room(s) are: I ]Inadequatoiy Yenillated. unclean, [ J ,n disrepair,

[ I underslz.ed; [ jlmproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The I I Toilets. [ ] lavatories. I I showers. were nol: [ I clean. [ lin good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. [	 J Hand cleansers. I I towels, Were: [ 1not found.l J Inedequate, RUle 12.4 

2 DEMERITS. 
73. The carpeilOg Is not: r ]clean. [ 1in good repair Rule 12.9.C. 1 DEMERIT. 

76.	 I JUle safety code violations: 
lOxplain:
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 POSS1BLE; NOTIFY DEPARTMENT WHEN CORRECTED· 874·8300 X 8703 
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fl1YIIilIU\OlO ~n9 lRl't'\T.r;lnWQI serveu:-HUleS;C: T:tj~. ¥U'EMERITS. 
Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4.	 I 1Unlabeled, [ Ilmpropel1V labeled conleiners of food are being used and/or served. 
Rule 2.1 .A.2. 1 DEMERIT. 

5.	 Canned goods found, [ Jleaking, I 1wit~ severe den!s.ITin rusty condition, 
and/or [ I swollen. Ru1e 2.1 A 1 5 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 COOked"an-d/"'o-r-p-re-p-ared foods are SUbjected 10 cro$S contamina:"'u-o-n-,':-ro-m"""7[---'-J-ra-w-f:-oo-d"'s

or [ 1other sources of contaminatlon. Rules 2.2.1,.1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough ~and

waShing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 
10. Raw I I fruits and/or [ I vegelables are not washed before being used and/or served. 

Rule 2A B 1. 2 DEM=ER:.:I:.:T~S;-.~-:--~-:---'-7""---'---:-;---:---;---C;:O:-~7"'--,-
11.	 Food contacl surfaces not [ Jwashed.l I rinsed, and/or I I sanitized aflBr eac~ use 

and following any kind 01 opera~on when contamination may have occurred. 
Aule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contac\'s"Urtaces are Improperly: I I designed, [ I constructed. ( Iinslalt~. 
l I maintained andlor l ]Iocaled. Rules 4.2.A., 4.2.6.. 4.3.A.. 4.3.B. 2 DEMERfTS. 

13. Food not prolecteddurlng storage/display: I ] food left uncovered, [ J food Improperly 
slored on floor, I JlOod conlainers in cold storage double stacked or nested. 
I I sneeze guards absent. Rules 2.2A1., 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s! [	 j not kept. I 1not dated. Rule 10.2 [ 11/2 plnl milk not 
relained, [ I SChools: m Ik not keE.t at 40'~, or below. Rule 2.1.B,t. 2 DEMERITS. 

15. Storage of l ) food andlor [ Jbeverages In Ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16.	 I I Unwrapped and/or [ ] pOlentially 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 slore food. RUle 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18	 Potentially hazardous food(s) not being: r J reheated [ Jccoked long enough to be 

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

to 45" or below. The measured temperature was [ Jof. Rule 2.3.C.3. 5 DEMERITS. 
20. [ I Frozen food not being kept at O'F. or below: r ] Improper thawing. The measured 

temperature was I JOF Rule 2.3.CA. 5 DEMERITS. 
~ially hazardous hot food(s) not beIng stored at 140'::FC:-o- r- "'b-o-v-e"'.T=hc-e-m-e-a-s-ur-e""d-a

temperature was I JOF Rules 2AG.1 .. 2.4 .H.1.a. 5::D:.:E::.;M"'E::;R.:.;'.:..TS::;.:,- _ 
22. Potentially hazardous cold food(s) not being stored at 45°F or belOW. The measured 

temperature was I ) 'F Rules 2AG.1., and 2A.H.1.b. 5 DEMERITS. 
23. CrOWded refrigeration: There Is lass than 1/4 cubic fool of refrigeratIon per meal. 

Rule 10.t. 2 DEMERITS. 
24. The oontainers used transporting food arc Inadequ8le. Rules 2.4.L1.. and 9.l.A. 

1 DEMERIT. 
25. Accurate thermomelars not available or used 10 evaluate hot holding, cookIng, reheallng, 

and refrigerated slorage lemperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 

26. No certified food nandlerlmana.!!.ge;:cr.:... .:cRiJ:::.:le;:cs..:3"'.5::..-:-~-c-___,__:_"...,.-_;_---:"...,..--_ 
27. Personnel whh:[	 1communicable disease(s), [ Jbolls, I Jlnlec1ed wound(s), 

( Jresplralory or [ I gastrointestinal infection. are preparing and serving tood. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: I 1with dIrty hands andlor [ JsmOking when preparing and serving food, 
[ 1with poor hygienic practice, I Jeating. drinking. in food preparation and/or dish-
washing areas, Rules 3 2.A., 3.2.8.. and 34.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 contacl surteces of equipment I lin disrepall (cracks, chips, pits. open 

seams). I Ln.ot easUx. cleanable. Rules 4.1.A•• 4.2.A., and 4.2.B. 2 DEMERITS. 
31.	 SIngle servIce artlclas improperly; [ J stored, I Idispensed. [ Jhandled. ( 1reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERtTS. 
32. WIpIng cloths: [ I dirty. [ Jnot stored properly in saniti~ng solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33.	 Dishes/utensils not being: I 1scraped. [ Isoaked~n prefllJshed. Rule 5.1.0.4. 

1 DEMERIT. 
34.	 Oishes!utensils are not being washed In a detergent solullon haVing a temperature of at 

least 120'F. The measured lemperature was [ JOF. Rule 5.1.0.5. 2 DEMERITS. 
35. Oishea/utensils are not being sanitized by immersion for 30 seconds In dean hot waler 

with at temperature of at least HO'F. The measured temperature was [ l'F. 
Rule 5.1 .C.5.a 4 DEMERrTS. 

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 I J ppm and the measured temperature was [ 1°F. 
Rule 5.. 1.C..5.b. 4 DEMERITS. 

37. No chemical lest kij prOVided. RUle 5.1 .D.4.b. 1 DEMERJT. 
MECHANJCALDISHWASHING: 
38.	 HOI water sanitization: The wash-weter temperature was nol at least 140'F. The mea· 

sured temperature was r J F Rula 5.1.0.3.b, 2 DE=:M=E:,:R:,:'T-;.S~.=-::::- -,...__ 
39. The final sanitization nnse water temperature was not at least l80"F. T~e measured 

temperature was 11°F Rule 5.1.0.3.b. 4 DEMERITS. 

42. SanitiZIng chemIcals nOl auJomatlcally dispensed. Rule 5.l.D.4.c.(2). 2 DEMERITS. 
43. The chemicals sanitizing rinse waler lemperature was not at least 130"F. The measured 

temperature was I I"F. Rule 5.1.0.4.0.(3). 2 DEMERITS. 
44. No chemical lest kll Erovlded. Rule 5.1 .DAb. 1 DEMERIT. 
45. DIsh racks nol slored In a sanitary manner. RUle 5.1.0.6. 1 DEMERIT. 
46. Gauges: [ I not provided I ) Inoperative. Rules 5.1.0.1. and 5.1,0.2. 1 DEMERIT. 
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WATERSUPPLY 
48. [	 I A ccpy 01 the current water analysis was not available at the facility. 

I JFurther testing may be required. Rule 6.1 .E.3 2 DEMERITS. 
49. r ]Waler tested and found to be unsetlsfactory. Rule 6.1.A 1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine reslduallnlas 

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

[ 1sinks. [ Jdishwashers, or [ ) lavatories. Rule 6.l.D.1 _ 5 DEMERITS 
52. (Mobile food unijs) The water storage tank: [ Jdoes nol have adequale slorage, 

( I is not being properly cleaned and sanitize after each day's us,,
Rule 8.1 .C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The SUbsurface disposal system was found to be surtaclng. RIJIe 6.2.A. 4 DEMERITS. 

54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 
5S.	 (Mobile food units): r )waste water storage lank does not have adequate storage. 

Rule S.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 I J Kitchen sink. l J utility sink. I Jgrease trap, I I drain, l Jplumbing; Is improperly 
l I sized, [ ] Installed andlor maintained. Rulas 6A F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, wlthoul backflow device. exists between the drinking and the waste
water syslems at the: I J faucet hose, [ J hot water heater, I J waler closets. 

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

I J other: Rule 6AC. 5 DEMERITS 

TOILET AND HANDWASH FAC.lLlTJES 
58. To11ets rooms: [ J Completely enclosed, I I Equipped Wlth:::se"-;-;-,f--C:CI"'os"'i"-n-g.-:ti"'g"'h7't"fil"'Un::::g=--

J covered waste reoeplacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59.	 Inadequate number of [ 1male, and/or [ ] female tOllels. Tha number of toilets are:-
( Jmale and I lremale. RUle 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 Jclean. t Jadequate nUJTlber. [ Jaccessible. [ I fixtures 
maintained. [ 1hand cleansing soap, [ J sanitary towellhand drying devices not pro
vided [ 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ )1nadequale. [ ) uncovered containers were being used Rule 6.9. 2 DEMERITS. 
62. Stor8~ areas were not I I clean.l JIree 01 IItler. Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas are not conslructed 10 be:! I Inaccessible 10 vermin, I JeasRy cleaned,r I refuse bin of questionable safety. Ru as 6.9 and 6.10. 2 DEMERITS 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1fJies. [ ] rodents, [ 1roaches, l Jlive animals (other than secUrity or guide dogs) 

were found on the premises, Rula 6.10. and 7.12.G 4 DEMERITS. 
65. Food service facilities: The outer [	 Jdoors, [ J windows, [ 1skyllg!lls. I J transoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66.	 Floors, walls, ceilings, [ ) not smooth. r Jproperly constructed, I 1in dlsrepaJr. 

1 Idirty surtaces. Rules 71·7.6.1 DEMERIT. 
67. [	 1Llghttng l ] ventilation inadequate, I 1fixture(s) not shielded, I Idirty ventilarlon 

hoods, [ 1ductwork. [ Jfillers. l Jexhaust fans. RUles 7.6, 7.9, 7.10 1 DEMERIT. 
68. [	 I Premises lilIered. [ 1unnecessary equIpment and artIcles present. Rule 7.1l,A,1. 

1 DEMERIT, 
69. Improper storage of I Jcleaning equipment, [ I hnens. RUle7.11.B~ DEME~ 

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

[ I undersized; I ] Improper bed spacIng. Rules 12.9 and 12. t1. 1 DEMERIT. 
71. The I 1Toilets, I 1lavatories, [ J showers, were not: I I clean. [ J In good repair. 

RUles 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 ) Hand oleansers,l 1towels. were; [ Jnot found, l I inadequate. Rule 12. 

2 DEMERITS. 
73. The carpelinllis not; I 1clean, l lin good repair. Rule 12.9.C. 1 DEMERIT. 

75. Gas Appliances: I J hot water healers. [ J refrigerators, [ Jclothes dryers. [ J floor 
fumaces found in sleeping rooms were not: r 1adequately vented, [ Jequipped with 
automatic pilots. [ 1equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76.	 r JUfe safety code violations: 
Expl<\ln: 
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 



p,v",,,,~r~ <le"·llT"sBu·anolOr'selVecr.-Roles-2~1~B:-4. 5 DEM·ERITS. 
3.	 Canned foods fromanunapprOVed source on premises, being used and/or served, 

Rule 2.1.A.3. 5 DEMERITS. 
4.	 [ J Unlabeled, 1 1Improperly labeled conlalners of food are being used andior served. 

!'lule 2.1.A2. 1 DEMERIT. 
s:-canned goods found' [ lle-a"'k7In-g-,':"[-l""w"""ith,------se-v-e-re-,-de-n-ts-. [ J in rLIsty condition, 

andlor [ 1swollen. Rule 2.1,A1 5 DEMERITS. 
6.	 I 1Shellfish not being kept In original container; ( Jseafood products misrepresented. 

Ru es 2.1 ,B.2 and 2.1.B.3. 1 DEMERITS. 
7. Meat and/or meat products not USDA approved. Rule 2.1A2. 5 DEMERITS. 

FOOD PR.EPARATION AND PROTECTION 
6. Cooked and/or prepared toods are subjected to cross contaminatJon, from [ J raw foods 

or r Jolher sources of contamination. Rulas 2.2.A 1. and 2.3.B.5. 2 DEMERITS 
9. Employees handle raw and cooked or prepared fOod products w,lhoutthorough hand

washin2 in between. Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
10. Raw [ ) fruits andlor [ ) vegetables are not washed before being used andlor served, 

Rule 2A.B.l. 2 DEMERITS. 
11.	 Food contact surtaces not;! Jwashed, [ 1rinsed, andlor [ JsanitiZed after each use 

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

12. Food (Ice) contact surtaces are improperly: [	 ) designed, I J constructed, [ I installed, 
[ Jmaintained 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: r J lood left uncovered, I J food improperly 
stored on 1I00r, [ I food containers In cold storage double stacked or nested, 
( Jsneeze guards absent. Rules 2.2.A 1., 2AF.7. 2 DEMERITS. 

14. Institutions; Ghost tray(sll I not kept, I 1not dated, Rule 10,2 ( J 1/2 pint milk not 
relalned, [ ] schools: milk not k~t at 40o~, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of [	 J food andlor I Jbeverages In Ice or water is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16. [	 ] Unwrapped and/or r ]potentially hazardous food produ(:ts prevlously served to the 
public were being reused. Rule 2A.J.l. 5 DEMERITS. 

17. Open cans were being used Improperly to store food. Rule 2.3.8,7, 1 DEMERIT. 

FOOD TEMPERP;rURES 
18. Potentially hazardous food(s) not being: [	 1reheated r Jcooked long enough to be 

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

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

temperature was 11°F. Rule 2.3.CA. 5 DEMERI,!,S. 
21. Potentially hazardous hot !ood(s) not being stored at 140"F or above. The measured 

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

temperature was r 1of Rules 2A.G.1 ., and 2A,H.1 ,b. 5 DEMERITS. 
23, Crowded refrigeration: There Is less than 1/4 cuble foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2.4.1.1., and 9.1.A. 

1 DEMERIT. 
25. ACClJrate thermometers nol available or used to evaluaJe hot Koldlng, cooking, raheatlng, 

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

PERSONNEL 
26. No certified lood handler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable dlsease(s); ( 1bolls, r ]Inlectea wound(s), 

( J respiratory or r 1gastrointestinal infection. are preparing and serving food, 
Rule 3,lA 5 DEMERITS. 

28. Personnel: [	 ] with dirty hands andlor [ J smoking when preparing and serving food, 
r 1with poor hygienic practice, [ 1eating, drinking, in food preparation and/or dish· 
washing areas. Rules 3.2A, 3.2.8., and 3,4A 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Foodlnon lood conlact surfaces of equipment r lin disrepair (cracks, chips, pits. open 

seams), [ 1not easily cleanable. Rules 4.1 A, 4.2.A., and 4.2.8. 2 DEMERITS. 
31. Single service articles improperly: [	 Jstored, ( Jdispensed, [ Jhandied, [ 1reused 

Rules 4.4.A. and 5.2.C 2 DEMERITS. 
32. Wiping cloths: [ Jdirty, I I not stored properly in sanlllz,ng solutions Rule 5, t .B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/ulensils not beIng:	 I 1scraped, I Isoaked, r Jpreflushed. Rule 5.1.CA. 

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

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

with at temperature of at least 170·F. The measured temperature was [ ]OF. 
Rule 5.I.C.5 a. 4 DEMERITS. 

36. Dishes/utensils ate not being sanrtlzed 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 chemicaltesl kit provided. Rule 5.LD.4.b, 1 DEMERIT. 
MECHANICAL DISHWASHING: 
36. Hot water sanitizatign: The wash-water temperature was not at least 140°F. The mea

sured temperature was I 1'F. Rule 5.1.D.3.b. 2 DEMERITS. 
39. The final sanitization rinse water temperalure was not alleast 180·F. The measured 

temperature was [ 1°F. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dishwashing machine oF. Rule 5.1.0.3.8. 4 DEMERITS. 
41, Chemlcai sanlllzers: The wash·water temperalure was not at least 120°F. The measured 

temperature was r JOF. Rule 5.1.DA.c.ill. 2 DEMERITS. 

44. No chemical lest kit provided. Rule 5.1.0A.b. 1 DEMERIT. 
45. Dish racks not stored In a sanitary manner. RUle 5,1.0.6. 1 DEMERIT. 
46. Gauges; ( I not provided! I Inoperative, Rules 5.1,0.1. and 5.1.0.2. 1 DEMERIT, 
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WATER SUPPLY 

48.	 [ I A copy 01 the current waler analysis was not available a.t the facility. 
( I Furtner testing may be required. Rule 6,LE,3. 2 DEMERITS. 

49. [ I Water tested and found to be unsatisfactory, Rule 6.1.A, 1. 5 DEMERITS. 
50. The free chlorine was less than 0,25 ppm. The measured chlorine residual was 

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

[ ) sinks. { 1dishwashers, or [ J lavatories. Rule 6.1.D.l. 5 DEMERITS. 
52, (Mobile food units) The water storage tank: [	 1does not have adequate storage, 

I I is not being properly cleaned and sanitized after each day's use. 
Rule 8.LC,1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

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

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

PLUMBING 

56,( I Kitchen sink, r JutUIty sink, r Igrease trap, [ J drain, [ 1plumbing; Is improperly
I )sized,! llnstaUed and/or maintained. Rules 5.4.F. and 7.8. 2 DEMERITS. 

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

TOILET AND HANDWASH FACILITIES 
58, Toilets rooms: r JCompletely enclosed, ( 1EqUipped with self-doslng, tight fitting 

doors, I ] properly vented, I ]lissue provided, [ J covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6,7. 2 DEMERITS. 

59. Inadequate number 01 [ Jmale, and/or [ J female toilets. The number of lollets are: 
I )male and I J female. Rule 6,5 1 DEMERIT. 

60. Handwash lavatories: [	 1clean, [ 1adequate number. [ 1accessible, [ J fixtures 
maintained, [ J hand cleansing soap, [ J sanitary toweVhand drying devices not pro· 
vided [ Jcommon towel. Rules 6.3. and 6.6 4 DEMERITS. 

RUBBISH 
61. I ] Inadequate, [ Juncovered oonlalners were being used. Rule 6,9. 2 DEMERITS. 
62. Storage areas were not [ I clean, [ ) free of Utter, Rule 6.9,8.4 2 DEMERITS. 
63. Storage areas are nol conslnJcted to be: f 1Inaccessible to vermin, [ 1easily cleaned, 

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

INSECT, RODENT &ANIMAL CONTROL 
64. [	 Jflies. [ J rodents,l 1roaches. [ ) live animals (other tnan security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service tacilities: The outer [	 j doors, I 1windows, r 1skylights, [ 1transoms 

were not adequately screened, Rule 6,10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors. waUs, callings, I Jnot smooth, r 1properly constructed, I J in dlsrepa,r,

1 Jdirty surtaces, Rules 7.1-7.6.1 DEMERIT. 
67.	 r JUghting [ 1ventilation Inadequate, [ Jfixture(s) not shielded, ( Jdirty ventilallon 

hoods. [ J duotwork. r J fillers, [ ) exhaust fans Rules 7.6, 7.9, 7.10, 1 DEMERIT. 
66.	 r JPremises Iltter6lJ, r 1unnecessary equipment and articles present. Rule 7 .11.A 1, 

1 DEMERIT. 
59, Improper storage of r J cleaning equipment, I ] linens. Rule 7.11,6. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: I jlnadequately venlllated, unclean, I 1in disrepair, 

[ 1undersized; [ ]Improper bed spacing, Rules 12.9 and 12.11. 1 DEMERIT. 
71. The (	 1Toilets, I J lavatories, [ Jshowers, were not [ ) clean, ( lln good repair. 

Rules 12.3. and 12.9.0, 2 DEMERITS. 
72. (	 ) Hand cleansers. I Jtowels, were: I Jnot found, [ I inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpellng is nol [ Jclean. [ JIn good repair. Rule 12.9C. 1 DEMERIT. 
74. Drlnklng glasses not sultably sanitlzed and packaged. Rule 12.6. 2 DEMERITS. 

76. [	 1Life satety code violations: 
Explain: ---."'..-;;;:n;;.p;i,------------------------- 
Rule 11.1. 5 DEMERITS. 

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

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

4.	 [ JUnlabeled, I J improperly labeled containers of food are beIng used andlor served. 
RUle 2.1.A.2. 1 DEMERIT"'.. ,...-, -- 

5.	 Canned goods found: [ ] leaking, [ 1with severe dents. r )In rusty condlllon, 
and/or [ ) swollen. Rule 2.1.A.l. 5 D~MERITS. 

6.	 I ) Shellhsh not being kept In original container; [ Jseafood products misrepresented. 
Rules 2.1.8.2 and 2, 1.8.3. 1 DEMERITS. 

7.	 Meat andlor meat produ<;ts not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

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

or r Jother sources of contamination. Rules 2.2.A.l. and 2.3.8,5. 2 DEMERITS 
9.	 Employees handle rawand 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 [	 ) fruits andlor [ 1vegetables are not washed before being used andlor served. 

Rule2.4.8.1. 2 DEMERITS. 
11.	 Food conlect surtaces not [ 1washed. [ J rinsed. and/or [ Isanitized after each use 

and following any kind of operation when contaminahon may have occurred. 
Rule5.1.A.3. 2 DEMERITS. 

12.	 Food (Icel contaGl surtaces are Improperly: [ Jdesigned, I Jconstructed, [ J Installed,
[ 1maintained andlor I ]Iocaled. Rules 4.2.A.. 4,2.8., 4.3.A., 4.3.8. 2 DEMERITS. 

13. Food not prolected dUring s.torageJdispiay: [ ) food left uncovered, [ 1food Improperly 
stored on floor, [	 J food containers In cold storage double Slacked or nested,
 

llll}eezej1uards absent Rules 2.2.A.l .• 2.4.F.7 2 DEMERITS.
 
14.	 Institutions, Ghost tray{s) [ J not kept, [ ] not dated, Rule 10.2[ ] 1/2 pint milk not 

retained, [ ) schools: milk nol kept al40'F, Or below, Rule 2, lB.l. 2 DEMERITS, 
15. Storage of [	 J food andlor [ I beverages In ice Or watar Is prohibited. Rule 2.4.1.2. 

2 DEMERitS. 
16. [	 1Unwrapped andlor [ 1pOlentially hazardous food produClS previously served to the 

public ware beln.!!. reused. Rule 2.4.J.l. 5 DEMERITS. 
17. Open cans were being used improperly to Slore lood. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
1B.	 Potentially hazardous food(s) nOl belng: [ I rehealeo [ 1cooked long enough lO be 

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

to 45" or below. The measured lemperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20. I 1Frozen food not being kept at oaF, or below: [ Jimproper lhawlng. The measured . 

temperature was [ J 'F. Rule 2.3.C.4. 5 DEMERITS. 
21. Potenlially hazardous hOl food(s) nOl being stored at 140°F or above. The measured 

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

lemperature was [ J OF, Rules 2.4.G.1., and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration: There Is less than 1/4 cubic fOOl of refrtgeralion per meal. 

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

1 DEMERIT. 
25. Accurate thermometers nOI available or used to evaluale hot /1olding, cooking, reheating, 

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

PERSONNEL 
26. No certirled food handler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable disease(s), [ Jboils, [ 1infected wound(s}, 

[ 1respiralory or [ 1gaslroinlestinal infeGlion, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

2B.	 Personnel: [ 1with dirty hands andlor [ Jsmoking when preparing and serving food, 
I 1with poor hygienic practice, [ Ieating. drinking, in food preparation andlor dish
washing areas. Rules 3.2.A.. 3.2.8.• and 3.4.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non 1000 conlact surfaces of equipment I lin disrepair (cracks, Chips, pits. opan 

seams), [ 1not easily cleanable. Rules 4.1.A., 4.2.A.. and 4.2.8. 2 DEMERITS. 
31. Single service articles Improperly: [	 Jstored, [ I dispensed, I ] handled, r 1reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. WIping cloths: [ 1dirty, [ J not stored properly In sanitizIng solutlof\S Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dlshes!utens"s not being: I 1scraped, ( l soaked, [ l preflushed. Rule 5.1.C.4, 

1 DEMERIT. 
34. Dishes/utanslls are not be1ng washed in a detergent solution having a temperature of at 

least 120'F. The measured temperature was I J OF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot waler 

with at lemperature of atleas.r 170°F. The measured temperalure was [ l'F. 
Rule 5.I.C.5.a. 4 DEMERITS. 

36. Dishes/ulensils are not being sanitized by immersion for one minute In·a clean chlorine 
solution containing 50 ppm chlorine minimum and at a lemperature of atleest 130°F. 
The measured residual was [ 1ppm and the measured lemperature was [ 1°F. 
Rule 5.l.C ...5.b. 4 DEMERITS. 

37. No chemical tesl kit provided. Rule 5.1.D.4.b. 1 DEMERIT. 
MECHANICAL DJSHWASHING: 
38. Hoi water sanitization: The wash-water temperalUre was not at least 140'F. The mea· 

sured temperature was [ J'F. Rule 5.1 D.3.b. 2 DEMERITS. 
39. The final sanilization nnse water temperature was nOl alleast 1BO·F. The measured 

temperature was [ J OF. Rule 5.1.0.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dlshwashlng machine OF. Rule 5.1.0.3.a. 4 DEMERITS. 
41.	 ChemIcal sanltizers: The wash-water temperature was not at leas1120'F The measured 

temperalure was [ JGF. Rule 5.1.0.4.c.(1). 2 DEMERITS. 
42. SenlllzJng chemicals not aulomatical/y dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. 
43.	 The-chemiceJs senlllzing rinse water temperature was not at least HlO"F. The measured 

temperature was [ J·F. Rule 5.1.o.4.c.(3), 2 DEMERITS. 
44. Nocllemlcaltest kft prOVided. Rule 5.1.0.4.b. 1 DEMERIT. 
45. Dish racks nol slored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. 
46. Gauges: I Jnot provided [ Iinoperalive. Rules. 5.1.D.l. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

4B.	 [ 1A copy 01 the current water analysis was not available at the facility, 
[ JFurther testing may be resUlted. Rule 6.1.E.3. 2 DEMERITS. 

49. [	 1Water tesled and found lO be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The free chlorine was less lhan 0.25 ppm. The measured chlorine residual was 

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

Jsinks, I 1dishwashers. or [ Jlavalories. Rule 6.l.D.l. 5 DEMERITS. 
52. ~Mob"e food units) The water slorage tank: [ ] does not have adequate storage, 

Is not being properly cleaned and sanitized after each day's use.
 
u e J B.l.C.l. 2 DEMERITS.
 

WASTEWATER DISPOSAL 

53. The subsurtace disposal syslem was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 
54. Wastewaler was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

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

PLUMBING 

56. [	 ] Kitchen sink, I J ulllily sink. I I grease trap, [ 1drain, [ ] plumbing; is Improperly 
[ Jsized, [ 1Installed andlor ",ainlained. Rules 6.4.F and 7.B. 2 DEMERITS. 

57.	 A cross-connection, withoUl backflow davlee, eXists between lhe drinking and the wasle· 
water syslems at the: [ J faucet hose, [ I hot water heater, [ ) water closets, 
[ Jother: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACIUTIES 
5B. Toilets rooms: [ 1Completely enclosed, I J EqUipped with self-closing, Ught fitting 

doors, [ Jproperty vented, [ I tissue prOVided, [ 1covered waSle receplecle (ladles) 
Rules 6.5. 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of I j male, and/or I I female toilets. The number of tollels are: 
I Jmale and [ ) femaie. RUle 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 ] clean, I 1adequate number, [ ) accessible, [ J fixtures 
maintained, [ 1hand cleansing soap. [ Jsan~ary toweVhand drying devices not pro· 
vlded [ 1common lowel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61 I I inadequate, ( ) uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not ( Jclean, [ J free of litter. Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas are not constructed 10 be: [ J Inaccessible to vemnin, [ 1easily cleaned, 

[ 1refuse bin of questionable safety. Rules 6.9 and 610. 2 DEMERITS. 

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

were found on the premises.. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 I doors, [ I windows, [ I skylights. [ ]lransoms 

were nOl adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, I Jnot smooth, [ 1properly c0l1s1ruGled, [ 1in disrepair, 

[ Jdirty surtaces. Rules 7.1-7.6.1 DEMERIT. 
67. I	 1Lighting [ 1venlUelion Inadequate.l ] fixlure(s) not shielded, [ J dirty ventilation 

hoods, [ J ductwoJk, I 1fillers, [ ) exhausllans. Rules 7.6, 7.9, 7.10, 1 DEMERIT. 
68.	 r JPremises littered, I 1unnecessary equipment and articles present Rule 7. l1.A.l. 

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

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

[ 1undersized; [ JImproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The (	 ) Toilets. [ 1lavatories, r 1showers, were riot [ Jclean, r J In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. ( 1Hand cleanse'll, I Jtowels, were: [ 1not found, [ 1Inadequate. Rule 12.4 

2 DEMERITS 
73. The carpeling Is not [ ) clean. \ J In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not sUllably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75.	 Gas Appliances: [ ) hOl water heaters, [ ) refrigerators, [ ) clothes dryers. [ 1 floor 

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

76. [	 1Lile salety 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 - B74-8300 X B703 

Establlshmenl Representallve 



Ruie'2~ :A~3.v 5DEMERIT's."'vv"u ~uurc,nm premises, Derng used and/or served. 

4.	 r J Unlabeled, [ 1improperly labeled containers of food are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

S.	 Canned goods found: [ lleaking, [ J with severe dents. [ Jin rusty condition, 
and/or I 1swollen. Rule 2.1.A.1. 5 DEMERITS. 

6.	 ! J Shellfish not being kept in onginal container; I ) seafood products misrepresented. 
Rules 2.1.6.2 and 2.1.6.3. 1 DEMERITS. 

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

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

or I Jother sources of contamination. Rules 2.2..A.1. and 2.3.6.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand

washing In between. Rules 2.2.A.1. and 2.3.6.5. 5 DEMERITS. 
10. Raw [	 1fruits and/or [ j vegetables are not washed before baing used and/or served. 

Rule 2.4.6.1. 2 DE;,::M=E.:.:R.:.:IT,.:S,:..'-----:---:----;-:--:-----,----,,--:------:--=---,-----c---,-
11.	 Food contacf surfaces nol: I 1washed, I 1nnsed, and/or I 1sanifized after each use 

and following any kind of operation when contamination may have occurred. 
Rule S.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are jmproperly~ I 1designed, [ 1constructed, [ J Installed,
[ l maintained and/or I ] located. Buies 4.2.A" 4.2.6., 4.3.A.. 4.3.6. 2 DEMERITS. 

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

14. Institutions; Ghost tray(s) r Jnot kept, [ 1not dated, Rule 10.2 [ ) 1/2 pInt milk not 
retained. [ 1schools: milk not kept at 40"F, or below. Rule 2.16.1. 2 DEMERITS. 

15. Storage of! Jfood and/or [ Jbeverages in ice or water Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

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

17. Open cans were being used improperly to store food. Rule 2.3.6.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: I ] reheated [ Jcooked 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 [ JoF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 J Frozen food not being kept at O"F, or below: r J improper thawing. The measured 

temperature was [ 1'F. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140"F or above. The measured 

temperature was 11°F. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ J OF. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS, 
24. The containers used transporting food are inadequate. Rules 2.4.L.1., and 9. i.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 with:[	 1communicable disease(s), [ Jboils, [ J Infected wound(s), 

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

28. Personnel: [	 1with dirty hands and/or [ Jsmoking when preparing and serving food, 
[ J with poor hygienic practice, [ Jeating, drinking, in tood preparation and/or dish-
washing areas. Rules 3.2.A., 3.2.6., 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. [	 lin disrepair (cracks, chips, pits. open 

seams), [ 1not easily cleanable. Rules 4.1.A.. 4.2.A., and 4.2.6. 2 DEMERITS. 
31. Single service articles Improperly: [	 ] stored, [ I dispensed. [ I handled, I J reused. 

Rules 4.4.A. and 5.2C. 2 DEMERITS. 
32. Wiping cloths: [ Jdirty, [ Jnot stored properly in sanitizIng solutIons Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ 1scraped, [ J soaked, r J prefllJshea. Rule 5.1.C.4. 

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 [ jOF. Rule 5.1.e.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanlfized by immersion for 30 seconds in clean hot water 

with atlemperature of at least 170"F. The measured temperalure was [ JOF. 
Rule 5.1.C.5.a 4 DEMERITS. 

36. Disheslulensils are not being sanitized by Immersion tor 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 [ J ppm and Ihe measured temperature was [ J"F. 
Rula 5.1.C..5.b. 4 DEMERITS. 

37. No chemicai test 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 mea

sured temperature was [ ) OF. 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 [ 1oF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165°F hot water dishwashing machine OF. Ruie 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 J 'F. Rule 5 1.D.4.c.(1 ). 2 DEMERITS. 
42. SanitiZing chemicals not automatically dispensed. Ruie 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 [ J OF. Rule 5.1.D.4.c.(3). 2 DEMERITS. 
44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT, 
45. Dish racks not stored In a sanitary manner. Rule 5.1.D.6. 1 DEMERIT. 
46. Gauges; r Jnot prOVided l JIno£erative, Rules 5.1.D.1. and 5.1.0.2. 1 DE.MERIT. 
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WATER SUPPLY 

48. I	 ] A COpy 01 the current water analysis was not available at the facility. 
] Further testing may be required. Rille 6.1.E.3 2 DEMERITS. 

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

[ 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 J Hot and [ J cold water (under pressure) was not provided 10 the: 

[ Jsinks, [ Jdishwashers, or I ] lavatories. Rule 6.1.D.1. 5 DEMERITS. 
52.	 (Mobiie food unlls) The water storage tank: [ 1does not have adequate storage, 

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

WASTEWATER DISPOSAL 

53. The sUbsurf·ace 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): [	 1waste water sto~age tank does not have adequate storage: 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 I J Klfchen sink, [ Iutility sink, I 1grease trap, [ Jdrain, I 1plumbing; is impropeMy 
[ J sized,l Jinstalled and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

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

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 1Completely enclosed, [ "J Equipped wiii1'-sel-'-;-f-""'c1r"o-sl-n-g-,to-ig'7n'7t'Ofi"'U'-in-g-

doors. I ) properly vented, [ ] tissue provided, [ J covered waste receptacle (ladies). 
Rul~ 6.5, 6.6, and 67. 2 DEMERITS. 

59. Inadequate number of [	 1male, and/or [ 1female toilets. The number of toilets are: 
[ 1male and r Jfemale. RUle 6.5 1 DEMERIT. 

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

RUBBISH 
61. [	 ] Inadequate. [ 1uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage Breas were not I I clean, I J free of !iller, Rule 6.9.8.4. 2 DEMERITS. 
63. Storage areas are nol constructed to be: [ 1inaccessible 10 vermin, I 1easily cleaned, 

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

INSECT, RODENT & ANIMAL CONTROL 
=64':'.'7[-J~f:Oli-:-es-,-;[--;J-r-:-od-:e-n--;t-s,~[":'=;J;::-r:::"'oaches, [ 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 [	 Jdoors, [ 1windows, [ 1skylights, [ 1transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILlTI.E.S 
66. Floors, walls. ceilings, I ) nol smooth r )properly constructed, ( J In disrepair, 

[ Jdirty surfaces. Rules 7. t-7.6 1 DEMERIT. 
f57. I J Lighting ( J ventilation inadequate, [ J f1xture(s) not shielded, ( 1dirty ventilation 

hoods, I Iductwork, I 1filters, ( Jexhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 1Premises littered, [ Junnecessary equipment and articles present. Rule 7,11.A.1~ 

1 DEMERIT. 
69. Improper storage of [ Jcleaning eqUipment, [ ] linens. Rule 7.11.B. 1DEMERrT. 

LODGING 
70. The sleeping room(s) are: [	 I inadequately ventilated, unclean, r ] in disrepair, 

I Jundersized; [ J improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The r IToilets, I J lavatories, [ 1showers, were not: [ Jclean, [ ] In good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. r I Hand cleansers. [ )Iowels. were: [ J not found, ( J ",adequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: l Jclean, [ J in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitabiy sanitized and packaged. Ruie 12.6. 2 DEMERITS. 
75. Gas Appliances: I J hot water heaters, I 1refrigerators, [ J clothes dryers. [ J floor 

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

76. [	 1Life safety code vioiations: 
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 

Code Enforcement Officer 

Establishment Representative 



3.	 Canned loods from an unapproved source on premises. beIng used and/or served. 
Rule 2.1,A.3. 5 DEMERITS. 

4.	 [J Unlabeled, [ I Improperly labeled containers 01 tood are being used andlor served. 
!'lu e 2.1,A.2. 1 DEMERIT. 

5.	 Canned goods found: [;--;I:'7teak-tng--;,['---;-1witn severe dents. [ J in rusty condillon, -:- 
andlor [-1 swollen. Rule 2.1.A.l. 5 DEMERITS. 

6.	 ( IShellfish not being kept I" original container, [ Jsealood products misrepresented. 
Ru es 2.1.8.2 and ~ 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 andlor prepared loods are subjected 10 cro~ contamination, from I J raw foods 

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

washin.\l. in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw I 1fruIts andlor I 1vegelables are not washed before being used llI'1d/or served. 

Rule ~4.B.l, 2 DEMERITS. 
11	 Food contact surfaces not: [ Jwashed, [ I rinsed, andlor ( I sanrtlzed after each use 

and tollowing any kind of operation when conlamlnalion may have occurred. 
Rule 5,1 .A.3. 2 _D~E_M~E=-R.;,.IT;.,:S,.. _.,._-----:,......,--------;-_,___~,......,-:-__.,__-.,....._,_____:_:__,_.,._:_:':'~ 

12. Food (Ice) conlaCI surfaces are Improperly: l I designed, [ I constructad, r llnslalled,
1 I maintained andlor [ I located. Rules 4.2 A., 4.2.B., 4 3,A., 4.3.8. 2 DEMERITS. 

13	 Food not protected during storage/display: [ I food left uncovered, I I food Improparly 
Slored on floor, I I food containers In cold storage double stacked or nested, 
r I sneeze 2,uards absent. Rulas 2,2-A.1 .. 2A.F.7. 2 DEMERITS. 

14. Institutions; Ghost lray{s) [	 1nol kept, [ 1nol daled, Rule 10.21 J 1/2 Pint milk not 
retained. I Jschools' milk not kept al40'F, or beloW. Rula 2.1.8.1. 2 DeMERITS. 

15. Siorage of I J food andlor r 1baverages In Ice or water Is prohibited. Rule 204,1.2. 
2 DEMERITS. 

16. (	 1Unwrapped andlor I Jpotenlially nazardous food products previOUSly served to the 
public were being reused. RUle ~4.J.l, 5 DEMERITS. 

17. Open cans ware b&ing used Improperly to starn food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous tood(s) not being; [	 1rehaated [ I cooked long enough 10 be 

adequately heated 10 all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous loods requIring refJigeralion arn not being rapidly cooled 

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

temperature was r J OF. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being slored at 140"F or above. The measured 

temperature was [ 1°F. Rules 2AG.1" 2.4.H.1.a. 5 DEMERITS. 
22. Potentially hazardous cold lood(s) not being stored at 45'F or below. The measured 

temperature was [ I·F, Rules 2A.G.1 .• and 2A.H.l.b, 5 DEMERITS. 
23. Crowded refrigeration:	 There Is less than 114 cubic foot of refrigeration per meal. 

Rule 10.1, 2 DEMERITS. 
24. The comalnaTS used transporting food are Inadequale. Rules 2.4.L.1"	 and 9.1A 

1 DEMERIT. 
25. Accurale thermometers not available or used to evaluale hot holding, coOklng, reheallng, 

and refrigerated storage temperatures. Rules 2.3.C, 1. and 2.3.D.~ 1 DEMERIT. 

PERSONNEL 
26. No certified lood handlerimanager. Rulas 3,5. 
27. Personnel with:[	 Jcommunicable dlsease(s), r Jboils. r jlnlecled wound(s),

[ J respiratory or [ I gastrointeslinal intecbon, are preparing and serving food. 
Rule 3.1.A. 5 1DEMERITS. 

28. Personnel: [	 I With dirty hands andlor I Jsmoking when prapanng and serving food, 
I 1with poor hygienic practice, [ J eating, drinking. In food preparation andlor dish
washing areas. Rules 3.2A, 3.2.B.. and 3AA 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non rood contact surfaces of equipment. [ jln disrepair {cracks. chips, pits, open 

seams),l I nol easily cleanable, Rules 4.1.A., 4.2.A., and 42.8, 2 DEMERITS, 
31. Single serVice articles Improperly: [	 )alored. I I dispensed, [ I handled, ( I reused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32. Wlpin9 clolhs: [ I dirty, I I no! stored properly In sannizjng solullons Rule 5.1.8 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: ( 1scraped, [ Isoaked, I Ipretlushed. RUle51.C.4. 

1 DEMERIT. 
34. Dishes/utensils are not being washed fn a delergenl solullon having a temperalure of a.1 

least 120°F. The measured temperature Wall [ 1'F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanllized by immersion for 30 seconds In clean hot water 

with at temperature of at leasl 170°F. The measured temperature was [ J"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 ppm chlorine minimum and at a temperature 01 et least 130°F. 
The measured residual was I 1ppm and the measured temperature was [ J OF. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemicallesl kll provided. Rule 5.1.DA.b. 1 DEMERIT. 
MECHANICALDISHWASHING: 
38. Hot waler sanitization;	 The wash·water lemperalure wis nol aneast 140'F. The mea· 

sured temperatura was [ I"F. Rule 5.1.D.3.b. 2 DEMERITS. 
39.	 The final SIl/'1rtlzation nnse water temperalure was not at least 180'F. The measured 

temperature was I 1"F. Rule 5.1.D,3.b. 4 DEMERITS. 
40. Sustained 165'F hot water dishwaahlng I11achif1e oF. Rule 5.1.D.3.a, 4 DEMERITS. 
41, ChemIcal sanlllzers: The wash-waler temperature was not allaast 120'F. The measured 

temperature was r 1°F. Rule 5.1 ,D.4.c.{1!, 2 DEMERITS. 
~ Sanitizing cheiiifcals not automalically dispensed. Rule 5.1.D.4.c,(2). 2 DEMERITS. 
43.	 The chemicals sanltiz.lng rinse waler temperature was nol at least 130"F. The measurad 

temperature was 11°F. Rule 5.1.D.4.c.{3). 2 DEMERITS. 
44. No chemlCl\ltesl kit E.'ovided. Rula 5.1.DA.b. 1 DEMERIT, 

46. Gauges' r 1not provided I J Inoperahve. RUles 5.1.D.l. and 5.1.D.2. 1 DEMERIT. 
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WATER SUPPL.Y 
48. I I A copy of the ourrent waler analysis was nOI available at Iha faCility. 

I I Further testing may be required. Rule 6,1. E.3. 2 DEMERITS. 
4il( Jwater lested and found to be unsatislacloYy. Rule 6.1.A.1. 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. [	 1Hot and I 1cold water (unde.r pressure) was not provided to the: 

I I sinks. [ Jdishwashers, or [ I lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. kMoblle lood un~s) The water storage tank: r I does not have adequate storage, 

lis not being properly cleaned and sanitized after each day's use.
 
ue S.l,C.l. 2 DEMERITS.
 

WASTEWATER DISPOSAL 
53. 'The subsUrface disposal system was found to be surfacing. Rule 6.2,A. 4 DEMERITS. 

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

55. (Moblla food Units): I 1waste water storage tank does not have adequate slorage. 
Rule 8.1.C.2. 4 DEMERITS, 

PLUMBING 

56,	 r I K'.lchen sink. [ I ullnty sink, I I grease lrap, [ Jdrain. [ Jplumbing; 1s Improperly
I 1sIzed, [ J Installed andlor maintained, Rules 6.4.F. and 7.8. 2 DEMERITS. 

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

I tissUe provided, I I covered waste recepfacle (ladles). 

I Jolher: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: I JCompletely enclosed, [ ] EquIpped with sell-closing, tight filling 

doors, [ Jproperly venled, I 
Rules 6.5. 8.6. and 6.7. 2 DEMERITS. 

59, Inadequate number 01 I I male. andlor I I femala toilets. The number of toilets are: r Jmale and ( jlemale. Rula 6.5 1 DEMERIT. 
60. Handwasfi lavatories: (]clean~[Jadequate number. [ -J accesSibfe.1 j fixtures 

maintained, ( 1hand cleansing soap. [ Jsanitary toweVhand drying devices not pro· 
vided r Jcommon towel. Rules 6,3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ ) Inadequate. [ Juncovernd conlainars were being used. Rule 6.9. 2 DEMERITS. 
62. Siorage areas were noll j clean, r Ilree of litter, Rule 6.9.8.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: I J Inaccessible 10 vermin, [ 1 easily cleaned, 

I I refuse bin of questionable safety. Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT. RODENT & ANIMAL CONTROL 
64.	 I I Illes, I I rodents, I Jroaches, [ J live animals (other than security or gulde dogs) 

were lound on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS 
65. Food service facilities: The outer [ 1doors, l Jwindows. [ 1skylights. I 1transoms 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILmES 
--=6'='6.-R=-00-rs-.-walls, ceilings. r I not smooth. [ I properly constructed. r j:'7ln- d--;;,'-sr-e-pa""j-r,-- 

[ Idl!!y'sUrfaces. Rulas7,'-7.6, 1 DEMERIT. 

68.	 r I Premises 1I1lered, r 'unnecessary equipment and articles present. Rule 7,11.A.l. 
1 DEMERIT. 

69. Improper slorage of l. I cleaning equipmenl, l. I hnens. Rule 7,11.8. 1 DEMERIT. 

LODGING 
70. The sleeping room{s) are: r JInadequately veiitllated~ unclean-. [ jln disrepair.

I 1U'1derslied; l. llmproperbed spa.cing. Rules 12.9 and 12.1,. 1 DEMERIT. 
71. The r 1Toilets, I J lavatories. [ ) showers, were not [ Jclean,! lin good repair. 

Ruies 12.3. and 12.9.D. 2 DEMERITS. 
72.,	 [ 1Hand cleansers. I 1towels, were: I I nollound, [ )Inadequata Rule t~4 

2 DEMERITS. 
73. The carpeting Is not: I ) clelll'1, ( lin good repair. Rule 12,9.C. 1 DEMERIT 
74, Drinking glasses nol suitably sanitized and ~ckaged Rule 1~6. 2 DEMERITS. 
75.	 Gas Appliances: I I tlot waler heaters. [ 1refrigerators, [ I clothes dryers. [ I floor 

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

76. [	 J Life satety code violalions: 
Explain: ---,:==;:r;;rr.;~-----------------
Rule 11.1. 5 DEMERITS. 

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

"'"
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Code Enforcement Officer 

3:	 -Cannecnooasfrom an unapproved source on premises, being used andlor served. 
Rule 2.1.A.3. 5 DEMERITS. 

4.	 [ I Unlabeled, I JImproperly labeled containers of food ara beIng used andlor served. 
Rule 2.1 A2. 1 DEMERIT. 

5.	 Canned goods lound: [ 1leaking. [ ] with severe dents. [ 1in rusty condition. 
andlor [ 1swollen. Rule 2.1.A.1. 5 DEMERITS. 

6.	 I 1Shellfish not being kept In onglnal container: [ J seafood products misrepresenled. 
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

7. Meat andlor meat products .001 USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECnON 
8. Cooked andlor prepared toads are subjected to cross contamination, from I I raw foods 

or I J other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand

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

Rule 2.4.B.1. 2 DEMERITS. 
11. Food contact surfaces "n-o-ct-':-=-1--:-I-w-a-cshe,..-d7'.""'I-;-]-r-,n-se-d"'.-a-n-cdl""o-r-:[-;-]-s-a-nt"'tiz-e-d.,.....a""fte-.r-e-a-c-ch-u-s-e

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

12. Food (Ice) contact surfaces are Improperty' (	 JdesIgned.! I constructed. r I installed,
( 1maintained andlor ( I located. RlIl.es 4.2.A., 4.2.B" 4.3.A., 4.3.B. 2 DEMERITS. 

13. Food not prolected during storage/display: [ J food left uncovered, r ]Iood Improperty 
stored on floor, [ 1tood containers in cold storage double stacked or nested,
 

Jsneeze 2,uards absent. Rules 2.2.A.1" 204.F.7. 2 DEMERITS.
 
14. Institutions; Ghost tray(s)! ] not kept. [ J not dated, Rule 10.2( J 112 pint milk not 

retained, [ I schools; milk not kept at 40'F, or beloW. Rule 2.1.B.1. 2 DEMERITS. 
15. Storage of [	 Jfood andlor r I beverages In Ice or water Is prohibited. Rule 2.4.1.2. 

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

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

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

adequately heated to all parts Rule 204.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.	 [ J Frozen food not being kept at O'F, or below: [ J improper thawing. The measured 

temperature was I l 'F. Rule 2.3.Co4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140'F or above. The measured 

temperature was [ JOF. Rules 204.G.1 .• 2 4,H 1.a. 5 DEMERITS. 
22. Potentially hazardous cold-food(S) not being slored at 45'F or below. The measured' 

temperature was [ 1oF. Rules 2.4.G,1" and 204.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 204.1.1., 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. Personnef with:[	 1communicable disease(s), [ ) .boils, r--rinfected wound(s), 

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

28. Personnei: [	 1with dirty hands andlor [ ]smokJng when preparing and serv-ci-Cn-g--:fo-od-;-.
[ 1with poor hygienic practice. [ ) eating, drinking, in food preparation andlor dish
washing areas. Rules 3.2.A.. 3.2.B., and 3.4./\. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Foodlnon food contact surlaces of equipment: I ] In disrepair (cracks, chips, pits. open 

seams). [ 1not easily cleanable. Rules. 4.1.A.. 4.2.A. and 4.2.6. 2 DEMERITS. 
31. Single service articles improperly:	 r ] stored, r 1disPensed. I )handled. [ I reused. 

Rules 404A and 5.2.C. 2 DEMERITS. 
32. WIping cloths: [ ] dirty, I J not slored properly in sanitizing solutions Aule- 5.1.B. 

1 DEMERIT. 

D1SHWASHING 
MANUAL DISHWASHING: 
33. Dlshes/utensns not being: [	 ) scraped.! 1soaked, I ] preflushed. Rule 5.1.~ 

1 DEMERIT. 
34. Dishes/utensils are not being washed in a de.lergenl solution havlng a temperature of at 

least 120·F. The measured temperature was [ I'F. Rule5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot waler 

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 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 [ ) ppm and the measured temperature was [ ) 'F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

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

sured temperature was I I'F. Rule 5.1.D.3.b. 2 DEMERITS. 
39.	 The final sanitization rinse water temperafure was not alleast 1BoeF Tne measured 

temperature was r JOF. Rule 5.1.D.3.b. 4 DEMERITS. 
40. Sustained 165'F hoi waler dishwashing machine OF Ruie 51.D.3.a. 4 DEMER.ITS. 
41. Chemical sanitizers:	 The wash·water tomperalure was .001 at leasl 120'F. The measured 

tem£erature_.....as [ I ·F. Rule 5.1.Do4.c.(1). 2 DEMERITS. 

45	 Dish racks not stored In a sanrtary manner. Rule 5.1.0.6 1 DEMERIT. 
46. Gauges: [ ] nolprov~ r Jlnoperatlve, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. 
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WATER SUPPLY 

48.	 I )A copy of lhe current water analysis was not available at the tacl·llty. 
I JFurther testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. [	 1Water tested and found to be unsatisfactory. Rule 6. I.A 1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

I I ppm. Rule 6.1.A.2. 5 DEMERITS. 
51.!	 1Hot and [ 1cold water (under pressure) was not provided 10 the: 

1sinks, [ Jdishwashers, or [ ) lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile lood units) The water storage tank; I I does not have adequate storage, 

r /IS not being properiy cleaned and sanitized after each day's use. 
Ru e 8.1.e." 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): [ J waste water storage tank does not have adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 [ ] KEtchen sink. I I utility sink. I I grease trap, r Jdrain, [ 1plumbing; Is improperly 
! Jsized. [ ] Installed andlor maintalned. Rules 6 4.F and 7.8. 2 DEMERITS. 

57.	 A cross-connection. without backllow device. exists between the drinking and the waste
water systems at the: [ ) faucet hose. [ 1hot water heater, [ ) water closets, 
[ lather: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: I 1Complelely enclosed-:TJEqUipped With self·closing, tight IItting 

doors, I I properly vented. r ]lissue provided. [ J covered waste receptacie (ladies). 
Rules 6.5, 6.6. and 6.7 2 DEMERITS. 

59. Inadequate number of I Jmale. and/or I 1female toilets. The number oltollels ere: 
f Jmale and I ] female Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 1clean. I 1adequate number. [ ] acceSsIble, r ] 1,X1ures 
maintained. I 1hand cleansing soap, [ Jsanitary towel/hand drying devices not pro· 
vlded I 1common towei Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH. 
61 I jlnadequate. [ J uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were .001 [ Jclean, r j tree of !hler. Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed to be: f 1inaccessible 10 Vermin. [ J eaSily cleaned, 

I ) refuse bin of questionable safety. Ru es 6.9 and 6.10. 2 DEMERITS. 

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

were found on the premises. Ruie 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service faaililies: The outer [	 J doors. [ ) windows. [ 1skylights. I 1transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66, Floors, walls, cellongs. r I not smooth. [ ) properly consfructed, ( fin d':"::l::'sr'-:e-p-'aj"-r,--

I I dirty sUrfaces. RUles 7.1-7.6.1 DEMERIT. 
67. r	 ILighting I ] ventilation Inadequate, [ 1fixture(s) not shielded, I Idirty venlilation 

hoods, [ ] ductwork, [ ] filters, I Jexhaust fans. Rules 7.6. 7.9,7.10 1 DEMERIT 
ea.n-Premises llhered, [ ] unnecessary equipment aM articles present. Rule 711.A -1

1 DEMERIT. 
69. Improper slorage all ] cleaning equipment, r Jlinens. Rule 7.11.B. 1 DEMERIT 

LODGING 
70. The sfeeping room(s) are: (	 ) Inadequately venUlated, unclean, [ )1.0 disrepair,

I )undersized: l I Improper bed spacing. Rules 12.9 and 12.11.1 DEMERIT 
71. The [	 J Toilets. [ jlavatorles. I Jshowers, were not: [ 1clean, r J In good repalf-.

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. I	 I Hand cleansers, I ] towels, were: [ Jnot founo. [ JInadequato. Rule 1204 

2 DEMERITS. 
73. The carpetin2. is nol: I .1 clean. r lin good repair. Rule 12.9.C. 1 DEMERIT. 
74. Dnnking glasses not suitably sanltlzed and packaged. Rule 12.6.2 DEMERITS. 
75. Gas Apphances: [	 ] hot waler heaters. [ 1refrigerators. [ 1clothes dryers. [ J!Ioor 

furnaces found in sleeping rooms were not: [ Jadequately vented.! 1equipped with 
automatic pilots. [ 1equipped with an automatic control valve. Ruie 12.10. 
4 DEMERITS. 

76. [	 1Life salety·-co-d--:e-vlC"·o7'la""'ti-Co-ns-:-----
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 B703 

EstablIShment Representallve 
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City of Portland Health Inspection Report Page Lot r/ 

No. ot Risk Factor/Intervention Violations Date /{)I<]/~, 
of Repeat Risk Factor/Intervention Violations Time In 

~ (;;/;h Score (option~ IJime Out'tP
City/State \ Zip Code  Telephone 

Purpose of Inspection Est. Type Risk Category

tJ/I~ LA. , let 'f1 

FOODBORNE ILLNESS RISK FACTORS AND P@UC HEALTH INTERVENTIONS 


Mark "X" in appropriate box for COS andfor R 

N/A=not applicable COS=corrected on-site during inspection R=repeat violation 

Compliance Status cos R 

Potentially Hazardous Food TlmefTemperature 
516 IN OUT Nf.ltNf0 Proper cooking time & temperatures 
517 IN OUTNfA ~fO Proper reheating procedures for hot holding 
5 18 IN OUT N/A Proper cooling lime & temperature 
519 

~ 
IN OUTNfA Proper hot holding temperatures 

520 
~ 

IN OUT "f/A Proper cold holding temperatures 
521 IN OUTNfA Proper date marking & disposition 
522 

~ 
IN QUTNfA QLg.. Time as a public health control: procedures 

& record 
Consumer Advisory 

523 IN OUT el Consumer advisory provided for raw or 
undercooked foods 

_Highly Susceptible Populations 
524 IN OUT r::!.> Pasteurized foods used; prohibited foods not 

offered 
Chemical 

525 IN OUT (flTAJ Food additives: approved & properly used 
526 Toxic substances properly identified, stored, 

& used 
Conformance with Approved Procedures 

527 e:,pUT NfA 

yUT 

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 food borne illness or injury. 

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

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

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

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

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

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

/O/'Z;/ticDate: 
I I 

Follow-up: YES Follow-up Date: ~.JJtle one) 

Establishment Name 

~vt1t-tp w?;-ud o..-1,A/<--( ~( trtt,V(' 
License/Est. Ib# Address 

(ll~ )Y') UIi /fA UAIt~ 
Owner Name ~posted 

~ es [l No S AAA"'" 
Circle designated compliance status (IN, OUT, NfO, NfA) for each numbered item 

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

Compliance Status cos R 

SuperVision~"' 
51 PIC present, demonstrates knowledge, and I~~ 

performs duties
 

,... Employee Health
 
52 INrQUY Management awareness; policy present 
53 1N'W\)y Proper use of reporting, restriction & Exclusion 

Good Hygienic Practices 
54 rlf::j:OUT NfO Proper eating, tasting, drinking, or tobacco use 
5 5 l(lf'JpUT NfO No discharge from eyes, nose, and mouth 

Preventing Contamination by Hands 

~ 

~OUT NfO 

~'OUTNfA NfO 

..... 

i" 
5 6 Hands clean & properly washed
 
27
 No bare hand contact with RTE foods or
 

approved alternate method properly followed
 
58
 Adequate handwashing facilities supplied & 

accessible 
W'OUT 

f-' 
Approved Source
 

59
 Food obtained form approved source
 
510
 

IDI OUT 
{IN/OUT N/A NfO Food received at proper temperature
 

511
 Food in good condition, safe, & unadulterated
 
1 12
 

tlNJOUT 
Required records available: shellstock
 
tags, parasite destruction
 

Protection from Contamination
 
213
 

(tJ OUTNfA NfO 

OUT NfA Food separated & protected
 
214
 OUT NfA FOOd-contact surfaces: cleaned & sanitized
 
5 15
 Proper disposition of returned, previously 

served, reconditioned, & unsafe food 
OUT 

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

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

30 Variance obtained for specialized processing 
Food Temperature Control 

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

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

Food Identification 
1 35 Food properly labeled; original container 

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

K Yf>4~~Person in Charge (Signature) 

otz~ 
~ 

Health Inspector (Signature) 

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


