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Iscraped, [ Isoaked. [ 1preflushad. Rule 5.1.C.4. 
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..,.. ..,)¥J CJ INVESTIGATION ..............4 
UCENSE POSTED YES' NO CJ NEW/OTHER .................... 5 

I aanltized after each use 

Re/nspecIIon to be conducted 
within __ days 
____ day leiter of 
follow-up 

DEMERn'S 

5PT -
4PT ..... 

2PT =:z::IY 
1PT -

11. 	Food contact surfaces not: [ I W88hed, [ I nnsed, and/or [ 

and following any kind 01 ope!lltion when contamination may have occuned. 

Rule 5.1.A.3. 2 DEMERITS. 


12. Food (Ice) contact surfaces are improperly. [ I designed, I I constructed, I I installed, 

[ I maintained and/or [ I located. Rules 4.2.A .. 4.2:9., 4.3.A., 4.3.B. 2 DEME!AITS. ;-~~~~n~~~~D~iiY:!iji~~~~~TJ]iraiiiTJP~~~~iiOiPiiriy
.J=ood not protected during storagaIdisplay: [ I food laft unQOV9red,. food i~_.nJ .........! . 1 ...chen ...k. .... Iplumbing; Is improperly~ ..K.It ..1). 'lin....[ .. J. u.tilltv S~.•..AII!IIt.trI!P, [ I dlain, [ 
~n:z~~=:r=~.~~;~~~.r. =;~ ...-nested, Ii .. ...,. -, L. IsIzE!d! IVl illllialied andl~nect.~~s._6-'4.F. and Z:.L2 DEM~--,--

14. Institutions; Ghost tray(sl [ I not kept, [ I not dated, Rule 10.2 [ 1112 pint milk not 

retained, U schools: m Ik not kept at 40°f, or below. Rule 2.1.B.1. 2 DEMERITS. 


15. StoIage of [ 1food and/or [ Ibeverages in ice or water is prohibited. Rule 2.4.1.2. 

2DEMERrts. 


RUBBISH 
61. [ 1Inadequate, [ 1uncovered containers were belno used. Rule 6.9. 2 DEM 
62. SIorage areas were not [ I olean, [ I tree of 1!tIer, Rule 6.9.8.4. 2 DEMER 
63. Storage areas are not constructed to be: [ ] inaccessible to vermin, LJ aasIIt oleaned,

( J refuse bin ot questionable sefety. Ruras 6.9 and 6.10. 2 DEMERITS.' t 

if 
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66. 	Floors, walls, cellin!:ls, [ ] not smooth. [ I property constructed, [ lin disrepair, ~.... , 

[ ) dirty surfaces. l'tules 7.1-7.6. 1 DEME~IT. . , 
67. r ILighting [ Iventilation inadequale, [ I flxture(s) not shiaided, [ 1dirty ventl\!l!!!llJ; ->"

hoods, [ I ductwork, [ Ifllters, [ Iexhaust fana. Aulas 7.6, 7.9, 1.10. 1l)EMERtT: 
66. [ 1Premises littered, [ I unnacessaryequipmant and articles present. Rule 7.11.A.l. 

1 Dl:MERfT. 
69.lmproperst0rag6ot[ loleaningequipment,[ I linens. Rule7.11.B. 1 DEMERIT. 

30. Foodinon food conlect surfaces of equipment [ J in disrepair (cracks, ehips, pits, open

seamal, [ I not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.h. 2 DEMERITS. 


• 31. SIngle service articles ImproperlY: r Istored, [ Idispensed, [ I handled, [ 1reused. LODGING 
Rules 4.4.A. and 5.2.C. 2 DEM':RItS. 70. The sleeping room(s) are: [ I inadequately ventilated, unclean, [ 1in disrepair, 

32. WiDIng cIotha: [ I dirty, [ 1not stored property In aanilizing solutions Rule 5.1.B. [ 1 undersized; [ ) Improper bed spacing. Rules 12.9 and 12.11. l DEME"IT. 
10EMERIT. 71. The [ I Toilets, [ ) lavatories, [ I showers, were not [ I olean, [ ]In good repair. 


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

2~ERITS. 

• ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSIBLE' OTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 870;/ 


MECHANICAlOISHWASHING: • ' 

36. 	Hot waler aanitlzatlon: The wash-water lemperature was not at least 14D"F. The mea- '. . 

..1Jt~i tAm""....I............ r 1°F. RulA 5.1.D.::I.b. 2 DI!IIERITS. 


".......1.1::.... ,;..,L .' 
 1 -.f'""-': 

25. Accurale thermometers not available or used to evaluale hot holding, cooIcing, reheadng, 
and refrigerated storage tamperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DIUIERIT. 

FOOD EQUIPMENTAND UTENSILS 

\ 
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• 25. Accurate Ihermometer8 not available or used to evaluate hoi holding. cooking, A'lMating • 
and retngeraled storage temperatures. Rules 2.3.C.l. end 2.3.0.2. 1 DEMERIT. <,' 
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Reinepeclion to be conducted 
within __ days 
';7.'--- day letter of 

5D~'7-I$ 
4PT ........ 

follow-up ~~-i-I ~ 

RU88I8H 
61. [ llnad!quale. [ I uncovered oonIainers were being used. Rule 6.9. 2 DEME!RfT8. 
62. ~ at8S8 were not [ I clean. [ I fnee of litter. Rule 6.9.B.4. 2 DEME!RfT8. 
63. Storage araes are not constructed to be: r JInaccessible to ~easily cleaned,

[ I rafI.Ise bin of questionable saf(Ity. ,Rules 6.9 end 6.10. 2 . 

FOOD EQUIPMENTAND UTENSILS 

CON8TRUCTION OR MAlNTE!NAHCE! OF PHYSICALFACILI1E8 
66. Floors, walls. ceilings, r I not smooth. r Iproperly constructed, ( lin dIanepalr.

LJ..c:!!.!!l sulfaces. llules 7.1-7.6. 1 DE!fIE!RIT.' . . 
67. 	r ILIgtlIIng [ I ventilation inadequate, [ I flxture(s) not shielded. I 1 dirty ventilation 

hoOds, U diJctiNork. [ I fillers. [ ] exhaust fans. Rules 7.6. 7.9. 1.10. 1'DEMERIT. 
66. r ) Premlsee littered. [ I unnecessary equipment and articles present Rule 7.11,A.l. 

l DEIIE!RIT. 
69. Improper 8Iorage of[ I cleaning equlpmant. [ ]lInens. Rule 7.11.B. 1 DEME!RIT. 

30. Food/non food contact suriacea of equipment; [ lin disraDalr (cracks, chIpa, pits, open
seams). [ I not easily deanabIe. Rules 4.1,A.. 4.2,A.. end 4.2.1:1. 2 DEMlWTS. 

31. Single service articles improperlY: [ 18Iored. [ I dispensed. [ I handled. [ I reused. 
Rules 4.4,A. end 5.2.C. 2 DEMeRItS. 

32. Wiping cloths: [ I dirty. [ I not lJIored properly In sanitizing solutions Rule 5.1.B. 
1DEMERn: 

DlSHWASHING 
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