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COMPLAINT ... within___ days y

LIGENSE ISSUED YES ;p»o a @ ok o q /|3 | mvesmiaaTion” g day leter of 2PT I

-

LICENSE POSTED YES NO O NEW/OTHER ki -y 1 =

FOOD SUPPLY AND SOURCE

WATER SUPPLY
48. [ ]Acopy of the-cuivent waine aradysls wae not avaiieble at the facliity. -
[ ;Furmor may be . Rule 8.1.E:3.-2 DEMERTS.

4. L Uniabeled,
ule 2,1.A.2. 1

‘A\‘h s
6. Shellfish not being kept in
;Ru]as 2,1.8.2 and 2,1.8.3. 1 DE
52, (Mobils food units) The water storage does not have adequate storage,
~ - '- . is not being B)gerx{;!seaned and sanitized after sach day’s use.
FOOD PREPARATION AND PROTECTION ule 8.1.C.1. Ef N
8. Cooked and/or prepared foods are subj tocrosscontaminaﬂon,fmé ]Trgwfoods
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5, 2 DEMER

e

WASTEWATER DISPOSAL

10. Raw [ 4]fruws and;'orém]r\éegetables are nut gvashed before being used and/or served.

Rule 2.4.8.1. 2 DEM

11. Food contact surfaces not: [ ] washed, [ ]rinsed, and/or [ ] sanitized after each use
ared following any kind of “%'emuon when contamination may have occurrad.
Rule 5.1.A.3, 2 &EMER

12. Food (lce) contact surfaces are improperly: [ ] designed, [ | constructed, installed,
{ 1m(aam’ained and/or [ ] located. Rules 4.2.A., 4.2.95., 4.&.&, 4.3B, 2 nswnrrs

60d not protected during storage/display: [ ]foodaefzuncmmd,‘pfoodi

storad on floor, [ ] food containers In storage double stacked nested,%
[ ] srweze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14, Institutions; Ghost tray{s? [ 1notkept, [ énctdeied, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEI%QERI;B

TOILET AND HANDWASH FACILITIES
58, Toilets rooms: | A Compiletely enclosed, [ ] Equipped with self-closing, ﬁght fitting

N . 3.RB.7. d doors, vented, tissue , [ ] covered waste ladies).
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT. goore, ‘5,];’5’_?,": gen 20% Em.prwided 1 ( )
FOOD PERA 59, lmdequate number of { ] male, and/or female toilets. The number of toilets are:
TEM TURES { male and | | femaie. Rule 6.[5 !I DEMERIT.

RUBBISH
61, [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9, 2 oeuérrs.
82. Storage areas were not [ | clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMER ;
63. Storage areas are not constructed to be: | ] inaccessible to vermin, E ! cleaned, g
DEM A

23. Crowded mfngera There is less than 1/4 cubic foot of refrigeration per meal. V [ Iretuse bin of questionable safety. Rules 8.9 and 6.10. 2
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.1.1., ahd 8.1.A, N
1 DEMERIT, " ded B INSECT, RODENT & ANIMAL L L

25, Accurate thermometers not available or used to evaluate hot holding, ooohgg reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 23.D.2. 1 DEMERIT.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

6. Floors, walls, cellings, | ] not smooth, | ropetly constructed, [ ] in disrepair,
[ ]dirty surfaces. ul[es 7.1-7.6.1 DEME]R‘:T. !

67. ighti entiiation ina te, [ ] fixture(s) not shisided, | | di ventliatidg‘ - 7
LoédL;g [ ';gdztalu‘:)MI )ﬁltlefsfetqu]aexh[auit fans.(l-‘gules 76,79, '}.1 5 %EHERH’.

air restraints wom by 3 .3.8. e : 68. [1 DlEF;‘reErm%es fittered, [ ] unnecessary equipment and articies present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS 69, Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: | ] in disrepair gzracks, migh%its, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.6. 2 DEM X
~ 31. Single service articles im| i stored, dispensed, handled, reused. LODGING
2 Bl o 1 epersod [ Thandos.T ]

Rules 44.A. and 5.2.C. 70. The sleeping wom&s? are:| | inadequately ventilated, unclean, | Jliggi:‘rg l_rr, . ;

32. %fa clotha; [ ]dirty, [ ]not stored properly in sanitizing solutions Rule 5.1.8. [ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12.11,
1 DEMERIT, 71. The [ ] Tollets, [ ] lavatories, | ] showers, were not:[ ] ciean,[ | in good repair.
Aules 12.3. and 12.9.D. 2 DEMERITS,
DISHWASHING 72.1 | Hand cleansers, [ ] towels, were: | ]notfound, [ ] inadequate. Rule 12.4
MANUAL DISHWASHING: 2 ERITS.
33 &.l'ée:}su&eﬁsils not being: | 1scraped,{ )soaked,[ ] prefiushad. Rule 5.1.C4. 73. The carpeting is not: [ ] clean, [ ]in good repair. Ruis 12.9.C. 1 DEMERIT.
¥ .

34, Dishes/utensils are not being washad in a detergent solution havir@ a temperature of at
least 120°F. The measured temperature was [ ° le EMERITS.

i

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS
-/

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

38. Hot water sanitization: The wash-water temperature was not af least 140°F. The mea-
sured ternperature was [ 1°F. Rule 5 b. 2 DEMERITS.

SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8

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

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

43. The chamicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ 1*F. Rule 5.1.0.4.¢.(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 5.1.0.6. 1 DEMERIT,
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.
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FOODWPPLYWWE

units) water storage } dequae
bei cleaned and attereaehda use,
FOOD PREPARATION AND PROTECTION R c "g% ye ’
8. Cooked and/or mpamdfoodsmsub{ectodtocmcormmﬂon.fmm raw foods “
] or{ so(?ronofommnunaﬁon ules andz.aB Llrs

WASTEWATER DISPOSAL

Rug}81 thmdbemmgwand/oruwad

1. Foodemtwtsuﬁacesmt[ Jwashed, [ ]rinsed, and/or [ ] sanitized after each use

Rule 51.A3, m&ﬁﬁm when contamination may have oocured.

2. Food (ice) contact surfaces are instalied,

,1;-1 1m%§1’%m for [} located. Ruiu«‘ga. % 4§A a3 DEMERITS. e : IPLU"B'NG[ e T o R

3. Food not protected duri stomge/d!spoho% focdbﬂmvsred food ’ 8 fchen utility sink, [ ] grease trap, 3 § property
storedngtnﬁoor[ }foo:gcomaho e double stacked #f ] , » zed, | | instalied

[ ]sneeze guards absent. Rules 2.2.A.1., 24m?'° 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not not dated, Rule 10.2 1/2 milinot
Fetainod, | T achoole! ik not kept 1 40°F o bolow: Al 21.8.. 2

15. of [ ]food andlor[ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
MI [1] ges P

B B - . Tollsts rooms: [ COmplete []Equippedvﬂmseﬁ
17. Open cans wers being used improperly to store food. Ruls 2.3.8.7. 1 DEMERIT. m.gslgmw o Jﬂsmpmvlded [ vaemdwaﬂsmce%‘ée(la&ee}

FOOD TEMPERATURES

. number of [ ] male, and/or [ ] fomale toilets. The number of tollets are:

AUBBISH
61. [ ] inadequats, [ ] uncovered containers were being ussd. Rule 6.9. 2 DEMERITS.
62. Storage areas were not{ ]clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. areas are not constructed to Inaccessibie to vermin, easlly cieaned,
3 . [ }mréqfﬁae bin ofm questionable satgty F\u[aels.s and 6.10. 2 meh&rl X
Fune 101 2 DEMERITS.

24. The coniainers usad transporting food are inadequate. Rules 2.4.1.1., 1A, : / ,
"t DEMERIT, e ules 241, and 9 INSECT, RODENT & ANIMAL CONTROL _

25. Accurate thermometers not available or used to evaluate hot holdl cooldgsnmﬁng.
and refrigerated storage temperatures. Rules 2.3.C.1. and 23.D.2. 1 DEM .

PERSONNEL
No certified food handler/manager. Rules 3.5

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors,wailscamn% constructed, in digrepair,
]dl surtaces. ulas71-761921[lﬁm¥’”m II

= 7 d ) fixtul not shm,
O e koo [ Hore ] oxbautd tane: Husos 76,78 .10 1 DEMERIT

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

. Halr restraints not wom by food handlers. Rule 3.3.B. 1 DEMERITS.

FOOOEQUWENTANDUTENSILS 89, Improper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11.8. 1 DEMERIT.
30. Food/non food contact surfaces of cracks,
seams), [ ] not easily cleanable. R 41.A. 42.A. 2% me
31. Single service articles stored, dispensed, handled, reused. LODGING ‘
Rutl}gos44A and 5.2.C. fmgerzm[rs] L L1 Ll mm ?m{ inadequatety ventitated, unclean, [ 3 LT
3z2. \‘V&rﬁeﬁlao#w [ 1dirty, [ ] not stored proparly in sanitizing solutions Rule 5.1.B. ) [ ] undersized; | S lbedspadng Fules 12.9 and 12. 11 meusﬁﬂ
. 71. The lavatories, showers, were not. clean,[ lin ir.
P 125, and 12,00, 3 DEMERITS. [ Tcioan-[ Tin good reps
DISHWASHING 72. & Jg:nddeamere,[ Ttowels, were: [ ] not found, | | inadequate. Rule 12.4 -
MANUAL DISHWASHING: . i

notbeing: { ]scraped,{ ]soaked,{ ] prefiushed. Rule 5.1.C.4.

. Dishes/utensils are not being washed in a detergent solution ha ture of at
M1WFWWW [ 1°F. Rules 5. ”"m

33. Dighes/utensils
1 DEMERIT.

ITEMS IN GRAY SHADED AREAS ARE 4 AND MERITS ITEMS CORRECT AS

37. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT. _ o m’u coa
MECHANICAL DISHWASHING: ‘ ‘ Oag yZipas DE = > 2:,&-&/%

38. Hotwamsaniﬂzaﬁon The wash-water temperaturewasmtaﬂeasnm The mea-
sured temperature was { ] °F. Rule 5.1.D.3.b. 2 DEMERITS.

niot at least 120°F, The measured

The wash-water temperature was
] °F. Rule 5.1.0.4.c.(1). 2 DEMERITS.

Santtizing chemicais not mnomaﬁcﬂy dispensed. Rue 5.1.D.4.c.(2). 2 DEMERITS.
The chemicals sanftizing water temperature was not at least 130°F. The measured
temperature was [ ] °F, Aule 5.1.D.4.c.(3). 2 DEMERITS.

No chemical tast kit provided. Rule 5.1.0.4.b. 1 DEMERIT. N
Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1, and 5.1.D.2. 1
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