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FOODSUPPLYANDSOURCE §

hed foodsfrom aniin
AR, 5 DEM ERna'g.vaad

Unlabeled,
Flu%a 21AL 1[Dé ]‘:"mpro_]periy labaled conta:ners of food are being used andfor served.

[ Shellfish not bein kept in
| L e st 2 and o 1g 3;:. 1: DOEHH%ESI 1<_>§ntamer [ ] seafood products misreprasented.

FOOD PREPARATION AND PROTECTION

Cooked and/or prepared foods are subjected 1o cross cortami
n
or [ ] other sources of contamination. ]Ftules 2.2.A.1. and 2. SIBagor:'a 1‘l:rtoErI’\cltn[E ]_rrgw foods

WATER SUPPLY

analysis was not available at the facil
n’ed Rule 6.1,E3 2 DEMERITS e

. [ ]1Acopy of the current water
[ ] Furthertestmg may be requ

52. {Mobrle food unlts) The water sto.rage 1ank. [ "] doe :
have adequat toras
1is not being properly clozned < ol € storage,
Rule 8101 5 BEMPEE F¥ITS ed and sanitized after each day's use

- Employees handleraw and cooked-of preparedfood.
washingin between: Rules 22001 ang 2%33 BE DgﬁdE{Iéﬁt'l?Swuhom thoruen han
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Rﬁg [2 4] lfsn.{ﬂs ;Bdé’rn)nr[ ] vegetabies are not washed before being used andfor sewed

_ WASTEWATER DISPQSAL
sy_b;grface disposal system: was found: ‘to be: surfacmg Rula: 62A A DEMERITS:

1. Food contact surfaces not: [ Twashed, [ ]rinsed, and/or [ ] sanitized aft
and following any kind of operation wh o each use
B 2reing oy and of < ge ers contamination fray have occurred,
12, Food (Ice) contact surfaces are improperly: [ ] designed, constructed,
n
- [ Imaintained and/or { ] located. Rules 4.2.A., 4298 43[“'\] 4.38. 2 DEE\AE]ﬁr?tsa"Bd PLUMBING
. Food not protected during storage/display: [ ] food left uncovered, [ ] food i ] 56, [ ]Kitch k
R on Rrotected guring storagefdisplay: [ improperly 5 itchen sin [ ] utifty sink, [ ] grease trap, [ ] drain, [ ] p!umbmg. |s lmproperiy
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FOOD TEMPERATURES 59. lnadequate number of [ ]male, andfor [ ] female toilets. The number of toilets are:
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Prepered potermally hazardous foods requiringrefrigeratio
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Frozer g keptatO°F, orb
SR RUle2.3:C 3
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The containets used transporting food are inadequate. Rules 2.4.L.1., and 8.1.A.
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. Accurate thermometers not available of used to evaluate hot holding, cookmg reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT,

are notbelng:rapidly. coolod::
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23,

24.

PERSONNEL

No certified food handier/manager. Rules 3.5.
; ersonnarla;w:h[ Ect]:mmunlcs;bie g;ls?a?e(s) [ bells, [, ]mfegted wound(s):
Jrespiratory-or nfaction, are prepanng an servmg foo

ule 31.AL 5Iy DEMER!%‘S ..
—

26,
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fixtures’
o

RUBBISH
[ 1inadequate,{ ]uncovered containers were baing used. Rule 6.8. 2 DEMERITS.
Storage areas were not [ ] clean, [ ] free of litter, Ruls 6.9.B.4. 2 DEMERITS.

Storage areas are not consiructed to be: [ ] inaccessible to vermin, n_éeasxly cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

£1.
B2,
63.

INSECT. RODENT & ANIMAL CONTROL
fies, [ ] rodents;:[:-] toaches: | live:animals {otherthan sacumy or gl X ogs)
isrefound an'the premises: Ruie'6.10,and 7.12.6. 74 DEMERITS. - 5

Food service facilities: The puter [ :doors, T ]wlndows { }skyhghts { }transoms
éro not adequately screened Rule B.10.00:4 DEMER 5 :

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, CB"ID%\? 1 1not smooth, [ ]properly constructed, [ ]in disrepair,
[ dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

66.

e

with:dirty:hands: and.'or moldng When preparing a.nd serving food
: : Igranlc practice, [ ]aa ng ‘drinking, in food pref ration andfor dish 67. [ ] Lighting [ ]venmauon inadequate, { ] fixture(s) not shielided, [ ] dirty ventilation
washlng areas; Rules:3.2.A; 32.B.,.and 8.4.A. 5 EMERITS: = 00 hoods, [ ] ductwork, [ ]fitters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

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

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

68,

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 (cracks, chips, pits, open
seams), | ] not easlly cleanable. Rules 4.1.A, 4.2.A., and 4.2.8. 2 DEMERITS.
3. Single service arlicles n'nproperlé [ ] stored, [ ] dispensed, [ ]handled, [ ]reused. LODGING
Rules 4.4.A, and 5.2.C. 2 DEM 70. The sieeping roem s) are:[ ] inadequatsly vontilated, unclean, [ ] in disrepair,
32, Wiping cloths [ 1dirty, | Jnot stored properly in sanitizing solutions Rule 5.1.B. [ ]undersized: ] }improper bed spacing, Rules i2.9 and 12.17. ¥ DEMERIT.
1DENER 71. The[ ] Toilets, ) lavatories, [ Tshowers, were not: | ] ciean, [ ] m good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING 72. ] Hand cleansers, | ] towals, were: | ] notfound, [ ]inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS. -
3. Dishesiutensiis not being: [ ] scraped, [ ]soaked, [ ] preflushed. Rule 5.1.C.4. 73. The carpeting is not: [ ] clean, [ ]in good repair. Rule 12.9.C, 1 DEMERIT.
1 DEMERIT. 74, Drinking glasses not suiaply sanitized and packaged. Rule 12.6. 2 BEMERITS.
34, Dishes/utensils are not being washed in a detergent solution having a temperature of at (3as Appiancear | ] hot water heaters: roinigerators. 1] clothes dryers, .3 floor. -
least 120°F. The measured fermperature was [ ] °F Rule 5.1 85 2 DEMERITS, e %rnaAcgg foundin sl claer?mg rooms warg n[m.]:[. ]gdequate%.r v}eme [ ]néquxp[peé-'wrth s
35, Dishes/utensils are not baing sanitized by |mmerslon for 30 seconds in clean hot wate “altomatic pilots, | ] equrpped wrth auto atic’ comrol va!v 6 10 )
s with at temperaturs of at %east 170°F The measmed temperature was [ T Co4 DEMERITS! ]
T Role'5,,C.5.20 4 DEMERITS. 0 ot D i : 76, ] Life safety code oiaﬂons
36.:Dishes/utensils are:notbeing: sanmzed by mmers:on for one: mmute in'a:clean:chioring. - 1ain ;

30°F

- selution containing 50 ppm. chlerine minimurn:and:at a:temperature of at least 1 -
S i

- The measured:résiduy ppm and the measured temperawre was: [
- Rule’5.1.0.5:b: 4DEMERITS..

37 Mo chemical test kit provided. Rule 5.1.D.4.b. 1 DEMER!T
MECHANICAL DISHWASHING:

38. Mot water sanitization: 1he wash-water temperature was not at least 140°F. The mea-
sured tomperatyure was [ ] °F, Rule 5.1.0.3.5. 2 PEMERITS.

The final sanltizataon rinse water temperature. was not at least 180°F The measured
= tompatature was ) R Rule 5.1.DAL 4 DEMERITS. :

40. Sustained 165°F not water dishwashing machine . °F. ‘Rule 5.1; D 3.a. 4 DEMER!TS..

#1. Chemical sanitizers: The wash-water temperaturs was not at least 120°F, The measured
temperature was [ ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.

390

42,

o F!ule 1‘1 ‘1 5 DEMERH’S

« |ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPAHTMENTWHEN CORRECTED - 874-8300 X 8703

The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperatre was [ 1°F. 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 tacks not stored in @ sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges: [ ] not provided [ | inoperative, Rules 5.1 .01, and 5.1.0.2. 1 DEMERIT.
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/ ‘FOOD SERVICE HEALTH
M ,@ g‘ 7&: ; INSPECTION REPORT .
OwnerName ;
’ Edmbishman i
A ey G 7 T
Addrass  © / WAL S R P f Lt ,’ e
Y e
e I v § o :
L LA T e, AY m - ‘[
MCD # i ESTAB # { [{ { e E f/{’ oF ,
0]5]17[o AFDRD] ) e *m.my_" el L i
LIcE A A YR MOT) DAY rou o, ~| ESTAB! TYPE Rennspccmn w'be conducted "5‘” .. |
T o b b by e T B
_ : el - 1 Gim e
LICENSE POSTED s,o NO O NEy oG E’ NTeAT e T cayletierof < —,f :jr- ‘

- TOXIC MATERIALS

2o Unpéstéunzed MK T ik
“ products; )
3 Pdeucts bemg used and}or ‘served. Rulas 2[1 gs racsked ?J?gm
,:; 21 i ! T senve o = : WATER supm.v ‘
. L!ulle 2"\1 A9|29d1 IDEI '{qné;g?_?eﬂy labaled contalners of food are being used and/or served. ) % éucr?r?gr?;;gggc tr‘rr:raifn;;v ?éiﬁﬁgﬁlyiﬁfgaeﬂ"?? vglggﬁﬁétﬂt?ﬁs{mw
8. =Canned-goods found:.[ T leakin with': severe : i Water tested and fouind o be
o unsa :
6 andior] ) Swelion bl 5 1g 5[ D] Livith sever denm [ 1 :n rus‘ty ‘condition, ThoTice oM was s P e tlsfactow Rule:6.1:A.17 81 DEMERITS.
. Equ}ﬁif“aeqf'ghznaf’:fg'qQBkgPt1lnDC’Er1n%xnal cgntalner [ ] seafood products mlsrepresented ; 1:A2. 5 DEMERITS -
. s(Underprassire)w, ™
-.;r_...Meaif and.for meatpr 3 <is ot US{J A soprove T Ru!e 2 7 Az 5 DEMEHITS 52 o Fwashers, (or[ ]Fl’avatonei‘, ?:gsu?e"tsa"% '-? edstggi‘WEFﬂTS o
; - (Mebile food units) The water; ‘Storage tank; does not ha :
FOOD PREPARATION AND PROTECTION Rugeissqloébf mzq DPrEOn?IBErg coaned and sanltigeg after each d;?r gi%%uate e
8. Cooked and/for preparad foods are subiectad 10 cross contamination, from | ] raw foods [TS
5 or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMER
B _E-:mployees nandle raw and cooked of prepared food
" washing in between. a6 55 A s e b, ?ogﬁdmlﬁswmmmmgh hand = WASTEWATERDISPOSAL :
10. gi\% Fo. 4] énéltszagdfg; [R ] yegetables are not washed before being used andor sorved, MT.-TWZes:aL::aS:aﬁvC:s d;?::i‘%?:g;;z :;:?:e: ::: Osz;:acang r:m; sla;; : DEMERITS.
5 8 grovnd, Rule 4 DEMERETS
11. Food contact surfaces hot: [ Twashed, [ ] rinsed, andior | | sanit 55. (Mobile foodurilts): |- 7 waste Jwater stora o
and following any kind of operatlon when contamination ma;Lf hgave c:éiﬁgreacff or each use : ﬁ:HuIe B2 DEMER'TS : o -deés e BF’GQP?ﬂ_e Sté%‘ase o
Rule 5.1.A.3. 2 DEMERIT - i SR
12. Food {Ice) contact surfaces are Improperly: I ] designed, | ] constructed, nstalled N
1 maintained and/or [ ] iocated, Rules 4.2.4., 4.2.6., 4.3, A] 43B. 2 osgwa]ﬁ:rrs o PLUMBING
13. Food not protected during storage/display: [ ] food left uncovered, | | food impropari 56. [ ] Kitchen sink,: [
X utility sink, [ ] grease trap, [ 1 drain.] ] plumbi
stored on floor, [ ] food centainers in coid storage double stacked or nest propery : s DEmgriray P
[ 1sneeze guards absent. Rules 2,2.A.1,, 2.4.F.7. 2 DEMERITS. od [A jcf;zsfcc[,mi I::?ﬁ leﬁi;r;ifto;:;g::r;eei fure ?15 7O ZOCNERTS.
14. Institutions: Ghost tray(s) [ 1 not kept, [ ] rot dated, Rule 16.2{ ] 1/2 pint milk not water S | faucet hose" }cgoexlgtgr hcl;:J‘IT';;Bn[tm]e"32?‘;‘:‘?3 °§ggthe b
refained, [ 1 schoals: milk not kept at 40°F, or balow. Rule 2.1.B.1. 2 DEMERITS. ] other : Ruie 6.4, C 5 DEMERETS
15. Storage of[ ]food andfor [ ]beverages in ice or water is prohibited. Rule 2.4.1.2, o . .

2 DEMERIT!

sl Unwrapped and/or § ] potentially hazardous foed roducts re\nousl :
-public ware being reused. Rule 2.4.J:1.-5 DEMERITS. P P y senfed to the -

. Open cans were being used improperly to store food. Ruts 2 3. B 7 1 DEMERTT

FOOD TEMPERATURES

. Potentially hazardous food{s) not-baing: [ ] reheated [ } cooked Iong enough 10 ba
‘adequately heated:to'all parts Hule'2,4.G.3, 5 DEMER

c:Prepared potentially hazardous focds requirkng refri eratuon are not bom 1aj ad conled :
10 45%0r below. The measured tamperature wgas [ g 95D y

]°F. Rule 2.3.C.%. 5 DEMERITS.

1) -Frozen food notbsmg kapt at 0°F or balow: T ]improper :hawmg The measored
- tomperature was [

SOF Rule 23.6.4. 5 DEMER

TOILET AND HANDWASH FACILITIES

58.

Toilets rooms: [ ].Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue prowded [ 1covered wasto receptacle (ladies).
RUIES 6.2, 6.6, and 6.7. 2 DEMERITS.

53,

inadequate number of [ I male, andfor [ ] female toilets. The number of wilets are:
[ ] male and{ ]female. Rule 6.5 1 DEMERIT.

0.

Handwash lavatories: [ ] clean, [-] adeguate'number,{ . 1accessible, [ ] fixtures ..
‘maintained; [ 1hand cleansing soap; [:i] sanitary towel/hand drylng devices not pro-

_v:ded i ]common towel. Rules 8.3 and 6.8 4 DEMERITS:

21::Potentially hazardous het-food{s):not baing stored -at 140°F or. above, The measured - ‘RUBBHSH .
stemperatUre was [ o] °F Bules 24,65 2.4:K.1:4.:5 DEMERITS. 61. [ ]inadequate, [+ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
22, Potentially hazardous cold food(sy not being stored ‘at 45°F or below: The measured 62. Storage areas were not[ Jclean,[ ]free of litter, Rule 6.9.B.4. 2 DEMERITS.
soitemperature was Ly ToF Rules 2.4.6.1,-and 2.4.H.1.b:: 5 DEMERITS.. 63. Storage areas aro not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
33. Growded refrigerafion: There s 185 han 144 oubic foot of refrigeration per Maal. [ Trefuse bin of questionable safety. Rules £.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS, 3
.24. The containers used transporting food are inadequate, Rules 2.4.L.1,, and 8.1.A
731 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
‘257 Accurate thermometers not available or used 1o evaluate hot holdung cooking, reheating, 84. . flies, [ 7 rodéints, [ | roaches, { 1 live animals {other than security or gUIde GOQS}
‘3 7/ and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME ERIT. .. 'were found on the:premises: ‘Rule .10 and 7.12.G." 4DEMERITS. -
‘ / _ 85, Food service facilities: The outer [ -] doors, [:] windows, ['] skyllghts [ } transoms
PERSONNEL ware net adequately screened. Rule 6.10.0. 4 DEMERITS.
26. No certified food handler/manager. Rules 3.5. e
27. Personnel withi[ - } communicable disease(s), [ ] boils, [ ] infected wound(s), - .
1 -] respiratory or% ] qastromtestlnal mfect on, -are preparmg and semng food. e CONSTRUCTION OR MAHI\;IENAN-;E OFPHYS!CAL FAcu__mEs .
*Rule 3,1.A,- 5 DEMERITS. - & f_s../ Flaors, W\ggj,l;...ne:itngs [ Inot sm@oth [ ] properly constructed, [ ] in disrepair,
28.-Personnel: | -] with dinty-hands andior [ ] smoking whan preparmg and servmg food & []difysuriaces, Rules7.1-7.6. WDEMER(T,
] with poor yoienic practice, [ -eating,-drirking, in food preparaﬂon andfor dtsh- :' 67. [ ] Lighting [ ] ventiation inadequate, [ - ] fixture(s) not shielded, { ] dirty ventiiation
. washing areas. Rules 3.2.A., 3.2.8.,and 34.A. © EMERITS. e L hoods, [ 1ductwork, [ ]fiters, [ ]exhaust fans, Rules 7.6,7.9, 7.10. 1 DEMERIT.
29. Halr restraints not wom by food handlers. Rule 3.3.B. 1 DEMERETS. 68. [ ) Premuses littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1DEM
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of[ ] cleaning equipment, { 1linens. Rule 7.11.8. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open :
seams), [ ] not easily cleanable. Rules 4.1.A., $.2.A., and 4.2.B. 2 DEMERITS.
31, Single service articles improperly. [ ] stored, ] ]dispensed, [ ]handled, [ ]reused. LODGING
Rules 4.4.A, and 5.2.C. 2 DEMERIT: 70. The sleeping room( s) are:| [inadequately ventlated, unclean, [ ] in disrepair,
32, Wiping cloths [ ldity,[ Inot s:orod proparly in sanitizing solutions Rule 5.1.B. [ 1undersized; [ ]|mproper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.
/‘ 1 DEMERI 71, The [ ]Tollets, [: ]lavatories, [ ] showers, were net: [ ] ¢lean, [ ]in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING 72. [ {Hand cleansers, | | towels, were: [ | not found. [ | inadequate. Rule 12.4
MANUAL-DISHWASHING: 2 DEMERITS. -
33. Dlsheslutensns not being: [ ]scraped, [ ]soaked,{ ] preflushed. Rule 5.1.C.4. 73. The carpeting is not: [ i clean, [ ]in good repair. Rule 12.3.C, 1 DEMERIT.
1 DEMERI 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
34, Dlshas.’utensns are not baing washed in a detergent sclution having & temparature of at 75. Gas Appliances:|. | hot water heaters, | -] refrigerators, [ -] clothes dryers, [ ] floor
least 120°F. The measurad temperature was | ] °F. Rule 5.1. 85 2 DEMERITS. fumacgg found m[slsepmg rooms werenot: [ adequately vented, [ ] eouzppe-d with
35. Dishes/utensils are not being sanitized by immarsion for 30 seconds in clean hot water automatic pﬁots, ] equupped with an autcmatlc control valve, Rule 1210
with at temperature of at least 170°F. The measured temperature was [ I 4 DEMERITS. .00 ; L
Rule 5.1,.C.5.2. 4 DEMERITS, : 76.4.] Llfe safety code vnolat:ons
36. Dishes/utensils are not being sanitized by immersion for one minute in a cloan chiorine Expl
solution containing 50 ppm chioring minimum and.at'a temperature of at least 130°F, Rule 1.1, 5 DEMEHH’S
The measured residual was 1ppm and the measured temperature was [ °F,
Fule 5'1'.0"5'b' 4.DEME.R S TP I DENMERT « ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
7. No chertical test k. provided. Rule 5.1.0.4_1 DEMERT, SOON AS POSSIELE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
MECHANICAL DISHWASHING:
38, Mot water sanitization: The wash-water tomperature was not at least 140°F. The mea-
sured temperature was [ 1°F. Rule 5.1.0.3.h. 2 DEMERITS.
R89. The final sanitization rinse water temperature was rnot at least 180°F. The measured
temperature was | 1°F. Rule 5.1.D.3.b. 4 DEMERITS.
40. Sustained 165°F hot water dishwashing machine °F Rule 5.1.0.3.a. 4 DEMERITS.
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was | 1°E. Rule 5.1.D0.4.¢.{1). 2 DEMERITS.
42, Sanitizing chermicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured

temperature was [ ] °F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

44,

Neo chemical test kit provided. Aule 5.1.0.4.5, 1 DEMERIT.

45.

Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.

46.

Gauges: [ ]not provided [ 1inoperative, Ruies 5.1.0.1. and 51.0.2. 1 DEMERIT.
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g kept in ongmal oon : me :
:3,:1:DEMERITS.: L

hu

] Shelifish not: beln
wies 2.1: B 2 an 21

_FODD PREPARATION AND PROTECTION

N -"Cooked ancﬁ/or preparad foods are subjected o cro .
: S5-Contans
or [ 3 orher SOUrces of contam:nanon JF!ul.c,vs 2.2.A.1. and 2. szgaémré E%?!II[ER

raw foods
TS

1 ]A copy of the P o
: ysis: was not; avai!able
Further festing may be required.” Rule 6.7 Emgpa?sfac'"w

52 M?bne food uhits)yThe wa:er.storaga zank:.

is:notibeing proporl ciea.ned al
ule 8.1.C. 1 2 DEI\?’fe yi’!‘s nd samtl

[':] does: not have ad ﬁéie stora 8,7
zed afer ach dey's ues?a : aee

' .'.Haw[ fraits andor ] v eta,b
~Rule 24!B 102 DEME{RIJI' Bg

Food contact surlaces not {1 washed, [-7 rinsed, andior Tsanitized aft =
h USB
- -and following any kind.of operatlon when contam iizod after aac
. "Rule’5.1.A.3,.2 DEMERITS. - ination may have ooourrod,

. Food (lee) contact surtaces are mproperly [ ]desz ned constructed . -
:[:1 maintained and/or [ . ] located. Rules 4.2.A.; 4298 43A] 4.3.8.2 DEF.E\!II':1 "I1TStSa"Bd

!es re not washed beiora being usad and!or sewed

stored en fioor, 1 . 1 food containers in-cold storage double ‘stacked: or ﬂested
[ -] sheeze guards absent. Rules 2.2:A.1:, 2.4.E7. ‘2 DEMERITS.

. Institutions; Ghost tray(s) [ -] not kept, [ . ] not dated, Rule 10.2 1,'2 mtmlk E
retained, [ - ] schools: rm)lk not kept at 40°F, or below. Rule 2.1, BE1 ]2 DE?\:!ERTII'Snm-_--- "

- (Food not protocted during storage/display: [ ] food left uncovered, 1 -] food mproperly

. Tha subsiria

PLUMBING:

{: uniity sink;f ] greasetrap. | ]dra'm ; lumbin is.improperly -
installed and/or maintained;  Rules 6.4.F, and?S] p2 DEM%RITS.p pery :

]smed L ]

. Storage of food and.’or bevera
5 DEI\%ER - ] I ] ges ln ice orwa:er |s prohlbned Rulez4|2

potenhall hazardousfcod roducts re ;
o Rule 24.J.!§, ‘5:DEM p ousiyserve o‘the._:

._Open cans ware bemg usad 1mproperly o store food Rule 23871 DEMﬁRIT

- FOODTEMPERATURES
otentlally hazardtms food(s) not bek ng
deqliately Heatsd jo-all paris Ride

repared potentlally hazardou
1o 455 orbelow,

. K]

 misastred temperature w:gas.

bemg képtatr0%F, or below
°F:Rule2 . 5/DE!

Crowded refn eration: There is less than 1/4 Cublc 1oot of reingerat:on per meal
Rule 10.1. 2 DEMERIT

24 T%BeEcﬁntamers used transporﬁng food are arxadequate Hules 2 4.L1., and 9.1.A,
1

255 Accurate thermometars not available or used te evaiuate hot holding, cookung raheating,

E S and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2, 1 DEME

'.23.

PERSONNEIL.

26. No cemﬂed food handier.'ma:\ager Rules 3.5.

TS
withil rty ‘hands:and/or [\ smoking-when:preparing and:senvi
: hygienic pract] Yeating, drinkin g An; food preparatzo an
5 washmg dréas; Rules 3048 2.8 and 3445

&
T

: TOILET AND HANDWASH FAC!L!T!ES

T 53 “gggegs {oo}rgﬁoé er]i cvom?lgxe[iy ??closed I éEé.{uupped with: self-closing, tight fitting
S N y:vente: issua provx [ covered was1e receptacie
- Rules 6.5,:6.6,:and 6.7. 2 DEMERITS. . { ! © c fadies).

'_ 59. lnadequate number:of [ ] malei:andior [ ] 1ema¥e toilets: The number of tellets are
T lmaeandI B ]1emaie F{ueﬁs 9 DEMERIT

. RUBBISH ;
: _61 [ ] anadequaie, [ ] uncovered ‘containors were being used Rule B. 9 2 DEMERTTS
‘62, Storage dreas werainot [ -] clean, [ -] free of litter, Rule 6.9.B.4. 2 DEMEFHTS

63. Storage areas are ot constructad to be: | = ] inaccessible 1o varmin,: %easﬂy cleaned
I } refuse bin of questhonabie safety Rules 6.9 and 6.10.-2 DEMERIT

HNSECT RODENT &ANIMAL CONTROL

CONSTRUCT ION OR: MAINTENANCEOF*PHYSICAL-"FAGILH’IES

o y -

/66 Flogrs, wails ceilings, [ ] not'smooth, [ ]pr perly construmed { ]m disrepair,
f e | Tt A ETAGes. [ Rules 7.1-7.6. 1 DEM Q ™
1 6?‘,,{ 1 Lighting [+ ] ventilation inadequate, E ]ﬁxture(s} not, shse%ded [’""‘j“‘dnrty ventilation
hoods, [ ] ductwork, [ ]filters, [ 1 exhaust fans, Rules 7.8, 7.8, 7.10. 1 DEMERIT.

4
£

P

29. Hair restraints not wom by food handlers. Rule 3.3.B. 1 DEME.RITS.

68. [ ] Premises Ilttered [} unnecessary equipment and articles present, Rule 7.11 AT

1 DEMERIT.

FOOD EQUIPMENT AND UTENSILS
30. Foodinon food contact surfaces of equipment [ ] in disrapair (cracks, chips, plts open
seams), [ ] not easily cleanable. Rules 41.A., 4.2.A,, and 4.2.B. 2 DEMERIT!

1% Single service articles |mpropef1y [w’f stored, L_ §] dnspensed I Thandled, [ ] reused
¥ Rujes 4,4.A. and 5.2.C. 2 DEMER!

&f

§ { 32,: W'pll‘ll\% cloths [ ldirty,[ 1not s‘:ored properly in sanmzmg solutions Rule 5.1.B,
I
DISHWASHING
MANUAL DISHWASHING:
33. Dishes/utensils not being: | ] scraped, [ ]soaked,| ] preflushed. Rule 5.1.C.4.
1 DEMERIT,
34, Dishes/utenslls are not being washed in a detergent solution having a temperature of at

least 120°F, The measured temparature was [ 1°F Rule 5.1.C.5. 2 DEMERITS,

35. Dishesiutensils are not being sanitized by immersion for. 30 seconds | in clean:hol:water ;.

- withoat temperature 'of at least 170°F The measured temperature was [

-rsRule5.0:0.5.8, 4 DEMERITS. :

36 Dishes/utensils dre not:being: sanmzed by xmmarsnon for or\e mmute n a clean:chlol
Hisolution; sontaining 50 ppm:chioting minimum:and ata; tetriparatuee of atleast 130
The measitred residualwas | ppm an meast.tred temperature w

Rulé 5.1:C.i5:6. 4 DEMERITS..
7. No cherical test kit providod, Ruls 5.1 .D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

a8, Hot water sanitization; The wash-water termperature was not at least 140°F, The mea-
surad temperature was [ 1°F. Rule 5.1.0.3.b. 2 DEMERITS.

39, The final samnzatuon nnse watar temperature was not.al ieast 180 Tha measured
Ztermperature was [+ -] °F. Rule 5:4.0.3.b.-4 DEMERITS.

40, Sustained 165°F hot watar dishwashing-machine_ = °F.-Rule-5.1.D.8.a:: 4 DENEERITS

40, Bustained 1657 ot waler dishwasning Machine.. . - 1 b9, s, e P El 2
21. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
tormperature was | ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

42, Sanitizing chemicals not autornatically dispensed. Rule 5.1 .D.4.c.(2). 2 DEMERITS.

89. Improper storage of__{ 1 cleanirig equipment, { ] linens. Rule 7.11.B. 1 DEMERIT.

LODGING

. The s}eepmg roois) are: [ Jinadequately vontilated, unclean, [ ]in disrepair,
[ ] undersized; [ -] improper bed spacing. Rules 12.9 and 12.11. 1 PEMERIT.

Tha | ] Tollets, [ - ]iavatoraes [ ]showers. were not; [ ] clean, [ ]1:'1 good repair.
Rulas 12.3. and 12:9.0. 2 DEMERITS.

| Hand cleansers. [ 1towels, were:
2 DEMERITS. -

The carpeting Is not: [ 1¢lean; [ 1in good repair. Fuie 12.9.C. 1 DEMERIT,
Drinking glasses not su1tabiy sanmzed and packaged. Ruie 12.6. 2. DEMERITS.
“Appliances: [ A re1ngerators, [ clothes dryers. {: ] floo
nt

71.

72, [ I 7net found, [ }lnadequate Rule 12.4

73

74,

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

43. The chemicals sanitizing rinse water temparature was not at least 130°F. The measured
temperature was [ 1°F. Rule §.1.0.4.c.(3). 2 DEMERITS.

44, No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Ruie 5.1.0.6. 1 DEMERIT.
46, Gauges: [ ] not provided [ ] inoperative, Bules 5.1.0.1. and 5.1.D.2. 1 DEMERIT.
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" FOOD SUPPLY AND SOURCE _

4 1] Unlabaled

Rule 2. A,

E] I:ﬂrr%pnroperiy labeled containers of food are bemg used andfor sarved

[} Shellfisn not bemg kept in ofi

Rules 2182 and 2.1.8.3. 1 Daﬁmal comamer' [ seafood Products misepresented.

FOOD PREPARATION AND PROTECTION

8, Cooked and/or prepared foods are subjacted to cross contami
or] [‘T*] _qt_h_gr sources of contamination, jRules 2.2. A1 a.nd 2 3|réaé|onz g%n& ! R%_rrgw foods

WATER SUPPLY

Acopy-of the currént water analysis was not av
; ailab
I'-'urther testlng may be equured yRule 6.1 2= Ie Ehne facnllty

Mobile food units) The water storage tank; [ ] does not ha.ve adequai'e'storage

] is not bairy properly cleaned and san ed fte
. RUIG 8.1.C.1. gDE MERI TS Iized after each days use.

10 Rawl
Rule 2!

11. Food*contact suﬁaces not[ Jwashed, [ ] rinsed, and!or[ ] sanitized after each use =

andfoliowing anikind of oparation when contamination may have occurred,

S RUIE5TAS 2 DEMERITS,

ﬁ 142, Food {{ce) contact surfaces are improperly: | }desugned [ 1constructed, [ ] installed,

é* f

[ ] maintained andior [y located. Rules 4.2.A., 4.2.B.. 4.3.A., 43.8. 2 DEMERITS. |

13. Food not protected during storage/display: [ ] food left uncoverad, [ ] food improperly !

stored on floor, [ ] food containers in cold storage double stacked or neste
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS. o

14. Institutions; Ghost tray(s) [ ] not kept, | énot dated, Rule 10.2] 1 1/2 pirt milk not

retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

5. Storalae of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

2 DE
s food produ

Unwrapped and/o ‘notantiall

16: i haardou
- public wers bieing reused. Rule'2.4..1.75 DEMERITS.

17. Open cans were being used lmpropedy 1o store food. Rule 2.3.8.7. 1 DEMERIT.

FOOD TEMPERATURES

- Potentially hazardous food(s)not b g:
adeguately heated:to-all parts ,

ood(s) not b ng ‘stored 2 :

Rules 20406015 and 2400 b i
Crowded refngeratjon Thers is less than 1/4 cubic foot of refngaratlon per meal.
Rule 10.1. 2 DEMERIT:

. IrBeEo“ﬁEtamers used transpomng food are inadequate. Rules 2.4.L.1., and 9.1.A.

Accurate thermometers not available or used to evaiuate hot hoiding, cooklnchg. reneating,
and refrigerated storage temperatures. Rules 2.3.C.%. and 2.3, D.2. EMERIT.

PERSONNEL
No certified food handler’/manager. Rules 3.5,
Personnel with:f comnunicable: dusease(s}
i} astrol
; ERITS.
_' with:dirty han andfor[
s ithp ygienic pragtice;, [ ] ea ating; drin
---washlng areas Rules 324 828 and34.A. ¥ EMER

26.

Tboile, T ] intectad wourid(s),
afing dnd serving o

AT

WASTEWATER DISPOSAL :

?LUMBING

Kitchen Sink; ] Uiy Sink, [, 1.9r6850 wap, [ ] drain. ] pumbing 15 7
]3|zed stalled and.for maintained. HuiestF an L }pz El % |n_|gprope Y

fﬁ«’ﬁ’é’" if'? PN

25
““‘“"“.ﬁ

: »:3@ sl S
“TOILET AND HANDWASH FACILITIES i
B8, Toilets rooms: [ ] Completely enclosed, [ : J'Equipped with self-closmg hght fitting
doors, [ 1 properly vented, [ ] tissue rovided, covered waste recaptac
Rules 6. 5, 6.6, and 6.7, 2 BEMERITS. e bl - p ce ladies)
59. Inadequate number of [ ] male, and/or [ ]1emaie tone‘ls '%'he numberoi tollets are:
il § make andI ]female RuieSS 1:DEMERIT.

RUBBISH

1. | |inadequate;] | uncovered containers were being used. Rule 6.9. 2 DEMERITS." S
62. Storage areas were not [ ] clean, [ Jfree of litter, Rule &, 9.B.4. 2 DEMERITS.

B3, Storage areasare not constructed to be: [ ] inaccassible to vermin, | ] easily cleaned,
[ 1refuse bin of questlonable safety. Ruies 6.9 and 6.10. 2 DEMERITS.

!NSEC‘T RODENT &ANIMAL CONTROL. -

imals (Biher than securi
2.G.: 4 DEMERITS

CONSTRUCTEON OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, o_eillngR 1 not smocth, [ ]properly constructed, ] ] in disrapair,
[ 1dirty surfaces. uies‘ﬂ -7.6.1 DE|

87. [ ]Lighting { ;] ventilation inadequate, [ ]ﬂxture(s not shiakled, [ 1 dirty ventilation
foods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

29, Mair restraints not worn by food handlers. Rule 3.3. B 1 DE.MERITS

9.1 ] Premiseslitered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1DEMERIT.

FOOD EQUIPMENT AND UTENSILS

Food/non food contact suraces of equipment: [ ] in disrepair (cracks. chips, plts, open
seams). [ ] not easily cleanable. Rules 4.1 A 424, and 4.2.8. 2 DEMERITS.

30.

89. Improper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11. 8. 1 RDEMERIT.

31. Single service articles improperly: /]’ Stored, [ ] dispensed, [ ] handled, [ ] reused.
Ruies 4.4.A. and 5.2.C. 2 DEM

§ #32, me cloths [ ]dirty, rﬁ’ot stored properly in sanitizing solutiens Rule 5.1.B.
BEMERL

C/E;...j“jf/&ri Vﬂf%ﬂ@b
" DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping roomgs) are: [ ] inadequately ventilated, unclean, { ] in disrepair,
[ 1undersized; [ improper bed spacing. Rules 12,6 and 12.11. 1 DEMERIT.
71. The [ ] Toilets, { llavatones [ ]showers. were not: [
Rules 12.3. and 12.9.D. 2 DEMERITS.
72.1 ]Hand cleansers, [ ] towals, were.[ Tnotfound, [ ] inadequate. Rule 12.4
2 BEMERITS.

[ Jclean, [ ]in good ropair.

3 ?g%esfutensils not being: [ ]scraped, [ ]soaked, | ] preflushed. Rule 5:1.C.4.

Dishes/utensils are not being washed in a datargent solution havang a ternperature of at
least 120°F. The meoasured temperature was [ ] °F. Rule 5.1.C.5. 2 DEMERITS.

- Dishes/utensils are not being sanitized by~1mmersion for 30:seconds in:clean:hotwater. .
with attempérature of atleast 170°F. The measured temperature was

S Reles,1:C.5.4,4 DEMERITS. : . :

36.: Dishes/utenisils-are niot belng sanrtlzed by immersion for one mmute ina-dean: chlorine

solution containing ‘50-ppm: chlonne minimum and:at 3 temperature’ of atleast 180°F.

* The measured residual was:[ - Epm and the measured temperature I

< Rule 5,1.C::5.0.4 DEMERIT ms.. :

73. The cametingis not: [ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
74, Dnnk:ng glasses not suntably samtized and packaged. Rule 12,6, 2 DEMERITS.

Y yefrigerators; }clothes dwers[ Jfloor:
2] adequatsl ve.tgl ![ ]e%up g with

87, No.chemical test kit provided. Rule 5.1.D.4.b. 1 DEMEHIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temparature was not at jsast 140°F. The mea-
sured temperature was [ 1 °F. Rule 5.1.0.3.b. 2 DEMERITS.

The final sanitization rinsa water temperature was not at:least: 1807
temperature was -] oF. Rule 5.1.D.3.0. 4 DEMERITS

- Sustained 165°F hot water dishwashing machine.

47, Chemical sanitizers: The wash-water temperature was not at Ieast 120°F. ‘The measured
temperature was [ 1°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS.

. Sanitizing chemicals not autornatically dispensed. Rule 51.0.4.c.(2). 2 DEMERITS.

34,

o [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
REQ;I'ED §74-8300 X 8703

s
I ?5\"‘”

R = e

The chemicals sanilizing fnse water temperature was not at least 130°F. The measurad
tomperature was [ 1°F. Rule 5.1.0.4.c.(3). 2 DEMERITS.

NG chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
. Gauges: [ ]not provided [ ] inoperative, Rules 5.1.D.1. and 5,1.0.2. 1 DEMERIT.
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