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FOOD SUPPLY AND SOURCE N .. TOXIC MATERIALS 7

Toxic materials, [.]-personal medications and/or { -] first-aid suppl fos were:
1.5 %SD} ép&él}lqed and!or{ I adul:erated foods arg ’oeing used and/or seIve [ [ .p]elabeled oS T’ used A food gule 7 12 s DEMERITS

[ ]Unpasteunzed mnl-:, ]mrkpmducts [

|mproperly stored,

2.

v progucts being used an or served: Rules 2.7. _

3, Ganned:foods:from:an unapprovad source on p WATER SUPPLY

Rule2.1.A3, § DEMERITS. [ A copy of the curyent water analysis was not avaitable at the facility.

4. [ ]Unlabeled, [ ] 1mproper1y Iabeled contamers of food are bezng used and/or served [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2, 1 DEMERIT, 57 "] Watertested and 1ound 1 be Unsatistactory. - Rule 6. 1.A. T, 5 DEMERITS:

5. Cannad goods: found [ Jleaking, |- | with severs dents, LM '" VUSW onditio 50, The free chioring was less than-0.25 ppm The measured chioring ra31dua§ was:

* andfor: ] swollen: Rule.2.1.A:1, -5 DEMERITS. = 570 ppr.: Rule-6.1.4.2;. 5 DEMERITS. .

6. Shefifish not being kept in ongmal container; { 1 seafood products mlsrepresented 55; _:: Hot and [~} cold.water:(under. pressure) Was not prowded o the "
Iﬂuies 21B.2and 2.1.8.3. 1 DEMERITS, _ st { sinks, [} dishwashers: or [ | lavatories.” Rule 6.1.0:1: -5 DEMERITS.

7. Meat and.'or rneat producw not USDA approved Rule.2. 1 A.2 5 DEMERITS :

52 WMobile food units) The water storage tank: [ ] does not have adequate storaga.
% 1is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION - Rule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to cross contarnination;:from [ ] raw foods
or[ ]other sources of contamination. Rules 2.2.A1. and 2.3.B.5. 2 DEMERITS
9. Employees handie. raw and cooked or prepared food: preducts. withou orough hand‘» " WASTEWATER DISPOSAI'. _
- waghing in between: Ruies 2.2:A.1:and 2.3,B.5::5 DEMERITS. - £, Fhe subsuriace disposal-system was found 1o be: sarfacing: Rule 6.2.A:7 4 DEMERITS. -
10. Raw [ 1 fruits and/or E ] vegatabies are not washed before belng used and.for sewed 54 Wastawater was bemg improperly. discharged onto the ground: Rule:6.2.A. 4 DEMERtTS
Rule 2.4.8.1. 2 DEMER Mobile: food units): [:: ]waste water storag tank does ot have a quat storage o
11. Food contact surfaces not [ Twashed, [ ] rinsed, andfor [ ] sanitized after each use 10 2. ‘4 DEMERITS. /- i R
and following any kind of operation when contamination may have occurred :
Rule 5.1.A.3, 2 DEMERITS. .
12. Food {ice) contact surfaces are improperly: { ] designed, [ ] conszruc:ed [ installed,

PLUMBING - .
[ ]maintained andfor [ ] located. Rules 4.2.A., 4.2.8., 43.A., 4.3. B, 2 DEMERITS. - T e
fdispla food left uncovered, [ 1 food improperty 56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] grain, [ ] plumbing; is improperly
1 S:%ggdng}m E{:é?cfed} ?égg gcfrtxgﬁ;:rs :npco¥d [sw]rage doutéle %t;f_ll_(gd o[r nested, [ ]sized, [ ]instailed ninijtor;a n;lﬂmaar;ed Rules ;sfs 4bF higgn? t:e zﬂl:r:]ﬁill:E::;sme e
nt. Rules 22.A.1., 24.F.7. 2 DEM 57. - A cross-connection. witho jow: device, exists be _ -
L G e T T not atther [ 7] hot water heaer, [ | water closets,

14, Institutions: Ghost tray(s) [ ] not kept, not dated, Rule 10.2 [ J1/2 pint milk not

rr;tallned 11 schoolsygm)!l-g not Kept at 40"1; or below. Rule 2.1,B.1.:2 DEMERITS,
T Storage of || food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

2 DEMERITS.
TOILET AND HANDWASH FACILITIES
X ad:andfor: tontially mazardous.tood:

16 éu%:ﬁ"»ﬂfgﬁemg reuse{d }R‘zﬁa 2.4, Jy:I 5 DEMERITS. Fi 58, Toillets reoms: [ ] Complately enclosed, [ ] Equipped with self-closing, tight fitting
17. Open cans were being used improperly to store food. Ru o2 3 B.T. 1 DEMERTE doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie (ladies).

Ruie 6 4 C 5 DEMERITS

1

(1]

ducts prevsously sen

Rules 6.5, 6.6. and 6.7. 2 DEMERITS.
FOOD TEMPERATURES - X 59. {nadequate number of [ ] male, andfor [ ] female toflets. The number of toilets are:

] male and [ ]female Rule .5 1 DEMERIT.
T adequate:number, [ T aceessible; [ L
Sa“ﬂafytowelfhand dhying devices not tpro-
8 4 DEMERITS, G

18, Potentially: hazardous food(s):not being: []
=7 adequately: heatedto alt parts:Rule 2:4. ; R
19 Prepared potantially: hazardous foods. requmng refrigera:lon are:net besng rapidiy: cooled
, “p 45%0r below. The measured tomperaturowas [-7 19K R la 23 5 DEMERITS.
! 20::1: 1] Frozen-food not bel rzgkept at:0%F,:or below: L Timprop
L lemperature was [0 SR Rule 2.3.0.4. 5 DEMERITS:: -
o 07
i ie?ﬁ%’;‘}gmaﬁff“s hotf&o%(ﬁ%er;o; ielé" 9}1 s.?mat 2% F E%ﬂﬁve e mgaSured 81. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
22 Rotentially: hazardous:cold 1oud(s) not being storedat 45°F orbelow. The. 62. Storage areas were not [ jclean, [ ]free of litter, Rule 6.9.B.4. 2 DEMERITS.
7 temperature:was [ (FoFiRules 2.4.Gtand - 2.4.H:1 0.5 DEMERIT! - 63. Storage areas are not constructed to be: [ ] inaccassile to vermin, [ éeasﬂy cleansd,
23. Growded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. - [ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI
Rule 10.1. 2 DEMERITS. ) )
24. Tha containers used transponlng food are tnadequate Rules 2.4 L1 and Q1A
T DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25, Accurate thermometers not avallable or used 1o evaluate hot holdmg cookmg reheating, e, fi o 3 Tive animals (other: thar: secu i
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D. 2 10._ and 712,604 DEMERITS

feheated {]:cooked Iong engugh:to: ba
S BT

RUBBISH

PERSONNEL

26. No cemﬂed food handlen’manager Ruies 3.5

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66, Floors, walls, ceilings, [ ] not smooth, | Ipm erly constructed, in disrepair,
[ 1 dirty surfaces. Rules 7.1-7.6.1 DEMERIT " [ Iin dsrepair,

&7. [ ]Lughtmg{ 1 ventilation |nadequate,[ ]flxture(s not shialded, dirty ventilatio
cods, [ ] ductwork, [ ] filters, [ ] exhaust fans. F)mlasTB 7.9, 7E1LJJ %EMEIRIITH )

68.[ ] Premises littered, unnecess
| nomics 11 : ary equipment and a_lrt_:cles present. Rule 7.11.A.1.

- Hair restramts aot worn by tood handlers Rule 3 3 B3, 1 bEMEﬁITS ;

: FOCD EQUIPMENTAND UTENSILS : o7 89, Improper storags of [ ] cleaning sauiomer i .
30.-Food/Mmon food contact surfaces of equipment:: |- -] in disrepair (cracks, ch:ps plts open S s 1 I g quu.pment,.[ Jinens.-Rule 7.11.8. 1 DEMERIT.
cmseams), [} not easily cleanable, Rules 4.1,A5, 4.2.A., and 4.2.8. 2 DEMER o B ' '

;-u' f§1 ingle service articles impropert ?;sjsmred - dis _ensed[ ]handled[ ]re ed
fi EM é" fM,J" 3 i

i LODGING :
ZAL T, ”I‘he sieeping reom(s) are: [ ] inadequately ventilated, unclean, in disrepai
Rules1 B..::: _ ko "I lundersizeq; [ (]u)mproperbedspacmg Bules 12.9 and 12. 1%. %IDEIM?E:I;‘II!.’ ’
2 VI T The [0 T Tollets, [T lavatories, showers, weren ; ir.
- Rules 12.3. and 12.9.D,’ ZDEMEEFgITS e _oz._:.[_ ]cfegn,[.__.]_zn 9000 ropalr:”.

_7'2 [ ] Mand cleansers,[ ]towels. were.[ .]not found;[,]inédaquaté. Rule 12.4

ules 4.4.A. and 5.2.C. ZD
Mipiny 1\2 cfoths [ ldiry,

DESHWASHING

MANUALDISHWASHING

33. Dishes/ : - st 2DEMERITS.
1IS 2 utensus not bemg ]scraped [ ]soaked I ]preflushed ; Ftue 5.1.0.4. -:. FrEein 73, The carpeting is ot elean, [ in good repair. - Rule 12.9.C. 1 EMERIT.
Y Dvshes!mans_;%; araTiot being washed ina de:ergent Soiuton havin wmpera:ure of at . '. ;4 g::k‘;n%i?:s se? ot suitably san:_nzed a‘"d packaged Rule 12.6. 2 DEMERITS.

least: 120°F easured temperature was [ ] °F. Rule:5.1.

2 DEMEHITS

oy

37. No chemicai tost kit provlded Hule

TEMS IN-GRAY SHADED AREAS ARE

: E4ANDSDEMEHITS ITEMS ~CORREGT A SRR

_ ;'ISE CHP:, ?:g :,L iﬁg’:ﬁ“'ﬁf h : e e - SOON AS POSSIBLE; NOTIFY DEPAR?MENI’WHEN N CORRECTED - §74:8300 xssms S

’ i & wWas! -waierteme e L L
sur_ad temperature was [ i el Rule 5.1?Df§.xg.r ezuggﬁcgnal%;amjmﬁ: The mea- : — . .

5 ! 1g machine. .

B Chemlcal sanmze T - mea:
 temperaturowas [ Pe yeshusto BRSNS Bt last TR0° Tha measured
3 _?hanizim  chernicais not automatically dispensed. Rule 51.D.4.6 .
L Ther.chemical

i temperature Vsassaqyﬁmng}ﬂfps%mitesr regﬁer:?\t ul:?awgé n%tF?!ErlS
- No.chemical tost kit provided. e 5.7.D.4.5 T-DEMERIT.
. Dish racks not stared in a sammw manner Flure 5:1.D.6::1
R Gaunas [ ]not prov:dedf .

L(2)::2 DEMEHITS
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Establishment Name No. of Risk Factor/intervention Viclations Date
5 = S\ L Nog of Repeat Risk Factor/intervention Violations,~~Jime In
K 1 e Clagrnl Score (optiona( / ime Out
License/Est. 1D# /Address é City/Stat ﬂ‘ﬂ/ Zip Code Telephone
g€997 Y 195 /Q‘u wvn ST
License Posted /_ Owner Name ﬂ % rpoée of inspection Est. Type Risk Category
{ e o/

Czrcle desngnated comp iance status (lN OUT N/O

/FACTORS AND PUBﬂ-iEALTH INTERVENTIONS

N/A) for each numbered ite
IN= in compliance OUT=not in compliance N/O=nct observed N/A=not applicable

Mark “X” in appropr:ate box for COS and/or R
COS=corrected on-site during inspection R=repeat violation

Compliance Status cos|R

COS|R

Comphance Status

R N i Supervision: : sl Potentiglly Hazardous: Food: Timef/Temperature s 55 o |
311 | INFOUT C present demonstrates know!edge and 51 B IN OUTN/A Proper cooking time & temperatures

(/ performs duties 5117( IN OUTN/A&'Q Proper reheating procedures for hot nolding
T e T :Empioyee Health: B : 5181 IN OUT N/A Proper cooling time & temperature
52 Management awareness; pohcy present 519| {8 CUTN/A N/O'[ Proper hot holding temperatures
5(3 Proper use of reporting, restnctxon & Exclus:en 5[20 (ﬂ\l OouUT N/A | Proper cold holding temperatures
spennin s Good Hygienic: Practices: o i : 5121 QUTN/A'N/Q | Proper date marking & disposition
514 {1 Ut N/O Proper eating, iasting, dnnkmg. or tobacco use 5221 IN QUTN/A @_Jﬁme as a public health control: procedures
515 (T)l OUT N/C | No discharge from eyes, nose, and mouth & recorg
ol iiin Preventing i Comtamination by -Hands: o I e CONSUMErR. AGVISONY
56 [ANOUT N/G [ Hands clean & properly washed 5723 N oUT AT #onsumer advisory provided for Taw or
217 &DUTMA N/Q | No bare hand contact with RTE foods or undercooked foods

N\ approved alternate method properly followed Comme e riighly - Susceptible: Popuiations B
58 (yOUT Adequate handwashing faciiities supplied & 5124| IN QUT Cﬁy/ Pasteurized foods used; prohnblted foods not

accessible offered
B e : s Approved:Source o e e A Chemical s i L R
5|9 ( OUT Food obtained form approved source 525 INOUT N}’Food addmves approved & properiy used
5|10 QUT N/A N/O | Food received at proper temperature 5126 '@OUT Toxic substances properly identified, stored,
511 [{n/0UT Food in good condition, safe, & unadulterated & used
1|72 | P OUTN/A N/O | Required records available: shellsiock L -CORME[EM&WAPPF oved Procedures
tags, parasite destruction 5127 IN OUT & ompliance with varance, specialized
=4 Protection fromy: Contamination i process, & HACCP plan

QUT

N/A

served, recond|t|oned & unsafe food

] Food separated & protected " - 0 n rre
2 Ta N OUT IR Food-con)tact surfac?eS' cleaned 3 Santieed Risk factors are improper practices or procedures identified as the most
=S SUT Froper dispesTion ot retu med, previosly prevalent contributing factors of foodbarne illness or injury. Public Health

Interventions are control measures to prevent foodborne iliness or injury.

GOODRETAILPRACTICES ©

Good Retail Practsces are preventatlve measures 1o control the
Mark “X" in box if numbered item is not in compliance  Mark “X” in appropriate bax

addition of pathogens chemtcats and phy5|cal objects mto foods

for COS andfor R COS=corrected on-site during inspection R=repeat violation

“'Safte Fded and Water

cosn

cos

5(28 Pasteunzed eggs used where required 2|41 In -use utensuls: properly stored
5{29 Water & ice from approved source 2(42 Utensils, equipment & linens: property stored, dried & handled
30 Vanance obtamed for specialized processing 2|43] |Single-use & single-service articles: properly stored & used
copamia s »Food Temperature Controf- 244 Gloves used properly
5[31 Proper coolmg metheds used; adequate equipment for Bk B .Utensil, Equipment and: Nending 7 T [
temperature control 2145 Food & nen-food contact surfaces cleanable, properly
5132| [Plant food properly cooked for not holding designed, constructed, & used
3133| {Approved thawing methods used 1]46| Warewashing facilities: installed, maintained, & used; test strips
1134 Thermometers provnded & accurate 1147 Non-food contact surfaces clean
R v T ood: identimcation - o ) [ h i Physical Facilities™ ¢ 1. oo s
1(35 Food properly Iabeled original container 4148 Hot & coid water avaflable adecuate pressure —
P ) o i Prevention:of:Food Contamination. 51491 [Plumbing installed; proper backfiow devices
4136 !nsects rodents, & animals not present 5|50] |Sewage & waste wa'er properly disposed
2|87, |Contamination prevented during food preparation, storage & display 2151 Toilet facilities: properly constructed, supplied, & cleaned
? 38| |Personal cleanliness 252| |Garbage & refuse propetiy disposed; facilities maintained
39 \Mpmg cloth_s. properly used & stored 1153 Physical facilities instalied, maintained, & clean
1140 Washing fruits & vegetables 1154 Adequate ventilation & lighting; designated areas used

Person in Charge (Signaturs) mm\l w& C(/QzJ-" l

Date:

Health Inspector (Signature) ﬁ %

/ z/// e

Follow-up: YES ircle one) Follow-up Date:
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White copy - Inspections Office

Yellow copy - State

Pink copy - Customer



