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SANI #| ROOMS SEA [a1SCTUI W = SR—— | _ -
lﬁl 5 ‘ 1 ‘ 7 ‘ o | ‘ . ‘ r]r ! J - SITES YR | MO. | DAY | roLiow.up “y”| ESTAB. TYPE Reinspection éo be conducted faPT o
: e COMPLAINT w3 [a] W d:ﬁew o iaPT L
3 4 L 7 R — N e
LICENSE ISSUED ves o NO U ﬂ ii | \ C‘; oo iy wgﬁfgggw - T r— =
LICENSE POSTED YES &17[ NO R i =
k3
FOOD SUPPLY AND SQURCE i : TOdXICuMATER;?L? s o
7 Toxic materials, ersonal medications and/or rst-aid suppli
[5 5 ES.“,MpolIed_l_s_'_‘amd:'or 1] adulteratod foods are. bemg used and.for servar Ruie 21 A.1 E irimpropedy storer[j E p] o [T csed ] b fooe, B 7155 DEMERITS:
2. "} Unpasteurized m;l& [ ] miik products 0 cracked ] unpas:eunzed egg 3 en b - o et _',/J o~ "i'.
products being used:and/or served; Rules 2.1.8.4. 5 DE E I y 4 WATéR SUI;PLY"
3. Canned foods. from an unapproved sourco on premrscs belng used anciior served
Rule 2.1.A.3.' 5 DEMERITS. 4877 A copy of the current water analysis was not available at the facility.
4. [ ]Unlabeled,{ 1 |mproper|y labeled containers of food are being used and!or served, j Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. .
Rule 2.1.A2, 1 DEMERIT. 29. I ) Water tested and found 1o be Unsatistactory.. Rule 6.1.A.1. 5 DEMERITS. -
. Canned: goods found; [ 7] ieakmg [: -} with severe. dems [ Tin. rusty cond:tlon 507 The free crionne was. less than 0.25 ppm, The :neaswed chlorme resrdual was -
> and/or [ g'{ swollen. a'-“-‘mEIe 2.1.A.1. 5 DEMERITS. 71 pprt Rule 8.1.A.2;° 5 DEMERITS.
. Shellfish not being kept in onqmal container; [ ] seafood products mzsrepresemed &Y. 77 THot and [--] cold water (under pressure) was not provided to the .
° E*U}esm B2 ang 2,1-6.5. 1 DEWERITS. { ] sinks, 1 "1 dishwashers, or [ ] lavatories. Rule 6.1.0,1. 5 DEMERITS,
7. Meat andfor meat products not USDA approved F—'ﬁule 241 A,z 5 DEMERITS - 5o, (Mobﬁe food units) Tne water storage tankc [ ] doas not have adequate storage,
fa . L lisnot being preperly cleaned and sanitized after each day's use.
-~ FOOD PREPARATION AND PROTECT!ON N “9'r T ;L,w_, E Rule é 1.C.1. 2 DEMERITS.
] 4 ;_ m
¢ 8,7 Cooked and/or prepared foods are subjectad 1o cross contamination, from [ ] raw Toods L 3
oot T other sox?rcc?s of contarmination. Rules 2.2.A.1, and 2.3.B.5. 2 DEMERITS ; e
9. Employees nandle raw and cooked or prepared food:products wrthout thorovgh hand- . A .
washing in between: Rules 2.2.A.1. and 2,3,B.5. 5 DEMERITS.* 53, The subsurface disposal system was found o be surfacing. Rule 8.2.A.- 4 DEMERITS.
16. Raw [ ]trults andlor | _ 1 vegetables-are not washed before being used andior served. 54, Wastewater was being improperly dischargad onto the ground. Rule 6.2.A. 4 DEMERITS.

Rule 24.8.1. 2 DEMERITS.
< f Food contact surfaces net: [ ] washed, { ] rinsed, and/or X samtazed after each use

. (Mobile food units): [} waste waier storage tank does not have adequate storage
Rule 8.1.C.2.. 4 DEMERITS.. . !

‘-—’ and foflowing any kind of operatron when gontamination may have occurred . { ~ g
... Rule5.1.A3. 2 DEMERITS. . /.~ - &, P~ - -4'1 ; x;;d (etimgh
12 Food (lce) contact surfaces’ar@ improperly: [ | desighed, [ ] constructed. | 1] installed, !
- U[f(j malnt)amed and/or { ] lecated. Rules 421?& 42.B., 43.A,, 4.3.5:- 2 DEMERITS. ! PLUMBING _
£ roperk 56. [ | Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
L et o st?aragc.’dnspiayd [ t ] fo%ddlggbtlxg?txl:ig or: Iefgioe% mprope y [ Jsized, [ ]instalied and/or maintained. Rules 8.4.F, and 7.8. 2 DEMERITS,
storay .
<~ ?to]re‘:v?“ggzgo&a[fds} ;%Ziﬁfr;‘ullggr; gl';\:?' 5aFy, 2DEMERIS.  C ... 2 f( sy 57, A cross-connection, without backflow device, exists between the drinking and the waste-
- 1% \nsttitions; Ghost tray(s) [ 1 not kept, [\g not dated, Rule 10,2 1172 p.nf milk not L water systems at thei [ }aucet hose.[ ]hot water, heater [ ]u»{:;aéea‘rt % ossetgemenrrs
~.._\.,/’ retained, [ ] schools: milk not kept at 40°F, or below, Rule 2.1.8.1. 2 PEMERITS. [ Yother e
15, Storage of I } food andfor [ ] beverages in ice or water is prohrblted Flu!e 2.4.!.2
2 DEMERIT
18 [ Unwrappcd andfor [ ] potentually hazardous food products prcv;ously served to tha\ TOILET AND HANDWASH FACILITIES
7 oo b s o s o e [ by s i o ASS T oo e b (o)
3 ven issu g
17. Open cans wete being used rmproperiy 10 store food Ruie 2387 1 DEMERI‘T‘ R%{Ij;i é slé’?pfné's% 92 L A p
FOOD TEMPERATURES 59, Inadequate numbEar of {] f] rnalla. agldfog [5 %fgnéﬁ{% toilets, The number of toilets are;
. d emale. Rule
” T be . i, [ ] male an
187_-' zc?é%’ff;atgvﬁé’ﬁfé’ ?os ;ﬁ%dafft)s "p‘:’u‘@%"f GE 3] ?%Géﬁegé ]cooked l enough 2 2/ {60 Mandwash lavatories: | -] dlears | -] adequate: number, {37} accessible, [« ] fixtures:.. -

19.: Frepared potentially:hazardous foods. requiring: refngerat:on are not
©7110.45% or below. The:measured temperature was: [ ] °F Rule 2.3.6:3
20.: [ "} Frozen:food not: belng kept at O°F, or belows [ -].|mproperthawrn

“lemperature-was [0 ST0F Rule:2.3.C.4: 5 DEMERITS.::

ng ramdly cooled
5 DEM ERITS.

measured

maintained, -] hand cleansmg soap; [} sanitary: towel/?rgnd drymg dewce
T vided [ ] common towel.” Rules.6.3. and 6.8° 4 DEMERITS. -

?Lfiwmsiu/e"?’%_‘p‘-g,{_/ __'SC’J Sag 4

acﬁtw

L clr

RUBBISH

- Y

21 g?‘t%g;g'g’ r'e‘a‘fg;%‘ms h.‘_’g f,?:oﬁﬁge’;"é geg\gl ﬁgfi,af ;.405 Egﬁgg}f&me measured 61. [_1inadequate, | ] uncovered containers wore being used. Rule 6.9. 2 DEMERITS.
22 Potentially hazardons cold food{s) Tiot being Storad A% 4557 aof. Below, 62. Storage areas were not[ ] clean, [ ] free of litter, Rule 5.9.B.4. 2 DEMERITS.
i temperature was [ E 1R Rules 2.4.G.T. and 24,5, 1.0, 5 DEMERITS : 63. Storage areas are not consiructed to be: [ ] inaccessible to vermin, | éeasily cleaned,
23. Crowded refrigeration: Thare is less than 1/4 cabic foot of refngerataon per meal, [ Trefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT

Fule 10,1, 2 DEMERITS.
24. The containers used transporting food are inadequate. Rules 24, L1 and 91.A,

1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hot holdmg, cookmq, raheating, 64 lies, [ ] rodents; -] roaches, [1] live:animals (other: than’ security: or guide dogs):

and refrigerated storage temperatures. Rules 2.3.C.1. ang 2.3.0.2, 1 DEME?:rr Lhi were found onithe preMmises.” Rule.6:10. and 7.12:G:* 4 DEMERITS. SR

65::Food service facilitios: The outer[-]idoors; [ windows; [- ]skyllg
PERSONNEL i were:not adequately sereenad.’ Ruig 6. 10. S :4 DEMERITS,

26. No certified food handEerimanager Rules 3.5.

27::Personnel. with:[ :

‘] respizatoryor [
o~ Rl BTAL .§DEME o
i\iﬂ}?ersonnel T ; smoking: when prepanng an

ith poor: rmku g ‘i food preparaﬂ 11 el
-washing areas.: i iand: EMERITS.

29. Hair restraints not wom by food handleré Ruie 3381 DEMERITS

mmunicable diseasa(s)
1 %e_zssrrormestznai infectio

vy

FQOD EQUIPMENTAND UTENSILS
30. Food/non food contact surfaces of equipment: T 1 in disrepair (cracks, chips, pits,

open

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors walls, ceilings, I ] not smooth, | ]properly constructad, [ ]in dlsrepwr.
Tdirty surfaces. Bules7.1-7.6. 1 DEME

{ S Lighting [ ] ventitation inadequate, [; xwre(s) not shielded, [ ] dirty venfiation
_ biﬁds [ lductwork, [ ]filters, | ] ex fans, Rules 7.6, 7.9, 7.10. 1 DEMERIT.

£8. [ i Preggﬁgs litered, [ ] unnecessary equipment and articles prasent. Rule 7.11.A1,

&4, improperstorage of [ ]dcleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.

-, SeAms), [ 1not easily cleanzble. Ruies 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.
I 3t..Single service articles mproperl [ A stored;, [ ] dis| ensed, handled; [ ]re
BJRules44.A.and520 3 DEMER '& u., P ,[‘] o -r[' { f’f’d -ODGING

32, Wiping cloth: :
Y I:? Eth F\PITS [ 1diry, [ ] not stored prOperIy in szan:trzmg sofution: Ruf’eS1

DESHWASHING :

MANUAL DISHWASHING: v :
] preflushe

wé

ST ES &-grf 71_ “The [ ] Toilets, }Iavatones.[ ]showers,

f’szZG 'T’he sleeping room(]s) are: | }nnadequately vantilated, unclean, { 1 in disrepair,”

- Jundersized; |~ }improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

wers not: lean, ir.
Hues123 and 12.9.D0. 2 DEM [ Jclean, | }mgo_odrepa:r

] Hand cleansers, { Itowels.

were: [ ]notfound, i ) ..
2DEMER Sea [ ] und, [ ] inadequate. Rule 12.4

33, Dishes/utensils not bem scra ed soaked
1 DEMERIT, 9 f ] P [ !

34. Dishes/utensils are not being washed ina detergent soluzlon ha\nn
least 120°F. The me_asured temperature was [ 1 ePRule 5.1,

uie 5.1.C.4,

) MECHANICAL QISHWASHING

73. The cameting isnot: [ ]clean, [ 1in goed repair. Rule 12.9.C. 1 DEMERIT,

: 74. Drinking glasses not surtabEy samtlzed and packaged Hule 12 6 2 DEMERITS

. Gas Appliances: i Th
furhaces folnd

. ITEMS IN GRAY SHADED AHEAS ARE 4 AND'5 DEMERITS ITEMS - CORRECT AS

" - e - /__SOQN AS POSSIBL.E NOT DEEPAHTMENT WHEN CORRECTED 874—8300)(8703
. 38, Hot water sanitization: The wash-water Temperalre was eI o s /- ' : ' :
e seniizsion: The wast-y Rule.s.‘l‘.}lg.s.b. 2DEM%tRa§rleast 40 F’The mea: {i{,‘a/} forlst ir..« & _‘,. 1x/a C ' 4’,' e 3’ 1.8 aF Me o
38.:The final’sanitizationrinse water.tem‘per_at 0t 2 e : -»' ; £ : 'a" Fla- i \ 4 N
. termperature was 1°F Rule 5.1.00 bt e late Loueg &
- 80 Sustainad 1652F hot water dishwashing maehin R
- 41. Chernical sanitizgrs; The wash-water temperature. was not at Iea.st 12 °F. The my SR
. termperature was | - 1°F. Rule 5.1. D8 o (1) 2 DEMERITE ! 120 eas“md e %- 4 e mfw; fe - 0\_‘2 M ,,f, < / /‘ﬂ, and
. A2, Sanitizing chemicals’not automatically dispensed. Rule 5.1.0.4.c. @ DEMERITS ' 4’( ;’/ .~ ; : _{, ,{ /‘ ! B 7 +/
. 43, The chericals samnzmg rinse water tomperaturs was not.at Ieast 130°F The measured ‘ S i { : :' et Q' .rk-“/! — L.?':
_ temperature was [ 1°F Rule 5.1.0.4..(3).: 2 DEMERITS. - : s ‘?" e ‘T‘( L i’ : ’ .
. 44, Ne chemieaf test kit provided Rule 5.1.D.4.b. 1 DEMERIT. - R S : R s ,; ;o - i
: 45, Dish racks not stored masamtary manner.: Rule 5:1.00.6, 11 DEMER!T i v ; ! «1\\\' “. i *"‘ ,?' f‘”’f L L :; 'I'g 1o 272 i3 QT-Q il Tt
48, Gauges [ _Tnot prov:ded[ |noperat|ve,- Rules 5.7.0.1, and 571,02, 1 DEMER!T T : B ’/ P Y :
o s Cainn - L v SR ;’f\'(".{f s//{ J&./*" ol e s ‘éy‘k‘c L‘;/::T-(" iL
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Faess - P F AL O
MCD # ESTAB # ‘ DATE PURPOSE -~ _ SD;I_\AER;TS
; ISANI#| ROOMS | SEATS REGULAR wcoreeresrerreresrns £
g 5 1170 ha Pl SITES YR, | MO. | DAY | FOLLOW.UP 5° | ESTAR. TYPE Reinspection to be conducted ~ L o4PT
vy l LA 2 17 i — g:::sletterof ¥ 2PT _ul
NSE ISSUED YES Q NOF |w| 2 | ..l INVESTIGATION . 4 -~ '-'. e
LOENSE B8 ; 2 Z : RSN | 2] ~| NewoTHER .5 follow-up i PT =
LICENSE POSTED YES 9\/ NO =
FOOD SUPPLY AND SOURCE o~ TOXIC MATERIALS

1. [ 1Spoiled andfori ] adunerated foods:are bemg used andfor. served Rule 21.A1
DEMERITS.

2. [ ]Unpasteurized rn:lk ] miik produms [ cracked eqqs[ } unpasteunzed egg
[pro]ducg. being used: andEor served. Rules 2.1 éi& 5 DEMER

3. Canned foods from an unapproved seurce on: premlses bamg used andfor served.
Ruie 2,1.A.3. 5 DEMERITS.

4, [ 1Uniabeled, [ | improperly labeled contalners of 1ood are be ng uscd andfor served,
Rule 2.1.A2. 1 DEMERIT,

5, Canned goods found: [ - ] leaking, [ ] with severs dents { 1in rusty.'condition-.
andfor |~} swollen. Rule 2.1.A.1. 5 DEMERITS.

8. [ ] Shelifish not being kept in ongmaln(_:gnramer [ ]seafood produc%s misrepresanted,

H

o

et

/’WE}??Toxic materials, [ E

&

parsonal medications andfor [ ] first-aid supplies were;
1labgled, [ ] usedin, food Rule 7.12. 5 DEMERITS.

improperly stored,

WATER SUPPLY

. [ JAcopy of the current water analysis was not available at the facility.

] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

48.

1 Water tested and found to be unsatisfactery. Rule 6.1.A.1.. 5§ DEMERITS.

56,

The free chlorine was less than 0.25 ppm..The measured chlonna resmual was -
“1ppm::Rule 6.1.A.2.° 5 DEMERITS,

517 Hot ang [] coid water (under pressurey.was not provnded tothe::
Rules 2182 and 2.1.8.3. 1 DEME _ sinks, [ | dishwashers, or { ] lavatories. Rule 6.1.D.1. & DEMERITS
7. Meat andfor meat producis not USDA approved. Rule 2.1:.,{\.2. 5 SE:{_\fI_ERITS. 52, {M‘])?sﬁ?\ é?%?a ;gatszc;l“)f;?! \\/Ngtg; r?é%raa%g tsa;rtn.[zec]t caiggf ggé}?%\g giescéuate storage,
L FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
/¢ 8 Cooked and/or prepared focds are subjected to cross contamination, from [ ] raw foods
"’ or [ other sogrce?s of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS ASTENATER DISPOSAL
9. Emp'byecs handle raw and cocked or prepared-food’ products wrthout thorough hand- ] AST S T DERERITE
washlng in between, Rules 2.2.A.1. and 2.3.B.5. "5 DEMERIT! 53. The subsurface disposal system was found to be surfacing. Rule &. .
10. Raw [ ] fruits and/or [ ] vegetables are not washed before bemg used and/or served. B4, Wastewator was being improperly discharged onto the ground. Hule 6.2.A, 4 DEMERITS.
Rule 24.8.1. 2 DEMERITS, 55. (Mobile-Tood Units): [ -] waste. water, storage tank does not fave adequate storage:
11, Food contact surfaces not [ Iwashed, [ [ ]rinsed, and/or | }sanctlzed after each use " Rule.8.1.C2. 4 DEMERITS, T
ang foliowing any kind of operation when ¢ontamination may have oc:curred :
Rule 5.1.A.3. 2 DEMERITS. i
o ot 1 Ioostod s 40 A S B G A °2%sé'”c£“3ghéé?$§”“' PLUNBING
maintained anc/or -

i = : i lumbi mproper!
7 "3 Food not protocted guring storageidispiay: [ ] 160d left uncovered. [x] foocé impraperly 56. { % gg‘;’;‘a? Santir(\sgaEE]egtl'lilgydf%p;;xnt}a?r:ggseﬁsﬁgs [64? !grz:?d 78] pzuEEH%FIRSTIS properly
~ fm}red oo fioora[ dSI ;%g%:f%tﬁllggrg g]»:?:d gtg*r%q; dzonglg"fétﬁaf'ng r eee 57.. A cross-connection, without backflow device, exists between: the drinking and the waste-
o TS SIBOZE QLA “ waler systems at thé i ]faucet hose, ['] hot water heator, [ ] walor clos
i 14/ Institutions; Ghost tray(s; 1 not kept. [1€] not dated, Rule 10.2 [ 11/2 pmt milk not L wate sys1e =1 s | MERITS.
~ i‘*--—”l']rtel?aflrtfne.c! { ]schoolsyr(m)ilg not Kept at 40°F, or below. Rule 2.1.B.1. ‘2 DEMER S lether o - Rule. 6.4.C. SDE

15. Storage of | 1food andfor [ ] beverages in ice or water is prohibited, Rule 2.4. I.2._
2 DEMERITS.
TOILET AND HANDWASH FACILITIES
16‘-&&%”&"3&’ ggﬁngﬁgfge[d ]ﬂ%?éc?ﬁl:‘l); haszgg&uﬂséoog products prevnously sewed © e 58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with seli-closing, tight fitting
17. Gpen cans were being used improperly to store food. Rule 2.3.8.7. 1 "DEWERTT, gi?erg 6[ 5] grgpaer:g ge_:,ntedeEn} é'ﬁg provided, [ ] covered waste receptacle (ladies).
59, Inadequate number of [ ] male, and/or [ ] female tollets. The number of toilets are:
18.. Potentially hazardous food{s) FOtcl}:D :gE LEIPE]E?;:E:ZES[ cooked Iong enough to be:: [ 1 male and [ }female, Rule 6.5 1 DEMERIT.
S Ik el oo T2 B0, Handwash lavatories: [ clear, [ | adequare nUMber. . | AG0assible, | 1 Tures. -
13 -:dequat: X ?:eattecigtoh?;:;r;s : :;zdzsieeqin:g?grgerat%n are.not bemg rapidly cooled. ., maintained; [ - ] nand 5'93"5‘“9 5°§Pv [ dlssgnga{,}étogeh'nhgnd de'"Q derGeS not pro--
. Prepared notentially: it . d mon towel, - Fuk an
LD ﬁor below.: The: measured temperature was [ ]°F Rule 2.3.C.3.. 5: DEMERITS. vided [;"] common towel, - Rules & -
20..[7:] Frozen:food not bemg kept at 0°F, or below: [ ] ampmper mawm' 'I”he measured
S temperaturg wag [+ JoF Rule:2.3.C.4: 5 DEMERITS. RUBBISH
2t Potentially “az“["us e g Storad ot 190, %Ermasbg}'? e meas”’ed 81,1 I modocuale, |_] uncovered confainers were being used. Rule 6.9, 2 DEMERITS
L emperazure Was iles AHTa . ) : } .9, 3
2l o 98 Godl) nthe o s ot S5 ooy Ton esued 5 S o o po SO 1T | nBcLasiE 3 ot T cadhy oA
- RIMPerature was Uigs: 24510 an 3 reas are not o =N l C ¥ |n‘ iy n
Z3. Crowded refnqeratlon Thereis fess than 1/4.cubic foot of refiigeration per moal. [ Trefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI é
Rule 10.1. 2 DEMERITS.
24, The containers used transporting food are inadequate. Rules 2.4.L. 1 and 9.1.A,
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL,
25. Accurate thermometers not available or used to evaluate: hot hGldII‘Ig cooking, reheating, 64. [+ | flies; [ rodents; [ Y roaches; [--] five: animals (other than' securlty or guide dogs)
and refrigerated storage temperatures, Rules 2,3.C.1, and2.3.D.2. % DEMER 1T 75 wore-found onthe premises. Rule 6.10: and 712.G5 4 DEMERITS - [
65.:Food service facilities: The' outer [+]: “Jwindows; £ T skylights, i_-. }_n'ansoms ;
PERSONMEL " were:not adequiately screened. : Rulg: 6. 10. D ADEMERITS. s
. Mo certified food handler/manager. Rules 3.5.
7. Personnel with:[: - Fcommunicable. disease(s), [ -] boils; [ ] infected; wound(s)
il Lrespiratorysor: i1 astromtestmal mfect:on are preparin ands f CONSTRUCTICN OR MAINTENANCE OF PHYSICAL FACILITIES
S Rule 314 5 DEMERI gI' e p " g_ 66 T Floors

;iPersonnel;: [ Twith: dlirty. hands and/or [} smoklng whers ‘preparing,

i 864 lfioors walls, coilings, [ ] not smooth, [ ]properly caonstructed, [ \Q%n disrepair,

] dirty surfaces. Rules 7.1-7.8. 1 DEMERIT,

p—
] with' poor:hy practice; [ '1:eatlng; drinking, In.food: prepa /760 [ ]Lighting [ ] ventilation inadequate, { fxzure not shielded, dity ventilation
“riwashing areas; Igules32A 3.2.8. and: 34A1 5 DEMERITS, i \.] hoods, § -] ductwork, [3] filters, [ : ]exhaus’cfans ules 7.6, 7.9, 7 0 %EMERIT
29. Hair restraints not worn by food handlers. Rule 3.3.8, 1 DEMERIT

FOOD EQUIPMENT AND UTENSILS

68.

g D]EPré'n‘#xses littered, [ %] unnecessary equipment and articles present. Rule 7.11.A.1,

: 69. Improper storage of [ ] cleaning equipment, [ ]linens. Rule 711.B. 1 DEMERIT,
30. Food/non food contact surfaces of equipment: [ | in disrepair (cracks: chips, pits, open
~ seams), [ ] not eastly cleanable. Rules. 4.1.A., 4.2.A., and 4.2.5. 2 DEMERITS.
4T Singie service articles :mproperly ['55 stored dxs ensed handled, I used i
LM JRules44.A and5.2.0. 2 DEM —[] ¥ i -e?-[‘,] e qI },e “ *‘? 70, T

T
4

_' . 42, Sanitizing chemicals:not automatically dispensed. Rule 5.1.9.4.::.(2) 2 DEMERITS
R =X

a6

o Bl 5,15
fss“}

32. Wiping cloths: d: ncts10 d ropar e
1DE!&ERIT. [ Jdirty, [} red prop y:n samtagmgsolutlens Rule 5"1’3 :

. The sleeping room{s) are: [ ] inadequately ventilatad, unclean,

{ Yin disropair,
[ 7undarsized; | 1impreper bed spacing. Rules 12.9 and 12,11, 1 DEMEIng.

o 71 Thel lToilets, [ ]lavatories, [ ] showers, were not cloan, in ir.
DISHWASHING — - Rules 12.3. anc 12.5.0, 2 DEM| 1:EFIIT.‘:‘.. : R [ 1in good repai
ANUAL DS ASHNG d ; 72, [ZDIEHaEg l(_:li_gansers [ Jtowels, were:[ ]notfound, [ inadequate. Rule 12.4
33, ?Blées/uéel»_?suls not bemg { }scraped,[ ]soaked.[ ]preﬂush 73. The capetingis not: [ Jclean, [ ]in good repair. Ruie 12.9.C. 1 DEMERIT,
~ 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
24. Dishes/utensils are not being washed madetar ent so! tion h, : - .
lgasgt 120°F; The measured tgemperature was [ g Rl avmg 2 hemtre of at 75. Gas Appliance;

F, Ruie 5.1.C.5,:2 DEMERITS!

35 Dishes/(tensils.are. not being santized by

fmm.e_r.sro f.or
swith attermperature of atleast 1702F Th 45!
5.2 4 DEMERF

Ishes/utens:is are not be

MECHANICAL DISHWASHING:

38.

Hot water sanitization: The wash-water. tempera:ure was not at ea:
sured temperature was [ 7[R Rule 5.1.0.3.b. 2 DEMEHI‘I"S

‘0°F. The mea-
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The final sanitizationrinse’ waterzempera re-wasnotatie:
“temperature was [ SR Rule 5D DEMERI

; Systained 165°F notwalter dishwashing rmach

Rule: 5,

- Ghermical sanitizers:: The washawaler lemperaluro was not at Jeast 120° Them
- temperature was [ - | °F: Rule 5.1.0.8.c.(1),. 3 DEMERITS. easured

The chemicals sanmzmg finse-water temperature’ was not a jeast-130°F, Th
temperature was [ ] °F, Rule 5.1.D4.6.(3).2 DEMERITS,. _0 ‘e measured

hot water: heaters i
leep

Imaces: foun

refrigerators; [ T clothes dryers i ]tloor
J:adeauately: verted: - Tequi
utomatlc controf: valve Rule
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- #4. No chemical test kit provided, Rule 5.1.0,4.5. .1 DEMERIT. - ] N
45, Dish racks not stored In a sanitary manner. Rule 5.:1.0.6. . F DEMERIT. S S /_'_;,_, oY o
.Gauges[ I ot Lprovided| ] inoperativ; Fules 51,1 and57D2 T DEMERIT. N Sty AL A
_ ; e i . Yod b EV T i \»—{,WCE oy (
- Code Enfarcement Offucer

: Establlshmem Representa:lve :

/7_’ //«/A/?’




