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FOOD SUPPLY AND SOURCE TOXIC MATERIALS

WATER SUPPLY
48.::] écopy of the current water analysrs was not available at the facility.
y d.. R

6. [ ] Shellfish not bemg kept in original container; [ ] seafood products mrsrepresented
Rules 21.B.2and 2. 1 DEMERITS.

oohc 52. %Mopile food units) The water storage tank: [ - ] does not have adeqdate storage,
o . Jis'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 contamination, from [ ] raw foods
or[ ] other sources of contamination. R 2/A1 and 2:3.8:5. 2 DEMERITS

WASTEWATER DISPOSAI

10: Raw [ 1 frurts and/or | ] vegetables are not washed before bemg used and/or served:

Rule 2.4.B.1. ‘2 DEMERI

11.Food contact surfaces not [ Jwashed, [ ]rinsed,; and/or| ]sanitized after each use
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: [: Jdesigned,{ ] constructed, [ ]installed,

[ -] maintained and/or | © Jlocated. Rules 4.2.A.,4:2.8;, 4.3.A,, 4:3.B. 2 DEMERITS. PLUMBING
13. Food not protected during storage/display: [ -] food left uncovered, [ ] food improperly 56. [ .]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ]plumbing; is improperly
stored on fioor, [ ] food containers in cold storage double stacked or nested, L ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

[ 1sneeze guards absent. Rules 2.2,A.1.; 2.4F.7. 2 DEMERITS.
14 Institutions; Ghost tray(s) [: |] not kept, [ ] not dated, Rule 10.2 [+ ] 1/2 pint milk not
retained, [ ]'schools: milk not-kept at 40°F, or below. Rule 2.1.B.1."2 DEMERITS.
15 Storage of[ ] food and/or[ ]beverages in.ice or water is prohibited. Rule 2.4.1.2.
2 DEMERIT!
'Unwrapped andlor [
ublic were being reused

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ - ] Equipped with self-closing, tight fitting

1'7 [e] b d impro rl 10 st' re food. Rulé 2. 57 1’DEMERIT doors, ] properly vented, [ ] tissue provided, [ -] covered waste receptacle (ladies).
pen cans were being use rmpr pery ore foed. Rule 2.3. Rules'6.5, 6.6, and 6.7.: 2 DEMERITS. )
FOOD TEMPERATURES 59. Inadequate number of [ - ]:male;-and/or [ -] female toilets. The number of toilets are:
- Imaleand female. Rule 6.5 1 DEMERIT.

RUBBISH
61. [ ] inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
; ow. The 62. Storage areas were not [ .-J'clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

. temperature . EMER . , 63. Storage areas are not constructed tc be: |- ] inaccessible to vermin, [ ] easrly cleaned,
23. Crowded refrigeration: There is less than 1/4 cubrc foot of refngeratlon per meal. [ refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI

Rule 10.1. 2 DEMERITS.
24. The containers used transporting food are inadequate. Rules 2.4.L.1,, and 8.1.A.

1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hot holding, cookmg, reheating,

and refrigerated storage temperatures. Rules 2.3.C.1.and 2.3.D.2. 1 DEMERIT.

PERSONNEL
28.:No certified food handler/manager. Rules 3.5.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66.: Floors, walls, ceilings, [ ] not.smooth; [ ]properly constructed; { -} in disrepair,
[ ]dlrtysurfaces Rules 7.1-7.6. 1:DEM

67.:[+]'Lighting [ ] ventilation inadequate, [ ]ﬁxture(spz not shielded, [ ] dirty ventilation
hoods, [ ) ductwork, [ ] filters;:{ -} exhaust fans. Rules 7.6,7.9,7.10.:1 DEMERIT.

68. 1] Premises littered, ] unnecessary equipment.and articles present.’/Rule 7.11.A:1.

29. ‘Hair restraints not worn by food handlers. Rule 3.3.B. E DEMERITS.

1 DEMERIT.
FOOD EQUIPMENT AND UTENSILS 69..Improper storage of [ -] cleaning equipment, [ ] linens.Rule 7.11.B.-'1:DEMERIT.
30. Food/non food contactisurfaces of eéquipment: [ ]in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanabie. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.
31.:8Single service articles rmproper!y [ ] stored, [ ]dispensed, [ ] handled, [ ] reused. LODGING
Rules'4.4:A.and 5.2.C. 2 DEMER 70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, [ ]in-disrepair,
32::Wiping cloths: [ - ].dirty, [] not stored properly in‘sanitizing solutions Rule:5.1.B. [l undersized; [ :] improper bed spacing. 'Rules 12 9and 12.11. 1 DEMERIT.
1 DEMERIT. 71. The [ | Tollets, [ ]lavatories, [ ] showers, were not: [ ] clean, [ Tin good repair.
Rules'12.3. and 12.9.D. 2 DEMERITS.
= DISHWASHING 72 ]/ ] Hand cleansers; [ ]towels were: [ ] notfound, [ :]inadequate. Rule 12:4
MANUAL DISHWASHING: 2 DEMERITS.
83 Drshes/utensrls notbeing: [ - Jscraped,[: ] soaked, [ ]preflushed. Rule 5.1.C.4. 73 The carpetingiis not: [ | clean, [ +]'in good repair. Rule 12.9.C. 1:DEMERIT.
. 1DEMERIT. 74 Drinking glasses not suitably sanitized and packaged. Rule 12.6.:2 DEMERITS.
34 Drshes/utensrls are'not being washed in'a detergent solution having-a temperature of at

Ieast 120°F. The measured temperature was [ JoFRul e 5.1:C5.. 2 DEMERITS.

¢ ITEMSN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS -~ CORRECT AS

e 51.D.4b. 1 DENERIT SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 8703

37. No chemical test it provided. Ru

MECHANICAL DISHWASHING:

38. Hot water sanitization:: The wash- ater temperature was not at least 140°F. The mea-
s [ 2 DEMERITS.

41; 'Chemrcal sanunzers' The wash-water temperature was nEcg atéeast 120°F. The measuredn

temperature was [ ] °E. Rule 5.1.Di4.c.(1). 2 DEM
42 Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2).. 2 DEMERITS.

43; The chemicals sanitizing rinse water femperature was riot at least 130°F. The measured
temperature 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:racks not stored:in a sanitary manner. Rule 5:1.D.6..1 DEMERIT.
46.:Gauges: [ -] not:provided [ :] inopeérative; Rules 5:1:D.1;:and 5.1.D.2. 1 DEMERIT.
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