Zip Code
O™
DATE PURPOSE DEMERITS
P 7] |SANI#| ROOMS | SEATS REGULAR 1. ) 5PT
01 5‘ 1 ’7‘ (ﬂ @“‘”"f 5 t"\’ j SITES YR. MO. DAY | FoLLOW-UP 2 ) ESTAB. TYPE Reinsp,g&qg_on to be conducted o
NIE ; — e —| COMPLAINT ... 3 within__3"; days
LICENSE ISSUED YES@, NO O igf‘w&? ] [ ot g g”'”;':% i 77 INVESTIGATION . 4 ____ dayletter of
, | R IR newoTheR 5 follow-up
LICENSE POSTED YES.\& NO O
FOOD SUPPLY AND SOURCE TOXIC MATERIALS - ‘
. i lterated foods are being used and/or served. Rule 2.1.A.1. 47. [ ] Toxic materials, [ ] personal medications and/or [ - ] first-aid supplies were: o
! [SD]ESI\‘n)Egelgsa.nd/or [ Jadulterated foo g [ Jimproperly stored, [ ]labeled, | ] used in food. Rule 7.12. 5 DEMERITS.
2.+ ] Unpasteurized milk, [ ] milk products, [ -] cracked eggs,| ] unpasteurized egg
products being used and/or served. Rules 2.1.B.4. 5 DEMERITS, .
3. Canned foods from an unapproved source on premises, being used and/or served. WATER SUPPLY
Rule 2.1.A.3. 5 DEMERITS. ) 48. [ ]A copy of the current water analysis was not available at the facility.
O 4. [ ]Uniabeled, [ ] improperly labeled containers of food are being used and/or served. [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. : 49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1, 5 DEMERITS.
! 5. Canned goods found: | | leaking, [ ] with severe.dents. [ ] in rusty condition, 50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was
L andor[ Jswollen. Rule 2.1.A.1. 5 DEMERITS. Tppm. Rule 6.1.5. & DElaEAS.
6. [ ] Shellfish not being kept in original container; [ ] seafood products misrepresented. 51.[ ]Hotand[ ]cold water {under pressure) was not provided to the:
I Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS. ~ [ _Isinks, [ ] dishwashers, or[ ]lavatories. Rule 6.1.D.1. 5 DEMERITS
. 7+ Meatand/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 52. (Mobile food units) The water storage tank: [ ] does not have adequate storage,
QO 2 [ ]is 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. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9.7 Employees handle raw and cooked or prepared food products without thorough hand- WASTEWATER DISPOSAL
washing in between. Rules 2.2.A.1. and 2.3.B.5..5 DEMERITS. 53. The subsurface disposal system was found to be surfacing. Rule 6.5.A. 4 DEMERITS.
10. Raw [ ] fruits and/or [ ] vegetables are not washed before being used and/or served. 54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
£ Rule 2.4.B.1. 2 DEMERITS. 5 — = 55. (Mobile food units): [ -] waste waler storage tank does not have adequate storage.
Y. 11.3Food contact surfaces not: [«*'] washed, [ ] rinsed, and/or [ ] sanitized after each use Rule 8.1.C.2. 4 DEMERITS
™" and following any kind of Operation,wl contamination m%y have occurred. It .
.._Rule 5.1.A.3. 2 DEMERITS. f%@“ $ S L el 6
“.12./Food (Ice) contact surfaces aresir erly: [ designed, [ ] constructed, [ ] installed, PLUNBING -
" ;@"] maintained and/or [ ] located. S'4:29A., 4.2.B.74.3A,, 4.3.B. 2 DEMERITS. _ ) . i _
~ ¢ 13,JFood nét protected during storage/display: ] food left uncovered, [ | food improperly 6. [ ] Kitchen sink, [ ] utility sink, [ ]grease trap, [ ]drain, [ ] plumbing; is improperly
- stored on floor, [ 1food containers in cold“Storage double stacked or nested, [ Isized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
[ ]sneeze guards absent. Rules 2.2.A.1,, 2.4.F.7. 2 DEMERITS. * 57. A cross-connection, without backflow device, exists between[the drinkinglg and the waste-
14. Institutions; Ghost tray(s) [ ] not kept, [ ]not dated, Rule 10.2[ ] 1/2 pint milk not water systems at the: | ] faucet hose, [ ] hot water heater, ] water closets,
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. ‘2 DEMERITS. [ other: : Rule 6.4.C. 5 DEMERITS.
15. Storage of [ ]food and/or [ ] beverages in.ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. Eeh
16. [ ] Unwrapped and/or [ ] potentially hazardous food products previously served to the TOILET AND HANDWASH FACILITIES _
public were being reused. Rule 2.4.).1. 5 DEMERITS, 58. Toilets rooms: [ ] Completely c]anclosed, ] Equ[ippied with gelf-closing, ti?ht|fm('[ng' )
. i i i 3B.7. 1 MERIT. doors, [ ] properly vented, [~ ] tissue provided, covered waste receptacle (ladies).
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. Rules 6.5, 6.6 and 6.7 3 DEMEDITS.
R 59. Inadequate number of [ ] male, and/or [ ]female toilets. The number of toilets are-
- FOOD. TE_MPERATU ES P ] male and [ ] female. Rule 6.5 1 DEMERIT.
18. Potentially hazardous food(s) not being: [ ] reheated [ ] cooked long enough to be o SET — - -
adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. ;?{ %&9@ Har}fiwasz lavat%ne%i [I lclean, [ ]ade uatetnumtber, &h ] %cgesgs'blg, [‘c] f!xtutreS;
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled f ‘r/r;gérllje{un? do[rnr}\or?rt]ovfe?.agsd?gssgg%h Gfgn:laDnllEnglvanggf‘ Tying devices not pro
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1°F. Rule 2.3.C.3.” 5 DEMERITS.
improper thawing. The measured

10 45° or below. The measured temperature was [
20. [ ] Frozen food not being kept at 0°F, or below: |

]
temperature was | 1 °F. Rule 2.3.C.4. 5 DEMERITS.

RUBBISH

-D.3.b. 2 DEMERITS.

21. Potentially hazardous hot food(s) not being stored at 140°F .or above. The measured - - -
temperatgre was [ 1°F. R(ul)es 2.4'&%_’ 2.4.H1.a. 5DEMERITS. 61. [ ]inadequate, [ ] uncovered containers weri_s being used. Rule 6.9. 2 DEMERITS.
22. Potentially hazardous cold food(s) not being stored at 45°F or below. Tha measured 62. Storage areas were not[_]clean, [ ] free of ltter, Rule 6.9.6.4. 2 D EMER'TS'
temperature was [ 1°F. Rules 2.4.G.1.,and 24.H.1b. 5 DEMERITS. 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. [ Jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
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 holding, cooking, reheating, 64..[ ]flies, [ ] rodents, [ Troaches, [ ] live animals (other than ‘security or guide dogs)
... @nd refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT. were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.
o 65. Food service facilities: The outer | 1 doors, { - ] windows, [ ] skylights, [ ] transoms
PERSONNEL were not adequately screened. Rule 6.10.D. 4 DEMERITS.
26. No certified food handler/manager. Rules 3.5.
27. Personnel with:[ | communicable disease(s), [ ]boils, [ ] infected wound s),
[ ] respiratory or [ ] gastrointestinal infection, are preparing and serving fo(od. CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
, »Ru!e 3.1.A. 5 DEMERITS. : 66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, [ ] in disrepair,
f‘wWersopnek [ 1 with dirty hands and/or [ ] smoking when preparing and serving food, [ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.
&, [ ] with poor hygienic practice, eating, drinking, in food preparation and/or dish- 67. [ 1Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ]dirty ventilation
o™ washing areas. Rules 3.2.A., 32.B., and 34.A. 5 DEMERITS. hoods, [ ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6,7.9,7.10. 1 DEMERIT.
29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS. 68. [ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
- 1 DEMERIT.
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 easily cleanable. Rules 4.1.A,42A, and 4.2.B. 2 DEMERITS. . &
31. Single service articles improperly: [ ] stored, [ I dispensed, [ ] handled, [~ Jreused. - - U LODGING
~.Rules 4.4.A. and 5:2.C. 2 DEMERITS. 70. The sleeping room(s) are: [ ] inadequately ventilated, unciean, [ Tin disrepair,
n Sgw;,Nleing cloths: [ ] dirty,&{zfg] not stored properly in sanitizing solutions Rule 5.1.B. [ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
1 DEMERIT. N 71. The [ ]Toilets, [ ] lavatories, [ ] showers, were not: [ Iclean, [ ]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. Dishes/utensils not being: [ ]scraped, [ 1soaked, [ ] preflushed. Rule 5.1.C 4. 73. The carpeting is not: [ | clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
3 ;D:M/ER'T- ] 5 hed 3§ 5 ’ 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
- Dishes/utensils are not being washed in a etergent solution having a temperature of at 75. Gas Appliances: [ ]-hot water heaters, [ ] refrigerators, [ ] clothes dryers, [ 1 floor
least 120°F. The measured temperature was [/ ] °F. Rule 5.1.C.5. 2 DEMERITS. furnaces found in sleeping rooms were not: [ | adequately vented, [ ] equipped with
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water - automatic pilots, [ '] equipped with an autometic control valve.” Rule 12.10. .
with at temperature of at least 170°F. The measured temperature was [ I°F. 4 DEMERITS. ; ; i
R}"e 5‘1~C'5-?~ 4 DEMERITS. 76. [ ] Life safety code violations:
36. Dishes/utensils are not being sanitized by immersion for one minute in a clean chlofine Explain:
solution containing 50 ppm chlsrine minimum and at a temperature of at least 130°F. Rule 11.1. 5 DEMERITS.
The measured residual was [ 1ppm and the measured temperature was | J°F
Rule 5.1.0.5b. 4 DEMERITS. ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS CORRECTAS
37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. : y y
MECHANICAL DISHWASHING: ) fOON A:S POSSIBLE; NOTIFY DEPARTMENT LNHEI\;COI‘?RECTED - 874-8300 X 8703
38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea- S 4l 2 LN W Adst uﬁ’ﬁﬁﬁ;ﬁ%"%

.Sured temperature was [ ] °F. Rule 5.1
39, .The final sanitization finse water temperature was not at least 180°F. The measured

. %701 °F.Rule 5.1.D.3.b. 4 DEMERITS, M prdea
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temperature was [/ #
40. Sustained 165°F hot water dishwashing machine. °F. Rule 5.1.D.3.a. 4 DEMERITS.
41. not at least 120°F. The measured

Chemical sanitizers: The wash-water temperature was

temperature was [ 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS.
. Sanitizing chemicals not automatically dispensed. Rule 5.1 -D.4.c.(2). 2 DEMERITS.

P
E YR oo 5 — N

. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

)

i T b

No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.

. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
- Gauges: [ ] not provided [_linoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.
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REASONS FOR COMPLIANCE FOR MAJOR (%) VIOLATIONS

Refer to corresponding numbered item on other side.
FOGD SUPRLY AND SOURCE

Wtams 1, 2,3, 5, 71 Reason: To conwol feodborme Hiness and food spoilage, which may
resuit from improperly processed of handled food, the food service establistynent must be
eoncerned with the saurces of lood which are to be used. The safety and wholeso f
food & 2 basic requirement for e protection of the consumer’s health. Accordingly, the
orOViSions fisted under Compliance are intended to Insure that food gereral, as well a8
certain Jood which may be potentially hazardous, is obtained from sources which have been
approved or are considered satisfaciory by the Department.

0Ess O

The use of non-commercially processed, hermetically sealed, -acid, and tow-acid food
e withapHolmorethan 4.5 — is prohibited becauseof the history of such food incausing
sotulism, 3 type of food poisoning which is frequently fatal. For this reasor, such food is
required to be obtined enly from sources where the conditions and methaods of preparation
are subject to offical regulaton o surveiliance by Swte or local governmental authorites.

FOOD PREPARATION AND PROTECTION

fems & 9,16, 11: Whole food, i mishandled, can becorne comtaminated from a number
of sources. Food protection Massures are designed 1o elminate the contarnination of food
from any source within the establishment, and 1o prevent the growth of disease-producing
organisros, and the production of hacterial toxins, in the event that pathogens 2re present in
ihe food.

Proper food-protection measures should include strict obsenvation of perscnal hygiene by
i food-service employees and application of good seniation praciices in the storage,
ay, and service of food. In addition, food must be protected agaivst
ination with any foXic substance.

@

T

reparation, di
ceidental cona

o -

lsh-
mens, or ransporiad between such establishments, shall be srotected #gainst contamnaton
s, rodents, and other vermin; undean wensis and work surfaces; unnecessary
kage; and any oifier

All foad, while being stored, preparatd, displayed, sorved, or sold in food-service &

frarm dust,

rarding hs and sneezes, fooding, drainage, and overhead :

SOUTCE.

foods

fem 167 Unwrapped and/or potentially hazardous foods are net to be reserved

rray be contaminated or purposely adulters

FOOD TEMPERATURES
‘ : i sardous foods (able (o promote rapid growt of m
e of 165°F tareduce the growth of

Porentially

ftem 191 Prepared potentially hazardous foods requiring refrigeration shauld be rapidly
conled to 45°F o below 1o prevent rapid growih of FICCOarganisis,
verms 20, 21, and 227 Compliance must be met w pravent rapid growih of microargan-
sble food shall be sored at such temparatures as will protect against spoilage.

All poterstially hazardous food shall, except when being prepared and served, and when
being displayad for service, be kept at 45°F or below, of above 149°F.

frozen iood shall be kept at such femperalure
thawed for preparstion or use. Potentially hazerdous frozen food shall be thawe
refrigaratcr temperaiures of 45°F or below; orunder cool, potable running water ZOFF or
below): or quick-thawed s partof the conking process; or by any other method satisfaciory
to the health authority.

2 to remain frozen, except when being

PERSONNEL

| with infectious communicable diseases should not be permitted 10
randle, Yor serve food 25 contarmination of foods may result

Personrel w
in a food preparation are

e 28

riy hands, smoking poor hyglenic practices, eating, of deinking
rmay conantin

YE

te food with communicable diseases through hand
to mouth to food contact.

Uisease wansmined through food freguently originates from an infected food handler, A
seninged by food handlersio

cortaninated fond and care

wide range of communicable diseases and Infections may be wa
ather employees and customers throw

os. Boils and sore throats are 50

of organisms which cause staphyloro
se i the United States. it
nployees 1o see that no person who s af
with any disease in a communicable form works inany ares of 2 food-servi i
here there s likelihood of dises i i

is the resporsibility of both manage

SN

srnsl with clean habits are essential 1o sanitary food preparation and servi

e . e, T S Sy K KON { N
Clean hands, dean clothing, and hygienic practices reduce the tikelihood of contamiriati
food, drink, and food-contact surfaces of equipment utensils, or sit

s-service articles.

I

Hand-washing is necessary not only

at any other times when the hands have become solled or contai

that hands often bex

o

ST

soiled in the performance of routine duties i and about the

617

g orsenving lood may cortami

ate the fing
cinthesa

: AN Pres
to food or food-contact surfaces.

Insanitary and ursigh

< such as seeatching the head, placiog fingers m or

ty personal prac
or indiscrimin

about the mauth o o

- and uncovered sneezing or coughing may notonly
result in contarmination of the food, but may adversely affect custormer confider

establishr

i the

DISHWASHING

ftems 35, 36, 39, and 401 Regular, effective cleaning sad sanitizing of equiproent, utensils,
and waork surfaces minimizes the chances for comaminating food during preparation, storage,
and serving, and for the wansmission of disease organisms 1o customers and employees.
fieciive cleaning will remove scil and prevent the accumulation of food residues which may
decompose or support the rapid development of food-poisoning organisms oF 1OXIs.
Application of effective sanitizing procedures desiroys those disease arganisms which may be
present o equipment and utensik afer cleaning, and thus prevents the wansfer of such
OrgAnisITS I CUSIOMArs OF employees, either directly through abdeware, such as glasses, cups,
and flatware, or indirecdy through the food.

improper siorageof equipmentand utersils, subsequent o cleaning and sanitizing, exposes
them to contarmnation and can nullify the benefits of these operations. Accordingly, storage
and handling of deaned or sanitized equipment and wtensils, and single-service articles, mst
be such 25 10 adequately protect these items from spiash, dust, and other contaminating
imaterial,

TOXIC MATERIALS

am 47: Al toxic materials, personal medications, first i supplies must be kept property
identified and separate from foods 1o avoid inadvertent contzmination of foods. Only those
PORONOU
and for sanitization of equipment and utensils, shall be present in any area used in connection
with food-service establishments.

< and toxic materials required 1o maintain the establishment in 2 saritary condition,

8!

All containers of poisonous and toxic materals shall be prominently and distinctively
ruarked or mbeled for easy identificaton as to contents.

Vifher not in use, poisonous and toxic materials shafl be sored in cabinets which are used

L and

for no other purpase, of in a place which is outside the food-storage, food preparatios
ned equipment.and Ltensdalorage rooms. Bactericides and cleaning compounds shal not
be stored in the same cabinet or area of the room with insecticides, rodenticides, or other

polsonous raterals.

WATER SUPPLY

fters 40, 50, and 51: Water, urless of @ safe and sardtacy quality, may serve 25 B source
of conmmination o food, either directly or indirectly, by way of squipmen, uiersils, sod
Hands, Thus, a0 unsale water supply may resuitin sansmission of disease or riay be the cause
tness, Hot and cold water, under pressure, fadiia cleaning of eguipment and
ate supply of wateris needed t all dmes 1 ioure that these aperal
can be cardied out effactively.

of other

wensils, and anac

i ice i manulactured from water which is contaminated, or B manufactored, st
sported, or handled in an insanitary manner, i may contaminate food or beverage with
which it comes in contact, and thus be a source of disease SrarRITiSSin,

WASTEWATER DISPOSAL

ftems &

S4, and 55: Impraper disposal of sewage can result in conditions which may
\ass o disease outbreaks. Proper disposal s required 1o prevent contarnination
of ground suriaces, possile poliution of water supphies, aceess by fies and other insecis ©©
humian excrets, and the creation of cther insanitary condiions. Improper disposal of sewage
provides 3 potential for contamination of fond, the food-product surfaces of equipment and
wensils, and privite watar-supply sysems.

cause serio

PLUMBING

e 70 Cross connections are those instances in which safe, potable drinking water may
come into contact with unsafe, non potable substances, thus creating a public fealth hazard,
through the trarsmitance of disease causing organisms o7 WiC compounds.

¥ plumbing s improperly installed or mainiained, a vavlety of public health hazards, such
2 cross-connections, backsinhonage, drainage system sioppage, or overnead lzakage may
QU AF conditions can result in serfous contamination of the water supply,
st or utensils, o creste nuisance or ohnoxious odors. Also, rechiced
dng {rom improperly sized and maintsined pipelines may adversely :
. irg machines, food-waste grinders and similar iterns of equisrent wihsich
depend upor sufficient pressure and volume to perform their intended functions. Thus

hunbing s 3 particularly imponant consideraion in feod-service astablishments.

atar

TOILET AND HANDWASH FACILITIES

e 601 Adequate, sanitary toilet

s are requived 1o assure proper disposa of human
excrements which carry pathogenic organisms, When tollet facilidies are of a saniiary design
anc are kept dean and in good repair, and are propedy used, the opportunites forthe spread
of contamination by flies, insecs, clothing, hands, or other means a;e mintrazed. cheg;tac%es

are necessary {or waste mat

INSECT, RODENT, & ANIMAL CONTROL

ftorns 63 and 651 iny

and rodents are capable of ransmiting a number of Jiseases ©
s comamination of food and food contact surfaces. Accordingly, their presence
l‘ 5 < . O LOR M Ry o1 Bgbie Lo J . .
s foodss f.‘vjcc’?5ixﬁf}§1S:\YT3@n§, creates a potential public health hazard which can be guarded

nstonly by effective controf of such vermin. Sincevesrin require food, water, and ¢
cantrol measures should be designed to deprive them of these requirements




