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| M EATS REGULAR wrversrmsriine . 5PT ____
7w>z;. 3%%mmm s : YR MO. | DAY ﬂom.os_..cv ESTAB, TYPE Reingpection to be conducted 4PT
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FOOD SUPPLY AND SOURCE ; : .._.mOau_n_Og»._.mma_Wrm T e
: y ] used oy A 47, [ -1 Toxic materials, [ *] personal medications.and/or [ I first-aid supp
1., L dSholled andor .| scerted oS e ey e s A A "1 | ivovaporsy sorecs (S iabetec ] vsed i foos. Al 7 13, 5 DEMERITS.
T T Urpastaurized milk. [~} MK progucts, [ -] cracked 6ggs.|]. ungasteurized egg. = h .
: w..%ncnﬂ.umim used m:&o,...wm?ma._m:_sm 2. 1.B45D mm:.w.. L SR STRRLY
3. Cannedifoods from an unapproved source:on:premises, being used andfor served. A

Rule 2.1.A.3. 5 DEMERITS: : R At
4, [ JUnlabeled, [ ]improperly labeled containers of food are being used andfor served.
Rule 2.1.A.2. 1 DEMERIT. .

- Canned: goods found: [ }leaking, [ -1 with severs dents:[: ] in:rusty conditio
5 M_wu._.omaﬁ .ou swollen, n_._m@ W.. P#..mmﬂoumgmm_ﬁmr;.” ERATR G :
6. [ ]Shellfish not being kept in onm_:w_ container; [ ] seafood vqoacn.ﬁ misreprasented.

Rules 2.1.B.2 and 2,1.B.3. 1 DEMERITS.
7. Meat andior meat products not USDA approved.: mc_m.m.._.h.pb......m. Um_,___.mm_....m.... B

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods

or{ ] other sources of contamination. Rules 2.2.A.1, 2nd 2.3.8.5. 2 DEMERITS
3. employees handle raw and:cooked or.prepared:food products without thorough-hand-
S Sm%z%m in between. Rules 2,2:4.1.and 2.3.B.5: 5 REMERITS. Vi Y
10. Raw [ ] fruits andior [ ) vegetables are not washed before being used and/or served,
~~Rule 2.4,B.1, 2 DZIMERITS, | ;
Food contact surtaces not: £5] washed, [ ] rinsed, and/or [ ] sanitized after each use

Rule 5.1.A3. 2 DEMERITS. T {83t (7 /il old Cudnfl QN WoEd
12, Food (lce) contact surfaces are Improperly: [ ] designed, [ ] constructed, [F ] installed,
{1 Bnmm:mmima and/or [ ] located. Rules 4.2.A., 4.2.B., 43.A, 4.3.8. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food ieft uncovered, {° ] food improperly
stored on floor, | 1 food containers in cold storage double stacked or nested,
{ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. .
14, \nstitutions; Ghost tray(s) { 1 not kept, [ ] not dated, Rule 10.2 [ 1:3/2 pint milk not
retained, [ ] scheols: mex not kept at hbe_uu. or below. Rule 2.1.2.7. ‘2 DEMERITS.
15. Storage of | | food and/er [ ] beverages in ice of water is prohibited, Rule 2.4.1.2.
2 DEMERITS.
16. [ I'Unwrapped and/or I T potentially: hazardeus food products: pr
: _wm&mo ware belng reused. Rule 2.4.4.1: /5. DEMERITS. oo G
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT.

ly: served to-the:

FOOD TEMPERATURES
18 Potentially hazardous food{s}net being: [} reheated [
- adeguately heated to all partsiPule 2.4.G.38.7 5 DEMERF L B
19:. Prepared potentially. hazardous foods requidng refrigeration:are not being: rapidly cooled::
o0 10:45% or below. The measured temperaluro:was: CJOF Rule 2,.3.C.3:: 5. DEMERITS..
20, [ FFrozenfocd notbeing kept 2t 0°F, ‘or below: [ imoroper thawing.: The-measurec
o temperaturgiwag 50 1R Rule 2.3.0.40 S DEMERITS. - A
21, Potentially hazargous. hot-food(s):not being.stored:at 140°F or above: The measured
‘i temparature was [0 ) R Rules 24,6010 2.4 S.DEMERIE, L
22, Potentially hazardous cold food(s)not being:stored:at 45°F or below. The measured
o ternperature was [ R RNles 24 G and 24 b, B DEMERITS. i
23. Crowded refrigeration: Thare s less than 1/4 cubic foet of refrigeration per meal.
Rule 10.1. 2 DEMERITS. :

24, The containers used transporting food are inadequate. Rules 2.4..1,, and 8.1.A,
1 DEMERIT,

cogked long nough toibel: :

m.W? f.....\o_ooa.

48, [ 1A copy of the current water analysis was not available at the facility.
T 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS,
49: |1 Water tested ‘and-found to: be-unsatisfactory.” Rule 6. 1.A.1. 5:DEMERITS. " - -~
50. The frea: chiorine. was tess than- 0.25 ppm.: The' measured:chiorine. residuat was -~
2o ppm Rule 6.1.A2 5 DEMERITS i
51, [ Hot and [ ] cold-water (Under pressure) was not provided to:the: it
m Wmixm.“.m .m_awzsmmsm_.m.. or{i ] lavatories, Ruie.6:1.0.1. . 5 DEMERITS. = 1w
52. (Mobile food units) The water storage tank: [ ] does not have .wamgcmﬂm storage,
m ]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS,

WASTEWATER DISPOSAL

53, The-subsurface disposal system was found to be surfacing:'‘Ruie 6.2.A. 4 DEMERITS, ..
54.-Wastewater was beingimproperly. discharged onto the.ground:. Rule: 6.2.A. 4 DEMERITS,
55 (Mobile-food units): T-- Jwaste water storage tank does:not have adequate storage, - 1
" Ruie 8.1.C.2. ADEMERITS. om0 T

PLUMBING
56, [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing: is improperly
[ 3sized,[ ]installed arclor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57.. A'eross-connection, without backflow device, exists between: the drinking and the waste-

: - at the: h tor heater, [ Twater closets, i -
sm“mommmmmam s ! L Hms.m..m.a.o...m DEMERITS.

\\1/ TOILET AND HANDWASH FACILITIES

{ 58.;Toilets fooms: [ ] Complately enclosed, [ ] Equipped with self-closing, tight fitting

properly vented, [ ] tissue provided, [ ] covered waste recentacie (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

£9. Inadequate number of [ ] male, and/or { ] female toilets. The number of toilets are:

I Imale and [ ] female. Rule 6.5 1 DEMERIT.

60 Handwast lavatories: £ ] clear ;11 adequate.number, [ -  accessible, [ ] fixtures:

‘imaintalned; [} hand cleansing:soap; [ ] sanitary towaland drying: devices ry .

.. videdT. ] commonitowel. Ruies 6.3. and 6.5 4 DEMERITS

RUBBISH
61, [ ]inadequate, [ ] urcovered containers were being used. Rule 6.9. 2 DEMERITS.
62, Storage areas were not [ ] clean, [ ]free of litter, Rule 6.9.8.4, 2 DEMERITS.

63. Storage areas are nct constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ ]refuse bin of quastionable safety. Rules'6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not avatiable or used to evaluate hot holding, cooking, reheating,
and rafrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL
26. No certified food handler/manager. Rules 3.5, .
27.; Personnel with:[ ] communicable disease(s). [ 1:boils; f ] infected wound(s
e rc espiratory.or | ] m_.mmmﬂ_.o_amﬁ._wﬂ infaction; are preparing and seving-foo

31N DENERS L A :
28, Personnel:L: - [with dirty:hands and/or [ 1] smoking when prepan servingfoo

Twithpoorhygienic:pract sating, drinking. in food preparation-andfor dish
: ashing areas.‘Aules 3.2.A. 52,87, abd 3445 EMERITS; = 5 R
28, Hair restraints not womn by food handiers. Ruie 3.3.8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

wo._uooa.\_._.u:ER_..,.o:vmﬁm_._sﬁmeﬁ..o,d enciamaﬂ.ﬂ::ammsm__.o&nxm.osmmzmo
seams), [ ] not easily cleanable. Rules 4.1.A.. 4.2.A., m:%h.».w. 3 DEMERNS.

.m_a....m”u”,,.__mm....m._.aam:a.....”w.a.mn:m.m.;.?m_maawﬁ.ﬁoaom._..»wma.mmn_aéo_‘mcam“aom&....
“were found on-the premises: Rule 6.10:and 7.12.G 14 DEMERITS 1 i s
.:Food senvica facilities: The owler[: T doors,
“ warenet adequataly screened, Rulg 8.10::

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ J properly constructed, in disrepair,
[ Idiry surfaces, Rules 7.1-7.6. 1 DEMERIT. ! wal

67. [ ]Lighting [ ] ventilation madequate, fixtura(s) not shielded, dirty ventilati
hoods, [ Tductwork, [ ] filters, [ _mxsw.cw.:m_._m.ﬁkc_mm 7.6,7.9, ..w._w .__.amum_,u__dmm_.m:

68. [ ] Premises littered, unnecessary equipment i
| pepomise [ ] Iy equipment and articles present. Rule 7.11.A.1.

68. Improper storage of [ ] cleaning squipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.

m.rmigmmméammn_gmmmaSmm. stored, di
Rcids 4.4 and 55.C. 5 DEMERITS. [ Tdisponsed. [ Jhanded, [ Jreusea.

32. Wiping cloths: [ 1dirty,] ]net stored properly in sanitizing mo_raolm Ruie 5.1.8.

LODGING
70. Tne sleaping 303@ are: [ ] inadequately ventilated, unclean, [ 71in disrepair,

1 DERIERIT, = Tuﬂsﬁ“o._mmﬁ%; improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
. The cilets, [ ] lavateries, showers, were not; i i
SEASTING Rules 12.5. and 12.9.D. 3 DEMERI TG or L Jdean, [ i good repair.
MANUAL DISHWASHING: : 72. wmmﬂwmmmmmamoa.ﬁ Ttowels, were: [ ] notiound, [ ] inadequats, Ruie 12.4
33. Dishes/utensils not being- X — :
T Sasutan ing: [ ]scraped, [ ]soaked, [ uuaaamzmaﬂ Rule 5.1.C.4. 78. The carpeting is nat: J¢lean, [ ] good repair. Rule 12,9.C. 1 DEMERIT.

34, Dishes/utensils are not being washed in a detergent solution havin ..;h m
least 120°F, The measured temperature was [ ' ] °F. Rule 5.1. .M. mn nv_ms_«._mmﬁ_m._.% &

Inclean:hotwater '~

. Pulo 51.C.56: ADEMERITS, 10 L e measured
37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
MECHANICAL DISHWASHING: -

38. Hot water sanitization: The wash-water tem arature wi

= %ﬂ_an temperature was | ] °F. Rule m.‘__.uo.m._o. 2 Wmhmﬁ%m.nwm.
39.The final sanitization rinse; waler tomporatire was mot.at]
Ltemperaturg was ] um.m.E.m.”.m...h_.pU,m..w.._“h...cmgmm_u.o%ﬂ m_o G
40, Sustalned: 165°F hot water dishwashing maching . FiRuleS:. 035, 4 DEMERITS.
mammmcaa

41, Chemical sanitizers: The wash-water termperature was n I °)
lemperature was | 1°F, Rule 5.1.0.4.c.41). 2 n.mp._mn_vm_m._wmw.m@mﬂ ._mo R

42. Sanitlzing chemicals not automatically dispensed. Rule 5.1 D.4.c.(2).:2 DEMERITS.

.?mgea_g_mﬁn&&am%wmsﬁm:ea BE_.mSmm:
tat i
temperature was | ] °F. Rule 5.1 .U.m.mn. (3. 2 Dma_mr:..m.mﬂ 4mm F. Tho measred

44, z.o chemical test kit provided. Rule 5.1.0.4.5. 1 DEMERIT, ..
45, Dish racks not stored in & sanitary manner, Rule 5,1.0.6. -1 DEMERIT.
. Gauges: [ ]not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2; 1 DEMERIT.

rhite - Licensce Gy = m&gamﬂmnmnn&\ . guﬂﬁﬁnﬁgg

74. Uan&:o.m_mmmcm not suitably sanitized and packaged. Rule 12.5. 2 DEMERITS.
75 Gas Appliances: hot water heaters;

* [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS O. .
~CORRECT
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - ww&.mwnmoﬂmmwow
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