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INSPECTION REPORT
Establishment Namo e
= %Csw..,\w _wu Code Lecation
%ma um.. B ﬁ
: DEMERITS
ROOMS | SEATS T REGULAR o L0 ) sPT |
SITES YR, | MO. | DAY | ROLLOW-UP 73 | ESTAB. TYPE Relnspociion to be conducted |, oo "5 7 Ma\w.
. . COMPLAINT ....... B within days ==
LICENSE ISSUED e o W = #005 | INVESTIGATION - _____ caylefterat 2PT =4
S5 LG T | NEWOTHER e 5 follow-up ; T L
LICENSE POSTED G5
..ww
FOOD SUPPLY AND SCURCE TOXIC MATERIALS

17 ] Spoiled andfor [ -1 adulterated foods are being used wn.&o_”.m..m.aﬁ_.”.m:“m m;_.?.,_. :
[ Enpasteurized. milk, [ ] miiic products, [T cracked. eggs,l ]
.wnmacmwgwau used and/or served, Rules:2.1.8.4 ._m“um_%mmb._.mr: ; S
-Canned foods from an. c:m%uﬂocna.moﬁnm..o: oremises, being used andlor served. .
RUlE 2 TASE S DEMERITS, 0 D mham iy i T

unp

of food are being used andfor served.

- | Toxic materials, [ ]
mproperly stored, [

personal medications m:u...oﬂ_r ] first-aid supplies were:
] tabaled, [ ] used in food. Ruie 7.12. 5 DEMERITS.

WATER SUPPLY

[ 1A copy of the current water analysis was not available at the facility.
[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

4. Uniabeled, impropeny labeled containers : )
r:mm 21.A2. ._Mumwgmmﬂ. Y . .[ -] Water tested and found to be unsatisfactory. Rule 6.1.A.1. S cmz_mm_._.m.
5. -Canned goods found: [ ] feaking, [ | with severe: dents. [ ] in-rusty:condition,” - 50. The free chiorine was less than 0.25 ppm. The measured chloring residual was
”.ma&o&.m swollen: Hule 2:1°A, 1. 5 DEMERITS. 75~ i+ R . S0 T pom. Rulle 6.1.A2. 5 DEMERITS.

3 hellfish not being kent in original container; [ ] seafood products misrepresentad. BT[] Hotand [~ ] cold water, (under u..mmws..mv.smww not provided to the:
s mncwmmm 2.1.B.2 and m.._m.um.w. 1 Um%_mmn.m. - m ”Wm_.:xm.w 1 dishwashers, or [ ] lavatories. Rule 6.1.0.1. 5 DEMERITS,
777 Meat and/or meat protiucts not USDA approved, Rule 2.1,A.2, § DEMERITS. - £2."(Mobile food units) The water storage tanic [ ] does not have adequate slorage,
S e S e S o e [ 1is not being properly cleaned and saritized after each day's use.

FOOD PREPARATION AND PRCTECTION
8. Cooked and/or prepared foods are subjected 10 ¢ross contamination, from [ ] raw foods
or[ ]other mo%_.o%mmo* contamination. Ruies 2.2.A,1, and 2.3.8.5. 2 DEMERITS .
9. Employees handle raw and cooked or prepared:feod products without thorough hand-.+
: sm.mw:%m...ﬁ batwoon, Fules 22,401, and 2.3.8.5. S DEMERITS. 110 iV i
16. Raw [ 1fruits and/or [ ] vegetables are not washed before being used and/or served.
.~ Rule 2.4.8.1. 2 DEMERITS. :

£] washed, }, /] rinsed, and/or't.¢] sanitized after sach use

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53.:The subsurface disposal system was found 16 be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground, Rule 6.2.A, 4 DEMERITS,
; 58.:(Mobile food units): [ ] waste water storage tank does not have adequate storage.

114 Food contact surfaces not: ; ed, . 8¢ 4 T Rlle8.4.0.2, 4 DEMERITS. .
= 7 and following any kind of opération when contamin ion m._,m«owmtm %n:hma. . m ﬁ ; wz ; Rt
Rule 5.1.A.5. 2 DEMERITS. SELLETE S by 0 it i 16

w

;
&

i

12. Food {{ce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
AN awmzﬂw_zg and/or [ ] located, Rules 4.2.A., 4.2.B., 4.3.A., 43.B. . 2 DEMERITS.

\\vmnm.wﬁooa not protected during storage/display: [ ] food left uncovered, [i%.] food improperly

n floor, food containers in cold storage double stacked orgastad, o -
Hms_ﬂ mmm%mn%%cmmg% mwwma. Rulos 2241, 247, 2 DEMERITS. 2 AT
itutions: not kept, not dated, Rule 10.2 1/2 pint milk not
e _ﬂmwﬂwm_a m. Mmmw_m%@ mﬁ Rr Mg i hoom. or balow. Rule 2.1 .m.m. wn BEMERITS,
15. Storage of { ]food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 BEMERITS. :
16, [ I Unwrapped.and/or [ Lpotentially. hazardous food products previously servedito the
public were being reused. Rute 2.4.0.1.- 5 DEMERITS. - Ce LR :
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1. DEMERIT.

FOOD TEMPERATURES |
18. Potentially hazardous:food(s). not belng: [T reheatedt [ Teooked long encugh to be: -
- adequately heated to-all- pars Rule 2.4 6.3 SDEMERITSI 07 b i n o
18::Prepared-potantially: hazardous foods requirng refrigeration are:not haing rapidiy: cooled.
2:10:45% or below. The measured:temperature wasg' (571} *RiRule 2.3.6:3.: 5. DEMERITS.
20 [ 1:Frozen-food:not-being kept at 0°F; or below: [ Limoroper thawing: The measured:
Lo tamperature was [ 9 Rile 223,040 5. DEMERITS oy
21 Potentially. hazardous hotfoed(s): not being: stored: at:140°F or above. Th
i temperature was:ifis TR Rules. 204060 T 24l M 1AL 5 DEMERITS, :
22;: Potantially hazardous cold food(s) not being:stored at 45°F or belaw. The: measured
Sriitemperaturewas [ 1o Hides 2.4.G.1 and 2.4 H. 1555 DEMERITS. ot Bl
23, Crowded refrigeration: There is less than 1/4 cubic foot of

Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.1.1., and 9.1.A,
1 DEMERIT. :

measarod

refrigeration per meal,

PLUMBING
56. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ 1 plumbing; is improperly
[ 1sized,{ ]installed and/or maintained. Aules 6.4.F. and 7.8. 2 DEMERITS.
57, A cross-connection, E_”_._om:ﬁ backflow am<wnm' axists a%gamm:ﬁaw nn.ﬂa: m:mm the waste-
i water systems at the: [ ] faucet hose, [ 1 hot water heater, water closets,
SR H.oa:me.m.n R HM R = : " Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Toilets roems: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, T ] tissue provided, [ ] covered waste receptacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,
59, Inadequate number of [ | male, and/or [ ] female toilets. The number of toilets are:
I ] male and [ ] female. Rule 6.5 1 DEMERIT.
60.:Handwash lavatories: [ ] clean, [ '] adequate number, [ } accessible, [ ] fixtures
22 maintained, [ ] hand cleansing seap, [+ ] sanfiary tewel/hand drying devices not pro-
-1 vided [] common towel. - Rules 6.3, and 6.8: 4 DEMERITS. - .~

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.8, 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] free of fitter, Rule 6.9.8.4, 2 DEMERITS.

mw.mﬂoﬂmmmmammma:oﬁ.oo:m:cﬂmo:ocmnHi:mnommmmcsﬂoé:ﬂ_:. m:.wﬁwmmm:.. Qmm:ma.
{ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot helding, cooking, reheating,
. and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.D.2. 1 DEMERIT.

PERSONNEL
26. No certified food handier/manager. Rules 3.5,
27, Personnel With[:::] communicable disease(s):

.ma....m.”mmmmm..m..._ﬂoam:»w..h.?o.mn:mm..m..tw...mm:__.:m_m”ﬁoﬁm«z..m: mmnnaeo_.mc&@.nom&

i were found on:the premises.” Rule 6.10. and'7,12.G.' 4 DEMERITS. -

65..Food service facilities: The outer [ ] doors, [ 1 windews, [~ ] skylights, [ ] transoms
7\ were not adequately screened. Rule 6.10.0, 4 DEMERITS.

L Trospiratory or | | gasteointestinal nfection CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

; qUle:3.1.A. m“ﬂmgmw_. Supni e SR R 65. Floors, walls, ceilings, [ ] not smooth, [ ] property constructed, [ ] in distepair,

28 wmﬂomﬁmﬂ m_.s.ﬁ.&ébw:am.w:&om mqaoﬂ_:gss_wa.uaugzmg serving food;: ; gl 1dinty surfaces. Rules 7.5-7.6.1 DEMERIT, o » g = 2 & o R

; Jwithipo c.practice; [ ].eating, drinking: in foad:pre tion: and/or dishe i {677 fgghati ilation i eled. 1 Tot ventiation
ing. qmww,.%c mm..%m.?‘ m.m..m.‘,_.“man %h...p.““m. p mumam.d 2 andjor ¢ m # 16770 ]Lighting [ ] ventilation inadequate, not shielded, [ Tdfiryventilation

EMERITS,

j [4A fixture(s
¢ =" hoods, [ Jductwork, [ 1 filters, [ uex:%wﬂ*m:m. L_.__mm 7.6,7.9,7.10. 1 DEMERIT.

28. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS. W -
. % i

[

, B8,

j [ 1Premises littered,

1 DEMERIT,

[ ]unnecessary equipment and articles prosent. Rule 7.11.A.1.

e

P FOOD EQUIPMENT AND UTENSILS [wlbm = Ui

TR i
7 ~das ST 89, Improper storage of | 1 cleanin uipment,
Er @me ﬂoo&mogm.ooa contact surfaces of equipment: [ | in disrepair mqmoxm.. chips, pits, open 9% L

linens. Rule 7.11.B.” 1 DEMERIT.

32. Wiping cloths: [ ]dirtv, [ ] not stored properly in sanitizing solutions: Rule 5.1.B.

& ; seams), [} not easily cleanabie. Rules 4.1.A., 42.A. and 4.2.8. 2 DEMERITS.
% L31 Single sérvice articies improperly: 4] stored, T ] depance harl
o« Risash and S50, & DEMERITS, b W\_ Pogsed. | ]hepdled, T reused. LODGING

70. The sleeping Boamﬂ are: [ ] inadequately ventilated, unclean, [ ] in disrepalr,

T e et e, OO
ANUAL DISFWASHING: : 3 b perong dlea 3 ~were: [ Inotfound,{ ]inadequate. Rule 12.4
33. Wwwﬂmmcmwmmww notbeing: 1 ] mo.qmumn_.m I soaked, [ ] preflushed. Rule 5.1.C.4. 73. The carpetingis not: [ Jclean, [ Jin good repair. Rule 12.9.C. 1 DEMERIT. &

34. Dishes/utensils are not being washed in a detergent solution havin m.wm:._ erature of at
ieast 120°F. The measured femperature was f 1 °F. Rule w..m.%.m. iR %mgmm_mqw.

37. No chemical test x_» provide

MECHANICAL DISHWASHING: :

3B. Het water sanitization: The wash-water torm rature was not at least T40°F, -
sured temperatura was.[ 1°F Rule m.%%.w.c. 2 DEMERITS, 8 - The mea

ww..._.am..aaﬂ.“«m:nwﬁo.J:wm.s.ms_...asmBEESwm.:Q.m:..._.o.... .
temperatiie was [ 1°F. Rulo 59,095 4 DEMERITE. | 0. e measired

40 ..mcmﬁ_:.maam%m.:.onima_,mi_wfszumaa i machin ..am.”mciuw..._.pm.m. . 4 DEMERITS.
41, Chemical sanitizers: The wash-water temperature was not at least ._m.o he
temperature was { 1°F Ruig 5.1.0.4.c.(1). 2 DEMERITS. O The measured

42. Sanitizing chemicals not automatically dispensed, Rule 5.1.D.4.c.{2). NM.Um_smw".ﬂm.

74. Drinking memmm. not suitably sanitized and packaged. Rule 12.6. 2 DENMERITS.

ww.ﬂ.ww..hmﬂ.”_.”m@mammﬁoﬂ.. _m .un_mﬁ.om a_aawm..ﬁ 1 floor
vere-not. [} adequately vented; T Ui ith
ith an: automatic contro} <w._<m. FReal H.dm.m_@... vwmns -

| iain,
Rule 11,

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - GORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED.- §74-8300 X 8703

43. The chemicals sanitizing rinse water ternperalture was net at ieast 130°;
temperature was [ 1°F. Ruie 5.1.D.4.¢.(3). 2 DEMERITS, m The measured Pl
44, No chemical test kit provided. Aule 5,1.D.4.5. 1 DEMERIT 5 7
A5. Dish racks not stored in a sanitary mannel, Ryle 5.1 .D.6. 1 GEMERTT. = A e . mk\. .
46. Gauges:{ | not provided [_linoperative, Rules 5.7.0.1. and 5.1.0.2. .1 DEMERIT. A t\\m ' 4
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