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FOOD SUPPLY AND SOURCE = ._.Oax_o.z_.ﬁmmn__._”’rm T M...? - . £
; ) Y adt N i i : ) - Rule. 2141, 47, T ] Toxic materiais, [ -] personal medications and/or [ ] first-aid suppies were:
d Wuumm_,wmﬁmﬁmwﬁnl Jadd .ﬂ..mnu _6@.%.“.9,6 .um_ m.mn.wa&oq. .mmama. He = i .....m..::u...oum% mﬁonm.a....m.. 1labeled, [T usedin food: Rule 712 m.umg.m.w._._,w..
2 T TUnpasteurized milk, [ J.-milk progucts, [ Leracked eggs,F ] -
- ..wq%anoﬁw_ being used and/or served: Rules 2.1.8.4.°5 um_%mm_._..m TATERSUY
3. Cannedfoods from an. unapproved source on:promises, b 3 _ _
“Rule m.‘_.b.m....mncmﬁmm_._wvmpm A R e 48. [ ]Acopy of the current water analysis was not available at the facility.
Z. [ ] Uniabeled, I ] improperly labeled containers of food are being used and/or served. {7 Further testing may be required. Rule 8.1.E.3. 2 Um_sm._"_._._.m.
Ruie 2.1,A2. 1 DEMERIT, g 5. 7] Water tosted. and found to be unsatistactory. Rule 6.1.A. 1. § DEMERITS.
5. Canned goods found: [ ] leaking, - -Twith severe dents. [ - ] in rusty condition 50 The free chiorne was less than 0.25 ppr. The: measured shiorine residual was:: « -
andlor -] swollen. Rule 214 SDEMERITS. " we 0n o R F LT ppm Rule BT AS S DEMERITS, o v i e
6. Shellfish not being kept in original cortainer; [ 1 seafood products misrepresented. 5T [ ] Het.and [ -] cold.waler. (undet prossure). was: not provided tother: ...~
rcmam 2.1.B.2and 2.1.8.3. 1 om%mm_._.m. R m esinks, [: h_ dishwashers;or [ Tlavatories. Rule 6.1.0:1;" 5 DEMERITS.
4T Meat and/or.meat products not USDA approved, Rule 2.1.A.2. 5:DEMERITS. : 52, M_so_u__m food units) The water storage tank: [ | does not have adequate storage,
e e R e e e e SR 1 is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.0.1. 2 DEMERITS.
8. Cooked andlor prepated foods are subjected to cross contaminatior, from [ ] raw foods

or[ ] other sources of contamination. Rules 2.2.A.1. anc 2.3.8.5. 2 w,mgmm_._.m

5 Employees handie raw and.cooked:or prepared food produsts without thorough hand-:
i smms_km.ws between:; Rules 2.2:A.1; and 2.3.8.5. 5 DEMERITS. S

WASTEWATER DISPOSAL
537 The subsurface disposal systern was found to:be: surfacing. Rule.6.2.A. . 4 DEMERITS.

1C. Raw | ] fruits andior [ ] vegetables are not washed before being used and/or served.

Rule 2.4.B.1. 2 DEMERITS.

B4 Wastawater was: being improperly. discharged onte: the: ground. Rule: B2 A4 umz_qu._.mq

11. Food contact surfaces not: [ ] washed, { | rinsed, and/or [ 1 sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

mu..“.ﬁz.o.z_ﬁo.on..c:_ﬁu...Hémﬁm.sma«&o_.mummgx.aommso;m..a..mnmn_._mﬂ@ﬂoamm...
T Rule 81,02 4DEMERITS.. oo o e

y: [ ] designed, [ ]constructed, [ ] instailed,

: I tact surtaces are improper
1 oo e andis PRt 4.2.A., 428, 43.A., 4.3.8. 2 DEMERITS,

[ 1malntained and/or [ ]located. Rules

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on flocr, [ ] food containers in cold storage Couble stacked or nested,
[ ] sneeze guards absent. Rules 2.2.A.5.. 2 4.F.7. 2 DEMERITS.

14, institutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2 [ 1-1/2 pint milk not
retained, [ ] schools! Bw_x not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

PLUMBING
58. [ ] Kitchen sink, [ ] utility sink, [ ]grease trap, [ ] drain, [ ] plumbing; is impropesdly
% 1sized,[ 1installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
2457/ Eecross-connection. and tha:waste-
w7 water systems: at Em losets; s i

other: o & DEMERITS.

15. Storage of [ 1food and/or [ ] beverages in ice or water is prohibited, Rule 2.4.1.2.
mumgmm:.m -

withaut backilow: davice;: exists between:the drinkin
imwwcnmﬁ hose, [.::]hot waterheater, [} watet ¢

AV i e SR

¥

H

16.-[ -] Unwrapped:andior |- |:potentially hazardous food prog

©.7 public'were:being relsed. Rulgi2.4.0. 1 ‘5:DEMERITS. & 7

ucts:previcusly served fo:the

TOILET AND HANDWASH FACILITIES
52, Toilets rooms: [ | Completely enciosed, [ ] Equipped with self-ciosing, tight fitting

17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT.

qooa;unqovﬂzswama;mecmus&amn;Hoo,..mwmgémmnmanmvﬁo_eﬁ_mnmo&,
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. o

FOOD TEMPERATURES

59. Inadequate number of [ ] male, and/or [ 1 female toilets. The number of toilets are:

18, Potentlally hazardous food(s);not being: [ seheated {7 Tcool

ke len:
" adequartaly heated:to aii parts Rule 2. .m..w”_.m.omgmw £

19 Rrapazed potantial
e AR or below, Th

i Imale and [ jfemale. Rule 6.5 1 DEMERIT. N
60 Handwash. lavatanies: [-].clean; [ -] adequate number, 1 ] accessinle; [ ] fixt
Hand:¢leansing:soap: [ | sanitary: towelhand drying: devices not.pr

common fowol. Rulés 6.3, and &8 4 DEMERITS

20,1} Frozenfood net being kept at-0°F, ol 3
7 temperature was | SRR Rule 23.04. 5D

21: Potentally hazardous hot food(s):not being: stored'at 1407 or above; The
“teraperaturewas [ °F Hules 24607, 24 M Ta. 'S DEMERITS.

RUBBISH
61. T ]inadequate, [ ] uncoverad containers were being used. Rule 6.9. 2 DEMERITS.

22, Potentially hazardous. cold food(sknot baing stored at 45°F orbelows The measured

......"oanm_mea.émﬂ Rules2.4,G.1% and 2,44 Lk 5 DEMERITS,

62. Storage areas were not [ Jclean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal,
Rule 10.1. 2 DEMERITS. : :

63. Storage areas are not constructed to be: [ ] ingccessible to vermin, H_ wgm_z cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

24. The containers used transportin

g 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 kolding, cooking, rebeating,

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 7 DEMERIT.

Jlfes
were:found.on:
Food sarvice facilitios: The outer [ ]

PERSONNEL

lequately screaned. Rule 610.0:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm :Parsonneis
S with
“ washing areas. Hul

66. Floors, walls, ceilings, [ ] not smooth, roperty constructed, in disrepai
[ ]dirty surfaces. Rules 7.1-7.6.1 _um_m__mr_w._..uw 4 [ 1in disrepair

ﬁw not shiglded, [ ] dirty ventilation

ules 7.6, 7.9, 7,10, 1 DEMERIT.

28. Hair restraints not wom by food handiers. Rule 3.3.8. ._M.Um_,__mm_._.m..

mu.m_Eménoﬁ?m:n__mﬁ_oi:mnmncmﬂm;wmxﬂc_‘o
hoods, [ Tductwork, I Ifilters, [ ] exhaust fans.

68. [ ] Premises littered, unnecessal i it i
[ Soraermise [ ry equipment and articles present. Rule 7.11.A.3.

FCOD EQUIPMENT AND C._.mzm_rw

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks. chips, pits, of
~seams}), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, m:a_uh.m. . N”.Umgmumwﬂw._u. » open

69. Improper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.

) wﬁ@.\mmwﬁmm Mm.:\m‘nm qwnﬂ__mo._mmm” _BMu_%mﬂ_.ﬂWaw_m_.mu stored, [ @“m._mww%m%a_ i1 :Man_ea. [ ]reused. LODGING
& 05 4.4 C- . SETEA e S 70. The sleeping room(s) are: [ 1) i indi i
32 %%Mﬁ mo%.w.:m“ [ ldirty, { Inot storod properiy in mm...__m_u__._u solutions Rule 5.1.B. I _csg%ﬁm@a; m _vavum%mmw_ww. wwwﬁ%ﬁmhw. mwﬁﬁmﬂwam%ﬂm_mwfm ﬁWmﬁqmmWHm._.:
. : ; W 7. ] Toilets, [ _Eegonmw; 1 showers, were not: [ Jclean,[ Jin —
h lets, [ y t: . [ 1ingood repair.
DISFVASHING Rules®2.3.and12.9.0. 2 DEMERITS. L K

MANUAL DISHWASHING:

72. { ]Hand cleansers, [ ]towels, were: | | not found,

b BEMERHS. f _‘.smumn;mmm. Rule .._m.a

nm\m. .w_ww_,mﬂt_mc%.ﬂ_..m__m not being: [ : uwn_.mvea.. [ ]svaked, [ -} preflushed. Rule 5.1.C.4.

73. The carpeting isnot: [ Jclean, [ Tin good repair. Rule 12.9.C.1 Um_smm:m

34. Dishes/utensils are not being washed
_oﬁ..n .4 mo:u The measured temperaturg was [~ . ] °FRule 5.1

in & detergent solution having:a temperature of-at .

ors, [} refigorators)

35, Dishes/itansiis an not Being santtized by immersion:for 30 s6con

re not:[ 1 adequately ventad
utomatic:control vajve

37. Ne chemical test kit provided: Rule 5.1.0.4.5. T DEMERIT.

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

MECHANICAL DISHWASHING: ~ 7

38. Hot water sanitization:” The wash-watertemperatura was not &t |

. sured BES.B.EE. was [ 0 ]°F Rule 5.1.0.5.b: 2 DEMERIT

east:140°F. The mea-

40, Ststained 165F ot water dishwashing raching RUBETDS

SOON AS _o.Omm_m_.m" NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

e i ma | 5. EMERITS
41, Chemical santtizers: - Was e : v
temperature émemm .m.sm_w_wmhc._ﬂﬁmm“ ﬁmﬁﬂe% w:ﬂm“mw_“mom_w_ﬁmmﬂ ,_moa_u.m.:a Bm.mm:ﬂmn_
42. Sanitizing chemicals not automatically dispensed: Buls m.._._.b.h.n.@.,m”m omz_mm_._..w....... ‘
43, The chemicals sanitizing rinse water tomperature. was not at least .
temperature was {17 1°F. RBulo 5:1.D:4.c.(2).: 2 DEMERITS.
44. No cherrical test kit provided. RUI6 5.1 0.4.6..1 DEMERIT -

130°F. The measdred -

45, Dish racks not stered in a sanitary manner. Rule 5.4.0.6- 1 DEMERTT :
48, mm.cmmmu I Tnot Qo.,.ama [" }inoperative, Rules 5.1.D.7, and 5.1.0.2 1 DEMER!
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=
FOOD SUPPLY AND SOURCE & i ._.Oaxhﬂw_,hb.ﬂmmn_.w_ww T sl W
: A7 Toxic materials, rsonal. medications and/o -ai S
- .Wmmm_ﬂmﬁﬁw%:&ow L adueraied 30% ma e :moo_ mﬁﬁo,. mm_a.ma mc_e m M...» i m _B_u_.ovoﬂ_v.. stored,: m Jm muama 1] used in food, Bule 7. ._m. 5 DEMERITS.
2. [+ F Unpasteurized milk; [:1.mi .naanoa..m.._ H.oBoxmn w‘H...H.c:nmam:_._Non. mmm. :
Towacoﬁ being-used and/or served: Rules 2.1.8.4" m.umﬂ% RITS. : EEURRLY
3. Canned:fcods from an-un uaqma. moES.o: v..m:.__mmw.. wm.sm.cmma &oﬂ_mozm ; : _
- Rule'2.1.A.3:°5 DEMERIT : Ty it : S 48, [ 1A copy of the current water analysis was not available at the facility.
4. [ ]Unlabeled, [ ] improperly _muo_oa oo:&_:ma of mooa m3 being cmma m_..a.&q mmamn. { 3 Further testing may be required. Rule £.1.E.3. 2 DEMERITS. .
Aute 2.1.A.2, 1 umsmzq 497 " Waner tesied and found 10 be unsatistaciony.: Rule B.1.A.1, 5 DEMERITS.
..~ Canned,goods found: | ] leaking, [ | with sevare.dents. [ .in rusty condition,. 50, ﬂs frea chiorine was loss Than 0:25 ppm. The measured chioring residual vas
i -andfor [ mw swollen: Rule 214015 DEMERITS. i " pprre: Rule 6.1.A.2,° 5 DEMERITS,
6. Shelifish not being kept in original container; [ ] mmﬁooa ?o%nﬁ aﬂm_.muﬂmmm%ma m._ Fiot and [ ] cold-water (urder. pressure] was not provided-to. »___.m.
rcrm 5,182 and 2.1:8.5. 1 DEMERITS. . m W sinks; -] dishwashers, o[- lavatories. Rule 6.t.D.1.°5 DENERITS.
7.7 Meat and/or meat products nof USDA approved.’Rule 2.1.A.2.. 5 DEMERITS, 52. (Mabile food units) The water storage tark: [ ] does not have adequate mﬂonmmm.

FOOD PREPARATION AND PROTECTION

 Cooked andior prepared fcods are subjected 1o cross contamination, from [ ] raw foods

¢ or[ ]other mo%_.o%mma contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

w.. Employees:handle: raw and. cooked:or prepared foed: products sé._oﬁc._oacms sm_._a, “
SN%._MQ in between: Rules 2.2.A01 and 2.3:8.5: 5 DEMERITS. -~

8 Raw [ ] fruits and/or <mmmﬁa_mm are not washed befora being cmma m:&oﬂ mm?.ma
Rule 2.4.B.1. 2 DEMER!

11. Food ¢ontact surfaces not M Jwashed, [ ]rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have oon_.__._.ma
Rule 5.1.A.3. 2 DEMERITS. 5 =

12. Food (Ice) contact surfaces are improperly: [ 1 designed, [ ] oonﬂaﬂma installed,

& i1 Br:ﬁvm_sma andlor [ ] located. Rules 4.2.4,, 42.B., 4.3.A,, 4.3.B. 2 DEMERITS,

13. Food not protecied during storage/display: [ ] tood left uncovered, [+ ] food improparly
stored on floor, [ ] food containers in cold starage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14. Institutions; Ghost tray(s ]notkeot, [ ] not dated, Rule 10.2 [ 1.1/2 pint milk not
retained, [ Hmnsoo_mw.,aw.m not &ept at 40°F, or below. Rule 2.1,B.1. 2 DEMERITS.

15, Storage of | ] food andior [ 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

3 1 1 Unwrapped anc/or [ - ] potentiaily hazardous: food uaacnw previ cm_< mm:..ma 10 5m
- public werg beging reused. Rule 2.4.J.10 5 DEMERITS. - :

3 Open cans ware being usad improperty to store food. Rule 2.3 w 7.1 Um_smm_._.

FOOD TEMPERATURES

‘_m Potentially. hazardous food(synot being: - Jreheated [ Hoooxea ongy. m:o:ms o g
- ageguately:heated 1o/ all parts:Fule 2.4.6.3. 5. DEMERITS.

19, Prepared. potentially: nazardous:foods: requiring: refrigeration: ar :o heing _.mu_aE ooo_mn

‘10.45% or below: Tha measured temperature: was: 1oF. Rule 2. 5 Um_smm:.w
[

20::1: ] Ergzenfood not being kept at 0°F or-below: mHrope 9&2_: ._.jm Bmmhcqma
i temperature was i U TR Rule: N.m Cid.i. 5 DEMERITS.:

2. :Potentially: hazardous: hot mooa@ not belng stored-at 140°F.or: above: The Bmmm red::
‘femperature-was: C1SF Rules 214,60, 240 Va0 5 DEMERIT

22 Potentlally: hazardous: colth food(s) not being stored at 45°F or. below, Th 33&:3&
U lomperatureswas s R Rales 2.4:Gi 1 and 2.4 H.1 b 5. DEMERITS. ;

23. Crowded refrigeration: There is less than 1/4 cubic foot of _‘mammﬂmﬂ_o: per Bmm_
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are

inadequate. Rules m.kr_:..r. and 9.1.A.
1 DEMERIT. :

]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 systerm.was found 10 be’ surfacing: Rule §.2.A.° 4 DEMERITS. -

54. Wastewater was beingimproperly. discharged onto the ground, Rule 6.2.A; 4 DEMERITS.

mm (Mobile foodunits):{ -] waste water: w"o&om ﬁsx n_omm nQ :m<m mamnc&m ﬂoamo.

“Rule 81.C.2: 4 DEMERITS

PLUMBING
56. [ ] HKitchen sink, [ 1utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is impropetly
2% 1 Tsized, [ 1installed and/or maintained. Rules 8.4.F and7.8. 2 DEMERITS.

E

xvmmw .WN_? systemns at thes [} faucet hose,

A cross-connection,:without backflow: device, exists: between:the drinking.and Em émﬂo.
y ‘L hot water: soman H Lwater closets.” :
: _uE_m 8. #.0 m umwsmz_._.w.

ather: T %m&w%ﬁA Ry

TOILET AND HANDWASH FACILITIES

58. Tollets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting

doors, [ 1 properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, anc 6.7, 2 DEMERITS.

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

[ 1male and [ ] fémale. Rule 6.5 1 DEMERIT,

80, Handwash: lavatories: [ T-clean;

7] adequate:number; [ accessible; [::] fidures:.
“maintained; 1 hand cleansing soap: §:] sanitary: towel/hand: dryin %58« not ro-:!
feleeh ] _83:5: towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH

61. [ ]inadequate, [ ]uncovered containers were being used. Ruie 6.9. 2 DEMERITS.

62. Storage areas were not[ ] clean, [

] free of liter, Rule 6.9.8.4. 2 DEMERITS.

63. Qoamm areas are not constructed to be: [ ] inaccessible to vermin,

ﬂ_._.w eastly cleansd,
[ 1refuse bin of questionable safety. Rules'6.9 and 6.10. 2 DEMER!

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot :o_a_:m, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME ¥,

PERSONNEL

26. No certified food handlermanager. Rules 3.5.

27..Personnelwithul: - Jicommuanicable: disease(s);: [ ] boils, L1 infected: wound(s);
r respiratory or [} gast st w_mmwmnm m«e nﬂmumu:m m.:n_ erving foo
uig. 3. 1A S DEMERITS

28, Persopnel:[:: T with:cirty hands andfor [ maox_:m when: vaum::m and servingfood
- [ ] with: poor hyglenic practice, [ ] eating, drinking.:in food: uanw_.mzo: andfor n_m_._
“-washing areas; Mules 3.2,A. 3:2.8: and 3.4A. 5 m_smm_._.m.

4[] flies: [ rodents, [ ] roaches; [ F llverarimals (other than secu _._a n_o
“were-found a:ém”uaa_mmm, ‘Rule mH,.a and 7A2:G: f DEMERITS: :Q m mmv

m.m ‘Foed senvice facllifes: The outer [ doors; [ ] windows, [ “_mxﬁ Kmm Hn.mnmos

Jwere not mnmn:mﬁme sereenad.: Rule 6.10.D...4 DEMERITS,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, wails, ceilings, | ] not smooth, I

1 properly constructed, [ ] In disrepair,

[ ldirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

67. [ ]Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, !

] dirty ventilation

hoods, [ ]ductwork, [ ] fiters, [ ] exhaust fans, Rules 7.6, 7.9, 7.10. 1 DEMERIT.

Nm Hair restraints not wom by food handiers. Rule 3.3.B. 1 amz_mx_._.m

68. [ ] Premises fitered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1,

T DEMERIT,

FOQD EQUIPMENT AND C._.mzm_rm.-

30. Food/non food contact surfaces of equipment [ ] in disrepair {cracks, chips, pits, open
seams), [ ] not sasily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8, 2 DEMERITS.

6. Improper storage of [ ] cleaning equiprnent, {

]linens. Rule 7.11.B. 1 DEMERIT.

31. Single service articles impropert stored, dis| :mma di
Rules 4.4.A. and 5.2.C. nomgmmn.m_ [ dispa [ 1handied. [ ] reused.

32. Wiping cloths: [ 1dinty, [ ] not stored properly in mm:_ﬁ__._m solutions Rule 5.1.8.

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING;

LODGING
70. The sleeping room(s} are: | | inadeguately ventilated, unclean, [ _ in disrepair,
[_Jundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT,

71.

._.:mﬁu.ﬂo__mnmhm_m(.mﬂo:mm_ showers, werg not; l i i
Rules 12.3. and 12.9.D. uumgﬁmmu_._.m prenot [ Tclean.{ Jin good ropair

72. [ ]Hand cleansers, { ] towels, were: [ ] notfound, [ ]inadequate. Rule 12.4

2 DEMERITS.

33. Dishes/utensils rot being: [

scraped, ked,
e ] ped, ] Tsoal [ Huﬁ_cwzma, Rule 5.1.C.4.

73. The om_.umwnm isnot: [ Jclean, [ 1ingood repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution wms: .o tem f
_mmﬂ ._moo_u ._.:m Bmmmc“mo_ SBntES s_mm H d SEMERITS.

_ o_.... ﬂc_a m 1. m 2 DEMERITS.

qun.o_sa_om_aﬂﬁ nasaamc_mﬂugiumgmm_.n
MECHANICAL DISHWASHING:
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