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CITY OF WALTHAM
FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
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O s Ro&ohﬁn‘g 1 €ondition

[J  &. Tage/Records/Accuracy of Ingredient Statemarits
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PLEASE BE ADVISED M(7 The completad Inspaction report form is a publlc record as definad INM.G.L.¢.4, 8. 7, clause

26 and shall be made avallable for public dlaclosure to any peraan who requests It pursuant
to M.Q.L.c. 8, 8. 10.




CITY OF WALTHAM

Waltham, MA 02451

FOOD ESTABLISHMENT INSPECTION REPORT LAl

- Type of Inspeotion
Neme Me o7 pudolly Sehe a1 /14 atin (o)
Addms Risk ol Service &-FHoutine

"?ff' churh £ Level O Retall O Re-Inspaction
Telaphon- i O Resldentlal Kitchan Previous Inspection

. o OO Mablle Date:
Owner 2 ‘ HAGCPY/N O Temporary O Pre-operatlon
O Caterer O Suspeot llinesa
Person in Charge (PC), ﬂ/i’% }\ Time s O Bed & Breaklast O General Complaint
—{In: ) O~ O HACCP

fnepoctor P” 9'2-‘{ frev : Out:fy2} g |PermitNo. O Other _.

Each violatlon checked requires an explanation on the narrative page(s) and a cliatlon of specific provision(s)

vliolated. Non-gompllance with;

. Antl-Choking Tobacco

. : . 590,008 (E)E)  690.000 (F) O
Violatioris Related to Foodhorme lliness lnterventions and Risk Factors (Red ltems) . "
Violatlons marked may pose an Imminent health hazard and require immedlate corrective action as
determined by tha Board of Health.

FOOD PRD‘I'EGTIDMMAN#GEMENT W O 12. prevention of Contamination from Hands

[0 1. PIC Assigned/ Knowledgeable / Dutles O 13. Handwash Facliltles

EMPLOYEE HEALTH PROTECTION FROM CHEMICALS

[ Y Raporting of Di“l'" by Food Employee and PIC O 14. Approved Food or Golor Additives

O a Poroonnol with lnfaollons Restrioted/Excluded O 15. Toxic Chemicals

FOOD FROM APPHOVED SOURCE TIME/TEMPERATURE CONTROLS {Potentlally Hazardous Foods)

(] 4, Foud and Wahr 1rom Approved Source 0 1e. Cooking Temperatures

O 6. Receiving /' Candition I 17. Reheating

I 6. Tags/Reobrds/Acouracy of Ingredlent Statemants O 18, Cooling

3 7. conformance with Approved Procsdures / HAGCP Flans O 49. Hotand Cold Holding

PROTEGTION FROM CONTAMIN on O 20. Time Ae a Public Health Control

0 s SOPN!"DH/ 3l9"§atlon / Protlcilon . REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
g s Food Contact 8url¢ua Cleaning and Sanitizing O 21. Food and Food Preparation for HSP

0 e PmperMuquuhHandwashlng

O 11. Good Hmlenle l’mcllcu CONSURER AONISORY

O 22 Posting ot Consumer Advisorles

Vioiations Related 1o Gog (Blue ltems) Number of Violated Provisions Related
Critloal (C) violations marked must be corrected Immudiately or To Foodb m
within 10 duya as determined by the Board of Health. Non-critical and Risk Factors {Red Iloms 1-22):
(N) violations must bé corrected immediataly or within 80 days as
datormined by the Board of Haalth. Ofiicial Order for Correction: Based on an Inspaction today, the
=TT 20[;!: :I'\‘t'acked I:\'dlo:h vltl)lallzn: ::f 1%8 CMBH Eﬂdo.ofnglfog;ral Fo:d
i Code, This report, when signed below by a Board of Health member
293; Mansgement and Parsonnel (FC-2)(590.002) or its agent conatitutes nngurﬁnr of the Board of Health, Fallure to
24, Food and Food Protection (PC-2)(580.004) eorreat violations clted In this report may reaull In suspension or
26. Equipment and Utensils (FC-4)(590.006) revocation of the food establighment permit and cessation of food
26. Water, Plumbing and Waste (FC-3)(890,008) eatablishmont operations. If aggrieviad by this order, you have a
27. Physlcal Facllity (FC-0)(580.007) right 1o n hearing. Your request must ke In writing and submitted fo
20, Polsonoue or Toxic Materlale  {PC-7)(880.008) the Board of Health at the above address within 10 days of m{:alp‘l
20, 8peolal Requirements (590.008) of ihis order.
30 Olhlr
Inepsctor's Signature: Print:

Mitce. DelFrnd

) \
rovsn: Peilas) PR ody  Gomtiol Page
Date Laat Inapected: l/g ~1/-14 tnepected by: ' T e ¥ T

____Pages

Ce T f=cSZr

a I y 1
Pl - 227 V) umpsyerV Feathers cote Y [T ) e g worzpe &

2 The completed Inspecilon rapart form I8 a public record aa deflned InM.G.L. ¢.4, 5.7, clause
PLEASE BE ADVISED hS - (;’\') ~ 26 and shall be made available for public disclosure to any person who raquests It pursuant
to M.Q.L c. 68, s, 10.




CITY OF WALTHAM s ot st

Waltham, MA 02451

FOOD ESTABLISHMENT INSPECTION REPORT Fox. el rcaats

NS e Devirr /AR N Wd////c; Type of Qperation.(s)- | Type of Inspection
Address Risk ood Service _E-FGiitine

76 cheredd s Level O Retal [ Re-Inspsction
Telophone O Resldential Kitchen Pravious Inspeotion

3 Maobite Date:
Ownsr HACCP YN O Temporary 3 -Pre-oparation
A 1 Caterer 3 Suspect lliness

Person |n Clarge (PIC) i Time O Bed & Breakfast O General Complaint
S in: JOL53 0 HACCP
inspector /\'\ i De.. / - O“lj(') ) 5‘3 Permit No. a Other

Each violatlon chécked requires an explanation on the narratlve page(s) and a citation of specific provision(s)

violated. Non-compllance with:

Anti-Choking Tobacoo
£90.009 (E) O 500.009 (F) O

5 sk Fa 5 (Red Items)
Violations marked may posa an Immlnent haallh hazard and requlre lmmedlate corrective actlon as
detarmined by the Board of Health.

FOOD PROTECTION MANAGEMENT ) [ 12. Pravention of Contamination from Hands

O 1. PIC Assigned/ Knowiedgeabls / Duties V/ZJ O 3. Handwash Facliitles

EMPLOYEE HEALTH PROTECTION FROM CHEMICALS

O 2. Reporling of Diseases by Foad Emplayes and PIC O 14. approved Food or Color Additives

0 s Persannel with infectione Restricted/Excluded [ 15. Toxlc Chemicals

FOOD FROM: APPROVED SOURCE ' TIME/TEMPERATURE CONTROLS (Potentlally Hazardous Foods)

0 4. Food and Water from Approvad Source a 1e. CookKing Temperatures

O 6. Recelving/Condition O 17. Reheating

O s. Tags / Records/Acouracy of Ingredient Statemeants O 1. cooling

[0 7. conformance with Approved Procedures / HACCP Plans O 1e. Hotand Cold Holding

PR OT'E;CTION FFIDM CONTAMINATION C] 20, Time As a Public Health Control

1 &, separation / Segregation / Protection REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
0 . Food Contact Surfages Cleaning and Sanitizing O 21. Food end Food Preparatlon lor HsP

0 10. Propor Adaquats Handwashing

O 11, Good Hyglenls Practicas CONSUMER ADVISORY

0 22 Posting of Consumer Advisories

Violations Related to Good Refall Practices (Blua lterns) Number of Violated Provisions Related
Critical (C) violations markiad must bae corracted immediately or Yo Foodborne llineseas Intarventions
within 10 daya ae determined by the Board of Health. Non-crltlcal and Risk Factore (Red Items 1-22);
(N) violstions must be correctod Immadiately or within 90 days as
determined by the Board of Health, Ofiicial Ordar for Corraction: Based on an Inspeotion today, the
] Items ohecked Indlcate violations of 106 CMR §90.000federal Food
. - Code. This report, when signed below by a Board of Health member
23." Managoment and Parsonnel  (FC-2)(680.003) or il agent constitutes an order of the Board of Hesilh. Fallure to
24. f"“f‘ and Food r,'““'ff‘““ (FC-2)(380.004) correct violations cited In this teport may result in suspenslon or
25, and (FC-4)(690.006) revocatlon of the food establishment permit and cessatlon of food
28, \_N.alef, Pllumblng and Waste (FC-5)(680.006) establishment operationa, If aggrieved by this order, you have a
27. Phy Faolllty (FC-6)(600.007) right to a hearing, Your request must be In writing and submitted to
28. Polsonous or Toxlo Materlals {FC-7)(590.008) the Board of Health at the above address within 10 days of recelpt
29, Speclal Requiremants {690.009) of this order.
30, Oth DATE QF REINSFECTION:
‘!:mmum er
inepector’s Signature: . . Print: =Y P 0 e, /7”0
PIC's Signature: =" e ;&W’/’"w Print: ’ ,..J < C?., i N ‘4: Page. of Pages
Date Laet Inspectad: §~31-/9 Inspected by: D

H‘wy//?*/?’?q DJ‘N}W-/ f‘;m{/#f«-’ / polt ‘/tTeu&/:rrvuf’\ v/

Léf i The completed Inspactlon report form Is & public racord as detined In M.G.L. ¢. 4, 5. 7, clause
26 and shall be mads available for public disclosure to any person who requests It pursuant
to M.G.L ¢, 68, 8. 10,

PLEASE BE ADVISED




CITY OF WALTHAM
FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
119 School Sireet
Walihani, MA 02481
Tel. (781} 314-3305
Fax. (7681} 314-3319

NMonTh Besd T~ Sehow C
7e ﬂurm-j lenre

Telephone

Owner

Pereon In Charge (Plc)ﬁ Mw{m’,—

nepeotor M. Oe/,CL,Ma

Each violation checked requlres an explanation on the narrative page(s) and a cltation of specific provislon(s)

violated.

-] 35 In i

Dat i lo Type of Inspection
7 /3 //? W n_(8)
Rk Food Service £ TFoutine
Level O Retall O Re-inspection
O Residentlal Kitchen Pravious Inspaction
_ | O ™obile Date;
HACCPYMN 1 Temporary O Pre-operation
e O Caterer O Suspect lliness
me | O Bed & Breaklast O Qeneral Compfaint
e 3107 'O HACCP
00170".‘,3{ Pormit No. O Other -
Non-compllance with:
Antl-Choking Tobacco
. 690.009 (E) I 580,009 (F) O

n (Red Items)

Violations marked may pose an Imminent heailth haxard and require immediate corractive actlon as

determinad by the Board of Health.

FOOD PROTECTION MANAGEMENT
O v pc Asslgned / Knowladgeable / Dutles

EMPLOYEE HEALTH
O 2 Reporling of Dlseasss by Food Employeo and PIC
O 5. parsennel with Inf

FOOD FROM APPROVED SOURCE

O 4. Food and Water from Approved Source

1 5. Recelving 7 Conditlon

O e Tage / Records/Acouracy of Ingredient Statementa

O 7. contormence with Appraved Procedures / HACCP Plans

PROTECTION FROM CONTAMINATION

O o. separation/Segregation / Protestlon

a e Food Conlact Burfaces Cleaning and Sanitizing
0 1. Proper Adaquato Handwaahlng

O 11. aood Hyglsnle Praglices

Violations Related to Good Helail Practloes (Plue ltems)

Critioal (C) violationsy marked must be correctad Immadtately or
within 10 days ag determined by the Board of Haalth. Non-critical
(N) violations muat be.corrected immediately or within 90 days as

B3 12, Prevention of Contamination from Hands
3 13. Handwash Faclilties

PROTECTION FROM CHEMICALS
O 1a. Approved Food or Cotor Additlves
O 15, Toxio Chemicale

TIMETEMPERATURE CONTROLS (Potentially Hazardous Foods)
16. Cooking Temparatures

7. Reheating

18.
19,
20,

-

Caoling
Hot and Cold Holdlng
Time As a Public Haalth Contral

ooaoo

REQUIREMENTS FOR HIQHLY SUSCEPTIBLE POPULATIONS (HSP)
O 21. Food and Food Praparation for HSP

CONSUMER ADVISORY
0O 2. Posting of Conaumer Advisorles

Number of Violated Provis{ons Relatad
To Foodbarne llinesaes Intarventlons
and Risk Factors (Red Itams 1-22):

determined by the Board of Health. : Based on an Ingpectlon today, the
TR Items cheched Indlcate violatlons of 108 CMR 500,000/tederal Food
Code. This report, when signad below by a Bonrd of Heaith mamber
#3. Management and Parsonnal  (FC-2)(890.003) or Its agent constiiutes an order of the Bonrd of Health, Fallure to
24. Food and Food Protection (FC-2)(520.004) correct violations clted In this report may reault In auspanslon or
25. Equipment and Utenslls (FC-4)(800.005) revocation of the food establishment permit and cessation of food
26. Watar, Plumbing and Waste (FC-5)(590.006) eglablishmant operations. If aggrlaved by thia order, you have a
27. Physlcal Facllity (FC-8){690.007) ight to a hearlng. Your request must be In writing and submitted to
28, Polsonous or Toxic Materlale  (FC-7)(660.006} the Board of Heallh at the above addrass within 10 daya of recelpt
29. Speclal Requir t (690.009) of this order.
G?chomur SPECTION:
P —
inep 6 Blg ﬁtur}- Print: AU 0 el ey
e At
’ > .
PIC’a Signaturys r ” /mL_ Print: L@U ﬁl € C P 78 CQ Page___ of___[Pages
Date Last Inspected: 1»‘5’:- / 3‘ Inspected by:

Sesl§fzeTvr]

Ywd-§-20- 17 buz'-(’srefh/ Pt /e J_smf.,/,.,u/

The com|
26 and s

PLEASE BE ADVISED

—

platad Inspection report form Is a public record as defined InM.G.L. c. 4, 8. 7, clause
hell be made avallable for publlc disclosure te any paraon wha requests It purguant

toM.G.L.c.68, 6. 10.



CITY OF WALTHAM

..FOOD ESTABLISHMENT INSPECTION REPORT

Board of

Health

119 School Streat

Walthar, MA 02451
Tl (781) 314-3306
Fax. {781) 314-8318

T Wbt Sidos) 2y [Pty | SRAduaEto
e =55 ~1#t) Food Service (@ Routine

?Q P }5.1.«' Z:/hsv Level O Retall I Re-Inspection
Telophona O Residential Kitchen Pravious Inspection
| 3 | o1 Mobtte Dato:
Ownar . ' HAGCPYM |0 Temporary O Pre-operation

LN : _ DO Caterer 0O Suspact liinese
Pergon In (tha' B8 : Time 1 Bed & Breakfast O General Complaint
m;{il{ﬁ (]M\w |m/ﬂ_' 30 O HACCP
Inspeotar ) e O Other —_
o Per™ Outy/ax y~ | permitNo.

Each violatlon checked requltes an explanation on the narrative paga(s) and a citatlon of specific provision(s)

violated. Non-compliance with:
Amtl-Choking . Tobacco
3 ) . 590,008 (E 500,008 (F) O
Violations Related to Foodborne lllness | ors (Red Items) ol "
Violations marked may pose an Imminent health hazard and require Immediate corrective action as P

determined by the Board of Health.

FOOD PROTECTION MANAGEMENT
1. P[c Assigned / Knowledgeable / Dullany{_‘

EMPLOYEE HEALTH
a 2 Reportihg of Disenses by Faod Employee and PIC
O 3. Parsonnel viith Intsctions Restrioted/Excluded

FOQOD FHOM APPROVED SOURCE

[ 4. Food and Water from Approved Source

O 5. Recsiving/Caridition

O @. Taga/Recorda/Accuraoy of Ingredient Statemants

o - Ctmlormnnce with Approved Précedures / HACCP Plane

PROTECTION FHOM CONTAMINATION

a e Sapqrnllon I/ Sngrogatlon 1 Protecilon

1 . 9. Food Contaot Surfaces Gleaning and Sanitizing
a 10. Pmplr Kﬂ.qulll Handwashing

B3 '11. Good Hyglenlo Practices

Violations Relsted to Goord Retall Practives (Blue Rams)

Critical (C) violatlons marked must be corrected Immediately-or
within 10 days es determined by-the Board of Health, Non-critieal
(N) violations muet be oorrectéd Immudiately or within 90 days as
datermined by the' Board of Heatth. -

[0 12. Preventlon of Cantamination from Hands
I 13. Handwash Facliities

PROTECTION FROM CHEMICALS _
O 14 Approved Faod ar Color Additives
O 15. Toxic Chemlcals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
16. Cooking Tomperal'urn

17. Reheating

18. Cooling

19. Hot and Cold Holding

20, Time As a Publie Health Control

aopoooo

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
[ 21. Foad and Food Preparation jor HSP

CONSUMER ADVISORY
O 22 Pasting of Consumer Advisorlea

Number of Viclated Provislone Relatad
To Foodborne llinesses Intarventions
and Risk Factors (Red Items 1-22):

Ofticlal Order for Correotlon: Based on an Iuspenuan today, the
Items checked | tions of 105 CMR 590,000/ tederal Food

X LN Code. This réport, when ' signed balow by o Board of Hesith member
23, Manugsment and Pergonnel  (FC-2)(850.003) or Ite ugont oonstitutes an arder of the Board of Health. Fallure to
24. Food and Foad Protection (FC-3)(680.004) corract violations cited In this report may result In suspension or
26. Equipment and Uténslle (FC-4)(500.006) revocation of the food estatilishment permit and cessatlon of food
26, Watet, Plumbing and Waste (FC-8)(580.006) tl It aggrieved by thie order, you have a
27. Physloal Facility (FC-6)(890,007) right 10 a hearing. Your request must be In writing and submitted to
20. Polsonous or Toxic Materials  (FC-7)(590.008) the Board of Health at the above address within 10 days of receipt
28, Speclal Requiraments {690.009) of this ardar.

: m?.?;m"'"" DATE OF REINSPECTION:

Inspeotpfry Signature;

Print:
/?“4 /4 é/d‘q

PiC's M

(4 ﬂ_nfﬁ_ Page___ of __ Pages
Dats Lést Inspscted: 2 ~) -1

Pllntl _{XU(ZA. e

inspected by: oM 2)
f

N

The complsted inspaction report form ls a public record ae defined In M.G.L. . 4, 8. 7, clause
28 and shall be made avallable for public disclosure to any person who requesis it pursuant
to M.G.L.c. 66, 8. 10.

g
PLEASE BE ADVISED LL/




- CITY OF WALTHAM

FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
119 8School Street
Waltham, MA 02451
Tel. {781) 314-3306
Fax, {781) 314-3319

— Duis, /| TvmeolQparstion(s) | Ivae of Inspection
,A/.&rfbl-o..r'?" (S: bo / 9/36//7
Addregie A &-#Food Service &-foutine
?’6 2, / P, ,( @l Lavel O Retall O Re-Inspaction
Telephone / 0 Residential Kitchan Pravious Ingpection
___ | O Moblle Date:
Owner HACCPYMN 0 Temporary O Pre-opsration
O Caterar ) Suapent llinesz
Parson In chumi [%{ pﬂ " (] Q Time [ Bad & Breakfast 0O Gensral Complalng
e" M /.08 O HACCP
Inopector .,d’-ﬂm.n A, ﬁ) P out:/p2o | Permit No. O Othar
Each violation checked requires an explanation on the narrative page(s) and a citation of spesiile provislon(s)
violated. Non-gompliance with:
Andl-Choling Tob&aooo
olat . ated to Foodporme 11l Risk Fact (HG o WBW‘S)' 590.008 { $90.008 (F) O
Violations marked may posa an Imminent health hazard and require immediata correctlve action as Yfl

determined by the Board of Health.

00D PROTECTION MANAGEMENT
1, PIC Assigned / Knowledgeabls / Dutles ch
' EMPLOYEE HEALTH

0 2. Reparting of Diseasea by Food Employes and PIC
[0 2. Pereonnelwith Infectiona F d/Exoluded

FOOD FROM APPROVED SOURCE

] 4. Food and\l'-‘l;arfrﬁm Approved Source

O 5. Recalving/ Gondiiion '

L1 e, Tagi/AecordetAteurady of Ingradient Statements

O 7. conformance with Appravad Procedures / HACCP Plane

PROTECTION FRON CONTAMINATION

[0 o. Separation / Segragation / Protectian

(m] 8. Food Cantact Surfaces Cleaning and Sanltizing
0 .10 PropurAdaquiite Handwashing

O 14. Good H\‘m!tnic Pracilces

Violations Related to. Good Retall Practicas (Blue ltems)
Critical (C) vlolations marked must bé torredtod Immediately or .

I 12. Prevention of Contarmination from Hands
[ 13. Handwaeh Facllities

PROTECTION FROM CHERIICALS
0 14. Approved Food or Color Additves
O 18. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentlally Hezardous Foods)
18. Cooking Temperatures

17, Reheating

18, Cooling

19, Hot and Cold Holding’

20, Timo As a Public Health Control,

aooooo

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULAT]ONS (HSR)
3 21. Food and Food Preparation for HSP '

CONSUMER ADVISORY:
£ 22 Posting of Consumer Advlsorles

Number of Violated Provigions Related
To Foodhorne liinesses Interveniions

within 10 days as detarmined by the Board of Health, Non-oritical and Rlsk Factors (Fod ltema 1-22):
(M) violations'nmuat be correctad Immediately. or within 90 days as —
doterminad by the Board of Health. Qfficial Order for Corrdetion: Based on an Inspection foday, the
] items cheoked Indl lons of 105 CMR 500.000/ederal Food
R Cotle. Thia repprt, when signed below by a Board of Health member
::' ?“:“":;“‘ ':’“: ":.'::I“"" et o lis agent cans(itutes an order of the Board of Hoaith. Fallure to
Y “I an 'tmd u“’. P on (FC-5)(800.004) correot violntlons cited In this report may rasult in auspenalon or
., Equlpment and Utensllis (FC-4)(560.005) revooation of the food establishmant permit and cessation of food
26. Water, Plumbing and Waate (FC-B)(690.006) astablishment operations, If aggrieved by this orday, you have a
27, Phyaloat Facllity (FC-8){590.007) right to a hearing, Your request must ke in writing and submlitted to
28. Poleonous orYoxic Matarlale (FC-7)(690,008) the Board of Health at the above address within 10 days of recaipt
20. Special Reguirements (600.008) of ihis order,
30, Other H
1.
panSlgnature; 7 Printz—""2
[ ] l’/' ’ kel @, /ﬂlémf i
vy ¢ Print:
g.,.. S " Lonwag  (once Page__of__Pager
peoted: Inspected by: —7 o
bt0~19 spected: £ .

<

v

5
PLEASE BE ADVISED L_(,—

The complelsd inspactian repart form Ie a public record as detined in M.G.L.c. 4, 8. 7, clausa
28 and shall be mada avallable for public disctasura to any parsun who retuasts It pursuan

to M.G.L. c. B8, 5. 10.



CITY OF WALTHAM.
FOOD ESTABLISHMENT HNSPECTION' REPORT

Board of Health
119 Sghool Blrast
Waltham, MA 02461
Tol. (781) 314-3308
Fex, (781) 314-3319

Name p_bqr—\@ h'\ .Su,\nut "5‘/6//? Type on (s) Type of Inspection
Addms Risk od-Sarvice ra'ﬂultna
ﬁ /C\e.nf"J uc/\f'll S Levei O Retall O Re-inspection
Telephone O Resldentlat Kitchen Pravious Inspaction
- O -Mobila Dates
Owner HACCPY/N O Temporary O Pre-operation
i DR, O Catever , O Suepeot lliness
Parson in Charge (PIC) Time O Bed & Breakfast O Qeneral Complaint
' : A /,6(,(9% L e 075 0 y 1 O HAGCP
Inspeotor .- 'né i ﬁw . outy ) 5 ( Parmit No. O Other

Each violation checked requlres an explanation on the narrative page(s) and a citation of speclfic provision(s})

violated. .

Non-compliance with:
Anll-Choking Tobacco

actors (Red ltems) 590.000(E)0  §60.009 (F) I

Violntlons markcd rnagr poae an lrnmlnant health hazard and requlre Immeadlate corrective action as

determined by the E_luard ‘of Health.

FOOD PROTECTION MANAGEMENT
(m R pIc AsslgnldIKnowlodqeablclDullu 7%

EMPLOVEE HEALTH
D 2, Rsportlng of Diseases by Food Employee and PIC
O a Personnel with Infocllpns Restrloted/Excluded

FOOD FROM APPROVED SOURCE

0O a and and waurfrnm Approved Source

o 8, Hocelvlng ICundmdn

O e Tage/ RoobrdslAecurqoy of ingredient Statamants

O . 7. conformance with Approved Prooedures / HAGCP Plans

PROTECTION FROM CONTAMINATION

[ . separation/ Segregation/ Protection

O e Food Gontact Surfaces Cleaning and Sanltizing
O 0. Pr per:Adiquah Handwashing '

O 11. Good Hyglanlr. Practices

mmmmmmmmacum {Blue itams)
Critieal (C) violationa marked must be correctéd Immedialely or
within 10 days an delermined by the Board of Health. Non-aritical
{N) violations must ba correctad Immadlalely or within 90 daye as
determined by the Board of Health. :

[0 12. Prevention of Contamination from Hande
[J 13, Handwash Facilities

PRAOTECTION FROM CHEMICALS
0 1a. approved Faod or Color Additlves
O 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentlally Hazardous Foods)
18. Cooking Temperatures

17. Reheating

18. Cooling

19, Hol and Cold Holding

20. Time As a Public Health Control

ooonoa

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
O 21. Food arid Food Preparation for HSP

CONSUMER ADVISORY R
[0 22. posting of Consumer Advisorles

Number of Violated Provielons Related
To Foodborne llinesses Interventions
and Risk Pactors (Red ltems 1-22);

Ofticlal Qrder for Corrgclion: Based on an Inspection today, the
ilems chacked indlcate violatlons of 106 CMR 580.000/federal Food

YIN . Code. Thie report, when signed below by a Board of Health memher
23, -Management and Personnal (F¢-2)(800.003) or its agent ugnsillulw nn“ordn'r of the gm of Hoalth. Falltre to
24, Faod and Food Protaction {FC-3)(580.004} carract violations cited In this report may result In suspension or
25. Equipment and Utenslle {FC-4)(590.005) revocation of the foad establlshment permit and cessation of food
26, Water, Plumbing and Waste (FC-8)(590.008} establlahment opsrations. if apgrieved by thie order, you have &
27. Physlcal Faollity {PC-6)(680.007) right to a hearing. Your request must be In writing and aubmiitad to
28. Polaonous or Toxic Materlals  (PC-7)(500.008) the Board of Henlth 1 the above address wilhin 10 days of recsipt
20, Speclal Reguirements {890.009) of this order.
30. Othar DATE OF BEINSPECTION:

& 14,00

i
Inspectar's Signalure: Print: M ! k_e, 0 & (/;’M 5

Print: ‘7 }?()/_’é

Page__ of Pages

FiC's Signature: M R Xé& ‘ 1'/24
Date Last Inapecte (S~

Inapacted by: "

O 1 e TGN
L_/‘-"‘-J"t_)"’ /

—_—

Upual- g/ 0 2 ¥ ConrveC) Dot per v B I/ tau /IJ‘WN-,;LJ

The completed Inspection report form Is a public record as defined in M.G.L.c. 4, 5.7, clause
26 and shall be mads avallable for public disclosure to any parson who requests it pursuant
to M.G.L.c. 68, 5. 10.

PLEASE BE ADVISEDNZ /fﬂ) "




CITY OF WALTHAM
FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
119 8chool Streat
Waltham, MA 02451
Tel. (781) 314-3305
Fax. (781) 914-3318

skt ¢
Name ;’ )l) S ) Dat Type of Operation (5) Tyne of Ingpaction
lﬂfwu.'bn- boo Zu/‘? s .
Address @/Food Sarvice @’ﬁomlna
| 'LO -hmus werfie T L,vel O Retall O Re-Inspection
Telephone O Resldentlal Kitchen Prevlous Inspection
: 1 3 Moblle Date:
Owner HACCP Y/N O Temparary O Pre-operation
! : . O Caterer O Suspeot lliness
Pereon In Charge (PIC) pd ? Time [0 Bed & Breakfast O Qeneral Complatnt
[20n 00 DR/ AL ) O HAcCP
mepeter A Colon outy &1/t | Permit No. O Other

Each vlolgtion che¢ked requires an explanation on the narrative page(s) and a cltation of speclific provision(s)

violated.

terventions and Risk Factors (Red ltems)

Violations marked may pose an Imminent health hazard and require Immedlate corrective actlon as

determined by the Board of Health.

FOOD PROTECTION MANAQEMENT
1. PIC Asslgnad / Knowledgeable / Duties Yf'

EMPLOYEE HEALTH
O 2. Reporting ot Disenses by Food Employse and PIC
O 3. Porsonnal with Inféotions Reatricted/Excludad

FOOD FROM:APPROVED SOURCE
-0 a4 ﬁond and er from Approved Source
O 5. Racetving /Corditlon
0O s Tags/ ReeordslAccuracy of lngredlant Statements
O 7. contormancs with Approved Procedures / HACCP Plans

PROTECTION FHOM CONTAMINATlON

[ -s. sepuration/Segregation / Prateotion

{3 s. Food Contact Surfaces Cleaning and Sanltizing
O 10. Proper ndnquau Handwashing

O 11. Good Hyglenlo Praciices

alione Rolated to Good Retall Practices (Blus iteme)
Critioal (C) violallons marked must be corrected immediataly or
within 10 days as determined by the'Board of Health. Non-critioal
{N) violations must be corrected Immediately or within 80 days as
determined by the Board of Health,

LY LN

23, Management and Parsonnel
24, Food and Food Protection
26. Equipment and Utenalla

(FC-2)(590.003)
(FC-3)(690.004)
(FC-4)(890.005)

26, Water, Plumbing and Wasla {FC-5)(590.008)
27. Physicat Pacllity (FC-6){500.007)
28. Polsonous or Toxic Materials {FC-7)(600.008)
29, 8peolal Requiramentie (590,000}

30, Other

5y apeciFamn 14,000

Non-complianoe with:
Anti-Chokin Tobacoo
580,009 (E) %

690.009 (F) O
7

O 12. Preventlon of Contamination from Hands
O 13. Handwash Facliities

PROTECTION FROM CHEMICALS
O 14. Approved Food ar Color Additlves
O 1s. Toxic Chemlicale

TIME/TEMPERATURE CONTROLS (Potentially Hazardaus Foods)
16. Cooking Temperatures

17. Reheating

18. Cooling

19, Hotand Cold Holding

20. Tima As a Publlc Heaith Control

ooooo

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HEF)
O 21. Food and Faod Preparation for HSP

CONBSUMER ADVISORY
[J 22, Posting of Consumer Advisories

Numbsr of Vialated Provisions Related
To Foadborne liineasss Intervenilons
and Risk Factors (Red ltema 1-22);

Oftlclal Order for Correction: Bassd on an inspeclion today, tha
itams checked Indicate violatlona of 105 CMR 590.000/fedsral Food
Cade. This report, when signed below by a Board of Health member
or Its agent conetitutes an ordar of the Board of Health. Fallura io
carrect violations cited In this raport may result in suspension or
ravooatlon of the food astablishment permit and cessation of foad
establishment operations. If aggrieved by this order, you have a
right to a hearing. Your request must ba in writing and submitted to
the Board of Health et the above address within 10 days of racelpt
of this order.

i : ® Signature; ﬂ' PN . 4 f-d—” lo—
M7 T i ¢ Il Page__of__Pages
Date Last Inspacted; ~ b~r) 9 inepdtled by: M0,

e .
e bt #mji

The completad Inapaction report form ie a public record as defined In M.G.L.c. 4, 8. 7, clause
26 and shall be made avallabla for public disolosurs to.any person wha requests It pureuant
to M.G.L.c. 66, s, 10.

2

PLEASE BE ADVISED




CITY OF WALTHAM  fsm

Wallnzm, MA 02451

. FOOD ESTABLISHMENT INSPECTION REPORT b b oo

Neme ' I8 Date Type of Operation {s) Type of Inspection
AL Lrp Sedssl £ 17 _
Address Riak FCFood Service JRoutine
6r2 ,[e /)..4 VA /x Lovel O Retall O Re-inapection
Talephono O Residentlal Kitchen Pravious Inspeotion
O Moblle Date:
Ownaer HACCPY/N O Temporary 0O Pre-operation
O Caterer [ Suspect liiness
Pataon In Charge ( J_L Time 01 Bed & Breakfast O General Complaint
@ R il Ehw #) I/ 3ge” O HACCP
Inspector 77 oy Out:/ ¢ 2% |Parmit No. 0 Other
Each violation checked requilres an explanation on the narrative page(s) and a cliatlon of speciflc provision(s)
violated. ) Non-compllance with:
Antl-Chali Tobacoo
L 580.009 (E 590.009 (F) O
Violatioris Related to F 1 i Factors (Red ltome) = ®
Violations marked may pose an Imminent health hazard and requira Immedlato corrective action a8 Y‘ét

determined by the Board of Health.

FOOD PRWECTION!MANAGEMENT
p' 1. RIC ll\snlgnadrl».l(nowlndgo.ablelDutlnyg

EMPLOYEE HEALTH
D 2. Rapurilng of DlseansbyFood Employee and PIC
[0 s. Parsonnel willh Infectiana Restricted/Excluded

FOOD FROM APPROVED SOURCE

O a Faod and Water from Approved Sourco
O -s necolvxng/(:ondmun

O3 6. -Tags/ Recotds/A ,of',; dlent Sta

a = COnlommnco with Appvovod Procedures / HAGCP Plane

PROT ECTION FROM CONTAMlNATlON

O s Bupurnuun ! Saguglﬂlm I Protection

O e Food COntaol 8urfacu Cleanlng and Sanltizing
0 10 Proper ‘Adeqate Handwashing

O 1. Good Hyglenlc Practiaos

Viglations Aslated to Gpad Relall Practices (Blue ltems)

Critleal (C) violallons marked must be correctad immadiataly or
within 10 days ap deterilied by the Board of Health. Non-critical
(N) violations must be correctad immadiately or within 90 days as

O 12. prevention of Contamination from Hands
[ +43. Handwash Facliitles

PROTECTION FROM CHEMICALS
0 1a. Appraved Food or Color Additives
O 1s. toxic Chemlcals

TIME/TEMPERATURE CONTROLS (Potentlally Hazardous Faods)
16. CooklngTémp-nratures

17. Reheating

18. Cooling

19. Hot and Cold Holding

20, Time As 8 Public Health Cantrol

oopooo

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
3 21. Foad and Faod Preparation for HsP

CONSUMER ADVISORY
[ 22, Posting of Consumer Advisorles

Numbar of "‘. Isl Hslated
To Foudborne lllnesses Inlorvmllons
and Risk Factors (Red lteme 1-22):

determined by the Busrd of Healih. Offlclal Order for Correction: Based on an inspuction today, the
(Y]] ' e e ek by Badr s Weakh mamba
: s 2 ode. This report, when algned below by.a Boar: salth member
23. Management and Parsonnal - (FC-2)(690.003) or Ite agant constitutas an order of the Board of Health, Failure to
24, Food and Food Protection (FC-3)(690.004) oorract violations cited in this report may resull in suspenslon or
26. Equipment and Utenslls (FC-4)(590.008) revocation of the food establishment parmit and cessatlon of food
28. Water, Plumbing and Waste (PC-B)(590.006) ostablishment operatlons. If aggrleved by thie order, you have @
27. Physios! Facllity (PC-8){590.007) fight o a hearing. Your request must be in wrillng and submitied to
28. Polsonous or Toxic Materials (FC-7)(590.008} tha Board of Health at the above address wllhln 10 daya of roceipt
20, Speclal Requirements (890.009) of this order.
30. Other
i SRt o 1.0
Inapeclor's Signature: Print: ——
’ / _-“'t'u T .'5’ A @/ém

Data Last In

_,?

i 4@&@ F’J}/wu\h e ol i WA Page___of__Pages
spucts

Inspectad by: LD

\Q;‘)f’ﬁwﬂ“‘/

PLEASE BE ADVISED (_/"(3 .

The completed lnepection report form Is a public racard as defined In M.G.L. ¢. 4, 8. 7, clause
26 and shall be made avallable lor public diaclosure to any person who requests it pursuant
to M.G.L ¢. 86, s, 10.



CITY OF WALTHAM

/ FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
118 8chool 8trast
Waltham, MA 02451
Tol. (781) 314-3305
Fax. (781} 314-3318

Dale,

Nama Tvpa of Oparafion (s)
™ b/a 1714 2 d  Sohvol 9/ul11 5 .-
Addrese RAlek HegFaod Service -Houtine
é/7 -él.?’: g for S\{T.\ Lavel 0 Retall O Re-Inspection
Talsphone / O Residentlal Kitchen Previous Inspecilon
) O Moblle Date:
Owner HACCPYMN O Temporary O Pre-operatlon

0 Catarer

Type of Inspection

O Suspact llinese

Person In Chags — Time O Bed & Breakfast O General Complaint
- Eﬂci"ﬂ L t }\ !AUP CL/ n:y@:00 O HACCP

In'p“m%m 4'4 a{/‘”\' Out: /¢ 2¢ | Parmit No, O Other
Each viclation chacked requires an explanation on the narratlve page(s) and a citatlon of specific provision(s)
violated. - Non-campilanca with;
Aml-cnouu@, Tobacco
lated eas Inte n nd Risk Factors (Red ltems) §90.009 (E) 590,009 (F) O
Vlolations marked may pose an Imminent health hazard and require immediate corractive action as &

determinad by the Board of Health.

FOPD PROTECTION MANAGEMENT Y O 12, Prevention of Gontamination from Hands
1. PIC Asalgned / Knawiedgeable f Dutles /U O 13. Handwash Facitiiles

EMPLOYEE HEALTH PROTECTION FROM CHEMICALS

O . Reporting 01 Disaases by Food Employse and PIC 0 14. Approved Food or Color Additives

OO0 3. Peraonne! with Infactions § d/Exaludad O 1s. Toxio Chemicals

FOOD FROM APPROVED SOURCE

O a Food and Wllor from Approved Source

a s ﬁocnlvlng;l—Condlllnn

O3 6. Tags / Recorde/Acouracy of Ingrediant Statemants

O 7. Gonformance with Approved Prooedures / HACCP Plans

TIME/TEMPERATURE CONTROLS (Potentially Hezardous Foods)
16. Cooking Tempsratures

17, RAshealing

18. Cooling

19. Hot and Cold Holding

20. Tima As a Publio Haaith Control

goaco

PROTECTION FROM CONTAMINATION

0O a Bsparnliun 1 SQgrogatlon / Protoctlon

O 9 Pood Contact Surfaces Cleaning and Sanitizing
O 1. ; Proper Adequats Handwashing

0 1 aood Hyglenle Praatius

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
O 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
O 2 Posting of Consumer Advisorles

Violations Ratated to Good Aetall Practices (Blue Items) Number of Vialated Provisions Related
Critical (C).violatlons marked must be corrected Immedlataly or To Foadborne liinessaes Interventiona
within 10 days as determined by tha Board of Health. Non-orltical and Risk Faators (Red Iltems 1.22):

(N) violations must be corrected immediately or within 80 days as

determined by the Banrd of Hesith, Offtelal Order for Corriction: Based on an inspsction today, the
EENE - ger:s g::cknd ir’;dlc:io vI:alm!:‘nbue :)f 1(:)8 CN;R 5sda :fn:l::lt::ml Fo:d
R ode. This raport, when signed kelow by a Boar membor
23, Management and Persannel (PC-2)(880.003) or Its agent constitutes an order of the Board of Health, Fallure to
24, Food and Food Pratactlon (FC-3)(590.004) correct violatlons ched In this report may result in auspension or
26. Equipment and Utenslls {FC-4)(620.005) revovation of the food establishment parmit and ceseation of food
26. Water, Plumbing and Waste (PC-5)(680.006) establishment operations. If aggrleved by this order, you have a
27. thﬂlﬂl Facllity (FC-6)(680.007) right to a haering. Your request must be In writing and submitted to
28, Pol or Toxlo Materfale  (Fc-7)(690.008) the Board of Heaith at the above address within 10 days of raceipt
28. Spuelal Requirements (590.009) ol this order.
30. Other
TR epeatFoemi-t4 g0

PapaE S " A Calna,
FiCa SInnntuw &J)\M Pt 1y ol /zﬂ]\ W Page___of___ Pages

Date Last Inspsected: 641 7 = Inapected by: (J:’ c

<
D F &L fon 7
7

Thé completed Inspactlon raportform Is & public record ag dellned InM.G.L. c. 4, 8.7, claues
26 and shall be made available for public disclosura Lo any person who raquasta It purguant
toM.G.L.c. 68, 5. 10.

PLEASE BE ADVISED Q/&




CITY OF WALTHAM
FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
119 School Sirest
Waltham, MA 02451
Tol. (781) 314-3305
Fax. (781) 3143319

Namo D : pe ol Operall pe of Inspaction
S e prore- g AuC 1% f1q IYF ; jonfs) | Ty Hoses
. ' ’ O Food Service 0 Rouline
Address o Risk
! 20 _W e prgmC /7'! / Leve! O Ratall O Re-Inspaction
Telephona {0 Resldentlal Kitchen Previous Inapection
. O Moblle Date:
Owiner HACCPY/N O Temporary 0O Pra-aperatlon
: — O Caterer O Suepect liinese
Peraon n Charge (PIC) Fime O Bed & Broakfast O General Complaint
/A 5l e .
“'\ W in: /030 O HACCP
Inspactor %&Ugt 7 Yy 0:\/{ Pormit No. O Other

Each vlola‘ﬂon checked raquires an explanation on the narrative page(s) and a ¢itatlon of spacific provislon(s)
violated. Non-compliance with:
Antl-Choking Tobacoo
£90.008 (E) O 590,009 (F) O

3 Relate ne s In sk Factors (Red ltems)
\'Iosatlnna marued may posa an imminent health hazard nnd require Immediate corractive action as
determined by the Board of Health.

FOOD PROTECTION MANAGEMENT - / -
O 1, PIC Assigned / Knowledgeable / Dutles .

3 12. Pravention ofConlamlnnllon from Hands
O 13. Handwash Faciiities

;MELOYEE HEALTH PROTECTION FROWM CHEMICALS
O 2. Reportiag of DI .' by Food Erployea and PIC O 14. Approved Food or Color Additives
O sy 1 witih Infeattons Restrictecs d O 15. Toxlc Chemisals

FOOD FROM APPROVED SOURCE

O 4. Food and Watar from Approved Source

O 5. Recelvinig /tondition

O s ‘l'ags 1 Recomlkoouvncy of Ingredlent Stataments

im| 7. Conformancs with Approved Procedures / HACCP Plans

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
16. Cooking Temperatures

17. Rehaating

18. Cooling

19, Hot and Cold Holding

20. Time As a Publlc Health Control

Ooogooao

PROTECTION FROM: CQNTAMINATION

O s So;iérn‘ﬂbnléih'rbgillon / Protection

O 9. Food Contact Surfaces cmnlng and Sanitizing
[ T Adle Handwashk
O n. Gooﬂ Hyglsnlc Practices

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
O 21. Food and Food Preparatlon for HSP

CONSUMER ADVISORY
O 2. Posting of Consumer Advlaoriag

Viglatlons Ralated to Good Retall Practicys (Blue items)

Critieal (C) violatlons marked muat be d immadiately or
within 10 days as determined by the Board of Health, Non-oritical
(N) violations must ba carrected Immediately or within 90 daya as
determined by the Bonrd of Health.

Number of Vlolated Provisions Related
To Foodborne llinessea Intarventions
and Rlsk Factors (Red tems 1-22):

Official Order for Carrection: Based on an Inspecilon today, the
items cheuoked Indicate violations of 108 CMR 890.000/fadaral Food

LY LN | ) Code. Thia report, when eigned bslow by a Board of Healith member
23. ' Managsment and Personnel  (FC-2)(880.003) or lls agent canatitutes an order of the Board of Health, Fallurs to
24, Food and Food rroteq?lon (FC-3)(6v0.004} correct violations clled In thls repart may result In suspenslon ar
26, tand (FC-4)(600.008) revocallon of the food establishment permit and cessation of food
26. Wl“l’- Plumbing and Waete (FC-5)(690.008) eslablishment operations. If aggrleved by thie order, you have a
27. Physical Faollity (FC-6)(590.007) right to a hearing. Your requeat must be in writing and submitted to
20. Polsonous or Toxlc Materlals  (FC-7)(880.008) the Board of Health at the above address within 10 days of recelpt
20, Special Requiremente (590.009) of this ordar.
: ailr);.“Olhor DATE OF REINSPECTION:
Inspector's Signature: W_ Print: ke N A ave
PIC's Signature; = g Print: 3
e - %} @ ~ Ay A’hg.mm___ Pago____of___ Pages
Date Last inspected: 9— 1219 Inspected by L <
O e L oy
S e o7 7
;,}.,J’ ‘?4? /4 (‘Hr\/\ w,L\) N ’WM""/ g;ﬂ‘/?y‘w J ST rege v

The compleled Inspection report form Is a public record as defined (n M.G.L..c. 4, 8,7, clause
26 and shall be made avallable for publlc disclosura to any pereon who raquésts it pursuant
to M.G.L c. 66, 5. 10.

PLEASE BE ADVISED




CITY OF WALTHAM.
FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
119 8chool Street
Waltham, MA 02451
Tel. (781)314-3305
Fax. (781) 314-3510

Name o AP Re e re Sk Q;y///f% ,Hf,,__ (s) Tupe of Inspection
Address : . Rlek ood Service - Routine

30 P“I\MAH/‘ Mo LJ Leval O Retall D Re-Inspection
Telephons o O Resldentiat Kitchen Previous Inspaction

L o Moblle Date:
Owner HACCPY/N O Temporary O Pre-operation
__|0O Caterer 0O Suspact lliness
Porson In Charge (PIC) . 57)‘ i] ( Z Time O Bed & Breakfast O General Complaint
n: £ 0; ﬁf O HACCP

Inspol:tor M ,Qa/( /;,‘”o Out'j / ' /‘) Permit No. O Other

Each violation checked requires an explanation on the narratlve page(s) and a citatlon of specific provision(s)

violated. Non-complianoe with:

Anti-Choking Tobacco
590.008 (E} O 580,000 (M O

: ' ' (Red items)
\"ln!atlona mnf{md may pose arl lmmlnont hualih hn:arr.i and require Immediate corrective actlon as
determinad by the Board of Health,

FOOD PROTECTION MANAGEMENT
O 1. Pic Assigned / Knowledgeable / Dutles

O 12. Preventlion of Contamination from Hands
] 15, Hendwash Facliitles

EMPLOYEE HEALTH , PROTECTION FROM CHEMICALS
O 2. Reporting of Diseases by Food Emplayee and PIC O 14. Approved Food or Color Additives
O ave | with Infections Restricted/Excluded a 15. Toxla Chemloals

FOOD FROfi APPROVED SOURCE TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)

O a F&nii and Water from Approved Sourcs. 18. Cooking Tgmpérqturen
O s Recslving /'Congdition 17. Rehealing
O . e. Tags/Revotda/Accuracy of Ingradient Statements 18. Cooling

19, Hot and Coid Holding
20. Time As a Public Health Control

O 7. conformance with Aj:prm'lnq Procedures / HACCP Plans

Ooooog

PROTECTION FROM CONTAMINATION

0 s Squ.mlan @_ﬂnngalion / Proteotion

O 9. Food Contact Surfacee Cleaning and Sanltizing
O 16, Proper Adequate Handwashing

O 11. Good Hyglenie Practices

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
3 21. Food and Faod Preparatlon for HSP

CONSUMER ADVISORY
O 22 Posting of Consumer Advlaorles

u5 (Blue [tema)
ted immediately or

Number of Violated Provisiona Related
To Foodborne llinesses Interventions
and Risk Factoia (Rad ltems 1-22):

‘must be
within 10 daya as dotarmined by the Board of Health. Non-critical
(N} violationa must be corrected Immaedlately or within 80 days as

Critical (C): vlolul!olu narked

datorminad by the Bonrd of Health, Ofilefal Order for Cotrection: Based on an inspeotion today, the
SANN Items checked Indlcate violations of 1086 CMR 580.000/faderal Food
. Cade. This report, when signed balow by a Board of Health member
23. Mestagement and Personniel  (FG-2)(580.009) of Its agent consiltutes an ordar of the Board of Heslth. Failure io
24. Food and Food Pratection (FC-3)(E90.004) correct violations cited in this report may result In suspension or
25. Equipment and Utenslla (FC-4)(690.005) revoostion of the food estahilshment permit and ceasation of food
28, Water, Plumbing and Waste (FC-6)(B90.006) t Ii aggrleved by this order, you have a
27. Physloat Facllity (FC-6)(890.007) rlght to @ hearing. Your request must be In writing and submitted fo
28. Poleonous orToxic Materlala  (FC-7)(890.008) the Board of Health at the above address wiihin 10 days of rsoelpt
29, Speolal Raquirements (880.009) of thie order.
¥ 30, Other DATE OF REINSPECTION:
inapactor's Signalure: Print:
spactor's Sig| ’p rin ﬂ"/l/f-e__oa/’@zvp
PIC's Signature: T Print:
\ S\;&M O}\A. i \ %\/\ fle ¥ Dve niz ) Page___of__Pages
Date Last inspected: fﬁ. %7~ 9 Inspected by; P
O ¢ fea Tul2
J a l L4 3
[
ya
&EM”P’)’")’/{T OJMJ')—(/-\./ M//;u /.Sﬁmq,e__/m”/( v

The completed Inspeclion raport form Is a public record as defined inM.G.L.c. 4, 8. 7, clause
28 and shalt be made avaliable for public discloaure to any parson who requests It pursuart
to M.Q.L.c. 88, 8. 10,

PLEASE BE ADVISED




CITY OF WALTHAM
FOOD ESTABLISHMENT INSPECTION REPORT

Board of Health
119 School Strest
Waltham, MA 02451
Tel. {781) 314-3305
Fax. (781) 314.3318

Neme | .. .. Date Type of Opeyation (s) Type of Ingpection
Wil(iasm T.. Stauleu S-c,fu,mf |z-rrerr -
{ o | Br'Foad Service MRoutine
Address Risk
2rp Goutle, S ) Level 0 Retall O Re-inspaction
Telsphone O Residentlal Kitchen Previous Inspactlon
O Mobile Date:’
Owner HACCPY/MN 0O Temporary O Pre-operation
Fa : O Caterar [0 Suspsct liiness
Peraon In Charge (PIC) [ J Tims O Bed & Breakfast [0 Qenerat Complaint
LSS Vh 4 /a In: 27 20 O HACCP
el N A. Gl out: 7:x© | permit No. Oother_____

Each violation checked requires an explanation on the narrative page(s) and a citatlon of specific provislon(s)

violated.

Non-compliance with:
Antl-Chol Tobacco
Risk Factors (Red ltems) “°.-°°°(Ey 590009 (F) O
<&

Violations marked may pose an imminent health hazard and require immediate corrective action as

determined by the Board of Health.

oob PHO"I'ECTIOI}_J MANAGEMENT
1. PIC Asslgned / Knowledgeable / Dulles / ¢ ¢

EMPLOYEE HEALTH
O 2. Reporting of Dis by Food Employes and PIC
3 3. Personnel with Infections Reatricted/Excluded

FOOD FROM APPROVED SOURCE

0 12 Prevention of Contamination from Hands
O 13. Hendwash Facllities

PROTECTION FROM CHEMICALS
0 14. approved Food or Color Additlves
O 1. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)

0O a Food and Water from Approved Source O 16 Cocking Tomperatures
O s&. Racelving/ Canditian O 17. Retwating

O e Tags / Recorde/Acouraoy of Ingredlent Statements O is. Cooling

O 7. conformance with Approved Praceduras / HACCP Plans O 1e. Hot and Cold Holding
a

PROTECTION FROM CONTAMINATION 20, Time As a Public Haalth Control

] - @, Separation /Segregetion / Protection

O ¢. Food Contect Surlaces Cleaning and Sanitizing
O 10. Proper Adequats Handwashing

[0 11. Qood Hyglenlc Practices

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
[ 21, Foed and Food Preparatilon for HSP

CONSUMER ADVISORY
[0 22. Poeting ot Coneumar Advisories

Vialstions Relatad to Good Retall Practices (Blue Homs) Number of Vlolated Provislons Related

Critieal (C) violations marked muet be correoted Immediately or To Foodborne liinesses Interventiona

within 10 daye as detarmined by tha Board of Health. Non-critieal and Risk Factors (Red Items 1-22):

(N) violatlons must be odrreoted Immadiataly or within 90 daye as v

detarmined by the Board of Health. Otficlal Order for Correction: Bassd on an inspection today, the
iteme checked Indicate violatione of 105 CMR 590.000/federal Food

Y LN Code. Thie report, when signed below by a Board of Health member
2a. Managament and Personnal (FC-2)(680.003) ot lis agent conatitutee an order of the Board of Health, Fallure to

24, Food and Pood Pratection (FG-3)(890.004) corract viclations cited In this report may result In suspension or
26. Equipment and Utenalle (FC-3)(590,005) revocation of the food establishment permit and cessation of food
26, Water, Plumbing and Waste (FC-B)(590.008) astablishmant operations. if aggrievad by this order, you have a

27, Phyalcal Faclllty (FC-8){690.007)

right to a hearing. Your request must be in writing and submitted to
28, Polsonous orToxio Materials (FC-7)(590.008)

the Board of Health at the aboave addrass within 10 days of recsipt

29. Speclal Reguirements (580.008) of this order.
30. Other
LT R
's Slgnalure; Print:
" ,/ :’:w« /ﬁ' 44‘4—'

oy Vi .
PIC's Signature; /r' Wj\

Date Last Inaptggﬂ: Jreb-C

Page of Pages

Pﬁm,‘[\_&f’ﬁ* mcﬂ /‘A__

Inspecied by: - C

<D ;
‘bm f(&fﬂ.o (‘(M.{
/

2

C W Thie camploled inspaction report form ls a public record as defined In M.G.L. c. 4, 8. 7, clause
— 7

PLEASE BE ADVISED

28 and shall be made avallable for public dlsclosure to any person who requesta [t pursuant
toM.GQ.L c.88,s.10.




CITY OF WALTHAM e
FOOD ESTABLISHMENT iNSPECTIION REPORT e 32:3311*3‘3?3

Name . ati Type of Inspection
i llien 28 Jen f-gw, s-(/cl,m/c: Wgu/.\‘tf g ;Lj}.QnﬂmlH 2n (8) g
Addrean- Ribk Food Service ~0) Rouline
250" .§ uv/"\ J I8 Leve! O Ratall O Ra-nspection
Tetephone 1 Resldentlal Kitchen Previous Inupaoﬂon
. - i O Moblle’ Date:
Owner - HACCPY/N |0 Témporary O Fre-operation
: . 3 Caterer ) - Suspect liiness
Person (n Charge (Plb) Q ﬁ% ﬂ{ Time | O Bed & Breakiast O General Complaint
mn: o 3o O HACCP
Inspsotor JV‘ @P/(% . outy ‘/( Parmit No. OOther
Each uialaﬂon checked raqulres an explanatlon on the narrative page(s) and a cltatlon of specltlc provision(s)
violated. . Non-compllance with;

Antl-Choking Tobacoo
1] entions and Risk Factors (Red ltems). 02 @10 890009 ®0

Vlolations markad may pase an imminent health hazard and require immediate corrective action as
determined by the Board of Health.

FOOD PROTECTION MANAGEMENT - / L1 12. Prevention of Gontamination from Hands

O s ec Aseigned I Knowledgublelbutlu ' O 13. Hendwash Facliities

EMPLOYEE HEALTH PROTECTION FROM CHEMICALS

O 2 Heporllng ot Dlmsu by Food Employee and PIC O 4a. Approvéd Foad ar Color Additlves

O : 3. pereprinei with Infactions Restricted/Excluded O 15. Toxic Chamicats

FOOD FROMAPPROVED SOURCE . TIME/TEMPERATURE CONTROLS (Potenilally Hazardous Foods)

I 4. Food and Water from Approved Source O 16. Cooking Tempsratures

O s Reosluing / Confition O 17. Acheating

O 6. Tagas Henbrdslhccutaoy of Ingredient Statements O 18. cooling

O 7. contormances with Apploved Pmcaduros {HACCP Plans [J 19. Hotand Cold Holding

PROTECTION FROM CONTAMINATION O 20. Time Ae a Public Health Contral

O & separation / Segregation / Protectl REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSF)
0 9 Pood Contact Surfaces Cleaning and Sanltizing [0 21. Food and Food Preparation for HSP

O 10. PfoparfAdlquntc Handwnahlng

O 1. @oed Hyglenlo Practices CONSUMER ADVISORY

[ 22, Posting of Consumer Advisories

ymugm_ﬁﬂmm {Blue Itams) Number of Violatad Provisiona Related

Critical (C) violations markad must be correctod iImmadiately or To Foodborne linesees Interventions

wﬂhln 10 daya as dn!lrmlnad by tha Board of Hoalth, Non-oritical and Rlek Faotora (Red items 1-22):

{N) violations must be 1 immadintely or within 90 days us

determined by 1o Board of Heaith, Ofiieial Order for Correction: Bassd on an inspectian today, the

Itams checked indleata violations of 105 CMR 580.000/fedaral Food

(YN 28 ‘Ma Land P \ Eoash Cade. This report, when slgned below'by a Board of Health member
2% gament and Fers (FC-2)(520.009) or Its agant constitutes an order of the Board of Health. Fallure to
24. Foad and Food Proteotion (FC-3)(590.004) correct violations clted In this raport may resull in suspension or
25. Equipment and Utensila (FC-4)(590.005) ravocatlon of the food establishment permit and cessatlon of food
26. Water, Plumbing and Waste (FC-5)(690.006) establishment operallons. it aggrieved by this order, you have a
27. Physloal Facllity (FC-+8)(690.007) right to a haaring. Your raquost must be In writing and submitted to
28, Poleonous or Toxio Materlals  (FC-7)(600.008} the Board of Health at the ahove address within 10 daya of raceipt
29, Speolal Requirements (890.008) of this order.
30. Other DATE OF REINSPECTION;
G BN EpeCTP o1 4 dlog
Inepectors Signature: - Print:
_':.._ ’ a Mafm .8 € (‘,O frr
PIC's Signalure: ? an Print: : (; //L <‘ /740//,2\ Page _of  Pages
Dute Last Inspaoted: /7 g -t 5_ A9 Inspecle

Wool -§-F -1% f/*""“%b f)w—-pcrtr-/ M/p}wv’ Lrorop <

' ' The complelad inspaction vepari form ls a public record ae deflned InM.G.L.c. 4, .7, clause
- 26 and shall be made available for public disclosure to any pergen who raqueets It purguant
. v
S to M.G.L, c. 66, 8. 10.

PLEASE BE ADVISED




CITY OF WALTHAM
FQO.D ESTABLISHMENT INSPECTIU'N:‘:RE'PORT

Board of Health
119 Behool Btreat
Wallham, MA 02451
‘Tel, (781) 314-3308
Fax, (781) 814-3319

Name g il : ' ‘ D Type of Operation (8) Tybe of Inspaction
Wil g-ég./qlf &;Lgv [ %&///La/ Lo " e
Address : Ribk 7 Food Bervice ) ﬂ’-Roullna
260 Sauft g’i“ Level O Retall O Re-Inapection
Telaphono ’ O Resldential Kitohen Pievious inspection
_\O Moblle - .. ,Date:
Owmner HACCPY/N |T1‘Temporary O Pre-aperation
: T L, : i 0. Caterer : . | ASuepect lineas
Parson in Charge (PIC) M’\ Time O Béd & Braskiast O 'General Complaint

my/e eI | O Haccp

&Y

pecor o K Qulon

Outyyp: $0 |Parmilt Nou O Ofher

violated.

DL '.:_'-_._ll_l ul_ll
Violations marked may poge an Imml
determined by the Board ot Health,

FQOD PROTECTION MANAGEMENT
1. PIC Assigned / Knowledgeabls / Duties 7‘7

FMPLOYEE HEALTH
O e Reporting of Diseases pg_ﬁuaﬁ'&mp'l'ww and PIC
0 . pérsonnel with Irifections Reatrloted/Excluded

FOOD FROM APPROVED SOURCE

0 a FoodtndWaieé!roh Approved.Source

O 5. Recelviig/Canditan™" * - -

OJ . 6. Tagé /AeddrdwAtouraty.of ingradiont Statementa

(1 7 conformance with Approved Pracadures / HACCP Plans

PROTECTION FROM GONTAHINATION

a0 e ﬁpﬁﬁlnﬁ-{'ﬁm:ﬂioﬁt Protection

{1 9. Food Contaoct $urfaces Cleaning and Banitizing
0 1w roper Atlequaté Handwashing

O 14, Good Hyglshle Practicas -

) [ oo i {Biué Nems)

Critloal (C) viclationa matked must be corracted Immadiately or
within 10 daye an detarmiced by the Board-of Heaith. Non-oritical
(N} violationa must bp corracted Immediately or within 90 days an

ne lliness Inferven 5 k Fac
rient health hazard and require immeadiate cor

Each violation ¢hetkad requiires an explanation on the narrative page(s) and a citation of spacific provision(a)

. Non-compllance with:
Anti-Choking Tobacco

s (Red ltems) £80.008 {E) 90.009 (#) O
rectlve actlon as £p

O 12 Prevention of Contaminatlon fram Hande
L1 13. Handwaan Facllities '

PROTECTION FROM GHEMICALS
0 14. Approved Food or Color Addltives
O 15, Taxic Chemicals

TIMB/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
0 16. Cooking Temperatures

O 17. Reheating

O 18. Cooling

[ 1s. Hotand CéldHolding

O 20. Time As a Publlc Hesith Control

REQUIREMENTS FOR HIGHLY SUS'chﬂBLEfPoPUL-ATlons (HSP)

[ 21. Foodand Paai Proparation for HSP

CONSUMER ADVISORY
[0 22 Posting of Consumer Advisorles

Number of Violated Provislons Rolated.
To Foodboms llinesses Intarventions
and Risk Factors (Red ftoms:1-22);

ition: Bagad on an Inspection today, the

detanmined by the Board of Health. Officlal Ordgy for Coyraction: Baged o
._Y_..hl..l : {tama checked h;':mm vialatlons of 108 CMR 600,000/federal Food
. ) Code, This repoi ‘whien'sigried below by a Board of Heaith member
; g' ":"::”':‘F"' sud Personnal  (FO-2(E00.00) or lis agentconstitutes an.arder of the Board of Heslth. Fallure 1o
S ood and Food E“’“““"“ (FC-3)(500.004) correct violatlons clted in this raport may resiilt in suspansion or
8. Equipment and Utensiia {FC-4)(580.005) rovocation of tHe food establishment permit and cessation of food
268, Watar, Plumbing and Waste (C-B)(690.008) satablishment operations. It nggrieved by this order, you have a
27. Physioal Facllity {FC-6)(890.007) right 1o » hearing, Your request mugt be In writing and submitted to
268, Polsonous or Toxle Materials  (FC-7)(84#0.008) the Board of Health at the above address within 10 days of receipl
28, 8pecial Requirements (890.009) of this order,
ao.momor DATE OF REINSPECTION;
Tnopuators Signature; Print: ~ 7 &
AL y:a (o

PIC'a Signature:

Page o Pages

Print: f‘_s}{’.__‘_g: ﬁ&/j_

Inspected Hiy: ) (;)

)
—éﬁé&ﬁif

Z
PLEASE BEADVISEI%///;@/ /1

The campleted [nspastion repart form I8 a publle racord as defined nM.G.L.c. 4, 8. 7, claute
28 and shall be mado avallable for public disalosura to any person who raquests it pursuant
to M.G.L. c. 68, 8. 10.




