# of Seats ;OOD ESTABLISHMENT |NSPECTION REPORT Page of
7___ /
| Establishment: b7 /ﬁM//’?/M/ " Se A,m / Date: 07,4”744’&’/ z
Address: /gy Yo 77— J7- Score: * I EH) "
Telephone: ’7 ) P ) Type of Operation(s): | O Retail Type of Inspéttion:”
Ownmer: v/ Food Service O Mobile PRoutine Q Reinspection
Person in charge (PIC): 1a Temporary Q Caterer O Complaint O Investigation
Inspector: éé %ﬁ; 7}57”/ > O Other Q New Establishmeat |QHA CCP
[Food Protection Management W C|S| [Sanitary Facilities [IN|C]S]
L. PIC Assigned/Knowledgeable/Dutics 2.101, 102 4 25 Sewage 5402, 403, 404 4
FOOD 26. Insecty/Rodents 6-501 4
2. Food and Water from spproved source 3.201, 5-101 H 4| 7. Hand washingfaciliGesfprocedures 2.301,5-203, 204 A s
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5.201, 205 " 1
FOOD PROTECTION 29, Toilet Rooms 6-3(12, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2
5. Facilities hot & cold holding 3-501 4 31, Garbage/refuse/outside disposal 5-501, 502 2
6. PHF Cooked & cooled 3-501 4 12, Outer openings 6202 ]
7, Cross contaminatian 3.301, 307, 304 4 33. Pesticides/RodenticideApplicntion 6-202, 501,7-206 1
8. Spoiled foods 3-101, 701 2 34, Floors/Walle/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-301 1
£0. PHF Thawing 3-501 2 36. Ventilation 4202,204,6-202, 304 1
i 1. Food Protection/Sterage 3-303, 305, 306, 640 2 37. Dressing Rooms 6305 1
12. Food Handling . 3.301, 304 2 Other
i 3.Food temperalure measuring device 4204, 203, 302 1 38, Toxic Materials 720,102 4
Personnl Hygienic Practices 39. ConsumerAdvisary 3603 2
14. Employes Health 2-20) 4 40, HSPRequiranents 3-801 2
15. Employes Hygicne 2401, 403 4 4). Conformanca with HACCT Plans 8-201,202,207 i
6. Employes Clothing 2.304, 2402 } M2, Premises 6501 )
Equipment/Utensils 43 LivingAreas 200 1
17. Sanitation Methods 4-702, 703 4 44 Linen 4-801,802, 807 1
18. Equipment/utensils cleancd & sanitized 4-601, 602, 702 7 | 4 4. Pets 6501 [
19. Foud contact surfaces 4202, 501, 701 ]2 Fats, Qil, and Grease Control Yes No N/A
20. Nou-Food contact surfaces 4101, 601 2 46. Grease Interceptix lnspection g
21. Spanges/wiping cloths <104, 501 1 47, Grease Intercepior Maintenance Log
22, Manual/Mechagical ware washing facilities 4-301, 504 i 48. Gresselntercepiar Signage
23 Equipmenvutensil stornge 3-304, 4-903 i 49 RenderingDocumentation
24. Single service articles/Reuse 3.304, 4502, 904 ] 50 Aﬂugmmcumpim_]mmml

ltem No.
atem

—

7

7

7

N = Non-Critical

C = Critical

S = Score

Number of Critical Violatjonik?EL_
These items reavire IMMED atiention

Minus 20 Pts. (See Reverse Side) [-J
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Received By




#of Seam%_ FOC}D ESTABLISHMENT INSPECTIO%EPOHT Page 7/ of
a [/ . / : -
Establishment: Date: E d 2 Z gz ;—Z
Address: /f{ N Score:
Telephone! ~ 7 " | Type of Operation(s): | O Retail Type of Inspection:
Owner: 3 172/ h |QFued Service 0 Mablle 2f Routine Q Reinspection
Person In cha e (PG / , l Q Temporary O Caterer Q Complaint Q Investigation
Inspector: /,//’// ﬂ-/;g 7‘7.?7'4 / /[0 Other Q New Establishment |QBA CCP
[Faod Protection Management I N | C[ S| [Sanitary Facilities N|[C|[s
] §, PIC Assigoed/Knowledpeable/Duticy 2-101, 102 4 25 Sewage 5-402, 403, 402 4
FOOD 26. Insecus/Rodents 6-501 4
2._Food and Water from approved source 3-201.5-101 4 27._Hand-washing facilitiey/procedurce 2301.5-203,204 4
3. Food Labeling /conlainera 3-302, 602 1 28 Plumbing | 5-201, 208 1
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, $01 2
4, PHP Temperatures 3-401, 402, 403 4 30. Hand-washing cthods 5-202.6-301 2
5. Facilities hot & cold halding 3501 4 3). Gubagehrefuse/outside disposal 5.501,502 2
| _6. PHE Cooted & eooled 3.501 4 32, Qutzropenings 612 1
7. Crots contumination 3-301, 302, 304 4 33. PesticideyRodenticideApplication 6-2n, 501,7-206 [
3,_Spoiled foods 3-101,701 2 M. FlooryWalls/Ceilings 61201, 301 2
9. Damaged Foods 6404 2 35, Lighting 6202.6-303 1
10, PHF Thawing 3-501 2 3. Venulation 4202,204,6-202, 304 !
11. Food Protection/Storage 3.303, X5, 306, 6-40 2 [37. Dyessing Roanr 6-305 1 |
12. Food Hondting 3-301, 304 2 Other
13.Food Lemperature measuring device 4-204, 203, M2 J 18. ToxlcMsrerials 7-200.102 4
Personal Hygienlc Practices 39 CongumerAdvisory 160 2
14, Emuloves Health 2:201 j 4| |40 HSPRequicments 3801 2
i 2-401, 403 4 41. Conformance with HACCPPlans 8:201,202 203 I
[ 16._ Employes Clothing 2.304, 24402 H2. Premises 6501 |
Equipment/Utensils 43 LivingAress 6202 1
|17, Ssoltation Metheds 4702,70) U ) + 501,802,500 -
i i 4601 7 V| 4 45 Pets 6-501 1
19, Food contact surfaces 4-202, 501, 701 " | 2| Fats, Oil, and Grease Control Yes No NA
20, Non-Food contact turfaces 4101, §01 2 46 G plorInspeciion
21, Sponges/wiping cloths 4191, 901 1 47. Greasel MaintenanesLog —
22. Manual/Mechanical wase washing facilities " | 4-301, 50) [ 48, Gireasenterceplor Signage
23.Equipment/utensil stonage 3-304, 4-903 | 9. Rendering Docurmentation
24. Single service articleyReuse 3.304, 4-502, 904 | 50._AllergenAwarenesComplinnco §90.009(G). Vi h
Item No.
// P . / P
4 /,/Au’ W@_\%
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/4

Z ///‘/74‘7/1 ﬁ%ﬁ

T

el ,)

/
.f/ ——,!/‘/// W #

/4

2
N = Non-Citical

Number of Critical Violations

C = Critical

£ . //

I e 72z ~

S = Score

These items require IMMEDIATE attenlion

Minus 20 Pts. (See Reverse Side) 0O
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4

4 of Seats FO(.}D EST}&BL?HMENT)NSF;CTION REPORT Page_/  of Vi
) ]
. -
Establishment: ﬁ/ N @4}{/‘7’/ Date: / =2 //1///
Score: ﬁ/ 7)
Telephone: 4 7 7| Type of Operation(s): | Q Retail Type of [nspection:
Owner: %éa/; %g' ’ﬁi - é;‘ é . £ gﬂﬂ) Food Service Q Mobile Routine O Relnspection
Person in charge PIC): S0/ " | Q Temporary Q Caterer O Complaint Q Investigation
Inspecior: é:é% z 'ﬂ —'7%2?// Q Other QO New Establishment [QHA CCP
o
Food Protection Management [N l C | S| [Sanitary Facilities N|C]|S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 q 25, Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents §-501 4
2. Food and Water from approved source 3-261. 5-101 F ] 27, Hand-washing facilities/procedures 2-301,5-203, 204 | 4
3. Food Labeling / containars 3-302, 602 l ! 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toiler Rooms 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 30. Hand-waching methods 5-202,6-301 2
. 5. Forilities hot & cold holding 3-501 4 1. Garbagesrefuse/outside dispasal 3-50(,502 2
6, PHF Cooked & cooled 3-501 4 32, Outeropenings 6202 |
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 1
8. Spailed foods X131, 701 2 34, Floors/Walls/Ceilings 6-201, 501 b
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-303 |
10. PHF Thawing 3-501 2 36. Venlilation 4-202,204,6-202,304 l
11, Food Protection/Storage 3-303, 303, 306, 6-40 2 37. DressingRooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food tempemature measuring device 4-204, 203, 302 1 38. ToticMaterials 7-201, 102 4
Personal Hygienic Practices 39. ConsumerAdvisary 3603 2
14. Employee Health 2.201 4 40. HSPRequirements 3-801 2
15. Employee Hygiene 2-401. 403 4 41. Coalormance with HACCP Plans 8-201,202,203 1
16. Employee Clothing 2304, 2402 | 42, Premises 6-5D1 I
Equipment/Utensils 43, LivingAmas 6-202 1
17. Sanitation Methods 4-702,703 4 44. Linen 4-801,802,803 I
§8. Equipmentutensils cleancd & sanitized 460!, 602, 702 4 45, Peta 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Qil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46. Grease Interceplor Inspection 1~
21. Sponges/wiping cloths 4-101, 901 ! 47. Grease Interceptor Maintenance Log I
22, Manual/Mechanical ware washing facilities 4-301, 501 1 48. Grease Intercepior Signage
23 Equipment/utenst storage 3-304, 4-903 1 49. Rendering Documentation (
24, Single service articles/Heuse 3-304, 4-502, 904 i 50, AllerpenAwureness Compliance FWM{GJ . /
i 4

Item No. . /

N = Non-Critical

g
C = Critical

by

8§ = Score

Minus 20 Pis, (Sce Reverse Side)
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# of Seats FC?})D EST}B?SHMENT INSPECTION REPORT Page 7 of.
Vi V- I 4 /
[Establishment: Date: [ 4
Address: A Score: L4 //
Telephone: ‘} G e Type of Operation(s): | Q Retall Type of Inspections” — <
Ovme% / 4 7”7;/%/} /{ / w0 177 Xl Food Service O Mohkfle | MRoutine 0 Relnspection
Person in cbarge (P} ) / (V4 O Temporary Q Caterer 0 Complatnt Q Investigation
Inspector: ME/?! 7‘3’7/7// /, Q Other QO New Establiskment |OHA CCP
Food Protection Management N|C|S| [Sanitary Facilities IN|C|S
I._PIC Assipned/Krowledpeable/Dutles 2101102 Jd s | 25 _sewspe 5402, 403, 404 4
FOOD 26 lnsects/Rodents 6-501 4
2. Food and Water from approved souree 3.204, 5-10! E_ 4 27. Hand-washing faciitics/procedures 2-301.5-203, 204 4
3. Food Labeling /containers 3-302, 602 | ] 28 Plumbing 5-201, 205 (
FOOD PROTECTION |29 Toilet Rooms 6-302, 402, 501 2
4. PHF Tempemtures 3401, 402, 403 4 30. Hond-washing methods 5-202,6-301 2
$. Facilities hot & cold holding 3-501 q 31, Garbagesrefuseioutside disposal 5-501,502 2
6. PHF Cooked & cooled 3,501 L 32. Quleropenings 6202 1
_ 7. Cross contamination 3-301, 302, 304 4 33, Pesticides/RodenticideApplicasion 6-212, 5¢1,7-206 1
8._Spailed foods 3-101, 70 2 . PlooryWalls/Cellings 6-201, 501 2
| 9. Damaged Foods - 6404 2 35, Lighting 6-202,6-303 t
10, PHF Thawing 3-501 2 36, Ventilation 4-200,204,6-202,304 1
11. Food Protection/Stonage 3-303, 305, 206, &4 2 37. Dressing Rooms 6-305 l
12, Food Handling 3-30), 304 2 Other
13.Foad tempesaiure moasuring device 4-204, 203, 302 | 19, TonicMasterdnls 7301, 102 4
Personal l-lyg!enic Practices 39, ComumerAdisory 3503 2
14, Employes Nzalth 2-2001 1 40, HSP Revuhemients 3-301 2
L5, Emplovee Mygis e 2401, 403 4 41. Conformance with HACCP Plans 8-204,202.203 ]
16. Emgplayce Clothing 2-304, 2402 1 M2 Premites 6501 1
Equipment/Uteaslls 43, LivingArcas 6202 ]
13, Sanivating Methods 4102, 70) 4 4, Linen 4-801,802.203 |
b, Eguirenediuienaity cleaned & sanzed 4-601, 612, 70 El 45, Pets 6-501 I
19. Food contact surfaces 4-202, 501, 701 ! 1| Fats, Qil, and Grease Control Yes No NA
20, Non-Food contact surfaces 4-101, 601 2 46, Greaselntercepios Jnape ion —
2. Sponges/wiping cloths 4-101, 90! I H7. Gmuhzmpuh{ninwmhg_ .
22, Manual/Mechanical ware wathing (acilities 4301, 501 1 48 Grease Inierceptor Signage
23 Equipmenvutensil ttorage 3-304, 4-903 i 19 Rendering Documentation
[24. Single service anicleyRense 1304, 4-502,904 V][50 AllrgenAwareness Complisace [50009(G) _m:]
Item No. yd P
z/ e L -
A ,r;/,z/ == =07
{}élfﬂiéyr/ ) N
/ Z .
i _ _/ / N ’[/'
e 4 —AW/
=
3
= F
N=Non-Critical  C=Criticasl S=Score , Minus 20 Pts, (See Reverse Side) LJ

Number of Critical Violations

These itemns require IMMEDIATE attention

Relnspectmu ate:

‘és‘;ej;day i




# of Seats_——

FOOD

Page __/ of

y Eﬂ?ﬁl}ﬁ/‘lMENT y\ISF;CTION REPORT

Nvimbhar AF M mtinal WVialatiane

DD“\D! an Q, g

/777“/

e P y
Establishment: / Dalte: //7/
Address: 70 LA 4 Score:” /% %é:j
Telephone: =, 77 ) * 7 |Typeof Operation(s): ] Q Retail Type of Insfeclion:
Q’Food Service Q Mobile PRoutine Q Refospection
Q Temporary Q Caterer Q Complaint O Investigation
Inspeclor; Q Other O New Establishment | DHA CCP
Food Protection Manaperment W C|S Sanitary Facilitics N|C|S
1. PIC Assigned/Knowledgeableuties 2101, 102 4 5. Sewage 5-402, 403, 404 4
FOOD 26. Insects/Rodzits 6-501 4
2. Food and Water from approved source 3-201, 5-101 4 27, Hand-wahing facilities/procedures 2-301,5-203,204 4
3. Food Labeling / containers 3.302, 602 ‘ | [ 28. Plumbing 5-201, 205 i
FOOD PROTECTION 29, Toiler Rooms 6-302, 402, 501 2
4. PHP Temperarures 3-401, 402, 403 4 30. Hand-washing methods $-202,6-301 2
S. Facillties hot & cold holding 3-50) 4 31. Garbagesrefuse/ouside disposal 5-501, 502 2
6. PHF Cooked & coaled 3-501 4 32, Outeropenings 6202 1
7. Cross contamination 3-30¢, 302, 304 4 33. Pesticides/RodenticideA pplication 6-202, 501,7-206 i
8. Spoiled foods 3-101, 70 2 34, FloorwWills/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 6202,6.303 i
'10. PHF Thawing 3-301 ] 36. Vensilation 4-202,204, 6202, 304 1
11. Food Protection/Storage 3-301, 308, 306, 640§ / 2 37, DressingRooms 6-305 I
12. Food Handling 3-301, 304 7" 2 Other
13.Food temperature messuring device 4-204, 203, 302 { 38. Toxic Materinls 7-201,102 4
Personal Hygienic Practices 39. CoosurmerAdvisary 34603 2
14. Employee tealth 2-201 4 40. HSPRequirements 3-g01 2
15. Employee Hygizne 2-401, 403 4 41. Conformance with HACCPPlans 8-201,202.200 1
16. Employce Clothing 2-304, 24402 ) 42, Premiscs 6-501 |
Equipment/Utensils 43, LivingAreas 6-X02 !
17. Sanitation Methods 4-702, 703 4 4, Linen 4-801,802,803 )
L8. Equipmentutensils cleaned & sanitized 4-601, 602, 702 4 45, Pess 6-501 1
19._Food contact surfsces 4-202, 501, 701 2 | Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 661 1 46. Greaselnteroeptor lnspection -
21, Spongey/wiping cloths 4-101, 901 l 47, Grease Inteseeplor Mainenance Log
22. Manual/Mechanical ware washlng facilities 4-30t, 501 [ WB. Greaselntercepior Signage
13, Equipment/utensil storage 3-304, 4-503 1 49. Rendeing Documencation
24. Single service articles/Rease 3.304, 4-502, 904 1 50. AllergenAwarensss Compliance Fgo,am((;) 4
Item No. ‘ v 2 2
- y4 - / - 4
] A7 _)‘/ LALLLECA T Fray [~ . D7 (/277087 Y Y //TU/’A"
’ - =) ! _1/.... . /4 / K
] i : : Cloi— L GLTE
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N=Non-Critleal  C=Critieal ~ §=Score  Minus 20 Pts. (See Reverse Side) 1
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#of Seats________

FOOD ESTABLIS/Hy;NT INSPECTION REPORT
/ pa e, Py

Page___~ of

Establishment: 4 Date: % Ei! é EZ 5’ : zz :Z
Address: L AN s R Score:
Telephone: o "’ ' /) Type of Operation(s): | O Retail Type of Inspection:
Owner: / d 7, /7,' O'Faod Servite O Mobile M{ouune O Relnspection
Persen in ¢ argep’)C) D Temporary Q Caterer O Complalnt Q Investigation
Inspector: ///,/// e 79/'/777// ~ |Qother O New Establishment |OHA C C P
Food P Prolecﬁon Manngement N|C|S Sanjtary Facilities N|{C|S
|_1_PIC Assigned/Knowledgeable/utles 2101, 02 J 25 Sewdre ) 5402, 403, 4ud 4
FOOD 24 dnsetit/Rodents 5-50i A
2. Food and Waler ftom approved source 3-201, $-10) E 4 E]ﬁ_f[ﬂ"d-mhina Fxfe'i!icdﬁmtdum 2.301,5.200 204 4
3. Food Labeling /containers 3-302, 602 | 1 28 Pjumbing ~ |5-201,205 (
FOOD PROTECTION 29. Toilet Rooms ) 6-302, 402, 501 2
|_4_PHF TempeRitures 3.401, 402, 403 2] [5e. Hond-woshing methods 522,630 2
5. Facilllss Bot & vold hoting I EX) 4| [l Owtegetefuseiounidedispasal $-501,502 2
6. PHF Cdoked & Eooled 3501 4 12, Quieropenings o 6202 1
7. Cross contaminatlot '3-301. 302, 304 4 3. Pesticides/RodenlicideAppiication | sun.s01,7.208 1
1 Spotied foods 3-101. 701 : 34, Floory/Walls/Cellings 6201, 501 2
9. Damaged Foods 6404 2| {35 Lighing S |6-202,6-303 1]
10. PHF Thawing 3.501 2 36. Ventilation 4200, 204,6-202.304 1
[11. Food Protesion/Storage 3303, 305, 306, 640 2| [37. DrewingRooms I !
2. Food Handling 3-301. 304 7| Other o
13.Food tempemniwro measuring device 4-204, 203, 302 1 38 Tozlc MusHils 7201, {03 d
Personal Hygienic Practices 39, CarsulnerAtlvbaxy 363 2
{4, Ixployes Heallh 2201 4 4l1._H8PRequtiements 3.801 1
15, P leoe. . 240t 4u3 4 41, ConformancewithHACCP Plans 8.201,202.203 {
16. Employee Clothing 2-304, 2402 ! H2  Premises 6-501 1
Equipment/Utensils 43, LivingAreas 6202 i
11 Sechution Methods ) 4702703 l 4 44, Linen 4-801,802,803 [
| |4, Esuloqmeayiiensis ¢leaned & saritizzd 4601, 602, 702 4 45, Pets _ L 6501 N
19. Food rontact surfaces 4.202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4101, 601 1 46, CreasoInterceplor Inspection
24, Spanges/wipiog cloths 4-191, 901 I 17, Grease Interecpies Maintenance Log
22. Manual/Mechanical ware washing facilitics 4-301, 501 | 48, Grease Intercepine Signage
23 Equipmeni/utensil siormge 3-304, 4-903 L 9 R ¢ Documentation
24. Single service oniclewReuss 3-304, 4-502, 904 V] [so. AllergenAmarenssy Compliaace F90.009(G)
Tiem No, ) P 7 —
[ P y/d L Z N\ o
g
R S
AJ L4

P et 8

/35-2///(/ / ?n/,—lﬂ/ ]

—— e e e e

/M /ﬁ-"'/ L dyl

e i

e,

N = Non-Crilical

Number of Critical Violations

C = Critical

S = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Sidc)
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Received By
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# of Seats FOO%STABLISHyENT INSPECTION REPORT age_ / of _/
77 / Pa) . 7 7
Establishment: _Jf}_/’d:.’d / Date: '//%_-é'//
it Score: /@ tf’/
Telephone: 7/ of Qperation(s): | O Retall Type of Inspection?
Owner; 7 Q Food Service QO Mobile O Routine 0 Reinspection
Persorin charge S U Temporery Q Caterer QO Complaint O Tnvestigation
Inspector: : ory O Other O New Establishment |Q HA CCP
Food Protection Management N|C|[S| [Sanitary Facilities IN[CTs
_L._PIC Assigned/Knawledgeable/Duties 2101, 102 4 25. Sewage 5402, 403, 404 4
FOOD 26, Insects/Rodents 6-501 4
2. Food and Water from approved source 3-201, 5101 H a | 2. Hand-washing facilitiewiprocedures 2.301,5-203, 204 4
3. Food Labeling / contnineca 3-302, 602 1 28. Plumbing_ 5.201, 205 |
FOOD PROTECTION 29. Toilet Roons 6-302, 402, 501 2
4, PHF Temperatures 3401, 402, 403 4 30. Hand-washingmethods 5-202,6-301 2
5. Facilities bot & cold halding 3-501 4 3, Garbage/refuse/outside disposat 5-501, 502 2
6. PHF Cocked & cooled 3-501 4 32 Owteropenings 6-202 \
7. Cross coalamination 3-301, 302, 304 4 33, PesticidesRodenticideApplication 6202, 5M,7-206 i
8. Spoiled foods 3-101, 701 2 M. FloaryWalls/Ceitings 6-201, 50! 2
9, Damoged Foods 6-404 2 35, Lightng 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 304 1
11. Food Prolection/Stomge 3-303, 308, 306, 6304 2 37. Dressing Rooms 6-305 i
12. Food Handling 3.301, 304 2 Other
13.Food temperiure measuring device 4-204, 203, 302 ) 38. ToxicMaterials 7-201,102 4
Personal Hygienic Practices 39. ConsumerAdvisary 3603 2
14. Employeo Health 220} 40. HSPRequirements 3-801 2
13. Employes Hygiens 2401, 403 4 41, Conformancewith HACCF Plans 8-201,202,203 ]
16. Employes Clothing 2-304, 2402 I 142, Premises 6501 i
Equipment/Utensils 3. LivingAmas 6202 [
17. Sanitation Methods 4.702, 703 4 44. Linen 4-801,802, 803 1
IB. Equipmentutensits cleaned & sanitized 4-601, 602, 702 4 45. Pats 6501 1
19. Food contact surfaces 4-202, 501. 701 2 Fats, Oil, and Grease Control Yes No  N/A
20, Non-Food contxt surfaces 4-101, 601 2 46, Grense Interceptor faspection y
!). Sponges/wiping cloths 4-101, 904 | 47, GreaseInterceplorMainienance Log
22, Manual/Mechanical ware washing facilities 4.301, 501 ] 148, Greass Interceptor Signage
3. Equipmentiutensil storage 3.304, 4-503 1 49, Rendering Documentation -
4. Single service articles/Reuse 3.304, 4-502, 904 1 50. AlergenAvareness Compliunce [90.009(G)
Item No. // /. /_
£

N = Non-Gritical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S =Score

Minus 20 Pts. (See Reverse Side) [J

Received By




# of Seals - FOOD ESTABLISHMENT INSPECTION REPORT Page Z ofz
s 7 - - e e [} ’
Establishment; '/ / Date: /. /:7?__ cj,/ :7‘
Adaresst Agfihg/f /3:7/7;/:\ & S ARV
Telephone: 7 o ~ :' S ’ 'II'YPe of Operation(s): | O Retail Type of Inspection: 7
Owner: A [y Food Service Q Mobile W Routine O Reinspection
Person in charge (PIC) Q Temporary Q Caterer Q Complaint Q Investigation
Inspector i/é 327 79471”/ » O Other Q New Establishment | HA CCP
Food Protection Management W C | S| [Sanilary Facilities N|C]|S
| 1._PIC Assigned/Know!ledgeable/Duties 2.101, 102 4 25, Sewnge 5402, 403, 404 4
FOOD 26. Insects/Rodents 6501 4
2. Food and Water fram spproved source 3-201, 5-10) q 4 | 27, Hand washingfacifiveshprocedures 2304,5.203, 204 4
3. Food Labeling / containers 3-302, 602 | 1 28. Plumbing 5.201, 205 \
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 501 2
| 4. PHF Temperatures 3401, 402, 403 4 | [0, Hand-washing methods 5-202,6-301 2
3. Facilitics hot & cold holding 3.504 4 1. Carboge/refure/outside dispasal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 32. Outeropenings 6-202 1
7. Cross contamination 3-301, 302, 34 4 33, PestividesRodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 3.10t, 701 2 M. FloaryWallsCeilings 6201, 501 2
9, Damaged Foods 6-404 2 35, Lighting 6-202,6-303 ]
10. PHF Thawing 3501 2 36. Veatilstion 4-202,204,6-202, 34 i
11, Food Prolection/Storage 3.303, 305, 306, 640/ 2 37, Dressing Roomns 6-305 !
(2. Food Handling 3-301, 304 2 Other
11, Food tempernture measuring device 4-204, 203, 302 1 38. TuxicMatcrials 7-201,102 4
Personal Hygienic Practices 39. ConsamerAdvisory 3-603 2
14. Employes Health 2-201 4 40. HSPRequirements 380} 2
15. Employes Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 1
16. Employes Clothing 2-304, 2402 | | 42, Premises 6-501 [
Equipment/Utensils M3. LivingAseas 621 |
17. Sanitation Methods 4.702, 703 4 44. Linen 4-801,802.803 |
18. Equipmenthtensils cleancd & sanitized 4-601, 602, 702 4 45, Pets &501 !
19. Food contacl surfoces 4.202, 501, 701 2 Fats, OTI', and Grease Control Yes No N/A
20. Non-Food conlact surfaces 4-101, 601 2 46, Cirease Intercaplor [nspection
21. Sponges/wiping cloths 4-101, 501 ! 47, GreaseIntervepior Maintenance Log
22. Manunl/Mechanical ware washing facilities 4-301, 501 i 48, GreaselnlercepiorSignage
23 Equipmentiutensil storage 3-304, 4-903 i 49, Rendering Documnentation
24. Single service aticles/Reuse 3.304, 4-502, 904 | 50. ABergenAwnreness Compliance 520.009(G) "

Item No.
~LEY

N = Non-Critical

Number of Crilical Violations

C = Critical

S =Score

These items require IMMEDIATE attention

Mi

Received By




# of Seats FOOD ESTABLISHMENT INSJF;ECTION REPORT Page_ / of Wi
/ a /
Establishment: / Date:
Address: 7 :
/,-.»7, CZNTe [0y s Seore b e 7
elephone: ) eo ration(s): :
Telep n‘: s 7 f Typ pe (s): | Q Retof! Type of Inspectio
Owvmer: ! ﬁ " % gé ﬁ ﬁﬂﬁf ﬁ E 2 S C¥fuod Service O Mabite ﬂl{ouune Q Relnspection
Person In charge ) " |Q Temporary Q Caterer 0O Complaint Q Investigation
ns oK Q Other
Inspect M // halh 79‘7.” 4 @ New Establishment [QHA CCP
Faod Protection Management B C|S Sanitary Facilities x JC |5
1. PIC Assigned/Knowledgeatle/Duuies R FE TIN5 a 25, Sewage 5402, 403, 43 4
FOOD 26. Insects/Rodents 6501 4
2 Food and Waler from approved source 3.201, 5-101 4 Z7. Hand-washing faethues/prxediies -3 5-203, 204 3
3. Food Labeling / contuiners 3.302, 602 1 28. Plurnbing 5.201, 205 )
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperntures 3-401, 402, 403 4 30. Hond-washing methads 5-202,6-301 2
5. Faciities bot & ¢cold holding 3.501 2 31, Garbagefrefusefounsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 12 Oulemp:mnp 6202 t
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideAppiication 6212, 501,7-206 1
8 Spoiled [vods 3-101,701 2 34, FloorwWallvCellings 6-20i, 501 2
9. Damaged Foods | | 6404 1 35, Lighiing 6-202.6-303 1
10. PHF Thawing 3.501 2 36, Ventlation 4-202.204,6-202, 304 !
11. Food Protection/Stornge 3.303, 308, 306, 6409 2 37, DpessingRooms 6-303 |
12, Food Handling 3-301, 304 2 Other
13.Food lemperature tneasuring device 420,203,302 W A4 |1 38, ToxicMatznals 7201, 102 r
Personal Hygienic Practices 39, Consumer Advisory 3603 p
14, Employee Health 2.201 1 443, HSPRequireriients 3801 2
| 15. Emplayee Hygicac 2-401, 403 4 4]. Conlormance with HACCPPlans 8-201,202.203 | 1]
16, Employee Clathing 2.304, 2-402 | i H2. Premises 6-501 g
Equlpment/Utensils 3. LivingAreas 6-202 [
(7 Sanstation Methods 4-702, 703 4 44. Linen 4-801,802,603 !
18. Equipment/utensils cleaned & sarulized 4-601, 602, 702 ¢ a5 Ps 6501 I
19. Food cantact surfaces 4-202, 501, 701 2 Fats, Qil, ond Grease Conlrol Yes No N/A
20. Non-Food contac! surfaces 4-101, 601 4 (a6, Grease lniercepac Ingaection
21. Spongesiwiplng cloths 4191, 90 ! 7. Grease InterceptorM. e Log
22. ManualVMechanical ware washing facilities ") 4301, 504 1 M3, Grease Interceptor Signoge B
23 Equipmentutensil sorage 3-304, 4-903 b 49, Rendering Documentation
24, Single service ariclesReuse 3-304, 4-502, 904 V| [0 Alierpenawarenes Compliance p90.009(G) ; m]
Item No. s
. 2L e -
4 /4»’//: Vo ZA= LU TLEZ2 " s
y
?‘Z}/M /':d,d#/ '
'-
N = Non-Critical C = Critical S = Score Minus 20 Pts, (See Reverse Side) a

Number of Critical Violations

These itemns require IMMEDIATE attention

eceived By

b | U

Reinspection




INSPECTION REPORT

# of Seats F% ESTAB»EHM T Page__/ of
- / / } /5 7

Esluhhshment.v 2, % ﬂ?‘y y Date:  /,

Address /g’ R Score: )

Telephone " / . Type of Operation(s): [ Q Retalt Type of Inspection?

Owner: ﬁ :& /Z A X Food Service O Mobile #Routine O Reinspection
Personinc argeJ[P‘lC)j O Temporary Q Caterer 0O Compiaint Q Investigation
Inspector: /. /5-? 2770 O Other 0 New Establishment |[QHACCP

pres r A =

Food Protection Management N|C]|S Sanitary Facilities [N|C]S

1. PIC Assigned/Knowledgeable/Duties 2101, 102 4 25, Sewzge 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4

2. Food and Water from approved saurce 3.201, 5101 H 4 2. Hand-washing facilitiesprocedurcs 2.301,5-203,204 3

3. Food Labeling / containers 3-302, 602 1 28 Plymbing 5-301, 205 i
FOOD PROTECTION 29. Toiler Rooms 6-302, 402, 501 2

4. PHF Tempentiures 3401, 402, 403 4 30, Hand-washingmethods 5-202,6.301 2

3. Facilities hot & cold holding 3.501 4 11, Garbage/refuse/outsidedisposal 5-501,502 2

6. PHF Coolzd & cooled 3-501 4 32, Outeropenings 6-202 1

7. Cross contamination 3-301, 302, 304 4 33, Pesticides/RodenticideApplication 6-202, 501,7-206 i

& Spoiled foods 3-101, 701 2 34, Floors/Walls/Ceilings 6-201, 501 2

9. Damaged Foods 6404 2 35. Lighting 6-202,6-303 i
10, PHE Thawing 3.501 2 36 Ventilation 4-202,204,6-202,304 1
11. Food Protection/Siocage 3103, 304, 306, 640, 2 37. Dressing Rooms 6305 1
12. Food Handling 3-301, 304 2 Otl_ler - - o _
13.Food tempernture measuring device 4-204, 203, 302 ! 38, TaxicMaterials 7-201,102 el
Personal Hygienic Practices 39 ConumerAdvisory - 3603 2
14. Emplayee Health 2.201 4 40. HSPRequirements 3801 2
15. Employes Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 1
16. Emplayee Clothing 2-304, 2402 ! 42, Premises 6-501 1
Equipment/Utensils 43, LivingAreas 6202 1
17. Sanitation Methods 4.702, 703 4 44, Linen  |4+801,802,80 1
18. Equipment/ulensils cleaned & sanitized 4-601, 602, 702 4 45, Pes 6-501 1
9. Foad contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
'0. Non-Food conwact surfaces 4-101, 601 2 46 Grease Intercepiar Inspection el

tl. Sponges/wiping cloths 4-101, 904 ! H7. GreaseInterveptor Mainlenance Log

12 Muoaual/Mechenical wire washing (scilities 4.301, 501 \ M8 Greaselniercepior Signage

3 Equipment/utensil storage 3-304, 4.503 | M9 Rendenng Documentation

4, Single service anticles/Reuse 3-304, 4-502, 904 1 50 AllergeaAwmrencsa Compliance qu 009(G) | /

Item No.
ra
P .y A
4 2 ST
7
N = Non-Critical C = Critjcal 8 =Score 20 Pts. (Sce Reverse Side) O Reinspectidh D y,
Number of Critical Violations __________
These items require MMEDILATE attention Received By cled By




# of Seats ;OO%STAB}ISHy!ENT INSPECTION REPORT Page___/ of ~
/
Establishment: / Date:
Address:  — é’d_ Score: 7
Telephone: ) 4 [ Type of Operation(s): [ Q Retall Type of Insgfedtion:
Owner ' 51519277 (YFood Service O Moblle ®Routine O Rcinspection
Person in charge (PIC): J i 777 T O Temporary 0 Caterer O Complaint O Investigation
lnspcctor:' WM ?f/;/_” /./ / Q Other O New Estaoblishment [QHA CCP
Food Protection Management N|[C|S| [SanitaryFacilities B [ N(C|S
1. PIC Assigned/Knowledgeable/Duties 2.101. 102 ﬁ f 15 Sewage R NER
FOOD 26 Insecus/Rodents 6501 4
2. Food and Water from spproved source 3-201 5-101 H 4 7. Hand-washing faciitice/procedurcy 2-301,5-203, 204 4
J. Food Labeling / containens 3-302, 602 | 28 Plumbing 5+201, 205 1
FOOD PROTECTION 29. ‘Tolket Rooms 6-302, 402, 501 2
4, PHF Temnzertures 3-401,402, 403 4 . Hand-washing mathods 5-202,6-301 2
5. Faciliues hol & cold holding 3-501 4 3t Gubagelelusc/outside dispoeal 5-501,502 2
6 PHF Cooked & tooled 3.501 4 }2. Ouleropenings 6202 1
7. Lross contamination 3-101, 302, 34 4 33, Pesticides/RodenticideApplication 6-2072, 501,7-206 1
| 8. Spoiled (oods 3-101. 1M 2 34, FlooryWalls/Ceilings 6101, 501 2
9 Damaged Foods 6-404 2 135, Lighting 6-202,6-303 1
10. PHF Thawing 3-50) 2 36. Venilalion 42012, 204,6-202, 304 |
11. Food Protection/Storage 3303, 305, 306, 6409 2 37, DressingRooms o 6305 I
12. Food HandLing __|3-301,304 2 Other
13.Food tempersiure measuring device 4-204, 203, 302 1 38 ToxicMaterials 7-201.102 4
Personal Hypienic Practices 39 ConsumerAde oy 31603 2
14, Bmplayee Health 2-20] 4 40. HSP Reguirements 3-801 3
15_Employee Hygiens 2401, 403 4 4, Conformanccwith HACCPBlans 8201202203 |
16. Employee Clothing 2-304, 2402 | 42, Premises 6-501 1
Equipment/Utensils 3, LivingArcas 6202 1
17._§aaiwion Metjads o 4-702, 703 4 44. Lisen 4-801,602,803 1
L¥, incrmeatfutensils cleaned & sanjtized 4-601, 602 702 d 45, Pels __JL6:50_I 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food cantact surfaces 4101, 601 2 46, Greaselniercepior Inspection s
21. Spongewwiping cloths 4191, 901 ) 47, Oreassntescepior Maintenance Log
22 MonualMechanical ware washing facilities 4-301, 501 } 143, Grease Interceplor Signage
23.Equipment/utensi) storge 3.304, 4-903 1 49, Rendering Documantation
24, Single secvica articlet/Reuse 3-304, 4-502, 504 1 50, AllergenAwarcoess Compliance $90.009(G)
ftem No. e
_/ i

L __jv__
Vi

P4

o

/
A PIr s P

N = Nox-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S =Score

Minus 20 Pts. {See Reverse Side) O

Received By

Rcinsch
Lo //g /ﬁ

Inspected By

[



# of Seats__ "=~ FOOD ESTABLISHMENT lNSP/ﬁ}:TI?bLH-EP-QQT Page__/ of _y
4 / P / Pl 4 Y 2 =
Establishment: )/ _ b Dite: /
Address: QL Ly A _4{"'71/;/ /'ﬂf/ 7
Telephone: , =~ /) Type of Operation(s): | Q Retll——— | Type of Inspection:
Owner: OFood Service Q1 Mobile @ Routine O Reinspection
Person in charge ('PIC) Q Temporary Q Caterer Q Complaint O Investipation
Inspector: W a0 #71 A Q Other Q New Establishment |G HA CCP
Food Protection Management N|C|[S| [Sanitary Facilities N[Cc|s§
1._PIC Assigned/Knowledgeable/Duties 2-101, 102 4 | |25 Sewsge 5402, 403, 404 | g
FOOD o 26. Insects/Rodents 6-501 4
(2. Food and Water from approved source 3201, 5-101 4 | [77._Hand washingfacilitesprocedures 2:301,5-203, 204 s
| 3. Food Labeling / containers 3-302, 602 | 28. Plumbing o 5-201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3-40), 402, 403 4 30. Hand-washing meihods 5-202,6-301 2
5. FaciGities hot & cold holding 3-501 4 31, Garbagefefuse/outside disposal 5-501,502 2
6. PHF Coaked & cooled 3-501 4 32. Outeropenings 6-202 1
7. Cross contarninat 3-30¢, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 |
8. Spailed foods 3-101,701 2 34. Floors/Walls/Ceilings 6201, 501 2
9, Damaged {'aods 6404 2 35. Lighting 6-202,6-303 I
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202.304 1
11. Food Protectiun/Siorage 3-30), 305, 306, 6-40 2 37. DressingRooms o 6105 |
12, Food Handling 3.301, 304 2 Other
13.Food temperature meastiring device 4-204, 203, 302 1 38. ToxleMaterials 7201, 102 4
Personal Hygienic Practices 39. CamsumerAdvisory 3603 2
14. Emplayes Health 2.201 4 40. HSPRequirements 3601 2
15. Employes Hygiene 2-40t, 403 4 41. Conformance with HACCP Plans 8-201,202.203 ]
16. Employee Clating 2:304, 2402 | I 2. Premises 6-501 1
Equipment/Utensils 13, LivingAress 6-201 !
17, Sanitation Methods 4-702, 703 4 44. Linen 4-801,802,863 ]
18. Equipment/utensils cleancd & sanitized 4601, 602, 702 4 45. Pets 6-501 1
19. Food coniact surfoces 4-202, 501, 701 2 Fats, Oil, and Grease Conirol Yes No N/A
20. Non-Food contact surfaces 4-101, 601 Z 46. Grensainterceptor Inspection o
21. Spongeswiping cloths 4-101, 901 I 47.Grease IniereptorMarienance Log J
22, Manual/Mechanical ware washing facilities 4-301, 501 1 48, Grease Intercepior Signage -
13.Equipment/utensil storage 3-304, 4-903 I 49. Rendering Documenwarion —
24. Single service articles/Rense 3-304, 4-502, 904 1 50. AllergenAvareness Compllance 590.009(0)

73

Item No. ; / —7 ;
- ; =7 77
£ /33757, Ve 774, / /4_///2’7’[!/“ /_ #ﬂﬁ/ﬁ'ﬂﬂ ,}/ P il s N }/
// e i
L XL AY/ 7
7 A . P
777 yaevse A )
e l////} //M//I?" 74 J &4 /_'/1"'}/ / 7/[!/1:?{/7_ /%5‘5{/
> de— - 7 7 P
22 / 737'/“ ’f' XSSl
4 ’fl , P Z1.a /
Z o /7’7'//74 SGIZE =, T 777,
V=7 //4 77 Z /:'/47
N =Non-Cnllcal C = Critical S =Score Minus 20 Pis. (See Reversc Side)
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page___ 7 of _/
. £ Vi / P / o — ot yd
Establishmeat: ~7/ VS Date: 77 sz 7 4
Addresss )4/ w7 _ Seore” 200 D
Telephoie: . g Type of Operation(s): [ Q Retail Type of Inspection:
Food Service O Moblle (PRoutine Ql Reiuspection
Q Temporary Q Caterer J Complaint O Investigation
Inspector: Q Other Q New Establishment ([ DHA CCP
Food Protection Management IN|C]|S Sunitary Facilities [N]C]S
1, PIC Assigned/Knowledgeable/Dutics 2-104, 102 4 25. Sewage $-402, 403, 404 4
FOOD 26. lnsecis/Rodents 6501 4
2. Food and Water from appicoved source 3.201, 5-104 H 4 27, Hand-washing facilities/procedures 2-301,5-203, 204 4
3. Food Labeling / containers 3.302, 602 ! 28. Plumbing 3-201, 205 1
FOOD PROTECTION 29. Toilet Rootns 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 4 130. Hand-washing methods 5-202,6-301 2
5. Facilities bol & cold holding 3-501 4 3. Gasbage/refuse/outside disposal 5-501,302 2
6. PHF Cooleed & cooled 3-501 L) 32. OQuteropenings 6-202 |
7. Cross contasination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 l
8. Spoiled foods 3-101, 701 2 34. FloarsWally/Ceilings 6201, 501 2
9. Damoged Foods 6404 2 35. Lighting 6-202,6-303 1
10, PHF Thawing 3-501 2 36. Veniilation 4.202,204,6-202, 304 1
'I. Food Protection/Siorage 3-303, 308, 306, 640} 2 37. DressingRooms 6-305 I
:2. Food Handling 3301, 304 2 Other
3 Food temperature measuring device 4-204, 203, 302 ! 38. ToxieMaerials 7201, 102 4
‘ersonal Hygienic Practices 39. ConsumerAdvisary 3603 2
4. Employes Healih 2-201 4 40. HSPRoquirements 3801 2
5. Employes Hygiene 2401, 403 4 41, Conformance with HACCP Plars 8-201,202,209 )
6. Employes Clothing 2-304, 2-302 1 42, Premises 6-501 l
iquiprment/Utensils 43, LivingAreas 6202 i
7. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 1
8. Equipmenthutensils cleaned & sanitized 4601, 602, 762 4 4. Pets 6-50 1
9. Food contact surfaces 4.202, 501, 701 2 Fats, Qil, and Grease Control Ves No N/A
0. Non-Food contact surfaces 4-101, 601 2 46. Grease ntercepior Inspection v
1. Sponges/wiping cloths 4-101, 901 1 47, Greaselntercepior Munienance Log
2. Manual/Mechanical ware washing facilities 4-301, 501 l 48, Greaseinterceplor Signage
3. Equipmentiutensil storage 3-304, 4-903 1 49, Rendering Documentation
4. Single service nniicles/Reuse 3-304, 4-502, 504 1 50. AfleryenAwnreness Compliancs bm 009 (G) ﬂ/

Item No.

N = Non-Critical C = Critical

Number of Critical Violations

S = Score

[hese items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) a

o
eceived By




7

# of Seats / FOOE}Q‘I‘ABLISHMENT INSPECTION REPORT 7 _of 2
Establatment: 7 1 7/ /%/77&7{7 7 ;/ Date: fé/m/ '7’
SR ol S~ 7 7
Telephone: ) i _ . Type of Opemlion(s)z O Retail Type of Inspedtion: *

Owner: " 22, ”7@‘1" ood Service Q Mobile @ Routine O Reinspection
Person in charge (PIC): /?’,z A Q Temporary Q Caterer Q Complaint Q Investigation
Inspector: éZsz 27 é_ﬂ // Q Other Q New Establishment | QOHACCP

Food Protection Management N|C|S Sanitary Facllities N{C|S
}. PIC Assigned/Knowledgeable/Duties 2-101, 102 i 4 25. Sewage 3-402, 403, 44 4
FOOD 26. Insecis/Rodents 6-501 4
2. Food and Water from spproved source 3201, 5.101 ?7 4] 7. Hondwashing focilivesfprocedures 2:301.5-203, 204 4
3. Food Labeling / containecs 1-302, 602 1 28. Plumbing 5-201, 205 i

FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4, PHF Temperatures 3.401, 402, 40 4 30 Hand-weshing methods 5.202,6-301 2
5. Facilitles hoi & cold holding 3-501 4 31. Garbage/refuse/oucside disposal 5:501,502 2
6. PHF Cooked & cooled 3,501 4 32, Outeropenings 6207 1
7. Cross conamination 3-301, 302, 304 4 33, Pesticides/RodenticideA pplication 6-202, 501,7-206 1
8. Spoiled foods 3-101, 70 2 34, FlooryWalls/Ceilings 6201, 501 2
9. Damaged Foods 6104 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-301 2 36. Ventilation 4-202,204,6-202,304 I
11. Food Protection/Storage 3-3a3, 305, 306, 6404 | /| 2 37. Dressing Rooms 6305 1
i2. Food Handling 3-301, 304 / 2 Other
13.Food temperature measuring device 4-204, 203, 302 [ 38, TaicMaterials 7-201,102 4
Personal Hygienic Practices 39. ConsumesAdvisary 3603 2
14. Employee Health 2201 40. HSPRequirements 3-801 2
15, Emplayes Hygiene 2.401, 403 J 4). Confarroance with HACCPMans 8-201.202,203 1
16. Employee Clothing 2-304, 2-402 41  Premises 6-501 i
Equipment/Utensils 43 LivingAreas 6202 ]
17. Sanitation Methods 4.702, 703 4 44 Linen 4-801,802,803 |
18. Equipment/utensils cleancd & sanitized 4-601, 602, 702 4 45 Pes 6-50% {
19. Foad contact surfaces 4-202, 501, 701 2 Fals, Oil, and Grease Control Yes No N/A
20, Nan-Food contact surfaces 4-101, 60§ 2 46. Grease Interceptor Inspection "

21. Sponges/wiping cloths 4-101, 501 I 47 Grease InierceplorMamienance Log "

22. Manual/Mechanical ware washing facilities 4.301, 501 1 48  Greaselnereptor Sigrage
3. Equipment/utensil storage 3.304, 4-903 I 49 Rendaring Documentation 5
4. Single service amicles/Reuse 3-304, 4-502, 904 1 50. AllergenAwareness Compliance Fn,:m((;] ',/

Item No. = 4
2 1z 4 2 Z. /
£ = 78 ;;/ WJ%M;zWL
\ .

\b

f

/

C = Critical

N= Non-Cnticnl

S =Score




# of Seats D LISHMENT INSPECTION REPORT Page__ / / of
% P 3 i = ; —

Establishment: / /1 \/ Date: ///J

Address: /4,7 /“ 4 - / Score; 9‘4/?/2
Telephone: ) 4 / ) ﬂ Type of Operation(s): | O Retall Type of Inspection:

Owner: ; 9.7 ”ﬂ Food Service Q Moblle Mlout&ne Q Reinspection
Person in éharge (FIC): ] ~ Q Temporary O Calerer Q Complaint Q Investigation
Inspector: ééﬁ %ZQI i Zﬁ TZ ¢ Q Other 0 New Estoblishment [QHACCP
Food Protection Management N|C|S Swnitary Facllities | IN[C|S

|._PIC Assigned/Knowledgesble/Duties 2101, 102 4 25 Sewnge _ |3-402,403, 404 4
FOOD 26 Insect/Rodents 6-501 4

2. Food and Water from wogroved source 3-201, 5-10) 4 17. Hand.washing faciliticsprocedines 2-301.5-203, 204 4

3. Food Labeling / containery 3-302, 602 ] | i 18 Plumbing ~ 5-201, 205 o
FOOD PROTECTION 29 Tollei Rooms - 6-302, 402, 504 2

4_PHF Tempertlures 3401, 402, 403 4 30, Mand-washing methods 5.202.6-30! 2

5 Fecitities hol & cold holding 3-501 - 4 )1 Garbage/mefusc/ouuidedispatal S5-5iH, 502 2 |

6._PHF Cooked & cooled 34501 4 32, Outerepenlngs &A1 |

7. Cross contamination 3,301, 302, 304 4 33, Pesticldes/RodenticideApplicaion | 6-21m2, 501,7-206 (

B. Spailed foods 3101, 701 2 34. Foon/WallvCeilings 6201, 501 2

9 Damaged Foods 6-404 2 35, Lghiing 6-202.6-303 1
10. PHF Thawing 3501 2 36. Ventilotlon 4200, 204, 6-202. 304 |
1L, Food Prateclion/Storage 3303, 305, 306, -4 2 37. DressingRooms 6-305 1
12 Food Handling 3.301, 304 v 2| Other
__1_3_‘ Food lemperalure measuring device ) 4-204, 203, 302 3 38, ToxicMatrvials e 4
Personal H ygt_enle Praclices 39. Consyoer Adyisorny 1505 2
| 14, Employee Health 2201 4 40. HSPReguirenicny 31801 2
| |5, Esmplayes iy gicne 2401, 403 4 4). Conformance withHACCP Plans 8-201,202.203 il
| 16. Employec Clothing 2-304, 2402 [ 42, Premises - e 1|
Equipment/Utensts 3. LiviagAreas N I A
| 17 SanutionMethods 14702,703 4] |4 Uoen . A-801,800.203 !
1 Egupmenthieaily sleatest & paniljred 4-601, 607,702 4 45. Pets s i
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46, Greaselntercepiotdnspection B

21. Sponges/wiping cloths 4-191, 901 ] 147, Qrease Intercepror Maintenance Log

22, ManualMechanica! ware washing facilivies | 4-301, 501 AR 5. GremselvemepreSipoge Y
QJ.EqulpmmUulmul atorege 3304, 4-903 1 9. Rendering Decumentution

4. Single setvice aricles/Rewse 3-304, 4-502, 904 1 0. AllerpenAwareness Compliance LW.WPIG) .

Item No. » !
% /. A A4
A7 . y .
/ 5
)in/ //!f" //ﬂ%‘/’xﬁﬁ;i/ ~<./ HA )’/f" Rl Aol /‘3’
Py —_—

%7 i //:b // /1///1///:.‘#/' i J—-"?' P 780 . =27
T % P~
A

Y 2/-
ya

N = Non-Critical C = Critical S = Score Minus 20 Pis. (See Reverse Side) O

Reinspection Dajs

Number of Critical Violations
These items require IMMEDIATE attention Received By Inspected By




# of Seats____— FOOD ESTABLISHMENT INSPECTION REPORT Page /_of y

Establishment, ~ PE S /fdd / Date: Jj'é?/,'?

Address: g% {,/.7 ,)/ < ég }70)%1 &y . Score:
Telephone: L Type of Operation(s): | Q Retall Type of Inspection:

Owner: ( é!g 1_‘ zé'zé: ﬁi A f {é 1 o) O Food Service 0 Mobile = Routine Q Reinspection
Person in charge (PIC): p ! Q Temporary Q Caterer Q Complatat Q Investigation
Inspector: géﬁ_/éz ﬂ %ZZ L O Other Q) New Establishment |QOHA CCP

Food Protection Management IN|C|S| [Banitary Facilities [N]C]S
1. PIC Assigned/Knowledgeable/Dutics 2.10!, 102 4 25. Sewage 5403, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2, Food and Water from approved source 3-204, 5-10) ‘F q 27, Hand-washing facilitesiproceluses 2-301,5-200, 204 4
3. Food Labeling / containers 3-302, 602 | 1 28, Plumbing 5-201, 205 )
FOOD PROTECTION 29. Thijet Rooms 6-302, 402, 50 2
4, PHF Temperatures 3401, 402, 403 4 30. Hand-washing metheds 5-202,6-301 2
S. Facilities hol & eold holding 1.501 4 31, Garbageefuse/outsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32. Outeropenings 62 )
7. Cross contamination 3-301, 302, 304 4 33, Pesticides/RodenticideA pplication 6-202, 501,7-206 |
8. Spoiled foods 3-101, 701 2 3. FlooryWalls/Ceilings 6201, 30 2
9. Damaged Foods | 6404 2 35, Lighting 6-202,6-303 !
10 PHF Thawing 3-501 2 36. Ventlarion 4-202,304,6-202, 304 I
11. Food Pratection/Stasage 3.303, 305, 306, 640/ 2 37. Dressing Rooms 6305 )
12. Food Handling 3-301, 304 2 Other '
13.Food temperaiure rueasgi.ng devies 4-204, 203, 302 | 3B, TaxicMaterials 7201, (02 4
Personal Hygienic Practices 39. ConsumerAdvisory 3603 2
14. Employes Health 2.201 q 40. HSPRequirements 3801 2
15. Employes Hygiene 2-401, 403 4 41, Conformance with HACCP Plans 8-201,202,203 |
16. Employze Clothing 2-304, 2402 ] 42 Premises 6501 )
Eguipment/Utensils 43. LivingAreas 6202 l
|7. Sanitation Methods 4702, 703 4 44, Linen 4-80),802.800 )
8. Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45, Pats 6501 I
9. Food contact surfaces 4-202, 501, 70! 2 Fats, Oil, and Grease Control Yes No N/A
'0. Non-Food coatact surfaces 4-101, 601 2 46. Grensa Interceplor Inspection e
\l. Sponges/wipiag cloths 4-101, 0] 1 147, Grease Intereeplor Maintenance Log
2. Manusl/Mechanical ware washing facilities 4-301, 50} i 4. Greass Intercepior Signage
3. Equipment/utensil storage 3-304, 4-903 | 49. Rendering Documeniation
4, Single gervice articles/Reuse 3-304, 4.502, 904 ] 50, AllergenAwareness Compliance §90.009(G) L t
Itern No. P

N =Noo-Critical  C=Critical S = Score Mipuys 20 Pts. (See Reverse Side) LJ

Reinspectiop Datg. ./~

Jumber of Critical Violations
These items require IMMEDIATE attention Received By




Number of Critical Violations ______

il //’74’

These items require IMMEDIATE attention

Received By

# of Seats FOOD EE‘%B}.ISHI\}IENT INSPECTION REPORT Page /' of A
™ Zz Jz P
Establishment: { / J:/): ) / Date: /_..’ 5
Adires 73 5 /#///,zrm A _ Score: 0%
Telephone: A /. ., |Dypeol Operation(s): [ O Retail Type of Inspeclion:
Owner: Food Service O Mobile a‘ﬁouﬁne 0 Relnspection
Q Temporary Q Caterer Q Complaint Q Investigation
Q Other Q New Establishment [QHA CCP
Food Protection Management W c[S anitary Facilities o - N[C|§
1. PIC Assigned/Knowledgeable/Dutics 2.10), 102 4 2. Sewage o 5-402, 403, 404 4
FOOD 26. Insects/Rodents o 6501 4
2. Food and Waler from approved source 3201, 5-101 F 4| P Handwashioghilieyprocedurs | 2-301,5203,204 4
3. Food Labeling /containers 3302, 602 | ] 28. Plumbing 5201,205 |
FOOD PROTECTION 29. Tollet Rooms 6302.402,500 | | 2
4, PHF Tempemtures 3401, 402, 403 4 30, Hand-wastingmethods 5-202,6-301 2
5. Facilities hot & cold holding 3501 4 3 Gabageefusc/outsidedisposa)l 5.501,502 2
6. PHF Cooked & cooled 3.501 4 32. Outeropenings __|em 1
7. Cross contamination 3301, 302, 304 4 33. Pesticides/RodenticideApplication 6202, 50,7206 | !
8. Spailed foods 3.101, 701 2 34, FooryWalleCeilings 6-201, 50) v 2
3. Domaged Foods 6401 2| s Lighing ) §202,6-303 m
10, PHF Thawing 3.501 2| 136 Versilation 4202,20,6-202,304 |
11. Foad Protection/Storage 3.303, 305, 306, 640 2 37. DressingRooms o 6305 ]
12. Food Handling 3-301, 304 2 Other
13.Food temperuture measuring device 4-204, 203, 302 ! 38 ToxicMaterials 7.201,102 4
Personal Hygienic Practices 39. ConsumerAdvisary 3-603 2
13. Esnployee Health 2-201 4 40. HSPRequireinents 3.801 2
15. Employes Hygiene 2401, 403 4 41, Confarmance with HACCP Plans 8-201,202,203 t
16. Hmployee Clothing 2-304, 2-402 t 42 Premises 6-501 I
Equipment/Utensils 43, LivingAreas 6-202 1
17. Sanitation Methods 4702, 703 4 4. Linen 4-801,802,803 I
18. Equipmentiutensils cleaned & sanitized 4-601, 602, 702 4 45. Pess 6-501 1
19. Food contact surfaces 4-102, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46._Urease Intercepior Inspection -
21. Spongev/wiping cloths 4-101, 901 1 47. Greaso IntercepiorMainienance Log i
22. Manual/Mechanical ware washing facilities 4-301, 501 1 48, Grease Lusreeptor Signage
13 Equipmeovutensil storags 3-304, 4-903 1 9. Rendering Documentatineg =
14, Single service articles/Reuse 3-304, 4-502, 904 ] 50. ABergenAwareness Compliance Fm_r_m(g) v
Item No. =
/) G F
P /A - 7, A
W7 R L7 A _,Pzé%qa_m
- v _7) i
| Lt 7
Lt YA a4 ) P
/@W&? Vv 77/% S A7 .71
v / A% - V/ L =y (
/4
N=Non-Critica!l ~ C=Critical S=Score . Minus zo ¢ Reverse Side) [




# of Sears% FOOD ESTABLSHMENT INSPECTION REPORT Page__ Zof _,
[ abiehuen AZ/-,/ Zong Sctag [ Dale: /.

L Y 5/ O e Sort
Telephone: © - -7 A ’ Type of Operation(s): | O Retail Type of Inspection!
Owner: d / S @ Food Service O Mobile w’lloutine Q Relnspection
Person in charge @ C]' i ~ 7 | Q Temporary O Caterer Q Complaint 0 Investigation
Inspector: [// // oy 77‘,,7:”{ > Q Other QO New Establishment [QHA CC P
Fond Protection Manqgement I N l C|[ S| (Sanitary Facilities c|s
1. MIC Assigned/Knowledgeable/Duties 2-101. T2 a 15 Sewage 5-402, 40], 404 4
FOOD 26 InsecwRodenss 501 E
2. Food and Water from approved source 3.201, 5-101 H» 4 27, Hand-washing facitics/procedurcs 2-101, 5308, 2 ]
3. Food Labeling / containers 3-302, 602 | 28, Plumbing 3-201.205 i
FOOD PROTECTION 29. Toikt Roams 6-302, 402, 501 2
4 PHF Tempenatures 3.403, 402, 403 4 30, Hand-woshing mathods 5-202,6-301 2
5 Facihues hot & cold holdng 3 501 4 35, Gurbage/reluse/outside disposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32, Outeropenings 6-202 1
7 Cross tontamaation 3301, 302, 34 4 33, Pesticides/RodenticideA pplication 6-2112, 501,7-206 1
| 8 Spoiled foods 3-101, 701 : M. Floory/Walls/Ceilings 6201, 501 2
9. Domaged Foods | [ 6404 2 35. Lighting 6-202,6-303 !
10. PHF Thawlng 3-501 2 36. Ventlatien 4-202,204,6-202, 304 1
11. Food Protection/Storage 3303, 305, 306, 6404 2 37. DressingRooms 6-305 1
12, Food Hendling 3-30), 304 2 Other
13.Food temperautre measuring device 4204, 203, 302 i 38 ToxicMuenals B LA A
Personal Hygienic Practices 39, ConsumerAdvisory . 7
14. Empleyee ticalth 2-204 4 41 HSPRequirements a0 2
15. Employee Hygiene 2411, 403 4 41. Conformancewith HACCPPlans 8-201,202.203 |
16, Emplogee Clothing 2.304, 2402 I U] 2. premises o 6-301 1
Equipment/Utenslls 43 LivigAreas 6202 1
17. Sapitauor Methods 4702, 703 4 44, Linen 4-801,802,803 |
18. Equipment/uienails cleancd & sonitized 4601, 602, 702 4 :5- Pets 6501 ]
19. Food contact surfaces 4-202, 501, 701 2 Fats, Qil, and Grease Control Yes No N/A
20. Non-Food contact surfacas 4-101, 6¢1 2 46. Grease Intercepsor Inspection I}
2]1. Sponges/wiping cloths 4101, 901 ) 147. Grease lntereeptar Maintenance Log i
22. Manual/Mechanlca) ware washing facilities 4-301, 501 [} 48, GresselnterceplorSignage
23 Equipmenlutensit siorge 3-304, 4-503 1 49, Rendering Documentation
24, Single service articlesReuse 3-304, 4-502, 904 1 50. Allergendwneeness Compliance EP0.0W(GJ R
Item No. P / L
- a4 “ R
T2 i % Z 20

e

age

N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side

- - a
Number of Critical Violations A’W

These items require IMMEDIATE attention Received By




# of Seats, FOOD ESTABLISHMENT INSPECTION REPORT Page. __ /of,
7 Z _a X i f) Lo / 7 /
Establishment: ,/7 > %% _ﬁ : -_"321/ 42% o ﬁéﬂ :2’; ‘ £ 7> &‘; :"Dale: / o
Address: . Z’ g %ol X Score: 7y
Telephone: ° ™~ © 77 2/, ., _yType of Operation(s): | O Retail Type of Ifispecfion:
Owner: // 14;' QFood Service 0 Mobile 41 Routine O Reinspection
Person iu charge (PIC). /', » ; 0/ |0 Temporary Q Caterer Q Complaint Q Investigation
Inspector: éé% w ’z%' 1/, Q Other O) New Establishment [0 HA CCP
Food Prolection Managemeni l N , CJlS anitary Facilities INJCTS
1. PIC Assigned/Knowledgeable/Duties 2.100, 102 4 25. Sewage 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2. Food and Water from approved source 3.201, 5101 H 4 | [27. Hand-washing fecibities/procatures 2.301,5-203, 204 S V4
3. Food Labeling / containers 3-302, 602 1 29, Plurobing 5-201, 205 paAN
FOOD PROTECTION 29, Toilet Rooms 6-302,402.501 [ 2
4. PHF Temperatures 3401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5. Facilities hot & cold halding 3-301 4 31, Garbage/refuse/outside dispasal 3-501,502 2
6. PHF Cooked & cooled 3.501 4 32, Oweropenings 5202 (
7. Cross contamination 3-301, 302, 304 4 33. PesticidesRodenticideApplication 6202, 50,7206 f
8. Spoiled foods 3.(0), 701 2 3. Floors/Wall/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-303 (
10, PHF Thawing 3-501 2 3. Ventilagion 4-202,204,6-202, 304 ]
i1. Food Prolection/Siornge 3-303, 305, 306, 6101 2 37._Dressing Rooms 6305 i
i2. Food Handling 3-301, 304 2 Other
13.Food lempernture measuring device 4-204, 203, 302 ! 38, Taxic Materials 7-301, 100 4
Mersonal Hygienic Practices 39, ConsumerAdvisory 3-603 2
I4, Employce Health 2-20t 4 40, HSPRequirerients 3804 2
IS. Employee Hygiene 2401, 403 4 41. Conlommance with HACCP Plans 8-201,202,2m 1
16. Employes Clothing 2-304, 2402 | 42, Premises 6501 1
Lquipment/Utensils 143, LivingAreas 6-202 ]
7. Sanitation Methods 4-702, 703 4 44, Linen 4-801,602,808 1
B. Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45 Pes 6-501 I
9. Food contact surfces 4-202, 501, 701 2 | Fats, Oil, and Grease Control Yes  No  NA
0. Non-Food cantsct surfaces 4101, 60t 2 46. Grease Interceptor bspection v’
1. Sponges/wiping ¢loths 4-101, 501 1 47 Grease Interceptor Maintnance Log
2. Manual/Mechanical ware washing facilities 4-301, 501 i H8. Grense Intercepior Signage
3. Equipmentutensil storage 3-304, 4-903 1 M9, Rendering Documenttion
4, Single service articles/Reuse 3-304, 4-502, 904 1 50._AllergenAwaressess Compliance. F90.007(G) 7 -:
ltem No. =
r/ ¥ / N a7
) ‘ - :
it & / 27
(ot tow 22 a7 Zda A7 | 7
-y /r‘) F i Cd L . {r// £ P
7 / / P / / AR |
! AV A :

Z

N = Nou-Critical C = Critical

lumber of Critical Violations

hese items require IMMEDIATE attention

S = Score




#of Seats_________

FOOD E?TABLISH/MENT INSPECTION REPORT

Pagc Zof/_

/ .
Establishment: 2. Date: // ?
Score: 9'! %
Telephonie: _, _, 1 |Typeof Operation(s): | O Retail Type of Inspection:
Owner: §)Food Service O Mobife 4 Routine Q Reinspection
Person {n charge F}C) O Temporary Q Caterer la Complaint O Investigation
Inspector: ////%197 7%/14// » Q Other O New Establishment [OHA C C P
Food Protection Management N|CTS] anitary Facilities N[C]|S
1. PIC Assigned/Knawledgeable/Duties 2-101, 102 4 25. Sewage 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2, Food and Waler from approved source 3.201, 5-101 H 4 27, Hand-washing facilives/procedures 2-301,5203,204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5.201, 205 1
FOOD PROTECTION 29. "Toilet Rooms 6-302, 402, 501 ! 2
4. PHF Temperatures 3401, 402, 403 4 30, Hand: washing methods 5-202,6-301 / 2
5. Pacilities hot & cold holding 3.501 4 1. Garbagefrefuse/outside disposal 5-501,502 ) 2
6. PHF Cooked & cooled 3-501 4 32. Ouleropenings 6-202 1
7. Cress conlamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 504, 7.206 [
B. Spoiled foods 3-101, 701 2 3. Floory'Walls/Ceilings 6201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3-50) 2 36. Ventilation 4-202,204,6-202, 304 [}
(1. Food Protection/Storage 3.301, 308, 106, 6 2 37, DresslngRooms 6-305 i
12. Food Handling 3-301, 34 2 Other
13.Food tempemiture measuring device 4-204, 203, 302 1 38, TaxicMaterialy 7-201, 102 4
Personal Hygienic Practices - 39, ConsumerAdvisary 3603 2
14, Employes Health 2200 40. HSPRequirernents 3-801 2
15. Employes Hygicoc 2401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 |
16. Employee Clothing 2-304, 2-402 142, Premises 6-501 1
Equipment/Ulensils 4. LivingAseas 6-202 1
17, Saniation Methods 4702, 703 4 44, Linen 4-801,802,8G3 !
1B. Equipmentutensils cleaned & sanitized 4601, 602, 702 4 45 Pess 6-501 |
19. Food contset surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46. Grease Interceptor Inspection
21. Sponges/wiping cloths 4-101, 901 1 47 Grease lntercepior Maintenance Log
22. Manual/Mechanjcal ware washing facilities 4-301, 501 1 48 Grease Interceptor Signage
43, Equipmentutensil storage 3-304, 4-903 | 49 Rendering Documeniation ;
24. Single service amicles/Reuse 3.304, 4-502, 904 ( 50. AUergenAwarenes Compllance 590.009(G) 7 t
Item No. paVi ; .
/J'// ") J' — / //
VAW . 792 ~37‘b;=3:‘ V77 ( ﬁ //f,g'(f {,’7 d?/)—/ { & :’/ G

fﬁﬁ?zﬁ(@

N = Non-Critical

C = Critical

Number of Critical Violations ________
These items require IMMEDIATE attention

S =Score

Mious 20 Pts.

W—- CA\/’.\M\

(Seec Reverse Side) O

Received By

0




# of Seats %ﬁ FOOD ESTABLISHMENT INSPECTION REPORT Page__~ of /

R Lo s / ¥ a
Establishment: '/;“ ‘—‘__’L,, ‘ / - Date: f 4/177, //; ?4 ,_; 2
Address:ez‘;,,f '(»?j, ? ) (':)L/a/# Score:

Telephone: " . ., Type of Operation(s): | O Retall Type of Inspecl.iou:

. Owner: Jég G M m Food Service O Mobile ,a Routine O Relnspection
Personin charge (PIC): M Q Temporary O Caterer O Complaint Q Investigation
Inspector: /A// /M ﬁm/[/ Q Other O New Establishment [QHA CCP
Food Pmtecllon Management | E | C|S Sanitary Facllities cl|Ss

I, PIC Assigned/Knowledgenble/Dulies 0, 102 a 25 Sewape 5-402, 403, 4im q
FOOD ) 26 Intecis/Rodents R &sor 4
2. Food and Water from approved source 3-201, 5-101 H 4 27. Hand-washing faciliues/procedurcs 2-301.5-203, 204 4
|_3. Food Labeling /containess 3-302, 602 L] [z6._Plumbing 5-201, 205 )

FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 301 2

4 PHF Temperatures 1401, 492, 403 4 30, Hend-washing methods 5.202.6-30! 2
5. Faciliues hot & cold holding 3-501 4 31. Garbage/refuse/outside disposal $-501,%02 2
6 PHF Cooked & coaled 3-501 3 Y2 Ouleropertings 6202 1
7. Cross contsminalion 3301, 307, 304 [ 4| |13 PesticidesRodenticideApplication 201, 501.7-206 (
8. Spoiled foods 3101701 b3 34, Flooss/Walls/Ceilings 6201, 504 2
9. Demaged Foods | 6404 2| |35 Lighing 6-202,6-303 t
10. PHF Thawing 3-501 2 36, Venilation | 44202.204,6-202.304 1
11, Food Protectlon/Storoge 3-343, 308, 306, 2 37. DressingRooms 6305 1

12 Food Handling B 3-301, 304 2 Other

13.Food tzmperature massuring dsvice 4-204, 203, 302 1 38 ToxscMatcrials S 7201102 4

Personal Hygienic Practices 39 ConsumerAdvisory - 3603 2
14 Employes Health 2204 4 4). HEPRequirements 3801 2
15. Employee Hygiene 2-401, 4u3 4 41, Conformance with HACCP Plans 8-201,202.203 [

16. Employee Clothing 2.304, 2402 | H2. Premises 6501 )

Equipment/Utensils 43, LivingAreas 6202 1
17. Sanitauon Methads 4-702, 703 4 44. Linen 4-801,802,803 1
18 Equipmentuizasils cleaned & sanitized 4.601, 602, 702 4 45. Pety 6501 )

19. Foad contact susfaces 4-202, 501, 701 2 Fals, Oll, and Grease Control Yes No N/A

20. Noa-Food contect surfaces 4-101, 601 2 46, GreaselnterceplorInspestion [l

21, Sponges/wipiag cloths 4-101, 901 1 47, Grease lnlerceptor Maintenance Log

22, Manuat/Mechanica! ware washing facilities 4-301, 501 1 M8, GroaselpierceplorSignage

23 Equipment/utensil storage 3.304, 4-903 ) 49. Rendering Documentution

24, Single sesvice antlcles/Reuse 3-304, 4-502, 904 1 4, Aﬂc;gm.lwunumf_'ump?ncc lm.mm) /

Item No. £ Lz

T

& a4
2 RPN 2

N = Non-Critical C = Critical S = Score Minus 20 Pis. (See Reverse Sidc) O

Number of Critical Violations ()
These ilems require IMMEDIATE attention Received By {




# of Seats FOODjTABLISHMENT INSPECTION REPORT Page Zof _/
i 3 -
[Establishment: ” Date: aféz [ 7
Address: / )/ Score: { %
Talcphoue:“ 7. -z /) *{ O Retail Type of Inspectio
Owner: O Mobite Routine Q Reinspection
Person in chargf‘gjc S A Q Caterer O Complaint Q Investigation
Inspector: I, O New Establishment [QHA C C P
Food Protection Management IN|]C]S Sanitary Facilities NIC]|S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25, Sewnge 5402, 403, 404 4
FOOD 26. Insecis/Rodents 6-501 4
2. Food and Waler from approved source 3201, 5-101 F 4 27 Hand- washing facilites/procedures 2.301,5-203, 204 P
3. Food Labeling / containers 3.302, 602 ! 28. Plumbing 3-201, 205 T
FOOD PROTECTION 29. Toilet Roams 6-302, 402, 301 2
4. PHF Temperatures 3-401, 402, 403 4 30, Hand-washing methods 5-202.6-301 2
S. Facitities hot & cold holding 3.501 4 31, Garbagefefuse/outside dispasal 5-501,502 2
6. PHF Cocked & cooled 3.501 4 32, Outeropenings 6-202 1
7. Crass conlamination 3-301, 102, 304 4 33. PesticidesRodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 3101, 701 2 34. Floors/Walls/Ceilings 6201, 501 3
9. Damaged Foods 6-404 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 34 [
1. Food Protection/Sionge 3-303, 305, 306, 6 2 37. Dressing Rooms 6308 |
12, Food Handling 3-301, 304 2 Other
13.Food lemperature mesducing device 4-204, 203, 302 | 38. ToxicMaeriais 7-201,102 4
Personal Hygienic Practices 39. CansumerAdvisory 3603 2
14. Employee Health 2-201 4 40. HSPRequirements 3.801 2
15. Employee Hygiene 24010, 403 4 4t, Conforrunnce withHACCP Plans 8-201,202,2(8 1
16. Employee Clothing 2-304, 2-402 1 2. Premises 6-501 1
Equipment/Utensils 43, LivingAreas 622 L
17. Sanjtdan Methods 4-702, 703 4 44. Linen 4-801,802,803 1
18. Equipment/utensils cleaned & sanitizad 4-601, 602, 702 4 48, Fets 6-50) 1
19. Faod contact surfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
0. Non-Food contact surfaces 4101, 601 2 46. GreassIniereepior Inspeciion
21. Spanges/wiping cloths 4101, 901 [ W7, Grease Ivercepsor Maintenance Log
22. Manval/Mechanical ware washing facilities 4-301, 50) { 49, GrmebuamepmSiﬂy_
13.Equipmeat/utensil storage 3-304, 4-903 l 49. Rendering Documentation
14, Single service articles/Reuse 3-304, 4-502, 904 13 50. AllergenAsrareness Compliancs ng 009(C)
Item No. A
// ; ¥ [ / : //
P4 '1?.";:2// 7/ J /'"/,?W zﬂv/ %_
2
N
N = Non-Critical C = Critical S = Score M 0 Pts. (Sce Reverse Sidc) O Rein/%@/l}b
Number of Critical Violations ______ _ / ot _% i’z/‘t-
Fhese items require IMMEDIATE attention Receivgd By Inspected By




# of Seats_—
/

FOOD E/'SABLISHMENT INSPECTION REPORT

Page 7/ of

T T

Fa 4

Date; _LV;‘O/ &

Score:

P v

Establishment: T //
Address: j ‘\/6; ;; j ) /7 .f_’%

Number of Critical Violations

These items require IMMEDIATE attention

t

Received Hy

Reinspect;

Telephone: A Type of Operation(s): | O Retail Type of Inspection:
Owner: [ . | Food Service Q Mobile @ Routine O Relnspection
Person in chargel (’Pl Q Temporary O Caterer O Complaint Q Investigation
Inspector: //// /) Q Other O New Establishment |QHA CCP
[Food Protection Management | N l C[8 anilary Facilites cls
1. PIC Assigned/Knowledgeable/Duti=s -=101, e 4 15 Sewege 3402,403 404 4
FOOD 26 IpscctRodents 6501 )
2 Food and Watzr from approved source 3201, 5- 101 4 27. Hand-waskingfacifiues/procodures 2-301.5-203. 204 4
3._Food Labeling / contalners 3302,602 1| |28 Piumbing 5-201, 20 !
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 301 2
4 PHF Temperatures 1401 407, 803 4 (10, Hand-washing methods 5-202.6-30) 2
| 5. Faciities ho) & cold holding 3-501 4 31, Garbagefrefuscloutside dispasal 5.501,502 2
6 PHF Cooked & rooted i 3-541 4 52, Oulercpeniags (s ] |
7 Cros contarmpabion o 3301, 302 304 4 3). PesticidenRodenticider pplication _ | &2, 501,706 1
8. Spotled foods - +1p1, 7 b4 34, FloorwWallsCellings 5-201, 501 2
9. Domaged Foods 6404 - 2 35, Lighung 6-202,6-303 1
10. PHF Thawing 3501 2| {36 Venlniion 4-202,204,6-202.90¢4 1
t1. Food Proteclion/Storage 3-303, 303, 308, t~404 2 37, Dressing Rooms o 6303 !
12, Food Handling 3-301, 304 2 Other
[ 13.Food tempenture meaturing device 4204, 203, 302 1| [38 TorcMuenus ZTTRT R IER
Personal Hygienlc Practices 39. Conspmer Adsisory N 3603 1
14. Emplogee Health 12201 1 41, HSPRequiremenis 3801 1
15. Employes Hygicae B £ 240,401 4 41. Conformancewlih HACCP Plans |B201.202203 | N
16._Employee Clothing [2308,2402 1] b2 premises o 6501 ()
Equipment/Utensils 3. LivingAreas R = |
17, Sanitation Methods 4702.703 4 44, Linen 4-801,802,803 )
18. Equipment/utensiis cleancd & sanitized 4601, 602, 702 4 45. Pels T §-50% )
19, Food contact surfaces 4-202. 501, 701 2 Fats, Oil, and Grease Control Yes No NIA_‘
20, Non-Food contact surfaces 4-101, 601 2 46. Grease Intercepvor Inspextion T e
21. Spongewwiping claths 4101, 901 1 47 OresselverceprorMaintenanceLog L~
22. ManusbMechanical ware washing facilities | | 4-301, 501 I 48, Groase Inicroeptor Signage o -
23, Equipmentiutensil storage 3-304, 4-903 1 149, Rendering Docurmentulion %
24. Single wervice articles/Reuse 3304, 4-502, 504 l 0 AllergenAwarencss Compliance }9&009[6}
Item No. /
'.ﬂ/ P M I |
V477 ) Y A
L4 L ) b rd rd / L Wy LY
% ra = / / - -, / 1
R & 3z Ay V. Wy XYY /K WoY. - w7 A—
=
& 7 & VA 4 1
7= J&MMA e AL
7 -
{ .
N = Non-Critical C = Critical S = Score i Minus 20 Pts. (See Reverse Sidc) O




# of Seats %’;é ) FOOD EST, BLISHMENT lNSPECTION REPORT Page__ 2 of _,

)
Establishment: 4% é%i/ W /7/’:4/’/1/ ;é’ 707 it (o 42077
Address: ,JQ? 74 ne/ SH Seore: ~ 42~

Type of Operation(s): | O Retail Type of Inspection: ©
¥ Food Service O Mobile ¢ Routine Q Reinspection
O Temporary O Caterer Q Complalnt Q Investigation
Q Other O New Establishment [QHA CCP
Food Protection Management W C|S| [Sanitary Facilitics [NICTS
1. PIC Assigned/Knowledgeable/Dutics 2-101, 102 4 25, Sewnge 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-30) 4
2. Food and Waler from agproved source 3.201, 5-101 F 4 | 2. Handwashing facilitieprocdures 2.301,5-203, 204 4
3. Food Labeling/ containers 3-302, 602 | 28, Plumbing 5-201, 205 ]
FOOD PROTECTION 29. Toilet Rooms §-302, 402, 501 2
4, PHP Temperatures 3-401, 402, 403 4 30. Hand-washingmeihods 5-202,6-301 2
5. Facilies hot & cold holding 3.501 4 31, Garbage/refuse/ouside disposal 5-501,502 2
6. PHF Cooked & coaled 3501 4 32, Ouetopenings 6202 |
7. Croas contamination 3-301, 302, 304 4 33. PesticideyRodenticideApplicaion 6-202, 501,7-206 1
8. Spoiled foods 3.10%, 701 2 . Floors/Walls/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-30) 1
10. BHF Thawing 3.501 2 36. Vensilation 4.202,204,6-202, 304 i
11. Food Protection/Storage 3-303, 308, 306, 6401 2 37. DressingRooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperiure measuring device 4204, 203, 302 ] 38. ToxicMaterials 7.201,102 4
PersonabHygienic Practices 9, CansumerAdvisory 3603 2
14. Employee Health 2.204 4 40. HSPRcguirements 3-801 2
13. Employee Hygiene 2401, 403 4 41. Conlormance with HACCP Plans 8-201,202,203 1
16. Employee Clothing 2:304, 2-402 i 42 Premises 6-S01 1
Equipment/Utensils 43, LivingAreas 6-202 1
17. Sanitadon Methods 4-702, 703 4 44 Linen 4-801,802,803 1
18. Equipmentiutensils cleaned & sanitized 4601, 602, 702 4 45 Peis 6-501 |
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
0. Non-Food contact surfaces 4-101, 601 2 45, MWM"“ s
'l. Sponges/wiping cloths 4101, 901 | 47, Grease Interceptor Mainienance Log
2. MonualMechanical ware washing facilities 4-301, 501 I 48. Greaselnierceptor Signage
3.Equipment/utensil storage 3-304, 4-903 l 49, Rendering Documentazion
'4. Single service arliclc.s/Reusc‘ 3-304, 4-502, 904 1 50. AllergenAvmreness Compllance Fpom((;}
Item No. < il P
L
> WM—J@ iy
7.7 77 Z

>l

~

N =Non-Critical  C=Critical S = Score Minus 20 Pts. (See Reverse Side) L

Number of Critical Violations \;OMW
These items require IMMEDIATE attention Received By

Reinspection

Inspected By



# of Sea% -

FOOD ESTABLISHM;NT INSPECTI
/ -1

ON REPO}TT

Page

L of /

- e, el A
Establishment:
b %
Telephorie:  ° 5 e of Operation(s): [ O Retall Type of Inspection:
o) (¥ Food Service Q Moblle @toutine 0 Reinspection
Ve e ) O Temporary O Calerer 0 Complaint 0 Investigation
Inspector: Q Other Q New Establishment {QHACCP
[Food Protection Management | E | C|S Sanitary Facllities C|S
I PIC Assigned/Knowledgeable/Dulies 2101, 102 q 25 Sewage 5-402, 403, 404 "
FOOD o 26 Insects/Rodents 6501 ¢
2 Food and Water from spproved source 3-201, 5-101 H 4 27 Hand-washing faciltiet/procadures 2-301,5-203,203 3
3. Foodubelinilcomalnen 3-302, 602 1 Zi. Plumbing 3-201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6302, 402, 50) 2
4 PHF Temperiures 3401, 402, 423 4 30, Hend-washing methods 3-202,6-301 2
5 Facilities hel & cold balding 3-501 3 31, Qurbage/refuse/outside dispasal 5-%01,502 2
6 PHF Cooked & cooled 3501 4 '3 Outroperings 6202 1
7. Cross contamisation 3-301.302, 304 4 33, Pesticides/RodenticideApplication &2, 50,7206 1
B. Spoiled foods 3-101, 701 2 34, Floom/Wall/Ceilings 6-201, 501 2
9. Damaged Foods i | 6404 2 3. Lighting B 6-202,6-303 !
10, PHF Thawing 3-501 2 36. Venulation 4-202,204,6-202, 304 i
1(. Food Protection/Stornge 3-303, 303, 306, &-409 2 37, Dressing Rooms 6-305 |
12. Food Haodling 3-301, 304 2 Other
)3.Food temperature measuring device 4-204, 203, 302 1 38, ToxicMatenals 7201102 4
Personal Hyglenic Practices 39. Consumer Advisary 3403 1
14 Employee Health 2201 4 40 TISPRequirements 3301 2
15 Employee Hygiene 2401, 403 : 41, Conformancewith HACCPPlaas $-201,202.203 [
16, Employec Clathing 2-304, 2402 | H2. Pmmuu i '6-501 1
Equipment/Utenslls 3. LivingArens 6-202 1
17. Sanitation Methods 4-702, 703 | : 44, Linen 4-801.802.803 !
{8. Equipment/utensils cleancd & sanitized 4-601, 602, 702 K 45, Pets 650 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA_
20. Non-Food comact surfaces 4101, 601 2 46, Grease Intercepior Inspention - } i
21. Sponges/wiping cloths 4-101, 901 1 47. Grease Interceplor Malntenance Log B L
22. Manuab/Mechanicel ware washing facilitics 4.301, 501 | i, Grease Intercepies Sjgnage
23 Equipment/utensil stomge 3-304, 4-903 1 49, Rendering Documentution -
24, Single seevice articles/Rente 3-304, 4-502, 504 1 4 Allergen Awnrooess Compliance fw.zmu;- s !
Item No. Z . )
"ﬂ l-’ Pt | h/(’--
- 77 e
A T Y /A 7 A A
s L= - -
r 4
s
L -
N = Non-Critical C = Critical S = Score inus 20 Pts. (See Reverse Side) O

Number of Critical Violations
These items require IMMEDIATE attention

Reinspectign Date:




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page / of /
Establishment: ;Z/da . —/ngwf" [ A////Z/ Sate: '%fﬂ’/f/ 7: £
Address: /) {' F# (~f= Score: d;"y
Telephon5 7wy Type of Operation(s): | O Retail Type of lnsyection: 4
Ovwmer: ; /| Q Food Service O Mobile O Routine O Reinspection
Person in charge (PIC): O Temporary O Caterer O Complaint QO Investigation

¢/ Q Other Q New Establishmeot |[QBA CCP

Food Protection Management W cC|S anitary Facilities N(C]|S
I. PIC Assigned/Knowledgeable/Duties 2-104, 102 4 25. Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4

2. Food and Water from approved source 3-201, 5-101 H s | B2 Hund washingfaciliies/procedures 2.301,5-203, 204 |
3. Food Labeling /contalners 3-302,602 28, Plumbing 5.201, 205 i
FOOD PROTECTION 29. Tailet Rooms 6-302, 402, 501 2
4. PHF Temperotures 3-401, 402, 403 4 30. Hand-woshing methods 5-202,6-301 2
5. Facilities hot & cold holding 3-s01 4 3). Garbagehrefuse/outside disposal 5-501,502 2
6. PHF Cocked & cooled 3-501 4 32 Owteropenings 6207 1
7. Cruss contamination 3-301, 302, 304 4 33. Pesticides/RodenticideA pplication 6-202, 501,7-206 ]
8. Spoiled foods 3.101, 700 2 34, Floory/Walls/Ceilings 6-201, 01 2
9. Damaged Foods 6404 2 35. Lighting 6-202,6-303 I
10. PHF Thawing 3-500 2 36. Venulation 4-202,204,6-202, 304 1
11. Food Protection/Storage 3-303, 305, 306, 640} 2 37. Dressing Rooms 6305 1
12, Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 ] 38, TawcMaterials 7-201,102 4
Personal Hygienic Praciices 39. Consumer Advisory 360 2
14. Employee Health 2201 4 40, HSPRequireroents 3-801 2
15. Employee Hygiene 2401, 403 4 41, Confermance with HACCP Plans 8-201,202,203 L]
16. Employes Clothing 2-304, 2402 | ] 42 Premises 6-501 1
Equipment/Utensils 43, LivingAreas 6202 1
17. Sanltntion Methods 4-702, 703 4 44, Linen 4-801,802, 803 {
18. Equipment/utensils cleaned & sanilized 4-601, 602, 702 4 45, Pets 6501 !
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No = N/A
10. Non-Food contact surfaces 4-101,60) 2 46. Gresse Intesceptor Inspoction -

. Sponges/wiping ¢cloths 4-101, 901 } 47, Grense Inerceplor Mainienance Log
1. Manual/Mechanical ware washing facilities 4-301, 501 { 48, GreaselnterceptorSignage
3. Equipment/utensil storage 3-304, 4-903 1 49. Rendering Doctimentation
4. Single service articles/Reuse 3.304, 4-502, 904 ) 50.  AlergenAwnreness Complinnce Fyo_oog{(;)

Itern No. . /
/. Y4 / /

O = A\ —w .77
A —ap” g lerT Bt gl 74 7 o7 V2217
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o

Z,

/S 7 ¥ .»7
T ey r Y £
(S J77 L i T

’:r/_‘?,;'?/ﬁﬂ L2 —

A gy

Z=

2R 7

N = Non-Critical

C = Critical

Number of Critical Violations _________
These items require IMMEDIATE attention

S =Score

Minus 20 Pts. (See Reverse Side) O

Recepbed By

Reinspectign Date:




FOOD ESTABLISH TINSPECTION REPORT P / /
# of Seats /}” /My age of

P / pd =

Establishment: % ;;t éﬂﬂ%i ? g ;&séﬂé hﬁ%‘i"./ Date: //2% %,«é 'Z
Address: /5& lo 20 Score: . /e

Telephone / . / “"/ . ﬂ T):pe of Operation(s): | O Retail Type of Inspection:
1 ¥ Food Service Q Mobile QURoutine 0 Relnspection
'| O Temporary Q Caterer O Complaint O Investigation
Q Other 0 New Establishment [OHACCP

[Food Protection Management N|C|S Sanitary Facilities INIC[S
1. PIC Assigoed/Knowledgenble/Duties 2-101, (02 141 |25 Sewsge 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2. Food and Water from approved source 3-201, 5-10} 4 7. Hand-washing facilities/procedures 2 301,5-203, 204 4
3. Foud Labeling / contaipers 3-302, 602 ) 23. Plumbing 5-201, 205 I
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 504 2
4. PHF Temperotures 3-401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
S, Facilitiés hot & cold holding 3-50i 4 31, Guhage/refuse/outside disposal 5-501, 502 2
6. PHF Cooked & cooled 3-501 4 32, Outeropenings 6202 1
7. Cross contaminalian 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 l
8. Spoiled foods 310, 701 2 M, Floors/Walls/Ceilings 6201, 501 2
9. Damaged Foods 6404 2 35, Lighting 6-202,6-303 1
10, PHF Thawing 3-501 2 6. Ventlation - 4202, 204,6-202, 304 1
11._Food Protection/Starage 3-303, 308, 306, 6401 2 37, DressingRooms 6305 i
12. Food Handling 3.301, 304 2 Other

13.Food (emperature measiring device 4-204, 203, 302 1 38. ToxicMaterials 7-201,102 4
Personal Hygienic Practices 39. ConsumerAdvisory 3-603 2
14, Employee Health 2-201 4 40. HSPRequirements 3-801 2
15. Employee Hygiene 2-401, 403 4 41. Coaformance with HACCP Plans 7 8-201,202,203 1
16. Employee Clothing 2-304, 2402 | I 42, Premises 6501 !
Equipment/Utensils 43 LivingAsess 6202 1
t7. Saniwtion Methods 4-702, 703 ] a4 44. Linen 4-801,802,803 1
18. Equipment/utensils cieaned & sanitized 4-601, 602, 702 4 45. Pets 6501 i
19. Food contact surfaces 4-202, 501, 701 2 Fals, Oil, and Grease Control Yes No N/A
0. Non-Food contaes surfaces 4-101, 60t 2 46._Grease lotercepior lnspection

2. Sponges/wiping cloths 4-101, 91 1 47, Greass IntzreeptorMainienance Log

2. Mannal/Mechanical ware washing facilities 4-301, 501 i 48, GreassInterceplar Signage

3 Equipment/utensil storage 3-304, 4-503 1 49, ReaderingDocunentation

14, Single service articles/Reuse 3.304, 4-502, 904 1| |50 AllergenAwarenes Compliance Fo0003(G) v -:

Item No, 7 .
-2 pd o /
VA Wr/f - A/ wzf/// 22217
~ - 77 _/ AT 2
BRI 2 77— Fa 'j‘,?"/ "‘* :

N=Non-Critical  C=Critical  § = Seore Minus 20 Pts. (See Reverse Side) [J

Number of Critical Violations _ o W W
& n g an.

Thoan ame canitca VN LEMIATE asbnmtian TMacalan

Reinspectio




# of Seats FOOD ESTABLISHMENT msy«;cnon REPORT Page__ 7 of
r__ —_ ¥ ) ‘4 / f / Y AL
Establishment: ) Date:
Address: ’f/.? F50 (2P S B i Score: » %/f v
Telephone; j /7 Type of Operation(s): | Q Retall Type of Inspéction:
VFood Secvice € Mablle #7 Rautine O Relaspection
Q Temporary Q Coterer 0 Complaint 0 Investigation
Q Other Q New Establishment [QHACCP
Food Protection Management N|C|S Sanitary Facilities NICIS
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 H 4 25 Sewage 5-402, 403, 404 4
FOOD 26 Insecis/Rodents 6-501 4
2. Food and Water from agproved source 3-204, 5-10) 4 27 Hand-washing faciliticsprocedurcs 2-301,5-203, 204 4
3, Food Labeling /contziners 3-302, 602 ] 28. Plumblng 5.201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
! 4 PHF Temperotures — T3-401.402,403 4| [30. Hond-washing methods 5.202,6-301 2
| 5. Facilitics hot & cold holding s 4| [ Gubigerefuscousidedisposal 5501, 502 2
6. PHF Cooked & cooled 3501 ol 32 Outeropenings 6202 1
7. Cross contaninstion 3-301.302. 34 4 33, PesticldesRodenticidoA pplication 6212, 501,7-206 !
3. Spuiled foods i 3.101, 701 2 3. Floon/Walle/Ceilinps 6-201, 501 2
| 9 Damaged Foods ! | 6-404 2 35, Lighting 6-202.6-30) 1
1. PHF Thawing 3-501 2 36. Ventilatlon 4-202.204,6-202,304 ]
11. Food Protection/Storage 3.303, 305, 306, & 40) 2 37. Dressing Rooms 6305 ]
12 Food Hondling 3-301, 304 2 Other
}3.Foad tempersture measuring device 4204, 203, 302 1 38, TosicMueridls Traom 1
Personal Hygienlc Practices 39. ConsumerAduluny 3603 2
14, Employee Health 2:201 40, HSP Reguiromenty 3-801 2
I5. Employee Hygiene 2401, 403 14 41, Conformance with HACCP Plang 8:201.202.203 I
16. Employee Clothing 2-304, 2402 ! 42, Premises &soi | I
Equipment/Utensils - ) 43, LivingAreas 6202 i
17, Sanitation Methods ] 4702, 703 4 44. Linen 4-801,802.803 [
18, Fruipmentutensils cleaned & sanjtized A-601 602 702 14 45, Pets e&xn !
19. Food conlact surfaces 4202, 501,701 | 112 Fats, Oil, and Grease Control Yes No NA
20, Non-Food contact surfaces 4101, 601 2 46, Greasalniercepworinoection
2|, Sponges/wiping cloths 4-101,901 1 47, Grease lnisscesior Maintenance Log 1
22, ManualMechanical ware washing facilities 4-301, 501 | 18, GreaseInlercepiorSipange
23, Equipmeni/utensi| storage 3.304, 4-503 1 40. Rendering Documentation
24. Single service articles/Reuse 3304, 4-502,904 ! 50, Allecgen Awrtacss Compliance lw'm“n j
Itern No. Z Z 7
P Zz - =
g A [ L7 A 2L 27]) 2L LA (D
- = A B 5 % = L 7/ - e
/4
F)
I
r 3
N = Non-Critical C = Critical S = Score

Number of Catical Violations

These items require IMMEDIATE attention

Received

Inspec

ted By




# of Seats FOOD E}I}BL )MEN} INWTION REPORT Page__ 7/ of _/
Establishment: ‘ M2, /Z}/ Date: {gg //j‘?’
Score: . 7
| Type of Operation(s): [ O Retail Type of Inspection:
CAFood Service O Mobile LA Routine O Reinspection
O Temporary QO Caterer O Cowplaint Q Investigation
U Other O New Establishment {[DHA CCP
[Food Protection Management [NJCTS] [Sanitary Facilities N[cTs
" 1. PIC Assigned/Knowledgeable/Dulies 2-t01, 102 4 25. Sewage 5402, 403, 404 4
FOOD 26. Insecis/Rodents 6-501 4
2. Food and Water from approved source 3.201, 5-101 H; 4 127, Hand-washing focilities/procedunss 2-301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5-201, 205 )
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 501 2
4, PHF Temperalures 3401, 402, 403 4 3. Hand-washingmethads 5-202,6-301 2
5. Facilities hot & cold holding 3-501 4 1. Garbagehefuse/outside disposa) 5-501, 502 2
6. PHF Cooked & cooled 3501 4 3. Oulteropenings 6-202 i
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideA pplication 6-202, 501,7-206 1
8. Spoiled foods 3-101, 7H 2 34. FloorsWallw/Ceilings 6-201, 504 2
9. Damaged Foods 6404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3.501 2 36, Ventilation 4-202,204,6-202,304 I
11, Food Protection/Storage 3.303, 305, 306, 6404 2 [37._ DressingRooms 6308 )
12. Food Handling 3-301, 304 2 Other
[3. Food tempernture mensuring device 4-204, 203, 302 | 38, ThgicMaterials 7.201,i02 4
Personal Hygienic Practices 39. ConsumerAdvisory 1603 2
14. Employce Health 220 4 40, HSPRequirements 3-801 2
15. Employee Hygicne 2401, 403 4 41. Confonmance with HACCY Plans §-201,202,203 l
16. Employes Clothing 2-304, 2402 | 142, Premises 6-50! ]
Equipment/Ulensils 43, LivingAmas 6202 ]
17. Saniwtion Methods 4-762, 702 4 44, Linen 4-801,802,80) 1
|B. Equipment/utensils cleaned & sanitized 4-601, 602, 702 q 45, Pes 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No NA
20. Non-Food contact surfaces 4-101, 601 2 46. Grease Interceptor Inspection i
. Sponges/wiping cloths 4191, 901 | 47, Grease Intercepior Mainienance Log
12, Manuat/Mechanical ware washing facitities 4-301, 501 1 M8, GreaselnierceptorSignage
3.Equipment/ulensil storage 3.304, 4-903 1 49, Rendering Documentation
‘4. Single service articles/Meuse 3-304, 4-502, 904 1 50. AlergenAwareness Complhance FWM{G) /

Item No.

/ 77 -
% MMM;"WJ’?
d

N = Non-Critlcal

Number of Critical Violations

These jtemns require IMMEDIATE attention

C = Critical

S = Score

Minus 20 Pts. (See Reverse Side) LJ

Received By




# of Seats FQOD ESTABLISHMENT INSPfCTIO} REPORT Page__./_of ;
./ A ra P e
Establishment: _ i 'Dnle: -
Address: . 0_1?7//! Score: /‘4/( Z
Telephone: ,  / , /7 'I:n}e of Operation(s): [ Q Retoll v I'Type of Inspection:
Ovmer{ . /)P Food Secvice Q Moblle Sxfoutine O Reluspection
Person in charge & ): , Q Temporary Q Caterer 0 Complaint O Investigation
lnspectorzy/ /{ / /Ay/ﬁ ) /‘7‘,,5/72;/ ~_|Q Other O New Establishment |[DHA CCP
Food Protection Management N|C]|S Sonitary Facilities N|C|[S
L1, PIC Assigned/Knowledgeable/Duties 3101, 102 H 4 15 Scwage 5402, 403, 404 4
FOOD 26, Insecte/Rodents 6-501 4
2. Food and Watec from approved source 3-201, 5-101 ﬂ 4 7. _Hand-washing facililieg/procedures 2-301,5-203, 204 4
3. Food Labeling / containen 3-302, 602 1 28. Plumbing 5-201, 205 ]
FOOD PROTECTION 29. Toilet Rooms 6-302, 4012, 501 2
4. PHE Temperntures 3401, 402, 403 4 130, Hunw-washing methods 5-202,6-301 2
5. Facilies hot & cold holding . 3-501 L) 3. Cubagesefuss/ouisidedisposal $-501,502 2
6. PHF Cooked & cooled 3501 4 32. Outeropenings 5-202 }
| . Cross contemination 3-301, 302, 364 4 33, Pesticides/RodenticideApplication 6-2012, 501,7-206 i
§._Spoited foods 3191, 701 N 34, Floon/Wall/Ceilings 6-201, 501 2
| 9 Damaged Foods i | 6404 2 35. Lighting 6-202,6-303 !
| 10. PHF Thawing 3.501 2 36. Ventilatien 4-202,204,6-202,304 1
1L, Food Protection/Siomge 3-303, 303, 306, 6404 2 37. DrexsingRoonu 6308 1
12. Food Hundling 3-301, 304 2 Other
13 Food temperature measuring device 1 #204,203,302 1] [38_ToxicMateriats 7201, 102 s
Personal Hyglenlc Practices 139 ConsumerAdvisory _ o 3603 2
EnaioreoHoxlh 2301 4 4. HSPReglements 3401 2
, i 24011, 403 4 41. Conformance with HACCP Plans 201,202,203 i
16._ Employec Clathing 2-304, 2402 I 12, Premises 6501 [
Equipment/Utensils 43. LivingAreas 6202 I
L2 Sapilaion Mcthods 4102, 103 4 44 Linen ~ |4s01802,803 [
18, Equmentulsoila cleancd S asoitized | 4601, 602,702 4] b5 P g5l ‘
19, Food cantact surfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
20, Non-Food contacl aurfaces 4.101, 601 2 4f. Grease Inlerceplor Inspeclion
21. Spongenwiplng cloths 4-101, %01 1 147, GreaselnlercepiorMalotenanceLog
22, MsnuolMechanical wace weshing facilities ~ | 4-301, 501 ) H8. Grease Inercepior Signage
23 Equipment/utensil stocage 3304, 4-903 1 19, Rendering Documenttion B
-24. Single servicr orticles/Reuse 3.304, 4-502, 904 1 Mc{;mAwnmmComplhm kgu.m(c,
Item No. Wi AwYi
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N =Non-Critical  C=Critical §= S\c'bﬂlv Minus 20 Pts. (See Reverse Side) G R ei“i% ;
Number of Critical Violations __ 4
These items require IMMEDIATE attention Received By nspécted By



# of Seats F?OD ESTABLISHMENT INSPECTION REPORT Page__7 of «
z2 4 £ Vi Z i

Establishment: /g vy / Date: /ﬁ 29 / |
Address: Score: 7~ /9' Y,
Telephone: ) ., s | Type of Operation(s): | O Retatl Type of Inspection: ~

Owner: /] 1§ Food Service Q Mobile 74 Routine Q Reinspection
Person [n charge (PIC): 1(6;/"{ 0 Temporary 0 Caterer Q Complaint O Investigation
Inspector: /A Q Other Q New Establishment [OHA CCP

LA _g_ v -

Tood Protection Management W C[S] [Sanitary Facilities INJCTSs

1. PIC Assigned/Knowledgeable/Duties 2.101, 102 4 25. Sewsge 5-402, 403, 404 4
FOOD 26. Insect/Rodents 6-501 4

2. Food and Water from approved source 3201, 5-101 F 4 | 1. Hand-washinglociliesfprocedures 2.301,5-209, 204 4

3. Food Labeling / contniners 3-302, 602 [ 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. "Tuilet Rooms 6-302, 402, 501 2

4. PHF Tempeniures 3-401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2

3. Facilities hot & cold holding 3-50) 4 3| Garbage/refuse/outside disposal 5-501,502 2

6. PHF Cooked & cooled 3-50( 4 32. Quteropenings 6-202 1

7. Cruss contaminstion 3-301, 302, 304 4 33 Pesticidey/RodenticideApplication 6-202, 501,7-206 1

8. Spoiled foods 3-104, 70 2 34. PlooryWalls/Ceilings £-201,50) 2

3. Damaged Foods 6-404 2 38, Lighting £-202,6-303 1
10, PHF Thawing 3-501 2 36 Ventilation 4-202,209,6-202, 304 [
11, Food Protection/Storge 3303, 308, 306, 6408 / 2 37. DressingRooms 6-305 1
12. Food Handling 3-301, 304 L/ Fl Other

13.Food temperuiure measuting device 4-204, 203, 302 | 38. ToxicMaterinls 7.201,102 4
Personal Hygienic Practices 39. ConsumerAdvisory 1603 2
14. Employee Healih 2-201 4 40. HSPRequinements 3-801 2
15, Employee Hygiene 2-401, 403 4 41. Conformance with HACCP Plans B8-20%,202,203 !
16. Employez Clothing 2-304, 2-402 | | 42, Premises §-50! 1
Equipment/Utensils 43, LivingAreas 6-200 1
17. Sanitation Methods 4702, 103 4 44, Liven 4-801,802,803 1
|8. Equipmentutensils cleaned & sanitized 4-601, 602, 702 4 45, Pets 6-501 1
(9. Food conlact sucfaces 4-202, 501, 70) 2 Fats, Oil, and Grease Control Yes No N/A
!0. Noa-Food coptact surfaces 4-101, 601 2 46, Grease Interceptor [nspection e

1. Spanges/wiping cloths 4-101, 901 1 47. GreaseInterceptor Maintenance Log

12, Manugl/Mechanical ware washing facilities 4-301, 501 I 8. Grease Intercepior Signage

3.Equipmentiutensil storage 3.304, 4-903 | 49, Rendering Docusnentation

4. Single service articles/Reuse 1-304, 4-502, 504 1 50. AlergenAwareness Compllance ;gmug{g) \

Item No.
VA
P
/1
/] Z YA, yy4 7 /4
77 DA, N W SO TR S P . i L
W%, -,.,mw 77 = 1
a7 il 7 2
i -
N = Non-Critical C = Critical S = Score

Number of Critical Violations ____
Chese items require IMMEDIATE attention




# of Seats A\ F09D ESTABLISH)’IENT INSPECTION REPORT Page { of ;/
[Establishment: v f Date: F /Q-?’l )
Address H? ?ﬁ%; .(z/ /_/. Score: 4/ C?’? é/
Telephone: ) Type of Operation(s): | C1 Retall Type of Inspectiofi: "~
Owner: [~ p/ ‘P’ Q Food Service Q Mobile ORoutlne O Relnspection
Personinc argtbﬂ’}gf): YA /’ (/ 1Q Temporary Q Caterer O Complaint O Investigation
Inspector: //// lm 7%‘;‘? ) Q Other O New Establishment [QHACCP
Food Protection Management N|CI|S Sanitary Facilities N|C|S
1._PIC Assigned/Knowledgeable/Muties 2-101, (02 4 25, Sewage 5402, 403, 44 4
FOOD 26 Insect/Rodents 6501 4
2. Food and Water rom spproved sousce 3-201, 5-101 p 4 27. Hand-washing faciliiics/proceduses 2-301,5-203, 204 4
3, Food Labieling /conisiners 3-302, 602 [ 1 28. Plumbing 5-201, 205 i
FOOD PROTECTION 29, Toilel Rooms 6-302, 402, 501 7
4. PHF Temperatures 3401, 402, 403 4 30. Hand-washing methanly 5.202,6-30) 2
| 5. Faciliies hot & cold holding 3.501 4 1. Garbagefrefuse/ounsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32, Outergpeaings 6102 1
7. Cross contamination 3-30), 302, 304 4 33. Pesiicides/RodenticideA polication 6-UR, 501,7-206 |
8. Spoiled foods ES I 2 34. Floor/Walls/Ceilings 6-201, 500 |~ 2
9 Damaged Foods i | 6-404 2 35, Lighting 6202.6-303 !
10. PHF Thawing 3-101 2 36. Vemilation 4-202,204,5-202, 304} 1
11. Food Protection/Stocnge 3-30, 305, 306, 6-40) 2 37._Dressing Rooms 6305 | I
12. Food Hondling 3-301, 304 2 Other
13.Food lemperature measuring device 4-204, 203, 302 [ 38. Toxic Materials 7201102 4
Personal Hygienlc Practices 39. ConsumerAdvisory 3603 2
i4._Employee Health 2-20) 4 40). HSPRequirements 3-801 2
15, Emplavee Hygicne 2-401, 403 E 4 41. Conformance with HACCPPlans 8-201,202 203 I
16. Employce Clathing 2-304, 2402 1 M2, Premises 6-501 |
Equlpment/Utensils 143, LivingAreas 6202 1
17, Sanitauon Methods +4-702, 703 4 44. Linen 4-801,802,803 1
Squipment/utensils cleaned & sanitized 4601, 602. 702 4 45. Peis 6-501 |
19, Food contuct surfaces 4-202. 501. 701 2 Fats, Oll, and Grease Control Yes No_  N/A
20. Non-Foad contact surfaces 4-101, 601 2 46, Greaseloerceptorinspecton i e
21. Spongevwiping cloths 4-14t, 90 1 47, GreaselpterceptorMainienance Log
22, Manual/Mechanical ware washing facilitics 4-301, 501 i M8, GreaselnterceptorSignage
23 Equipment/utensil storge 3-304, 4-903 1 49, Rendering Documentigion .
24, Single service articles/Reuse 3-304, 4-502, 904 1 50 AllergenAwareocss Compliance Fyo,oowc) v m

Item No.

I}

‘,-/ Z
Vi 7 = 77

r{iﬂfﬂhﬂrf
_ 4

7
Y ALl el
/ / 7/

P o P .
”ﬂﬂ//{‘. J’f ’é ﬁﬁﬁ A"_{f }'ﬁk“#w:q
ST W Y 7 .-a 1 L4 - '//
g Fhi 2L 7
VAR 4 "
’ Z y I £
o ; V477%.

2 ; y
/Lf;ﬂ A At : R 2 ﬂffgciﬂmm&_a_m
2 A /&7‘?/* ;
‘P v
N=Non-Critical  C=Critical S =Score us 20 Pls. (See Reverse Sidg) L1

Number of Critical Violations

These items require IMMEDIATE attention

Received By

Reinspect)

a

)

Inspected By ~ °



#of Seats_______ / FOOD ESTABLISHMENT INSPECTION REPORT Page__ 7 of 4_
/ 7 A £ /
Eslnh!ishmenl/ = /‘ Date;
Address: R A rar - Score? ” Yy’
Telephone: ) 7/ | Type of Operation(s): | O Retail Type of Inspection;
Owner: . g Food Seriicy Q Mabile @ Routine O Reinspection
Person in charge (PIG): |, » , ermiporary O Caterer O Complaint 0 Investigation
Inspecior: p 0 Other O New Establishmeat [ OHA CCP
ospector: /o oty 727 A4,
Food Protection Management N|[C]|S Sanitary Facilitics NI|C|S
I._PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25. Sewsge 5-402, 403, 404 4
FOOD 26. Insecte/Rodanis 6-501 4
2. Food and Water from spproved source 3-201, 5-101 H 4 | [27._Hond-washing fucille/procedures 2:301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 | 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Tailet Rooms 6-302, 402, 501 2
4. PHF Temperatutes 3-401, 402, 403 4 30. Hand-washing methods 5-201,6-301 2
S. Facilities hat & cold holding 3.501 4 31, Garbagesrefuse/outside disposal 5-501,501 2
6, PHF Cooked & cooled 3-301 4 32. Ouseropenings 6202 i
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodentcideA pplication 6202, 501,7-206 !
8, Spailed foods 3-101, 70 2 34, Foors/Walls/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-303 1
101, PHF Thawing 3501 2 36. Ventilation 4202, 204,6-202, 304 {
11. Food Protection/Storage 3-303, 305, 306, 6. 2 37. Dressing Hooms 6-305 1
12, Food flandling 3-301, 304 2 Other
13.Food (Z@Perature measuring device 4-204, 203, 302 1 38. ToxicMaterinls 7-201.102 4
Personal-Hygienic Practices 39, ConsumerAdvisery 3-603 2
14, Employee Health 2-201 4 40. HSPRequirements 3-801 2
15. Employee Hygiene 2-401, 403 4 41. Conformance witlh HACCP Plans 8-201,202,203 )
16. Employee Clothing 2-304, 2402 1 42, Premises 6-501 1
Equipment/Utensils 43, LivingAreas 6-202 [
17. Sanittion Methods 4702, 703 4 44, Lipen 4-801,802,803 1
18. Equipmeathutensids cleaned & sanilized 4-601, 602, 702 4 4. Pets 6-501 |
19. Food contaet surfoces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
0. Non-Food contact surfaces 4-10t, 601 2 #6. Gresse lnuereeptor Inspecticn
21. Sponges/wiping cloths 4-101, 901 1 47. Grease lntzroeptor Maintenance Log
2. Manuval/Mechanical ware washing facilities 4-301, 501 1 48, Greaselntercepior Signage
3. Equipment/utensil storage 3.304, 4-903 1 110, Rendering Documentatios .
4. Single service articles/Reuse 3-304, 4-502, 904 l $0. ABergenAwareness Compliance Fn,mm) J -
Item No. . VA P
W A 5 i VL
Al 7 i 7] //A}/Qgﬁa@*___.
v
N =Non-Critical  C=Critical S = Score nus 20 Pts, (See Reverse Side) [J ReinspectigffDa
Number of Critical Violations _______ % ’? ?MC-
These items require IMMEDIATE attention Received By 7 Inspected By




# of Seats ;] F?OD ESTA}BLIS/!;{MENT INSPECTION REPORT

Page__ 7 of _ 4

Pt i

Establishment: 22 aptoy o/ ). (- L2/ Date: ZAELT 4
Addresss 74 Kc fondd - Score: L fp 2
Telephone: “/ * /' ya /) Type of Operation(s): | Q Retail Type of Inspection: =

Owuer: 9(F00d Service D Mobile 18 Routine [ Q Relnspection
Person in charge jPI { "/ | O Temporary O Caterer 0 Comgplaint O Investigation
Inspector: ’ N LA ' T Other O New Establishment [OHA CCP

e

Food Protection Management [NTCTS] [Sanitary Facilities N[CTSs
|_I._PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25. Sewage 5-402, 403, 404 4
FOOD 6. Insccis/Rodents §-501 4
2. Food and Watee from approved source 3-201, 5-10i F 4 | P7. Hand washing facilitissiprocedues 2.301,5.203, 204 4
3. Food Labeling / conlainers 3302, 602 | t 28 Plumbing 5.201, 205 1
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 50t 2
4, PHF Temperatures 3401, 402, 403 4 30. Hand-whshing methods 5-202,6-301 2
3. Facilitics hot & cald holding 3-501 4 31, Garbage/refuse/outside dispasal 5-501,502 2
6. PHF Coolkzd £ coaled 3-501 4 32. Ouleropenings 6-202 |
7. Cross contamination 3.301, 302,304 4 33. Pesticides/RodenticideApplication 6-201, 501,7-206 1
8. Spoiled foods 3101, 701 2 34, Floors/Walls/Ceilings 6-201, 501 2
9, Damaged Foods 6-404 2 35. Lighting 6-201,6-303 |
10. PHF Thawing 3.501 2 36. Vewsilation 4-202,204,6-202,304 i
11. Food Protection/Storage 3.303, 305, 306, 6 2 37. DressingRooms 6-305 t
12, Food Handling 3.301, 34 2 Other

13.Food temperature measuring device 4-204, 203, 302 ] 38. ToxicMaterials 7-201,102 4
Personal Hygienic Practices 39._ ConsumerAdvisory 3603 2
14. Employce Health 2-201 4 40. HSPRequirements 3501 2
15, Employce llygiene 2-401, 403 4 41. Confennance with HACCP Plans 8-201,202,203 1
16. Employes Clathing 2304, 2-402 { 2. Premises 6-501 )
Equipmenl/Utensils 4. LivingAceas 6-202 1
17. Sanitation Methods 4-702, 703 4 41, Linen 4-801,802,803 1
18. Eguipment/utensils cleaned & sapitized 4601, 602, 702 4 45. Pets 6-501 1
19. Food contast surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
0. Non-Food contact surfaces 4-101, 601 2 46, Grease Interceptor Inspection 1

1. Sponges/wiping claths 4101, 501 1 (7. GreaseInlerceptor Maintenance Log i

22. Manual/Mechanical wane washing facilities 4-301, 501 | HB. Grease interceptor Signagn

3. Equipment/utensil siomge 3-304, 4-903 1 149, Rendering Documentation

24, Single service astlelesReuse 3.304, 4-502, 904 ! 50. AllergenAwareness Compliance [20.009(G) 1~

Itern No. = o 2
/4 PR 2 > ;
i 1 220 078" 2] TV ool
AP LT ; “

Cd

N = Non-Critical C = Critical S = Score

Number of Critical Violations
These items require IMMEDIATE attention

Minus 20 P1s.

(e doGomes

(See Reverse Side) g

Receivell By




# of Seats é Y, SOOD ESTAB}ISHMENT INSPECTION REPORT Page / of,
y)
[Estnblishment: /&/ y: n/ 4 (7 é’fﬂ7/ Date:
Address: gy il (?-/v.c -;L Scorer / é%ﬂ
Telephone: = ¥[ Type of Operation(s): | Q Retalt Type of Inspecorf:
Owner ]/ A ”» / /M ,-A, /74/} 7 / /-:;, a0 Mm B Food Servyice Q Mobile | MRoutine Q Reinspectlon
Person in chnrgej(l’,é} L/ Q Temporary Q Caterer Q Complaint Q Investigation
Inspeetor; 42 d’éﬂm 7‘2}7{7’! ) Q Other Q New Establishment [Q HA CCP
Foad Protection Management [N|C[S]| [Sanitary Facllities N|C]|S
L PIC Assigiied/Knowledgeable/Duties 2-101, 1b2 4 25 Sewafe . 3-402, 403, 404 4
I‘OOD 26 Insecis/Rodents &-501) 4
|_2_Food ang Water from lggruvcd Lqurce 3.200. 5-101 H d (27, Hand-washing facititic/procedurcs 2-101,5-203. 204 4
3. Food Labeling / containers 3-302, 602 i 28, Plumbing 5.201, 205 i
FOOD PROTECTION 29, Tolles Rooms 6-302, 402, 501 2
|4, Pl Tempslyres 3-401, 407, 403 A 0. Head-washing methods $-202.6-301 2
aelit i holding 3.501 4 31, Gubagesrefuscloutside dlsposn 5-501,502 2
|6 PHF Cogked & cooled 3.501 4 32, Quieropenings 6202 |
7, Cleas comiaminntivs 3.30), 302, J04 4 33. PesticidesTRodenticidcApplication 62012, 501,7-206 |
i 3:401, 41 2 3. FlooryWallsCeilings 6-20t, 501 2
9, Damaged Foods 5-404 2 35, Lighting 6202,6-303 1
10. PHF Thawing 3-50) 2 35. Veniilation 4-202,204,6-202, 304 1
11. Food Protection/Siorage 3-303, 305, 306, 6404 2 37. Dressing Rooms |63 1
12. Food Handling 3-301, 304 2 Other .
13.Food l=mperture measuring device 4-204, 203, 302 | 18, Toxic Matzsials Tt 4
Personal Hygienic Practices (19, Conumradvisan 140} 2
14 tocglopee Heath 2201 E P . (27 2
| 15 _Employzs Hycicne 2-401. 403 4 41, Conformance with HACCP Pians §-201,202.203 |
| 16. Emplayeo Clothing 2304, 2402 ] M2 Premises 6-501 !
Equipment/Utenslls 3. LivingAreas 6202 I
_ll_Sammmn.Mu.h;xk 4:702.203 4 4. Linen - 4-801,802,503 I
, 4 45. Pely 6-501 1
19. Food contact surfaces 4202, 501,701 2|  Fats, Oll, and Grease Control Yes No NA
20. Non-Food contacs surfaces 4-101, 601 b3 46, Grease InterceplorInspection =
21. Sponges/wiping cloths 4194, 901 { 47, Grease InterceplorMal 2Log i
22. Manual/Mechanica) ware washing facilitles | 6-301, 501 1 48. GreaseInterceplorSignage
23 Equipmenvutensil siorage 3-304, 4-903 i M9, Rendering Documentation
24 Single service articles/Reuse 3304, 4-502, 904 1 50._AllergenAwgrencs Complisnce §90,009(G) P
Ttem No, 217 PR ""
Lleloa JEHT :
Z

B
- gl
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N = Non-Critical

Number of Critical Violations

C = Critical

8 =Score

These items require IMMEDIATE atlention

Minus 20 Pts. (See Reverse Sidc) O

3!»&0 LMD

Receivell By

Reinspection Dafe:

Inspected By




# of Seats — FOOD ESTABLISHMENT INSPECTION REPORT Page_ Zof .
s /

Estabiahionats ///4/#‘791/ A _cfxifjo/ Date: 722 2
Address: :? // ! 2 ,ﬂé‘, /(A Score: 7. 7

Telephone: A / ’ , 4| Typeof Operation(s): | O Retall Type of Inspection:

Ovner: g /( Food Service 0O Mobile B Routine Q Retnspection
Persof in charge (PIC): ( 0 Temporary C1 Caterer Q Complaint Q Investigation
Inspector: Z% " 7% A~ ~  |OOther O New Establishment | HA C CP
Food Protection Management N[C[S] [Sanitary Facilitics ) T INTJcTs |

I. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25. Sewage o 15402 403, 404 4
FOOD 26. Insects/Rodents ___les0 4
2. Food und Waler from apgroved source 3-201, 5101 4 7. Hond-washing focililiedprocedures 2301,5-203,204 4
3, Food Labeling / containars 3.302, 602 ! 28. Plumbing 5201, 205 ' (
FOOD PROTECTION 29. Toitet Rooms ) 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5. Facilities hot & cotd holding 3-501 4 31, Garbage/refuse/outside disposal 5-501,502 - 2 |
6. PHF Coaked & cooled 3.501 4 D2, Outer openings |6 1 1
7. Cross comamination 3-301, 302, 34 4 33. Pesticides/RodenticideApplication 6202, 501,7-206 | 1
8. Spoiled foads 3-101, 701 2 H. FloorsWalls/Ceilings 6201, 501 2|
9, Damaged Foods 6-404 2 35. Lighting B 6-20,6-303 1
10, PHF Thawing 3.501 2 36, Ventilation - 4-202,204,6-2012, 304 1
11. Tood Prolection/Storage 3.303, 305, 306. 640 2| (37. DressingRooms - 6308 | 1
12. Food Handling 3-301, 304 2 Other

13.Food temperature measuring device 4-204, 203, 302 1| [38 ToxicMaerinls T e ll
Personal Hygienic Practices 39. ConsumerAdvisary 3603 2
14. Employec Health 2-201 40. HSPRequirements 3-801 o 2
15. Employee Hygiene 2-4(H4, 403 [ 4 41, Conformnance with HACCP Plans 8-201,202,203 1
16. Employes Clothing 2-304, 2402 | 142 Premises 6-301 |
Equipment/Utensils 43, LivingAreas 6-202 |
17. Senitation Methods 4-702, 703 4 44. Linen 4-801,802,803 1
18, Equipmentiutensils cleancd & sanitized 4.601, 602, 702 4 45 Pels 6301 b
19. Food cantact susfaces 4-202, 501. 70t 2|  Fals, Oil, and Grease Con(rol Yes No NA
). Non-Food contact surfeces 4-101, 601 p 46. Grease Interceptor Inspection .

. Spanges/wiping cloths 4-101, 90! 1 7. _Grease Interceplor Mainenance Log

2, Manua/Mechanical ware washing facilities 4-301, 501 1 4B. GreaselnteroeplorSignage

3. Equipmentutensil storage 3-304, 4-903 L 49 Rendering Documentation

!4, Single service enticles/Reuse 3-304, 4-502, 504 1 50 AllergenAvarenes Complance Fqn,oog{(,') év_{'

Item No. i Z
2L P
AL
i
Z
,J?' i W/’Z‘?/y‘"_(' /--’7l V= =
b /"? /. (L7 Ll

N

— A o
7)7%/(/ /'////)’ //W, //"'-:9#/

&

N = Non-Critical C = Critical

Number of Critical Violations ___

S =Score Minus 20 Pts. (See Reverse Side) [

Reinspection Date;

L=

These items require IMMEDIATE attention ; RccewaE By Inspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page Zof o«
P L 2 2 / A
Estoblishment: ,%7 VD4 Date: / /M
Address: 7/ 4/’,«1 Sl T i Score” 7 18,7
Telephone: My Typéol Operation(s): [ O Retal Type of Inspeftiod? ~
Owner: 28 A/ J P h,’ /5’- Food Service Q Mobile outine Q Reinspection
Person in charge (PIC): // NS Q Temporary Q Caterer O Comp!laint Q Investigation
: _/////l 77308/ D Other 0 New Establishmeat |QHA C CP
Food Protection Management | N ’ C[S Sanitary Facilities (N]|C][S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25. Sewage 3-402, 403, 404 4
FOOD 26. Insects/Rodenis 6-301 4
2. Food and Water from approved source 3-201, 5-101 H 4 27, Hand-washing facilites/procedures 2-301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5-201(, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Tempertures 3-401, 402, 403 4 30. Handswashing methods 5-202,6-301 2
5. Facilities hot & cold holding 1.501 4 31. Gubage/refuscloutside disposal 5.501,501 2
6. PHF Cooked & coolad 3-501 4 132, Outéropenings §-202 1
7. Cross contamination 3-301, 302, 304 4 33, Pesticides/RodentcideApplication 6-202, 501,7-206 i
8. Spailed foods 34101, 701 2 M, Floors/Walls/Ceilings 6-201, 501 2
9. Dumaged Foods 6-404 2 35, Lighting 6-202,6-307 |
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6- 202, 3 l
11. Food Protection/Stotage 3-303, 305, 306, 6-404 2 37. Dressing Rooma £-305 i
12. Food Handling 3.301, 304 2 Other
13.Food wmperahyge measuring dsvice 4-204, 203, 302 | 38. TexicMuoterials 7-201,102 4
Personal Hyglenic Practices 39. ConsumerAdvisary 3.603 2
14. Employse Health 3.201 4 40. HSPRequirements 3.801 2
IS. Employee Hygiene 2-401, 403 4 41, Conformancewith HACCP Plans B-201,202,203 l
16. Emplayes Clothing 2-304, 2402 | 42, Premises 6-501 1
Equipment/Utensils 3. LivingAreas 620 |
17. Senitation Methods 4-702, 703 4 44, Linem 4-801, 802,803 1
18. Eguipmentutensila cleaned & sanitized 4601, 602, 702 4 45, Pess 6-501 1
19. Food contact sirfaces 4-202, 501, 701 2 Fais, Oll, and Grense Control Yes No N/A
'0. Non-Food contact surfaces 4101, 601 2 46, Gresse Interceptor Inspection P
1. Sponges/wiging claths 4-101, %01 ! 47, Girease Interceptor Maintenance Log T
2. Manual/Mechanical ware washing facilities 4-301, 501 1 H8. Greaselnterceptor Signage
3. Equipmenvutensil storoge 3-304, 4-503 1 49 Rendering Documentation
‘4, Single service articles/Reuse 3. 304 4-502, 904 1 50, Alergen Avnreness Compliance M(ﬂ -

Item No.
o W%%m
4. './Lf aa _Jt / /
7 2. W Jff/_/fri"‘“
g il .
r 4 “
N = Noa-Critical C = Critical S = Score

Yumber of Critical Violations

Chese items require IMMEDIATE attention

e

Inspected By




# of Seats — FOOD ESTASLISHMENT I’lSPECT |ION REPORT Page  /_of ¢4
F o -

Establishment: éo"/ Date: I 4

Address: 70/ fpi‘ﬂ;—:‘-#mu .Lf-ﬂ/ff’é; Seore: /7 a

Telephone: oo T . Type of Operation(s): [ O Retait Type of Inspection: * =

Owner;, 4 //, / ”ﬂ: /" P £217) QOWood Service Q Mobite Aoutine Q Relnspection
Person in charge (PIC): Vs ’ - 0 Temporary O Caterer Q1 Complaint D Investigation
Inspector: é’é'ﬁ zz m %22 Y/ Q Other Q New Establishment [QHACCP
[Food Protection Management I N I C| S| Sanitary Facllities C|S

I. PIC Astigned/Knowledgeable/iuties | 2 101, 102 4 2§ Sewnge 5AUZ, 3, 104 4
FOOD 26 lasscs/Rodens 6501 4

2. Food and Water from approved soarce 3-201, 5-100 ;q 1 7. Hand-washing fa i cy/procedircs 3301,5.203, 209 3

3. Food Labeling /costalners 3-302, 802 i 1 28. Plumbing 5.201, 208 1
FOOD PROTECTION 29 Toilet Roonis 6-302, 402, 30} 2

4 PHF Tempermtures 3401, 402, 413 4 [30. Hand-wrshingmethods $.202,6-301 1

5 Fagthiies hot & cold holdiag 3.501 _«'_ . Gubagehefuscioutsidedisposal 550,502 2

6. PHF Cooked & cooled 3-501 4 32. Ouleropenings 6202 |

7. Cross contamination 3-301, 302, 3v4 5 33, Pesticidey/RodenticideA pplication 62072, 501,7-206 1

8. Spoiled foods 34101, 701 2 34, Floors/WallvCeillags 6201, 50! 2

9. Damaged Foods 6404 1 15, Lighting ~ [¢200.6-303 I
10. PMF Thawing 3-50) 2 36. Ventilotion 4-202,204,6-202, 304 1
i1, Food Protection/Storage 3303, 303, 306, 2 37. Dressing Rooms - 6306 I
12. Food Handling 3-304, 304 2 Other
13 Food tempersture measuring device 4-204, 203, 302 1 38, ToxicMatenals o TH 0 4
Personal Hyglenle Practices 39 ConsumerAdvisory 3603 2
14. Employce Healh 2200 4 4. HSPRequirements 3801 2
5. Employec Hygicae 2401, 403 4 41, Canformance with HACCP Plans 8-201,202.203 !
6. Employec Clothing 2-304, 2-402 | H2. Premises 6-501 |
Equipment/Utenslls 43, LivingAreas 621 [
17. Sanitation Mcthods 4-702, 703 4 44, Linen 4-801,802,803 l
18 Equipmentiutensils cleaned & sanitized 4601, 602, 702 s fas pe - 501 i
19. Food contact surfaces 4-202, 501, 70( 2 Fats, Oil, and Grease Control _ : Yes No NA
20, Non-Food contact surfaces 4101, 601 1) |[46. Greslinarceptorlntoeaion 1 L N
2(. Sponges/wiping cloths 4-101, 901 1 47, Gmm;gpwmwmug

22, Manua/Mechanical ware washing facilities | 44301, 501 i 49, Grense Intercepios Signage
23, Bquipmentutensil storage 3-304, 4-903 1 9, Rendering Documentution
24. Single rervice aniclesReuse 1304, 4-502, 904 1| [M0 AllergenAwarcncs Compliance J90009(G) e H’::‘

ftem No. / ,
P yd
pd 7
e pa)
74//4 =T n_ ¥
Ty X J 2R ]
Al L = X
N
- ¥
N =Non-Critical = C=Critical §=Score 1inmwem S = Reinspection Date:

Number of Critical Violations _/ ‘; %_

These items require IMMEDIATE attention Received By Inspeciéd By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of _»~
7/ 2 [ 4
[ Esiablishment: L Date: /)
Address: :'7// e :; Eé !2 [ 21\{/_/ Score: % /‘
Telephone: 77 P Type df Operation(s): | O Retail Type of Inspectitn:
0wuer:£ !é W { L/é ﬁ ¢ 41! f /-Z%g ) QiFcod Service O Mablle AMoutine O Reinspection
Person in charge (PIC) '| Q Temporary Q Caterer Q Camplaint 0 Investigation
Inspector: W//@ 2 74/—-/ 2l Q Other O New Establishment [QHA CCP
Food Protection Management ‘ E l C|S| [Sanilary Facilities | I C|S
1. PIC Assigned/Knowledgeable/Duties 2101, 102 E 25. Sewnge 5402, 403, 404 4
FOOD o 76. Insccts/Rodents 501 4
2. Food and Water from approved source. 3201, 5-101 1 4 7. Hand-washing factliucsfprocodures 2-301,5-203, 21 “l—ﬁ
3. Food Labeling / containers 3.302, 602 P [28 Plumbing o |sa0,20s .
FOOD PROTECTION 29 Tollet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3-401,402, 403 4 30. Hund-washiog methods 5-202,6-301 2
5. Faciliues hot & cold halding 3.501 4 31, Qarbagefrefuse/ouside dispasal 5-501,502 2
6. PHF Cooked & coaled 3.501 4 132, Outeropenings 612 ]
7. Crass contamination 3-301, 302, 304 4 33, Pesticides/RodenticideApplication 62012, 501,7-206 11
8. Spoiled foods 3-101,701 1 2 S:“;_.FES“-’_‘Y.L’L‘_@'":P_ - 6-201, 501 2
9, Damaged Foods | [ 6404 2 35. Lightng 6-202,6-303 I
10. PHP Thawlng 3.50] 2 36, Ventilation 4-202,204,6-202,304 )
11. Food Protection/Storage 3303, 308, 306, 540} 2 37. Dressing Roonts 6305 1
12, Food Hondling 3-301, 304 |} |2]| Other
13.Food temparmiure measuring device 4-204, 203, 302 1 38 ToxcMatenals 7201102 g
Personal Hyglenic Practices 39. ConsumerAuvisory I T z
14, Employee Health 22010 4 40). HSPRequirements 3801 1
15, Employec Hygiene 2401, 403 j 4 4{. Canformance with HACCP Plans 8201, 202,203 1
i6. Employce Claihing 2.304,2.402 1] 2 premises 6501 [
Equipment/Utensils 43, LivingAreas 620 |
17 Sanitation Methods 4701, 703 4 44 Linen . 4.801, 802,803 t
18 Eguipment/utensils cleaned & saninzed 4071, 602, 702 4 45, Pets - 6501 {
[ 19. Food contuct sucfaces 4-202, 501, 701 2 Fats, Oll, ond Grease Conirol Yes No NA
20. Non-Food contact surfaces 4101, 601 2 46, Greaselnierce proelns pextion _ [
21, Sponges/wiplag cloths . 4-191, 901 3 17, Grease Iniesce ror Maintenance Log
22. Manual/Mechanical ware washing facithics 430150t 1 4. Grease Lwereepior Signage
2. Equipmentutensil womge 3-304, 4-903 l 9. Rendering Documentation
24. Smgleumu nnlclezuu 3-304, 4-502,904 1 *)  AllergenAwarcaess Compliance f90.00‘)(G} L m

il ¥4

Item No. =
v i - -

rd

" wal

N a Non-Critical C = Critical

Number of Critical Violations

8 = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) (J

Qoo VG2

Received By

Reinspection

Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page /. of -
;s £ 2 /7 ya o3P
Establishment: /3 . , z aé g / % { ﬁzé,ﬂ / Date: ,2,% ‘é}/y/ ,;t_.-
Address: / ﬁv (eoclt / Score:
Telephone: ) -, , ) |Typeol Operation(s): | Q Retat Type of Inspection:
Owner: ? ?_/‘:/5 , féﬁ ( z 9 7 A’Ayrl- Q Food Service O Moblle ) Routine Q Reinspection
Person'in ¢ ‘_’,"EW;C): ) / - ﬂ i O Temporary Q Caterer Q Cotuplalnt Q lavestigation
Inspeclor: ) Q Other O New Establishment [QHA CCP
eeclony il ZERY. =
'Food Protection Manngemenl [N]C[S] [(Sunltary Facilitles N|C|[S
1, PIC Assigned/Knowledgesble/Duties 2.101, 102 4 25. Sewage 5-402, 403, 404 [ 4
FOOD 26. Insccts/Rodznts £-501 4
2. Food and Watzr from approved source 3-201, 3-101 H 4 27. Hand-washing fecilitiesfrocedures 2.30),5-203,204 4
3. Food Labeling / 3.302, 602 l 28. Plurobing 5-201, 205 !
FOOD PROTECTION 29. Toilet Rooms 6302, 402, 501 IEN
4. PHF Temperatures 3401, 402, 403 4 30. Hand-washingmethods $-202.6-301 2 |
S. Facilities hot & cold holding 3.501 4 11. Garbage/refuse/outside disposal 300,802 2
6. PHF Cooked & cooled 3-501 4 32. Outesopenings |6 i |
7. Cross coatamination 3-301, 302, 304 4 33 Posticides/RodenticideApplication 6-202,501,7-206 | ]
8. Spoiled foods 3101, 701 2| [34. RoorsWalis/Ceilings 6-20L, 501 IEN
9. Damoged Foods 6-404 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 |36, Ventilation o 4-202,204,6-202, 304 |
I1. Food Protection/Storage 3-303, 304, 306, 6-40{ 2 37, DressingRoams 16-305 1
12, Food Handling 3-301, 304 2 Other
13.Food temperatute measuring device 4-204, 203, 302 U] [38 ToxicMuenals 7201102 ) ]9
Personal Hygienic Praclices [39. ConsumerAdvisary 36n 2
14. Employce Health 2-201 4 40, HSPRequiremenis 3-801 2
15, Employes Hygiene 2-401, 403 4 41. Conformance withHACCP Plans 8-201,202,203 1
16. Employee Clothing 2-34, 24402 i 42, Premises 6-501 il 21
Equipment/Ulensils 3. LivingAreas 6-202 t
17 Sanitation Methods 4-702, 703 4 44. Linen 4-801, 802, 803 1
18 Equipment/iutensils cleaned & saniuzed 4-601, 602, 702 4 {45, Peis _ 650! 1)
19. Food contact surfaces 4-202, 501, 704 2 Fats, Qil, and Grease Control Yes No NA
20 Noo-Food contact surfaces 4-101, 601 2 46, Greass Intereeplor Inspection -
2| Sponges/wiping cloths 4-101, 01 1 47 Grease Interceptor Maintenance Log
22. ManusVMechanical ware washing facilities | 4-301, 50 1 13, Grease Intercepor Signage
'3 Equipment/utensil storage 3-304,4-903 ! 149 Renderlng Documentation
M4 Single service articles/Reuse 3-304, 4-502, 504 1 50. AlergenAwareness Compliance £90.009(G)
[‘.em Nﬁ- s 2 / L
/ i

y ¥
7 P

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE atte

S = Score Minus 20 Pts. (See Reverse Slde) Reinspec

Received dy a i

ntion

7 7

(cd By



ftof Seats______

FOOD ESTABLISHMENT INSPECTION REPORT

Page /_of Z
/ /

lhese items require IMMEDIATE attention

Received By

. ) /
Establishment: 702 pe/ 4 (7  Cfn2/ Date:  //20/ 47
Address: Zz/z . é o - o Score: 7 )/‘%{7%
Telephone: ~ ~ ) |Typeof Operation(s):| O Retall Type of Inspection:
Owner: Food Service 0 Moblle Wnoudne O Reinspection
Person‘in tharge (PIC): o O Temporary Q Caterer O Complaint Q Investigation
Inspector: ’fé@ 7 74}52,, v Q Other O New Establishment (QHA C CP
. | S A ST
[Food Protection Management INJCTS anltary Facilities IN[C]S
§. PIC Assigned/Knowiedgeable/Duties 2-101, 102 4 25, Sewage 5-402, 403, 404 4
FOOD 2. Insects/Rodents 6-501 4
2. Food and Watcr from approved source 3201, 5.101 H 4| [27. Hand-washing fucilificsprocedures 2.301,5.203, 204 3
3. Food Labeling /containers 3-302, 602 ! 28. Plumbing 5-201, 208 1
FOOD PROTECTION 29. ‘Tuilel Rooms 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2
5, Facilides bet & cold holding 3-504 4 31, Garbage/refuse/outside dispasal 5-501,502 2
6. PHF Cacked & cooled 3-501 4 D2, Quteropenings 6202 1
7. Cross contamination 3-301, 302, 304 4 33, Pestcidey/RodenticideApplication 6202, 501,7-206 t
8. Spoiled foods 3-101, 701 2 M. Roors/Wall/Ceilings 6201, 301 2
9. Damoged Foous 6-404 2 15, Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-200.204,6-202,304 !
t1. Food Protection/Storage 3-303, 305, 306, 640/ 2 37. Dressing Rocms 6-305 {
12. Food Handling 3.301, 304 2 Other
13.Food tempemiture measuring device 4-204, 203, 302 t 38. Toxic Materials 7.201,102 4
Personal Hyglenic Practices 39, ConsumerAdvisary 3603 2
14. Employee Health 2-201 4 40. HSPRequirements 3801 2
15. Employes Hygiene 2-401, 403 4 4§, Confarmancewith HADCP Plans 8-201,202,203 ]
16._Erployee Clothing 2-304, 2-402 | | 142, Premises 6-501 1
Equipment/Utensils 43, LivingAreas 6-202 [
17. Sanitation Methods 4-102, 703 4 44 Lipen 4-80t,802,803 1
I8, Equipmentutensils cleaned & sanjtized 4601, 602, 702 4 45. Pets 6501 3
19. Food conuct surfaces 4-202, 501, 701 1 Fais, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfoces 4-101, 601 2 46, Grease Intereeplor Inspection i
21, Sponges/wiping cloths 4-101, 901 i 47 Gmkﬂmhwwg
¥2. Monual/Mechanical ware washing facilities 4-301, 501 | 48, GreaseTnterceptor Signage
3, Equipmenthitensil storage 3-304, 4-903 ! 149, Rendering Documentation
4. Singie service articles/Reuse 3.304, 4-502, 904 | 50, AllergenAwareness Complinnes anmm] \./
Item No.
4 /.,
/i 4 e
Z /LML@MW//
rg 17 iy
) 74
A/ P S )
L A
o
N =Non-Critical  C=Critical  § =Score Minus 20 Pts. (See Reverse Side) [
Number of Critical Violations M




# of Seats_—— FOOD ESTABLISHMENT INSPECTION REPORT Page ‘ of
J >
Establishment: L. ) Dntei:’ /:' /
Address: s 7/.! Score: ,/”4..- 1/ “
Telephone: 4 P Type of Operation(s): [ Q Retail Type of Inspection:
794 14 7)) CQifood Service Q Maobile (Mitoutine Q Reinspection
Q Temporary O Caterer O Complaint O Investigation
O Other O New Establishment [DHACCP
Food Protection Management NJC|S| [Sanitary Facllities Cc|S
I PIC Ansigned/Knowledgeabile/Dulics 2.301, 112 1 25 Sewsge 5-4Q2, 403, 404 4
FOOD 76, InsectsiPodents 0] ) 3
2. Food and Water [rom approved source 3-201, 5-101 T 1] P Hwdowashing factiticsprocedures 2-301,5-203, 204 3
3. Food Labeling /contalnen 3-302, 602 1 28. Plumbing 5-201, 203 1
FOOD PROTECTION 2. ToiletRooms 6-302, 402, 501 2
4 PHF Tompemtures 3401, 402, 402 | 30. Hond-washing methods 5-202,6-301 2
5. Factlities hot & cold holdiny 3-501 4 1. Garbage/refuse/outsidedi h 1 5.501,502 2
6. PHF Cooked & cooled 3-501 4 12 Ouicropenings 6202 1
7. Cross contamination 3-301, 302, 34 = 33. PesticidesRodenticlded ppiicarion 6-2012, 501,7-206 1
B Spolled foods 3101, 701 1 [34. Foon/WallyCeilings 6201, 501 2
9. Damaged Foods i | 6404 2 35. Lighting 6-202.6-303 1
10, PHF Thawing 3.501 2 36. Ventilation 4-202,204,6-202,304 1
11. Food Prolection/Storage 3-303, 305, 306, 6-40) 2 37, DressingRooms 635 1
12. Food Handling 3-301, 304 2 Other
13 Food temperature measuring device 4-204, 203, 302 i 38, ToxicMatznals - 7-201,102 [
Personal Hygienle Practices 39. ConsumerAdvisory 380 7
14. Employes Health 2-201 4 40, HSPRequirements 3801 2
15. Emplayse Hygiene 2-401, 402 4 41, Confanmance withHACCPPluns 8-201,202.203 |
15, Employee Clothing 2-304, 2402 H 42. Premises - 6-501 i
Equipment/Utensils 43, LivingArea 6-202 )
17. Samiuuon Methods 4-702, 702 4 44, Linen 4-801.802.803 |
18. Exquipment/utensils cleaned & sanitized 4.60(, 602, 102 4 4§, Peis 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conirol Yes No  N/A
20, Noa-Food conact surfaces 4-101, 601 2 46. GreaseInieroepiorlmgr.ition i
21, Sponges/wiping cloths 4101, 901 t 47, Grease InteroeptorMainienance Log
22. Manual/Mechanical ware washing [acilldes | | 4-301, 501 { 148, Grease Intescepior Signage
2).Equiprenvulensil storage 3-304, 4-903 t 9. Rendering Dovumentation
24. Single tervice anticles/Reuse 3-304, 4-802, 504 l 50, Mlcrurm{ururtumcvmphnnw:EN.GW(G}
[tem No.
]{) ™ / p . <
. rwwm
> 7
! »
N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side) O

Number of Crilical Violations

These items require IMMEDIATE attention

fl. Scax s o

Reccived By




# of Seats_— FOOD ESTAB]ISHMENT INSPECTION REPORT Page___s of
) el i e o

P

[Establishment: =7 Date: /192 /74,7

= ra g -
Address: ’7’ /" Score: ~ /jé,ﬁ
Telephone: a s/ 5 | Typeof Operation(s): | O Retail Type of Inspection:
Owner: / Af ﬁl“ooﬂ Service O Mobile | Routine O Relnspection
Person in chgrge'(’_E"IC): w4 Q Temporary 0 Caterer O Complaint D Investigation
Inspcclorzgz.a'z » ﬁ/’f/ ) Q Other 0 New Establishment [ QHACCP
Food Protection Management mc S | [Sunitary Facilities N|C|[S
I. PIC Assigned/Knowledgeable/Dutics 2-101, 102 4 25. Sewage 5-402, 403, 404 4
FOOD 26. Insecis/Rodents 6-501 4
2. Food and Winer from approved source 3-201, 5-10t H 4 27, Hand-washing facilities/procedures 2-30,5-203, 204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5-201, 203 1
FOOD PROTECTION 29 Toilet Rooms 6-302, 402, 501 2
4, PHF Temperalures 3401, 402, 403 4 30. Hand-washingmelhods 5.202,6-301 2
S. Facilities hot & cold holding 3.501 4 1. Garbage/refuse/outside disposal 5-301,502 2
6. PHF Cooked & cooled 3-501 4 32 Ouleropenings 6202 )
7. Cross contamination 3-301, 302, 304 4 33, Pesticides/RodenticideApplication 6-202, 501,7-206 [
B. Spoiled foods 3-101, 704 2 34. Floors/Walls/Ceilings 6-201, 501 2
9. Damaged Foods 6404 2 35 Lighting 6-202,6-303 ]
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 304 t
I }. Food Protection/Siorage 3-303, 305, 306, 6404 2 37. Dressing Rooms 6-305 i
12. Food Handling 3-308, 304 2 Other
13.Food temperturs mcasuring device 4-204, 203, 302 1 38, ToxicMaterials 7-201, 102 4
Personal Hygienic Practices 39. ConsumerAdvisary 3603 2
14. Employes Health 2-201 4 40. HSPReguirements 3.801 2
15. Employes Hygicne 2401, 403 4 41, Conformance with HACCP Plans 8-201,202,203 1
16. Employes Clothing 2-304, 2402 [ 2. Premises 6-501 1
Equipment/Utensils 3. LivingAreas 6-200 !
(7. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 1
18. Equipment/utensils cleancd & sanitized 4-601, 602, 702 4 45. Peis 6-501 i
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and (Grease Contrpl Yes No N/A
20. Nop-Food contact surfaces 4101, 601 2 46. Grease Inverceptor Inspection L
. Sponges/wiping cloths 4-101, 901 1 47, Grease Intercepior Maintenance Log
2. Manual/Mechanical wase washing facililies 4-301, 301 1 48, GWWSW
3. Equipmentutensil storage 3-304, 4-503 1 H9. Rendering Documentation
1. Single service articles/Reuse 3-304, 4-502, 904 ] 50. AllergenAwareness Compliance [90.009(G) / -:]

Item No. ,
i a2 /
e T/ =2 27,

7 d 4

P /. _
LA ) 2 Y 7 ==
A . 77

N=Non-Critical  C=Critical S =Score Minus 20 Pts. (See Reverse Side) (J

Number of Critical Violations UC’\V“-\ D;\V WMy

These items require IMMEDIATE attention Received By

Reinspectidn D




# of Seats FOQD ESTABLISHMENT INSPECTION REPORT Page _ / of A
— / / i ya . i / " i
P Ay el ] T aa

Address: ,?? Vs, %— Score: / /_/@%
Telephone:” = f - Type of Operation(s}: [ O Retall Type of Inspection:

Owner:/”, : [ Food Service Q Mobile TyRoutline Q Reinspection
Person in thargg (PIC): z '|Q Temporary Q Caterer Q Comptatnt O Investigation
Inspector: 7 1 mp O Other Q New Establishment [QHA CCP
Food Profection Management ﬁ C[S| [Saniiary Facilities N]C|S

1. PIC Assigned/Knowledgeable/Duties 2-107, 102 4 25 Sewage 5402, 403, 44 4
FOOD 26 Insects/Rodents 6-501 4

2. ¥ood and Watcr from approved source 3-201, 5-101 'q 4 7. Hand-washing facilises/procedures 2-301,5-203, 204 4

3. Food Labellng /contniners 3-302, 602 | I 28. Plumbing 5201, 208 ]
FOOD PROTECTION 29, Toilet Rooms 6-302, 402. 501 2

4. PHF Temperiures 3-40], 402, 403 3 30, Hand-waslingmathods 5-202,6-301 2

5. Facililias hot & cold bioldiny 3.501 4 1), Gurbage/refuse/outside disposal 5-501,502 2

6. PHF Cooked & cooled 3.501 1 32 Ouleropenings 6201 1

7. Cross contaminaton 3-301, 302, 204 4 33. Pesticides/RodenticideApphicution 6202, 501,7-206 1

8. Spoiled foods 3-19), 701 2 34. Floory/WallwCeilings 6201, 501 2

9. Damaged Foods ) | 6404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202,304 [
11. Food Protection/Storage 3-303. 305, 306, 6-40) 2 37. DressingRooms 6308 l
12. Foad Hopdling 3-301, 304 2 Other
13.Food lemperaturs measuring device 4-204, 203,302 | 38, ToxicMaterals 720,102 4
Personal Hyglenic Practices 39 ConsumerAdvisory 3603 2
14. Erptfyec Health 2201 IH 4 4l HSPRequirements 3801 | 2
15, Employee Hygicne 2401, 403 | f 41. Conformance with HACCP Plans §-201,202.203 1
6. Employee Clothing 2.304,2402 | | 1 2. Premises _ 6501 I
Equipmen/Utensils 43, LivingAress  |sm {
17, Sanitation Methods 4-702, 701 4 44. Linen 4-801,802,803 |
\8. EquipmenUutensils cleancd & sanitized 4-601. 602, 702 4 45. Pels &501 t
19. Food contazt surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  DNA
10. Non-Food contace surfaccs 4-101, 601 2 46. Grenss InterceptofInapect] s
21. Spongea/wiplng claths 4-191, 901 1 47, Grease IntecepiorMaintensnce Log
22, Marual/Mechanica! ware washing facllities " | 4301, 50t | 4. GreaseInereeplos Signage
23.Equipmentutensil stocage 3-304, 4-503 1 49, Rendering Documentation
24. Single service anlcles/Reuse 3-304, 4-502, 94 ! 50, AllergenAwurcoess Complisnce JW.MEG} Val

Ilem No. ,
Vi £ -
pr L L 4
L7 el ol 70y VI g Gl
=
5
A
i -
N=Non-Critical ~ C=Critical S=Score  Minus 20 Pts. (See Reverse Side) (]

Number of Critical Violations

These items require IMMEDIATE attention

kh’)v\ A.B%V‘W\C-V\

Received By




L]
# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page 4 of ya
: . V. P 4 £
Establishment: ” Date: //4’1{ A &
Address: ) 7 PR Score: 9'7{ & i
Telcphonéi _;' SE A - _TL 1 peof on(s): | Q Retail Type of Inspection:
Ovwner: 7/ - We ‘9 Mobile Routine 0 Reinspection
L e ol [444&' (A9 9 be
Person in chnrge/ﬂ’lC) :{:‘zpm 10 Caterer O Complaint O Investigation
Inspcclor /// / /) m,{/ - Grdhar O New Estsblishment [QHA CC P
Food Profeclion Manogement INTCTS Sanilary Facilities 1 . B
1._PIC Assigoed/Knowledgeable/Dutics 2101, 102 i 4| |25 sewage o |sa0z,403,408 5
FOOD o . - 26. Insecis/Rodeots o 6-501 4
2, Food and Water from appmw:d snurce ] 3. 201 5-t0t 4 i 27. Haod washing facilitiespeocedarss 2-301,5-203,204 4 |
3. Food Labeling /containers 3302600 | ’ 1] |28 prombing 5201,205 ]
FOOD PROTECTION o |29 Toilet Rooms | 6302402 501 ) L]
4. PHF Temperatures 301, 02,40 4] B0 Handwashiogmethods 50263 EH
5 Faclieshot&coldholding 3501 | 4 DI Catsgolelusclousidedisposst [ssoise | | 2_]
6. PHF Cooked & cooled _ i 3501 L a! P2 Ouveropenings — o T
7 Cross canummaﬁn_  ]330y,7302, 301 4 :!T?._Pulicidcmodcnﬁdddpplicaﬁuu_h_ o 6-202, 501,7-206 |
8. Spaited foods ) - 30,701 12| 3 PeomWallCeitngs o501 z
9 Dumagsdfoods e+ 12 ] [35 Lighing 56303 [
O PHFThawiog 350 2| (36 Vemdlasion o [a200208.6202,304 [
I Food ProtectionStorage 3303, 305,306, 640 2| [37. DressingRooms o des T T
2 Faod Handling 330034 2|  Other
3 Food lempe@iure measuring device  ]4-204,203,302 ‘]__ 1 Ly [38. TosicMaterals 7201100 B
‘ersonal Hyglenic Practices 39, ConsumerAdvizory 3603 - 2
4. Employee Health 2 0. HSPRequirements. — ]380 = 2
5. Empluyee Hygiene o ‘_2401 4(_)3 jL_Confmnm\ccwuhHACCﬂ_’lmi o ~18-201,202,203 1
6 Employee Clothing . 123042400 2 Pemises  lesm i 1
quipmcnUUtensils B . 43 LwingAceas ~|e2am ) 1
7. Sanitation Methods - 4702,703 N 4] (44 Linen B |4801802803 ! |
8. Eqmpm!!uwnnls cleaned & sanitized 4-601, 602, 702 L) 5. Ps N 6_-50! - _J__ 1
3. Food conlact surfaces o )4202,50t700 | 2|  Fats,Oil,an and Grense Conlrol Ys No NA
). Non-Foodcantactsurfaces  [4101,601 | Lol 2t 46 Grasel Grease Intesceptor Lnspection - B ..h:_j___ | A *l
I Spongcsqu:m; cloths 4-101, 901 N 47, Greaselnterceptor Maintznancs Log
L. Manus/Mecbanical ware wushing focilities | 4301, 501 1! M8 GreselniercepiorSignage - |
I Equipa-xur.!umnsil storage _1 3& 4-5903 - 49, Rendering Documentation
L Smgle service arucleeusc ‘3 -304, 4.502, 904 1 50 ADergenAvmreness Compliance Fgo,m(c) /

Item No.

N = Non-Critical C = Critical

umber of Critical Violations
hese items require IMMEDIATE atte

S = Score

B ——

ntion

Z

Received By/




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page / of z
Establis : : [0
. Vishment: _¢ M/l %M fa VA /j?/? / Date; LrA:W‘ / rF ovs/ a4
Address: / 7 Z 7 5 ;—-—"’]’%IJ iy Scorer
Telephonei _ / P gpe of Operation(s): | Q Retal) Type of lnspecl.mn:
Owner: g /}?' 47 aod Service O Mobile @ Routine Q Relnspection
Person in"charge (PIC)&5’ - / ///17 Q Temporaty O Catercr O Complaint Q Investigation
Inspector: Q Other 0 New Establishment [QHACCP
Food Protection Management N|C|S Sanitary Facilities N|C]|S
[,_PIC Assigned/Knawledgcable/Dutics 2-101, 102 4 23 Sewage 5-402, 403, 404 4
FOOD 26, TceiwRodents 6501 4
2, Foou and Waier (rom npproved source 3.201, 5-101 4 27, Hond-washing {acilitiey/procedures 2-301,5-203,204 2 4
| 3. Food Labeling / containers 3302, 602 ] 1 28. Plumbing 5-201, 205 I
FOOD PROTECTION 29. “Toilet Rooms 6-302, 402, $01 2
4, PHF Temperatures 3401, 402, 403 4 30. Hand-washing methods $-202,6-301 2
5. Facililies hot & cold holding 3-501 4 31, Gurbage/re hue/outsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3-501 q 32. Outeropenings 6-202 1
7. Cross ination 3-304, 302, 304 q 33, PesticideyRodenticideApplication 6-2112, 501,7-206 1
8. Spoiled foods 3101, 701 2 3. FlooryWallvCellings 6201, 50| 2
9. Damaged Foods I | 6-a04 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3.501 2 36, Ventilation 4-202,204,6-2002.304 I
11. Pood Protection/Storage 3-303, 305, 306, 6404 2 37, Dressing Roomu 6-305 1
12, Food Handling 3-301, 304 2 Other
£3.Food lemperature measuring device 4-204, 203, 302 ] 38 ToxicMalerials 7201, 102 | 4
Personal Hyglenic Practices 39, ConsumerAdvi.ary 3603 , p
14. Employee Health 2201 4 41, EISPRzquiseinents 3801 2
15, Emplovee Hygiene 2400403 4 41. Conformance with HACCPPlans 8201, 202.203 I
6. Employee Clothing 2-304, 2-402 | H2. Premises 6-50) 1
Equipment/Utensils 3, LivingAreas 6202 1
7. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802.803 [}
18, Equipmentutensils cleaned & sanitized 4601, 602, 702 4 45, Peis 6-501 1
15. Faod contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20, Non-Food conuact surfaces 4-101, 601 2 46. Greaselntercepiorinspection [
21. Sponges/wiping clotha 4-101, 901 1 H7. Grease Intesce pios Maintenance Log
72. ManualMechanical ware washing faciliies | 4-301, 501 ( 43, Grease bntevtepior Signoge T
2 Equipmenvutensll stoge 3.304, 4-903 L 49, Rendering Documenttion
24. Single service anticles/Reuse 3-304, 4-502, 904 ) 50 Allerpen Awareness Compliance b&m(c) V/
Item No.
£ / . o
ﬂ/ Z e
Lt 4 2l 7
> oy
7
i
f
AL
g s
N=Non-Critical C=Critical S=Score  Minus 20 Pts, (See Reverse Sidcy L]

Number of Critical Violations

These items require IMMEDIATE attention

~

eceived

Reinspectig




FOOD ESTABLISHMENT INSPECTION REPORT

Page __ ¢ of _,

# of Seats
[ Establishmeat: / LA, /?A r /\J7L' C" /4/7//’ / Date: Q,Z— /f" o7 f7
Address: ‘SZ/7 ,4;,(//%{/ Bl Seore. /17
Telephone: Type of Operation(s): | Q Retall Type of Inspection: /7~
Owner' p M/ %/;?ééfﬂﬂ / 9007, ﬁ ¥ Food Service 0 Mobile A'Routine & Relnspection
Person in charde {Pl(}) / O Temporary Q Caterer O Complaint O Investigation
Inspector'////(ﬁ Q Other O New Establishment |QHACCP
[Food Protection Management N[CTS anitary Facilities IN[CTS
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25. Sewage 5-407, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2. Food and Walzr from approved source 3.201. 5- 101 F 4 | P71, Hand-washingfacilities/procedures 2-301,5.203, 204 4
3. Food Labeling / containers 3-302, 602 | I 29 Plumbing 5-201, 205 J
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3401, 402, 40 4 130, Hand-washing methods 5-202,6-30] 2
S. Facilities hot & cold holding 3.501 4 3. Garbagehefuse/outside disposal $-501,502 2
6. PHF Cooked & coaled 3-501 4 32, Quieropenings 6202 1
7. Cross conlamination 3-301, 307, 304 4 33. Pesticides/RexdenticideA pplication 6202, 501,206 1
8, Spoiled foods 3-101, 701 2 M. FlooryWalls/Ceilings 6201, 501 2
9, Damaged Foods 6-404 2 35. Liphting 6-202.6-303 1
10. PHF Thawing 3-50) 2 36. Vendlation 4-202,209,6-202,304 1
11. Food Protection/Starage 3-303, 305, 306, 64 2 37. DressingRoomas 6-305 !
12, Food Handling 3.301, 304 2 Other
13.Food lemperahire measuring device 4-204, 203, 302 1 38 TaxicMaterials 7-201, 12 4
Personal Hygienic Practices 39. ConsumerAdvisory 3603 2
(4. Employec Health 2.201 * 8 40, HSP Requirements 3801 2
15. Employes Hygicne 2-30t, 403 4 41. Confarmance with HACCP Plans £-201,202,203 1
16. Emgloyee Clothing 2-304, 2402 { ] 42, Premises 6-301 I
Equipment/Utensils 43 LivingAreas 6207 1
17. Senitation Methods 4-702,703 4 44, Linen 4-301,802,803 1
18. Equipment/utensils cleaned & sapitized 4-601, 602, 702 4 45, Pets 6-301 |
19. Food coplact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4104, 601 2 46. Grease Intercepioe Inspection
21, Sponges/wiping cloths 4-101, 901 ! 171, Greaselnierceptor Maintenance Log
22 Manual/Mechanical ware washing facilities | 4-301, 50 1 48, Grease Interceptor Signage
L. Equipmentiutensi storage 3-304, 4-503 1 49. Rendering Documentation :
4. Single service anticles/Reuse 3-304, 4-502, 94 1 50. AlerpenAwnrenes Compliance WM‘G) /
Item No. -
: VA A 7
V. 77777 27 ) W L=
N=Non-Criical ~ C=Critial ~ S=Score  Minus20Ps. (SeeReverseSide) I oo o o
Number of Crilical Violations __ a{%féﬁm_/{i—‘ / 25 ﬁ
These iters require IMMEDIATE artention ceived By "~ Tnspected By




# of Seats 4%/4

FOOD ESTAB[}SHMENT lNSPECTION REPORT

Page 7 of _,

Number of Critical Viclations

These items require IMMEDIATE attention

Establishment: / ///J,J/ (e 7 . e, / 2 / Date: A ﬂy‘ O oZ 7
Aduun _,/4 G Liper o 751 Score: / Lz
Telephone: AR . ﬂ TyPe of Operation(s): | O Retail Type of Inspection:
Owner: Z T, ph X004 Service O Mobile Routine Q Reinspection
Person in chargé (PIC):, Pt 1Q Temporary O Caterer 0 Complaint O Investigation
. Inspector: ; e Q Other 0 New Establishment [QHA CCP
Food Protection Management E Cl|S Snmtary Facilities C|S§
1. PIC Assigned/Knowledgeable/Duties 3-101, 102 3 75 Sewage 3403, 403, 304 ]
FOOD 76 Insccl/Rodents 6.501 4
2. Food and Water fram approved source 3:201, 5-101 H 4 37. Hand-washing facilives/procedures 2.301,5-203, 204 4
3. Food Labeling / conainers 3-302, 602 ! 28. Plumbing 5-201, 205 !
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 4 0. Hand-washing metods 5200630 2
§. Facilitiea hot & cold holding J-j'[ll_ 4 31, Gubage/refuscloutside dispasal 550,502 2
6. PHF Cooked & cooled 3-501 ] 32, Quleroperings 6202 1
7. Cross contamination 3301, 302, 304 4 33. PesticidesRodenticideApplication 62412, 501,7-206 1
8. Spuiled foods 3-101, 761 2 34, Floors/Walls/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202.6-303 ]
10. PHF Thawing 3-501 2 36. Ventilation 4-202, 204,6-202, 304 1
11. Food Protection/Storage 1303, 305, 306, 640 2 37, Dressing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food lemperature measuring device 4.204, 203, 302 1 38. ToxicMaterials 701102 4
Personal Hygienic Practices 9. ConsumerAdvisary 3603 2
14, Employee Henlth 2.201 40, HSPReguirements 3801 2
15. Employee Hyglene . 2401, 403 4 41._Confoomance with HACCP Plans 8-201,202.203 ]
|16 Employec Clothing 2-304. 2402 42, Premises 6-501 |
Equipment/Utensils 43, Living Areas 6202 !
17. Sanitation Methods 4-702, 703 4 44, Linen 4-§01,802.803 !
18. Equipment/utensils ¢leaned & sanitizad 4601, 602, 702 4 45. Pets 6501 1
19. Food coatact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food coatact surfaces 4-10¢, 601 2 46, GreassInterceplor Inspection ~
21, Spongev/wiping cloths 4-11, 901 1 147, Grease Interceptor Maintenance Log
22. Monsal/Mechanical ware washing facilities | 4-301, 501 | 48. Greass Interceptor Signage ve
23.Equipment/utsnsi] slorage 3.304, 4-903 l 49, Rendering Documentalion v
24, Single service anticles/Reuse 3-304, 4-502, 904 1 50. AllergenAwarenessCompliancs F0.003(G) g"":
Item No.
A 4
Y, R . s
Py ozl M vy N L1877 2L
= L 2 eSS - et r g / 77 ;7 7 vy
N=Non-Critical  CxCritical S = Score 0 Pts/,(See Reverse Side) [J

Reinspectio

Inspected By



# of Seals ) FOQD E}STABL]SHMENT INSPECTION REPORT Pagc s of_g
Establishment: // M///,/" / (z ,4,;&7‘/ Date: ‘%/ﬂ?// /7
Address: c 7;. /w/(s?é_ Score:

Telephone: Type of Operation(s): | O Retail Type of Inspection:

QOwner: /%4 VY, OFFood Service O Moblle @ Routine ) Reinspectlon

Person in charge C}zf % / 7 |0 Temporary O Caterer 0 Complaint O Investigation
| Inspector: Y , Arrde Q Other 0 New Establishment [0 HA C CP

{Feod Protection Management N|C|S| [Sonitary Facilities N|C]|S

U1 PIC Astigned/Knowledgeable/Duties 2101, 102 4 25. Sewage 5-402, 403, 404 4

FOOD 26. Insects/Rodents 6-501 4
2. Food and Water from approved source 3-201, 5-101 H 4 27. Hand-washing facilities/procedures 2-30L,5-203, 204 4
3. Food Labeling /container 3.302, 602 | 28. Plumbing 5-201, 205 i

FOOD PROTECTION 29, ‘Toilet Rooms 6-302, 402, 501 2
4. PHF Temperalures 3401, 402, 403 4 30.  Hand-washing methods $202,6-301 2
3. Focilities bot & cold holding 3-501 4 13}, Gorbage/refuse/outside disposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 132. Outeropenings 6-202 t
7. Cross contamination 3-304, 307, 304 4 33, Pesticides/RodenticideApplication 6-202, 501,7-206 1
8. Spoiled loods 3-101, 701 2 4. Flours/Walls/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 6-212,6-303 1
10. PHF Thawing 3.501 2 36. Ventilation 4-202,204,6-202, 304 I

t1. Food Protection/Siorage 3-303, 305, 306, 6404 2 37. DressingRooms 6-305 |

12. Foo Handling 3.301, 304 2 Other

13.Food temperature measuring device 4-204, 203, 302 1 38. TaxicMaterials 7-201, 102 q4

Personal Hygienic Practices 39. ConsumerAdvisary 3-609 2
14. Employee Health 2-201 4 40. HSPRequiremnents 3-801 2
15. Emplayes Hygiene 2401, 403 4 41. Conformance with HACCPPlans 8-201,202,203 1
16. Employee Clothing 2.304, 2402 | 1 42, Premises 6501 1

Equipment/Utensils 43, LivingAreas 6202 1

17. Sanitation Meihods 4-702,703 4 44, Linen 4.801,802,803 1

18. Equipment/utensls cleaned & sanitized 4-601, 602, 702 4 45. Pels 6-501 1

19. Food contact sarfaces 4-202, 501, 701 2 Fais, Oil, and Grease Control Yes No N/A

20. Non-Food eontact surfaces 4-101, 601 2 46, Grease Interceptorlnspection )

21. Sponges/wiping cloths 4-101, 909 | 47, Grease Interceptor Malnenance Log

22, Manual/Mechanical ware washing facilities 4-301, 501 1 48, Grease Interceptox Signage

13, Equipment/utensil storage 3-304, 4.903 1 119, Rendering Documentation
23, Single service articles/Rewse 3304, 4-502, 904 1| 50 ABlergeaAwarcons Compliance p30009(G) P

Item No. .
y4 / s / / 1 A P
%A’/M
/ 7 - ’
e
N =Non-Criticl  C=Critical S = Score Minus 20 Pts. (See Reverse Side) L]

Number of Critical Violations

These items require IMMEDIATE attention

Received By

-~

Reinspectiop Dat

nspected By




# of Seats ’Vﬁ

FOOD ESTAB

LISHMENT INSPECTION REPORT

Page_ 7 of 4

” yi p)
Establishment: qgé N /- [ / Dnte':_r;
Address: ™ C;Z, Score: /44 v
Telephoner , / 4 ) Type of Operation(s): | O Retall Type of Inspéction;
m O\ ood Service O Moblle mtouﬂne QO Reinspection
"7 |Q Temporary O Caterer Q Complaint Q Investigation
Inspector: /,'”,!:{ a Other O New Establishment [QHACCP
Food Protection Management | N ‘ Ci8s Sanitary Facllities C|S
1. PIC Assigned/Knowledgeable/Dutics 2-1ul, 102 -lJ 25, Sewnge 5-402, 403, 44 4
FOOD 26 Insects/Rodents 6-301 4
2 food and Water from approved source 3.201, 5101 H 1 T3, Fland-washing faciliics procodumes 7301,5-20%, 204 T
3 Fﬂodlabo]i_u;‘mmniﬂm 3-302, 602 I 28 Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3-401, 402, 2403 4 0. Hand-washing methods 5-202.6-301 2
5 Factibes hot & cold holding 3-50( 4 )9, Gurbagefrefuse/ovrsidedlsposst 5.501,502 2
6. PHF Cooked & rooled 350 4 12 Outeropenings 6-202 !
7. Cross contamination 3301, 302, 14 4 33 Pesticides/RodenticideApplicasion 6202, 80),7-206 |
8. Spailed foods R ! l 34, FlooryWalls/Ceilings 6201, 50¢ 2
[ 9. Dumaged Foods ‘ | | 6-404 2 35, Lighiing 6202.6-303 !
10. PHF Thawing 3-501 2 36, Ventilation 4-202,204,6-202,304, ]
11. Food Protection/Storge 3-303, 305, 306, 6=404 2 37. DreasingRooms 6-305 1
12, Food Handling 3-301, 304 2 Other
| 13.Food temperature measuring device | 4-204, 203, 302 [ 38 ToucMaterials 721,102 4
Personal Hygienle Practices 39 T‘H‘AT}%' 3603 2
14 Employes Kealth 2201 a 40 HSPReguirements 3801 1
t3. Employec Hygiene 1401, 4063 ! 4 41. Conformance with HACCPPlans 8-201,202.203 |
|6. Empioyee Clothing 2-304, 2402 I 32, Premises 5-501 i
Equipment/Dlenstls 43, LivingAreas 620 [
17. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 1
18. Equipmentivtensily cleaned & sanitized 4-601t, 602, 702 4 45. Tes 6-501 t
19. Food contacy surfaces 4-202, 501, 701 2 Fats, Oil, snd Grense Control Yes No N/A
20, Non-Food contact sucfaces 4101, 601 2 46. Grease Intercepiot Inspecton
21, Spongey/wiping cloths 4-101, 901 ! 47, Grease Intercepror Maintenance Log -
22, ManualMechanical ware washing faciliies " | 4-301, 501 1 H8. Grease InierceplorSignage o
2).EquipmenVutensil storage 3-304, 4-903 1 9. Rendering Documentation
24. Single tervice agticles/Reuse 3-304, 4-502, 904 1 0. AllecgenAwnreness Compliance F)G.UD'J{(:)

ftem No, 4
/.
Pty AwI
i 7 a4
Pl
! (4
N = Non-Critical C = Critical S =Score Minus 20 Pts. (See Reverse Side) O

Number of Critical Violations

These iterns require IMMEDIATE attention

s pln L1

Reinspecti

Inspected By

Date;_»




# of Seats___ =~ , F?OD ESTAB.I;ISH}MENT INSPECTION REPORT Page Zof /
rd P

Establishment: /7. . 7
Address: //F', e '

Date: 1.92 L, /ﬂ/ 7

Score:

Telephone: , y;

P

Type of Operation(s): | O Retail

7 AP
Type of Inspec(fort «

Ovner; _' . 2
Person in charge BIC): /17 1 g0 o

ﬁFood Service Q Mobile

*Routine O Reinspection

CllTemporary Q Caterer

0 Complalnt O Investigation

_ Inspector: é’/&' :_2’ ?";,”ﬂ :r/%{/

Q Other

QO New Establishment |QBACCP

Food Prolection Management N |C|S| [SonitaryFacilites B INJc '[s_ ]
I PIC Assigned/Knowledgeable/Duties 2.101, 102 H 4] 5 Sewsge 5402, 403, 404 4
FOOD 2. Insccts/Rodents ~ lesm | i
| 2. Food and Waer from spproved source 3-201,5 10) F 4| [ Hwdwishingtedlivesprocedures 2:30),5-203, 204 BN
3. Food Labeling /contalners 3302, 602 L 1] [ pumbing 5-201, 205 N
FOOD PROTECTION 29, ToiletRooms 6302, 402, S0 2 |
4. PHF Temperatures 3-401, 402, 403 4] 0 Hadwashingmetrods 5.202,6-301 2
5. Facilities hot & cold holding 3-501 4| DI Gabagerefuscioutsidedisposa 5-501,502 [ 2 |
6. PHF Cooked & cooled 3501 4| 32 Oueropenings 6202 |1 |
7. Cross contamination 3.301, 307, 304 4 33. PesticidesRodenticideApplication 6202, 501,7-206 1
8. Spoiled foods 3101, 700 2 4. FloorsWallsCeilings 6201, 501 2
9. Damaged Foods 6-404 2 35. Lighing ) 66303 | 1
10. PHF Thawing 3 501 2 36, Vendilation - 4202006202308 | | 1
11, Food Prolection/Storage 3-303, 305, 306, 6-40) 2| |37 DressingRooms B 6305 | 1’ 1|
12, Food Handling 3-304, 304 2 Other
13.Food temperutetro measuring device 4204, 203, 302 I 38, TowicMateriats 7200102 4
Personal Hygienic Practices 19. ConsumerAdvyisory 3603 2
14. Employee Health 2-201 40. HSPRequirements 3-801 2
15. Employee Hygiene 2-401, 403 4 41, Conformance with HADCP Plans 8-201,202,200 1
16, Employes Clothing 2.304, 2402 42, Premmises 6501 |
Equipment/Utensils 43 LivingAreas 6202 1
7. Sanitation Methods 4702, 703 4 44, Linen 4-801, 502,807 i
8. Equipment/utensils cleaned & sanitized 4-§01, 602, 702 4 45, Pens 6501 |
9. Food contact strfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
'0. Non-Food ¢ontact surfaces 4-101, 601 2 46. Gmm&mm Il
1. Sponges/wiping cloths 4-101, 901 1 7. Grease Intereeptor Maintenance Log
2 Manual/Mechanical ware washing facilitics 4.301, 591 ] 48, Grease Interceplor Signage
3.Equipment/utensi) storage 3-304, 4-903 1 M9, Rendering Documentation
4. Single service artcles/Reuse 3-304, 4-502, 904 1 50. Allergen Awureness Compliance b0.0M(G} /

{tem No.

;- . - 7 :
A2 (A Tzl T m?_//f./_i'g ﬂ?’?fp’%

N = Non-Critical C = Critical

{umber of Critica) Violations

"hese items require IMMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side) O

&£ hwast

Received By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page Zof¢
/) } Vi / ~ / Z1 " ;
ﬁslabilshmem: 4’/,’/ é : Z; ) ;{EEFEE :f % /: z 57,/ Date: ‘D Qﬁ 5 ; Z?ﬂz
Address: Y 0 ) : Score: /
Telephone: \ i ; ‘/ o i A Type of Operation(s): | Q Reuail Type of Inspcrc on: ©
Owner: c éﬂ , { zﬁﬁ'ﬁi&ﬁ: é% L Q¥ood Service Q Moblle O Routlne O Relnspection
Person In chan:gg (PIC): 7 7|9 Temporary Q Caterer QO Complaint Q lavestigation
Inspector: é é’{; {éz m &: Z, E’ a Other Q New Establishment {QHACCP
Food Protection Mansgement I N | Cl|S Sanitary Focilities IN|C]|S
| 1._PIC Assigned/Knowledgeable/Duttes 2-101, 102 4 15 Sewupe 5402, 403, 44 P
FOOD 26, Insecs/Ridents 6-5M &
2. Food and Water from apzroved source 3-201, 5-101 ; 4 27, Hand-washing cilities/provedures 2-301,5-203, 204 4
3. Feod leeling! containess 3-302, 602 ' 1 28. Pjumbing 5-201, 205 §
FOOD PROTECTION 29. Tollet Rooms 6302, 402, 501 2
4. PHF Temperatures 3401, 402,403 & 30. Hand-washing methocls $-202,6-301 2
5. Facililies kot & cold hotding 3-501 4 31, Garbage/refuse/outside disposal 5-501,502 2
6. PHF Caoked & cooled 3-501 4 32, Outeropenings 6202 1
7. Cross contaminalion 3-301, 302, 354 4 13, Pesticldes/RodenticideApplication 6-212, 501,7-206 1
B, Spuiled foods 3191, 701 2 34, Floors/WulivCeilings 6201, 50) 2
9. Damaged Foods | | 6404 2 35. Lighilng 6-202,6-303 1
10. PHF Thawing 3-501 2 3. Venilalion 4202, 204, 6-202. 304 1
11. Food Protection/Stornge 3-303, 305, 306, 2 37. DressingRooms 6-305 1
12, Food Handling 3-301,304 2 Other
13 Food temperature measuring device 4204, 203, 302 1 38. ToricMawnals 7201002 EN
Personal Hygienic Practices B 39, Conscmerddvisory o 3603 P
14. Employee Health 2.204 4 40, HEP Requirements 3-80l 2
15, Employec Hypiene 2401, 403 4 41. Coaformance withHACCP Plans 8-201,202,203 )
16. Employet Clothlng 2-304, 2-402 | t 42, Premises 6501 ]
Equipment/Utensils 3. LivingAreas 522 1
17,_Sacitation Methods 4-702, 703 4 44, Linen 4-801,802.803 1
| 18. Equipmenlutensils cleaned & sanitized 4-601, 602, 702 4 45, Pets 6-501 1
19. Food contart surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20, Non-Food cantact surfaces 4-101, 601 2 46. Greaselniercesior Inspexiion [P
21. Spongex/wiping cloths 4-191, 901 1 47, Grease Intescepior Malntenanes Log i
22, Manua/Mechanical ware washing facitities 4-301, 501 | 8. Grease Interceptor Signage
23.Bquipmeni/utensil storage 3-3M4, 4-503 1 19, Rendering Documentution
24. Single service anticlesReuse 3-304, 4-502, 904 1 50. AllergenAsmsreotss Conplianc h‘ﬂ.ﬂ(ﬂicl a

[term No.

P

N = Non-Critical C = Critical

Number of Critical Violations

S = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Sidc) LJ

Received By

Reinspectigd Date:

Inspected By




FOOD ESTABLISHMENT INSPECTION REPORT

# of Seats Pa e / 0
2 PP W ok, -} / P 8 y
Estanblishment: ///’/7 ﬂ/ /f‘ . Date: 5?//#/7’ =
Address: 3?’9" 9 ‘ A Score: /,//’yz’ ﬁ
Telephone: T o N Type of Operl_;tion(s): Q Retall Type of Inspection:
Owner-s ézaf i ?ﬁf 25" Y /):7 ”PEood SL_)ﬁm Q Mobile Eﬂ)ﬁn) £ Reinspection
Person in charge (Pl / / TV 0 Temporary C} Caterer O Complaint Q Investigation
Inspector: .,/.' 4,?‘ ] 72&-% e Q Other 0O New Establiskment |3 HA C CP
Food Profection Mauagement N]C][S] [Sanitary Facilities N]C]TsS
1. PIC Assigned/Knowledgeable/Duties 2-j01, 102 4 25. Sewage 5-402, 403, 404 4
FOOD 26. Insecis/Rodents 6-501 4
2. Food and Watzs from approved source 3.201, 5-101 H 4 | 7. Hund-washing focilies/procedures 2.301,5-203,204 p
3. Food Labeling / containers 3302, 602 1 28. Plumbing $-201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6-302, 403, 501 2
4. PHF Temperatures 3-401, 402, 403 4 30, Hand-washing methods 5.20% 6301 2
S. Facilities hot & cotd holding 3.501 4 3). Garbagesrefuseloutside disposal 5.501,502 2
6. PHF Cooked & cooled 3-501 4 32. Quieropenings 6201 i
7. Cross contamination 1.301, 202, 304 4 33. Pesticides/RodenticideApplication 6-202, 50),7-206 ]
E. Spailed foods 3-101, 701 2 . Floor/Walls/Ceilings 6201, 501 2
9. Damaged Roods 6-404 2 35. Lighting 6-202,6-303 t
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 304 {
11. Food Protection/Storage 3-303, 305, 306, 640 2 37, DressingRooms 6-305 I
12. Food Hundling 3-301, 304 2 Other
13.Food Lzmperature measuring davice 4-204, 203, 302 1 8. TaxicMaterials T e Ta
Personal Hygienic Practices 39, ConsumerAdvisory 3603 2
14. Employee Health 2.201 4 40, HSPRegquirements 3-801 2
15. Employee Hygicne 2.401, 403 4 41. Confarmancewith HACCP Plans 8-200,202,200 1
16. Employes Clothing 2-304, 2-402 [ | 1 42, Premises - 6-50¢ )
Equipment/Utensils 4). LivingAreas 6202 N I 1
17. Sanitation Methods 4-702, 703 a 44, Liven 4.801,802,803 ' I
18. Equipmert/utensils cteaned & sanjtized 4-601, 602, 702 ) 45. Pets 6-501 1
19._Food contact surfuces 4-202, 501, 701 2| Fats, Oil, and Grease Control _Yes No NA
20. Non-Food contact surfaces 4-10t, 60/ 2 46, Grease Interceptor Inspection h/
21, Spanges/wiping cloths 4101, 90! 1 17, Grease Interceptor Maintenance Log
22. Manual/Mechanical ware washing facilities 4-301, 501 1 48, Grease intercepior Signage
13, Equipment/utensil storge 3-304, 4-903 t 9. Rendering Documentation
24, Single service articles/Reuse 3-304, 4-502, 904 I 0. AllerpenAwareness Complinnce #m(m P
&

Item No.
s

Z /
/f P yav4
A R e I # 2 Y A
V4

N = Non-Critical

Number of Critical Violations

C = Critical

S = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) LJ

DPepsz, Folls

Received By




FOOD ESTABLISHMENT INSPECTION REPORT

#of Seats_ ~— Page_ / of /
r3 '
Establishment: E : ;éz: f / . :@ & ﬁ Date: aﬂ/F../ 7 g
”

Address: ,/7 17 / / Score: 7 S ‘é
Telephone: Type of Operation(s): | O Retail Type of Inspectfon:

Owner, A / 2 422, /P ¥ Food Service Q Mobile §Routine O Reinspection
Person In charge (PI): ' ’ Q Temporary Q Caterer 0 Complaint O Investigation
Inspector: ,éy{/éfm 7 / O Other Q New Establishment |QHA CCP
Food Protection Management N|C|S Sanijtary Facilities N|C|S
). PIC Assigned/Knowledgeable/Duties 2-101, 102 H 4 25, Scwage 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2, Food and Water from approved source 3.201, 5-101 F 4 27. Hand-amshing focilities/procedures 2-301,5-203,204 4
3. Food Labeling / containers 3.302, 602 ’ f 28. Plumbing 5-201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperntures 3-401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5. Facilities hot & cold holding 3-501 4 31, Garbage/refuse/outsidedisposal 5-501,502 2
6. PHF Cooked & caolcd 3-501 4 32. Quterapenings 6202 ]
7. Cross contamination 3.301, 302, 304 4 33, Pesticides/RodentcideApplication 6-202, 501,7-206 1
B. Spoiled foods 3-101, 701 2 34, Fvors/Walls/Ceilings 6201, 501 2
9, Damaged Foods 6-404 2 35. Lighting 6.202,6-303 1
0. PHF Thawing 3-501 2 36. Ventilation 4202, 204,6-202, 304 (
1. Food Protzction/Storage 3.303, 305, 306, 640 2 37, DressingRoams 6-305 1
2. Food Handling 3-301, 304 2 Other

3.Food temperature measuring device 4-20:4, 203, 302 | 3B. TaxicMalerials 7-201,102 4
’ersonal Hygienic Practices 9. ConswnerAdvisary 1603 2
4. Employee Health 2:201 4 40. HSPRequirements 3801 2
5. Employee Hygiene 2401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 |
6. Employee Clothing 2-304, 2-402 | 1 42, Premises 6-501 I
iquipment/Utensils 43, LivingAreas 6-202 1
7. Sanitation Methods 4702, 703 4 44, Linen 4-801,802, 8(73 1
8. Equipmentiutensils cleaned & sanitizad 4-601, 602, 702 4 45. Pag 6-501 1
9, Food contact surfeces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
0. Nen-Food contact surfaces 4101, 601 Y i T ———— el

L. Sponges/wiping cloths 4-101, 901 1 7. Grease Interceplor Maintenanes Log

2. Mansal/Mechanical ware washing facilities 4-301, 500 i 48, Grease Interceptor Signage

3. Bquipmentiutensil storage 3-304, 4-903 ! 49. Rendering Docurnentation

4. Single service articles/Reuse 3.304, 4.502, 504 1 50. ADerpenAwareness Compllance Fgo,mg{(}) Tvd

[lem No. Vs 7
10 /% . : £
B j‘
N = Non-Critical C=Critical S =Score Minus 20 Pts. (See Reverse Side) O Reinspection Dage:

Number of Critical Violations

[hese items require MMEDIATE attention

Reteived By

pected By




# of Seats_—~" > FOOD ESTABLISHMENT INSPECTION REPORT Page L off
e
Establishment: /'/7'// 1 ol [ é Date: r’ 4 f. g?’ Zﬁ: Z
Address: M // P’ Scorer
Telephone: ﬂ Type of Operation(s): [ Q Retail Type of Inspection:
Owner: ; - lﬁfood Service Q Mobile Atoutine O Relnspection
Person in charge ®, C): Q Temporary Q Caterer Q Complalnt O Investigation
Inspector: %é&,; ) 117 7%;?., // O Other 0 New Establishment | BA C C P
Food Protection Management N|C|S Sanitary Facllities NJC}|S
[_L._PIC Assipned/Knowledgeable/Duties 2101102 4 25 Se 5-402, 403, 404 4
FOOD %6 _Insects/Roden:: 6-501 4
Wate from spproved source 3201, 5-101 AH s . Hand-washing fociiiesprocedurcs 2:301.5-20, 204 4
3. Food Labeling /contaliers 3-302. 602 | 28 Plumbing 5-201, 205 I
FOOD PROTECTION 29. Toilet Roows 6-302, 402, 501 2
4. PHF Temperatures 3.401, 402, 403 4 30. Hand-washingmethods $-202,6-301 2
S, Facilities hol & eold balding 3.501 4 3. Gurbageirefuseloutsidedisposal 5-501,502 2
6. PUE Cooked & cooled 3501 4 32 Quteropenings 6202 ]
2 conamination 3-30(, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 1
8, Spolled foods 3101, 701 2| |34 Floon/WallvCeilings — . |owis0i 2
9. Damaged Foods || 604 2 35. Lighting - 6306305 —— 1
10. PHF Thawing 3501 2 36, Venilation il . ' _jmzo-a 622.304] N 1
1. Food Protection/Starage 3-303, 305, 306, 640 2| [37. DressingRooms / [ M Jﬂ 1
12. Food Hundling 3-301, 304 2| Other / [.7 ] [[
13.Food L& measuring device 4-204, 203, 302 1 8. Tox H%l 102 4
Personal Hygienlc Practices 2
14, Enplovce Heally 2201 i 4 / 2
2401, 403 4 41. Con with HACCH | /142203 )
16, Clothin, 2-304, 2402 ' 42. Prempes 1) 0{' , &so || A 1
qu.upmentlUlenmls 43, LivighAreas il ¢V / !
12, Sonitation Methods 4.702,70 e [a / 174 4801,802.80%” 1
i a| |45 Pen | / 6501~ t
19. Food contact surfaces 4-202, 501, 70t 2 Fats, O, and Gréase Cortrol " Yes No N/A
20, Non-Food conlact surfaces 4101, 601 2 46. Gmwlm - et
21, Sponges/wiping cloths 4101, 901 1 47, Greawe InterceptoeMainisnaner T35
2. Manual/Mechanical ware washing facilities 4-301, 501 1 48. GreaseInterceplor Signage
23 Equipment/ulensil siormge 3-304, 4-503 { 9. Rendering Documeatuion
24. Single service anticlesReuse 3304, 4-502, 904 U] lio_ ANerpenAwaroes Complinnce E50.00516) 7 ﬁ:

Item No.

2L
/ -4 W/’ / - / ()
by /)::’ /9/ IM, 7 /'/{'ré:b}f’l”‘éga/r- Py r/f/ W__

i 1 ' i
7 L~ = 0L rf)‘;

pal Fi
AL ML Tpbal,

N = Non-Critical C = Critical S = Scove Mlnus 20 Pts. (Sce Reverse Side) )
Number of Critical Violations S % @"Q(n
These items require IMMEDIATE attention eceived By



# of Seats__— Py FOOD ESTABLIS/HMEN /ﬁs CTION REPORT Page 4’ of
a Sl 7 Z
w777/ g e Foad il e 2L
Address: 7 /M 4, £ Score: //;, 2
ne: ' ‘I‘i'pe of Operation(s): [ O Retail Type of Inspection:
A/ 12,575 F00d Service 0 Mobile | @ Routine Q Relnspection
Persoa | chafge (PIC): L D.MPONI’Y Q Caterer 0 Complaint O Investigation
| Inspector; 70 Q Other D New Establishment | OHA CCP
Food Proteclion Management W C|S anitary Facilities N|C|[S
1. PIC Assigned/Knawledgeable/Duties 2-101, 102 4 25, Sewage 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
[ 2, Food and Water from approved source 3-201, 3-101 - 4 27._Hand-waching facilies/procedurcs 2-30i,5-208, 104 4
[ 3, Food Labeling /containers 3-302, 602 [ 1 28. Plumbisg 5201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50) 2
4. PHF Temperatures 3401, 402, 403 4 [30. Hand-washing metbods 5202,6:301 2
5. Facilities hot & cold holding 3-501 4 |- DI, Gurbage/refuse/outsida disposal 3-501,502 2
6. PHF Cooked & cooled 3-501 4 12, Outer openings 6202 ]
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 i
_8. Spailed foods 3-101, 701 2 34, FloorsWalls/Ceilings 6201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 202,6-303 1
t0. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 304 ]
11. Food Protection/Storage 3-303, 305, 306, 6-404 2 37. DressingRooms 6305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203,302 1 33, ToxicMateriats 720112 4
Personal Hygienlc Practices 39, Consumer Advisary 360 2
14. Employes Health 2-201 4 40. HSPRequitements 3801 2
i5. Employee Hygiene 2-401, 403 4 41. Couformance with HACCP Plang 8-201,202,203 1
16. Employee Clothing 2-304, 2-402 42 Premises &-501 !
Equipment/Utensils 43, LivingAreas 6302 !
17. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 ]
18. Equipmentiutensils cleaned & sanitized 4-601, 602, T2 4 45. Pes 6-501 !
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
0. Non-Food contact surfaces 4-101, 601 2 46, Greaseloterceptor lnspection /
!l. Spanged/wiping cloths 4.101, 901 1 47, Grease lnterceplor Maintenance Log
12, Meaaual/Mechanical ware washing facilitics 4-301, 501 1 48, Grease Interceplor Signags
3 Equipment/utensi! etorage 3-304, 4-503 { 49. Rendering Docurnentation
4. Single service articles/Reuse 3-304, 4.502, 904 | [50. AllergenAwaresess Compliance 90.009(C) —é/ J-_'__]

[tem No.

N = Non-Critical C = Critical

Number of Critical Violations

S =Score

Theza itamc rennine IMMENTATFE attention

Minys20 Pis,

Rersiverd Ry

(See Reverse Side) 0

Reinspecti




# of Seats FOOD ESTABLISHM/ENT INSPECTION REPORT Pagc Z of
P P ¥
Establishment: 4 ] / Date: cs«’/g/;/’// 7”’ sl
Address: 67 A,sz b € Score: /227 /6
Tnlephonc % Type of Operation(s): | Q Retail Type of Inspection:
Owner: ”7 & Food Service Q Mabile ﬁ’Routinc O Reinspection
Person in tharge (PIC): " [Q Temporary Q Caterer Q Complaint O Tovestigation
Inspector: M W Wﬂ?’é O Other Q New Establishment [ BA C CP
Food Protection Management N[C|[S| [Sanitary Facilities [N[C]S
I. PIC Assigned/Knowledgeable/Duties 2-101, 102 578 25, Scwage 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-50! 4
2. Food and Water from approved source 3-201, 5-101 F 4 27. Hand-washing faciliics/procedures 2-101,5-203,204 4
3, Food Labeling /containers 3-302, 602 | 1 28. Plumblog 5-201, 205 1
FOOD PROTECTION 29. Tollet Rooms 6-302, 402, 501 2
4. PHF Temperaturey 3-40), 402, 403 4 30. Hand-washingmethods 5-202,6-301 2
S. Facilities hot & cald holding 3-501 4 3. Cubage/refuse/outside disposa) 5-501, 502 2
6. PHF Cooked & cooled 3.501 4 32, Ouleropenings 6202 1
7. Cross canamination 3-301, 302, 304 4 33, Pestcides/RodenticideApplication 6202, 501,7-206 1
8. Spoiled foods 3-101, 701 2 34. FloaryWall/Ceilings 6-201, 301 2
9. Damaged Foods 6-404 2 35, Lighting 6-202.6-303 1
10. PHF Thawing 3-501 2 36, Vertilation 4-202,204,6-202, 304 1
1. Food Protection/Storage 3-303, 303, 306, 6-40: 2 37. DressingRooms 6305 t
12. Foed Handling 3-301, 304 2 Other
13,Food temperalure measuring device 4-204, 203, 302 J 18. TaxicMatasials 7:201,102 4
Personal Hygienic Practices 39, ConsumerAdvisory 3-603 2
4. Emiployes Health 2204 4 40. HSPRequirements 3-301 2
t5, Employee Hygiene 2-401,403 4 41, Conformannce with HACCP Plans 8-201,202,203 1
16. Emplayes Clothing 2304, 2402 2. Premises &501 1
Squipment/Utensils M3, LivingAreas 6202 1
I7. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802, 803 1
I8, Equipmentiutensils cleaned & sanitized 4-601, 602, 702 4 45. Pets 6501 1
(9. Food contact surfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
0. Non-Food coauct surfaces 4-101, 601 2 46. Grease Intesceplor Inspection L~
N. Sponges/wiping cloths 4-101, 901 1 H7. Grease Interceptor Maintenance Log
12, Manual/Mzchanical ware washing facilities 4.301, 501 ! 48. Grease Iniercepior Signage
3. Equipmenv/uensil storsge 3-304, 4-903 1 49, Rendering Documentation
4, Single service anticles/Reuse 3304, 4-502, 904 1 50. AllergenAwarenes Campliance [90.009(G) /
“liem No. 5

N = Non-Critical C = Critical

Number of Critical Violations
Chese items require IMMEDIATE attention

8 = Score

Minus 20 Pts. (Sce Reverse Side) [J

Ha s pne

“ Received By

Reinspection Dgle:




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page__/ of

Establishment: = A ™

— ~ // Date: Y;

Tess: A Score: A,

Telephoue: ) Type of Operation(s): [ Q Retall Type of Inspection:

Ovmer ‘é ) f é@ﬁﬂ! :‘ Daiai? A Food Service 0 Mobile @Moutine O Reinspection
Person In charge (PIC): y / v Q Temporary O Caterer Q Complaint Q Investigation
Inspector: ?Mﬂl 7%”// ) Q Other Q New Establishment [QHA CCP

iy 47 X tian 4

Faod Protection Management | N I C| S| [Sanitary Facilities N|C]|S

|._PIC Assigned/Knowledgeable/Dulies 2101, 102 4 15 Sewage - 5402, 403, 404 4
FOOD 26. InsccwRodents 6501 a

2. Food and Waler from approved seurce 3-201, 5-104 4 21, Hard-washing faciliiies/procedures 2-301,5-203, 204 4

3. Food Labeling /containen 3-302, 602 1 28. Plumbing 5-201, 205 !
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2

4 PHF Temperatures 1401, 402, 403 4 30. Hand-washingemeibods 5-202.6-301 2

5. Facilities hot & cold holding, 3.501 4 3}, Garhage/refisefoutside disposal 5-501,502 2

6 PHF Cooked & zooled 3-50t 4 32, Ouicropenings 6202 1

7. Cross contamination 3-301, 302, 364 4 33. Pesticides/RodenticideA pplicasian 6272, 501,7-206 1

B. Spuled foods 3-1p1, 701 2 . Floors/Walls/Ceilings o 6-201, Qi 2
9. Damoged Foods b | 6-404 2 35. Liphing 6-202.6-303 1
10. PHF Thawing 3-50) 2 36. Veniloiion 4-202,204,6-202. 304 1
[). Food Proteclon/Storge 3-302, 303, 306, 6-40f 2 37. DressingRooms 6305 ]
12, Food Handling 3-301, 304 2 Other
13.Food temperauire measuring device 4-204, 203, 302 1] [58 ToxieMurials 7.201,102 [
Personal Hygienic Practlces 39 ConsumerAdvisory - 3603 s |
14. Employee Health 2201 4 4. HSPRoquirements 3-801 2
15. Employes Hygiene 2-401), 403 I 4 41. Conformance with HACCP Plany 8-201,202, 203 I
16, Employec Clothing 2-304, 2432 1 H2. Premises 6-50! 1
Equipment/Utensils 43, LivingAreas 6202 |
17 Sapitation Methods 4-702, 703 4 44. Linen 4-801,502,803 1
18, Equipmentfutensils cleaned & sonitized 4-60), 602, 702 4 |45, Pes _ 6-50) ) 1 J
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact susfaces 4-101, 60t 2 46. Grease Interce pearInspection
21. Sponges'wiping cloths 4191, 90t 1 17, Grease IntercepiorMaltenance Log
22. Manual/Mechanlcn) ware washing facilities 4-301, 301 { 148. Grease Intcrospior Signage
23 Equipment/utensif storage 3-304, 4-903 i 9. Rendering Documentation
24, Single service anticles/Reuse 3-304, 4-502, 504 i 50, AllergenAwnrencss Cumplisnc }W.W)(Gl v

item No. 4 P
.z i : A
LD gl 22T /4
¥y
L
E rd

N = Non-Critical C = Critical

Number of Critical Violations

S = Score

These items require IMMEDIATE attention

Minus 20 PGs. (See Reverse Side) L1

2/
7~

Received By




#of Seats__——

FOOD ESTABL!SHM;NT INSPECT!ON REPORT

Page

/ of /

Establishment: 201/ /7 M Date: / /{’% Al,;‘r
Addms:r 772 - F _ Score: //ﬂ/’{ f
Telephone: * /7,/ s |Typeof Operation(s): | O Retall Type of Inspection:
Al L Y ®Food Service O Mobile & Routine D Reinspection
Q Temporory Q Caterer 0 Complalnt Q Tovestigation
Q Other O New Establishment ( QOHA CCP
Food Protection Managemeni N|JC[S]| [Sanitary Facilities [ N[C]s
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 H 4 25, Sewsge . 5402, 403, 404 4
FOOD 26. Insccts/Rodents 6-501 N 4
2. Food and Waler from approved source 3201, 5-10) H 4 27. Haodwashingfucilitieyprocedures 2.301.5-203, 204 4
3. Food Labeling / containers 3.302, 602 1 28 Plumbing 5201, 205 I
FOOD PROTECTION 29. ToiletRooms - 6-302, 402, 501 2
4. PHF Temperatures 3.401, 402, 403 4 30. Hand-washing methods $.202,6-301 2
5, Facilities hot & cold holding 3-501 4 3. Garbnge/refuse/outside disposal 5-501,%02 2
6. PHF Cooked & coaled 3-501 4 32 Outeropenings 6-20 [ 1|
7. Cruss contatnination 3301, 302, 304 4 33, Pesticides/RodenticideApplication 6-202, 501,7-206 |
8. Spoiled foods 3-101, 701 2 M. FloayWallsCeilings 6-201, 501 2
9. Damaged Foods 6-404 2 3. Lightng 6-202,6-303 1
10, PHF Thawing 3.504 2 36. Ventilation o 4200, 204,6-202, 304 1
11. Food Protection/Storage 3.303, 308, 306, 640, 2 37. DressingRooms B o lews | I
12. Food Handling 3-30L, 304 2 Other
3.Food temperature mensuring device 4-204, 203, 302 [ 38 TaxicMalerials 7-201, 102 4
Personal Hygienic Practices 19, C Advisory 3603 2
|4. Employee Health 2201 4 40. HSPRequirements 3-80) 2
15. Employee Hygienc 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 I
6, Employee Clothing 2-304, 2402 H2, Prenmiscs 6-501 1
iquipment/Utensils 43, LivingAseas . 620 [
7. Sanitation Methods 4-702, 703 4 44, Linen 4-301,802,803 1
8, Equipment/stensils cleaned & sanilized 4-601, 602, 702 4 43, Pets 6-501 1
9. Food contact surfaces 4-202, 501,701 2|  Fals, Oil, and Grease Conirol Yes No N/A
0. Non-Food contact susfaces 4-101, 601 2 46, Greass Intercepior Inspection e
1. Sponges/wiping cloths 4-101, 90) | 47. Grease Iniererptar Mainignance Log
1. Manua/Mechanical ware washing facilities 4-301, 501 1 8. Grease Inieroepior Signage
3.Equipment/utensi) storage 3-304, 4-903 1 49, Rendering Documentatioe
4. Single service aniicles/Reuse 3-304, 4-502, 903 1 50. AlergenAwareness Compliance [90.009(() L
ltem Nﬂ- f P
V4 pd

L7 .

N = Non-Criticsal

Tumber of Critical Violations

C = Critical

S = Score

‘hese iterns require IMMEDIATE attention

Minus 20 PR {Sec Reverse Side) O Reinspection D

} Received By




# of s‘:a;;ﬁ%ﬁ > FOOD ESTABLISHMENT INSPECTION REPORT Page____of
Estab hment.
- e e Date: ﬁ-/r/ L, a%/_/z
ddress:
Telephom:. P } Type of Operation(s): | Q Retail Type of Inspection:
r . i

Owner: 1 ﬁﬁond Service QO Mobile g:(ouunc G Relnspection
Person in charge (P)E) |8 Temporary 0 Caterer Q Complaint Q Investigation
I r O Other

nspecto W ” m 7%,, 2/ c O New Establishment |OHA CCP
Foud Protection Management [NJC|S| [Sanitary Facllities ___INJ|C]S

1. PIC Assigned/Knowledgeable/Duties 2-10, Ju2 4 25 Sewspe 5402, 403, 44 i
FOOD 26. Insects/Rodents 6501 4

2. Food and Water from aparoved source 3-201, 5-101 " 27. Hand-washing lacititievprocedures 2-30),5-203, 204 4

3; Food Labeling / contalners 3-302, A2 [ } 28. Plumbing §-201, 205 1
FOOD PROTECTION 29. Toitct Roomns 6-302, 402, 501 2

4 PHF Temperatures 3401, 402, 403 4 30. Hond-washing methods 3-202,6-301 2

5. Faciliues hot & cold holding 3-501 “ 31, Gurbage/refusc/outsidedisposal 5-501,502 2

6. PHF Cooked & cooled 3-501 4 32. Outeropenings 6-202 1

7. Cross contaminauon 3-301, 302, 34 4 33. Pesticides/RodenticldeApplication 6-2002, 501, 7-206 1

8. Spoiled foods 3-1p1. 701 ¥ ? 3, Floon/WallsCeifings 6201, 50} 2
9 Domaged Foods I | 6404 2 35, Lighng 6-202,6-303 £
10. PHF Thawing 3-501 2 36. Venulation B 4-202.204,6-202,304 1
i1, Food Protection/Stomge 3-303, 305, 306, 640} 2 37. Dressing Rooms o 6305 !
t2. Food Handling 3301, 304 g Other
13.Food t£mperature measuring device 4-204, 203, 302 1 38. ToxicMaterials 7-201,102 5
Personal Hygienlic Practices 39. ConumerAdvisey 3.603 2
14, Employee Health 2-201 R 40, HSPReguiements 3801 i
15, Emploves Hygiene 2-401.403 4 41, Conformance with HACCPPlens 8-201,202.203 |
16, Employee Clothing 2-304, 2-402 | ] i 42 Premises 6501 1
Equipment/Utenstls 41, LivingAreas 6202 1
17, Sanitativn Methous 4702, 701 4 44. Linen 4.801,802,803 ]
)8, Fguipmentulensils cleaned & sanitized 4-601. 602, 702 4 435, Pets 6-508 1
19. Food conlact surfaces 4-202, 501, 701 2 Fats, Oil, and Grense Control Yes No NA
20. Non-Food contact surfaces 4-101, 601 3 A6, Grease IntercepiorIngpection
21. Sponget/wiping clothe 4-§1, 90} 1 47. Greaselatesceptor Mnintenance Log
22. ManualMechanical ware washing facilities 4-301, 501 | M8, Greaselpleroeplor Signage
23 Equipment/utensil storage 3-304, 4-903 i 9. Renuering Documentation
24. Single service srticles/Reuse 3-304, 4-302, 904 L 150, AllerzenAwareness Compliance i‘)l.l.w}(ﬁ} \v/

Item No.
<
Z
/é /2 W7 @Z‘Z@'{jf ar) /u;r ,/%C//[Z"/Jf_ 737‘./4"/:
¥ b
i
Q 4
> ¥
A
N = Non-Critical C = Critical S = Score Minus/20 Pts, (See Reverse Sidc) O

Number of Critical Violations

These items require IMMEDIATE attention

Reinspectipst Date:




# of Seats y, FOOD ESTABLISHMENT INSPECTION REPORT Page 7 of L
Establishment: / Date: FLfD —
Score: /74
Telephone:  ,  / o Type of Operation(s): | Q Retail Type of Inspection:
Owner:[ ~ /’ ChFood Service O Mobile EfMoutine Q Relnspection
Person In charge /(P O): 7 Q Temporary Q Caterer 0 Complaint Q Investigation
Inspector //4/ /7 L/ /!7‘—74. |8 Other O New Establishment |0 HA CCP
Foad Protection Management NJCTS| [Sanitary Facilities N|[C]S
1. PIC Assigoed/Knowledgeable/Duties 2-101, 102 4 25 Sewsge 3402, 403, 404 4
FOOD X 26 Insects/Rodents 6-501 4
2. Food and Water from approved source 3-201, 5-101 = 4 77 Hand-wnshing facilities/procedures 2-301,5-203, 204 4
| 3. Food Labeling / containers 3,302, 602 1 28. Plumbing 5-201, 205 i
FOOD PROTECTION 29. Toilet Rooms 6-302, 402. 501 2
| 4 PHF Temperaiures 1401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
S. Facilities hot & cold holding 3501 4 31, Qarbagesrefuse/outsidedisposal 5501, 502 1
6. PHF Cooked & coaled 3-301 4 32 Ovieropenings 6-202 1
7. Cross contamination 3-301, 302, H4 4 33. Pesdcides/RodentkideApplicarion 62412, 501,7-206 |
8. Spoiled foods ‘| 3101, 701 A 2 34, Floor/Wally/Cellings 6-201, 501 2
9. Damaged Foods |} 6404 2 35. Lighting 6-202,6-303 1
10, PHF Thawing 3-30) 2 36. Ventilatlon 4-2002,204, 6-202,304 |
J1. Food Protection/Storsge 3-303, 308, 306, 2 37, Dressing Rooms 6305 1
12. Food Handling 3-301, 304 2 Other ~
13.Food temperstitro measuring device 4.204, 203, 302 1 38. ToxicMaterials 7-201, 102 w0 4
Personal Hyglenic Practices 39 ConsumerAdvisary 3-603 !:ﬁ 2
14. Ernployea Health 2201 T 4 40. HSPRequirements 3801 = 2
15, Employee Hygisae 2-401, 403 2 4 41. Conformance with HACCP Plans 8-201.202.203 !
i6. Employec Clothing 2-304, 2402 i H2 Premises &500 |
Equipment/Utensils - 43, LivingAreas 6202 1
17, Saritatjon Methods 4-702, 703 i 4 44, Linen 4-50),802,803 1
ipmen & sanitized 4601, 602,702 | 4 45. Pets 6-S0 1
19. Food conast surfaces 4-202, 501, 701 z Fats, Oll, and Grease Control Yes Ng N/A
20. Non-Fuod cootact surfaces 4-101, 60| 2 46_Grease InierceptorInspection v
2i. Sponges/wiping cloths 101, 501 i | W7, GreawlmerceporMainienanceLop |
22. Manuat/Mechanical ware washing facilitles | 4-301, 504 1 HB. Grense Interceptor Signage lf’ L
23 Equipmentiutensl) siorage 3304, 4-901 t | [49. RenderingDocumeattion v
4. s"‘l']t service orticlet/Reuse 3-304, 4-502, 904 1 0. AMmAwm&mhm km.mic) ‘-‘#r_'_
Item Nao.
A .
/i Z . z
Y e RV ER G & 7 Ak
]
7/
)
N = Non-Critical C = Critical 8 =Score igll:ms. (See EM““SP““"“
Number of Critical Violations

These ilems require IMMEDIATE attention

Recef)éd By




# of Seats FOOD ESTABLISHMENT. INSPECTION REPORT
7 o . Y

Page_ 7 of »

[ Establishment: 7 Date: 2/ /7!}‘_
Address: / o N2/ Score: MJ;
Telephone: =~ / ' : o P Type of Operation(s): | O Retail Type of Inspection:
B # Food Service Q Mobile [ Routine O Reinspection
D‘Tcmporary Q Caterer O Complaint 0 Investigation
V/2%/74)) 0% e O Other O New Establishment | OHACCP
[Food Protection Management IN[CIS Sanitary Facilities N|[C|S
I.PIC Assigned/Knowledgeable/Duties 2-101, 102 i 4 25. Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents 6 501 4
2. Food and Water from approved sousce 3-201, 5-101 Hﬁ 4 21, Hand-washing faailibesprocedures 2-301,5 203,204 q
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5-201, 205 !
FOOD PROTECTION 29, Tailet Rooms 6-302, 402, 50/ 2
| 4. PHF Temperatures 3-401, 402, 4D 4 R0, Hand-washing methods $-202,6.301 2
| 5. Facilitics hot & cold holding 3.501 4 31, Garbage/refuse/outside disposal 5-501,502 2
I 6. PHF Caoked & coaled 3501 4 32. Ouerapenings 6202 1
7. Cross conamination 3-301, 302, 304 4 33, Pesticides/RodenticideA pplication 6202, 501,7-206 1
8. Spailed foods 3.101, 701 2 34, Floor/Walls/Ceilings 6201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-303 !
(0. PHF Thawing 3.501 2 36. Ventilation 4201,204,6-202, 304 !
11. Food Proteciion/Storage 3-303, 305, 306, 6404 2 37. DressingRooms 6-305 !
12. Food Handling 3-301, 304 2 Other
13.Food tempernture measuring device 4-204, 203, 302 t 38. ToricMaterials 7.201, 102 4
Personal Hygienic Practices 39. ConsumerAdviscry 3603 2
14, Employee Health 2.20| 40. HSPRequirements 1801 2
15. Employes Hygiene 2401, 403 41, Conformance with HACCP Plans 8201, 202,203 1
16. Employes Clothing 2-304, 2-402 | 42 Premises 6501 1
Equipment/Utensils 43, LivingArcas 6202 1
17. Sanitation Methods 4702, 703 4] (4 Unen 4.801,802,803 i
18. Equipment/utensils cleaned & sanitized 4-601, 603, 702 4 45. Pets 6-50) ]
19. Food comact surfaces 4202, 501, 704 2 Fats, Oil, and Grease Control Yes No N/A
20. Nom-Food contact sasfaces 4-101, 601 2 46. Grease Interceplor Inspection L/
. Sponges/wiping cloths 4-101, 901 i M7, GreaselnterceptorMaintenance Log
12, ManualMechanical ware washing facilities 4.301, 501 1 48. Grease Interoepior Signage
3. Equipment/utensil storage 3-304, 4903 ) 49, Rendering Docurnentation
'4. Single service articles/Reuse 3304, 4-502, 604 1 50, Allergen Awireness Complinnes Fggm((;)
ItamNo, .~ ) A e '
L A o Vo 74 /A ) -
y/xe (.

N = Non-Critical C = Critical

Number of Crtical Violations __
These items require IMMEDIATE atteation

S = Score




# of Seats,

FOOD ESTABLISHMENT INSPECTION REPORT
/ /3 y

Page Aof o

. A 7 4
Establishment: /é%’ ,7: 5 %94/4 % 2 E%/ Date: C
Address: /5/,/ A Sl _ N Score: / IZ) _’_/
Telephone: / / 7, 7 / / pe of Operation(s): | Q Retall Type of Inspection:
Ovwmer; [ pood Setvice / O Mobile @Routine O Reinspection
Person In cha‘rget (ny : / / O Temporary O Caterer QO Comptaint Q Investigation
| Inspector: éﬁ% ‘ /27 717;7”/'/ /,  |OQ Other Q New Establishment [OHACCP
2
Food Protection Management N|C|S] [Sanitary Facilities N|C]|S
1._PIC Assigned/Knowledzeable/Dutics 2.101, 102 H 4 25 Sewage 5302, 443, 404 ¢
FOOD 26 Inseciw/Radents 6-501 A d
1. Food and Water from approved source 3-201. 5-10¢ H 4 27. Hand-washing (acitiliev/procedurcs 2-300,5-203. 204 4
3. Food Labellng / contaloery 1-302, 602 1 28. Plumbing 5-201, 205 |
FOOD PROTECTION 29. Tollet Rooms 6-302, 402, 501 2
4. PIIF Temperatures 3401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2
$. Facilities hot & cold holding 35w 4 31, Gurbage/refuseloutsidedispusal 5-501,502 2
6. PHF Coaked & cooled 3501 4 32, Quicropenings R 1
7. Cross contaminatian 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 672, 501,7-206 1
8_Spoiled lnods 3101, 701 2 34, FlooeyWalls/Ceilings 6201, 501 2
9 Damaged Foods i | 6404 ] 35. Lighing 6-202,6-303 }
10. PHF Thawling 3-501 2 36. Veailation 4-202,204,6-200. 304 1
11. Food Protection/Stocage 3-303, 305, 306, 6-404 2 37. DressingRooms 6305 j
12. Food Handling 3-301, 304 2 Other
13.Food temperatisre measuring device 4-204, 203, 302 i 38, Toxic Materials S —-_7'.;)[‘1?; 4
Personal Hyglenle Practices 39, ConsumerAdvisasy 363 2
14. Employes Health 2-20) 4 40, HiPRrquiremaris 180 2
15, Employes Hygiene 2401, 403 l 41. Canformance wilh HACCP Plons 8-201,202,203 [}
16. Employee Clothing 2-304, 2402 L] W2, Premises |6-sot |
Equipment/Utenslls 43, LivingAreas o 6202 I
17._Sanitation Methods 4-702, 703 4 44, Linen 4-801,802.801 1
{8 Equipmenutensils cleaned & soniized 4601, 602, 77 4 45. Pets 6501 |
19. Food contact surfaces 4-202, 501,701 2 Fats, Oll, and Grease Control Yes No NA
20. Non-Food contact surfacey 4-101, 601 2 46, Greaselnterceplor fnspection I'I d
21, Sponges/wiping cloths 4-1y1, 901 1 47, GreasclercepiorMalnienancelog -
22. Manual/Mechanical ware washing facllities | 4-301, 50) 1 M. Grease Interceplar Signage
23, Equipmenl/utcnsil stormge 3.304, 4-903 | 49, Rendering Documentation -~
24, Single service aricles/Reuse 3304, 4502, %04 V] [0 Adegenvarnss Complnncs Booop ) ﬁ:
iy p 4
Item No. %?5 21 2 (' / 7/ 7/ _
/. ,@/WM Al | 57 P>
Fld Z
¢ 7 /
” / i
(m—p méﬂ_LM P77
el & 4 /
/i - /
M/ // ff Va7 ) .
)
S TN A L Mcf PV a7 Y/ ¥ —
F

P

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side)

Received By




# of Seats___— FOO ESTABLlSHMENT INSPECTION REPORT Page_ / of 4
7 >

[Establishment: 7 . ? Date: & //’/}g
Address: / / Seere: g )

'I‘y;ﬁa of Operation(s): | Q Retall Type of 1nspection:

2 Food Service Q Mobile & Routine O Reinspection
€] Temparary 0 Caterer Q Complaint Q Investipation
O Other O New Establishment |QHACCP
Food Protectzou Management W Ci{S Saniiary Facilities N|C]|S
I, PIC Assigned/Knowledgeable/Dutics 2-101, 102 4 25. Sewage 5-402, 403, 404 4
FOOD 26. Insecis/Rodents 6-501 4
2. Food and Watet from spproved source 3201, 5101 H 4 | 1. Hand washingfacilifesprocedures 2:301,5-203, 204 4
3. Food Labeling /containess 3-302, 602 1 28, Plumbing 5-201, 205 }
FOOD PROTECTION 29. Tollzt Roams 6-302, 402, 501 2
4, PHF Temperntuses 3401, 402, 403 4 30. Hand-washingmethods 5-202,6-301 2
5. Facilities hot & cold holding 3-50) 4 31, Garbagesrefusc/outside dispasal 5-501,502 2
6. PHF Coaked & cooled 3.501 4 32 Ouleropenings 6207 1
7. Cross contamination 3301, 302, 304 4 33, Pesticides/RodenticideApplication 6-202, 501,7-206 ]
8. Spoiled foods 3-101, 701 2 34, Floors/Walls/Ceitings 6201, 501 2
9, Damaged Foods 6404 2 35, Lighting 6202,6-303 1
10. PHF Thawing 3-501 2 36, Venglation 4-202,204,6-202,304 t
11. Food Protection/Storage 3-30), 305, 306, 64 2 37, Dressing Rooms 6-305 ]
12, Food Handling 3.301, 304 2 Other
13.Focd temperature measuring device 4-204, 203, 302 i 38. TexicMalerials 7-208,102 4
Personal Hygleaic Practices 39. Consumer Advisary 34603 2
14. Empluyec Health 2-201 4 40. HSPRequirements 3-801 2
15. Employee Hygiene 2401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 )
16. Employee Clothing 2:304, 2-402 | | 47 Premises 6-501 [
Equipment/Utensils 43, LivingAreas 6202 1
17. Sanimtion Methods 4702, 703 4 44, Linen 4-301,802,803 1
IR. Equipment/ulensils clesncd & sanitzed 4-601, 602, 702 4 45, Pets 6501 !
19. Food contact surfaices 4-202, 501,701 2 Fats, Oil, and Grease Contro} Yes No NA
20. Nom-Food conlact surfaces 4-101, 601 2 46. Greass Intercepior Inspection v
I, Spangea/wiping cloths 4-101, 501 ; 47. Gressa Inieyesptor Maintenance Log
12, Manusal/Mechanical ware washing facilities 4-301, 501 H 48. Grease Intercepior Signage
3, Bquipment/utensil storage 3-304, 4-903 1 49. Rendering Documentation
!4, Single service articles/Reuse 3.304, 4-502, 504 ] 50, Anqm%mmm&mpﬂamh 009(G)
Item No. / 7 / / e

N = Non-Critical C = Critical S = Score M&nus 20 Pis. (See Reverse Side) O

Number of Critical Violations
These items require IMMEDIATE attention

eceived By




# of Seats

FQPD ESTABLISHMENT INSPECTION REPORT
) /g7

Page. Zof_, _

g
[ Establishment: v/ Date: 4’??/ i 7
2/ 4 Score: /d z z
Type of Operation(s): | Q Retail Type of Inspection:
;G’F ood Service O Mobite }d Routine Q Reinspection
“|Q Temporary O Caterer Q Complaint Q Investigation
Q Other Q New Establishment |QHACCP
Food Protection Management I N I C S| [Sanitary Facilities i C|S
I PIC Assigned/KnowledgeableMitles 2101, Wi 4 15 Sewage 3-402, 4U3, 404 4
FOOD 26 Invecis/Rodents - &30 ]
[ "2 Food and Water from opproved soutge 3201, 5101 _H 4 27, Hand-washung facihiuesiprocedums 1-301,5-203, 204 El
3. Food Labeling /containers 3-302, 602 1 18. Plumbing e $.201, 205 §
FOOD PROTECTION 29, Toilel Roams ) 6302, 402. 50} 2
4 PHF Tempematures 3-401, 4072, 403 4 0. Hamd-washing methods 5-202,6-301 2
5, Facilities hot & cold hoﬂh’llrzg 3.50! ' q gl_-_g-_msdmfwwuldedisww $-501,502 2
& PHF Cooked & coaled 3-50% 4 32 Ouleropenings 6-202 ¢
7 Cross contamination 3.301, 302, 304 4 33, Pesticides/RodenticideA pplication 6-212, 50),7-206 t
8. Spoiled foods 3-101, 70§ 2 34, Floor/WallyCeilings 6201, 501 2
9. Damaged Foods i | 604 2 35, Lighung 6-202,6-303 L
10, PHF Thawlng 30 2 36, Venuladon 4-202,204,6-202, 304 !
11, Food Protection/Storage 3-303, 305, 306, 6-403 2 37. DyessingRooimu 6-305 1
12, Food Handling 3.301, 304 2 Other
13.Food omperature measuring device | 4.204, 203, 302 1 38 TomicMatenals 7-201, 102 i
Personal Hyglenic Practices 39 ConsunwcrAdvisary e z
14, Employce Health 2-201 4 40). HSPRequireaxnts 3801 2
15. Employez Hygiene 2401, 403 1A 41. Conformance with HACCPPlans 3-201,202,203 1
16. Employec Ciothing 2.3, 2402 1] b2 premies N 6501 1
Equipment/Utensils _ 43, LivingAreas N 5202 ]
17. Sanitation Methods 4.702, 703 4 44, Lines 4-801,802,803 1
18. Equipment/utensils cleaned & saniuzed 4-601, 602, 702 4 48, Pets 6508 1
19. Food contact surfaces 4-202, 501, 70} 2 Fats, Oll, and Grease Control Yes No NA
20. Non-Food contact surfaces 4-101, 601 2 46, GreaseIntercepiorTnspectica ﬂh,/
2]. Spongevwiping cloths 4191, 901 1 47, GreaseInterceplor Maimenancs Log
22. Manuel/Mechanical warc washing faciliies © | 4-301, 501 1 48, Grease IntereeplorSignage
23.Equipment/utensil storage 3-304, 4-903 1 49, Rendering Documentation
24. Single service aicles/Reuse 3-304, 4-502, 904 1 50. AllcrgenAvareness Cempliance p90.009(G) Iﬁ '
Item No. Vi P
2 L Z
At 77 s Ga ALl ,?%_mj/_;ﬁégm_,
- !
o I /) o7 4 AR =
W ' 12 /‘{_
L
] >
N = Non-Critical C = Critical S = Score Mijnus 20 Pts. (See Reverse Side) a

Number of Critical Violations

These items require IMMEDIATE attention

Inspecied By

Reinspection Date:
a




#ofSeats__— FOOD E;TABLISHMENT INSPECTION REPC}RT Page ‘of
4 pd 2

Establishment: Date: s /9 /

Address: 5%”%7@9,; G Score: g /2
Telephone: ) Type of Operation(s): | O Retail Type of Inspéction:

Owner: / ) @ Food Service 0 Mobile B Routine Q Reinspection
Person in charge (PIC): e A2 7, p '/, & D‘Tcmporary Q Caterer QO Complaint Q Investigation
Luspector.%%é: 2 Z%ﬁ'!{ 7 G Other 0 New Establishment (O HA C C P
Food Protection Management w C[S] [Sanitary Facllities N[C[S
I. PIC Assigned/Knowledgeable/Duties 2.101, 102 4 25, Sewage 5402, 403, 404 4
FOOD - B 26. Insects/Rodents 6501 a_
| 2. Foed and Water from approved source 3-201, 5-101 F a | [27. Hand-washing facilides/procodures 1.301,5-203, 204 s
3. Food Lakeling /continers _ 3.302,602 | 1] )28, Plumbing 5-201, 205 I
FOOD PROTECTION S 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures [ 3401, 402, 403 4 30. Hand-washing methods 5.202,6-301 7
5. Facilities hot & cold halding 3501 4 31. Garbage/efuse/outside disposal 5-501,502 2
| 6 PHF Cooked & cooled 3.501 4 | [32. Oueropenings ) 6-202 I
7. Crosscomaminaton |3.301, 302, 304 4 33. PesticidesRodenticideApplication 6-202, 501,7-206 I
| 8 Spoiled foods . (301,701 - 2| |34 FlooryWallvCeilings 6201, 501 2
| 9 DemagedFoods B 6-4bs 2 18, Lightsig 6202,6-303 1
[10. PHF Thawing 3.501 2 36. Venlation 4-702,204,6-202, 304 |
11, Food Protection/Storage 3-303, 305, 306, 6401 2 37 DrssingRooms 6308 1
112 Food Handling 3-301, 304 2 Other
113 Food temperature measuring device 4-204, 203, 302 L v |38, TaxicMaterials 7 301,102 4
Personal Hygienic Practices 39. ConsumerAdvisory 3.603 2
14. Employee Health 2.201 4 40, HSPRequirements 3-80) 2
IS. Employes Hygiene 2401, 403 4 41, Conformance with HACCP Plans 8-201, 202,203 ]
16. Employee Clothing 2304, 2402 | 1 42, Prormises 6-501 1
Equipment/Utensils 43 LiviogAress 6-202 [
17, Sanitation Methods 4702, 703 4 44, Linen 4-801,802,803 1
18. Equipmenthuensils cleaned & sanitized 4-601, 602, 702 4 45. Pets 6501 1
19 Food contact suraces 4202, 501, 701 2|  Fals, Oil, and Grease Conirol Yes No NA
20. Non-Food contact surfaces 4-101, 60t 2 46, Cirease Intercepsor Inspection \

2|. Spongedwiping cloths 4-101, 901 | 47, GreaseInterceptor Maintenance Log

22, ManualMechanical wase washing facilities 4-301, 501 1 U8, Gireaseloteroeptor Signage

23 Equipment/ulensil storage 3-304, 4-903 I 49, Rendering Documentation

24, Single scrvice articles/Reuse 3-304, 4-502,904 | 50. ADergenAwnreness Compliance melgj 1

Item No. P .
p}fil
///9 //// le2ztprdlL g //7 VARy74| /Mfﬁﬂy
/J y /
Py 7 AL /
A/// ‘///f WY ¥/ T /’//A Agf jﬁgrﬁf% /,V/z/ a
oo Va2 N

Ml//’/ Zhd ////// L 47 7 f’ff//; g .
AL 7=
. ra
7
N = Non-Critical C = Critica! § = Score Minus 20 Pts. (See Reverse Slde)

M/ w7

Reinspe y V




# of Seats % FOOD ESTAB/E_)?MENT INSPECTION REPORT Page_ / of ¢,
S ) A /
Establishment: Date: 757 )
Address: Seord: A
Telephone: ;. i?pe ofOperntiou(s) O Retall Type of Inspection:
Owner: [, / ) AFood Service Q Mabile Qeftoutine Q Reinspection
Person in charge 10 (/" |0 Temporory O Caterer Q Complaint Q Investigation
Inspector: .:;/ é é ,/zéz % fm i Q Other O New Establishment |QHA CCP
[Food Protection Management N|C]|S anitary Facilitics - N|C]|S
L._PIC Assigacd/Knowledgesble/Dutles 2-101, 102 4 25 Scwage | 5402, 403, 404 4
FOOD 26 _Insectw/Rodents 6501 4
2. _Food and Water from spproved source 3.201. 5-101 —H 4 27. Hand-washing facilitics/ procecires 2-301,5-203, 204 4
(3. Food Labeling /containers 3-302, 602 I 28 Plumbing 5-201, 205 !
FOOD PROTECTION 29, Toilet Rooms {6302, 402, 501 2
4_PHF Tempertures 3-401, 402, 401 s W. Hang-washing methods 5-202,6-301 2
5. Facilities hol & cold holding 3501 4 31, Garbageimefuseloutsidedisposal 5-501,502 '
6. PHF Cooked & coofed 3.501 4 32, Ouleropenings 622 1
7. Cross contamination 3-301, 302, 304 4 33. PesticidesRodenticideA pplication 6212, 501,7-206 1
5. Spoiled foods 3-101, 701 2 34. Floon/Walls/Cellings 6-201, 501 2
9 Damaged Foods i |6404 2 35. Lighing 52026303 1
!0 PHF Thawing 3-501 2 36. Venilation 4-202,204,6-202, 304 1
11, Food Protection/Storge 3-303, 305, 306, 6-40) 2 37, DressingRooms 6305 | 1
12. Food Handling 3-301, 304 2 Other
13 Food tempersture measuring dovice 4-204, 203, 302 i 38. ToicMaterials 2.201,102 4
Personal Hygienic Practices 3 ComurmerAdviorr  |3603 2
14, Employee Health 2201 4 4. HSP Reyyirementy 3-80t 2
138, Emgloyes Hygieoe 2401, 403 4 44. Conformance with HACCP Plans 8-204,202.203 |
16. Emplayee Clothing 2.304, 2402 i 2. Premises 6501 ]
Equipment/Utensils o 43, LivingAreas  Jem 1
17, Sanitaign Methods 4702, 703 4 44. Linen 4-801,802,803 1
16, Egulpmectiutanila sleand & saniticed 4601, 602, 702] CHI - &
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, nnd Grease Control Yes No NA_
20. Non-Food contact surfaces 4-101, 601 1 46, Greaselntercepior [nspection H
21, Sponge/wiping cloths 4-191, 901 1 47, Grease ivercepiorMalnteaance Log g
22, ManuaMechanical ware washing faciliies | 4-301, 50i | 148, Grense Ikerceplor Signage
23, Equipment/utensil storage 3-304, 4-903 1 49. Rendering Docwmentation
24, Single service articles/Reuse 3304, 4-502, 904 ] 50 AllergeaAwareness Complinnce 550.009() ) = m:

Item No.

=

o

N = Non-Critical

C = Critical

Number of Critical Violations
These items require IMMEDIATE attention

§ = Score

Minns 20 Pts. (See Reverse Side) O




# of Seats__—

V7,

FOOD ESTABLISHM;NT INSPECTION REPORT

Page Z of 4

Number of Critical Violations

These iterns require IMMEDIATE attention

(bt 75 Jor 7 b =/ 75777
Address; ' Score: ./ 7/9

Telephope:  / ° ) ,-: e of Operation(s): | O Retail Type of Inspection:

Owner: QFood Service O Mobile @7 Routine O Retnspection
Person ia charge [le) D.Tﬂnpomry Q Caterer Q Complaint QU Investigation
Inspecwr:% y /7, /. 24~ Q Other O New Establishment |(QHA CC P
Food Prolection angcmenl | N ! C| S| [Sanitary Facilities INTJCTs

1. PIC Assigned/Knawledgeable/Dutics 2-101, 102 4 23, Sewage 5-402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2. Food nd Water fram approved source 3.201, 5101 H 4| [0 _Handwashingfacilitessprocesiures 2-301,5-203, 204 4
3. Food Labeling / contniners 3-302, 602 t 28. Plumbing $-201, 205 )
FOOD PROTECTION 29. Toilet Roorus 6-302, 402, 50J 2
4. PHF Tempertures 3-401, 402, 403 4 130. Hand-washing metheds $202,6-301 2
5. Facilides hat & cold holding | 3-500 4 1. Garbage/refusefoulside disposal 3-50), 52 2
6. PHF Cocked & cooled 3.501 4 2. Outeropenings 6-202 l
7. Cruss contaminatigo 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-20%, 501,7-206 1
8. Spoiled foods 3-101, 701 2 U, RoaryWal/Ceilings 6-201, 501 2
9, Damaged Foods §-404 2 35. Lighting 6-202,6-303 ]
10. PHF Thawing 3-501 2 36, Verdilation 4-202,204,6-202, 304 I
i), Food Protection/Storage 3-303, 303, 306, 6401 2 37. DressingRoorns 6-305 i
12, Food Haodling 3-301, 304 2 Other
13.Food tsmpetyrs messuring device 4-204, 203, 302 pra 38, TaxieMatesials 7-201,112 4
Personal Hygienic Practices 39. ConsmmerAdvisory 3603 2
14. Employee Health 2.201 4 40. HSPRequirements 3801 2
15. Employes Flygiene 2401, 403 4 41. Couformance with HACCP Plans 3:201,202.203 !
16. Emplayes Clothing 2-304, 2402 | 1 42, Premises 6501 )
Equipment/Utensils 43, LivingAress 6-202 1
17. Sanitation Methods 4702, 703 4 44, Linen 4-801,802,803 ]
18. Equipmentiutensils cleanad & sanitized 4-601, 602, 702 4 45, Peis 6-501 1
19. Food coniact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46. Grease Intereeptor Inspecti = s
21. Sponges/wiping cloths 4-101, %01 1 47, Grease Interceptor Maintenanca Log
22. Manual/Mechanical ware washing fucikities | 4-301, 501 ] 48, GreaseloteroeploeSignage
23.Equipment/utensil storage 3-304, 4-90) ] 49. Rendering Documentatinn
24. Single service articles/Reuse 3-304, 4-502, 904 i 50. AllergenAwnreness Compliance FWMIG} |~
Item No.
o/ Ve / . I Z
K oAz s s~ L3/l Y i ol (
£
7 /200 4 o)
La LRl 74 [A .
N = Non-Critical C = Critical 8 =Score




# of Seats_——_____
)

—

2

FOOD ESTABLISHMENT INSPECTION REPORT
i

Page__ /7

7 Of_;

Establishment: ~ 7 Date: %7[ ) 9'?7 /-;V
Address: 7/ 7 Score: /W
Telephone: y; ; 7 '/ ; [Type of Operation(s): | O Retall Type of Inspection:
Owuer; , 7 | 2} Food Secvice QO Mobile & Routine O Reinspection
Person in charge C)Z‘;;}y “7" |0 Temporary Q Caterer Q Complaint O Investigation
Inspector: Mﬂm W‘/}I/ Q Other O New Establishment [QHACCP
Food Protection Management N]C][S nitary Facilities IN[C]S
L_L_PIC Assigaed/Rnowledgeable/Dutics 2-101, 102 4 25 Scwage 5-402, 403, 404 3
FOOD 26. Insecw/Rodenis 6501 4
2. Food and Water from approved source 3.201, 5-101 g 4 27. Hand-washing facilitiet/procedures 2.301,5-203, 2 4
3. Food Labeling /containers 3-302, 602 | 28. Plumbing 5-201¢, 20§ [
FOOD PROTECTION 26. Tollet Roams 6-302, 402, 50 2
4, PHF Temperatures 34014, 402, 403 4 B30. Hand-washing methods 5-202,6-301 2
S. Factlites hot & cold holdiny 3-501 4 31, Oarbagelrefuse/outsidedlsposy) $-301,502 2
| 6. PHF Cooked & caoled 3:501 4 32. Outeropenings 6-202 1
| 7. Cross contamiration 3:301, 302. 304 4 33, Pesticides/RedenticideApplication 6212, 501,7-206 |
4, Spolted foods 3-101, 701 2 4. FloorwWally/Ceilings 6-2a1, 501 2
9. Damaged Foods 1| 6404 2 35, Liphting 6-202,6-303 t
10, PHF Thawing 3-50] 2 36, Ventilation 4-202,204,6-202, 304 1
I 1. Food Protection/Storoge 3-307, 304, 306, &-404 2 37, Dressing Rooms . |eus £
12 Food Handling 3-301, 304 2 Other
13 Feod t2mperature measuring devics 4-204, 203, 302 ! 3, ToxicMaterials 7.201.102 4
Personal Hygienic Practices 19 ConpumerAdvisors B 2
14 Eriglayes Hoalth 2.201 4 |40._MSP Reguirerens 380! i
1S, ; ; 2-401, 403 4 41, Conformance with HACCP Plans 8-20),202.203 |
i6. Employee Clothing 2-3M, 2402 | {2 Premisas 6-501 1
Equipment/Utensils _ _ 43, LivingAreas 6202 |
17, Sanitation Melhods T a202, 703 - N & 200, 0,801 '
i : 10 a) 45 Pon I ] 1
19, Food contaci surfaces 4-202, 501, 701 2 Fats, Qil, ond Grease Control Yes No NA
20, Non-Food conlact nurfaces 4101, 601 2 46, Greaselneccapeaclnspration L]
21. Spongeswiping cloths 4-101, 901 1 47, Grease IniercepsocMainienanceLog L |
22, Manual/Mechanical ware washing facilities | 4-301, 504 ! 18 Greaselntercepioe Signage
23 Equipmentutensil starage 3-304, 4-903 1 40, Rendering Documentarion
24. Siagle szcvice miticlesReuse 3-304, 4-502, 504 1 50, AllergenAwarencss Compliance EWW{GJ__ R
Item No. 7 7
s Z . Z,
WL_@%WLMM/
C_ rd
i -
N=NonCritical ~ C=Critical ~S=Score  Minus 20 Pts. (SeeReverseSide) O p 00 oop
Number of Critical Violations ____ ‘/ 7%
These items require IMMEDIATE attention Recgived By Inspected By




#of Seats___~ FOOD ESTABLISHMENT INSPECTION REPORT Page. / of
_ 7) /. A A / . ]

Establishment: 17, 2/ 7 .7 P2 ;. vz (- o / Date: pfA’)

Address: B (Gt 7 Scors: ~ 7 % /%,

Telephone: , 7 ;’ g pe of Operation(s): | O Retail Type of Inspectior:

OEI': .ll y /] _ 4, 77/ .’WI.” Q Food Service C} Mobile O Routine i Rl'.inspecdon
. Person in charge (PIC): ,5/, ; A 2/ D_Tempomry 0 Caterer Q Complaint a lnvstigatioL
[nspeclor: ‘” e 770 O Other O New Establishment |DHA C C P
[Food Protection Management HC S| [Ssnitary Facilities IN[CTs
[ 1._PIC Assigned/Knowledgeable/Duties 2.101, 102 4| |25 Sewage 5402, 403 404 Wai
FOOD 26 _lnsects/Rodents 6501 4

2. Food and Water from approved source 3.201, 5-101 Hﬁ 4 27. Hand-washing facilites/procedures 2-301.5-203_204 4

3. Food Labeling / conlainers 3-302, 602 1 28. Plumying 5-201, 205 i
FOOD PROTECTION 23, Toilet Rooms £-302, 402, 50) 2
I" 4 PHF Yemperatures 3401, 402, 403 4 | 0. Hand-washing miethiods 5-202,6-301 [~ 2

5. Facitities hot & cold holding 3-501 4 31, Garbage/refuse/outside disposal 5-501,502 2

6. PHF Cooked & cooled 3-501 4 32. Quigropenings 6-202 1

7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideA pplication 6-202, 501,7-206 1
| B. Spoiled foods 3-101, 701 2 3, FloorsWallsCeilings 6201, 5ot 2

9. Damaged Foods 6-404 2 35. Lighting 6-202,6-303 1
§0. PHF Thawing 3-500 2 36. Ventilanon 4:202,204 6202304 I
£1. Feod Protection/Storage 3-303, 305, 305, 6-30] 2 37. Dressing Roomhis 6-305 ]
12. Food Handling 3-301, 304 P 2 Other

13 .Food temperature measuring device 4-204, 203, 302 t 38, Taxic Materials 730 102 4
Personal Hygienic Practices 39. ConsumerAdvisary 3603 2
14, Employee Health 2200 4 40. HSFRequirements 3-801 2
15. Employze Hygienc 2-401.403 4 4] Conformance with HHACCP Plans 8-201,202,203 1
16. Employee Clothing 2-304, 2-402 1 42, Premises 6-501 [
Equipment/Utensils 43 LivingAreas 6202 1
17. Sanitation Methods 4702, 703 4 4. Linen 4-801,802.33 1
18. Equipment/utensils cleancd & sanilized 4-601, 602, 702 4 45, Pess 6-501 !
19. Food conwet surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes MNo N/A
20. Non-Food contact surfaces 4-101, 601 2 46._ Grease Inierceptar Inspestion =

21. Sponges/wiping cloths 4-101, 901 1 47, Grease Interceptor MaimtenaneeLog

22. Manual/Mechanlcal ware washing facilities 4301, 50t 1 48, Grease Interceptor Signage

23.Equipment/utznsit storage 3-304, 4-903 ! 49, Rendering Docurnentation ~

24. Single service ardcles/Reuse 3.304, 4-502, 504 1 50, AllergenAwnrenass Compliance £90.009(G) |V

Item No. / "
Z [/ e / A2 )
Z /A?%_émv, 2
f v s~ / 4 . 0T k1 .

. L./

A

; [/ /
/T Y./ 4

,W%mﬂ

i | .
%W V77 Vi ;/i//z/}yW N

N = Non-Critical

Number of Critical Violations

C = Critical

S = Score

These itams remiire TMMETHATF attantion

Minus 20 Pts. (Sce Reverse Side) )

mrmived Ru

Reinspecji

Trermartad I3




# of Seats_”_ FOOD ESTﬂfUSHMENT INSPEC?ON REPORT Page_ 7/ of .
7 VAR ' / Z " -
Establishment; S Date: & fZ a:z
Address: : Score: ‘44-/ 74
Telephone: > ) Type of Operation(s): | Q Retail Type of Inépection:
@ Faod Service O Mobile f.& Routine Q Reinspection
QO Temporary ] Caterer Q Complatnt O Investigation
Q Other O New Establishment [QHACCP
Food Protection Management | N[C|S| [SanitaryFacilities N]|C]|S
L1 PIC Assigned/Knowledgeable/Dutles 2-101, 102 4 25 Sewnje _15-402,403, 404 4
FOOD 26. Insects/Rodents 6501 4
1. Food and Warer from approved source 3-201. 5-101 H 4 27, _Hand-washing facililics/procalures 2-301,5-203, 204 4
3. Food Labeling / centoiness 3-302, 602 1 28, Plumbing 5-201, 203 [
FOOD PROTECTION 29. Tollel Rooms 6-302. 402. 501 2
4 PHF Temperalures 3-401, 402, 403 4 30. Hand-washing methods $-202,6-301 2
S. Faciliues hot & cold holding 3.501 q 31, Gatrgel/refuse/ousidedisponal 5-501, 502 2
6. FHF Cooked & coaled 3,501 4 32, Queeropenings 6-202 !
7._Cross coataminalito 3.301, 302. 104 4 33. Pesticides/RodenticideApplication 6212, 501,7-206 [
| 8, Spoiled foods 3-191, 701 2 3. Floors/Wallt/Ceilings 6201, 501 2
9, Damaged Foods R 6-404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202,304 1
11, Food Prowction/Siornge 3.303, 305. 306, 6404 2 37. Dressing Rooms 6-305 1
12. Food Handling a0 2| Other
13.Food (emperatire meaturing device 4-204, 203, 302 1 38, TaxicMaterials 7-201.102 4
Personal Hygienic Practices 19 Consurmer Avicgrs | 1
4, Employee Health 2.1 4 40)_ HSP Reouirements 3-801 2
. LCie 2-4014, 403 3 41, Conformance with HACCP Plans 8-20§,202.203 1
16. Employce Clothlng 2-304, 2402 \ 12, Premises 6-501 1
Equipment/Utensils 43, LivingAreas 52 l
17._Sanitation Methods 4702, 703 4 44, Linen 4-801,802,803 1
18, _Eauipment/utensils sleaned & sonilized 4. iy a 45, Pets 6-501 1
19. Food contact surfaces 4-202, 501,701 2 Fats, Qil, and Grease Control . Yes No NA
| 20. Non-Food contact surfaces 411, 601 2 46. Greaselntercepeor Inspestion e
2}. Sponges/wiping cloths - 4301, 901 1 47, GreaseInterceptor Maintenance Log
22, Manual/Mechanical ware washing facliities | 4-301, 501 ! 8, GreaseImerocpior Signage
23 Equipment/utensii storge 3-304, 4-903 1 19, Rendering Documentuion
24. Single service articles/Reuse 3-304, 4-502, 904 1 50 AllcspenAwareacss Compliance $90.004(G)
Item No, £ =
o
%1/ M7 7
n _ Ld
v 7/ CL i)
. 4
L -
N = Non-Critical C = Critlcal S = Score Minus 20 Pts. (See Reverse Side) a

Number of Critical Violations

These items require IMMEDIATE attention

) gL prwsiny ’f,(,u_;bp

Recejved BY




/ _of/

# of Seats FOOD ES'I}BLISHMENT INSPECTION REPORT Page
: /) 7 y ~ 7 /7 /
Establishment: F Date: /4 1, /
Address: Score: /' W;f ¢ :
Telephone; "/ /| Type of Operation(s): | O Retail Type of Inspection:
Owner: / » nﬁ,‘, / Wﬁ;} ,7{7” 4/42/ A A Food Service O Mobile W Routine QO Reinspection
Person in charge (PJC). / Q Temporary Q Caterer (I Coraplaint O Tovestigation
Inspector: | A Q Other Q New Establishment [OHACCP
Food Protection Management N|C|S Sanitary Facilities N|[C|S
1. PIC A.ui;ncd/!(nl)\VledguEdDulies 2101, 102 4 13. Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 a
2. Food and Watcr from approved source 3201, 5-101 H 4 | p7. Hond-washingfacilitewprocedures 2.301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5.201, 205 1
FOOD PROTECTION 29, Toilst Rooms 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 4 30, Hond-washing methods 5-202,6-301 3
5. Facilities hot & cold holding 3.501 4 3. Garbage/refuse/outside disposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32, Outeropenings 6302 !
7. Cruss contamination 3-301, 302, 304 4 33, Pesiicides/RodenticideApplication 6-202, 501,7-206 |
8. Spoiled foods 3-101, 701 2 3. FloorsWallvCeilings 6-201, 501 2
9. Dunaged Foaus 6404 2 35. Lighting 6-207,6-303 I
10. PHF Thawing 3-501 z 36, Ventilasion 4-202,204,6-202,304 |
11. Food Protection/Storage 3-303, 305, 306, 640} 2 31, Dressing Roonts 6-305 ]
12. Food Handling 3-301, 304 2 Other
3. Fooil témperalure measuring device #2049, 203, 302 e | 38. ToxicMaterials 7-201,102 4
Personal Hygienic Practices 39, ConsumerAdvisary 3-603 2
14. Employee Health 2.20 4 40. HSPRequirsments 3801 2
I5. Employes Hygiene 2-40(, 403 4 41 Can{ormance with HACCP Plans 8-201,20%, 203 {
16. Employee Clothing 2-304, 2402 I 43, Premises 6501 1
Equipment/Utensils 43, LivingAreas 6200 |
17. Sanitstion Methods 4.702, 703 4 44, Linen 4.801,802,803 1
18. Equipmentiutensils cleaned & sanitized 4-601, 602, 702 4 4s. Pets 650 1
19. Food canlact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Coatrol Yes No NaA
20. Non-Food contact surfaces 4.101, 601 2 16, Grease Interceptor Inspection o
21, Sponges/wiping cloths 4-191, 901 1 7. Grease Interoeplor Maintenance Log "
22, Manual/Mechanical ware washing facilitics 4-301, 501 1 18 Grease Intercepor Signage . -
23.Equipment/uteasit storage 3-304, 4903 | 49, Rendering Documentation v
124. Single service anicles/Reuse 3-304, 4-502, 904 | 50._AllergenAwnreness Comptiance §90.009(G) U

Item No. 2

/

Vi

vl

> Y —7 777 B
e N T . e o
) 2 ’

7 ===y 77 =
ST R a2 W e
14 y + -\/

N = Non-Critical

Nitmhar nF Cetical Vinlasinne

C = Crilical

S =Score y
/

7.

us 20 Pts, (Sce Reverse Side}
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# of Seats FOOD ESTAB?SHMENT INSPECTION REPORT Page Zof -
o
Esisblshment: (" /7 ,é‘(// L onrter” Dute: 77
Address: (;(/;, > i Score: Z
Telephone: =~ ﬂ Type of Operation(s): | O Retall Type of Insp&ction:
mesr:[I é » ,_’ Zﬁ !/d:. é !: ) f’_}:‘? '3 4] FFood Service QO Moblle @ Routine C Reinspection
Person in charge (PIC): ~ | QO Temporary O Caterer G Complaint Q Investigation
Inspectow%m #’”// O Other Q New Establishment | QHACCP
Food Pralectlon Management NIC|S Sanitary Facilities IN|C][s
J. PIC AssignedKnowledgeableDuties 2-101, 102 H» 4 25 Sewage 5402, 403, 0 4
FOOD 26, Insecis/Rodents 6-501 4
2. Food and Water [rom opproved soure: 3.204, 5-101 @ 4 27, Hand-washing failiney/procedures 2-301,5-203, 204 4
3. Food Labeling /coptalnen 3-302, 602 i 1-2_8 Plumbing 5-201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6-302. 402, 501 2
4. PHF Temperatures 1401, 402, 40) 8 30. Hand-washing methods 5-20,6-301 2
5. Facilities hot & cold holding 2 50) 3. Garbagefrefuse/outsidedisposa! | 5501502 2
&. PHE Cooked & cooled 3-501 4 Y2 Qutczopenings &22 1
7, Cross contarmunation 1-301, 302, 304 3 33, Pesticldes/RodenticideApplication 6Un, 501,7-206 1
8. Spailed foods 1100, 70) 4 34. FloorwWallsCellings 6201, 501 2
9. Dumaged Foods | | 6404 2 35. Lighiing 6-202,6-303 1
0. PHF Thawing 3.50) 2 36. Venulation 4-202,204,6-202,304 1
11. Food Protecton/Stomge 3-303, 305, 306, 2 37, Dxessing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food lempenature measuring device 4-204, 203, 302 ! 35, ToricMatzrials 7201, 102 4
Personal Hygienie Practices 19, ConsumerAdvisory 3603 2
¥4, Employee Health 2,201 - i 40, HSPRequirements 3-8 2
15, Employee Hygicne 2-4014. 403 4 41, ConformancewithHACCP Plany 8-201,262.203 )
t6. Employee Clathing 2-304, 2402 I 42 Premises 6-50] |
Equipment/Utensils » 3. LivingAreas 6202 |
17._Sagitation Methods 4.702.703 4 44, Linen 4-801.802.803 {
18, Equipmeniytensils cleancd & sanitized 4601, 602, 702 o) 43, Pety 6501 |
19. Food contact susfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20, Non-Food contact surfaces 4101, 601 2 46, Greaselnierceptorinspection o
2l. Spongev/wiping cloths 4-101, 501 1 47, Grenselntescepior Mal oLog
22, ManualMechanical wace washing faciiities ' | 4-301, 501 { 43, Greaselnteroeploc Signsge
23, Equipment/utens$l slorage 3-304, 4903 1 49, Rendering Documentation
24. Single ssrvice enticles/Reuse 3-304, 4-502, 904 1 $0_ AllergeuAwurciess Compliance kN-WJtG'I ]
Item No. 2 "~
i yd Z p
LYl g fp 7ot ,;44' B 443!‘42&4[4
A L= A o S -t
P
N=Non-Critical  C = Critical Reverse Side) [

Number of Critical Violations
These items require IMMEDIATE attention

S = Score #ﬁmﬁo PB&S]

Reinspectiop Date:

ReceivedBv [/

nepected Ry




# of Seats 7FOO[}ES?BUSHM;NTIIJNSPECHON REPORT Page  /of /
= Vi "
Establishment: _f %' A . P 444 / Date: / - % % / V_
Address: 37 //M Mﬂﬂ/ Score: /4 1%
Telephone:" l’ / 7 4 iy, / e of Operation(s): | Q Retail Type of Inspection:
Owner: ood Service QO Mobile WRouline O Reinspection
Person in charge /2 /4 Temporary Q Caterer 0 Complaint Q Iavestigation
Inspector: /*/ / ~ |OOther O New Establishment QHACCP
& A A
Food Protection Management N[C[S anitary Facilitles [NJCTS
1. PIC Assigned/Knowledgeable/Dutics 2-161, 102 H 4 25. Sewnge 5-402, 403, 404 4
FOOD 26, InsectRodents 6-501 4
2. Food and Water from appraved source 3201, 5101 H 4 | P Haod-washingfaclitievprocedures 2-301,5-203, 204 s
3. Food Labeling { containers 3-302, 602 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 501 2
4. PHF Tempetutures 3401, 402, 403 4 30, Hand-vashing metbods 5-202,6-301 2
5. Facilities hot & cold holding 3-50) 4 31, Garbagefrefuise/outside disposal 5-501,502 2
§. PHF Cooked & coaled 3-501 4 32, Queeropenings 6202 1
7. Cruss contarmination 3301, 302, 304 4 33. Pesticides/RodeuicideA pplication 6-202,501,7-206 1
8. Spoiled foods 3-101, 700 2 34. Floor/WallsACcilings €201, 501 2
9. Damuiged Foods 6-404 2 35, Lighting 6-202,6-30) [
10. PHP Thawing 3501 2 36, Verilaticn 4-202,204,6-202, 304 1
1L, Food Protection/Stomge 3-303, 305, 306, 6-40} 2 37. DressingRooms 6305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-104, 203, 302 1 38, Totke Malevials 7-20),102 4
Personal Hyglenle Practices 39. ConsunerAdvisory 3603 2
14. Employee Health 2201 4 40. HSPRequirements 3-80i 2
5. Employee Hygiene 2401, 403 4 41, Conformance with HACCP Plang 8-201,202,203 1
16. Employes Clothing 2-304, 2402 1 42, Premises 6-501 1
Equipment/Utensils 43, LiviogAreas 6-202 ]
17. Sanitatfon Methods 4-702,703 4 44. Linen 4-601,802,803 1
18, Bquipment/utensils cleaned & sanitized 4.601, 602, 7on 4 45, Py 6501 1
19. Food contact surfaces 4202, 501, 701 2| Fats, Oil, and Grease Control Yes No N/A
20. Non-Food cantact surfaces 4-101, 601 2 46. Orease Interceptor Inspection |
21. Sponges/wiplog cloths 4-101, 901 1 47. GreaseInlerceptor Miintenanoe Log
22. Manual/Mechanical ware washing facitities 4-301, 501 1 48, Oreaselnteroepcor Signage
23 Equipment/utensil suxage 3-304, 4-903 1 19. Rendering Documenzaiog
24, Singls service urticiea/Reuse 3.304, 4-502, 9504 1 50 AllergenAwarcnes Comptiacs §90.009(C) -::]
ftem No. i Va ~
4 yayd
pay; Z
7 v
N=Non.Critical ~ C=Critical S=Score  Minus 20 Pts. (See Reverse Side) L] Reinspecti
Number of Crtical Violations

These items require IMMEDIATE attention

cived B




# of Seats___

Number of Critical Violations ____
These items require IMMEDIATE attention

o) Yl
Establishment: Date: [l’
Address: = 7 Score:
Telephone: [ T¥pe of Operation(s): [ Q Retal Type of luspection:
Owner: / /{/ f;. A, LITA] W7/ 4 W Food Service O Mobile @Routine O Reinspection
Person in tharge g"l(,‘) )gj ; / TV O Temporary Q Caterer 0 Complaint QO Investigation
Inspector: : 7/l O Other Q New Establlshment [ QHACCP
Food Protection Management %C S Sanitary Facilities N|C|S
1. PIC Assigncd/Knowledgeable/Dutics 2-101, 102 4 15 Scwape 5-402, 403, 34 -l
roob 16 Insec/Rodents 6-501 4
2. Food and Water from approved source 3-201, 5-101 H 4 17, Hand-washing ficiliies/procedures 2-301,5-203, 204 4
| 3. Food Labeling fcontainers 3.302, 602 1 28. Plumbing 5.201, 205 !
FOOD PROTECTION |29, Toitet Roams 6-302. 402, 501 2
. 4_PHF Tempecatures 3401, 401, 403 4 . Hand-washing methods 5-202,6-301 2
5. Tacilities hot & cald holding 3-501 4 11, Garbage/refusa/outside disposal 5-501,502 2z
| 6. PHF Cooked & coaled 3-501 K 12. Ouleropenings 6202 )
7. Cruss contamination 3.301, 302, 304 4 33, Pesticides/RodenticidzApplicution 6-212, 501.7-206 1
8. Spoiled foods 3-1p4, 0! 2 3. FlooryWalls/Ceilings 6201, 501 2
| 9. Damaged Foods 1 ] 6404 2 35, Lighting 6-202,6-303 )
10, PHF Thawing 3-50) 2 36. Ventilation 4-202, 204, 6-202. 304 1
11. Food Proweelon/Stomge 3-303, 305, 306, 6-40f 2 37._DressingRooms 6-305 I
12, Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 1] 38, ToricMarenals 7201102 4
Personal Hyglenic Practices 39. ConsumerAdvisory 360 2
4. Emplovee Health 2201 4 40} HSPRequirements 3-801 Pl
15. Emplovee Hygiene 2-401. 403 4 41, Conformance with HACCP Plans 8-20),202.203 1
t6. Employce Clothing 2.304, 2.402 | 142, Premises &501 1
Equipment/Utensils o 43, LivingAseas 5202 1
i7, Sanilation Methos 4-702, 703 4 44, Linen 4-801,802,803 1
18. Eguipment/utensils cleaned & sanitized 4-601, 602. 702 4 45. Peus 6501 1
19. Food contact susfaces 4-202, 301,701 2 Fats, Oil, and Grease Control Yes No N/
20. Non-Food contact surfaces 4-{01, 601 2 46, Grease Interceptor Inspection .
21. Sponges/wiplng cloths 301,901 1 47, Greass InterceptorMalnfenance Log v
22. Manual/Mechanical ware washing facilities 4-301, 501 | 48, Greave InterceplorSignage [t
' |23 Equipmentiutensil storage 3-304, 4-503 i H#?_.Rmhnnsl)ownunwion y/ .
24. Single secvies anticlea/Reuse 3-04, 4-502, 904 1 50, AllergenAwnrencss Compliance }90.009(G) 2 |
Item No, / /
M—Wﬂm{—-@%—xﬂ?&ﬁﬁ'a
y—" [ . 7/ " /7
,/:MMW#* 4
_————
o 4 =
/77,71 AN
TV NG
P
* —
N = Non-Critlcal C = Critical S = Score




# of Seats / FOOD ES??L}SHMENT)NSWTION REPORT Page sof /
— il pay/) o2
Establishment: Date: /!__. / /2
Address: Seore: ‘75 % i —
Telephone: of Operation(s): | Q Retall Type of Insfection:
Owmer; Food Service Q Mobile FRoutlne Q Reinspection
Persofi in charge (BIC): , /10 Temporary Q Caterer O Complaint O Investigation
Inspector: 4 ) / Q Other O New Establishoent |[DHACCP
Food Prolection Management N|C]|S Sanitary Facilitles IN[C]Ss
1._PIC Assigned/Knowledgeable/Dutics 2101, 102 H 4 25, Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2. Food and Waler from spproved source 3-201, 5-101 H 4 | b7, Hand-washing locilitevprocedhrs 2:301,5-200. 204 4
3. Food Labeling /conwiners 3-302, 602 i 20. Plumbiog 5-201, 203 I
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 501 2
4. PHF Temperalures 3401, 402, 403 4 30. Hand-washing methads 3-202,6-301 2
S. Facilities hot & cold holding 3-501 4 01, Gurbage/refuseioutside disposal 5-508,502 z
6. PHF Cocked & cooled 3-50) 4 2. Oweropenings 6202 1
7. Cross contamination 3-301, 302, 304 4 33. PrsticideyRodeniicideApplication 6-202, 501,7-206 ]
B. Spoiled foods 3-101, 701 2 34, FlooryWalls/Ceilings 6-201, 501 2
9, Damaged Foods 6-404 2 15. Lighting £6-202,6-303 1
10. PHF Thawing 3-501 2 36. Vencilation 4202,204,6-202, 304 1
11. Rood Protection/Storage 3309, 305, 306, 61 2 37. Dressing Rooms 5305 | 1
12. Food Handling 3-301, 304 2 Other
13.Foud Lemperaiure measuring davice 4-04, 203, 302 1 38, ToxdicMakerisly 7-201,102 4
Personal Hygienic Practices 39, ConsumerAdvisary 3603 | 2
14, Ewployee Health 2,201 4 40. HSPRequirements 3801 2
15. Bmployee Hyglenc 2-401,4D) 4 41, Conformance withHACCP Flans 8-201,202, 203 1
16. Employes Clothing 2-304, 2402 | I 42 Premisay 6301 1
Equipment/Utensils 43. LivingAress 6-202 1
17. Sanitation Methods 4702, 703 4 44, Linen 4-801,807,803 y
18. Bguipment/utensils cleaned & sanitized 4-601, 602, 702 /)4 45. Pty 6-501 I
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46. Greasanierceptor Inspection
2|. Sponges/wiping cloths 4101, 901 1 47. GreaseIniercepior Maintenance Log
22. ManuVMechanica} ware washing facilities 4-30t, 501 1 8. Greate nercepior Signage
23 Bquipment/utensil storage 3.304, 4-903 1 H9. Reodering Documentation
24, Single ervice areles/Reuse 3-304, 4-502, 904 1 50. AllergeaAwareness Compliance 590.009(G) Ve
Item No. :
S
‘7 //5' :f')’ M//f)"‘;’ V= 7/ Y] 7’//5 4”; [ ﬂ///ﬂf M-’
ps >

N = Non-Critical C = Critical

Number of Critical Violations

S = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) O

Ly’

Received By

Reinspectio:




# of Seat = FOOD BLISHMENT INSPECTION REPORT P f
T g "0 B BT e e

[Establishment: Date: f
: = Score: q‘ ‘{ ",
Telephone: " 7) Type of Operation(s): [ O Retail Type of Inspediion:
0y A Food Service Q Mobile & Routine O Reinspection
© | Q Temporary O Caterer Q Complaint O Investigation
5 Q Other w Establishment [QHA CCP
Z /J,Z ‘{! |/ O New Es me
Food Profection Management INJC]S anitary Facilities N|C|S
| 1. PIC Assipned/Knowledpeable/Duties 2-10f, 112 “d 4 25 Sewage - §-4072, 403, 304 ; 4
FOOD 26. Insccte/Rodents £50) 4
2. Food and Water from approved source 3-201, 5-101 LI 4 27. Hand-washing faciliticse/procedures 2-301,5-203,204 4
). Food Labeling /contalners 3-302, 602 1 28. Plumbing 5-201, 205 {
FOOD PROTECTION 29, Toilet Roams 6-302, 402, 501 2
4. PHF Temperatures 3-401, 462 41} oo 0. Hand-washing methods $:202,6-301 2
5. Facilitees hot & cold halding 3-50) ) 3t, Garbagedrefuse/outsidedisposal 5-501,502 2
6, PHF Cooked & cooled 3-501 4 32, Outeropenings 6202 (
7. Cross conlamination 3-301, 302, 304 4 33, Pesticldes/RodenticideA pplication &2, 501, 7-206 (
8. Spoiled foads {300 ' 4. Floars/Wall/Ceilings 6201, 501 v |2
9, Damaged Foods T | 6a04 _ 2] |35 Lighing 6202,6-303 i I
10. PHF Thawing 3.501 ] 36, Veniilation (a2 2046202304 )
11, Food Pratection/Siorge 3-303, 305, 306, 6-404 2 17. DressingRooms Cews 1
12. Food Handling 3-309, 304 2 Other
13.Food temperature measuring device 4204, 203, 302 1 38 ToxicMaterials 7201, 10 4
Personal Hygienlc Practices 39 ConsumcrAdvisoy 3.603 2
| 14 Employes Health 2201 4 415, HSPRequi 3 3-801 2
15, Eraplasee Hygiene 2401, 402 3 4, Conlomance with HACCPPlans 8-201.202.203 !
16. Fmployee Clothing 2-304, 2-402 t 142, Premises 6-501 !
Equipment/Utenslls 43. LivingAreas 6202 1
17._Saritauon Mehiods o 4-702. 70 1 44. Linen - ~_|+601.802.803 1
b, Leuii o entutensils clooned & senitized 4-604, 602. 702 4 45. Pets 6-501 i
19, Food contact surfaccs 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Noa-Food contact surfaces 4-108, 601 2 46. Greaselnterseprotinspection lf—— .
2], Sponges/wipiug cloths 4-191, 901 1 17. Greate Intercrpios Maintenance Log
22. Manual/Mechanical ware washing facilities '~ | 4-30t, 501 1 48, GrenselntexceptosSignage
23 Equipmentiutcnsil storage 3-304, 4-903 1 | H9. RenderingDocumentation
24. Single service articlew/Reuse 3-304, 4-302, 904 1 “@  Allemren Awureness Campliance E‘X.LM(GJ 1.~
{tem No. P4 . 7 [ L et >
Ll 7 A¢ 1 :
¥ , e
] / P F
s e cluliji77f gl 2l g 7D
77y S B S e ¥ /4

T A2 =7
|

/i
K]
™ ¥
N = Non-Critical C = Critical S =Score Minus 20 Pis. (See Reverse Side) O

Number of Critical Violations
These items require IMMEDIATE attention Received By

Inspected By



# of Seats — FOOD ES}ABLISHMENT INSPECTION REPORT Page Zof /
Establishment:) ,, //k/z; v/ Dnte:' .
Address: /1/7 @5@ IS A vl )i Score: :
Telephone: /// Type of Operation(s): | O Retail Type of [bpéction:
0¥ Food Service 0O Meblile W Routine Q Reinspection
Qa Temporary 0 Cateser O Complaint Q Investigation
Q Other Q New Establishment | QO HA CCP
Food Protection Manngement NI|C]|S Sanitary Facilities IN [C S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25, Sewage 5-402, 403, 404 4
FOOD 26. nsecis/Rodents 6-501 4
2. Food and Wates from approved source 3-201, 5-101 H 4 | [7. Hand-washing facilitiesprocedures 2:301,5-203, 204 4
3. Food Labeling / canlainers 3.102, 602 | 28. Plumbing 5-201, 205 I
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Tempemtures 3-401, 402, 403 4 30. Hand-wushing methods 3-202.6-301 2
5. Facilitics hot & cold holding 3-50) 4 1. Garbage/refuse/outside disposal 5-501,502 2
6. PHF Coaked & cooled 3-501 4 31 Outeropenings 6-202 1
7. Cross cantamination 3-301, 302, 304 ] 33. Pesticides/RodenticideApplication 6-202, 501,7-206 i
8. Spoiled foods 3-101, 701 2 34, Floar/Walls/Ceilings 6-201, 501 2
9, Damaged Foods 6-404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36, Ventilalion 4202,204,6-202, 304 i
{11. Food Protection/Stornge 3-30%, 305, 306, 540 2 37. DressingRooms 6305 1
'12. Food Handling 3.301, 304 2 Other o o
13.Food'lempernture measuring device 4204, 203, 2 ! (8. TaxicMaterials [7.201,102 4
Personal Hygienic Practices 9. ConsumerAdvisoy 3603 2
14. Employee Healch 2201 40. HSPRequirements o N ES 2 |
15. Employee Hygiena 2-40¢, 403 4]. Conformance with HACCPFluns 800,202,203 L
16. Emplayee Clothing 2-304, 2402 | 42, Premises 6-501 1|
Equipment/Utensils 43 LivingAreas _jsm 1
17. Sanilation Methods 4-702, 703 4 4, Linen o o 4-801,807, 803 1
I8. Equipmentulensils cleaned & sanitized 4-601, 603, 702 4 45, Pews &5 i
19. Food comact surfaces 4.202, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No IN/A
20. Non-Food contact surfaces 4-104, 601 2 46, Grease Interceplor lnspection S
22. MonualMeshanical ware wishing facitities | 4-301, 501 1 48, Grease Intercepior Signage y—
23.Equipment/utensil storige 3-304, 4903 | H9. RenderingDocumentation
24, Single service srticles/Reuse 3-304, 4.502, 904 1 50. AllergenAwnreness Compliance Fvnmg((;;
Item No. n .
2L /Z/ /
2 1{(/‘2 a.__zZLHger Mﬂ TPy 1 A /?J 2=V ﬂ/’)}?ﬁﬂ
D’/ ! / ¢
9( /Y9 ////KF) Lz ﬂf/fffm/}’zﬂ WA, ‘Ly W Z 77BN
* 7 . ]
pa VA4 d7 7 7 . 7
v
N = Non-Critica) C=Critical S =Score inus 20 Pts. Reverse S!de} Reinsp ?/ ;{/
Nitmbar of Oritieal Vinlatiane ///77! /f/)%/ '#/



# of Seats fB'OD ESTABLISHMENT INSPECTION REPORT Page /of £
pa o P
.__//’ /é{/ / Date: Jﬁ /

| Establishment: -*7

Address: a7 Score: /. 77
Telephane: =~ ° iy 7 Type of Operation{s): | O Retail Type of Insgection: =~

Ovner: / //ﬂ? 07, Food Service 01 Mobile Routine O Reinspection
Person in charge (PI{): Q Temporary O Caterer O Complaint Q Iavestigation

Inspector: %%? ) 754* A O Other Q New Establishment [ HA C CP

Food Protection Management | NJC[S] [SanitaryFocllites [ INJcTs]
1. PIC Asslgned/Knowledgeable/Duties | 2-100,102 a| s sewage S 5407, 403, 404 4
FoOD o {26, Insects/Rodents il | 6-501 4
2. Food and Water from agproved source 3-201, 5-101 4| P Mandwashingfaciltiesprocedures | 2.301,5-203,204 < |
3 Foad Labeling / containers 3.302, 602 } 28 Plumbing 5-201, 208 _ i 1
FOOD PROTECTION - o . |9 ToitetRooms ) 6302402508 | | |2
4. PHFizmperatures L 3-401, 402, 403 4 30. Hand-washingmethods o $-202,6-301 a
_S._Facilides hot & cold holding 3-501 4 3. Gatbageefusc/outsidedisposal 5-504,500 2
6. PHF Cooked&cooled 3501 4 | 2. Oueropenings e _ I
7. Crossconmminaton | 330130, 304 4 | [33. PesticidesRodentcideApplication 6202507206 [ | |1 ]
8. Spoiledfoods 3-101, 701 2 34. Floors/Walls/Ceilings B LT I 2 |
9. Damaged Foods 6404 2 [35 Lighing - _|s2006303 1]
10. PHF Thawing 3-501 2| 136 Venttaion | eem04.6000, 308 !
11. Food Protection/Storage 3303, 305, 306, 640§ 2| (37 DressingRooms  ems (
12. Food Handling 3301304 2| Other
13.Food lemjru'uuxa mwude:v1u 4-204,203, 302 L] 38. ToxicMalerials 1-200,102 4
Personal Hyglenic Practices 39. ConsumerAdvisory 3-603 2
14. Employee Health 2.201 4 40. HSERequissments 3-801 2
15. Employee Hygiene | 201,403 4 4). Coaformance with HACCP Plans 8-201.20%, 203 1
16. Employes Clothing 2304, 2402 J 2. Premuses 6501 [
Equipment/Utensils 43, LivingAreas 6202 1
17. Sanitation Methods 4702, 703 4 44, Linien 4-801,802,803 1
18. Equipment/utensils cleaned & sanilized 4.60), 602, 702 4 45, Pets 6501 I
19. Food contact surfaces 4.202, 501, 701 2 Fats, Oil, ond Grease Conlrol Yes No N/A
20. Noon-Food contact surfaces 4-10t, 601 2 46, Grease Intercepor Inspection
1. Spongedwiping cloths 4-101, 901 | 147, GreaseInterceptor Maintenance Log
12. Manual/Mechanical ware washing facitities 4-30(, 501 1 48, GreaseIntercepicr Signage
13, Equipment/tensil storage 3-304, 4-903 1 49, Rendering Documentation P
24. Single service anicles/Reuse 3.304, 4502, 904 ! 50. AllergenAwnrencss Compliance F‘)D.DW(G) \/ -:

Item No.

3 H/f

N = Non-Critical C = Critical S = Score

Number of Critical Violations
These items require IMMEDIATE aitention Snected Ry




#of Seats____— FOOD ESTABLISHMENT INSPECTION REPORT Page_ 7 of ,
P ) / - /
| Establishment: :z&;;ff _;_{4:,,4;:1:!,/ Date: <7 £ ?—4,0///7"7
Address: /g0 27 /< - Score: oy
= i 4 C AR = i 4
Telephone: /) Type of Operation(s): | O Retail Type of Inspection:
Owner: aa,07/))| YFoad Service O Mabile JRoutine 0 Reinspection
Person in charge (PIC): P /| O Temporary O Caterer 0 Complaint Q Investigation
Inspeetor: ///,r///,q o %’/}zl/ O Other O New Establishment [QHACCP
¥ AN 1D
Taod Profection Management | " [NJC]S] [Sonitary Facilities N[C 'S
|1 PIC Avipned/Koowledgeable/unes 12 101, 102 1 R 25 Sewape . $ 402, 40Y 14 )
FO0OD 6 Inscets/Radents ]S = =N
"2 Foud and Waree from apprned source [ 2201, § 101 ET + | |7 Hand washing fao fines/procedurcs 2301,5 200 204 '
| 3 Food Labeling /contaings. ~ a0 e L L] 28 Plombing ) 5201, 05 |
FOOD PROTECTION [ TolReoms  esamsm | [ 2
d PHF Temperaiures 3 407,407 AR i i £ 5.202, 2
K F:'Tm:;;l;nnw':&cold holding 150t T -;? gxf‘i%iz@“ - ””*".3‘52‘?“.?6322" e
- e e - -~ S | + — S Rl ety ey
i fh PHP Cuokull_& c_oolcd ! 'L”S‘ﬂ-l“‘— i — o _'1 12 Ou'.cr()}:g'n_u}ﬁ o _6.202 R S b
P Cross conamination 3301, 302, 34 41 133 Pesticides/Rodenticide Applicaion 6-202, 501, 7-206 | i
"% Spoled foods b'_rm__'zm ' 7 Physical Facilities
"9 Damaged Foods ~leans 1 2] [a_mooswallsiCrilings 6-201. 501 2
EF PHF Thawing {3501 [ 2 | |5 Lighing 6-202, 6-303 )
I1_Foud Proteetion/Storage 1303,305,306,5404 L 2] |36 Venilation 4-207,304,6-202,304 I
Y12 Food Hondheg  '33m, 304 12} [37_DressingRooims 6305 i
11 Food temperture mensuring device  74-204, 203, 302 l [ Other o -
Personal Hygienic Practices %8 ToxcMoterals | 7-200, 102 ER
[+ Employee Health ; 2 2_0] o | 39. ConsunmA_dvm)ry | .J f’»O3 ?
I Enmoyeflyniens] o 00 403 AL T L | EL— I
16 Employee Clothing 12304, 2- 0 [ Conformance with HACCP Plans |8201.202.203
Lijuipment/Utensils 42 Premises 6-501
17 Samuatn Methods 4707, 703 B B e -
L 14 Eﬁﬂplﬂ!!ﬂtcnilk cleaned & sgt_!imcal 4 ;l_ﬂ)l._ﬁ()_z_, Z(E_;. N gl 't!. E"_'SQ - :.gm' 802,803
|19 Frod coniact surfaces o 4202,50L.701 | 2 45 Pets S ~_6-501
IS?] Nan-Food contacl surfaces 14101, 601 12 Fats, OQil, and Grease Control ' Yes -ND
Il' Spongespmpcloths _____g&lon %01, Lf 16 Grease tnercepior taspecrion 1T 7
|22 ManualMechanica) ware washing {acilles [4-301, 501 | ] ] 1} W7 Greascleroepior Mainienanecbog |17 T
£ (Coiipmepdiienailjsiciape] § 3304, 4-903 : 48 Grease Interoeplor Sigrage
:24 Sungle service anicles/Reuse © 3304, 4-502, 904 i_l -1‘)_Ru;nd;:ring D_é:_gmcmali-o-n Jr— S B i A

Item No.

P

=7 e
/7 Lt Sl DD e 27

g

N = Non-Critical

Number ol Critical Violations

C = Critical

S =Score

These hems require IMMEDIATE altention

Minus 20 Pts. {(Sce Reverse Side) [J

Gy

“Received By

Retaspection

Inspected By



# of Seats =i ; FO?B; ESTABLlSHMENT INSPECTION REPORT Page 7 of ~
Z
Establishment: / M _J"/ / ,7',4' / Date: R éf
4 Sy 0 |
Type of Operation(s): | O Retail Type or‘inspecuon
: ;Il Food Service 0O Mobile Routipe QO Reinspection
D‘Temporary Q Caterer O Complaint O Investigation
Q Other O New Establishment [QHA CCP
Food Protection Management I N [ C|[S| [Sanitary Facilities N|CTSs
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 5. Sewnge 5402, 403, 404 4
FOOD 26. Insects/Rodeats 6-501 4
2. Food and Water from approved source 3.201, 5101 H 4 27, Hand-washing foeilibes/procedires 2-301,5-203, 204 4
3. Food Labeling / containers 3302, 602 1 28. Plumbing 5-201, 205 )
FOOD PROTECTION 25. Toilet Rooms 6-302, 402, 501 2
4, PHF Temperatures 3401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5. Facitities hot & cold holding 3-501 4 |- |3, Garbagefrefuse/outside disposal 3-561,502 2
6 PHF Cooked & cooled 3.501 4 32. Outeropenings &20 i
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideA pplicasion 6-202, 501,7-206 1
8. Spoifed foods 3-101, 701 2 34, Floors/Walls/Ceilings 6201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-202,6-303 !
10. PHF Thawing 3-501 3 36, Ventilation $-2(0,204,6-202, 304 ]
11. Food Protecton/Siarage 3-303, 308, 306, 6401 2 37. Dressing Rooms 6-303 t
12, Food Handling 3.301, 304 2 Other
13 Food trmpemature measoring device 4-204, 203, 302 | 38, TuxicMaterials ?-201, 102 4
Personal Bypienic Practices 19. Consumer Advisry 3603 1
14. Employes Health 2-201 40. H5PReguirements 3-801 2
15. Employee Hygieae 2-401, 403 4 4. Conformarce with HACCP Plans 8-201,202,203 1
16, Employee Clothing 2304, 2402 ! 1 42, Preaises 6501 I
Equipment/Utensils 43, LivingArcas 6202 1
17. Sanitation Methods 4702, 703 4 43, Linen 4-801,802,803 1
8. Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45. Pes 6-501 i
19. Food contact furfaces 4-202, 501, 701 2 Kats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2 46. Grease Inicreeptoe lnspection .
21. Sponges/wipiog ¢loths 4-101, 90t 1 (7. Grease lntereepiorMaintenance Log
22, Manual/Mechanical ware washing facilities 4-301, 503 I 148, Grease Interceptor Signage
23 Equipmentiutensil storage 3-304, 4.903 I 149, Reodering Documentation
24, S:.ngl= service articles/Reuse 3-304, 4-502, 9504 1 50. AllergenAwareness Compliance bgo'm((;)

Item No. a
Az 7 _ "
/. Vi
N
N = Non-Critical C = Critical S = Score Minus,20

Number of Critical Violations

These jtems require IMMEDIATE attention

Received By

See il’e_verse SIde) RemspeW

Inspected By




# of SeaLs/V

FOOD E)ABL}.&MENT INSPfCTION REPORT

Page

/. of /

[Establishment: 'y Date A;/
Seofe: Z ﬂ 77 //
Telephone: Typ€ of Operation(s): | Q Retall Type of Ifspktith: 7 ¢
Owaer; 4 : Food Service O Moblle WRoutne Q Relnspectlon
Person iu charfe ('P[lC) | Q Temparary O Caterer Q Complalnt Q Investigation
Inspector: M//ﬂm #‘M//" Q Other O New Establishment [ OHACCP
Foad Protection Mnna}_mt """"""" N[C]s anitary Facilitles B INTc]s]
| PIC Assi nowiedgeabl 2100, 112 4 25, Sewape B $-402. 403, 404 4
FOOD 16 [nwctvRadents 6-501 4
12 Food snd Wates from spproved wurce 3-208, 3-101 ﬁ 4 127, Hand-wash.nefaciiges/arocedures 2-301,5-201. 208 o
3. Foodub:_lMcomalncn 3-302, 602 1 28. Piutmbing 5-20t, 205 1
FOOD PROTECTION 29 Toilet Rooms 6-302, 402, $0) 2
4 _PHE Alures 3.401, 402, 403 4 30. Hand-wushing methods 5-202.6-301 2
|45 Facilweshotdeculdholding 3.501 4 )| Garbagesrefuse/ouuside disposal 5-501,502 2]
6. PHE Cooked & cooled 3.501 3 32 Ouleropenings 6202 1
L Cnsg entamination 3-301, 302, 304 4 33. Pesticides/RodeaticideA pplication 621, 501,7-206 !
4 Spaiigd foods 3-191, 701 2 34. FloorsWalls/Ceilings 6-201, 501 . | 2
9. Damaged Foods (| 6404 2 35, Lighing 6-202,6-303 !
10. PHF Thawing 3-501 2 36. Veslilntion 4-202,204,6-202. 304 1
11. Food Protection/Storage 3-303, 305, 306, 6-40 2 37. DressingRooms 16308 i
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 ] % TomMuenas 120102 il
: ——
Personal Hygienic Practices e 3603 o )
| 14 Egplovas Healh 200 3 3] . L)t h)
115 Emoloyen Musiere 7.400) 203 4 41. Conformance with HACCPPlans 8-201,202.203 |
16. Employee Clothing 2-304, 24402 | H2, Fremises o 6-501 I
Equipment/Utensils b3 LivingAreas 6-202 t
17§ Lia.an Mﬂhndﬁ 4.707 T 4 44, Linen 4-30'.802.803 1
L, ha e, — 2 TR F 43. Pets 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 | Fats, Oil, and Grease Control Yes No NA
20. Non-Food coniact surfaces 4-101, 60! 2 46. Greaselnierceptorlnipection | el
21, Spongey/wiping cloths 4-101, 901 l 7. GreaselnterceptorMaintenares Loy
22. Manual/Mechanical ware washing facilitics 4-301, 501 1 8. Grease lnterceplor Signage
23.Equipmentutensil stocage 3304, 4-903 l H9. Rembering Documentition
24. Single service ericlesReuse 3-304, 4-502, 904 1 ) AoxenAwnreessComliance 120009(G) m
Item No. 2
7 77 7
2 f//#M@%LWW ¢
C i v L4 e
&
N = Non-Critical C = Critical S = Score Minus 20 Pfs. (See Reverse Side) a

Number of Critical Violations

These items require IMMEDIATE attention

¢

Reinspection Date:

Inspdcted Bf —



#.0f Seals FOOD ?TABLISHI\?NT INSPECTION REPORT Page Zof _g
Emahdhent A/ 7/ 2 7 / Date: ,/ |
Addiess: / 5‘ / (7(/- Score:” 2

| Telephone:  * 61 P Type of Operation(s): | D Retail Type of Inspection?

Owner: M QFoad Service Q Mobile W Routie O Reinspection
Person in charge (PIC): n V4 Q Temporary O Caterer O Complaint Q Investigation

Inspector: Za zz z @ %:’ Q Other {1 New Establishinent | DHA CCP
Food Protection Managemenl [ I N l C|[ S| [Sanitary Facilities IN|CTS
1. pIC Assigned/Knowledgeable/Duties | 2-101, 102 | 4 ] 25. Sewage 5-402, 403, 404 4
FOOD o B .  |26. tnsectw/Rodents 6501 4
_;_l-;ood and Water from l.ppmu:i soupce 3201, 5. IP_I___ B 27 Haond-washing facilities/proceditres 2308, 520, 4
3. Food Labeling /containers 3302602 1 28, Plumbing 5201, 208 1
FOOD PROTECTION o 29 Toilet Rooms 302,402,501 2
4, PHF Temperniuses 3401402, 403 30_Hand vashingmethods . 5302 6301 / 2
S. Facilives hot & cold holding 3-501 31 Garbagohefiusc/outside disghenl 5-501,502, 2
6. PHF Cooked & cooted 3501 i [ 82, Ouropenings A 624z ] o 1
7. Cross contamination 301,302,304 i 33._Prsticides/RodepdrideAppls oA 628480172 | 1
B Spoiledfoods B B 34 nmﬂkﬁﬂw i o, K5
9. DamugedFoods B 6-404 ¥ 35 Lighing / N ALY S K
10. PHF Thawing 3-501 36 Ventilatifh ’[ / ] / f ,_[} 4200'2.6-202, 304, /" 1
11. Food Protection/Storage 3.303, 305, 06, 6404 3) DressingRooms 2 | , 2| ]I, 5 / )
12. Food Handling 3-301, 304 o4 Other N4
13.Food temperature measuring device 4204,204,302 [/ 38, ToxicN f’ 7 Yrmm: 4
Personal Hyglenlc Practices 39. ConsurberAdvisory {N 360 / 2
14 Employee Health 2.201 40. HSPReyui ) N 3801 / 2
15. Employee Hygiene 2401, 403 #1_Conformgee with HACCP 8:201,203/403 i
I6. Employee Clothing 2-304, 2402 1 M2 Premises N\ 6500 I
Equipment/Utensils 43 LivingAreas  ~—__ 6-102 1
17, Sanitation Methods 4-702, 703 M, Linen 4-801,802,803 1
18. Equipmentiutensils cleaned & sanitized 4-601, 602, 702 45. ets 6-501 1
9. Food contact surfaces 4-202, 501, 701 Fats, Oil, and Grease Control Yes No NA
0. Non-Food cantact surfaces 4-101, 601 46. GreaseInterceptor Inspection Z
1. Spaonges/wiping cloths 4-101, 5¢1 47, Grease Interceptor Muintenance Log
12. Manual/Mechanicat ware washing facilities 4-301, 501 4B  Greaselntercepior Signage
3.Bquipmentutensit slorage 3-304, 4-903 149  Readering Documentation /

4. Single service articles/Reuse 3.304, 4-502, 904 [0, ABergenAwareness Compliaoce. 590.009(G) / -:

Item No.

a7 i ,
A g [ /WM%M_
L4 7 Z ¥ P pa

/4
V4

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S =Score

jus 20 Pts, (See Reverse Side) O

A A

ezepkd By




# of Seats FOOD E/smausumem INSPECTION REPORT Page___ Jof o _
_ 7 7 [/ 7 A -
Establishment: / Date: /%L /
<
Address: # / O 2”‘” gL g 3 /7 Score: ’ 7
Telephone: "/ )7 'i‘)‘rpe of Operation(s): [ O Retail Type of Inspection:
Owner:f _ Y X ¥ood Service Q Mobile GAtoutine O Relnspection
Person in charge (PJC);- 4 Q Temporary O Coterer Q Complaint O Investigation
Inspector: é é %ﬁ 2 1 7%—/—,‘”4/ Q Other Q New Establishment [2HA CCP
A
Food Proteclion Management N|C|S| [Sonitary Facilities N|C|S
I._PIC Assigned/Knowledgeable/Duties 2-101, U2 4 25 Sewsge 5-402. 403, 44 4
FOOD 26. InsectsRodents 6501 4
2. Food and Watet from approved source 3-204, 5-101 H 3 27, Hand-washing faciliies/procedures 2-301,3-203. 204 4
3. Foud Labeling /containens 3-302, 602 1 28. Plumbing 5-201, 205 1
FOOD PROTECTION |29, Tollet Roors 6-302, 402, 501 2
4. PHF Teaiperaiuces 3401, 402, 403 4 , Hund-washing methods 3-202,6-301 2
| S, Faciluies hot & cald holding 3-501 4 31. Gatblgdmﬁudauuidcdispm_xl___ — 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32, Quieropenings §.202 1
7. _Cross contamination 3-301, 302, Jtd | 4 33. PesicidevRodenticideApplication | 6un, 501.7-206 ]
8. Spoiled foods 3.101, 701 2 M. Floorn/Walls/Ceilings 6-201, 504 2
9. Damaged Foods . . | 6404 2 35. Lighting 6-202,5-303 [
10, PHF Thawing 3.50] 2 36, Ventilotion 4-202,204,6-202, 304 1
11, Food Protection/Starage 3-303, 305, 306, 640} 2 37. DressingRooms 6305 !
12, Food Handling 3-301, 304 2|  Other o
13 Food temperature measuring device 4.204, 203, 302 U] [58. TotieMarals I CYTRT 4
Personal Hyglenic Practices 129, ConsumerAdvisory 3603 |2
4. Emplay® "h 2-201 E) 40, HSPRequirements A0 2
13, Employee Hygiene 2401, 443 m 3 4). Conformance withHACCP Plans 8.201,202,203 [
t6. Employec Clothing 2-304, 2-402 1 H2, Premises 6501 1
Equipment/Utenstls 43, LivingAreas e |
(17 Sagitacn Methods +.702. 703 2| |44 Uinen 4.801,802.803 !
. i AitiFias 4. 2 4 45. Pets 6301 1
19. Food contact surfaces 4-202, 501, 704 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contast surfaces 4-101, 601 2 46, Greae Interceplor Inspéction =
2). Spongevwiplng cloths 4191, 901 1 H7. GreaseIntereeplor Maintenance Log
22, ManualMechanicat ware washing facilities '~ | 4301, 501 1 48, Grease Interee plor Signage
23.Equipment/utensil slorage 3-XM, 4-90) 1 H9, Rendering Documentalion
24, Single service articles/Reuse 3-304, 4-502, 904 1 T~ EN.WJ(M m
T T

Item No.

N = Non-Critical C = Critical

Number of Criticai Violations

‘These items require IMMEDIATE attention

S =Score Min

— NN~

. (See Reverse Side) O

Redeived By /

Reinspecij

Inspected By




FOOD ESTABLISHMENT INSPECTION REPORT

Page_ / of _r

# of Seats
i o P AT = : .
Establishment: ardf. 220000 Date: g 7~ 7
___9"— P Score: y/
Telephone: - ’I}'pe of Operation(s): [ O Retail Type of Inspection:
mﬁwmm O Food Service 0 Mobtie @Routine (J Relnspection
Person in charge (PIC): Q Temporary O Caterer O Complaint O Investigation
Inspector: é’éz %? /W # // O Other O New Establishment [OHA CCP
Food Protection Management N|C|S| [Sonitary Facilities IN|CT[S
1, PIC Assigned/Knowladgeshle/Duties 2-101, 102 4 25, Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents 6-501 4
2, Feod and Water from approved source 3.201, 5-101 F 4 27, Mand-washing facilities/procedires 2-301,5-2, 24 4
3. Food Labeling /containers 3-302. 602 | 1 28, Plumbing 5-201, 205 ]
FQOD PROTECTION 29. Toilet Rooms 6-302, 402, 50) 2
4. PHF Temperniures 3-401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2
S. Facilities hot & cold halding 3.501 4 1. Garbage/refuse/oiside dispasal 5-501, 502 2
6. PHF Cooked & cooled 3501 4 32. Quteropenings 6-202 1
7. Cross contamination 3.301, 302, 304 4 33, Pesticides/RodenticideApplication 6-202, 50t, 7-206 1
8. Spoiled foods 3-101, 701 2 4. Floors/Walls/Ceilings 6-201, 501 2
9. Dameged Foods 6404 2 3. Lighting 6202.6-30 I
10, PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202,304 |
11. Food Prorection/Storoge 3-303, 305, 306, 6-10; 2 37. Dressing Roomis 6-305 !
12. Food Handling 3.301, 304 2 Other
13.Food temperalure measuring device 4-204, 203, 302 1 38. ToxicMaterials 7:201, 102 4
Personnl Hygienic Practices 39, ConsumerAdvisory 3603 2
14, Employca Health 2-201 40. HSPRequircments 3801 2
15, Employee Hygiene 2-401, 403 41, Confocrmance with HACCPPlans 8-201,202,203 1
16. Employee Clothing 2-304, 2402 42. Premises 6-501 [
tquipment/Utensils 43, LivingAreas 6202 !
7. Sonitation Meihods 4-702, 703 4 44. Linen 4-201, 802,803 1
8. Equipment/utensils cleancd & sanitized 4-501, 602, 702 4 45, Pess 6-501 i
9. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
‘0. Non-Food contact surfaces 4-)01, 601 2 46, Grease Interceptor laspection
1. Sponges/wiping cloths 4-101,901 1 7. Grease Intercepior Maintenance Log
2. Manual/Mechanical ware washing facilities 4-301, 50) 1 48. Grease Intercepiex Signage
3. Equipmentiuicnsil storage 3.304, 4-903 1 49, Rendering Docwmentation P
4. Single service artcles/Reuse 3-304, 4-502, 904 1 50. ABergenAwarenassCorapliance meg[g) /

Item No.

2
A 4

) I —— d P
Jd 0 T Tgd] gl Wy Il
Y > ey

N = Non-Critical C = Critical

Yumber of Critical Violations

Thece itamc panuire TRAMENTATE attantina

S =Score

Minus 20 Pts,

Danaifad 024

Reverse Side) J

Reinspection Date:




# of Seats % ./ FOOD ESTABLISHMENT INSPECTION REPORT Page_ / of _4
Va 1~

Establishment: h 2/ J Date: [ "’ 7 —
Address; . 7 - Score: A4/
Telephone: ; /’ " ) [Type of Operation(s): [ Q Retai) Type of Inspection:  *
O | Ofood Service Q Mobile ¥/ ltoutine O Reinspection
710 Temporary O Caterer Q Complaint Q Investigation
‘ % 7%}-,:, Y Q Other O New Establishment [QHA CCP
m—
Food Protection Management H C|S Sanitary Facilities C|S
1. PIC Assigned/Knowledgeable/Duues 2000, 102 q 25 Sewage 5302, dU3, 404 4
FOOD 26, InsectRodents - 6501 4
2. Food and Walzr from upproved jource 320, 5101 1 27, Hand-washing facitie/procedurss 2-301,5-203, 204 9
3. Food Labeling /containers 3.302, 602 | 1 28, Plumbing 5201, 205 )
FOOD PROTECTION 29, Toilt Rooms o | 6-302,402, 501 2
4. PHF Tempernures 3.401, 402, 403 4 30. Hand-washing methods $-202.6-301 2
5. Faciliues hot & cold holding 3-501 4 31. Garbage/refuse/ounide disposal 5.501,502 2
6. PHF Cooked & cooled 3.501 4 32, Oueropenings 6202 1
7. Cross contamination 3.301(, 302, 364 q 33, Pesticides/RodentickdeApplication 6212, 501,7-206 1
8. Spasled foods 3301701 2 M, Floory WalluCeilings B 6201, 501 2
9, Damaged Foods I | 6404 2 35 Lighung 6-202,6-303 1
10, PHF Thawlng 3-501 2 36. Venitlation 4-202,204,6-202. 304 1
11. Food Proiection/Siorge ) 3303, 303, 306, 6404 2 37, Dressing Roomis 6305 1
32. Food Handling 3.301, 304 2 Other
13 Food \smperature peasuring devics 4-204, 203, 302 [ 38. ToxicMaterials 7-2ul.102 B
Personal Hygienic Practices 39. Consumes Advisory 3603 g
14. Employee Health 2201 4 441 HSPReguirements 330} 2
15. Employec Hygicne 2-401, 403 4 41. Conformance wilth HACCP Plans 8201,202.203 |
16, Employee Clothing 2-304, 2402 I M2 Premises 6-501 1
Equipment/Utensils 13, LivingAreas 6202 1
17. Sanitation Methods 4-702, 703 4 44, Lincn 4-801,802.803 1
I8. Equipment/utemils cleaned & sanitized 4-601, 602,702 4 45, Pets 6-50) 1
19. Food contacs surfeces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food cantact surfaces 4101, 601 2 46, Greace Intercepiorinspection L“"
21. Spanges/wiping claths 4101, 901 | M7, Grease lnicrecplorMaintenance Log
22, ManusYMechanical ware washing facilities ~ | 4-301, 501 g 48, GreaselntorceplorSignage
23 Equipment/utensil storage 3-304, 4-503 1 49, Rendering Documentlion
24. Single tervice prticles/Reuse 3-304, 4-502, 904 | S0, AllergeaAworencs Compliana: }mnwm: [
Item No.

N

N =Nomn-Critical Cw=Critical S =Score Reiaspection Dgfe:

Number of Critical Violations

These items require IMMEDIATE auention Inspected By




# of Seats FOOp ESTABLISHMENT INSPECTION REPORT Page _/ of
r / / i / / / 2 L : +
RBRIAARS /A ny,7¥ Date: o7/ 247

Address: Score: © ~ 7 //ﬁf 5
Telephone: 7, /) [Type of Operation(s): | O Retai) Type of Inspectiorf: ~ =~
Owner: oy A 0 Foad Service O Mabife O Routine Q Reinspection
Persoa in charge (PIC): ./ (/" 7|OTemporary O Caterer O Complaint O Investigation
Inspector: /éﬁﬁz 7 %7// O Other Q New Establishment (QHA CCP
Food Protection Management W C| S| [Sanitary Facilities [NJC]s
1. PIC Assigned/Knawledgeable/Duties 2-101, 102 4 25, Sewage 5402, 403, 404 4
FOOD 26. InsectyRodents 6-501 4
2. Food and Waser from appraved source 3.201, 5-101 H 4 77, Hand- washing faciities/procodures 2-301,5-203, 204 s
[_3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperitures 3-401, 402, 403 4 30 Hand-washing methods 5-202,6-301 2
5. Facililics hot & cold holding 3-501 4 31, Garbage/refuse/outside dispasal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32 OQuteropenings 6202 1
7. Crass contamination 3.301, 302, 304 4 33, Pesticides/RodesticideA pplication 6-202, 501,7-206 !
8. Spoiled foods 3-101, 701 2 34, FloorsWallsCritings 6-201, 50 2
9, Damaged Foods 6-404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. . Ventilation 4-202,204,6-202, 304 1
11. Foot Protection/Storage 3-303, 305, 306, 6-401 2 37, DressingRooms 6-305 1
12. Food Handling 3301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 1 38. ToxicMaterials 7-201, 102 4
Personal Hygienic Practices 39. ConsumerAdvisory 3-603 2
14. Employee Health 2.201 4 40. HSPRequircments 3-801 2
15. Employee Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 1
16. Employes Clothing 2-304, 2-402 | 42 Premiscy 6-501 ]
Equipment/Utensils 43. LivingAreas 6202 [
17. Sanitstion Methods 471, 703 4 44, Lincn 4-801,802, 803 [
18. Equipment/utensils cleaned & sanitized 4-601, 602,702 4 45. Pes 6-501 1
19. Food contagt surfaces 4-202, 501, 701 2 Fats, Qil, and Grease Control Yes No DN/A
20. Non-Food contact surfaces 4101, 601 2 46. Grease Interveptor Luspection [, .~
2§. Sponges/wiping cloths 4-101, 90 1 7. Grease lnteroepeos Maoinenance Log
22. MaaualMechanical ware washing facititles 4301, 501 ] 48, Greasclniercepior Signage
13.Equipmentiutensil siorage 3-304, 4-903 i 149, Rendering Documentation o
24. Single service anticles/Reuse 3-304, 4-502, 504 1 50. AllergenAwareness Compliance Fm‘mm) |
Item No. L
[ 2z

) 7
Gl L7
/’/ LT

N = Non-Critical C = Critical S =Score

Number of Critical Violations ________
These items require IMMEDIATE atteation

Minus 20 Pts. (See Reverse Side) [

s

ceive

Reinspection Pate:

Spected By




# of Seats FOOD Eyj}su HMENT INSPECTION REPORT Page_/__ of/
/I A /-j / pa /a l/
Establishment: Date: /"/
% Score: 7 ¢
Type of Operation(s): | O Retail Type of Indpection?
P Food Service O Mobile outipe O Reinspection
Q Temporary Q Caterer Q Complaint O Investigation
Q Other Q New Establishmeet | QHA CCP
Focd Protection Management [N]C|S]| [SunitaryFacilities ~ _INJcTs]
1. PIC Assigned/Knowledgeable/Duties 2-10), 102 i 4 25, Sewage 5402, 403, 404 |4
FOOD 26. Insects/Rodents 6501 4
2. Food and Water from approved source 3201, 5-101 Fr 4] [¥7. Hand-wahingfociifevprocedures 2-301,5-203,204 4
3. Food Labeling / containers 3-302, 602 ! 28. Plumbing i 5-201, 205 i
FOOD PROTECTION 2. Toilet Rooms 6-302,402.501 | 2 |
4. PHF Temperatures 3401, 402, 403 4 | 0. Hand-washiogmethods 5-202,6-301 2|
5. Facilities hot & cold holding 3-501 4 3. Oubage/refuse/outsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32 Quleropenings o 6202 |
7. Crass contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication | 620, s01,7-206 !
8. Spolied foads 3.161, 70) 2 34, Floors/Walls/Ceilings 6201, 504 2
9. Damaged Foods 6-404 2 35, Lighting 6-202,6-303 !
10. PHF Thawing 3501 2 ¥ Veotlaion  |4-202,204,6.207, 304 i
1. Food Protection/Storage 3303, 305, 306, 64 2| (37 DressingRooms |630s 1
12. Food Handling 3-301, 304 2 Other
13.Food wemp2niture measuring device 4-204, 203, 302 ! 38 ToxicMaterials 7200, 102 4
Personal Hyglenic Practices 39 _ConsumerAdvisory 3603 2
14. Employee Heelih 2-20! 4 40. HSPRequirements 3-801 2
15. Employes Hygiene 2401, 403 4 41 Confarrmance withHACCP Plans 8-201,202,203 1
16. Employee Clothing 2-304, 2402 [ 42, Premises 6-501 !
Equipment/Utensils 43. LivingAseas 6-202 1
17. Saniwtion Methods 4703, 703 4 44, Linen 4-801,802.803 ]
18. Equipmenthuensils cleaned & sanitized 4-601, 602, 702 4 45, Pess 6-501 i
19. Food contact surfoces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes N(l, N/A
20. Non-Food contact surfeces 4-10%, 601 2 46, Grease Interceptor Inspection P
21. Sponges/wiping cloths 4.101. 90t 1 47. Grease Interoeptor Mainiznance Log
22, Munusl/Mechanical ware washing facilities 4-301, 501 1 48. Grease Interoeplor Signage
23.Equipmentutensil storage 3-304, 4-903 ! 49, Rendering Documentatioo e
24, Single service articles/Reuse 3304, 4-502, 904 1 50 AllesgenAwareness Compliance §90.009(G)
Item No. VA, 2
/v Ll i
[ 777 74
4
N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side) O

Nurnber of Critical Violations

These iterns require IMMEDIATE attention

eI o Sron s )

Received By

Reinspection




# of Seats_— FOOD EST”ISI'?AENT I/NSPE;TION REPORT Page_ ¢ of »
WA vl of o+
—
Establishment: : :
Y e lin S Dates 7 27,
> Score: 7y
/ Type of Operation{s): | Q Retail Type of In§pection:
Owner: ' @Food Service Q Moblle |13 Routine { Relnspection
Person |n charge IIJC). et A, 2, Q Temporary Q Caterer C Complalat O Investigation
: Q Other D
Inspector .»fr} :7%7:7]7/,// S O New Establishment | OHACCP
Food Protection Management N[C|S [Sanitary Facilities NI[C]|S
L1, PIC Assigned/Knowledgeshle/Duties 2-104, 102 L 25. Scwage 5-402, 403, 404 4
FOOD ~ 26. Insects/Rodents 6-3501 4
2. Food and Water from approved source 3-201. 5-10i ﬁ 4 27. Hand-washing facihtics/procedures 2-3G1.5-203. 2 4
3. Food Labeling /continen 3-302, 602 1 1-25. Plumbing 5-201, 205 1
FOOD PROTECTION o 29. Tollet Rooms 6-302, 402, 501 2
|4, PUF Tsmpemtures 3401, 4D2, 403 4 30, Hand-washing methods 5-202,6-30) 2
| 5 Facilsigy bot & cold holding 3.501 4 131. Garbage/refuse/ouside disposal 5-301,502 2
6, PHF Cupknd & couied 3-301 4 32, Quteropenings 6-202 i
2. Cross conlamination 3.301, 302, 304 4 33, Pesticides/RodenlicideApplication 6212, 301, 7-206 !
|8, Speied [oed: 3.16), 701 2 4. Floord/Walw/Ceilings 6-201, 501 2
9. Damaged Foods I {6-404 2 35. Lighing 6-202,6-303 !
10, PHF Thawing 3-50) 2 36. Venilotion 4-202,204,6-202, 304 [
11. Food Protection/Storage 3-303, 303,306, 6408 | 2 37, DressingRooms 6-305 I
12. Food Hondiing 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 1 18. TomicMatenals 7.201, 102 4
Personal Hygjenlc Practices 39, ConsumgrAus or 3603 2
14, Ewgloyes Healih 2.701 4 b _H$¢Requimments 3.301 2
5 . : . 2.401. 401 4 4], Cooformance with HACCPPlans $.201,202 203 J
16. Employea Ciothing 2-304, 2-402 | H2. Premiscs 6501 I
Equipmeat/Utensils ) 43, LivingAreas 6-202 [
12 Sanutauon Mathouls 4:202,703 4 $._Linen 4-801,802,803 !
: P 45. Pets 6301 |
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control ~  Yes No  N/A
20. Non-Food canuact surfaces 4101, 60t 2 46, GreaseIntcroeptor Inspeciion -
21. Spongeywiping cloths 4191, 901 1 47, Greaso InterceprorMaintenance Log [
22. ManualMechanica! ware washing facilities | 4-301, 501 l H8. Grease IntereeplarSignage
23.Equipment/utensil storage 3-304, 4-903 1 9. Rendering Documentation
4. Single service miduﬂuum‘ 3-304, 4-502. 904 1 50._AllergenAwarencss Complianes kvu,ugnm ! AEI
Item No. l_/‘r/ I }. > =
S [ gt =77
y
N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side) B

Number of Critical Violations

Fola o S0 D

These items require IMMEDIATE auention

Received By

Reinspaction




#of Seats_—_______

f-}OOD ESTABLIS}!MENT INSPECTION REPORT

Pagc, < of _~

P
7 I L7 Daw//yma/ﬂfwf
/ Seofe” ~ _gn
Telephon i, ) Type of Operation(s): | O Retail Type of Inspection:
Owner: / y WFood Service Q Mobite @’ﬁuuune Q Reinspection
Person in éharge,(PIC): "~/ | O Temporary 0 Caterer O Complaint Q Investigation
Inspector / / //47/77 %/;! M 0 Other O New Establishment [QHACCP
Food Protection Management N|C|S Sunitary Facilities - [ INJc[s!
L. PIC Astigned/Knowledgeable/Duties 2.101, (02 4] |25 Sewage  [502. 401404 |5 |
FOOD 126 Inxegb/Rodcngﬁ_. LS _:|-:__-_I____1
2. Food and Water from approved sourze 3.201, 501 4 "‘I Hmi-wnJungl'mima}muhm 12-301,3-20%, 104 4
3. Food Labeling / containers 3.302, 602 l | [ 28 Plumbing - 15201,205 1
FOOD PROTECTION 2 Toilet Rooms i 6-302, 402, 501 2 |
4 PHF Temperatores 3401, 402, 403 4 s Hmdw‘uhmgmﬂhws B 5-202,6-301 L 3__"
3. Facilitics hot & cold holding 3-501 4 P_l Garbage/mfuse/outside disposa) 5-501,502 2
6. PHF Cooked & cooled 3-501 4 Outer gpenings D [ T [
7. Cross contamination 3-301, 302, 304 4 *33 PrsticidesRodentindeApplication 6-202, 501.7-206 1
B. Spoiled foods 3-101, 701 2 M FlooryWallsCeilings 00501 | 2 |
9. Damaged Foods 6-404 N 35 nghn’n; o 6-202,6-303 |
10. PHF Thawing 3501 2| % Venulaen ) 4202,204,6-202,304 '
I'. Food ProtectionStorage 3-303, 305, 306, 609 1| 37 UressingRooms e 11
12. Food Handling 3.30(, 34 2 Other
13.Food temperaiure measuring device 4-204, 203, 302 i 38, Toxic Maenals 7-201,102 4
Personal Hygienic Practices 39, ConsumerAdvisory 3603 3
14. Employec Health 2-30¢ 4 $0. HSPRequirements 3-801 2
5. Employee Hygiene 2.401, 403 4 41. Conformance with HACCE Plans 8-101,202.203 |
16. Employee Clothing 2:304. 2402 ! 4. Premuses 6-50t !
Equipment/Utensils 43 LivingAseas 6-202 1
17 Saniation Methods 4702, 703 ) 44 Linen 4-801,802,803 1
{8 Equipmentuensi!s cleaned & sanitized 4-601, 602 702 4 45 Pels 6501 t
19 Food contact surfaces 4.2032, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No N/A
20 Non-Food contacy surfaces 4101, 601 2 46. Grease [ntreeptor Inspection =
2] Sponges/wip.ng cooths 4-101. 90t 1 47 Grease buercepior Mantenance Log
23 Manual/Mechanical ware washing facilities 4-301, 504 [ M8 Grease Interceptor Signage
23 Equipment/utensi] siorage 3-304, 4-903 I 49 Rendering Docymentxtion
24 Single seevice anicles/Reuse 3-304, 4-502 904 1 50 AflergenAvarenes Complinnce 590.009(G) .~ -:

Item No,

VA4

N = Non-Crilical

Number of Criucal Violations

These items require IMMEDIATE attention

C = Critical

S = Score

Minus 20 Pis. (See Reverse Side) L

Noley

Reinspectio

/‘!

H.'dB

[Wspected By

[



Number of Critical Violations

Thata jtame rannire VUM ETTATE attentinn

# of Seat% gi;f FOOD ESTABLISHMENT INSPECTION REPORT Page / of _/
: oz / 7 - - 4/ a
Establishment: %EE ;éEEEZ: ;‘ é éi:, f a Z 57/ Dute:/‘y'j!j % %;2
; s

Address: // [ [ s , _ Scores A,

Telephone: L p /ﬂ Type of Operation(s): | O Retuil Type of Inspection:

Owner: ﬂ é A/,—{Wdly MI4 /7 B Food Service 0 Mobile Routine O Reinspection
Person in charge ,ng : .:’ / v " | O Temporary Q Caterer Q Complaint O Investipation
Inspector: ﬁ éé-%z 7. mz ?/ Q Other Q New Establishment | DHACCP
Food Protection Management N{|C|S Sanilary Facilities N|C]|S

L. PIC Assigned/Knowledgeable/Duties 2101, 102 H 4| |25 Sewage 5402, 403, 404 1
FOOD 26. Insects/Rodents 6-501 4
2. Food and Water from npproved source 3.201, 5-101 H 4 21, Hand-washing facilitesfprocedures 2.301.5-203, 204 p
3. Food Labeling / conlainers 3302, 602 ] 28. Plumbing 3-201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3.401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5. Facilities hot & cold holding 3-501 4 31. Carbagehefuse/outside disposal 3-501,502 2
6. PHF Cooked & cooled 3-501 4 12. Quteropenings 6202 ]
7. Cruss conlamination 3-301, 302, 34 4 33, Pesticides/RodenticideApplication 6-202.501,7-206 1
B. Spoiled foods 13.101, 701 2 34, FloaryWalls/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 6-202,6-303 I
10. PHF Thawing 3-501 2 36. Ventilotion 4-20,204,6-202,304 1
11, Food Protection/Starage 3309, 305, 306, 6-40 2 37. Dressing Rooms 6-305 i
12. Food Handling 3-301, 304 2 Other

13.Food lemperature measuring device 4204, 203, 302 | 38. TaxicMaterials 7203, 102 4
Personal Hygienic Practices 39, ConsumerAdvisory 3601 2
14, Emplayes Health 2-20t 4 40, HSPRequirements 3-804 2
15. Employee Hygiene 2-401, 403 ! 4 41. Conformance with HACCP Plans 8-201,202,203 {
16. Employes Clothing 2.304, 2402 | 1 i2. Premises 6-501 [
Equipment/Utensils 43, LivingAreas 6-202 1
17. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 (
18, Equipment/utensils cleaned & sanitized 4.601, 602, 702 4 45, Pers 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fais, Oil, and Grease Control Yes No N/A
10. Non-Food contact surfaces 4-101, 601 2 46. Greaselntercentor Inspection -~
21. Sponges/wiping cloths 4-101, 501 1 47. Greaselntzrceptor Maistenance Log
22. Manual/Mechanical ware washing facilities 4-301, 50¢ | M8, Grease Intereepucr Signage
23.Equipmentiutensil storsge 3-304, 4-903 1 49, Rendering Documentation ™
24. Single service articles/Reuse 3-304, 4-502, 904 1 50, ABergenAwareness Compliance 590.009(G) -:

!lﬂ'ﬂ_NO. 4
/ 4 i
Ll /S22  N7gof m/%/,.
7 -
I TZAT 7 [ el el
N =Non-Critical ~ C=Critical S = Score 0Pts. (See RexerseSide) LI p oo poe

=

Tnenantad Rv



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page__ 7 of.
p / ya| /4 /
Establishment: ./ Date%?( /// |
Addresn 1~ mmf’ Sear: 7%,
Telephone: Type of Operation(s): | O Retail Type of Inspection:
Owner'r’Aﬂ / J/;/-rﬁiﬂ/}épﬁ/ 1// 4/’&9?? @ Food Service O Moblie 2 Routine Q Reinspection
Person in charg; (}’ ): 4 Q Temporury Q Caterer Q Complaint O Investigation
Inspector: / Q Other O New Establishment [QHACCP
Food Protection Management N|[C]S Sanitary Facllities N|[C]|S
1. _PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25 Sewage 5402, 403, 44 4
FOOD 26 Insecis/Rodents 6-501 4
2 Food and Water from approved source 3-201, 5-104 g 4 27 Hand-washing [ dnics/procedures 2.301,5-203, 204 4
3._Food Labeling /containers 3-302, 602 | ! 28. Plymbing 5-201, 208 !
FOOD PROTECTION 29. Tallzt Raoms 6-302, 402. 504 2
4 PHF Temperaiures 3405, 902, 403 4 130. Hand-washing methods 5-202,6-30¢ 2
5. Fucilities bol & cold holding 3.501 4 3). Garbage/refuse/outside disposal 5-501,502 2
§._PHF Cooked & cooled 3-501 4 132, Ouleropenings 6202 1
7 Cross conlaminaiion 3-301, 302, 304 4 3). Pesticides/RodenticideApplication &AL, 50, 7206 i
8 Spoiled foods 3-101, 701 2 3. Flocn/WallvCellinpy 6-201, 301 2
9, Damaged Foods i | 6404 2 33. Lighting 6-202,6-303 \
{0. PHF Thawing 3-501 2 36. Veniilotion 4-202, 204, 6-202. 304 1
L1. Food Prateclion/Siutage 3-303, 305, 306, 6404 2 37. Dressing Rooms 6305 1
(2. Food Handling 3-301, 304 2 Other
13.Food tempersiure incasuring device 4-204, 203, 302 1 3B. Toxic Mateniats 7200, 102 4
Personal Hygienic Practices 39. ConsumerAdvisary 3603 2
| 14, Employce Health 2.201 | 4 40, HSPR:quirements 3501 2
15. Emplovee Hypiene 2441, 403 1 4 41. Conformance with HACCP Plans 8.201,202.203 |
16. Employee Clothing 239, 2402 1 42, Premises 6-501 !
Equipment/Utensils 43, Living Areas 6202 [
17. Sanitatian Methods 4-702. 703 s 44. Linen 4-801,802,803 !
18, Equipmentiytensils cleancd & sanitized 460}, 602, 702 4 43, Pets 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes  No NA
20. Non-Food contact surfaces 4101, 601 2 46. Greasemere plos Inspection —
21. Sponges/wiping cloths 4-191, 90t | 47, Grease Intescepios Malntenance Log -
22. Manual/Mechanical ware washing facilitics 4-301, 504 1 48, GreascInicrecior Sigrage —
23 Bquipmentutensil storage 3-304, 4-903 1 9. Renulering Docurnentation "
24, Single secvice articles/Reuse 3-304, 4-502, 904 L 50, AlerpenAwerencss Complinnce kN.OO‘)(GI —

Item No.

Z.
A

. e
‘ 1
/. A /7 /4
P4
N = Non-Critical C = Critieal S =Score Minus 20 Pts. (See Reverse Side) O Reinspection Date;
Number of Critical Violations ____
These items require IMMEDIATE attention Received By Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page “of _«#
Bt 77 AT ,4%//?47‘/« 1z /A’,/// / Date: a’/yf/ Z
Address: / //&J”;M / / p; 9& Scare:
Telephone: i 1 Type of Operation(s): | Q Retail Type of Inspection:
Owner;, /% 2 / / %4 0 w O Food Service QO Mobile B Routige O Relaspection
Person in charge (P Cy /Dﬂ;// Q Temporasy Q Caterer Q Complalnt O Investigation
Inspector: % /JM/’ ~ | Other O New Establishment [DHA CC P
. 7
Food Profection Management W C| S| [Sanitary Facilities N|(C|S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 235, Sewage 3-402, 403, 404 4
FOOD 26. Insecta/Rodents 6-501 4
2. Food and Water from approved source 3-201, 5-101 H 4 17 Hand-waching facilitiev/procedures 2-301,5-203, 204 4
3. Food Labeling /containers 3.302, 602 t 28, Plumbing 5-201, 205 [
FOOD PROTECTION 29. Toilet Rooms 6302, 402, 50) 2
4. PHF Temperatures 3-401, 402, 403 4 30. Hand-washing methods 5202,6-301 2
5, Facilities hot & cold holding 1-501 4 31. Gubagekefusefoutside disposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 132, Quieropenings 6202 1
' 7. Cross contamination 3-304, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 3-101, 701 2 34. Floors/Walls/Ceflings 6201, 501 2
9, Damaged Foods 6404 2 35, Lighting £-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204, 6-202, 304 !
1. Food Protection/Storage 3-302, 304, 306, 6404 2 37. DressingRooms 6305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 1 38. ToricMatrrials 7-201, 102 4
Personal Hygienlc Practices 39. ConsumerAdvisory 3609 2
14. Employes Health 2-20 4 40. HSP Requirements 3-801 2
15. Employee Hygiene 2-401, 403 L) 41. Confermance with HACCP Plans 8-201,202,203 1
6. Employes Clothing 2.304, 2402 | 1 52, Prermises 6501 1
Equipment/Utensils 43, LivingAreas 6202 !
17. Sanimsion Methods 4-702, 703 4 44, Linen 4-80), 802,803 [
18. Equipmentutensils cleaned & sanitized 4-601, 602, 102 4 ds. Pess 6-501 )
19. Food contact surfaces 4202, 501. 701 2 Fats, Oil, and Grease Conirol Yes No NA
20. Non-Food contact suwrisces 4-10J, 601 2 46, Grense Interceptor Inspection L
21. Sponges/wiping cloths 4101, 901 1 47, Grease Intereeptor Maimenance Log
22. Manual/Mechanical ware washing facilities 4.301, 501 1 48, Girease Interceplor Signage
13.EquipmenVutensil starage 3-304, 4-903 | 49, Rendering Docurneatation
24, Single service articles/Reuse 3-304, 4-502, 504 i 50. AllergenAwreness Compllance F90.009(G) i
Item No. /

L] 7
2340, 3

P
77 77
7 5//%@22%44_4@_@/;,&%{@4@

) :)f

MME?(/

7

//?/’V
i

/ /
///%/‘ﬁ’/’/ /M/ A Lﬂ/’ﬂ//

rd

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side)

Received By ;




# of Seats

FOOD ESTABLISHMENT INSPEC}ON REPORT
VA P e

Page_ 7/ _of ¢

[Establishment: / Da:e:/ﬁll /2 z; Z
" r 2ol 7 = ” r =
Address: A 7/71 /v, Score: '
Telephone: ™~ & =% 77 ) /) Type of Operation(s): | Q Retafl Type of Inspection:
Owner: |23 Foad Service 0 Mobile Routine 0 Reinspection
Person In fharge '[PI ): Q Temporary O Cateter Q Complaint O Investigation
Inspector: M//ﬂﬂ') 7?5- // 7/ Q Other Q New Establishment [QHA CCP
Food Protection Management N |C| S| [Senitary Facilities N|CI[S
1. PIC Assigned/Knowledgeable/Duies 2-101, 102 N 25 Sewape 5401, 403, 44 .
FOOD 26 InsecwRoderts [S14] 4
2 Food and Waker from opproved source 3-201. 5-10} H 4 27 Handh-wushing bt esfproverdures 2-301,5-203, 204 4
3. Food Labeling / containers | 3-302, 602 1 28. Plumbing ) - 5-201, 205 1
FOOD PROTECTION 29 Totlet Rooms 6-302, 402, 501 2
4_PHF Temperaiures 3401, 402,401 4 30. _Hand-washing medhods N | 3-202.6-301 2
5. Facilties hot & cold holding 3504 4 3). Gurbagefreluseioutsidedisposal 5-501,502 2
6. PHF Cooked & cooled 34501 4 31 Quigopenings 6202 L
7. Cross contamination 3-301, 302, 3N 4 33. Pesticides/RodenticideA pplicalion 6-212. 501,7-206 1
8_Spailed foods 3-101, 701 2 34. Floory/Walls/Ceilings 6200.501 2
9. Damaged Foods i | 6404 2 35. Lighting £202.6-303 [
10, PHF Thawing 3.501 2| [36. Vestitation 4200, 204,6-202, 304 1
11. Food Protection/Storge 3303, 303, 306. 6-40) 2 37. Dressing Rooms 6305 B !
12, Food Handling 3-301, 304 2 Other
13.Food lempensture meaturng device 4204, 203,302 1 318 Toic Matrials 7201, 102 4
Personal Hyglenic Practices 39. ConsumerAdvisory 361 N 2
14 _Emplayec Health 2-201 4 411 HSP Requiements 1801 2
. Lmployee Hygisne 2401, 403 4 41. Conformance with HACCP Plun 8-201.202.203 (
16. Employes Clothing 2-304.2402 ! 42, Premi B 6501 [
Equipment/Utensils {3, LivingAreas B 6202 L
17._Saaitatiun Methods 4-702, 103 4 44, Linen 4-801,802.803 l
1§. Equipmenvutensils cleancd & sanitized 4-601. 602, 702 4 45. Pey - &0 1
19. Food contast surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 60t 2 46. GreaseInterceptarlnspection I.l —
_Z*l_. Spongevwiping cloths 4101, 901 1 47, GreaseIntercepior Mai sLog
22, Manual/Mechanical were washing facilities 4-301, 501 { HB. GreaseInerceptarSignage
23 Equly futensil slorg 3304, 4-503 i 49, Rendering Documentation
33« Single “"’_i‘."_mjd“me““ 3-304, 4-502, 504 { ] 50, AllergenAwareness Complianee k'ﬂ_.iwlﬁj- J
Item No. Ve I
ﬂw,/%m P 2 )
7 7 /
//'57 7 //.JM ‘ y7
[P ~ i
74
N = Non-Critical C = Critical S =Score Minus 20 Pts. (Sce Reverse Side) O

Number of Critical Violations

These items require IMMEDIATE altention

Received By

"ﬁmsbﬁ:léﬁ By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page___Z of

P o / /
Establishment: g
._/‘:‘/y C Date .,/é% ?’
Address: 9— » Score: M /é
Telephone: * of Operatfon(s): | O Retail Type of Ifspection:
Owner;, 7§ ¥ Food Service Q Mobile # Routine Q Relnspection
Q Temporary Q Caterer Ta Comnplalnt Q Investigation
O Other 0 New Establishment |QHA CCP
Food Protection Management IN|C[S] [Sanitary Facllities N|C]|S
_1._PIC Assipncd/Knowledgeable/Dutics 2-101, 102 4 25. Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents &-501 4
2. Food and Woter from spproved source 3201, 5-101 H 4| B7. Haod washing facilities/procedures 2.301,5-203, 204 4
3. Food Labeling / containers 3302, 602 | 28. Plumbing 5.200, 205 i
FOOD PROTECTION 29. ‘Toilei Rooms 6-302, 402, 501 2
4, PHF Temperniures 3401, 402, 403 4 30. Hand-washing imethds 5-202,6-301 2
5. Facilides hot & cold holding 3-501 4 31, Garbage/refusefoytside disposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32. Outeropenings 6-202 {
7. Cross contamination 3-301, 302, 304 4 33, PesticidesRodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 3.101, 701 2 3. FloorsWallyCeilings 6-201, 501 2
9, Damaged Foods 6-404 2 35. Lighting 6-202,6-303 1
(0. PHF Thawing 3.501 2 36. Ventitation 4-202,204,6-202, 304 1
Il. Food Protection/Siorage 3-303, 305, 306, 640 2 37, Oressing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4204, 203, 302 1 38. ToxicMaterials 7-201,102 4
Personal Hygienic Practices 39. CansumerAdvisory 3603 2
4. Employee Health 2-201 4 40. HSPRequirements 3801 2
15 Employee Hygiene 2.401, 403 ] 41. Confermance with HACCP Plans 8-201,202,203 1
16. _Employee Clothing 2.304, 2-402 1 42, Premises 6-501 1
ILquipment/Ulensils 43, LivingAreas 6202 1
(7. Sanitation Methods 4762, 703 4 44, Linen 4-601,802,803 !
8. Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45, Pets 6-501 1
9. Food contact surfaces 4-202, 301, 701 2 Fats, Oil, and Grease Conirol Yes No N/A
'0. Non-Food contact surfaces 4-101, 601 2 46, GreaseInierceptor Inspection s
1. Sponges/wiping cloths 4-101, 901 1 47, Greaselnerceptor Maintenance Log
2. Manual/Mechanical ware washing facilities 4-301, 501 | 8. Gressslotercepior Signage
3.Equipment/utensil storage 3-304, 4-903 1 19, Rendering Documentation
4. 5i i 1 -304, 4502, 9 1
Single service articles/Reuse 1.3 04 50. AllergenAwaseness Compliance meg(c, . -:
Itern No. /.

i L L pd
//Z’/r/ L4 AL 27) ,/ﬁycaxxyéa,z/

N = Nou-Critical C = Crltleal

Number of Critical Violations

These iterns require IMMEDIATE attention

S = Score Minus 20 Pts. (See Reverse Side) [J

Received By

Reinspecu?e: /A’
o _&’

Indpediéd By




# of Seats FOOD ESTABLISHM%INSP}?TION REPORT ge__ / of s
s / Yy oo /a
[ Establishmeat: / Date: f M
Address: /) 9 /7 G&. Score: ?f’ /Z’
Telephone: * ‘: N ) / Type of Operation(s): | O Retail Type of Inspectior:
Owner: / ///,' /./ o, //‘,/;1 1 ”Pq Food Service O Mobile @ Routine Q Reinspection
Person charg Q) /"j v / (/ a Temporary Q Caterer O Complaint Q Investigation
Inspector:, 07 77‘/{7/—” Y O Other O New Establishment [QHA CCP
Food Protection Management w C| S| [Samitary Facilities N|C[S
1, PIC Assigned/Knowledgeable/Dutias 2.101, 102 4 25. Sewage 5402, 403, 404 q
FOOD 26. Insects/Rodents 6-501 4
2. Food and Waler from approved source 3-201, 3-101 ‘H 4 | [p7._Hand-washing Ralinedprocedures 2301,5.203,204 4
3. Food Labeling / containers 3-302, 602 I 28. Plumbing $.201, 205 ]
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 30. Hand-washing methods 5:202,6-301 2
5. Facilities hot & cold balding 3.501 4 J1. Garbagehrfuse/outside dispasal $-501,502 2
6. PHF Cooked & cooled 3.501 4 32. Quteropenings 6202 |
7. Cross cantamination 1.30), 302, 304 4 33. Pesticides/RodenticideA pplication 6202, 501,7-206 1
8. Spoiled foods 3104, 701 2 34. Floors/Wally/Ceilings 6201, 501 2
9, Damsaged Foods 6404 2 35. Lighting 6:202,6-303 I
10. PHF Thawing 3.801 2 36 Ventilation 4-202,304,6-202, 304 i
I1. Food Protection/Storage 3-303, 305, 306, 640+ 2 37, DressingRooms 6-305 1
12, Food Handling 3-301, 304 Jd 12 Other
13.Food temperature measuring device 4204,203, 302 [1//] 1 38. TavicMaterials 7201, 102 4
Personal Hygienic Praclices 39. ConsumerAdvisary 3603 p)
14. Employec Health 2201 40, HSPRequirennents 3-801 2
15, Employee Hygiene 2-401, 403 4 41 Conformancewith HACCP Plans §-201,202,203 )
16. Employee Clothing 2-304, 2-402 H2, Premises 6-501 ]
Equipment/Utensils 43 LivingAreas 6202 !
17, Saniugon Methods 4702, 70) 4 44, Linen 4-801, 802,803 !
8. Equipment/utensils cleaned & sanhized 4601, 602, 702 4 45. Pens 6-501 )
19. Food contact surfaces 4-202. 501, 704 2|  Fats, Oil, and Grease Control Yes  No N/A
20. Non-Food contact surfaces 4.10), 601 2 46, Grease Interceptor inspection
21. Sponges/wiping cfoths 4-101, 901 1 47, GreaseInderceptos Maintenance Log
22. Manual/Mechanical ware washing facilities 4-304, 501 1 48, Girease Interceptor Signage
23.Equipmentiuiensil storage 3-304, 4-903 | 49, Rendering Docurmentation
24. Single service articles/Reuse 3-304, 4-502, 904 1 50, AllergenAwnreness Compliance %0.009(G) S

Item No.

—

2 paas

’ J ) / /
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N =Non-Critical  C = Critical /S = Spfre Minus 20 Pts. (SefReverse Side) LJ

Re mspcc%
Ve -

nﬂ/// s



# of Seats 4&54 y

FOOD ESTABL jIMEyTySPECTION H}PORT

Page_ s of

Number of Critical Violations

These items require IMMEDIATE attention

A
s s 7,—— /Z/ /M W /”/ Dnte.ﬂvd W f JA’/ 7
fddrss. E W éﬁ o gl ﬁi 7 ._);/—- Score: /S
Telephone: /b Type of Operation(s): [ Q Retail Type of [nspection:
g (]
Owner g /?_?ﬁ:' @ Food Service Q Mabile | A Routine Q Reinspeclion
Person in clm.rgg, (PIC): 2 Va4 Q Temporary 0 Caterer O Complaint Q Investigation
: § 0 Othe
[ Inspector 1 _‘%@ 4 Other Q New Establishment [QHA CCP
Food Protection Management N]C][Ss anitary Facilities INJC|S_
L1 PIC Agrigned KnowledgeableDoey 42103002 N 25 Sewage R 5~402, 403, 414 4
FOOD 26, Insectw/Rodents 6.501 | 4
2._Food and Waier fram gapproved source 3-201, $.10} H 4 37, Hand-washing Fxcilivesiprocedures 2-301,5-203. 204 | 4
3. Food Labeling /coniainers 3:302,602 I | |28. Plumbing o 5201205 1
FOOD PROTECTION 29, Tollet Roors 6-302, 402, 501 2
4. PHE Temperatures 1401, 402, 40} 4 30, Hand-wushingaethods o 5-202,6-301 I 2
S Facilives hot & ¢olJ hoiding 3301 4 31._Gubagehreluse/outsidedisposal . 5-501.502 2
PHE Cooked ! 3:501 4 32 Oulcroperings 620 L
7._Cmss epntamipation 3-304, 302, 304 I 33. PesticideyRodenticided pplication 6212, 501, 7-206 1
8_Spoiled fpods 3101, 701 2 34, Foor/Wall«Ceilings o 6201, 501 2
9. Damaged Foods i | 6404 2 15, Lighung 6-202,6-303 1
10. PHF Thawing 3-501 2 3. Ventilation o 42012, 204,6-202, 304 1
11. Food Protection/Storge 3-303, 305, 306, 6401 2 3. DesingRooms ~ |6308 by
12. Food Handling 3-301, 304 2 Other B o
13 Food tempenature measuring device 4-204, 203, 302 1 38. ToxicMaterials 1201, 102 q
Personal Hygienic Practices 30, ConenicAdsisus 2603 2
14._Gwgloyee Health 2-20] 4 401 Li3P Reqasipenls 380, 2
| 15, Emplovee Hygiene 2-401, 303 4 41, Coaformance with HACCP Plans 8-201,202,20) 1
16, Employee Clothing N 2:304, 2402 | 42, Premises N 6501 1
Equipment/Utensils 43, LivingAreas 6202 [
12, Sonitaion Metheds A-702, 702 4 44, Linen 4801,802,803 l
] Tani a4 : 1 4 45. Plcu 6-501 o 3 |
19. Food cantact surfsces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
20. Non-Food comtacl aurfaces 4-101, 601 2 46. Greaselnterceptor Inspection
21, Sponges/wiping cloths 4-101, %01 i 7. Grease IntereeplocMaimenance Log
22. Manual/Mechanical wace washing facilitics 4301, 501 | M8. Greaselnterceptor Signage
23 Equipmentiulensil siorage 3-304, 4-903 1 149, Rendering Documentation
[24. Single service aticle/Reuse 3304, 4-502.904 | ( 4 AfleguenAwareness Camplisace_£90,009(G) L
Ltem No, 7
i yavi - Z
L £ 5 .
Ag/\// LAl
| /r( 7 7 —
N = Non-Critical C = Critlcal S =Score




# of Seats

FOOD ESTABLIS;IMENT INSPECTION REPORT

Page

/ of _/

Alismnbime A8 Y S4innl Vintarlinaa

Wk £ o e—e—"

[Esinblibond: /2 / P Ler Lo it /’}né'/‘ oo Jori [ 4 Y
Address: T S \_Fﬁ & éf ff'g/)ﬂ Score: / // L i
Telephone: iy 77 {’; of Operftion(s): | G Retant Type of Inspection:
) ; ) Food Service Q Mobite A Routine O Reinspection
Q Temporary Q Catecer Q Complaint 0 Invesdgation
Q Other Q New Establishment |OHA CCP
Food Protection Management N[C|S anitary Facilities (N|C]S
1._PIC Assigned/Knowledgeabic/Duties 2-10i, 102 H 4 25, Sewage 5-402, 403, 404 4
FOOD 26. InsectuRodents 6-501 4
2. Food and Water from approved source 3.201, 5-101 Hﬁ 4 | P27, Hand-washing facilitics/procedures 2.301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 1 2§, Plumbing 5-201, 205 I
FOOD PROTECTION 29. Toilet Rooms 6302, 402, 501 2
4, PHF Temperatures 3.401, 402, 403 4 30. Hand-washing methods 5.200,6-304 2
5. Facilities hot & cold holding 3-501 4 1. Garbage/refuse/outside dispesal 3-501,502 2
6. PHF Cooked & cooled 3-501 4 32. Outeropenings 6202 1
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6202, 501,7-206 1
8. Spaiizd foods 3101, 70) 2 34, Floors/Walls/Creilings 6-201, 501 2
9, Damaged Foods 6-404 2 35. Lighing £-202,6-303 1
10. PHF Thawing 3.501 2 36. Venilation 4-202,204,6-20%, 304 I
11. Food Protection/Siorage 3-303, 308, 306, 6404 2 37. DressingRooms 6-305 |
12. Faod Handling 3-301, 304 2 Other
13.Food temperature meastiring device 4-204, 203, 302 ] 38, ‘Toxic Maizrials 7:201,102 q
Personal Hygienic Practices 39, ConsumerAdvisory 3603 2
14. Employee Health 2-201 40, HSPRequirements 3-80! 2
15. Employes Hygienc 2-401, 403 4). Conformance with HACCP Plans 8-201, 202,203 1
16. Employes Clothing 2-304, 2402 | ] 42, Premises 6-501 l
Equipment/Utensils 43, LivingAreas 6-20 ]
17. Sanitation Methods 4-.702, 703 4 44, Linen 4-801,802,803 I
18. Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45, Pets 6-501 1|
19, Food coniact surfaces 4-202, 501, 701 2 Fals, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 6. GreaseInterceptor Inspection 7
2). Sponges/wiping cloths 4-101, 901 f 47.  Grease lterceptor Maintenance Log .
22. Manval/Mechanical ware washing fociljtizs 4-301, 501 { 48, CreascIntescepeor Signage 5’
23.Equipmentiutensil storage 3-304, 4-03 1 49, Rendering Documentation
24, Single senricen:ﬁcleslkcufe 3-304, 4-502, 904 1 50. AlergenAwareness Compliance Pm_m(c,
ftem No. 7] 7 s A/ 0
,/j/:L_mMMLAZ’_WMJ
4 i P
x4 F /
AR 270 A 127077
/
N =Non-Critical ~ C=Critical S=Score  Minus 20 Pis. (See Reverse Side) [

Rcinsp;clif’Datc:/ Z
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LY

#of Seats___ FOOD ESTAPUSH&ENT }NSPECTION REPORT Page off____
. N ra / / .‘____...--" 'l / Fa) / i / e
[Tﬁstablishment: / Date: 7 2’ e 5 ;Z_y/ ‘7'
: - Score: Q/&/Z)
Type of Operation(s): | O Retail Type of Inspedtfon:
J/Food Service O Mobile (WRoutine Q Reinspection
Q Temporary O Caterer Q Complaint O Investigation
Q Other O New Establishment | QO HA CCP
Food 'Proteci.iou Management NIC|S Sanitary Facilities N|C|S
1. PIC Assigned/Knowlodgeable/Duties 2-101, 102 4 25. Sewage 5402, 403, 404 4
FOOD 26. Insects/Rodents 6501 4
[ 2 Food and Water from approved source 3.201, 5.109 H 4 | P7 Hand-washingfocilitievprocedures 2.301,5-203, 204 2
' 3. Food Labeling / containers 3-302, 602 \ 28, Plumbing 5-201, 205 [
FOOD PROTECTION 28. Teilet Rooms e R 2
4, PHF Temperatures 3401, 402, 403 4| [0 Huwdwehigmebods 7 Y [3302,6300 )\ 2
5. Facilities hot & cold holding 3-501 s | DBl Gabagekefusc/ontside disasat s-s1, s AV 2
6. PHF Cooked & cooled 150) 4 32. Owteropenings /. 6 ﬁ 1
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodentigldeApplijatifn 6ol 7-206 i
8. Spoiled foods 3101, 701 2 M, FloowWallCeifings | |V |- 01,50] | / 2
9. Damiged Foods 6404 2 35 Lighing /[ /], I s v4 ]
10. PHF Thawing 3-501 2 36. Ventilation / M, v 6-202,304/ |
11, Food Protection/Siorage 3-303, 305, 306, 640, 2 37. DressingRofens __ ~ | 1/ / }
12. Food Hundling 3.301, 304 2| Other | Y4
13.Food temperature meusuring device 4204, 203, 302 1 38. "TaticMuiefils \ ] [1201002/ 4
Personal Hyglenic Practices 19. ConsumerAdvisory /X 3603/ 2
14. Emplayes Heallh 2-208 4 40. H5PRequinyments [l 340) 2
15. Employee Hygicne 2401, 403 4 41. ConformanceyathHACCPPlans | /. ~18-201.202,203 ]
16. Employee Clothing 2304, 2-402 | t 12, Premiises  N\_ - 6501 |
Equipment/Utensils M3 LivingAreas = ————" 6-202 I
7. Sunition Methods 4702, 703 R 4. Linen 4-801,802,803 1
'8. Equipmenthutensils clesntd & sanitized 4-601, 602, 702 v | e 45 Pty 6501 !
19. Food contact surfaces 4-202, 501, 701 2 Fals, 011, and Grease Conirol Yes Na . N/A
!0, Naon-Food contact susfaces 4-101, 601 2 46. Gresse Interveptar Inspection 3
1. Sponged/wiping cloths 4101, %01 | 47, Grease Interceptor Maintenaoce Log
2. ManualMechanica! ware washing facilities 4-301, 501 1 18, Crense Interceptor Signage
3. Equipment/utensil siorage 3-304, 4-903 1 49. Rendering Documentaton A
4. Single service aticles/Reuse 3304, 4.502, 904 1 50. Allergen Awareness Compliance 590.009(G) Vv -:
Item No. / pa
yyyavi /. / 7 /. /
Z 2 A / CE7 /7 TH (2L 2070 A 2L L2
d T ya /// ] Pl /f ]
L L0 LA A G AV )i I ») WHIE A7
= [ 7d [, i 7707 & L/ 5 s U7 i v
Vo /Ay 7 7 / - %’
A /)17 7V 7 W £ MR VVTY (T TR /5 i 8
Z a1
;/7/% ZLE, _g;’_//#— ,7/% %q
A 7" A 7
¥’ 7 4 >
A VA _ 77 . —
n W27/ 22 R o P 3
N 4
N = Non-Critical C = Critical S =Score

Jumber of Crilical Violations

lhese iterns require IMMEDIATE attention




A

# of Seats F%)D ESTABLIS/I'yHENT,INSPECTION REPORT Page_ / of ¢
P Z Z 2 y)
ﬁablishmem‘ = ~ 7, Date: 7,
Address: /{ / Y/ /,;Jg /1 Score:
Telephone: il Type of Operation(s): | Q Retall Type of InspecHon:
Owner: ;./Z/ /‘ffﬁ,{ﬂ T (} ﬁ > / / A 07/ T Food Service Q Mobile Routine O Relaspection
Personin charge /('PIC) lk&} /ﬂ/ j /-/01/ D_Temporary Q Caterer O Complaint Q Investigation
Inspector: % /é?/,, 74,%,-//”/ O Other O New Establishment [QHA C CP
Food Protection Management w C| S| [Sanitary Facilitics IN[C]S
I PIC Assigned/Knowledgeable/Duties 2101, 102 4 25 Sewage 5402, 403, 404 4
FOOD 26. [nsects/Rodents 6-501 4
2. Food and Water from spproved source 3.201,5.101 H 4| 7 Hand washingfacilitiewproceduses 2:301,5-207, 204 var
3. Food Labeling / containers 3-302, 602 1 28 Plumbing 5201, 205 ZiE
FOOD PROTECTION |25 Toiles Rgoms 6-302, 402,501 | " 2
4. PHF Tempemitures 3401, 402, 403 4 30. Hand- whshing methads 5-202,6-301 2
5. Facilities hot & cold holding 3-501 4 3)  Gurhagbrefuse/outside disposal 5-501,502 2
€. PHF Cooked & cooled 3.501 4 32 Outercbenings 6202 1
7. Cross contamination 3-301, 302, 304 4 33 Pesticides/RodenticideApplication £-202, 501,7-206 ]
8. Spoiled foods 3-101, 701 2 34, Floory/Walls/Ceilings 5201, 501 2
9. Damaged Foods 6-404 2 35. Lighting 6-200,6-303 ]
10. PHF Thawing 3501 2 36 Venulatioo 4-202,204,6-202,304 1
1. Food Protection/Storage 3-303, 303, 306, 2 37. Dressing Rooms 6-305 1
12. Food Handling 3301, 304 2 Other
13 Food temperature mm_u‘ri;ng device 4-304, 203, 302 1 38 TaxicMamrials 7 200,102 4
Personal Hyglenic Practices 39 ConsumerAdvisary 3.603 2
14. Employce Health 2201 4 40, HSP Requirements 3801 2
I5. Employee Hygiene 2401, 403 i' 4 44, Confarmance with HACCP Plans 8-201, 202,203 1
6. Employee Clothing 2304, 2402 ] i 42, Premises 6501 1
Squipment/Utensils 43 LivingArcas 6202 I
7. Sanitation Methods 4702, 703 4 44 Linen 4-801,802,80 i
8. Equipmentiuteosils cleancd & sanitized 4-601, 602, 702 4 45. Peis 6501 1
9. Food contact surfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
0. Noa-Food contact surfaces 4-101, 604 2 46, GreaseInterceptor Inspection A
1. Spanges/wiping cloths 4-101, 901 1 A7, Grease Interceplor Maintesance Log
2. Manual/Mechanical ware washing facilities 4-3D1, 501 ! 48. Grease Interceptor Signage
3 Equipmentiutensil forage 3-304, 4-903 1 49 Rendering Docurnentazion y
4. Single service articles/Reuse 3304, 4-502, 904 1 50 Allergen Awareness Compliance 590.009(C) v
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N=Non-Critical  C=Critical § = Score Minus 20 Pts. (See Reverse Side) J

Jumber of Critical Violations

"hese items require IMMEDIATE attention [ Received By

Inspected By




# of Seats FOOD ES/TABngHMEI'y lBJSPECTI?N R/EPORT Page 7 of _,
s yi / — 2 " : ey
Establishment: P Date: £
Address: 7 4 Score: /7
Telephone: / "r‘, [Type of Operation(s): | O Retall Type of Inspection:
Owner: 1/, Faod Service O Maoblle |07 Routine Q Relnspection
Person in charge (PIC): . O Temporary Q Coterer Q Complaint Q Investigation
‘ Inspector: ‘ M Q Other O New Esml:ll;@:menl QHACCP
k0
Food Protection Management N|CTS anitary Facilitles _—> N/, IN[CTs
_PIC Assl esble/Duties 2.101, 102 4 25, Sewage S (5402, 403, 4ud\ 4
FOOD 26, lnsec s . 6-501 )| 4
2. Food and Water from opproved source 3201, 5-(01 H 4 27, Hand-walfing Gcili 2-301.5-203, 204 e
|_3. Food Labeling / containen 3-302, 602 1 28, Plunyfing ¥ |s-201,205 / ]
FOOD PROTECTION 29. Toifet Rodms 7/ = | 6-302, 401 501 2
4. PHF Temperatures 3.401, 402, 403 4| [30. fand-wasfings N 32026301 2
5._Facililies hot & cold holding 3.501 N I 174 porfdedispolhl) S50 2
6, PHF Cooked & cooled 3501 4| pE oue i A~ [ sae !
7 ntamination 3.301, 302, 304 s| 3. Pesi i cation R 5017206 ]
|8, Soailed foods 2104, 701 2| (134 FooWallvCeilishs )~ 6201, 2
9. Damaged Foods I {6404 2 35, Lighting - 6-202,6-303 1
10. PHF Thawing 3.501 2 4.202,204,6-202,304 1
11. Food Protection/Stocage 1.303, 305, 306, 6-40) 1 6305 1
12. Food Hondling 3-301, 304 2
13.Food lemperature measuring device 4-204, 203, 302 1 8. To aterd: 201,102 4
Personal Hygienic Practices 9, Consumeras 3603 2
14, Emploves Health 2:201 4 PReg 3401 2
15, Emploves Huciepe 2401, 403 4 : s 5201 2220 !
6. Employec Clothing 1304, 2402 L 2 Premism | N 6501 1
Equipment/Utensils 43, LivingAreas | 6202 1
| (2. Saniution Methots 202,702 af [l J 801,802,803 '
18 Fouipmenthuensiy cleancd & sanlized | | a| [5Ps I 6501 !
19, Food contact surfaces 4-202, 501, 76! 2 Fats, Oil, ond Grease Control Yes N/A
20, Non-Food contact surfaces 4-104, 601 2 46, Greaselnterceptor Inspection i~
21. Sponges/wiplng cloths 4101, 901 1 47. Grease lusreeptor Maintenance Log
22. MunualMechanical ware washing facilities | | 4-301, 501 i 48, Grease Inierceplor Signage
23 Equipment/uteasil storage 3.304, 4-503 t 49. Rendering Documentation
24. Single service articles/Reuss 3304, 4-502, 904 1 QMMM‘Q L~
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