# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_ / of
—7 7] 7o
Establishment: ., / Date: 7~
Address: - Score: . Z
Telephone: ’/ it - Type of Operntion(s): [ O Retalt Type of Inspection:
Owner:/. 4 / ﬁ 44 »y .4‘/230 oy ‘ﬁ Food Service Q Mablle @ Routine Q Reinspection
1C): ./ 4 O Temporary 0 Caterer O Complaint O Investigation
Inspector: _Zé,z z & %ﬁ / Q Other O New Estoblishment [QHA CCP
Food Protection Management | N]C[S] [Sanitary Facilities ERE
1 _PIC Assigned/Knowledgeable/Dules 2101, fu2 ) 25. Sewsge 5402, 403, 404 4
FOOD B o 26. Insects/Rodeals 6501 4
2. Food and Water from approved saurce 3-201, 5-104 W 4] 27, Hand-washing fac1. ucs/poceduines 2-301,5-203, 204 q
3. Fouod Labeling /containers 3-302, 602 1| 28. Plumbing 5-201, 205 1
FOOD PROTECTION o 29. Toilet Reoms 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 40) 4 30. Hand-wnshing methouls 5-202,6-301 2
| 5. Facilities bot & cold hulding 3.501 4 3. Cabage'refuse/outside disposal 5.501,502 2
6_PHF Cooked & coaled 3.501 4 32. Outeropenings 6202 1
7. Cross contamination 3301302, 304 4 3. Pesticides/RoxienticideApplication 6-2012, 301, 7-206 1
B Spoiled Foods 3141, 01 2 34, FlooryWallyCeilingy 6201, 501 2
9. Damaged Foods ! | 6-404 2 35. Lighting 6-202.6-303 |
10. PHF Thawing 3-501 2 36. Venlilaion 4-202.204,6-202,304 1
11, Food Protecdon/Storage | 3303, 30, 106, 2| |37. DressingRooms 530 I
12, Food Handling 3-301, 304 2| Other
13.Food lemperature wing deviee 4-204, 203, 302 1 38 “TozicMaterials 7-201, 102 4
Personal l-lg_ﬁienlc Practices 39. ConsumerAdvisary 3-40) . 2
| 11. Employce Healty 2:201 4 40._HSPRequirements 1801 ' 2
| 13, Emplovee Hygicne | 2401 403 4 4). Confarmnance with HACCP Plans 8-201,202.703 1
16. Employec Clothing 2-304, 2-402 I M2, Premises 6-301 1
Equipment/Utensils 43. LivingAreas 6202 1
17, Samilatun Methods 4-702, 703 4 44. Linen 4-801,802.803 L
18._Equipmenvujensils cleaned & sonitized 4-601, 603, 702 4 45. Peis 6-501 |
19, Food coniact surfsces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food coniact surfaces 4101, 601 2 46i. Gresse Interceplar Inspection i£
21. Sponges/wipling cloths 4101,901 l 147,  Grease Interceptor Maintenance Log
22. Muoual/Mechanical ware washiag facilities 4-301, 501 1 48. GreascIntzreepios Signage
23.Equipmentiutensil siorage 3.304, 4.903 1 149, Renwering Documensation
24. Single service anicles/Reuse 3-304, 4-302, 904 v 5. AllergenAvworencss Compliance kw.lmm) v :
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These items require IMMEDIATE atteation
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N = Non-Critical C = Critical

Number of Critical Violations

S =Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Sidc)
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n.ﬁﬁ’cted By

# of Seats A% 2 FOOD ESTABLISHMENT INSPECTION REPORT Page Z_of 4
s 3 —7#
Establishment: / Date: ////{.'7/ 1& > 47/ 2. E:
Address: 12017 fngznt J17 520
Telephone. ! ) Type of Operation(s): | Q Retall Type of Inspection:
Owner: lf//ﬁﬂ///.///f}’[/lﬁ/ /(/4/‘{?”’.7 ®Food Service Q Mobile @ Routine Q Reinspection
Person in charge (PIC): V7 |QTemporary Q Coterer O Complaint O Investigation
Inspector [ﬂ //ﬁ Y 7&"" i A, 0 Other 01 New Establishment [QHA C CP
Food Protection Management [N[C|S]| [Sanitary Facilities INJC]S
| PIC Assigned/Knowledgeable/Duties 2-101. 102 1 25 Sewuge 5402, 403404 4
FOOD 18 Insecis/Rodents 6-501 4
2 Food and Water {ront approved sousce 3-101, 5-101 @ 3 27 Hand-washing facilitics/procedures 2-301,5-203, 204 4
3. Food Labeling /containers 3-302, 602 ] 1 28, Plumbing 5-201, 205 {
FOOD PROTECTION L 29, Toiket Rooms 6-302, 402, 501 2
4 PHF Temperatures 3401, 402, 403 & . Hand-saushing methods 5-202,6-301 2
S _Faciliues hot & culd holding 3.301 4 3. Gubage/refuse/ouiside dispasal 5-501,502 2
| 6. PHF Cooked & coaled 3-501 4 32 Quieropenings 6202 1
7 Cmss contaminstion 3.301, 302, 34 4 33, Pesiicides/RodenticideApplication 6-2412, 501.7-206 I
8 _Spoiled foods B ST 2 3, FlooryWalls/Ceitings 6201, 50! 2
9. Damaged Foods B I | 6404 2 35. Lighting 6202,6-303 1
10, PHF Thawing 3.501 2 36. Ventilation 4-202,204,6~202, 304 (
I 1. Food Protection/Storuge 3-303, 305, 306, 2 37. Dressing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13,Food tempenature measusing device 4-704, 203, 302 : 38, ToricMaenals 700102 a
Personal Hygienlc Practices 39 ConsumerAdvisory 3603 2
14. Emplovee Health 2-20) 4 4l). HSP Requirements 3801 2
13._Employee Hypiene 2-401, 403 4 #1. Conformance with HACCE Plans 8-20(,202.203 |
té. Emplgg(.‘[mhhg 2-304, 2402 1 H2, Premuses 6-501 |}
Equipment/Utensils 43, LivingAreas 6-202 1
17, Sanitaiivn Methods 4702, 701 4 44. Lincn 4-801,802,803 !
18. Cguipmest/ulensils clesned & sanitized 4.601, 602, 702 4 45. Pets 6-501 1
19, Food contact surfaces 4-202, 501, 701 2 Fals, Oil, and Grease Control Yes No NA
20. Non-Food conuct surfaces 4-101, 601 2 46. Crease Interceptor Inspection 1P
21. Sponges/wiplog cloths 4-101, 501 1 47, Grease Interveplor Maintenance Log
22, Manual/Mechanical ware washiog facilitics 4-301, 501 l 48, Grease lnterceptor Signage
23 .Equipmenvutensil stocage 3-304, 4-903 1 49. Rendaing Documentation
24. Single service aticlea/Reuse 3304, 4-502, 504 ( 50 AllergenAwureness Compliance bgo_m G g
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# of Seats_ — FOOD ESTABLISHMENT INSPECTION REPORT Page___ /of .
. Z L/ N d
Establishment: ) {%/f/f% ,E: é :%! i ﬁ é ;/ Date: , 7.7 97&,-(/
Address: /7_9 M > J7L (7 Score:
Telephone: , i Py Type of Operation(s): | O Retall Type of Inspection:
Owner:/ 773, |1 Food Service O Mobile A4 Routine O Reinspectlon
Person in charge (PIC): 7 /) /g 2 © |QTemporary O Caterer Q Complaint Q Investigation
Inspector: %%« 2’ %'2 " Q Other Q New Estoblishment [DHA CCP
Food Protection Management IN[C]S anitary Facilities N|C|S
| PlCAssigncd/KnowtcdgcaE'lc/DuLic.s 2101 102 E! 3 25 Sewape 5402, 3073, 404 H
FOOD 26 InsecLy/Rodens 6-50] 4
2 Food and Waler from approved source 3-201. 5-104 ﬁ“ 4 27. Hand-washing faziliies/procodures 2-301,5-201, 204 4
3. Food Labeling /comainers 3.302, 602 [ ! 28. Plumbing 5.204, 205 1
FOOD PROTECTION 29. Toiles Rooms 6-302, 402, 301 2
4 PHF Tempemtuzes 3.40t, 402, 403 4 30. Hand-washingmeihods 5-202,6-301 2
5 Facilitizs hot & cold holding 1401 4 3}, Gabagesre{use/outside disposal 5-501,502 2
6 PHF Cooked & caoled 3501 4 32 Quteropenings 6202 i
7 Cross conlarmination 3-301, 302, 304 4 33, Pesucides/RodenticideApplication 6-202, 501,7-206 |
B Spoiled joods 3-1¢1, 01 2 34, Floors/Walls/Ceilings §-201, 501 2
9. Damaged Foods I | 6404 2 35. Lighting 6-202,6-303 1
(0. PHF Thawing 3-501 2 36. Ventilotion 4-202,204,6-202, 304 1
L1, Food Protecon/Storoge 3-303, 305, 306, 6409 2 37. Dressing Rooms 6305 1
[12. Food Handling ~ [3301, 304 2| Other
13 Food (emperalure measering deviee 4-204, 203, 302 RS 18 ToxicMaterials 7-201, 102 4
Personal Hygienic Practices 35 ConsumerAds sy $.6) 3
14 Employee Heahh sl 4 40). HSPReguirerments 3801 2
15. Employes Hygienz 2.401, 403 L) 41. Conformance withHACCP Plans §-201,202.203 3
16. Employee Clothing 2-304, 2-402 { 142, Premiszy 6-501 I
Equipment/Utensils 33. LivingAreas 6202 !
17 Sauitatior. Methos L0y 4] [44 tinen 4-801,802.503 1
1B. Equipmentiulensils ¢leaned & sanitized 4601, 602. 702 4 45. Pets 6-501 l
19, Food contact surfaces 4-202, 501, 704 2 Fats, Oil, and Grease Conlrol Yes No N/A
20. Non-Food contac( surfaces 4101, 601 2 46, Greasclntesceptor Inspection R =
2{. Sponges/wiping cloths 4194, 201 i 47, GreassIniercepior Maintemance Log
22. Manusl/Mechanicel ware washing facilities 4-301, 301 1 {13 Grewselnterceping Signoge
23 Equipment/utensii slormge 3-304, 4-903 l 49, Rendeding Documentulion
24. Single service aticles/Reuse J‘?_m' 4-302, 904 ! 50, AllerpenAwarcacs Complianee kw.m(l‘;l _é__‘_,_

/J'

Jtem No.

Z

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S = Score




# of Seats FOOD ES)’ABLISHMENT INSPECTION REPORT Page Z.of /
— ¥ )
Establishment: /,'/} ey Z % : ;‘{ - /,_: é a:’?'/ Date: /7/ 455 "‘é M
Address: /,7;9 ////./{//wﬂ Score: ’ /
Telephone Py i TTXPB of Operation(s): | 0 Retal) Type of Inspectiof:
Owner: ﬁ é 2. f zz ﬁ: é o/ %Z i @Food Service 0 Mobile @ Routine O Reinspection
Person in charge sP[F) O Temporary Q Caterer Q Complaint Q Investigation
Inspector: /////7/}7 #f’ﬂ v/ Q Other O New Establlshment [QHACCP
Food Protection Management NJC[S] [Sonitary Facilities IN[C|S
1. PlCAssm_NKnovzlcdg‘nhlchuuu 2-101, 102 4 25 Sewage 5-402, 403, 404 4
FOOD 26 Ensect/Rodents 6-501 4
2 Food and Waler fran: approved souris 3300 5-101 m # 27, Hand-washing bditics/procedurcs 2-301.5-203, 204 4
3. Food Labeling /contuiaers 3302, 602 | 1 28, Plumbing 5.201, 205 1
FOOD PROTECTION 29. ToiletRooms 6302, 402, 501 2
[ ¢ PFTemperaes 3 401, 402, 403 s ] [30. Handwishingmethods 5202.6-301 2
5. Facilies hot & cold boldiny: 3-50) 4 31. Gubagefrefsc/outsidedispesal | 5-501,502 2
6. PHF Cgoked & cooled 3-501 4 32 Ouviaropenings 6202 1
7._Cross contanmunation 3-301, 302, 34 4 33. PesticldevRodenticideA pplication 62012, 501.7-26 !
8, Spoiled foods 3-101, T0i ) 3, Floors/WallvCeilings 6201, 501 A 2
9. Damaged Foods [ r="¢ 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 Protection/Storage 3-303, 305, 306, 6408 2 37. DressingReoms 6-305 1
12, Food Handling 3-301, 304 2 Other
13.Foud temperatire measuring device 4.204, 203, 302 1 18 ToxieMaterials 7.201, §} 4
Personal Hyglenlc Practices 39. Consumer Advivory 3603 1
14, Employee Health 2-201 4 4)._HSPReguisemenis 3801 2
15, Employes Hygiene 2401, 403 4 41. Conformance withHACCP Plans £-201,202,203 f
16, Employes Clothing 2-304, 2-402 | L2 Premises 6-501 |
Equipment/Utenslis . 43 LivingAreas 6202 [
17._§anitation Methoids 4-702, 103 4 44. Linen 4-801, 502,803 [
18, Fquipmeqyuiensils cleoned & sanitized 4.601, 602, 702 | 5 45. Pets 6501 ]
19, Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20, Non-Food contact surfaces 4-101, 601 2 46, OreasalntenceptorInspection v
21. Sponges/wiping cloths 4191, 901 1 147, Cireasel piorMaint elog
22, Manualt/Mechanical ware washing frcilities | 4-301, 501 | 48, OreaselntercepiarSignage
23.Equipment/utensi) storage 3-304, 4-903 ] 49, Rendering Documentution
24, Singk service anticlesReuse 3-304, 4-502, 904 1 <0, AllerzenAwarencas Compliance }‘_)U.UU‘WG'. y
Item No. . )
) 7. 2 7 /7 /
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N = Non-Critical C = Critical S = Score Minus 20 Pts. (Sce Reverse Side) (W

Number of Critical Violations

These items require IMMEDIATE attention

Reinspegtion Dateys
j,é/%

Inspected By




# of Seats___<~ FOOD ESTABLISHMENT INSPECTION REPORT Page / of .

P WP L e p.
[Establishment: 4 / Date: /- 2 57
Address: Wi ’é%u/’/r//.«r, Z W= 7 Score: /s r
Telephone: [* ) ”‘ s TE /_.; 4 Type of Operation(s): | O Reuail Type of Inspections”
Owner: 7 ' ) ﬁl“ood Service 0 Moblle Qiffoutine Q Reinspection
Person in charge (PIC): y, “7771Q Temporary O Caterer Q Complaini Q Investigation
| Inspector: %ﬁ; 2 ",4(;47/‘4 L Q Other O New Establishment |QHA CCP
Food Protection Management 1 N|C|S5| [Sanitary Facilities N[C]|S
1. PIC Assigned/Knowicdgeable/Duties 2151, 182 4 15 Sewage 5-402, 403, 4 4
¥FOOD 26, Insecis/Rodents 6501 4
2. Food and Water freem approved source 3-201, 5-1Q1 4 27 Hand-washinglaciliietprocedures 2.301.5-20, 204 A 4
3._Food Labeling / containers 3-302, 602 ! 28. Plumbing 5201, 205 t
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50) 2
4 PHF Temperatures _ 3401, 402, 403 4 30. Hond-washing methods 5-202,6-301 ]
| 5 Facilitics hot & cold halding 3-504 4 3. Garbage/refuse/ounide disposal 5-50), 502 2
6 PHF Cooked & cooled 3-501 4 J2. Outeropenings 6-202 |
7. Cross contamination 3-301, 302, 34 4 33. Pesiicides/RodenticideApplicaion 6212, 501,7-206 |
B Spoiked foods 3-19)1, 761 2 34, Floors/Walls/Ceilings 6201, 50i 1
9. Damaged Foods - i | 6-a04 2 35, Ughting 6-202.6-303 [
10. PHF Thawing N 3-501 2 3. Ventilotion 4-202,204,6-202. 304 1
11, Food Protection/Storage 3-303, 308, 306. 2 37, Dressing Rooms 6305 1
12. Food Handling 3-301, 304 2| Other
13.Food temperature measuring device 4-204, 203, 302 1) [58 ToricMaicsiats 7201, 102 4
Personal Hyglenle Practices 39, ConsumerAdvisory 3603 2
14 Employee Health 22490 4 4}, HSPRequlrements L 2
15. Employes Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8.201,202.203 §
)6 Employec Clothing 2.304, 2-402 |1 ] 12 Premites 6501 !
_E_:gpipmentfmenstls - 43 LivingAreas 6202 !
17_Sanitauon Methuds a0z ros | |44, Linen 4-801,B02,803 !
18, Equipmenvutensils cleaned & samiized 4601, 602, 702 4 45, Pels R 6501 !
19. Food contact ssrfaces 4-202, 501, 701 2|  Tats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4-101, 601 2 46. GreaseIntercepior Inspection \ /
21, Sponges/wiplng cloths 4191, 901 1| |47._Greasolniescepior Maintenance Log .
22, Monual/Mechanical ware washing facilities 4-301, 501 | Hd. Grenselnlerceplor Signoge
23 Bquipment/ul¢nsil stamge 3-304, 4-903 | 49. Rendering Documentation -
24. Single service articlet/Reuse 3-104, 4-502, 904 1 50 AllcrgenAwareness Complrance p90.009.¢,) M
Item No. okl / ) i A L
¥ 127 A 2K
I / Z Ed l \' / rd =
7 77
Va4 / -
&
N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side) a
Number of Critical Violations _______ 4 =

These iteins require IMMEDIATE attention Received By



# of Seats FOOD ES'I;AB SHMENT INSPECTION REPORT Page 2 of/
pay) o £ .

— . <1 -
Esmblishmenl:"/r'éj 7 : : f QZ 5 ;é il B Date: / é; ::l[; 2y,
Address: /;:74 ~ ) A A, N Score:
Telephone: p : ) o= ) bt ﬁ e of Operation(s): | 0 Rewall Type of [nspecuon:
Owmer: [ Yz, B Food Service O Mobile & Routine 0 Reinspection
Person in charg; 9’ 9): Q Temparary Q Caterer Q Complaint A Investigation
Inspector: Q Other (@ New Establishment [QHACCP
[Food Protection Management NJCTS]| [Sanitary Facilities N|C][s
| 1. PIC Assigned/Knowledgeable/Duties 2101, 102 e 4 28 Sewage 5402, 401, M 4
FOOD 28 lusectw/Rodents 6501 4
2. Food and Water from approved source 3-201, 5-10} Jou 4 27 Hand-wasiung tsohiies/procedurcs 2-301,5- 203, 204 4
3. Food Labeling / coniainers 3-302, 02 ! 28. Pjumbing R 5-201, 205 t
FOOD PROTECTION 29. Toilet Roams 6-302, 402, 501 2
4. PHE Temperatures 3-401, 402, 403 4 30. Hand-wasling methods — B 2 . 2
5 Facilities hot & cold haldin g 3-501 4 3). Gwbagefrefuseounsidedisposal [ 5.501,502 2
6. PHF Cooked & cooled 3.501 ] 4 32. Quieropenings 6201 1
7._Cross contamination 3-301, 302, 304 4 13, Pesticides/RodenticideA palication 6-202 501,7-206 |
8, _Spoiled foods 3-191. 701 2 34, FloorwWallvCeilings 6201, 501 2
9. Damaged Foods || 6404 2 35. Lighting 6-202,6-303 ) 1
10, PHF Thawing 3-501 2 36. Ventlation 4-202,204,6-202. 304 1
1. Food Protection/Stornge 3-302, 305, 306, 640 2 37._Dressing Rooms o |eaas |
12. Food Handling 3.301, 304 2 Other
13.Food tamperature measuring device 4204, 203, 302 l 38._Tonic Maserials 1204, 102 ] 1
Personal Hyglenle Practices 19, ConsumerAd.dsery {3603 :
| 14, Employes Health 2201 4 40 _HSPRcauirements 3801 2
13. Emplovee Hygiene 2-401, 4y1 . 4 41. Conformance withHACCPPlans 8-201,202.203 t
t6. Employee Clathing 2-304, 2402 t 142, Premises 8501 1
Equipment/Utensils . 43. LivingAreas 6-202 ]
17__Sanitation Mathosls 4702, 703 - 4 44, Lincn 4-801,802,603 !
18. Equipmentutensils eleansd & sanitized 4.601, 602, 702 4 45. Pen 631 t
19. Food contact surfaces 4-202, 50t, 701 2 Fats, Qil, and Grease Control Yes No NA
20. Non-Food coptact swifaces 4-101, 601 2 46, Greasglnterceplor Inspection —
21. Sponges/wiping cloihs 4-101, 901 ] 147, Gmschmmtp(nrMainluj_qgc_c_l;n_g
22. Mapual/Mechanical ware washing facilities ~ | 4-301, 501 1 148, Greaselntercepuay Signage
23 Equipment/uiensil storage 1-304, 4-903 ] 19, Rendesing Documentalion
24. Single service articles/Reuse 3-304, 4-302, 904 1 90 AllergenAwareness Compliance JH.00(G) e .
Item No.
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N = Non-Critical C=Critical 8§ =8core Minus 20 Pts, (See Reverse Snde) Reinspectiop Date;

Number of Cntical Violations ;% ;g-_c_: 522':" 4 &
These items require IMMEDIATE attention Received By nspected By




# of Seats FO})D E};ABLISHMENT INSPECTION REPORT Page_ / of

== 2

Establshment: f . # Y Date: 2. /27

Address: 77 AT - Scare: _2zd

Telephone: ) 1 Type of Operation(s): | O Retall Type of Inspection:

Owner: [ CMFood Service O Moblle M Noutine Q Reinspection
Person in chnt‘g (PIL); Q Temporary O Caterer Q Complaint O Investigation
Inspector: ﬁé{,&/ﬁ 27 7%,2,/ / O Other Q New Establishment [QHA CC P

Food Protection Management | N [ C|S Sanitary Facilities NIC]|S
I PIC Assigned/Knewledgeable/Dutics 2-101, 102 4 25 Sewage 5402, 403, 4 4

FOOD 26 Jusccts/Roden:: 6501 4
2. Food and Water from npproved source 1201, 5400 B -‘_q q 2/ Hand washing faihioes/procodures 2-301.5-203, 704 4
3, Food Labeling /containers 330,602 | 1 28. Plumbiog $-201, 205 ]

FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50] 2
4 PHF Temperatures 3401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5 Facilities hot & cold helding a0l 4 3. Garbagefrefuse/outsidedisposal 5-501,502 2
6 PHF Cooked & coaled 1.44, 4 12 Outer Openings 6202 ]
? Cross contaminadon 3-204, 302, 34 4 33. Pesticides/RodenticideA pplication 6H12, 50).7-206 1
B. Spailed foods ERTINC 2 34. FlooryWall¢Ceilings 6201, 501 2
9. Damaged Foods | | 6404 2 35, Lighting 6-202,6-303 [
10. PHF Thawing 350 2 36. Ventilation 4202, 204.6-202. 304 1

11. Food Protection/Storage 13303, 305, 306, 640§ 2 37. Deessing Roors 6305 1

12. Food Handling 3.301, 304 2 Other

13.Food temperature measuring device 4.204, 203, 302 ! 38. Touic haterials B e 3

Personal Hyglenic Practices 39. ConsumerAdvisory 03 2
14_Employee Health i 4 40. H5PReguiremen:s 380 2
15 Employee Hygicne 2401, 403 4 41. Conformance with HACCP Plans 8.20), 202,203 |

16._Employee Clothing 2-1M, 2-402 Pl b2 Premise 6501 !

Equipment/Utensils 43, Living Areas 6202 I
17. Sanitation Methods 4102, 70 4 44. Linco 4-80),802,803 ]
18, Cqmpmeat/utensis cleaned & saminzed 4601, 602, 702 4 45. Peta 6-501 1

19, Food contact susfeces 4-202, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No N/A

20. Non-Food contact surfaces 4-101, 601 1 46, Greasel. -:piorllupe;uon ) lP/

21, Sp_ongeslwiping cloths - 4-101, 901 ) 47, Gresse lntercepiorMaintenance Log

22. ManualMechanical ware washing facllities | 4301, 501 i 49, GreaselnicreeptorSgnage

23 Equipment/utensil storage 3-3(14,4-903 1 9. Rendering Documentation

24. Single serviee anlicles/Reuse 3-304,4-502.904 | V| [ AliergeaAwarencss Compliance 590.009(G) L/

N=Non-Critical  C=Critical S = Score Minypd20 Pts. (See Reverse Side) L1

Reinspection Rate:

Number of Critical Violations
These iters require IMMEDIATE altention

Inspecied By




# of Seats P FOOD ESTWHMENT INSPECTION REPORT Page Z_of/
Establishment: ,_4)/ E . J‘/AZI/ Date: /‘%/z, A
Address: ,ﬁ, ot 3 N2 Score? M
Telephone: / /' Type of Operation(s): [ Q Retail Type of Inspection:
OWEP.fM/M/[/"U// /?'}M QJFood Service Q Maobile %f Routine O Relnspection
Person lu charge ICZ / 0 Temporary O Caterer Q Complaint Q Investigation
Inspector: M/ //d' /) 77"’ Q Other Q New Establishment [QHA CCP
[Food Protection Management NIC|S Sanitary Facilities IN|JC]|S
I, PIC Assigned/Knowlsdgeable/Dutics 2101, 102 @ 4 25 Sewage 5402, 403, 404 3
roon N 2% insccuw/Rodents 6-501 4
2 Food and Water from approved suurce 3.201, $-i01 IE{ 4 27 Hand waslingfacihnes/procodures 2-30].5-203, 204 4
3. Food Labeling /containcrs 3-362, 602 [ 1 28. Plumbing o 5-201, 205 1
FOOD PROTECTION o 29 Toflet Roonis 6-302, 402, 50! 2
| 4 PHF Tempertures 1-401, 402, 403 4 130, Hasw-washingmethods 5:202,6-30) 2
5. Facihiuas hot & cold hulding .50 4 31. Garbage/refuse/oulside dis posal 5-501,502 2
6 _PHF Cooked & cooled 3.501 4 32, Ouieropenings 6202 1
7. Cross contamination 3-301. 302, 304 4 33. Peticides/RodenticideApplication 6212, 501,7-206 ]
B Spoiled foods AR W0 2 34. Floor/WallyCeilings 6-201, 50) 2
9. Damaged Foods | 6-404 2 35. Lghting - 6-202,6-303 !
10._PHF Thawing  se 2| |36 Venilation 4-202,204,6-202. 304 )
11. Food Protectivw/Storage 3303, 303, 306, 6-40) 2 37. Dressing Roomys 6305 i
12. Food Handling 3-301, 304 2 Other
)3.Food teniperatre measuring device 4-204, 203, 302 1 38 Toxic Materials 7-201,102 4
Personal Hygienic Practices 39 ConswmerAdvtsory 3603 | 2
14. Employee Health 2-201 4 H). HSPRequirsments . ! . 1
I35, Employee Hygiene 2401, 403 Ll ;.“' ConfmnmwithAEgPlila_n_‘ 8-204,202.203 {
16. Emplayes Clathing 2-304, 2402 ] 42. Premises 6-501 1
Equipment/Utensils 43, Living Areas 6202 |
17. Sanitaon Methods 4-702, 103 4 44, Linen 4.801,802.803 1
18. Lguipment/utensils cleaned & sanilized 4601, 602, 702 4 45, Pets 6-501 1
19. Food contacl surfaces 4-202, 501, 701 2 Fats, Oil, ond Grc.nse Control Yes No  N/A
20. Non-Food contact surfaces 4101, 601 2 46. Greaselmerceplorlnspection b
21. Sponges/wiping cloths 4191, 901 1| 7. GreaselnesceporMainenance Log )
12, ManuolWMechanical ware washing facitivies | 4-304, 50( 1 48. Grease Interes plor Signage
23.Equipment/utcnsil storoge 3-304, 4-903 | 19, Revulening Documenttion
24. Single servics articles/Reuse 3-304, 4-502, 904 ! 50, AMerpenAwureness Complianee Fuu‘um(;] m
—isary
Ttern No. o, i
/ Z ‘ P

A7
,/.VMM@WH@

N = Non-Critical C = Ciritical

Number of Critical Violetions

These items require IMMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side) O

Received By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_/_ o
o) . )
Establishment: Date: /, /(- ﬂg/['
Address: S—QA\ Score:
Telephone: T ) ) "~ | Type of Operation(s): [ Q Retall Type of Inspection:
Ovmer: (. 2 / /%ﬁ 7 QFood Service O Moblle Wtoutine Q Relnspection
Person In charge (PIC): / "/ O Temporary Q Coterer Q Complaint O Investigation
Inspector: //f,y /A, 20 #/y// Q Other Q New Establishnment |QHA C CP
Food Protection Management NfC]s anitary Facilities IN|C]S
| L._PIC Assigned/RKnowledgeable/Dutes 24101, 102 4 25 Sewage 5-402, 403, 404 4
FOOD 36 InsectvRodents 6501 4
2 Food and Waler frum opproved source 3.201.5.101 4 27, Hand-washing facihincyprocedurcs 2.301,5-203, 204 4
3. Food Labeling /contalners 3-302, 602 ! 28. Plymbing 5-201, 205 1
FOOD PROTECTION . 29, Toilet Rooms 6-302. 402, 501 2
4 PHF Temperatures 3401, 402, 403 4 30. Hand-washingmethods 5-202.6-30L 2
5 Facilities hot & cold holuing 3-501 4 31, Gubagesetuse/ousidedisposa) 5-501,500 2
6. PHEF Cooked & cocled 3-501 4 32, Quicropenings 6202 i
7. Cross coatamination 3-301, 302, 3 3 33. Pesticides/RodenticideApplication 6-U12. 501,7-206 i
8 Spoiled foods 1191, 101 2 M, Ploon/WallCeilings 6-201, 301 2
9. Damaged Foods i | 6404 2 35, Lighting 6-202,6-303 |
10. PHF ‘Thowing 3-501 2 36, Ventilation 4-202,204,6-202.304 !
11. Food Protection/Storage 3-303, 305, 306, 6-40} 2 37, Dressing Rooms 6305 !
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-20, 203, 302 1 38, ToxicMatcrials o 7.201,102 3
Personal Hygienic Practices 4. ConsumerAdvisory 3 603 2
14. Employce Health - 2-201 4 40, HSPRequirements 3-801 2
15. Employee Hygicne 2404, 403 4 41. Conformancewith HACCP Plans 6-201,202.203 |
16, Employee Clothing B 2-304, 2402 | M2 Premises 6-501 ! !
Equipment/Utensils ) 3. LivingArexs 6200 )
17, Sanitation Methous 4702, 703 4 44, Linen 4-80),802.803 !
18, Equipmentulensils cleaned & sanitized 4-601, 602, 702 4 45, Pews &-501 1
19, Food contact surfuces 4-202, 501, 701 ] Fats, Oil, and Grease Control Yes No NA
20. Non-Food conlact surfaces 4-101, 60! 2 46, (_uﬁ.sclmutvqﬂur]mpcdjou et
21. Spanges/wiping claths 419}, 901 1 47, G eprorM. ~Log
22. ManualMechanical ware washing facilitles |~ | 4-301, 501 1 48 Greaselntercepior Signoge
23.Equipment/utensi] storage 3-304, 4-903 1 19, Rendering Documentation
24, Single service articles/Reuse 3.304, 4-502, 904 1 50. AllergenAwareness Compliance bwlw“m [

Item No.
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~

fé’b%mw ;
7 77 7

L7 ?77/1

(et 2t A7 . D LAl F Cr= 2 4~
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N = Non-Critical

Number of Critical Violations
These items require IMMEDIATE

C = Critical

5 = Score Minus 20 Pts. (See Reverse Side) Reinspection Date:, B
attention Received By Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page__/_of /

rd =

Establishment:

& N A Datey Lol /)

Score: 2y %

7 T et
Telephone: = /" "/ ] Type of Operation(s): | Q Retali Type of Inspection:
Owner: - g CiFood Service Q Mobile Qﬁ{ouune Q Reinspection
Person in charge () "7/1Q Temporary O Caterer Q Complalnt O Investigation
Inspector: M/ﬁ 7?‘—"'/'// Q Other O New Establishment [OHACCP
[ Food Proteclion Management N|IC|S Sanitary Facilities N|C|S8
[ 1 PIC AssignedKaowledgeable/Duties 1010w ) % ] 25 Sewage 5507, 403, 404 4
FOOD . 26 InsecteRedents . - £-501 4
"2 Food and Water from spproved saurce 3-204, 5 101 —P' 4 27 Hand-washing facilicy/procodures 2301, 5203, 204 4
3. Food Labeling / conmlners 3.302, 602 ! 28 Plumbing o 5.201, 205 I
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 501 2
4 PIIF Temperatuses 1-401, 402, 403 e 30. Hand-wastung mcthods 5-202,6-301 2
5_Facilives hot & culd holding 3500 - 31, Gubagesmfuse/outsidedisposal REEE 2
6 _PHF Cocked & cooled 3501 . 4 32, Ouleropeaings 6-202 1
7 Cross conzmination ) 3-301, 302, 34 4 33. Pestcides/RodenticideApplicaion 6-22, 501,7-306 1
[ 5 Syl Fouets ST 1| 34 Poonwayceilings 6201501 )
9. Damaged Foods g 6-404 2 35. Lighting 6-202,6-301 i
10. PHF Thawing N 3-501 2 36. Ventilztion 4-200.204.6-202, 304 1
11._Food Protection/Siomge o 3-303, 305, 106, 6404 1 |37. Dressing Rooms . 6-205 i
12. Food Hondling 1-301, 304 2 Other
13 Food temperature mewsusing deviee 4-204, 203, 302 | 38 ToxicMiaenaly 7-1,102 4
Personal Hyplenic Practices 39 ConsumerAdvisory 3:603 2
14 Employee Health 2201 4 4. HSPRequirerens 3801 2
13 Employee Hugiene - 2401, 403 < | |41, Canformance with HACCP Plans 8.201,202.203 }
16, Employee Clohing 2.304, 2402 ) b2 Premies 6301 I
Equipment/Utensils 43 Living Aseas 6-201 1
17 _Sanitatiun Metheds 4-702, 703 i 4d. Linen 4-801 802,803 1
| 18 Equpmentiugssils ¢leaned & sanitized 4-601, 602,702 [ o 45, Pels 6501 1
19. Food contact susfaces B 4-202, 501, 701 2 Fats, Oil, and Grense Control . Yes No_ N/A
20, Non-Food contact surfaces 101, 601 2| [46 Gresetmerezornspection .
21. Spangewwiping cloths 4-101, 901 I 17, Greasslnierce; tor Mainicnance Log
22, MenuaUMechanical ware washing facitities | 4-301, 501 1| B8 GCreaselnercepiorSignage
23 Equipmenl/utensil storage 3-304, 4-903 1 N9, Rendering Documentaution pa
24. Slogle sarvice orticles/Reuse 3-304, 4-502, 504 ! 50 AllergenAwarencss Camplinnee }nmclﬂ'iﬁa =
Item No. /‘// /,g —
7Y/ 7A
. [P e T ¥

4

_/? e Z ) /
A A LIS o T 4 i
R ¥ i i AL

[

{h

N = Non-Critical C = Critical § = Score Minus 20 Pts, (See Reverse Side) O

. -~ e r
Number of Critical Violations /5"4'%7

These items require IMMEDIATE aliention Received By

Reinsppcti

Inspected




z1 P P 4

# of Seate AP/~ FOOD ESTABLISHVIENT INSPECTION REPORT Page___£_ of /

[Establishment: == 2'3 '; e “/é 2 / Dmﬁofz G gi 2
Address: 72, Score: ' 3 7
Telephone: Y | Type of Operation(s): | O Retall Type of Inspection:
Ovmery( ", ! ! /%7 e &Faod Service 0 Moebile ﬂl{ouune O Relnspection
Person in charge ( [C): /' (7 "10 Temporary O Caterer Q Complaint 0 Investigation
lmpec:o:///,gf) 2 {7%7}7, s Q Other Q New Establishment |Q HA CCP
Ll e s
Faod Protection Management INJC[S]| [Sanitary Facilities N|C]S
i._PIC Assigned/Knowledgeable/Duties 2101, 102 i 4 2% braage 3302, 403, 4444 .
FOOD 26 Intects/Rodents b 501 4
2. _Food and Water {rom approved source 3-201. 5-101 m 4 7. Hand-wosh:ng faciltics/proc sl ur 1+301,5-20), 23 U 4
3. Food Labeling /containers 3302, 662 I 28. Plumbing 5-201, 205 I
FOOD PROTECTION 29. Tullet Rooms 6-302, 402, 501 2
4__PIIF Temperatures 3-401, 402, 401 4 30. Hand.washing methods 5-202.6-301 1
5 Fagilities hot & cold holdin,: 3-501 4 31, Garbage/refuse/outside disposal 5-501,502 2
6. PHF Cooked & cooled 3:501 4 32, Outeropenings 6-202 1
7. Cross contaminating 3-301, 302, 304 B 4 33, Pesticides/RodeniicideApplication: 62012, 501,7-206 i
8. Spoiled foods _].3-10% 901 2 M. Floors/WalluCeilings 6-201, S04 2
| 9. Damaged Foods ) | | 6404 2 35, Lighiing 6-202,6-303 }
10. PHF Thawing 3-50) 2 36. Vemilotion 4-202,204,6-202,304 1
t1. Food Protection/Storage - 3-303, 305, 306, &40} 2 37. Dyessing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food wmpernture messuring device 4-204, 203, 302 1 38, ToujcMau-::ah - - __"7?201.1()2 i
Personal Hyglenic Practices 39, ConsumerAdvisory 3603 2
14, Ermploves Health 2301 o 4 40, HSPR:guirments 3-8 2
15, Employce Hygiene 2401, 403 4 41. Conformance with HACCPPlans 8-201,202.203 ]
16, Emplayee Clothing 2-304, 2402 i 142, Premises 6-501 t
Equipment/Utensils 43 LivingAwns 620 !
3 Sanity)i apdy 4.702, 707 3 44, Linen 4-801,802,803 |
18 Egwroosovaenmiygieaged & apuzzd | 4601, 602, 702 3 45, Pels 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2 X iﬁ GreaseInterceptor Jnspection L/'
21, Spongeawiplng cloths . 4-101, 901 1 i1, Greasalnterce peorMaintenance Log
22, Manual/Mechanica) ware washing facilitics 4-301, 501 —-.--L- Mg, Grease Interceptor Signage
23.Equipment/utensit storage 3-304, 4-903 £ 9. Rendering Documentation
4. Single service nrticles/Reusc - 3-304, 4-502, 904 J 0. AllesgenAnureness Complianee }l}U.OD‘JtG: M
Item No.
77 7.
) AT

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

Number of Critical Violations §9~4- "k-t(‘.""&

These items require IMMEDIATE attention VReceived By ' nspected By

Reinspectio,




# of Seats

FOODE TABLISH JENT INSPECTION REPORT

Page_ 7 _of
bl

o

Date: /4
Score: A3
0 Retail Type of Ingpecﬁ;m: -
Q Mobile &P Routine O Relnspection
0 Caterer Q Complalnt Q) Investigation
Q New Establishment [QHACC P
Food Protection Management N|C|S anitary Facilities N|C|S
! PIC Assigned/Knowledgeable/Duties 2704, 122 ] 4 75 Sewage 5-402, 403, 404 !
FOOD ) 26 InsectsRodents 301 4
2. Food 2ad Water from approved source 1201, 5-101 ﬁ"_}_ 1 [27. Pass-washing fities/pescedurcs 2.301.5-207, 200 3
3, Food Lobeling / containers 3.302, 602 | 1 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toitet Rooms 6-302, 402, 501 2
4. PHF Temperaluses ) 3401, 402, 403 4 30 Hard-washingmethads 5-202.6-30) 2
5 Facitiues hot & cold holding 3-301 4 1. Garbapeiefuse/outside disposal 5-301,502 2
6 PHF Cooked & tooled 3-50] 4 32. Outcropenings 6-202 1
7. Crazs contaminalion 35301, 302, 34 q 33. Pesticide/RodenticldeApplicaion 6-2012, 501,7-206 1
8 Spoiled foods 310 1 1 34, Ploon/Walls/Ceillngs 6-201, 0] 2
9. Damaged Foods I | 6404 2 38. Lighting 6-202,6-303 1
10. PHF Thawing 3-301 2 36. Ventilation 4-202,204,6-202,304 1
11. Food Protection/Stomge 3-303, 305, 306, 640} 2 37. DressingRooms 6-305 | 1
12. Food Handling 3-301, 304 2 Other
13 Food temperatire measuring device 4204, 203, 302 I 38, ToueMaterials — Jranm . 4
Personal Hygienlc Practices 39 Consumer Ads isary 3603 i 2
14 Emplsyee Health 2-201 4 40). H5PRequirements 3801 2
15, Employec Hygiene 2-401,403 4 4], Confosmance with HACCP Plans 8-20),202.203 i
16. Employee Clothing 2-304, 24102 | 42, Premises 650} J
Equipment/Utenslls 43, LivingAreas 622 1
17. Sanitation Methods 4702, 703 A 44, Linen 4-801,802,803 1
18. Eguipment/uiensils cleaned & sapinzed +601, 602, 702 4 43, Pets 6-501 I
19. Food conlact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control ~_Yes No N/A
20. Non-Focd contact surfaces 4-101, 604 2 46. Greae lnterceptorInspection Lo
2. Sponges/wiplng cloths 4-101, 901 1 47, Greass nterve procMaj Log
22. Manual/Mechanleal ware washing facilities ' 4-301, 504 i 148, Grease nterceptoeSignaga
23.Equipment/utensil storage 3-304, 4-903 1 40, Rendering Documentation
24. Single service urticleyReuse 3-304, 4-502, 904 1 50. AllergeuAwurvoess Compliance ba)o_w.ﬁ{;, i §
i T
Item No. £ 7
j/ / s ] i L
L !’@MWﬁ//
N=Non-Critical ~ C=Critical S = Score 520 Pts; (See ReverseSide) L p oo
Number of Critical Violations M 7
These items require IMMEDIATE atiention (_AReceived By “Inspectéd By




# of Seatﬂz F%)D ESTABLISHMENT INSPECTION REPORT Page of
A ) 1 J )
Establishment; Date: '
Address: Score: =,
Telephone: P ;"f)fpe of Operation(s): | Q Retal Type of Thspection:
Owner 1 727} | AFeod Service O Moblie R Moutine Q Reinspection
Person In chatge (PIC): Q Temporary Q Caterer 0 Complaint O Investigation
Inspector {/////; o % 24 / D Other O New Establishment [DHA C CP
Food Protection Management N]C|S| [Sanitary Facilities N|C|S
Lt e Mignulﬂ'{nuwicdjfablcinuua 2-101, 102 j 4 15 Sewnge 5-402, 403, 404 4
FOOD 16 Insects/Rodents 6-501 4
2. I'ood and Water fram approved source 1.201, 5-101 ﬂ‘ 4 22, Hand-washing fucilitics/procedures 2-301,5-203, 204 4
3. Food Labeling / contuiness 3-302, 602 1 28, Plumbing 5.201, 205 1
FOOD PROTECTION 29. Toitet Rooms 6-302, 402, 501 2
4 _PHF Temperatures 3403, 402,403 4 30, Hand-washing methods 5.202,6-301 2
5. Factliies hot & cold holdding 3-501 4 N1, Garbagefrefise/outtidedisposa! 5-501,302 2
6 PHF Cooked & cooled .50t 4 12. Outeropenings ) 6-201 ]
7 _Cross contamination 1301, 302, 34 4 33, Pesticides/RodenticideApplication 62002, 501,7-206 |
8 Spuiled foods 3-101, /UL 2 M. FlooesWallyCeilings 6-201. 501 2
9. Damaged Foods I ) 6404 2 35. Lightng 6-202,6-303 l
10. PHF Thawing 3.501 2 36. Ventilation 4-202,204,6-202,304 1
11. Food Protection/Stomge 3-303, 305, 306, 2 37. Dressing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food lemperature measuring devics 4-204, 203, 32 1 38. ToxicMateriats 7-201, 102 4
Personal Menlﬂ Practices 39. ComsuperAduisory 34603 z
14, Employee Health 2-201 9 4. HSPReguirernents 3801 2
15. Employes Hyziene 2-401, 443 4 41. Conformance with HACCP Plans 8.204,202.203 ]
16. Employee Clothing  [2-304, 24902 I 2 Premises 6501 1
Equipment/Utensils 43, LivingAseas 6202 1
17. Sanitation Methods 4-702. 703 4 44, Linen 4-801,802,803 |
18. Eguipment/utensils clesned & sanitized 4-601, 602. 702 4 45, Pets 6-501 |
19. Food conlact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 z 46. GraselnterceplorInspection ! e
2). Sponges/wiplog cloths 4-101, 901 ) 47, Gm]mempwmmmbg
22. Manual/Mechanica) ware washing facilities ' | 4-301, 501 ) 48. Greaselniercepior Signage
23 Equipmentutensit stonage 3304, 4-903 | 49. Rendering Documentatian
24. Single gervice artlclesReuse 3-304, 4-502, 904 I $0_AllergenAwareness Compliance §90.009(G) /m
Item No, )
P | ) / Vi / ya / /7 i
A A _cte L '
—— == >

7

L2 = g

qul? o 7‘?/)} /5' /%—L‘:"Ez’f\

POl 0] s 2~ z_%—s"

//m;é r* #/ﬂZ,ﬁJ

f;t'.q.ﬂ/ﬂ
—e -

=

N = Non-Critical

C = Critical

S = Score

Number of Critical Violations ___/
These items require MMEDIATE attention

Minus 20 Pts. (See Reverse Sidc) O

Recéived By

v uiid

Reinspection Date!

I TP A

Tnspected By ¢




These items require IMMEDIATE attention

# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_ 7 of.
L 2 a
[Establish : :
ment: [/’;‘ / / - C Date: /
Address: :
vﬂ.ﬂ 3 Score: / ' /‘;
Telephone: . Type of Operation(s): | Q Retalt Type of Inspection:
Owner: ; ® Food Service O Moblle A Routine Q Reinspection
Person in charge ‘[Pl i ’ Q Temporary Q Caterer O Complalnt O Investigation
Inspector: /77, /, Q Other QO New Establishment [OHA CCP
Food Protection Management N|C|S| (Sanitary Facllities N[C|[S
[, PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25 Sewagc 54002, 403, 414 4
FOOD 26 Insects/Rexdents 6-501 4
2. Food and Woter [rom opproved source 3-201, 5-104 4 27, Hand-wastung failitics/procedures 2-301,5-203, 204 4
3. Food Labeling / conlainers 1302, 602 | i 26. Plumbing 5-201, 208 I
FOOD PROTECTION 9. Toilet Rooms 6-302, 402, 501 2
4. PHF Tempcratures 3-401, 402, 40) 3 30.  Hand-withing methods 5-202,6-301 2
5. Facilitics hot & cold holdiny 3.501 4 31. Garbage/reluse/outsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3501 4 12 Outeropenings 6-202 )
7._Cruss contamination 3-304, 302, 3u4 4 33, Pedicides/RodenticideApplicalon 6202, 501,7-206 1
B, Syoiled foods 3101, 101 ] 34. Floorw/Walls/Ceilings 6201, 50 2
9. Demaged Foads I | 6404 2 35, Lighting B 6-202,6-303 i
10, PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 304 1
1). Food Protection/Stomge 3303, 308, 306, 6-40] 2 37. DressingRoams 6305 |
12. Food Handling 3-301, 304 2 Other
13 Food (emperare measuring device 4204, 203, 302 I (38, Toric Muterials 7.201,10 4
Personal Hygienic Practices 39. ConsumerAdvisory 3643 2
14, Loy lojec Health o 2-201 4 40._HSPRequirements 3-R01 2
15, Employee Hygiene 2-401. 403 4 4]. Confornance with HACCP Plans 8-2(1,202.203 |
16, Employec Clothing 2-304, 2-402 1 12 Premises 6-50t 1
Equipment/Utensils 43 LivingArcas 6202 1
17, Sanitian Methods 4.702, 703 4 44 Linen 4-801,802.803 1
1 18, _Equipmentutensils cleaned & sanitized 4601, 602, 702 4 45. Peus 6-501 i
19. Food contact surfaces 4-202, 501, 761 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4-101, 601 2 46. GreaseIntcrceplor Inspeciion pe e r
2). Sponges/wiping cioths 4101, %01 i 147, Grease Intercepior Maintenance Log -
22. Manua/Mechanical ware washing facilitics | 4-30t, 501 | 8. Grease Interceplor Signage
23 Bquipment/utensif storape 3-304, 4-903 L H9.  Rendering Documentation
24. Single service aniclesReuse 3-304, 4-502, 904 H I50. Attesgenawursiess Compliancs s‘)ﬂ.WJ G /
Item No. ;
7/ 4 ‘
/ &« el SR | [ 4
/b’? AU )
LLLLZ T LA
-Criti = Cri = O
N = Non-Critical € = Critical S = Score Minus 20 Pts, (See Reverse Side) Rcmspecnon Date: 4 /
Number of Critical Violations % C{\\\) A <

Received By

'ns cted By




M/M////c Sl oo

Number of Critical Violations

These items require IMMEDIATE attention

#ofSeats__ " FOOD STABLISHME INSPECTION REPORT Page / of e
E"’*’"*"“‘““‘ﬂqu 7 ,@/74/}/ D"e/;/a‘fh 7. 1
Address: A A1 o7t _ Scorei )
Telephone: /7 - /) of Operation(s): | O Retall Type of Inspeclion:
Owmer: | ~ p Food Service O Mobile tl Routlne 0 Relnspection
Person in chargy(gj Q Temporary Q Caterer O Complaint O Investigatlon
Inspector ,//// ,/’ 22 M/ Q Other O New Establishment [DHA CCP
Food Protectlun Management N|C|S nitary Focilities NiJC|S
1. PIC Auign:d/}(nowlcdcTa;ldDuUCx 2101102 H 4 25 Scwage 5402, 403, 404 4
FOOD 26 InscquRod::JEs ) £-301 4
2 Food ond Water from approved source 3.201, $-101 ﬂ 4 27 Hand-wishing faciliticyprocedurms 2301, 5-203, 204 4
3. Food Labeling / contalners - 3-302, 02 ! 28. Plumbing 5-201, 20§ 1
FOOD PROTECTION 29. Thilet Ronms 6-302, 402, 301 2
4. PHF Temperatuzes 3401, 402, 403 4 30. Hoxd-washing methods $-202,6-30) 2
5. Faciluies hot & cold holding 3.501 4 3. Garbage/refuse/outside disposa) $-501,502 2
§ PHF Cooked & cooled 3-501 3 32, Quteropenings 6202 1
7. Cross contamination 3-301, 302, 34 4 33. PesticidevRodenticideApplication 6-2012, 501,7-206 |
B Sporled foads 3144, Ul B 34. Floory/WallvCeilings 6-201, 504 2
9. Damnged Foods | 6404 2 33, Lighting 6-202,6-303 i
10. PHF Thawing 3-501 2 36. Venilation 4202, 204,6-212, 304 1
11. Foed Protection/Storage 3-03, 308, 306, 640, 2 37. DressingRooms 6-305 |
12. Food Handling 3.301, 304 2 Other
13 Food temperature measuring device 4-204, 203, 302 t 38, ToueMaenas 720,102 4
Personal Hygienic Practices 39, ConsumerAduisory - 3.603 2
14 Employec Health 2-201 4 H), HSP Reyuirements 3801 |
L3, Employes Hygicne 2-401, 403 . 4 4). Conlonmance with HACCP Plans §-201,202.203 I
16, Employee Clothing 2-304, 2402 1 M1 Premises 6-501 1
Equipment/Utensils - 43, LivingAseas 6102 1
17 _Sanitation Methods 4-702. 703 4 44, Unen 4-801,802,803 1
18. Equipment/utensils cleaned & sanitized 4.601, 602, 702 4 _4_5_9:!; 6-501 ]
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, 601t 2 46, GreaseIntesceprorInspection 1
21. Sponges/wiping cloths 4-101, 801 1 47, Grease IntesceptorMaintenance Log i
23, Manua¥Mechanical ware wathing fecilities | 4-301, 501 1 48, Grease Interoepror Signage
23 Equipment/utensil storage 3304, 4-903 i 49. Rendering Documentalion -
24. Single service articles/Reuse 3-304, 4-502, 904 ! 50, Allergen Awarcacss Compliance F90.009(G) W '
Item No.
£ A .
Vs Z = .
' H L
g ¥
— ) 1
N = Non-Critical C = Critical S = Score



# of Seats

FOOD ESTABLISHMENT

e |

wSPE}B}ION REPORT

Page_ 7/ of _y

Number of Critical Violations

These items require IMMEDIATE attention

Reinspegron Date

Inspected By

Establishment: /6’;, 78 Date: / //
Address: “ap / Score? 7 9 :
Telephone: | Type of Operation(s): | O Retall Type of Inspection;
Owner: ‘ 2“ /y/ ﬂ/' 7/ 21/ K Food Service Q Moblle CA\Routine O Reinspection
Person in ¢ mrgejl"IC) ) / Q Temporary Q Caterer Q Complaint Ql Investigation
Inspector M / /A,} m ﬁ‘}” ) Q Other O New Establishment {Q1HA C CP
(Food Protection Management N|[C|S| Sanitary Facllities N|[C]s
1. PIC Assigned/KaowledgeableDuties 2-100, 12 4 25 Sewage 5-402, 403, J04 i
FOOD 26 lnsecinRadenis 650 4
2. Food and Water from appraved source 3-201, 5-10! ‘q 4 27, Hard-washing frhics/proceslures 2.301,5-203. 209 4
3. Food Labeling / contalners 3.302, 602 1 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29 Tuilet Rooms 6-302, 402, 50 2
4 PHF Temperatures 3-401, 402, 401 4 30, Hand-washing methods $-202,6-301 2
S, Fac:litics hot & cold holding 1501 4 31, Garbage/refusefoutsidedisposal 5-501,502 2
6. PHF Cooked & coaled 3-501 4 D2, Outeropenlngs 5202 1
7. Cross coptamination 3-301, 302, 34 4 33, PﬁﬂddulRodunlcukAEpImbm 6-202, 501,7-206 )
8. Spoilcd foods i 3-101.701 2 34, PlooryWalls/Ceilings 6-20, 501 2
9. Damaged Foods ) 6404 2 3. Lighuing 6-202,6-303 1
10. PHF Thawing 3.501 2 36. Ventiltion - B 4-202,204,6-202.304 i
11. Food Protoclion/Slamge 3-303, 305, 306, 2 | |37, DressingRooms o 6305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuriing device 4-204, 203, 302 1 18, ToxicMaterials 7201, 102 4
Personal Hygienic Practices 38 Conswmes Advisoty o 3601 2
14_Empluyes Health 2 21 4 40. HSPReguirements 3501 2
15, Empleyes Hygiene 2401, 403 4 4}, Conformance with HACCPPlans 8-201),202.203 |
16. Employee Clathing 2-104, 2402 i 42, Premises 6-501 J
Equipment/Utensils . _ 43, LivingArcas 6202 1
17,_Sssitation Methods 4702, 703 a]  fa4. tinen 4-80!,502,803 1
18. Equipment/utensils cleaned & saniuzed 4-60), 602, 702 4 |_45. Pets 6-501 1
19. Food contact surfeces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Noa-Food cortact surfaces 4-101, 601 2 46, Greaselnterveplorbnspestion /
21. Sponges/wiping cloths 4-101, 904 ! 47, GreaselntecceplorMai +Log
22. Manual/Mechanical ware washing facilities ~ | 4-301, 501 ] 48, Greaselntereeplor Signage
23.Equipment/utensil storage 3-304, 4-503 1 49, Renulering D alion
24. Singln scrvice articles/Reuse 3-304, 4-502, 904 ! 50, AllecaenAwarcness Compliance #W.I.II}‘J (G ]
) &
Item No, a . 7
/) Z 7
LY 1l z
P2
N=Non-Critical C=Critical S=Score  Mifus 20 Jis. (See Reverse Sidc) [J




-

# of Seats

oA

iOQD ESTABUSHMENT INSPECTION FIEPORT
= | a2

'ge [ of

Number of Critical Violations

These items require IMMEDIATE autention

Received By

Establishment: 7 J Date: J/H /‘/r’fﬂ/‘l’f'
o -
Address: ) m 5 Seore: ' © 7 S 7 i
Telephone: =7 Tyge of Operation(s): | O Retall Type of Inspection:
Owner: f A’ e / /{// W/ﬂ . WX ood Service O Mobile ¥ Routine Q Reinspection
Persorﬂ’ﬁ clﬁrge lﬂ)) } / Q Temporary Q Caterer Q Complaint Q Investigation
Inspector: ////’ / 2/ —#‘fbyﬂ SO O New Establishment [Q HA C CP
Food Prolection Management N|[C]S Sanitary Facilities INJC][S
1. PIC Assigned/Knowledgenbje/Dutics 2§01, )02 3 25 Sewage 5402, 402, 404 4
FOOD 26 Insectw/Rodents 6-501 4
2_Food and Waker from approved source 3-201, 5-101 H 4 27 Hand-washingacs.iues/procedures 2-301,5-2Q3, 204 4
3. Food Labeling / containess 3-102, 602 I 28. Plumbing 5.201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperutures 3.401, 402, 401 4 30. Hand-washing methods 5-202,6-30t 2
5 Facilities hot & cold holding 3.501 4 31, Garbagehefuse/outside disposal 3-501,502 2
6. PHF Cooked & cooled 341 4 32. Qulezopenings 6202 ]
7. Cross contamination 3-301, 302, 304 4 13, PesticidesRodenticideApplication 62012, 501,7-206 1
8. Spoiled foods 3101, 701 2 34. FlooryWall/Ceilings 6-201, 501 2
9. Domaped Foods [ | 6404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3.501 2 36. Venlllotlon 4-202,204,6-202.304 1
11. Food Protectian/Storage 3303, 303, 306, 6404 2 37. Dressing Rooms 6303 1
12. Food Handling 3-304, 304 2 Other
13.Food lemperture measuring device 4204, 203, 302 1 38, ToxicMutenals 7-201, 102 4
Personal Hygienic Practices 19, ConsumerAdvisory 3603 2
114, Employee Health 2.2 4 40,_HSP Requiremnents 3-80) 2
15, Emplayee Hygiene 2401, 403 4 41, Conformancewith HACCP Plans 8-201,202,203 ]
16. Employes Clothing 2-304, 2-402 ! d2. Premises 6-501 1
Equipment/Utensils 43, LivingAreas 6202 1
17, _Sanitation Methods 4-702, 703 4 44, Linen 4-801, 802,803 [
b 18._Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45, Pen 6-501 1
19. Food contact surfuces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
20. Noa-Food conucl surfaces 4-101, 601 2 46. Grease Interceptor Inspection —
21. Sponges/wiplng cloths 4-1p1, 901 1 47, Grease Interoeplor Maintenance Log
22, ManualMechenical ware washing facilities | 4-30t, 504 ) 48, Gresselnierceptor Signage
23.Equipment/utensi{ storage 3.304, 4-903 I 49. Rendering Documentation
24 Single service anticlewReuse 3.304, 4-502, 904 ] 50, AllecgenAviurencss Compliance. ILDOV(G) L/m_
Item No. ~ // F p7
; adZ
[
N = Noo-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Sidc) O

Reinspectj




# of Seats

A

/FOOD ESDABL!SHMENT INSPECTION REPORT

S

Page

of -

/

/

[Establishment: /'/ )JW 75,1 (“"/A/ﬂ'ﬂ" Date://._,gﬂgy___/d"‘
Address: |\ o Aantlen JFrzd Score:

Telephone: 4 7 ) " | Type of Operation(s): [ Q Retull Type of Inspection:

Owner:(, // A /07 ”rb Food Service G Mobile Rtoutine Q Reinspection
Person in charge PIC): 2 A( Q Temporary 0 Caterer Q Complaint O Investigation
Inspector':/g/,//_ b M ] 4%‘/4 P Q Other Q New Establishment [CTHA C C P
[Food Pratection Management %I C| S| |[Sanitary Focilitles [N[C ]S

). PIC Assigned/Knowledgeable/Duucs 2-101, 192 Y] 4 25 Sewage 5402, 403, 4134 4
FOOD 26, InsecvRodens 6501 4

2 Food and Water {tom spproved soutce 3-201, 5-101 4 27, Huand-washing faciliics/proseduics 2-301,5-203, 104 4

3. Food Labeling /containers 3.302, 602 { 28. Plumbing $-201, 205 1
FOOD PROTECTION 29. Tolle! Rooms 6-302, 402, $01 2

4. PHE Temperaiures 3-401, 402, 403 4 . Hand-washing methods 5-200,6-301 2

S. Faciliues hot & cold tolding 3501 4 3, Gubage/refuse/outside disposal 5.501,502 2

6 PHF Cooked & cooled 3-501 4 12. Outeropenings 6-202 f

7 Cross contamination 3.304, 302, 34 4 33. Pesticides/RodesicideApplication 6-212, 501.7-206 t

4 Spoiled foods 3-101, 701 2 14, FlooeyWalls/Cailings 6201, 501 2
9. Damaged Foods B I [ sa0s 2 | [35. Lighing ) 6202,6-303 |
10. PHF Thawing 3-501 2 35, Ventilation 402,204, 6-202, 304 f
il. Food Procection/Storge 3-303, 308, 306, 6-40 2 17 DressingRooms 6305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measudng device 4-204, 203, 302 | 38. ToxicMaterials 7-208,102 E|
Personal Hyglenle Practices 39 ConsumerAdvisory 3603 2
14 Empluyee Health 2-201 i 4 4, HSPRequirements 3801 7
15. Emplosee Hygicne 2-401, 403 4 41, Conlommance with HACCP Plans 8-201,202.20 1
16. Empioyec Clothing 2-104, 2402 i ] 42, Premises 6-501 1
Equipment/Utensils 43, Living Areas 6202 1
17, Sanittion Methods 4-702, 703 4 4. Linen 4-801,802,803 i
18. Equipmentiutensils cleancd & samtized 4-601, 402, 702 ﬂ 4 45, Pets 4501 ]
19. Food conict surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
20, Non-Food contact surfaces 4101, 601 2 46, Grease lnterozptot Inspection o
20. Spongev/wiplng cloths 4-101, 901 ] 47, GreaselnterceptorMai elop
22. Manual/Mechanical ware washing fecilities ~ | 4-301, 361 i 48, Greass Intcres pior Signage
23. Equipment/utenail storage 3-304, 4-903 ! 49, Rendering Documentation
24. Single service articlesReuse 3-304, 4-502, 904 ! 50, AllergenAvarencss Compliance km.ucr-.um i E

Item No.
e e 7 Fa el
A | 727 7= “q -
27 e o Ls ) /7
(2] g4l ezaen]/ /7-/ 2V, 2 e Ay X
= ~ !
g sz lf e // ail
|/ Z A
N
N=Non-Critical  C=Critical  § = Score Minus 20 Pts. (See Reverse Side) (]
Number of Critical Violations _______ ‘%M‘fi\ﬂl@qﬂq
These items require IMMEDIATE attention eceived By Ispected By




# of Seats__—— FOOD ESTABLISHMEN)’ INSPECTION REPORT Page / of .
. a4 " /
[Establishment: A 7 Date: /. 2,
Address: = e LS 4 Score: /A V)
Telephone: ' nﬁ’ " | Type of Operation(s): | 0 Retal! Type of Inspectidh:
Owner: {c" 21Z { ﬁﬁ 'Zﬁ:f’a / %q 1707 QyFood Service O Mobile L Routine 0 Reinspection
Person in charge (PIC): o, V77 7 |QTemporury Q Caterer Q Complaint O Investigation
Inspcctor:réf/,///ﬂ‘m 7,9;’-’;7/‘/ 8 Other Q New Establishment JOHACCP
Food Protection Management N|C]|S Sanitary Facilities N|C|[S
). PIC Assigned/Knowledgeadle/Duties 2-101, 102 ey 4 25 Sewage 5,402, 403, 4034 4
FOOD 26 Insccis/Rodents 6-501 4
2. Food and Water [rom approved source i 1:201,5-10! @ 4 7. Hand-washing facililies/ s o eduarin 2-301.5.203, 204 4
3. Food Labeling / containers 3.302, 602 ] 28. Plumbing 3204, 205 1
FOOD PROTECTION 29. Tailet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 130, Hand-wasling methods 3.202.6-301 2
5. Faciliies hot & cold holding 3531 4 3). Garbage/re fuse/outside disposal 5-301,502 2
6 PHF Cooked & cooled 3501 4 32 OQuteropenings 6202 1
7. Crouss contaniination 3301, 302, 304 4 33. Pesticldes/RodenticideApplication &A1, 501.7-206 1
B Spailed foods 3101, 791 2 M. FlooryWalls/Ceilings 6201, 501 2
9. Damaged Foods 6-404 2 33, Lighuing 6-202,6-30 !
10, PHF Thawing 1-504 2 36, Ventilation 4-202,204,6-202, 304 1
1). Food Protzctlon/Storage 3-303, 305, 306, 6404 2 7. Dressing Rooms 6303 1
12 Food Handling 3.301, 304 2 Other
13.Food tempesiuse measuring device 4-204, 203, 302 1 38. ToxicMaterials 7-201,102 4
Personal Hygienic Practices 39. ConsumerAdvisory 3603 Z
14, Employee Health 2201 4). HSPRequirements 5 1
15. Employec Hygiene 2-401, 403 4 41, Conformance with HACCP Plans 8-201,202.203 I
16, Employee Clothing 2-304, 2402 | 42 Premises 6-501 |
Equipment/Utensils M3, LivingAreas 6202 1
17, Samtatiun Methoxls 4.702, 793 4 44, Linen 4-803,802,303 1
18. Cquipmentiulensits cleaned & sapitized 4601, 602, 1412 4 43, Peis 6-501 1
19. Food contact surfaces 4-202, 501, 70! 2 Fats, Oil, and Grease Control Yes No N/A
20, Non-Food contact surfases 4-101, &0( 2 46. Greaselyerceptoclnspestion 7
21, Sponges/wiping cloths 4-141, 901 1 17, Greaselnterceptor Maintznonee Log
22, ManualMechanicd! ware washing facilities ' | 4-301, 501 I 48, Greaselntereepior Signage
23 Equipment/utensil storoge 3-304, 4.%03 l 9. Rendering Docutnentalipn
24. Single service anticles/Reuse ‘3-304. 4-502, 904 L 50. AllcrgenAwarencss Complianie }sru.ocmc)
Item No. o /. 7 D
%#W@MW%”#
7 Vd
N = Non-Critical C = Critical S =Score Reinspectign Da P

Number of Critical Violations

These items require IMMEDIATE attention

Inspacted By




# of Seats /Foon ES /}'ABLISHM/ENT INSPECTION REPORT Page { of/
Z ?
[Establishment: B e e ”/(5 W Date: /
Address: pe /‘7 H AL Score: © ﬁ 7
Telephone: L Type of Operation(s): [ O Retail Type ol‘lnspection
Owner: /. OrFood Secvice Q Mobile ®Moutine O Reinspection
Person in charge (PIC): Q Temporary Q Coterer Q Complalnt O Investigation
lmpeclor:l{,//rﬂ/?? I%mé Q Other O New Establishment [QHA CCP
Food Protection Management N|C|S| [Sanitary Facilities NI[C|[S
1. PIC Assigned/Knowledgeable/Duties 201,102 L. i 25. Sewsge 3-402, 403, 404 b
_FO__QD 26 InsecidRodents 6501 4
2 Food and Waier from spproved sourpe 3-201, 5- 16} 4 27 Hand-washing lacilites/procedures 2-301.5-203, 164 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5.201, 205 1
FOOD PROTECTION 29. Toilel Rooms £-302, 402, 50) 2
4. PHF Temperatures 3401, 402,403 4 30, Hml-mdlinzmcﬂ‘mds 5-202,6-301 2
5_Facilines hay & cold holding 3-501 4 3. Garbagefyefuse/outside disposal 5-501,502 ]
6. PHF Cooked & cooled 3.501 + 2. Outeropenings 6202 !
7 Cross contamination 3.301, 302 34 4 3. Pesucides/RodenticideApplication | 6un, su1,7-206 1
8 Spoiled foods 3-101, 70t } 3. FloorsWalls/Ceilings 6201, 501 2
9. Damaged Foods 6-404 2 35 Lighng 6202,6-303 L q
10, PHF Thawing 3-501 1 356. Ventilation 4-202,204,6-202, 304 ]
11. Food Proteciion/Siomge 3-30, 305, 306, 6-40; 2 37. DressingRooms o 6-305 |
12 Food Headling 3-301, 304 2 Other
13.Food tempesutuse measuring device 4-204, 203, 302 i 38 ToaicMuzerials 7-201. 162 o ]‘ 4
Personal Hygienic Practices 39_ConsunicrAdvisory 3603 i 2
14 Employee Health ) 2-201 4 44, HSP Roguirements 3-801 1
15. Employes Hygiene ) 2401, 403 4 4), Conformance with HACCP Plans £-201,202,203 )
16. Employea Clothing 2-304, 2-402 | H2, Premises 6-30) 1
Equipment/Utensils 43, LivingArcas 6-202 |
17, Saaitation Methimds 4702, 103 4 44, Linen 4-801,802.803 1
8. Equipmeniiutensils cleancd & sanitized 4-601, 602,702 4 45, Pets 6-50% [
19. Food contact surfaces 4-202, 501,70} 2 Fats, Oil, snd Grease Control Yes No N/A
20. Non-Food conlact surfaces 4.101, 601 2 46, Gruwlmmcp;i;rl;u_p;ﬁnn -
21. Sponges/wiping cloths 4141, 901 ! 47. Greasalnterce por Maintenance Log
22, Manual/Mechanical ware washing facilities 4-30), 50§ 1 48. Grease IntereeplorSignage
23,Equipmentiutensil storape 3-304, 4-903 1 49. Rendering Documentdion
24 Single service articlew/Reuse 3-304, 4-502, 904 1 50 AllergenAwurencss Campliance Imuwun
Item No,
Z /j/; o -
I

N = Non-Critical  C = Critical

Number of Critical Violations

S =Score

These items require IMMEDIATE attention

us 20 Pts. (See Reverse Side) (I

Received éy !

ReinspectionDate:

Inspected By




# of Seats /FOOD E/SQ'I;ABLISHMENT INSPECTION REPORT Page z of,
Establishment: \r}, / z / Date: 9’ ”7 |
Score: © 7
Telephone: ) /] Type of Operation(s): | O Retail Type of Inspéction: ~
Owner: 7] mo"d Service O Moblle MY/ Routine O Relnspection
Person In charge (PIC): L/ Eé "/ 1Q Temporary O Caterer 3 Complaint O Investgation
lmpectorzm Z ﬁﬂ % , E:E:/ O Other Q) New Establishment [ QHACCP
Food Protection Management NIC]S Sanitary Facilities NfC|S
1. PIC Assigned/Knowledgeable/Dutics 210l L H ¢ 25 Sewage §402, 403, 414 1
FOOD B 26 _Insect/Rodents 6501 4
1. Food and Water (rom approved sgurce 3-201, 5-101 4 27. iland-washing Dc:liics/procedures 2301, 5-203, 204 4
3. Food Labeling / containers 3-302,602 | 1 28. Plumbing 5.201. 205 ]
FOOD PROTECTION 29. Toilet Rooms 6302, 40Z, 501 A 2
4 PHE Temperatures 3.401, 402, 40 4 30. M- washing methods 5:202,6301 v 2
S. Facilities hot & cold holding 3.501 4 31, Garbage/refuse/outside disposal 5-501,502 3
& PHF Cooked & cooled 3-501 4 32, Outeropenings 6202 !
7 Crass contamination 3-304, 302, 34 4 33, Pestcides/RodenticideAppiication 6-2017. 501,7-206 1
8 Spoiled foods 101,701 2 M. FoorsWallwCeilings 6-204, 501 Wl 2
9, Damaged Foods I | 6404 2 35. Lighting 6-202.6-30) ) 1
10. PHF Thawing 3-301 2 36. Ventilation 4-202,204,6-202, 304 i
11. Food Protection/Storage 3:302, 305, 306, 6-40] 2 37. Dreasing Rooms N Cfeas 1
12, Food Handling ; 3301, 304 2 Other
13.Food temperanire measuring device 4-204, 203, 302 i 38 ToxicMaterials 7-201, 443 ]
Personal Hygienic Practices 39 ConsumerAdvisory 1603 2
14 Employes Health 2-201 4 4}, HS5P Reguuremen's 1801 1
15. Employes Hygiene 2-401, 493 4 41. Conformance with HACCPPlans 8-201,202.203 |
16, Employec Clothing 2-304, 2402 1 {2 Premises 6501 |
Equlpment/Utensils - 43, LivingAmas 620 |
17. Saniation Methods 4702,703 4 44, Linen 4-801,802 803 1
|18, Eguipmenvutensils cleaned & sanitized 4.601, 602, 702 4 45. Pets 6-501 1
19. Food contact surfaces 4-202, 501, 704 2 Fats, Oil, and Grease Control Yes No N/A
20, Non-Food contact surfaces 4101, 601 2 46, Oressclterceptos Inspection - 1 L= 1T ]
2|. Spongevwiping cloths 4-141, 50) ) 47. Crease lnterceptos Malntenance Log
22. Manual/Mechanical ware washing facilities 4-301, 50§ | . Grease Interceptor Signage
23 Equipment/utensil storage 3-304, 4-903 1 40 Renedering Documentition
24 Single service articles/Rense 3-304, 4-502, 904 1 % AllerpenAwarencss Compliance }ua.imu.-
llﬂ'l No y A
/ A /// L L~ P 2 /.
A

= Jémf a7, //mu; e

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S =Score

Received By

20 Pis. (See Reverse Side) [J

Inspected By




# of Seats /FOOD ESTAB}.])SHMENT INSPECTION REPORT Page ~Zof »
— AL
i . Lener Date: /- £
Address: T T Scare: /-7
Telephone:; [' a ) = Type of Operation(s): | O Retall Type of Inspection:
Owner: @ Foed Secvice O Mobile /d Routine Q Relnspection
Personln chorge (l}li_‘): o /| Q Temporary O Caterer " |Q Comglatnt O Investigation
Inspector: ; /E’// Q Other O New Establishment [QHACCP
[Food Protection Management IN[C (S Sanitary Facilities NI[C|S
[t PIC Assigned/Knowledeable/Duties PETATE d 4 25 Sewage <402, 403, 43 :
FOOD 26 InseeRodenis 65t 4
! Food and Water from approvad jouice 3-204. 5-10! ;Fl 4 27, Hand-washing facilinizs/procedurcs 2-301.5-203, 204 q
3. Food Labeling / conainers 3-302, 602 . 1 28, Plumbing 5-201,205 i
FOOD PROTECTION . 29. Tailel Rooms £-302, 402. 50! 2
4 PHF Temperatures 3401, 402, 401 4 30. Hand-washing methods 5-202.6-301 2
5 Facilities hot & eold holding 3-501 4 31 Gubage/relusclontside disposal 5-501,502 2
6 PHF Cooked & cooled 3-501 4 32, Outcropenings 62002 1
7. Cross conamination 3-301, 302, 304 A 33. PesicldesRodentindeApplicaiion 62112, 501,7-206 1
8_Spailed foods 3144, 7401 2 34, FloonWallyCeilingy 6201, 50) 2
9. Damaged Foods 1 ]eend 2 35, Lighing 6-202,6-303 1
10, PHF Thawing 3.501 2 36, Venilation 4-202.204,6-202.304 |
11. Food Prolection/Storoge 3-303, 305, 306, 6-40 2 37, Dressing Rooms 6-305 1
12. Food Hondling 3-301, 34 2 Other
13.Food temperauire mensuring device 4-204, 203, 302 I 38 ToricMatenals 720,192 4
Personal Hypglenle Practices 39 ConsumerAdvisory 1441 2
14_Employee Health 2-201 4 40). HSPRequirements 3801 1
1S _Employee HyRiene 2401, 403 4 4¢. Conformance with HACCF Plans 8-20), 202,203 I
16. Emplayee Clothing 2:304, 2-402 | i 42 Premises 6501 !
Equipment/Utensils 43, Living Areas 620 ¢
17. Sanitation Methods 4:702,703 4 44. Linen 4-801,802,80) I
18. Equipmentiulensils clzaned & suniizad 4-60), 502, T2 4 45 Pes 6-501 1
19. Food contact sorfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food cantact surfaces 4101, 601 2 46. Greaselmerceplor lnspectiva L/ !
21, Spenges/wiplng clolhs 4-141, 901 1 47, Greasel plor Mai eLog |
22. ManvaUMechanical were washing (acilities 4-301, 501 L 48, Gimasel plor Stgnage ]
23.Equipmentiutensil stopage 3-304, 4-903 I 49, Rewdering Documentatlon |
}"- Single service artlclesReuse 3-304, 4-5G2, 904 | ! 50 AllergenAwuren s Compliauee Bo0.0U9(() \ m

Item No. /

pZa

BTl

N = Non-Critical C = Critical

Number of Critical Violations

These iters require IMMEDIATE attention

S =Score




# of Seats y FOOD ESTABLISH;JENT INSPECTION REPORT Paga 4 o;/
] s
[ Establishment: - A / - M 7 Date: /7’
Address: ) Scare: vl
Telephone:""_ i /) Type of Operation(s): [ G Retail Type of Insffection:
M'ood Service 01 Mobile outine Q Reinspectlon
Q Temporary Q Caterer QO Complatnt Q Investigation
Q Other O New Establishment | DHACCP
Food Protection Management B [NJC]S]| [Sanitary Facilities N|C|S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25, Sewape 5-40)2, 403, 404 1
FOOD 26 InsectaiRodents 6-501 4
2_Food and Waler from spproved source 3-201, 3-10) 4 27. Hand.washing lacihivesirocedures 2-301,5.203, 204 4
3. Food Labeling / containen 3-302, 602 I | 1| 28. Plumbing 3-201,205 I
FOOD PROTECTION ) 29. Toilet Rooms 6-302. 402, 301 2
4 PHF Temperatures . 13-101 403, 403 4 30. Hand-wushing methaxls 5-202,6-301 2
5 Facilities hot & cold haldany _|3s01 4 31. Garbage/refuse/onsidedisposal 5-01,502 2
6_PHF Cooked & cooled 3-501 4 32 Quieropenings 6-2032 1
7. _Cross contamination 1301, 302, 34 3 33. Pesticides/RodenticideApplication 6202, 501,7-206 1
3 Spoiled foods 3-191, 701 2 34, FlooryWalls/Ceilings 6-204, 501 2
9. Damaged Foods i | 6404 2 35. Lighting 6-202,6-303 1
10, PHF Thawing 3-501 2 36. Ventilstion 4-202,204,6-202.304 l
1), Food Protectlon/Siorage 3-303, 308, 306, 640, 2 37. DressingRooms 6305 | 1
12. Food Handling 3-301, 304 2 Other
13.Food temperalure measaring device 4-204, 203, 302 1 I8 ToricMaedals 1201102 4
Personal Hygienlc Practices 39, ConsumerAdvisory 360 2
14._Employes Health 2200 4, 40)._11SP Requiremenis 3-8 2
15. Employes Hypicne 24D}, 403 4 41, Conformance with HACCP Plans 8-201,202.203 [
16. Employee Clothing B 2-304, 2-402 1] b2 Premises 6501 (
Equipment/Utensils _ B 43. LivingAmas 6-202 I
)7. Sanitaton Methods 4.702, 703 4 44, Linen 4.801,802,803 {
18. Egupmentiutenuls cleaned & sanitized 4-601, 602, 702 4 45. Pets o 6501 l
19._Food contact surfaces 4202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4-101, 608 2 46, Greaseloterceplocinspeciion [
21. Sponges/wiping closhs 4191, 901 1 47, GreaselnterceptorMainienanceLog o
22. Manual/Mechanical ware washing facilities 4.301, 501 | 48, Greasolntereeploe Signage
23 Equipmentiutensil sorage 3-304, 4-903 L 49. RenderingDocumentation
24 Single service erticles/Reuse 3304, 4-502, 904 i %._AllergenAvaracss Compliance Smm:m ‘/
Etem No. L, / N

N/ / & /
£ 11734-44 %Z@%@; /ﬁoﬁ ﬁ; L2 m,ﬂ/mr/

LI

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

Number of Critical Violations oL L/ i
These items require IMMEDIATE atiention Received By

Inspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_ ~/ of _~
. 4 "
Establishment: 2+ J % /{Jf}/ Date 2 S %, 2200
Ridress as Wné Sk I
Telephone: Type of Operation(s): | Q Rewll Type of Inspection:
QOwner: C¥Foad Service O Mabile Routine Q Reinspection
Person in ehﬂrg‘e (yl}f) ) Q Temporary O Caterer G Complaint O Investigation
Inspector: Q Other Q New Establishment |QHA CCP
Food Protection Management N[C|S anitary Facilities IN]JC][s
1. PIC Assigned/Knowledgeable/Duties 2-104, 102 b i 25 Scwage 5-402, 403, 44 4
FOOD 26, Insccta/Rodents 6-501 4
2 _Food and Waiet lrom approved source 3.201, 5-10) ﬁ 4 21 Hand-washing ) titics/procedores 1301, 52013, 24 4
3. Food Labeling / conrainers 3-302, 602 ( 28. Plombing 5-201, 208 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 B 130. Hond-washing methods §-202,6-301 2
5. Facitities kot & cold holding 3-501 - A Gubagdmﬁlsil‘ot_luldcdismzl 5-501,502 2
6 PHF Cooked & cooled 3-501 4 132 Outeropenings 6-202 1
7 Cross contamination 3-301, 302 304 4 33. Pesticidew/RodenticideApplication 62112, $0,7-206 1
8 Spolled foods 3-191, 701 2 34, Flooms/Wally/Ceilings 6-201, $01 2
9. Damaged Foods 6-404 2 35, Lightiog . 6-202,6-303 1
10, PHF Thawing 3-500 2 36. Veotlation  [a-202.204,6-202.304 )
11 Food Protection/Stomge 330, 305, 306, 640 2| |37 DressingRooms 6-305 '
12. Food Handling 3-301, 304 2 Other
13.Food lemperature meavuring device 4-204, 203, 302 ) 18. Toxic Materials 7-201,102 4
Personal Hygienic Practices 9. C Advsay 3,603 2
14._Lmployez Health 2-201 4 #._HSPRequirements AR ! 2
15, Emplovee Hygiene 2-41. 403 4 41, Conformance witlh HACCP Plans 8-201,202.203 1
16. Employec Clothing - 2,304, 2402 1 42 Premises 6-50i !
Equipment/Utensils i3, LivingAreas 6202 )
17, Saniation Methods 4-702, 703 4 44, Linen . 4-801,802,803 ]
1B. Equipmentutennls cleanted & samiuzed 4-601, 602, 702 4 45 Pes 6-501 i
19. Food conlac) surfaces 4-202. 501,701 2 Fats, Olf, and Grease Control Yes No NA
20. Noa-Food caniact surfaces 4-101, 601 2 46, Grease Interceptor Inspection L
21, Sponges/wipiag cloths 4-101, 901 1 147, GreaseInterceptoc Maintenance Log .
21. Maunual/Mechanical ware washing lacilities | 4-301, 501 I 8. GreaselnterceptorSignnge
23.Equipmenvutensil stomgs 3-304, 4-903 | 49, Rendering Documentution
24. Single service articles/Reuse 3:304,4-502, 904 I 50 AllergenAvareness Compliance }'JO.W)(U} [ E’l
Item No. J 2
7 77 ya
A4 P VA
N=Non-Critie) ~ C=Critical ~ S=Score . Minus 20 Pis. (Sge Reverse Side) LJ

Number of Critical Violations

These items require IMMEDIATE attention

Qo

Received By




#of Sea(gﬁ FOOD ESTABLISHMENT INSPECTION REPORT Page__ 7 of

Establishment: 8 D“‘*%Z &%M
Score: /w

Telephone: ~ ) Type of Operation(s): [ O Retalt Type of Inspection:

Owner: . @Food Scrvice O Mobile #@/Routine 0 Retnspection
'mh%éﬁﬂ’%@%@zw Q Temporary O Caterer Q Complaint Q Investigation
Inspector: z;.% 7 7 %’%ﬂf/# Q Other Q New Establishment OHACCP

[Food Protection Management |N l C|S| [Sonitary Facilities N|C|[S
1. PIC Assigned/Knowledgeable/Durics 2-101, 102 4 25 Sewage 5502, 403, dir 4
roop o 26_Insectu/Rodeats 6-30 2
2. Food and Water from approved source 3-201,5-101 4 27, Hand-washing fushlico/procadures 2-301,5-203, 204 4
3. Food Labeling / containen 3-302, 602 1 28. Plumbing 5-201, 208 |
FOOD PROTECTION . [29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperniuges 3-401, 402, 403 4 130. Hand-washing methads 5-202,6-30t 2
5. Facilities hot & cald holding 1.501 4 31. Garbagesrehnc/ouiside disposal 5-501,502 2
6. PHF Cooked & cooled 3:50 4 32. Quteropenings 6202 1
7_Crosa comaminauon 3-301, 302 34 1 33, Pestlcides/RodenticidzApplication 6212, 501,7-206 1
8, Spoiled foods 3101, 101 2 34. Floory/WallyCeilings - 6-201. 501 - 2
9. Damaged Foods | | 6404 2 3. Lighung 6202,6-303 l
10. PHF Thawing 3-501 2 36. Ventilation 4-2022,204,6-202,304 1
11. Food Prowection/Storge | 3303, 305. 306, 649] 2 37. DreulngRooms o 6-308 1
12. Food Handling N 3-301,304 2 Other
13 Food lemperanirs measuring device 4-204, 203, 32 1 38 TosicMatcnals o 7201, 102 4
Personal Hygienic Practices 39, ConsurxrAdvisory - 3603 2
14 Employee Health 2-201 4 4{). HSPReguircments o 3801 2
15, Employce Hypieae 2-401, 403 4 4!, Conformaxe witi HACCP Plans B-201,202.203 |
16. Employec Clothing 2-304,2402 | I 2 Premisea 6-501 !
Equipment/Utensils B ¥ LivingAreas 6202 t
17, Sanitation Methods 4-702, 703 4 44, Linen 4-801,802.303 |
18. Equipment/utensils cleancd & sanitized 4-601. 602, 702 4 45. Pety 5-50¢ 1
19, Food contast surfaces 4-202, 501, 704 2| Fats, Oil, and Grease Control Yes No NA_
20. Non-Food contact surfaces 4-101, 601 2 45, Greaselnterceptorinspecion £ o
21. Sponges/wiping cloths 4101, 90t { 47. Grease Interce ptos Maintenance Log o
22, Manual/Mechanical ware washing facilities | 4301, 501 i 48. Grease Intesceploc Signoge
23 Equipmentutensil storage 3304, 4-903 I 149, Rendering Documentation
24. Single servics articles/Reuse 3-304, 4-502, 904 1 0. AllergenAworcagss Compliance B30.009(G) L~ I8
Item No. .
277 / s A
/2y, MWM
F 4 2 - 7/

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

Reinspectjon Dage:

Number of Critical Violations
These items require IMMEDIATE attention

Received By Inspected By




# of Seats__~ FOOD ESTABLISHMENT INSPECTION REPORT Page 7 of »
_ : LA/ P A L L
Fstablishment: f _ ; Date: /,.%
Address: /3 oelol] e Seore: 21,77
Telephone: L, = ) Type of Operation(s): | O Retall Type of | lnspcctiow
Owner; 7 > ' ! a7/p {j Food Service QO Mobile ¥ Routine O Reinspection
Person in charge 1C): / - Q Temporary Q Caterer O Complaint Q Investigation
Inspector: g 727 N T Other 0 New Establishment [DHACCP
Food Protection Management N|C|S]| [Sanitary Facilities N(C]|s
). PIC AssizoedKnowledgeable/Dutics 2-101, 12 oy ik } 25 Sewags §-102, 443, AN Kb
FOOD W lnsects/Rodents 6501 4
2 Foed and Water from approved scunce 3-291, 5-10t H 4 37, Hand-washing faciine/proccduns 2-301.5-203, 20 q
3. Food Labeling fconitiners 3-302, 602 1 28. Plumbing 5-201,205 = 1
FOOD PROTECTION 29, Toilet Rooms _|&302.402, 500 2
4 PHF Temperatures 3401, 402, 403 4 30, Hand-washing methads 5-202.6-301 2
5, _Facihities hot & cold holding 3.501 4 31, Gubage/refuse/omsidedisposal 5-501,502 2
6. PHE Cooked & cooled 3-50i 4 32, Outeropenings 6-202 [
7. Cross conlamination 3-301.302. 304 4 3. PesticideyRodenticideApplicanon | &2, 301,7-206 1
§. Spoiled foads 3101, 01 2 3, AeoryWallsCeiling 6201, 50t 2
9 Dumaged Foods i |6and 2 35, Lighting 6-202,6-303 1
10 PHF Thawing 3501 2 36, Ventilation 4-202,204,6-202. 304 ]
L1 Food Prolection/Siorge 3307, 08, 306, 6404 2 3%, DreuingRoomy - R [t —1 1
12. Food Handling 3-301, 304 2 Other
13.Foad lemperature measuting device 4-204, 203, 302 1 15, ToxicMalerids T 4
Personal Hygiealc Practices 39, ConsumerAdvisaty 5603 ]
14 Emplayce Health - 221 4 40. HSPRequirements ~B 2
15 _Employee Hypienc 2-401, 403 4 4). Confarmance withHACCPPlans £-20),202.503 !
16. Rrployee Clathing 2-304, 2402 L1 10 42 Premises &501 !
Equipment/Utensils ) 4] LivingAreas 6202 1
17. Sanuiavon Methods 4-702, 703 | 4 44, Linen 4801,802.803 |
{8 Equpmentutensils cleaned & samtized 4-601, 602, 702 4 45. Peis 6-501 - 1
19. Food conuact surfaces 4-202, 501, 701 2 Futs, Oil, nnd Grease Cantrol Yes  No  NA
20, Noo-Food contact surfaces 4-101, 601 2 4. Crease Interceptor Inspection i
21. Spongssiwiping cloths 4191, 901 1 47, Grease IniercapiocMa Log il
22. MonuzbMechanical ware washing facililes 4-301, 501 1 8. Orsase [nterceploe Signage
23.Equipment/utensif siorage 3-304, 4.903 ] 19, Rendering Documentation
}4‘ Single service anicles/Reuse 3-304, 4-502, 904 ! 0. AllergenAwui encss Complistice t!lll.ﬂlﬂ(ﬁ) ~ -
Itm NU- . P’ /
Wy, 27 2
7
N=NomCritical ~ C=Critial ~ S=Score  Minus20 Pis. (See ReverseSide) O p oo oo

Number of Critical Violations

These items require IMMEDIATE altention

Received By




# of Seats__— FOOD ESTABbISHMENT INSPE}:Tloy REPORT Page. 7 of”
£ < oot / s M ‘
Establishment: /”' Date:
Address: /< # -~ Score: ‘ ; ) /! ?;J
Telephone: ;7 i Type of Operation(s):] O Retalt Type of Inspection:
Owner: ,&,‘( WM /) OiFood Service Q Mobile dRoutine Q Relnspection
Person in charge‘(P;(ﬁ; ) ' /' U Temporary Q Cuterer O Complojat Q Investigation
Inspector: éa:{,'zZEz ﬁ é ) 'i-" 0 Other QO New Establishment |[OHACCP
Food Protection Management IN[C]|S Sanitary Facilities NJC|S
I._PIC Asslgned/Knowledgeable/Duties 2-101, 102 —M— u 25 Sewage 3402, 403. 404 4
FOOD B 25_Inseeis/Rodenis 6-301 4
2 iood and Water from approved source 3.20). 5-101 ]@ 4 27 Hand-washing facilbevprovedarcs 2.301.5200, 209 4
3._Foud Labeling / contalners 3-302, 602 | 1 28_Plumbing 5-201,205 |
FOOD PROTECTION - 29. Toilet Roonis 6-302, 402, 501 2
4 PHF Temperatures 3-40t. 402, 403 4 30. Hand-washingmethods 5-202,6-301 2
5. Facibiuies hot & cald holding 3-501 4 31. Qesbagefrefusc/outside disposal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 B2 Quleropenings . 6-202 1
7. Cros conamination 3-301, 302, 314 4 33. PrsticideyRodenticideA pplication 62112, 501, 7:206 1
8 Spuiled foods Y-, 0 2 34. Floor/WallyCeilings | 6an1,501 2
9, Damaged Foods T | 6404 2| (35 Lighing 6202,6:303 1
10. PHF Thawing ) 3-2411_‘ 2 36, Ventilation 4-202.204,6-202, 304 1
11. Food Protection/Storage 3303, 308, 306, 2 31, Diessing Rooms o 6305 ]
12. Food Handling 3.201, 34 2 Other
13 Food temperawre measuring device 4-204, 203, 302 1 . ToaicMaenials 7200102 4
Personal Hygienic Practices 19. Contumer Advisory ey B 2
14 Emplovee Healut 1201 4. HSP Requirements - 3801 2
15, Employee Hygiene 2-401, 403 41. Conformance withHACCP Plans 8-201,202.203 1
16. Employez Clothing 2-304, 2402 42 Premises 6-501 ]
Equipment/Utenslls , _ 3. LivingArcas 6202 ]
(7. Sanitation Meihous [ 102,703 | 4] {44 Linen o 4-601,802.803 1
18. Equipment/utensils cicaned & sonitized 4-601, 602, 702 4 45, Pets - 6-501 ]
19. Food contast surfeces 4202, 501, 701 2 Fats, Qil, and Grease Control ~ Yes No N/A
20. Non-Food contcl surfaces 4101, 601 2 46, Geease Intessepracinspection |
2l. Spanges/wiping ctoths 4101, 901 1 47, Grease Interce plot Mainlenancs Log
22. ManualMechanical ware washing facilities 4-101, 301 1 MB8. Grense Interce plor Signage
23 Equipmeat/utensil storage 3-304, 450 | H9. Rendering Doa
24, Single service anticjevReuse 3-304, 4-502, 904 ! 50, AllergenAwurenssCompliance B90,009(G) 0

Item No.

77

i

N = Non-Critical

Number of Critical Violations

C = Critical

S = Score

These items require IMMEDIATE attention

inus 20 Pts. (See'Reverse Side) O

Reinspe

Inspected By




# of Seats FOOD ESTA%LISHMENT INSPECTION REPORT Page_/__,of
P

Establishment: N, L ?7;,,?(~ /f‘:}'-
. / Score: ' /",’M %
Telephone: ; ) "A Type of Operation(s): [ Q Retail Type of Inspection:
Owner: / . Food Service |~ | O Mobile Q fRoutine Q Relnspection
Person in charge (PIC): 7 | O Temporary Q Coterer Q Complaint Q Investigation
Inspector: / ‘4/‘4{'[’ 2 m/ Q Other O New Establishment |[QHA CC P
Food Protection Management | N l C | S| [Sanitary Facilities [N I c|S
1. PIC Assigned/Knowledgeable/Dutics' 2101, 102 4 25 Sewspe $<102, 403, 403 .
FOOD — 26. Insects/Rodents 6501 4
2. Food and Waser from approved source 3-20), 5-101 H 4 27 Hand-washing (acilitica/procadures 2-301,5-2073. 20:4 4
3. Food Labeling / contalners o ]3-302,602 1 28. Plumbing 3-201, 20§ 1
FOOD PROTECTION 29 Toilet Rooms 6302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 A 30, Hand-washingmethods 5-202,6-301 2
5 Facthues hot & cold holdiny 3-501 4 31, Gusbage/refuse/outsidedisposal 5.501,502 2
6 PHF Cooked & eooled 3:501 4 32. Outcropenings 6202 1
7 Cross contamination B 3301, 302, 304 4 33. Pesticides/RodenticideA pplication 6-212, 501,7-206 1
8 Speiled loods 3-101. ) 2 34. Floors/WallvCrilings 6201, 50) 2
9. Damaged Foods I ] 6404 2 35. Lighting 6-202,6-303 1
) 10. PHF Thawing 3-301 2 36, Ventilotion 4202,204.6-202. 304 1
11. Food Protection/Storoge 3-303, 305, 306, 640 2 37 DressingRooms 6305 1
12. Food Haodling 3.301, 304 2 Other
13 Food temgesuture measuring device 4.204, 203, 302 1 38, ToxicMasnals 7201, 12 a
Personal Hygienlc Practices 39. ConsumctAdvisor, 360 2
14._Employee Health 2:201 4 a0). HSPReguiremens 380 2
15. Employes Hypicne 2-Hil, 4y 4 41, Conformance with HACCP Plang 8-201,202.203 1
16. Emplayse Clothing 2-304, 2-402 l 42 Premises 6501 1
Equipment/Utensils o 43, LivingAreas 6202 |
17._Sanitation Methods 4702, 703 4 44, Linen 4-801,802,803 ]
18_Eguipmentutensils cleaned & sanitized 4601, 602, 702 4 45. Pety 6-501 1
19, Food contact surfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No N/A
20. Non-Food contact surfaces - | 4101, 801 2 46. Geease Interce ploInspection [ A
21, Sponges/wiping cloths 4191, 901 1 47, Grease InterocplorMaintenance Log A
22. Manual/Mechanical ware washing facilitics | 4-301, 501 | 48. Grease Interceping Signage
23 Equipmentutensil storge 3-304, 4502 | 9. Renwering Docurnentation
24. Single service articlcea/Reuse 3.304, 4-502, 904 1 S0 AllerpenAwareness Campliance tw_m}w(;’ / - 1
Item No. A ]
Y/ i 7
/7] ;/.@M%Z‘iff

<’

N = Non-Critical C = Critical S = Score

Number of Critical Violations
These jtems require IMMEDIATE attention




# of Seats FOOD ESTAPLISHM;ZNT INSPECTION REPORT Page_ 7 of «
L Preim Vi I
Establishment: - s /. Date: ~27,229/4
Address: Score: ~ ;/.///,//%
Telephone: . A Type of Operation(s): | O Retall Type of Inspection:”
i P A Food Service O Mabile ® Routine Q Reinspection
Person in charge | : v Q Temporury O Caterer Q Complalat Q Investigation
Impectorm 77524, Q Other Q New Establishment |G HA CCP
Food Protection Management N|C|S anitary Facilities NIC|S
1. PIC Assigned/Knowledgeable/Duties ) 2.10), 102 4 25 Sewage 5402, 403, 404 E
FOOD - 26 [nseccdRodents 6501 4
1 Foo;l and Waler {rom approved source 3.201, 5-101 4 27. Hand-washing faciliucs/procedures 2-301,5-203, 24 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 3-20§, 205 t
FOOD PROTECTION 29. Toitet Reoms 6-302, 402, 501 2
4. PHF Temperatures ) 3-401, 402, 40} 4 30, Hand-wasling methods 3-202.6-301 2
[ 5. Faciliies hot & cold holding T 11 ]p1. Gubageiefuscioutside disposay 5.501, 502 2
6 PHF Cooked & cooled 3-501 4 j__"_' Onder openings 6202 1
7. Cross contamination 3.301, 302, I 4 3). Pesticides/RodenticideApplication 62112, 501,7-206 |
8 Spxiled foods 3-1pt, W1 2 34, Floors/WallvCeilings 6201, 501 2
9. Damaged Foods i | 6404 2 35. Lighting 6-202,6-302 )
10. PHF Thawing 3-501 2 36. Venutation - 4-H12, 204,6-202. 304 1
11, Food Protection/Stomge 3-303, 309, 306, 6-404 2 37. Dressing Rooms B | 6305 1
12, Food Handling {3301, 304 2 Other
13.Food temperature measuring device 4-204, 20, 302 1 38, Toxic Matcrials T 721,102 4
Personal Hyglenic Practices 39. ConsumerAdvisory 3613 2
14. Employee Health 2-20) 4 ), HSPRegquirements 3803l 2
153 Employes Hygiene 2401, 403 4 4(. Conformance with HACCP Plany 8-201,202.203 {
16. Employec Clothing 2304, 2-402 i 42 Premises 6301 l
Equipment/Utensils _ 43 Living Areas 620 L
17. Sanitatiun Methods 4702, 703 4 44, Linen 801,802,803 (
18. Equipmentfuteasils cicaned & sunitized 4-601, 602, 702 El 23. Pets 6-501 3
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. Grease Inienoepior Inspection W
21. Sponges/wiping cloths 4-193, 501 | 47, GreaseInlerceptor Maintenance Log
22. Manual/Mechanical ware washing faciities ~ | 4.301, 501 1 48. Grease Interorpior Signage
23 Equipment/utensil storage 3-304, 4-903 1 49. Rendering Documentation
24. Single secvice anticles/Reuse 3.304, 4-502, 504 ] 50, AllergenAwureacss Compliance ngowg) o

Item No.

.
V. /2.

7 7 Z

N = Non-Critical

Number of Critical Violations

C = Critical

These items require IMMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side) [J

Covpu

Received By \

Reinspection Datey




# of Seats

FOOD ESTABLISHMEN)’ INSPECTION REPORT

Page 7 of

LK MMQ_;}%ZMZ

LZ4

N = Non-Critical C = Critical

Number of Critical Violations

S =Score

These items require IMMEDIATE attention

Minus 20 Pts. (Sce Reverse Side) LJ

Received By

A
Establishment: - Crpda Date: 2N A2
Address: z P77 Score: ,’?‘{f// %
Telephone: /7; Type of Operation(s): [ O Retalt Type of Insgection:
Owner: / '\ ﬂ_ Faod Service O Moblle Qtoutine O Reinspection
Person in charge (PXC): y 4 Q Temporary Q Catecer Q3 Cornplaint Q Investigation
[ Inspector: 7 /77 ’ @3/—, A Q Other Q New Establishment [QHACCP
Food Protection Management % C| S| Sanitary Facllities N|C|S
|_PIC Assigned/Knowledgeable/Dulies 2-10), 102 4 15 Scwage 5402, 493, 304 | 4
FOOD 26 [nsectRodents 6501 .
2 Food and Water fram approved souree 3.201, 5-10( g 4 37 Hand-washin:s fandoes procodures 2-301.5-203, 204 4
3. Food Labeling fconaloen 3-302, 602 [ S | ZB. Plumbing ) ) . ]5-201. 205 - i
FOOD PROTECTION __ [29. Tollet Rooms 6302, 402, 501 S
[ 4. PHF Temperniuees - 3401402, 403 4] B0 Hunkwnching methods 5202.6-301 P
3. Faciliies hot & cold holdu, 3-501 _r-:_: _Jl.wf_* efrefuscloutside disposs) - 5.501,502 = 2
6. PHF Cooked & cooled 3-50¢ 4 32 Quieropenings 6202 1
7. Cruss conwminaan N 3301, 302 J¥ 4 33, PesticidevTodenticided pplicarion 6-UR2. 501,7-206 |
8. Sriifed foods 1 3p1, 761 z 4. Fleon/Walls/Cellings goLsol | | f2
| 9. Damaped Foods | jea0e ] 2| |35 Lighting 6-202,6-303 [
ID. PHF Thawing 3-30 2 36. Ventilotion 4202,204,6-202.304| 1
11. Food Protection/Storage 3-303, 308, 306, 6-40 2 |37. Dressing Rooay 6305 1|
12, Food Hondling 3-301, 304 2 Other
13.Food teig ing device 4-204,203, 302 1 38, ToncMutemmals 7.201,102 4
Personal Hyglenic Practices 39. ConsumerAdvisnry 3-603 2
| 14, Employee Health ) 2201 4 44)._HSPRevuiremenis 3.80)1 2
| LS. Emzloyss Hygiens 2401, 403 4 4)._Conformince withHACCP Plans £-20i,202 203 ]
16, Employes Clothing 2-304, 2402 | | 42, Premises 6501 1
Equipment/Utensils ) 43, LivingArcas 6202 !
17._Sanitatlon Methods 4.702. 703 _4] 4, Lnen 4-801.807, 603 1
18, Fquiprentiutensits cleaned & sanuized 4-601, 602.702 4 (45 Peus 6-501 1
19, Food caniact surfaces — 4202, 501, 70) 2! Fats, Oil, and Grease Control Yes No NA
20. Non-Food conuact surfaces 4-10), 601 2, |46, Greassloieroepiorinspeciion ol
21, Sponpes/wiAng cloths 4-1¢1, 901 1 (47, GreaseInerceplor Maintenancs Log
3.2. ManualMechanleal ware washing facilities 4-301, 501 N 1 48, Greasz Intercepior Signage
u,t::gyi_;vmenVutcnsilgigz_a_g: 133044900 . 1 19. Rendering Documentuion
24. Single service anticles/Rewse 3-304, 4-502, 904 LV [0 Alrgentwurcncss Compliance F0.00(G [V
Item No. ) s "
/4 'y /.



# of Seats

s

fOOD ESTABLISHMENT INSPECTION REPORT

Page

’of /

Number of Critical Violations

These items require IMMEDIATE attention

Inspected By

/ A
Establishment: 2], AL /E/ /*/A/ (“//%dﬁ 7 Date: 2 /6~ é%
Address: 7 ”Zﬁ/ﬂ/// (:/_ Score: A7 g
Telephone: Type of Operation(s): | O Retall Type of Inspection:
O\mes_{" /{A/}/ ‘A/M(/'/ﬁ/ﬁl/ ///W/ZM Food Service Q Moblle € 1outine O Reinspection
Person in charge (P}C) O Temporary Q Caterer Q Complaint Q Investipation
Inspector: /// //4 7 7%’/27/” Q Other Q New Establishment |QHACCP
Food Protection Management N|{C]|S Sanitary Facilities N|C|S
1. PIC Assigned/Knowledgeable/Dutics 2100, 102 4 25 Sewage 34112, 407, 4K 4
FOOD 26 [nsecta’Rodents &-501 4
2 Food and Waler from approved saurce 1201, 5101 EHT 21_Hand-washing i nicdprocedurcs 23015200, 204 4
3. Food Labeling /containen 3-302, 602 1 28 Plumbing 5-201, 203 1
FOOD PROTECTION 29 Toilel Rooms 6-302. 402, 501 2
4 PHF Tempertures 3401,4072,403 4 130. Hand-washing metbods 3-202.6-30! 2
5. Fuocilities hot & cold holding 3501 4 1. Gerbagehefuse/outsidedismosal 5-501,502 2
6 FHE Cooked & cooled 3.501 4 32 Qutcropenings 6202 (
7. Cross contamination 3301, 302, 30 4 33. Pestiides/RodenticideA pplication 6-211, 501,7-206 1
8 Spoilcd foods 3101, ) 2 34, Floon/WallvCeilings ) |emLso 2
9. Damuged Foods | 604 2 3. Lighting 6-202,6-303 IR
10, PHF Thawing 3-50) 2 36. Ventilation 4-2012,204,6-202. 304 ]
11, Food Protection/Storage 3-303, 305, 306, 6404 2 37. DressingR 6308 1
12. Food Handling 3-30J, 304 2 Other
[ 13.Food temperature measuring device 4-204, 203, 302 ! 38, ToxicMuierals 7-201,102 4
Personal Hygienlc Practices 39, ConsumerAdvisery 3603 3
14. Emgloyce Health 2.1 4 4. HSPRequirements 3.801 B
15. Employee Hygiene 2-401, 403 4 41, Conforvance with HACCP Plans 8-201.202.203 1
| 16. Employee Clothing 2-304, 2-402 I 32, Premises 6-301 {
Equipment/Utenslls 43, LivingAreas 6202 1
17, Sanitation Methods 3-702, 703 4 44, Linen 4-801,802,803 1
18 Equipmenduicnsils cleaned & sanyitzed 4601, 602, 702 4 45, Pets 6-501 1
19. Food rontact surfaces 4-202. 501, 701 2 Fats, Oil, ond Grease Control Yes No N/A
20. Noa-Food contact sucfaces 4101, 601 2 46. GreaseInterceptorIntpection -
21. Sponges/wiplng cloths 4-101, 901 1 47 Grease Intercsptor Maintenancs Log
22. ManuabMcchanics) were washing facilitics 4-30t, 501 L 48. GreaselntereeptorSignage
23.Equipment/utensil stocmgs 3-304, 4-903 1 9. Rendering Documentition
24. Single service aniclet/Reuse 3.304, 4-502,904 | 50, AllergenAwareness Conplionce B90.009(G) i ﬁ
Item No. P
1/ Z
7/ Y77 2
Ab L P VA d
L N
7 ’ 4
N =Non-Critical  C=Critical S = Score 20 Pts. (See Reverse Side) [ Reinspccll Dit




Number of Critical Violations

These items requirs IMMEDIATE attention

# of Seats FOOD ESTWSHMENT INSPEC}ION REPORT Page of
7 ) L& i 2
Establishment: /‘4' Date:
Address: 2" Score: //’ff 2
Telephone: * 7 7 4 / Type of Operation(s): | Q Retail Type of Inspection:
Ovwner: y / | @Food Service 0 Mobite & Routine O Relnspection
Person in'ch 5(? Q Temporary Q Caterer QG Complaint Q Investigation
Inspector: %// 7 /3? #‘M ‘4 Q Other O New Establishment [QHA C CP
Food Protection Management N|C]|S | [Sanitary Facilities IN[C]S
). PIC Assigned/Knowledgeable/Dulies 101 ju2 4 25. Sewage $-402. 303, 44 4
FOOD N 26 Inscct/Rodents - &S0 4
2. _Food and \alec from appruved soutce 3-201,5-10t H 4 27, Hand-washing fac:lihce/procedumns 2-301,5-203, 104 4
3. FoodLnbclmg /containen 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. Hend-wushing methods 5-202,6-301 2
| 5. _Facilities het & cold holdin,: 3.504 4 M. Gubage/relusc/outsidedisposal 3-301,502 2
6. PHF Cooked & gooled 3-501 4 32. Quicropenings 62AR ]
1 _Lross contaminauan 3-304, 302, 304 4 33, Pesticide/RodenticideA pplication 6212, 501,7-206 1
%, Spoiled fuods 3-101, W1 2 M. Fioorw/Walls/Ceilings 6-201, 50! 2
9. Damaged Foods 6404 2 35, Lighing e — 6-2(2,6-303 |
10. PHF Thawing 301 2| (36 Veniladon o 4-202,204,6-202,304 I
1). Food Prowction/Sioroge 3.3u3, 305, 206, 640} 2 37. Dreasing Rooms _[6305 ]
12, Food Handling 3.301, 304 2 Other ~
13.Food temperature measuring device 4204, 203, 302 1 48. Toxic Matersals o 7-201.102 ]
Personal Hy Iygienic Practices 39, ConsumerAdyisory 3603 3
.J:l...En.adm.u:d-h — Z:3u1 ,__:i: 4 40, HSPRoguirements LS 2
. (Z5e 2-4001 . 401 3 41._Conformance with HACCP Plans 8-201,202.203 {
L16. Emploreccrmhmg > 2-304, 2-402 U] H2. Premises 6501 |
Equipment/Utensils 13 LivingAreas 6202 !
KL Baliatin Kfattoch - 4702, 70 4 44. Lincn 4-01,802.803 1
ui v ] 4 45. Pets £501 1
19. Food contact surfaces 4-202, 501, 701 2 | Fats, Oil, and Grease Conirol Yes No N/A
20. Noa-Food contact surfaces 4101, 601 2 16 Geeascloercepiorlospection S
21. Sponges/wlplng cloths 4-19i, 901 1 |47, Orease Invercepror Maintenance Log ;
22. Manual/Mechanica) ware washing facilities 4-301, 504 1 148, GreaseInterceplorSignage
23.Equipment/utensil siotage 3-304, 4-903 1 49. Rendering Documentation
24. Single service anlelet/Reuse 3-304, 4502, 904 1 40 AllcsgenAvurencss Compliance Io0U9(C = m___
Item No. 4
/v N A
Yy 2L
v Ty virge
»”
= /7 :
FEBF= 2P Nl & rhapll ceal
/ i i [ /7 I_/
y =220 40 e A Vs /JM»// L PN, Ve
/ - ', LR s = Vlf ' I L LA /
)
N=Non-Critical ~ C=Critical  § = Score Pts. (See Reverse Side) L]




# of Seats FOOD ?TABLISHMENVNSPECTI%N REPORT Page / o;/
Establishment: ” Date: / /7'7’ 6‘
Address: 4 Score:
i
Telephone: '{ype of Operation(s): | O Retall Type of Inspection:
1} Food Service 0 Mobile ﬂ Routine O Reinspection
Q Temporary O Caterer Q Complaint Q Investlgation
Q Other O New Establishment [QHACCP
Food Protection Management | N | C[S] [Sanitary Facilities N|C|S
1. PIC Assigned/KnowlsdgeableDuties 2-161, 102 4 25 Sewage 5402, 401, 444 i
. FOOD 26 Inscct/Rodents 5301 4
2 TFood and Water from opproved source 3-101, 5-101 ﬁ 3 11 Hand washing lacikucs/procedurcs N 2-301,5-203, 204 4
3. Food Labeling /containers 3.302, 602 | ] 28. Plumbing 5-201, 205 |
FOOD PROTECTION 29. Tallet Rooms 6302, 402, 501 2
4 PHF Temperatures 3-401, 402, 403 4 0. Hand-washing methods 3-202.6-301 2
5. Facilities hot & cold holding 3-501 4 31, Garbage/rafusefoutsidedispozal $-301,502 2
6. PHF Cooked & cuoled 3-501 4 32. Outeropenings 6-202 |
7. Cross contamination 3-301, 302, 34 4 33, Pesticides/RodenticideApplicuion 62012, 501.7-206 1
8 Spoiled foods 3, i 2 34, FoorvWalls/Ceillngy 6201, 501 2
9. Damaged Foods  [6a04 2 35, Lighting - 6-202,6-303 i
10, PHF Thawing 3-50t 2 36. Ventilation . 4-2012,204,6-202.304 1
11. Food Protecton/Stomge 3.303, 305, 306, 2 7. Dressing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other
11.Food temperature measuring device 4-204, 203, 302 I 34, ToxicMukenals 74201,102 4
Personal Hygienic Practices 39 ConsumerAduisecy 3-603 2
14 Employce Health 2-201 4 40, HSPRequuenmems 3-80) 2
| 15, Employee Hygicne 2401, 403 4 4. Coaformance wilh HACCP Ptans 3-201,202.203 [
16. Employce Clathing 2-304, 2402 | 1 42 Premiscs 6501 1
Equipment/Utensils 43, LivingAreas 6202 |
17. Sanitation Methods 4-702, 703 I 4 44, Linen 401,802,803 {
8. Equipment/uiensil cleancd & sanitized 4-601, 602, 702 4 45. Pels 6-50] 1
19, Food contact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2 | a6 Graselnewepiortnspecion .
21. Sponges/wiping claths 4191, 901 1 H7. GreaseInterceptor Maintenance Log 1
22. ManualMechanical ware washing facilities | 4-301, 501 | 4. GreaseIntescepineSignage Lz
2}.Equipment/utensil aworage 3-304, 4-903 1 49, Rendering Decumentation /
24. Single service articles/Reuse 3-304, 4-502, 504 ! 50, AllergenAwureness Compliance PW.OU‘)(G) /
.
Item No. 37

y 2 yav4
‘/V//// L /,/A'/FM
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N = Non-Critical C = Critical

Number of Criticel Violations

S =Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Sidc) O

)

eived By

Rcin}itm Date:
LA )

Inspected By




# of Seaty_—%‘ /- FOOD ESTABLISHMENT INSPECTION REPORT Page___ 7~ of ¢
pan) 1 g 1 = Y S | —
Establishment: l. Y " / Date;
- ks Score: )
Type of Operation(s): | Q Retail Type of Inspection:
A Food Service 0 Moblle Y Routine O Reinspection
O Tempornry Q Catercr O Complaint Q Investigation
O Other Q New Establishment [QHACCP
Food Protection Management N|C Sanitary Facilities N|C]s
1. PIC Assigned/Knowledgeable/Duties 2101, 142 4 15, Sewage 5402, 403, 404 4
FOOD 26. Insccws/Rodents 6-301 4
2. Food and Water from approved source 3-2Q1, 5-101 4 27. _Hand-washing faciliuca/procedurcs 2-301,5-203.204 4
3. Food Labeling /containess 3-302, 602 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. ‘Toilet Rooms 6-302, 402, 301 2
4. PHF Temperatures 3.401, 402, 403 4 130, Hand-washing metxxls 5-202,6-301 2
| 5 Facilines hot & cold holding 3.501 4 1. Garbagesrefuscioutside disposal 5-501,502 2
6. PHF Coaked & cooled 3-501 B! 32 Oulesopenings §-202 1
7._Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-212, 501,7-206 |
8. Spoiled foods 3-191, 701 2 M4, FloorvWallvCeilings 6-201, 50! 2
9. Damaged Foods 6-404 2 35, Lighting 6-202,6-303 [
10. PHF Thowing 3-501 2 36. Venuladon 4-202,204,6-202.304 1
1. Food Proteclion/Storage 3-303, 303, 306, 6-404 2 37. Dressing Rooms 6-305 1
12. Food Handling 3.301, 304 2 Other
13.Food lemp measuring device 4-204, 203, 302 1 38: Toxic Materials 7-201,102 4
Personal Hyglenle Practices 39. ConsumesAdvisory 3603 2
14, Emglosee Health 2-20) 4 40),_HSPRequirements 380§ 2
15. Emgloyee Hypiene 2401, 403 4 41. Cooformance with RACCP Plans 8-201,202.203 |
16. Employee Clothing 2-304, 2-402 [ 42. Premises &-501 1
Equipment/Utensils 43, LivingAreas 6-202 1
17._Sanitation Methods 4-202, 703 4 4. Linen 4-801, 802,803 1
18. Equipment/utensils cleaned & sanitized 4608, 602, 702 d 45, Feu 6-500 1
19. Food contzet surfsces 4-202, 301, 701 2 Fats, Qil, and Grease Control Yes No  N/A
20. Nos-Food conuset surfaces 4-101, 603 2 46, Grease Interceptos Inspection L
21. Sponges/wiping cloths 4191, 501 1 7, Grease InenceplorMaintenance Log
22. Manual/Mechanical ware washing facilities ~ | 4-301, 501 1 48, Grease Interceplor Signage
21 Equipment/uiensi) storage 3-304, 4-903 1 149, Rendering Documentation
24, Single tervice anicles/Reuse 3.304, 4-502, 904 | 50._ AllerpenAwureness Complisnee kS'O.WIG} v
[tem No.
£ £ 1z : 2.
Lfed sl lg et o o Saee il
P Ay SR Al
[

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE nitention

C = Critical

S = Score

Received By




#of Seats__ 7 ﬁOD ESTABLISHMENT INSPECTION REPORT Page__~ of~

»

[Establishment; ;’ ﬂ' / Dale:’égz
Address: /_)7? ?’?‘4 z 2% 3 [; 35 Score: é/’ ; ?
Telephorfer” 7 [ype of Operation(s): | Q Retoll Type of Inspection:
Owner: / 7, %7 52 p3 O Food Service Q Mobile @ Routine Q Reinspection
Person in charge (}’lg) -/ "~ |QTemporary Q Cotersr Q Complaint O Investigation
Inspector: é é'é/éz /4 %—/”/L Q Other O New Establishment QOHACCP
Food Protection Management N[C|S Sanitary Facilities N|C|S
1. PIC Assigned/Krawledgeable/Dulies 2-141, 142 b 4 15 Sewagc 5402, 403, $ud d
FOOD 26, Insects/Rodents 550; 7
2, Food and Walcr {rom approved scuice 3-201, 5-101 ﬂ 4 27, Hand-washiag facditisd/peocedurcs 2-301.3-203, 204 4
3. Food Labeling / contalners 3-302, 602 | 1 28. Plumbing 5-204, 205 |
FOOD PROTECTION 29. Tollet Rooms 6-302. 402. 501 2
4_PHF Temperatures 3-401. 402, 403 4 30. Hand-washing methous 5-202,6-301 2
5. Facilites hot & cold holding 3501 4 31, Garbageinefusc/outside disposa! 5-501,502 2
6. PHF Cooked & cooled 3-301 4 32 Outeropenings 6202 i
7. Cruss contamipotion 3-301. 302. 304 4 33. Pesticides/RodenticideApplication 62112, 301,7-206 1
B_Spoiled foads 3-101, 101 2 34, Floor/Wallv/Ceilings  |6201.501 2
9. Damaged Foods 1 | 6404 2 35. Lighting 6-202,6-303 !
10. PHF Thawing 1501 2 36. Ventilation 4:202,204,6-202,304 1
11. Food Protectlon/Storage 3-303, 305, 306, 6404 2 37. Diessing Rooms 6-305 ]
12, Food Homdling 3-301, 304 2 Other
13 Foed temperature measuring device 4-204, 203, 302 1 38, ToxicMaterials T-2110 4
Personal Hygienic Practices 39, ConsumerAdvisory 36003 2
14, Employes Health 2-201 4 40, HSPRequiremeats 3.801 2
15. Emptovee Hypiene 2-401,403 4 41. Conformance with HACCP Plans 820,202,203 1
16, Emplayec Clothing 2-304, 2402 i 42, Premises 6504 ]
Equipment/Utensils 43, LivingAreas 620 l
|17 Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 1
18. Equipment/utcnxils cleancd & sunitized 4601, 602, 702 4 15. Pty 6501 1
19, Faod cantact aurfaces 4-202, 501, 701 2 | Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46, Greaselnterceptor Inspection o
21. Sponges/wiging cloths 4-101, 901 1 47, Greasslntercepror Maintenance Log
22, Manual/Mechanical ware washing facilities ~ | 4-301, 501 | 48. Grease Inicroepioe Signige
23 Equipment/utensi] storage 3-304, 4-903 i 49, Rendering Documention
24, Single irvicc rticles/Reuse 3-304, 4-502, 904 ¢ 50 AllergeaAwurcness Compliance EW.W(G)
Item No, i =

. 7
Mf /WJW/
M '
- ) _1/ )

A 3 \
Pts. (See Revfirse Side)

= Reinspection Dayr__~

[l?i'fe':f!’ci By

N = Non-Critical C = Critical S = Score

Number of Critical Violations ________
These iterns require IMMEDIATE attention

Received By




# of Sea@;& — /

P

ESTABI.#SHMENT INSPECTION REPORT

ﬁD/

Page.

/o/f/

A

Number of Critical Violations

These items require IMMEDIATE attention

YW

Received By

>
ay
<

Estnbllshment:v Y g7 Date: o o~ / s
Address; 7 .f ,-‘L/r)ﬂ/’/ - Score: 7
Telephosie: ~, ~ /" T ) of Operation(s): | Q Retahl Type of Inspection:
Owner:( ' EFOOG Service O Mbobife Routine 0 Reinspection
Person u' charge (FIC): " |Q Temporary O Caterer O Complaint Q Investigation
Inspector; M,’ /N ,,,%4/7}_«'/,!7 Q Other O New Establishment [DHA CC P
Food Protection Management N[C[S] [Sanitary Facilities N|C]|S
L, PIC Auigned/Knowledgeable/Dutiay 2101, 1 H 4 25 Sewase 5402, 403, did 4
FOOD 26. Inscets/Redants 6-501) 4
L. Food and Water from approved source 3-204, 5-101 ﬂ 4 27, Handwashing facilitics/procedures 2-201,5-303, 204 4
3. Food Labeling /contalnecs 3-302, 602 1 26, Plumbing 5.201, 208 {
FOOD PROTECTION |29 Toilet Rooms | 6302, 40, 501 2
4 _PHF Temperatuees 1.401, 402, 40) 4 (0. Hand-washing methods 3-202,6-301 2
5. Facilives hot & cold holding 3.501 4 3. Gurbage/refusc/outsidedisposal 5-501,502 2
& PHF Cooked & cooled 3-501 4 32. Ouleropenings 6-202 1
7. Cross contamipation 3301, 302, 3™ 4 33, Pesticiles/RodenticideA polication 6-272, 501.7-206 I
|8 _Spoilcd foods e 3e101, 700 2 34, FlooryWallyCilings 6201, 50i 2
9, Damaged Foods o 6404 2 35. Lighing 6-202,6-303 )
10. PHF Thawing 3.501 2 36 Venlaton 4-200,204,6-2(2, 304 1
H, Food Protection/Storage 3-303, 305, 306, 840§ 2 37. Dressing Rooms 6-305 1
12 Food Hundling 3-301, 304 2 Other
{3 Food tempemiure messuring device 4204, 203, 302 1 38 TowcMiterials o v;zu_f_ u:l.' N 4
Personal Hygienic Practices 39. ConsumerAdvisory 3503 7
18 Gnaloyee dEealth 210} 4 40 HSPRcyuirements — 801 2
L5, Eploves Hygiere - 2401, 403 4 4). Confonmance with HACCP Plans 8-201,202,203 1
16. Emplogee Clathing 2-304, 2-402 ] 42, Premises 6501 !
Equipment/Utensils |3 LivingAreas o 62am t
17, Sanitation Methods 4.702, 703 4 44. Linen 4-801,802.803 1
; ' iged 4.601, 02,702 4 45, Peus &-501 !
1. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food conlact surfaces 4-101, 601 2 46. Gmﬁc_hmmlmpauion
21, Spongest/wiping cloths 4101, 901 ! 47, Grease InterceplorMaintenance Log L
22. Manual/Mechanical ware washing ficilitics | 4-301, 501 i 48, Greass Intercepior Signage W=
23 Equipment/utensi sarge 3-304, 4-903 1 49, Rendering Docurnenttion tr
24, Single service articles/Revse 3-304, 4-502. 904 ! 50, Aﬂcmelu:\wnnnu&s(ﬂﬂaum l'PU‘WIG) /
Itern No.
A Z
2 VAV " £ g
) /J/z,écﬁaw_t_cw_,z,%m
’ £+
N=Non-Crideal ~ C=Critial ~ S=Seore  Minus20Pts. (SeeReverseSid) O p o0 o0

nspected By




# of Seats __— FOOD ESTABLISHMENT INSPECTION REPORT Page / of/
v
[Establishment: 3
/" L (Sme S Date: .. 7/ Ao4f
Address: //( LA Score: /ﬂj%
Telephone: J } . ﬁ Type of Operation(s): | O Retafl Type of Inspection:
Owner: ”/;// UFood Service O Mobile Wllouune Q Reinspection
Q Tem
Person in charge PIC): A/‘Ma L/ cmporary O Caterer Q Complaint Q Investigation
: h
Inspector M? M %,n 7 a{/ Q Other 0 New Establishment |QOHA CCP
Food Protection Management N|[C|S]| [Sanitary Facilitics N|[(C]|S
1. PIC Assigned/Knowledgeable/Dutics 2-1yh, 482 4 25 Sewaps 5-402, 403, 404 4
TOOD 26 Insecs/Rodents 6-501 4
2. Food and Water from spproved aource 3-201, 5-141; 4 27 Hand-washing facshitics/procedures 2-301,5-201 UM 4
3, Food Labeling / containers 3.302, 602 | 1 28 Phimbing 5:201, 205 |
FOOD PROTECTION 29. Tuiler Rooms 6-302, 402, $01 2
4. PHF Temperslures 3-401. 402,403 4 30. Hand-wasldng methods L 5-202,6-301 2
5. Facililies hot & cold holdmg 3-501 4 131, Gubagesmlusc/ousidedisposal B 5-501,542 2
| 6_PHFE Caoked & cooled 3.501 34 32 Outzroperings 6-202 1
7._Cross con@amination 3-301, 302, 304 4 33. Pesticidev/RodenticideApplication 6202, 50t, 7206 !
B Sx0iled foods 3-191, 70) 2 34, Flooey Watls/Ceilings 6-201,501 2
9. Damaged Foods 1 | 6404 2 35, Lighting 6-202.6-303 i
10, PHF Thawing 3-501 2 3%. Vemilation 4202.304.6-202. 304 |
11. Food Protection/Storoge ] 3-300. 305, 306, 6404 2 37. Drevalog Rooms = __|6-308 !
12, Food Handling 3-301, 304 2 Other
13.Food temperauire measuring device 4204, 203, 302 1] 38 ToaicMaterials 3-20), 102 4
Personal Hyglenic Practices 39. ConsumerAdvisory I ) 2
14. Employee Health 2.201 4 40U, HSPReyuiremenus 380 4
{5. Employee Hygicn= 2-41, 403 o 41. Conformance with HKACCP Plans 8-201, 202,203 {
16, Employee Clothing 2-304, 2402 t ML Premises - 6501 |
Equipment/Utensils 43, LivingArmas 6202 I
1 7. Saniatinn Methods 4-702, 101 4 44. Linen 4-801,802. 803 i
18. Equipment/utensils cleancd & sanitized 4-601. 602, 702 4 45. Pels 6-501 1
19, Food contact surfaces 4-202. 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Nor-Food contact surfaces 4-101, 601 2 46, GresseIntereeporInipestion
2(. Sponges/wiping claths 4-191, 901 1 147, GreaseLiterceptor Maintenanca Lag
22, Manual/Mechanical ware washing facilities 4-301, 501 | 8. Greaselateroepior Stgnage
23 Equipment/ulensi] siomge 3-304, 4-803 1 9. Rendering Documentution
24, Siogle service anticles/Reuse 3-304, 4-502. 504 ! 50 AllergenAwsenicss Conpliance. F90.009(G) v !:W
Item No. .,
Y4 P4

2z

Lot 2ol 2Z] i) A
[ ¥ L S = 7 7 / -

7 /'
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/{4?7 = Mfﬁ/ﬁ’//q/ ﬂ/@';/

’

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critica!

S = Score

Inspected By




Number of Critical Violations

These items require IMMEDIATE attention

# of Seats FOOD EST?LISHMENT l’SPECTION REPORT Page_ / of _~
[Establishment: /, é # 7 /f 7/ Date: 57 /7
Address: 7 (&7’ Score: /g
Telephone: Type of Operntion(s): | Q Retait Type of Inspection:
Owner: I E éﬂ / }V /#)/7;” i Food Service G Mobile @koutine O Reinspection
Person In charge (PIC): G Temporory O Caterer O Camplaint O Investigation
| Inspector: %Z, ” -7%'%[/ O Other O New Establishment |QHA CCP
Food Protection Management anitary Facllities N|lC|S
. PIC Assigned/Bnawledgeable/Dutics 2-10%, 162 25 Sewage 5-402, 403, 41 4
rooD 26 TnszciRedents 6- 501 4
2 Food and Water from approved source 3201, 510} 27 Hard-wshing fashevpnedurcs 2:300, 5203, 204 )
3. Food Labeling / contalners 3.302, 602 28. Plumbing 5-20f, 205 1
FOOD PROTECTION 25, Toikt Reoms | 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 4 30, Hand-washing methods | 5-202.6-301 2
5. Faclities hot & cold holding 3.40] ¢ 31, Gacbage/relusc/oulside dispasal 13501502 1
6 PHF Cooked & cooled 3-501 4 132. Outeropenings o 6-202 !
7 Cross contamination 3-301, 302, 304 4 33, Pesicides/RodenticideApplicarion 6207, 501,7-206 |
8 Spnled foods 3-1pl, 701 2 . FloorsyWalls/Ceilings 6-201, 501 2
9, Damaged Foods 6404 2 35. Lighung 6-202,6-303 1
10. PHF Thawing 3-508 2 36. Venlilation 4-202,204,6-202.304 1
11. Food Prolection/Storage 3-303, 305, 306, 6-40; 2 37, Dreasing Rooms 63 ]
12, Faod Handling 3-301, 304 2 Other
13.Food temperature measuring deviee 4.204, 203, 302 | 38 ToxicMatenals 7-201,102 4
Personal Hygienic Practices 39 ContumerAdvisory 603 2
{4 Employec Health 2201 4 41). BSPRequbrements 3-801 2
15, Employee Hygieae 2-401,401 4 41, Conformance with HACCP Plans 8-201,202.203 |
6. Employee Clothing 2-304,2-402 i H2  Premises 6.501 1
Equipment/Utensils 43, LivingAreas 6202 1
17, Sanitalion Methods 4-702, 703 4 44, Linen 4-801,802,803 1
18. Equipmentutensils cleaned & sanilized 3-601, 602, 702 4 45. Peis &301 |
19. Food contact surfaces 4-202, 501, 70) 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2 46, Greass Interceplorlnspection o
21. Sponges/wiping cloths 4191, 901 1 47, GreaseIntesce pror Maintenance Log g
22. MonuaUMechanical ware washing facilitics 4-301, 501 | 18, Grease InterceplorSignuge
23.Equipmentulentil siorage 3-304, 3-903 1 49, Rendering Documentilion
24. Single tervice nrticlesReuse 3-304, 4-502, 904 I 50 AllengenAvurensss Camplianes k')U.DD‘?(GI L/' } ;
Item No. ]
4 L A
- 4
N =Non-Critical  C=Critical 5= Score




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page, A)f/

Vi
Establishment: fﬁ‘ . Date: q_g{f\., M
Address: ! Score: ) 4.
Telephone: [' F== :/(/' Type of Operation(s): | O Retail Type of Inspéction:
Owner:/ > / Q Food Service 0 Mobile gﬂ{ouune Q Reinspection
Person in charge Y/ > : / O Temporacy Q Caterer O Complalnt Q Investigation
[ Inspector g Z &3 D 3%75?{ Q Other  New Establishment |Q HA CCP
[Food Protection Management [NTCT]S]| [Sanitary Facilites [INJCTs
1 PIC Assigncd/Rnowledgeable/Dutics 2-101, {02 4 5. Scwape - 5402, 403, 404 4
FOOD 2 lnseciwRodeants 6-501 4
2. Food and Water (rom approved source 3201 5-101 q i 2?7 Hand-washing faciltjes/procedures 2-301.5-203. 26 4
3._Food Labeling /contalners 3-302, 602 1 28. Plumbing 5.201. 205 |
FOOD PROTECTION 29. Toifet Rooms 6-302, 402, 501 2
4 _PHF Temperntures 3401, 402,402 4 30. Hand-washing methods 5-202,6-301 2
5 Faolhines hot & cold holding 3 501 4 31. Carbagehrefuse/outside disposal 15501502 2
6. PHF Coaked & coaled 3-500 ] )2 Ouleropenings 6—3‘03__ 1
7. Cross contaminauon 3-301, 302, 34 4 33. PesicideyRodenticideApplication 62012, 501,7-206 1
8 Spuiled foods 3-191, 70 2 34, Floors/Walls/Ceilings 6-201, 501 2
9. Damoged Foods ) | 6404 2 3. Lighting 6202.6-303 I
10. PHF Thawing 3.501 2 3%. Ventlsion 4-200,204,6-202, 304 1
11. Food Pritection/Storage 3-303, 305, 306, 640 2 37. DressingRooms 6-305 1
12. Food Nandling 3-301, 304 2 Other
13.Food tempessuire messwing device 4204, 203, 302 1 38 Tosiz Maierials 7-201,102 4
Personal Hygienic Practices 39. ConsumerAdvisory 3603 2
14_Emplayee Health 2-201 4 40._HSP Rexuirements 380} 2
15. Employee Hygicne 2-4031, 403 4 4). Conformance with HACCE Plans §-201,202.203 |
16. Emplayee Cloihing 2304, 2402 | | 12, Premises 550 1
Equipment/Utensils 43, LivingAreas 6-202 1
17, Sanitation Methods 4-702. 703 4 44, Linen 4-B0),802.803 1
18. Equipmenyvtensits cleancd & sanitized 4-601, €02, 702 4 45, Peis 6501 1
19. Food contact surfaces 4202, 501,701 2 Fats, Oil, and Grease Control __Yes No N/A
20. Non-Food coniact surfaces 4141, 601 2 46. Crease Intercepror Inspection - h/
21. Sponges/wiping cloths 4-1¢1, 901 1 47, Qrease IntesceptorMai Log
22, Manual/Mechantcal ware washing facifities ' | 4.341, 501 1 48 Grease Interceplar Signage
23 Equipmenlutensil storage 3-304, 4-903 1 49, Rendering Documentation .
24 Single servics articles/Reuse 3-304, 4-502, 904 | 0. Allccgen Avussaess Complince_F90.004(G) :
Ttem No.
e

7
) ////,;Az"’

N = Non-Critical C = Critical S = Score

Number of Critical Violations _______
These items require IMMEDIATE attention

Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: F f: - : / / A/ 1 L / / Date: , j L T f
Address: - / /'/' L peore: /ﬁddf
Telephone: ~ ~ P Type of Operation(s): [ Q Retail Type of Inspection:

Owner: [/ /f / K] » /. as | @ Food Service O Moblte & Routine O Reinspection
Person in “charge (PIC) s Y 8 Temporary Q Caterer Q Complaint Q Investigation
Inspector: | é// Lo s Q Other O New Establishment [QHA C CP
- =7 A
[Food Protection Management I N l C| S| [Sanitary Facilities N|C!S
I, PIC Assigned/KnawledgeableMuties 2-10l, 102 4 25 Sewage 5402, 403, 404 4

FOOD 26. Insectw/Rodents 6-501 4
1. Foad and Watcr from approved source 3.200, 501 H: 4] 7. Hand-washing faciliscdprocndurcs 23015203, 2 4
| 3. Food Labeling /containers 3-302, 602 1 28. Plutbing 5-201, 205 !

FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50} 2
4 PHF Temperatures 3-401, 402,403 4 130, Hand-washingmethods $-202,6-301 2
5. Facilties hot & cald holding 3.501 1 3. Carbage/re foscouvidedisposal 5.501,502 2
6. PHF Caoked & cooled 3.501 4 32, Outeropenings 622 1
7. Cross contam] 3-301, 302, 304 4 33, Pesticides/RodenlicideAplication 621, 501,7-206 1
8. Spaited foods 3-101,701 2 34. Floor/Walls/Cellings 6201, 501 2
9. Damaged Foods 6404 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilotion 4202, 204,6-202. 304 i
11. Food Protection/Storage 3303, 305, 306, 640 2 37, DressingRootns 6305 !
12. Food Handling 3301, 304 2 Other
13 Food temperature measuring devioe 4-204, 203, 302 1 38, TonicMaterisls 7201, 102 4

Personal Hyglenlc Practices 39, Consumer Avisary 3603 1
t4. Emplogee Healsh 2.201 i 4! |40 HSPReguismens 3801 2
15 Employee Hygiene 2401, 403 4 4). Confamance with HACCP Plans 8-201,202.203 t
| 16. Employea Clothing ] 2.304, 2402 i 42 Premises 6301 1

Equipment/Utensils M3. LivingArcas 6-202 ]
17._Sanitation Methods 4-702, 703 4 M. Linen o 4-801,802,803 1

. Fagu tensils gl sapjtized 4-601, 602, 702 4 48, Peu 6501 ]

19. Food conact surfaces 4-202, 301, 701 2 Fats, Oil, and Grease Control Yes No N/A

20. Not-Food contact surfaces 4-101, 601 e 2 46, GreaseInterceptos fnspection

21. Spunges/wiping cloths 4101, 901 1 47, GreaselntzroepiorMaintenance Log v

22. Manusl/Mechanical ware washing facilitics 4-301, 50t 1 HE. Greaselnlerceptor Signage

23 Equipment/ulensil storage 3-204, 4-903 1 19, Rendering Documentation

24. Single secvice articlesReuse 3-304, 4-502, 904 1 50_ Allcrgea Awireness Compliance §90.009(G) ‘ E

Item No. £
2 /.,l,,,,r n}/} ;/7? / D contlons g
e T P~
/ ‘
\///i/ l‘g’— }{/f}"fd' .ﬂ{{/{' _r‘_‘»:{f
N=Non-Critieal  C=Critical  §=Score Mi.nus 20t (See Reverse Side) L1 o ion b .
/7
Number of Critical Violations _________ / '{/Oj / / L/ d/ } / ~ T A
These items require IMMEDIATE attention Received By © ““Inspecied By




# of Sw%

7

FOOD ESTABLISHMENT INSPECTION REPORT

Page__ 7/ of Z

Establishment: /j” Date: 9’ /Z" %t
Address: A/Z? %ﬂ S22 . '/Li Score: L4,
Telephone:  ~ ~ // Type of Operation(s): | O Retit Type of Inspection:

. Ownetz_(-' 7 TPFaod Service 0O Mobile & Itoutine QO Reinspection
Person in charge ( [ * | Q Temporary 0 Caterer Q Complaint O Investigation
Inspector: Q Other Q New Establishment |[OHACCP
Food Protection Mnnagement NIC|S Sanitary Facilities B NJjCIS

I__DIC Auslyead KnowledgosbleDuilos 2101, Ju? H & 13 Sswaga - 3407, 403, 404 =
FOOD ) 2 _Inwc'w/Hodems o &80 4
1 Pood and Water fram pproved aourso 13-101. 310 {4 27 Hand-washing faﬂlltks o ant 130080 204 | 4
3. Food Labeling /coniainers 3-302, 602 ] l 1t 28. Plumbing $-201, 205 1
FOOD PROTECTION 29 Toiler Rooms 6-301, 402, 501 2
4TI Tempusiues 3.401, 402, 403 i 30, Hand-witthing methods 5-200.6-30} 2
4 Pecititler hot & pold hulilng Js0 A 1. Garbagelrefuse/outside dispesa 5501502 S )
| 8 _DPHI Cocked & 10afed 3.501 . 4 A2 Ouleropenings 12 L
|7 Cron conuminston 3301, 2 s+ ‘ 33, Pesiicides/RodenticideAgslication 6212, $0),7-206 1
% _Spailed fogds 3121, 70) : M. Floony/Walls/Ceilingt 6201, 501 2
9. Damaged Foods 1 |6 2 35, Lighung 6-202,6-303 !
10, PHF Thawing _ 3501 B 1 36, Venilation o 4202, 204, 6207, 304 1
11, Food Prowction/Storage 3303, 305, 306, 6404 2. 37 Rooma 635 1
| 12 Food Handling 3-301, 304 2 Other . o
IJ Food tepiperatire measuring device 4204, 20}, 302 L1 I Tosle Maerdils 7201, 102 4
Personal Hyglenlc Practices % ﬁng pAdyLiary 3403 2
4 Poplopes dlaaly 2201 R st PIAEL U] L0 P!
13, Lmplryes Hyglea 2401 40) 4 41, Conformance with HACCPPlans £-20/,202.203 t
16. Emgluyee Clothing 2-304, 2402 R L M2 Premises o 6-301 1

Equipment/Utensils M) LivingAreas s !

| 12, Barige op Meinis 4702, 103 d 44. Linen | 4-801,802.803 1

UL Lgatome il civened & nliizad . 20 a|  [95 P o 6501 !
19. Food contact urfaces R 4202, 501, 701 2 Fats, Oil, and Grense Control Yes No N/A

20. Non-Food contact surfaces 4-101, 601 | 2] 46, Gresselm Inspetion v
21, Spongeswiging cloth 411,901 1] E:r. Gireasa InescepiorMeinienance Log vl
22. Manval/Mechanical ware washing faciliies | 4-301, 501 a U 8. GremselnercepiorSignage -

23 fiquipmentutensil storge 3-304, 4503 1 9. Rendering Documentition

24. Single service anticlew/Reuse i ! 50._AlleryjonAwiretion Complionco | F[/L_i—
Item No. . A /
- /] /. /L. : i

L #{/WLM_W

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S = Score

Receiv

Minus 20 Pts. (See Reverse Side) [

By

Reinspectiop Datey,

’




# of Seats FOOD ESTABLIE}HME:;T INSPECTION REPORT Page of
oo

Establishment: /’.}: il A Date: {_)7_ JJ‘.
Address: 7 SR 1 Score: 7%
Telephone: ), Type of Operation(s): [ Q Retall Type of Inspection:
TEMWL@@M Food Service Q Mobile toutine O Reinspection
Person in charge (PIC): P ) O Temporary O Caterer O Complaint Q Investigation
Inspector: 4 : 7t S Q Other QO New Establishoient | OHACCP
Food Protection Management N|C|S Sanitary Facilities N|C|S
i PIC Assigned/Knowledgeable/Dutics 2101, 102 H 4 25. Sewage 5-402, 403, 44 4
Foob - 26 _[nscet/Rodenis 650 4
2__Food and Water (rom approved source 3-201, 5-101 4 27, Hand-washing facihtics/procedures 2-301,5-203, 204 3
3. Food Lobeling / containen 3-302, 602 1 28, Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toilet Rnoms 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 4 30. Hand-washing methods $-202,6-30! 2
5 Feciduies hol & cold holding 3-501 4 31. Garbagelrefuse/outsidedisposal 5-501, 502 2
6_THF Cooked & cooled 3.501 4 32 Ouleropenings ' 6-22 i
7. _Cross conaminauon 3-301, 302, 3u4 4 33, Pesticides/RodenlicideA pplicalion 6-2(12, 501,7-206 ]
8 _Spoiled foods 3-101, 304 he 34. Floon/WallvCailinps - 6201, 501 2
9. Darnaged Foods 1 | sd0d 2 35, Lighting . 6-202.6-303 < ]
(0. PHF Thawing 3-501 2 36, Ventilation 4-202,204,6-202, 304 !
11. Food Pratection/Storage 3-303. 305, 306, 2 37. DressingRooms 6305 !
12. Food Handling ~J3.301, 304 2 Other
13 Food temperaruse measuring davice 4.204, 203, 302 L 38. ToxicMatenals 7-201,102 9
Personal Hygienic Practices 39. & Advisory 3603 2
14. Emplayec Health 2-201 4 4. HSPHexuirements 3501 2
15, Employce Hygiene N 2401, 403 4 41, Conlormance with HACCPPlans 8-201,202.203 1
16, Employes Clothing 2-304, 2402 1 142, Premises 6501 1
Equipment/Utensils B h3, LivingAreat 6202 |
1J. Sanitatian Methods 4-702, 703 4 44, Linen 4-801,802,80] {
} 18, Equipmentiutensils cleaned & sunitized 4-601, 602, 702 4 45, Pets 6-501 t
19. Food conlact siurfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20, Non-Food contact surfaces 4-101, 601 2 46, Greaselnterceptorfnspestion L
21. Spongey/wiping cloths 4-1), 501 ! 47, GreaselnierceplorMainienance Log N
22, ManuaVMechanical ware washing facilities = | 4-304, 501 \ 18, GrensebiterceplorSignage
23 Equipment/utensil storage 3-304, 4-903 ) 49, Rendering Ducumentuion
24 Single service onticles/Reuse 3-304, 4-302. 904 ! 50, AllergenAwarencss Compliace B.009(G)
e ——
!!_E__I_‘_I'l_ No. P i £
// / i oo
/ Mﬁwﬂé_;ﬁ%sﬁéf Aea>
i AW AR — ;
/"__/ / / £ {4 x
= f@ﬂﬂ&’_,@ﬁéd_?.#%@_‘m
A = =
N=Non-Critical ~ C=Critical S=Score  Minus 20 Pts. (See Reverse Side) [J
Number of Critical Violations _______ Z 4(4 L(/

These items require IMMEDIATE attention eceived By



# of Seats

FOOD ESTABLISHI\}ENT INSPECTION REPORT

Page,

£ of _~

Number of Critical Violations
These items require IMMEDIATE

altention

Received By

[ Establishment: ,Z.—' 7/‘4 Date: Q/f. g %
Address: Score: V7
Telephone: )* 9 Type of Operation(s): | O Retail Type of Inspection:
Ovwmner: z /_;é’/% R Food Service O Mobile APRoutine {1 Relnspection
Person in charge (PI{); P Q Temporary Q Caterer Q Complaint O Investigation
Inspector: Z, 2 Q Other Q New Establishment |QHA CCP
Food Protection Manngement N|C|S| |[Sanitary Facilities - N|[cls
I_PIC Avignal/KnawledgeableDuues | 2107, (U2 __:H; 4 25 Sewrge 54402, 403, 404 d
FOOD 26 Insccts/Rodants 6-501 1
1 Food and Waier (rom spproved source 3-201, 5-101 ﬂ 4 27, Hapd.washing facilitics/proc exdurcs 2-301,5-203, 204 )
| 3. Food Labellng /coniainers [ 3302, 602 : ] 28 Prumbing - 5-201, 205 1
FOOD PROTECTION 29_Toiles Rooms 6302, 402, 501 2
4 PHF Temperatures 3-401, 402, 403 ] 30. Hend-washingmethods 5-202,6-301 2
3. Fovihues hot & cold huiding 3-5G1 4 3} Gubage/refuse/outsidedisposal $-501,502 2
6§ _PHF Cooked & coaled 3-501 4 32 Outeropenings 6202 I
7 _Cross conamination 3-301, 302, 3iM A 33, Pesticldes/RodenticldeAprd cadon 6-2012, 501,7-206 1
8_ Spoiled foods N RS TUITT 2| |34, PoorsWallyCeilings | s201.501 ¥ 2
9. Damaged Foods {6409 2 3 Lghtng 6-202,6-303 il ||
10. PHF Thawing 3-30) 2 38. Vendlation 4-202,204,6-202.304 ]
11, Food Protection/Storage 3-302, 304, 306, 2 37. Dressing Rooms __ |68 I
$2. Food Handling 3-301, 304 p: 2 Other
13.Food temperabire measuring device 4.204,203,302 |/, i 38 ToxicMaterials 7.2, 12 4
Personal Hyglenic Practices - 1. ConsumerAdrion 3603 1
_r_lg_Emgloz'ec Health 2-201 4 40, HSPReguirements 3-8 2
| 15 _Employee Hygicoe 2-304, 403 4 41. Conformance wilh HACCP Plans 8-20),202.203 |
| 16. Employee Cloihing | 2-304, 2402 ) 4L Presites 6-50) 1
Equipment/Utensils 3. LivingArcas 6202 I
17, Sanitason Methods 4-702, 703 4 44, Linen 4-501,802, 803 1
18_Equipment/utersils cleaned & sanitized 4-601, 602. 702 4 45. Pel 6501 1
9. Food contact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food conlact surfaces 4-101, 601 2 46, Greasl Inspection {
21, Spanges/wiping cloths 4-101, 901 ] 47, GreaolnierceptorMainienance Log T
21. ManualMechanical ware washing facilives | 4-301, 50) 1 143, GreaseIntesceplor Signage e
23 Bquipment/utensil storage 3-304, 4.903 1 19, Rendering Docw i 4
24. Single service uticlew/Reuse 3-304, 4-502, 904 ) |4 AllergenAwureness Compliatce &0.0G'J'G'
Item No. Zl [/
T 7/ - Zz - VAV 4 o
) Vi
-~z A{’ /7 /7 2/ .« {4 L 1 ],
Y P! .
// / ra )‘:’ 'j// s /:A
o /W“ZL—“&W“W L2207
L4 ra =
N = Non-Critical C = Critical S = Score inus 20 Pts, ($ee Reverse Side) cl Reinspectign Date:

Inspected By



# of Seats 00D ESTABLISHMENT INSPECTION REPORT Page_ 7 of

s Pt 4 .
Establishment: Z~ 7 / Date: o7 /—?% —
fedice A?-?? %fmr ( 7f 7/& Seore: YWY
Telephone! ™ = °, 77" "~ |Typeol Operation(s): [ O Retafl Type of Inspectfon:

Owner; 7 Q Food Service Q Mobtic Q Routine Q Reinspection
Person Tn charge (PIC) “" |Q Temporary T Coterer Q Camplatnt O Investigation
Inspector: f /7 Q Other Q New Establishment [QOHACCP
2 T
Food Protection Management N [C| S| |Sanitary Facilities N|C|S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 . 4 75 Sewsgc 5-402, 403, Y4 [
FOOD = . 26 Insects/Rode s 6501 4
2. Food and Walee from approved souree 3-20t, 3-101 ?Ir 4 27, Hand-washing fa i, w/procedures 2-301,5-2013, 204 A
3. _Food Labeling / containers 3-302. 602 1 28. Plumbing 3-201, 205 1
FOOD PROTECTION o 29. Toikt Rooms 6-302, 402, 501 2
4 PHF Temperatures o 3-401(, 402, 403 4 130. Hand-wanshing methocds 5-202,6-301 2
5. Faciliites hot & cold kolding 3-501 4 1. Garbagefrefuseloutside disposal 5-501,502 2
6. PHF Cooked & coolcd 3.501 4 32 Quieropenings 6202 !
7. Cross contamination 3301, 302, 304 4 33, Pesticides/RodenticideA pplicaion 6212, 501,7-206 1
B_ Spuiled foods 3101, U1 2 3. Flooss/Wall/Ceilings 6201, $0! 2
9. Damaged Foods I | 6404 2 35, Lighting 6-202.6-303 (
10. PHF Thawing 3-50] 2 36, Veolilation 4-202.204,6-202.304 1
11 Food Protction/Siorage 3-303, 303, 306, 6404 2 32, Dressing Rooms 6- XI5 1
12, Food Hondling 3301, 304 2 Qther
13.Food temperature measuring device 4-204, 203, 302 | 38 Touie Mazesials o N -'_7.2.1“‘102 | 4
Personal H}'j‘ﬂ“c Practices 39. ConsunierAdvisury B 3603 2
14. Employee Health 2.201 4 4}, HSPReguirenients 3-801 2
L1, Explovee Hugiene 2401, 403 5 4t. Conformance with HACCP Pians 8-201,202.203 1
16. Employec Clothing 2-304, 2-402 ] 42 Premises 6-501 )
Equipment/Utensils H3. LivingAreas 6-202 ]
17, §snitatiun Methods 4-702, 703 4 44, Linen 4-80!,802.803 t
118, Equipmenvutensils glesned & sanitized 4601, 602, 302 4 43. Pes 6-501 (
19. Food contact surfuces 4202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20, Noo-Food contact surfaces 4.101, €01 2 16, GreaselnterceptorInspection il
21. Sponges/wiplng cloths 4-191, 901 i 7. Greaselmerceptor Maintenanes Log
22. Manual/Mechanical ware washing facilities | 4-301, 501 i 38 GreaswolnerceplosSignoge -
23. Equipment/utensil storage 3-304, 4-903 | {49, Remdenng Documentuion ”
24. Single service articles/Reuse 3304, 4-502, 904 | 50._ AllscgenAworcass Complisnce Euu.awrm ) :
[tem No. Vi

17 7 7 7
LU gl oetaptS oA ./ﬁ/v fﬂj‘ A L2 AL

N=Non-Critical C=Critical  § = Score Minus 20 Pis,(3se Reverse Side) I

Reinspectio,

Number of Critical Violations
These iterus require IMMEDIATE attention

Received By Inspected By




# of Seats__— o FOOD ESTABLISHMENT;/INSPECTION REPORT Page_ / of /

Establishment: /4'/ y /’ Date: j o{ /’_ d“
Address; ’ Score: o f yé
Telephone: . o 7 // Type of Operation{s): | Q Retall Type of Inspection:
Owner; / /.%sﬂ/ﬂﬂ QYFood Service O Moble WRoutlne O Reinspection
Person in charge ®JO)y " | Q Temporary Q Caterer O Complaint Q Investigation
Inspector: Wm O Other 0 New Establishment [QHA CCP
Food Protection Management %‘ C| S| [Sanitary Facilities ENCEE
1. PIC Assigned/Knowledgeable/Dulies 2101, 132 -l 15 Sewage 54012, 40], 444
FOOD 26 insest/Rodents 6-501 g
2. Food and Water fiom approved source o 3.201, 5-101 H 4 21 Hand-washing facilincs procedures 2-301.5-203, 204 4
3. Food Labeling / contniness 3-302,602 1 28 Plumbing 3.201, 205 1
FOOD PROTECTION 29, “Toiki Rooms £-302, 402. 50 2
4 PHF Temperatures 3401, 4012, 403 1 4 30. Hand-washing methods 5-202,6-301 2
| S Facitiies hot & cold holding 3-501 q 31, Gabageihuscioutsidedispos] 5-501,502 2
6 PHF Cooked & cooled 3-501 4 32 Quteropenings 6202 1
7. Cross contamination 3-301, 307, 3t 4 33. Pesticides/RodenticideA pplication AR, 301,.7-206 1
8 Spuiled foods 31l 701 2 34. Floor/WallsCeilings 6201, 301 2
9. Damaged Foods 6-404 2 15, Lighting 6-202.6-303 1
10. PHF Thawing 3-50) 2 36, Ventilation 4202, 204,6-202.304 1
11 Food Protecton/Storage 3-303, 304, 306, 6-401 2 37. Dressing Rooms 6-325 i
12. Food Haadling 3-301, 304 2 Other
13.Food temperaiure measuring device 4-204, 203, 302 t 38. ToxicMatenals 7-201, 102 4
Personal Hyglenic Practices 39, ConsunkrAdvueny 360 3
14_Employce Health 2201 ml 4 4. HSPRequiremons 3-801 3
15. Employee Hygiene 2-401, 403 I ¢ 41. Contormance with HACCP Plans §-20).202.203 1
16. Employee Clothing 23082402 [ i 12, Premises 6501 i
Equipment/Utensils 43, LivingArcas 6-202 ]
17. Sanitation Methads 4.702, 703 4 44, Linen 4-801,802.803 !
t8. Equipmenlutensils ¢leancd & saniized 4-601, 602, 702 4 45. Pets 6-501 1
19. Food contact surfeces 4-202, 50L, 701 2|  Fats, Oil, and Grease Control ~Yes No_ N/A
20. Non-Food contact surfaces 4-101, 601 2 46. Greaw Inerceptorinspection
21. Sponges/wiping claths 4-101, %01 1 47, Grease Intereeptor Maintepance Log
22. Manual/Mechanical ware washing facilities * | 4-301, 501 Nl 1 48, Grease InterceplorSignoge
23 Equipmeat/utensit siomge 3-304, 4-903 1 HY.  Rendering Documentation
24. Single service anticles/Reuse 3-304, 4-302, 904 ! 50 AlleryenAwarcupss Compluinee E9000‘) (G}
Item No.

i f

Z 7 . Z

.
LB y///aéeMLm_AaA/“@zaM

N = Non-Critical C = Critical § = Scare Reinspection

Number of Critical Violations
These items require IMMEDIATE attention

Inspected By



# of Seat% o

F

FOQD ESTABLISH%ENT INSPECTION REPORT

)

Pag Zof /

Establishment: 27 N S Date: éé/
[Address: /7.7 (- % s (L7 Score: ,%7% 2
Telephone: = = 7 ) | Type of Operation(s): [ O Retail Type of Inspection: ~
Ovwner:/ Z! 2/ zé : ééz L /(/%;Z v B Food Service Q Mobile EORoutine Q Relnspection
Person in charge {E’I(.?): 7 Q Temporury 0 Caterer 0 Complaint 0 1nvestigation
| Inspector: é'éé/é 2 %7[{ L / 0 Other O New Establishment [QHA CCP
Food Protection Management N|CTS anitary Facilities IN|[C]S
1. PIC Asciyned/Knowled peable/Dutics 2-101, 102 4 25 Scwage 5402, 403, 404 |
FOOD 26. InscerRodents 6-501 i
2. Focd and Water from approved soure 3-201, 5-101 4 *37 Hand-washing factliucs/erocodures 2-301,5-203, 204 4
3. Food Labeling / contalnen 3.302, 602 1 28. Plumbing $-201, 20§ !
FOOD PROTECTION 29. Tollet Rooms 6-302, 402, 501 2
4. PHF Tomperatutes 3401, 402, 403 4 30. Hand-wnshing mathods 5-202.6-301 2
5, Facilitees hat & culd boiding 3.501 4 31, Garbagekefuse/outside disposal 5-501,502 2
6. PHE Cooked & coaled 3.501 3 32. Ouvleropenings &R 1
7._Cross contamination 3-301, 302, 34 X 33. Pesticides/RodenticideApplication &N, 50,7206 I
8. Spoiled foods 3101, 701 7 3, Floor/Walls/Ceilings 6201, 501 2
9. Damaged Foods | |6-404 2 35. Lighting 6-202.6-303 !
(0. PHF Thawing 350} 2 36. Ventlation 4-202,204,6-202, 304 1
11. Food Protection/Storage 3-303, 305, 306, 6404 2 37. Dressing Rooms 6-305 1
12. Food Hsndiing 3.301,304 2 Other
13,Food temperature measuring device 4.204, 203, 302 1 38. TosicMatenrals 7-200. 102 4
Personal Hyglenic Practices 39, ConsumerAdvisary 3603 ;
| 14, Employee Hzalth 2-201 [ ). HSPRequirements 3801 B
13, Emplovee Hyjiene _12:401,403 A 41, Conformance wilh HACCP Plans 8-201,202.203 i
(6. Employec Clothing 2-304, 2-402 J 42, Premises £-50( |
Equipment/Utensils _ p3. LivingAreas 6202 !
17._Sanitation Methous 4-702, 103 [ 44. Linen 4-801,802,803 |
1§ Eguizmecntutersils yleaned & sanitized 4-601. 602, 702 § 45. Pets 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Greose Control Yes No N/A
20. Non-Food conwcy surfaces 4-101, 601 2 46. OreasslnterceplorInspection
21. Sponges/wiplag cloths 4-101, 801 1 47, OreasalnterceptorMalntenance Log
22. ManustMechanical ware washing facllities | 4-301, S0 l ha, GreaselniesceplorSigrage
23, Equipment/ulenail storage 3-304, 4-903 1 19, Rendering Documentatlon
24, Single tervice articlesReuse 3.304, 4-502, 904 1 9 AllcrgenAwarencss Compliace J90.009iG) ,
Item No. /
1 L7 Y4 , Z
,y%mw_azx_dzgma’
w
N=Non-Critical  C=Critical  § = Score Minus 20 Pts. (See Reverse Side) (J

Number of Critical Violations

These items require IMMEDIATE atlention

b -

Received By

nspected By




# of Seats_-»—

L[FOOD ESTABLISHMENT INSPECTION REPORT

Page

_czof

Va
14

-

Number of Critical Violations

These items require IMMEDIATE attention

WB. (Ee Reverse Side) LJ

Z<”Received By

Reinspection ?ﬁ

Inspected By

= i 1
Establishment: / // /,, f:”: /ﬂ/ Vo / /5}, _;4 P Date: !
Address: ﬁﬂ% N VY Sc:m'!é:f I /%zg%'
Telephone: ) Type of Operation(s): | O Retai) Type of Inspectfon:
Owner: ’ 1274, @Food Service Q Moblle # Routine O Relnspection
Person In chargg ' Q Temporary O Caterer O Complaint O Investigation
Inspector: % éé 2 74!}7’17 // Q Other Q New Establishment |DHA CCP
[Food Protection Management N[CTS anitary Facililes ~ INJc[s]
1. _PIC Assigred/Knowledgeable/Dulies 2-1. Bl 4 23 Scwage 5402, 40}, 404 4
FOOD o |26 IngectsiRodents 6561 4
2. Food and Water from spproved soutce 3-201, 5101 4 27, Hand-washing faci ues/procedures 2-301, 5203, 204 4
3. Food Labeling / contalners 3-302. 602 28. Plumbing 5-201, 203 !
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatuees 3401, 402, 403 4 30. Hand-waxliing methads 5-202,6-304 2
S. Facilities hot & cold holding 3.501 4 31. Garbagerrefusc/outsidde disposal 5-501,502 2
6_PHF Cooked & cooled 3.504 4 32, Quieropeaings 6-202 ]
7. Cross contarnination 3-301, 302, 304 4 33. Pesticides/RodenticideA pplicadon 6-2012, 501,7-206 1
8_ Spoiled foods 3-101, 701 * 34. Floory'WallvCeilings 6-2D], 50) 2
9. Damaged Foods 6404 2 35. Lighiing 6-202,6-303 1
10. PHF Thawing 3-50t 2 16. Ventiletion 4-2002,204.6-202.304 1
11. Food Protection/Storage 3-303, 305, 306, 6404 2 37. Dressing Rooms . |6305 o I
12. Food Handling 3301, 304 2 Other
| 13.Food temperature measuring device 4-204, 203, 302 1 38. ToxicMaarials 7-201, 102 A
Personal Hyglenlc Practices 39. ConsumerAdvisixy 303 2
4. _Employce Health 2-201 4 | 4. HSPReguirements 3801 2
|.15. Emplovee Hygiene 2-401, 403 ] 41. Conformance with HACCP Plans 8-201,202.203 |
16. Employee Clovhing 2-304, 2402 ) 142, Premises §-50] [}
Equipment/Utensils 3, LivingAreas 6202 {
| 17, Sanilation Methods 4-702,703 4 44. Linen 4-801,802 BO3 i
18, Equiprient/utenyils cleaned & sanitized 4-601, 602, 702 4 45, Peby 6-501 i
19, Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control ~_ Yes  No NA
20. Noa-Food contact surfaces 4101, 601 2 46, Greasclnerceptor Inspection ) T i
2). Sponges/wiping cloths 4-101, 901 1 147, Grease Intercoptog Maintenance Log k
22. Manual/Mechanical ware washing facilities | 4-301, 501 i 48, Greawinercepior Signage
23 Equipment/utensil slorage 3-304, 4-903 I 49. Rendedng Documentution
24, Single service articlesReuse 3-304, 4-502, 904 | 50 Allergenwarencss Compliance Ii'JO.UI‘HG\ | E
Item No. T, <
77 77
Vv 7
7 S -
[~
N = Non-Critical C = Critical S = Seore




# of Seats . y FOOD ESTABLISHMENT INSPECTION REPORT Page of
/
Establishment: - (O /41 E D ;_’ Date:
Address: Score: “ /,
Telephone: .~/ | Typeof Operation(s): | Q Retoil Type of Inspection:
Owner; W % % /‘/(” TFood Service Q Mobile Y Routine 8 Relnspection
Person in charge (¥ : O Temporary Q Coterer Q Complalnt O Investigation
Inspectar: /"/,ﬂﬂ 1) 7%27// Q Other O New Establishment |QHA C CP
Food Protection Management | N I C|S | [Sanitary Facilities N|C]|S
1. PIC Assigned/Knowlzdgeable/Dulies 2-101, 102 4 25 Sewage 5-407, 493, 404 4
FOOD 26 Insecls/Rodens 6-501 4
2 Food and Water from spproved source 3200 %01 4 2} Hand-washing facililies/peocodurcs 2-301,5-203, 204 4
3. Food Labeling / conlainess 3-302, 602 ! 28, Plumbing 5-201, 205 t
FOOD PROTECTION 29. Toilet Roonu 6-302, 402, 501 2
4 PHF Temperatures 3-4D1.402 403 4 30. Hanu-washing methuds 5-202.6-301 2
5. Faciliues hot & cold holding 3501 4 31, Garbagehreiusc/ousidedisposal $-501, 502 2
6. PHF Cooked & coaled 2541 4 32 Quicroperings 6-202 1
7. Cross coniamination - 3-301, 302, 304 4 33. Peaicid=wRodenticideApplicuion 6.211, $01,7-206 1
8 _Spolicd foods 3-1pL, 701 a 3. FlooryWhlls/Ceilings . |620Ls01 2
9. Damaged Foois 6404 2 35, Lighling 6-2(2.6-303 1
10. PHF Thawing 3-501 2 36. Ventilaton 4-202,204,6-202, 304 1
ll Food Protection/Storage 3.303, 308, 306, 6-404 2 37. Dressing Rooms |68 1
12. Food Hondling 3-301, 304 2 Other
13.Food temperature measusing device 4-204, 203, 302 1 38. TosicMaterials 7-201, 102 4
Personal Hygienlc Practices . 39, ConsumerAdvisory |36 B 2
14 Employee Healh 2201 | 4 A, HSPRequirements 3.8 2
15 Employce Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202.203 1
16, Ewmployes C_@P_g_ 2-304, 2-402 | 42, Premiscs 6-301 |
Equipment/Utensils ) - 43, LivingAreas 6202 [
17 Santation Methods 4702, 703 T «] [ea Linen 4-801,802,803 A
18 Equipment/utensils cleaned & sanitized 601, 602, 702 4 45. Pets 6501 1
19. Food contasi susfaces 4-202, 501, 701 2 IFats, Oil, and Grease Control Yes No  N/A
20. Non-Food conact surfaces 4-101, 601 2 46. Grease Interce pros Inspection
21. Spanges/wiping clolhs 4101, 901 1 47. Grease Intarceploc Maintenance Log
22. Manwa¥Meshanical ware washing facilities 4.301, 501 { 48, GreaseInierceplorSignage
23.Equipment/utenall somge 3-304, 4-993 1 9. RenderingDocumentation _,
24. Single secvice anicler/Reuse 3-304, 4-502, 904 ! S0 Aflgrpeadwarcacss Compliance 590.009(G) p~

Iterm No.

=
7 v //,47/"%

T7 7
Lol

M// [

N<=Non-Critical  C=Critical  § = Score Minus 20 Pts. (See Reverse Side) [ . spesiion Date:

Number of Critical Violations
These items require IMMEDIATE attention

Inspected By

Received By



# of Seats__ FOO? ESTABbISHMENT INSPECTION REPORT Page “ of/
]/ 7 /
Establishment: /V Date:
A
Address: Z’? 7”_ 3 B Score:
Telephone: p / Pz, Type of Operation(s): { Q Retail Type of Inspettién: 7
Owner: ™ Foad Service 0 Mobile & Routine Q Reinspection
Person in charge (P} Q Temporary O Caterer Q Compilaint Q Investigation
Inspector: / /) #— 2l Q Other ) New Establishment |QHA CCP
Food Protection Management INJC|S]| [Sanitary Facilities N|C]|S
I._PIC Assigacd/Knowledgeable/Dutles 2-19). 102 | 4 25 Sewage o 5402, 403, 404 4
FOOD 26 Insects/Radents 5-501 4
1. Food and Water from approved source 3 204.5-101 4 27 Hand-washing tacildica/procodures 2-301,5-203, 204 4
3. Food Labeling /containers 3-302, 602 ! 28. Plumbing 5.201, 205 1
FOOD FROTECTION B 29. Tollei Rooms 6-302, 402, 501 2
4 PHF Temperalures 3-401, 402, 403 4 30. Hand-wathing methods 5-202.6-30) 2
5. Facihties hot & cofd holding 3-501 4 1. Garbage/nefuse/ouside disposal 5-501,502 2
6_PHF Cooked & cooled 3-50) 4 12. Outeroperings ]  |eam 1
7. Croys contamination 3-301,302. 304 4 33. Pesticides/RodenticideApplication &A1, 501,7-206 e
3. Spailed foods 3101, 701 2 34, Floon/Wall/Ceilings o 621, 50) 2
9, Damaged Foods I | 6-404 2 15, Lighting 6-202,6-303 P
10. PHF Thawing 3-501 2 36, Ventitation 4.2, 204,6-202. 304) 1
11. Food Protection/Storage 3-303, 305. 306, 6-40} 2 37. Dressing Rooms 6305 1
12. Food Handling o 3-304, 304 2 Other
13 Food \emperature measuring device 4-204, 203, 302 i 38 TaticMuterials B 720,102 a
Personal Hygienle Practices 39, ConsumerAdyisory 3603 2
14, Employee Health 201 4 0. HSPHogjuirements 3801 1
15. Emplovee Hygiene 2-401, 403 4 41, Conformance wilh HACCP Plans 8-201,202.203 [
16. Employec Clothing 2-304, 2402 [ 42, Premises 6-501 1
Equipment/Utensils _ (43, LivingAreas 6202 I
17, Sanitation Methos 4-702, 703 4 44, Lincn 4-801, BO2. 803 t
18 _Fquipmentiutensi)s cleancd & sanitized 4-601, 602, 762 4 _‘_5_&“ 6-301 !
19. Food conlact surfaces 4-202, 501,701 2 Fats, Oil, nnd Grease Control Yes No NA
20, Non-Food conuact surfaces 4-101, 601 2 46, GreasenterceptarInspection v
_2'. Sponges/wiping cloths 4-191, 901 1 17, Greaselnierepior Mai welog
22. ManuabMechanical ware g faciliies | 4-301, 501 t 8. Grease Intercepioe Signage
23 Equipment/utensil storage 3-304, 4-9503 1 49, Rendering Docomentation
24. Single service articles/Reuse 3-304, 4-502, 504 1 $0_AllerpenAwarvosss Compliance pO009(G) Va m:
1tem No. .
// / )2
Vi Srﬁ:xﬁ; < 4 /1:-""" '
2z //. v

77

el

ettt

N = Non-Criteal

C = Critical

Number of Critical Violations

S =Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) L

Received By

Reinspection

Inspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page ot/
= 1 / / n 7
Establishment: /7~ Date: ﬂ/ A/ 4 ; 2
Address: /A Score: )
Telephone: | "’ , - o /) Type of Operation(s): | Q Retall Type of Inspection:
Owner: F //’g;, V) OFood Service D Maobife &7 Routine O Reinspection
Person in charge (?!9) / J O Temporary Q Caterer Q Comptaint Q Investigation
Inspector; 3/7) W/ O Other O New Establishment [QHA CCP
Food Protection Management - | NJ]C|S| [SanltaryFacilities N|C|§S
1._PIC Assigned/Knowledgeable/Dutics | 2101, 702 4 25. Scwage §-402, 43, 4404 £
FOOD - 26._InstcivRodenis 6-301 4
2. Food and Water from appraved source 3-201,5-10¢ H 9 7. Hand-washing iaciltics/procedures 2-301,5-203,208 4
3. Foo;ll_.g_.lge_li_nﬂwnlalm 3-302, 602 | 28. Plumbing 5-101, 205 [
FOOD PROTECTION |29 ToikiRooms 6-302, 402, 501 2
d4._PHF Temgeratures - J-do1, 402, 403 4 30, Hand-washing risethoxds 5-200,5-301 2
S, Foesues hot & coid holdiag 3300 4 31, Garbagefrefuse/ouside disposal $-501.502 2
6. PHE Coaked & coolcd B EEL 4 32 Quieropenings 5202 !
7. Cross contamination ) 3201, 302,304 4 33. PesticidesRodenticideApglication S22, 541,7-206 1
8. Smiled foods 3-1¢:4, 0 2 3. FloorsWallsCeilings &201, 501 2
9. Dimaged Foods I | 6404 2 35, Liphting 6-312,6-303 1
| 10._PHF Thawing . 3-501 2 16. Ventilation 4200, 204,6-202. 304 i
(t. Food Protection/Stomge 3-303, 303, 306, 6404 2 37. Dressing Rooms 6-305 1
12. Food Hendling _ 3301, 304 z Other
11.Food temperature measuring device 4-204, 203, 32 t 8. ToaicMaterials 7-201, 102 z
Personal Hygienic Practices 19 ConsumerAdvisory 3603 2 |
14. Employes Health 2-201 4 4. HSPRequirements 3801 j
|5, Employee Higicne 2-401, 403 4 41, Conformance wilhHACCP Plans £-201,202,203 )
16. Employee Clothing 1304, 2-402 | 1 42 Premises 501 t
Equipment/Utensils 43, LivingAseas 6207 i
17, Sanitaiion Meihods 4-702. 703 L) 44, Linen 4-801,802,.803 [
18, Esuip mentutersils cieared & sanitized 4601 602, 702 4 45. Peu 6-50) 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grense Control Yes No  N/A
fg;_Nm;-Food contact surfaces 4-104, 601 2 46. Grease Inlerceptor Inspection o
21. Sponges/wiping cloths 4-195, 901 1 47, Greaselmescepror Mai Log
22. ManuzlMechanical ware g faciliies | 4-301, 501 [ 48, Grease bnlerceplor Signage
23.Equipment/ulensi! storage 3-304, 4-903 1 49, Rendering Documentation
74. Single service anickeyRevse B 3304, 4-502, 904 | I s Allergeni Compliance §90.009(G)
Item No.
—
N = Non-Critical C = Critical § = Score Minns 20 Pts. (See Reverse Sldt.] Reinspection

Number of Critical Violations

These items require IMMEDIATE attention

; Received ‘By




# of Seats_—

FOOD ‘EJSTABLISHMENT INSPECTION REPORT
o, A

Page

/of

[ Establishment v Date: 2~ 2 e
Score: /’/J

Telephone: P Type of Operation(s): [ Q Retail Type of Ifspection:

Person in charge {lﬂp): L O Temporory Q Coterer Q Complaint Q Investigation
Inspector: ’ s C Other QO New Establishment [QHA CCP

, W

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

|, l‘lCAssixgc_d/'r(mwlcd_ﬁ_gnblc/Duucs 2-161, 102 4 25 Sewape 502, 4033, 04 4
FFOOD 28 lInsectsRuodents 6-501 4

2. Food and Waler from approved source 3-2G1, 5.)01 4 27. Hand-washing fxciliics/procoduses 2-30).5-203, 204 4
3. Food Labeling / containers 3.302, 602 1 28. Plumbing 5-201, 205 |
FOOD PROTECTION 29. Toilet Rooms 6302, 402, 501 2

d_PHF Temperawures 3-401. 402, 403 4 10,  Hand-washing methods 5-202,6-301 2

5 Facilities ho! & cold helhing 3-501 K 31. Garhagefrefuse/ounside dispusal 5-501,502 2

6. PHF Cooked & cooled 3501 4 D2 Oweropenings 6-202 |

7. Cross contamisation 3-301, 302, 304 4 33. PesticldesfRodenticideApplication 6-2172, 501.7-206 1

B. Spoiled foods 3191, 01 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 2 36, Veatilslien 4.202,204,6-202, 304 |
11. Food Protection/Staruge 3-301, 305, 306, 640} 2 37. DreatingRooms 6-305 I
12. Food Handling 3-301, 304 2 Other
13.Food Iemperature measuring device 4.204, 203, 302 1 38. Toxic Matenals 7-2601,102 4
Personal Hygienle Practices 39, ConsumerAdvisary 1.603 2
14, Emplovee Health 2-201 41)._HSPRequirements 3-801 2
15. Employee Hycicne 24014, 4013 41, Conformance with HACCP Plans 8-201,202,203 |
16._Employec Clothing 2.304,2402 ] L2, Premises 6-501 1
Equipment/Utensils 3. LivingAreas 622 )
17._Sanitation Methods 4-702. 703 4 44, Linen 4-801,802.503 i
18. Equi;menvutensilaleansd & sanitized 4.601, 602, 702 4 45. Pely 6-501 }
19, Food contact surfaces 4-202, 501,701 2 Fats, Oll, and Grease Control Yes No N/A
20. Non-Food contact furfaces 4101, 601 2| [46. Greaselmesceporinspecion -
2]. Spongesv/wipiag claths 4101, 901 1 K7, Greass InserceptorMaintenance Log
22. Manual/Mechanical ware washing facitiies ~ | 4-301, 501 1 18, Grease Interceptor Signage
23 Equipment/utensit storage 3-30d, 4-903 1 M9, Rendering Documentation
24, Single rervice orticles/Reuse 3-304, 4-502, 904 ! 50, AllerpenAvworencss Conypliance kmowtcl )

A
Item No. / ~
L= 4

/Zmﬂ%ﬂﬁ{

Z o
/ Va4
m -
. =

N = Non-Critical C = Critical

Number of Critical Viotations

These items require IMMEDIATE attention

8 = Score

Receiv

Minus 20 Pts, (See Reverse Side) O

By




# of Seats__~ FOQD ESTABLISHMENT INSPECTION REPORT Page Zof s

Establishment: Date ////;_/'
Address: 277 >, ,ﬂﬂrﬁﬁ 9‘//&”' Seore: g é{f
Telephone: Type of Operation(s): | Q Retail Type of Inspection’
Owner: ﬁ, / /) / /V L A/ %ﬂ a2m | AFood Service 0 Mobile 40 Routing O Reinspection
Person in charge (PIC) P U Temporary Q Caterer Q Complalnt Q Investigation
| Inspector: Zﬁ% u ,A_;T/‘ e Q Other O New Establishment [QHA CCP
Food Protection Management INIC|[S Sanitary Facilities IN|C]|S
1. DIC Assigned/Knowledgeable/Dulcs 2 31, Ju 4 25, Scwape 544072, 403, U4 4
rFooD ) - 25. Insects/Rodents 6504 4
2 Food and Water from approved source 3-201, 5-10) ﬁ 4 27 _Hend-washing laciliues/procedures 2-301.5-201. 204 4
3, Food Labeling / contalnen 3-302, 602 28, Ptumbing 5-201, 208 1
FOOD PROTECTION 29 Toiles Rooms o 6-302, 402, 501 2
4 PHF Temperaturey 3-401, 402, 403 4 30. Hand-washing methods 3-202,6-301 2
5 _Faciliues hot & cold holding 3-501 4 31, Gabagefrefusc/ouiside dispasal 5-501,5G2 2
6. PHF Cooked & cooled 3.501 4 32, Outeropenings 6 1
7 _Cross contaumination 3-301, 302, 104 4 33. Pestcides/RodenticideApplication 62112, 301,7-206 |
8 Spoiled foods 3-1p1, 01 7 34, FlooryWulls/Caifings §-201, 501 2
9. Damaged Foods I | 6204 2 35, Lighting | 6.202.6-303 1
IO PH.F Thawing 3501 2 36, Ventilation 4-202,204,6-202. 308 1
(11, Food Protectioa/Stomge 3-3063, 30, 306, 6404 2 3). DressingRooms 6305 1
12. Food Handling 3-301, 304 2 Other '
13.Food temperature measuring device 4-204, 203, 302 1 38 ToxicMaterials 7-201. 102 4
Personal Hygienic Practices 39, ConsumerAdvisory 3603 2
14. Emplusee Health 2-201 4 40. HSPRequirernenis 3-801 2
1S. Employee Hygiene 2404, 403 4 4], Contormance with HACCP Plans 8-20). 212.203 |
6. Employee Clothing 2304,2402 N 2. Premises 6-50t 1
Equipment/Utenslls _ 3. LivingAreas 6202 1
17. Sapjtatiop Methads 4702, 703 4 44, Linen 4-801,802, 803 1
18. Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45. Pets 6-501 i
19. Food cantact surfaces 4-202, 501, 70/ 2 I"ats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4-101, 601 2 46. GreaseIntereeplos Inspection
11. Spanges/wiping cloths 4-191, 901 i 47, Grease Interceptor Maintenance Log ,
22. ManualMechanical ware washing facilitics ~ | 4-301, 500 { 48, GreaseIniercaplor Signage i
23 Bquipment/utensil siorage 3.304, 4-903 i 49, Rendering Documentatian *j/‘
24, Single service anicles/Reuse 3.304, 4.502, 904 1 5. AllergenAwarencssCompliance iw.omn_m P
Item No, P
ﬁ/’ yay; W
Gl ¢z ez latogltd 7) /W/

(%4

N=Non-Critical  C=Critical S = Score Minus 20 Pts. (See Re@rse Side) U

Reinspectign Date:

Number of Critical Violations ____
These items require IMMEDIATE attention i y




# of Seats FOOD EST}BLISHMENT INSPECTION REPORT Page _ ~ ofy

L Fom| -

Establishment: = D Date: 2 7. /ﬁ;
Address: h Score: w /
Telephone: o A “Type of Operation(s): | Q Retall Type of Inspection:
' QFood Service Q Mobile 8 Routine Q Relnspection
Q Temporary Q Coterer Q Complaint Q Investigation
Q Other O New Establishment [QHACCP
Food Protection Management INJC|[S anitary Facilities NiC]|S
1. PIC Assigned/Knowiedgeable/Duties 2-101, 102 4 25 Sewage 5-402. 403, 404 U
FOOD 26 lnsecRodents 6-501 4
2. Food and Water from opproved saurce 3-20). 5-101 % 4 27 Hand washing facitiiics/proceduns 2.301,5-203, A4 4
3. Food Labeling / containers 3-302. 602 § 28. Piumbing 5-201, 208 1
FOOD PROTECTION 29. Tailet Rooms 6-302, 402, 501 1
4 PHF Tempermtures 3-401, 402, 403 4 30. Hand-wasling methods 5-202,6-301 2
5. Facilitizs hot & cold bolding B 3-501 3 31, Garbage/refuse/outside disposal 5-501.502 2
6. PHF Cooked & cooled ) 3501 4 132 Quter openings 6202 1
7 Cross contamination 3-30J,302. 3 4 33, PesticidesRodenticide pplication 6202, 501,7-206 1
8 Spailed foods 3-101, 701 2 34 Floorw/Walle/Crilings 6-201, 501 2
9, Damaged Foods ) |6 2 35 Lighing 6-202.6-30) i
10. PHF Thawing 3-501 2 36, Venlilation 4-2072,204,6-202,304 1
1). Food Protection/Storge ) 3.303, 303, 309, 540 2 37. Dressing Reoms 6-305 |
12. Food Handling 3-301, 304 2 Other
13 Food temperature meaduring device 4-204, 203, 302 1 38 Toxsc Materials 7-200,102 4
Personal Hygienic Practices 39. Consumer Advisory 3.6053 2
14. Employee Health 2.201 E) 4). HSPRequirements 1801 2
|15, Employee Hyyiene 2-301, 403 4 41. Corformance with HACCP Plans 8-201.202.203 !
16. Employec Clothing 2-304, 2402 )| H2. Premises 6-501 1
Equipment/Utensils 3. LivingAreas 6-202 !
17. Scnnation Methods 4-702, 703 4 44, Linen 4-801,802,803 1
18, _Eguipmenvutensils cleaned & saniuzed $-601{, 602, 702 4 43, Pety 6-501 1
19. Foodconlactsurfaces N 4-202, 501, 701 2 Fats, Oil, and Grease Control . Yes No NA
20, Non-Food contact surfaces 4-101, 601 2 46, GreareIntercepiorinspection -
21. Sponges/wiplag clolhs 4-101, 904 I 47, Grease InterceptorMaintenance Log
22. ManuaYMechsnical ware washing facilities 4301, 501 i 48, Grease Interceplor Signage
23 Equipment/utensi! storage | 3304, 4903 1 19, Rendering Documentalion
24. Single szrvice anicles/Reuse 3-304, 4-502, 904 1 50, AllerpenAwnreness Compliiee kw,WPlL‘-l
Item No. — A Yl Y,
7 4 /. 7/
ey /71
o 61 w - el T
[~
N=Non-Critical  C=Critical S = Score inus 20 Pts. (See Reverse Side) L

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




# of Seats - FOOD ESTABLISHMENT INSPECTION REPORT Page_ / of /
i =3 Z Vi 227y 3
[Establishment: Cé/ﬁ 2w Dnte%’/" 1 g 22/ ﬁ
Address: ? %, / A /M _9/. » Score:
Telephone: — ) /) Type of Operation(s): [ O Relall Type of Inspection:
Owner: y /Jédflf// %Iq/f/ ood Service 0 Mobile Jp-Reutine O Relnspection
Person in charge (PIC): / )2 v Q Temporary Q2 Caterer Q Complaint O Investigation
Inspector: // 7 '?.’7} / Q Other O New Establishment {[DHACCP
Food Protection Management N|C]|S Sanitary Facilities IN[C|S
1._PIC Assipned/Knowledgeable/Dutics 2-10t, 102 4 25 Sewage 5-402, 403, 404 4
FOOD 26, Insects/Hodents 6-501 4
2_Food and Water (ron approved source 3-201, 3-101 EY 4 27. Hand-washing lxcibtics/procedures 2-301,5-203, 204 4
3. Foad Labeling /containers 3302, 602 [ ! 28. Plumbing 5201, 205 [
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 50! 2
4 PHE Temperlures 1401, 402, 403 4 10, Hand-wasthing methads 5-202,6-301 2
5. Factlities bot & cold halding 3-501 4 31, Garhagesrefuse/oursidedisposal 5-801,502 1
6. PHF Cooked & cooled 3.501 4 32 Ouleropenings 62012 ]
7. Cruss contamination 3-301, 302, 304 4 33, Pesticides/RodeniicideA pplication 62112, 501,7-206 1
B. Spoiled foods 3-1411, 701 2 3. Floorw/WallvCeilings 6201, 50! 2
9. Damaged Foods 6-404 2 35. Lighing 6-202.6-303 1
10. PHF Thawing 3-501 2 36, Vendlation 4-202,204,6-202.304 1
1. Food Protecdon/Stornge 3303, 305, 306, 6-404 2 37. DressingRooms 6-305 1
12. Food Handting 3-305, 304 2 Other
13.Food lemperalure mcasuring device 4-204, 203, 302 1 38, ToncMaterials 7-200,102 4
Personal Hygienic Practices 39. ConsumerAduisory 14603 2
4. Employee Health 2-201 4 4. HSPRequirements 3.801 2z
15, Employec Hygi¢ne 2-4031. 403 4 41. Conformance withHACCPPlans 8-201,202.103 1
16, Employet Clothing 2-304, 2402 ) 42, Premises 6-501 I
Equipment/Utenslls 43, LivingAreas 6-202 i
L7._Sopitauon Methads 4202, 703 4 44. Linen 4-801,802.803 1
18, Lquipmenyulensils cleaned & sanitized 4-601, 602, 702 4 45 Pey 6-501 i
19. Food contact surfaces 4-202. 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food conact surfaces 4-101, 601 2 46. Grease Iniercepior Inspection
21, Sponges/wiping cloths 4-191, 901 ! 47, Greaw: IntereeptorMaintcnance Log e
22, Manual/Mechanical ware washing faciliies ' | 4-301, 501 I 48, Grease IntereeplarSignage -
23 Bquipment/utensll stomge 3-304, 4-903 1 49, Rendering Documentution "
24 Single service wiclesReuse 3.304, 4-502,904 V] [ AbsmgenAwareass Complisnce pH.009(G) r; m:
Item No, P
/4 Bk i 5 .
e 2l / oL
- " [ ~ (
L] [ 2
N=Non-Critical C=Critical S = Score us 20 Pis. (See Reverse Side) [ nactinaDuns.
Number of Critical Violations A&"(‘fiﬁ’
These items require MMEDIATE atteation Received By




# of Seats FOOD ESTABLISHM;NT INSPECTION REPORT Page_ 7 of/
e 4 ) o / v > -
Es!ahllshment:/ 5 4/ Date: 22 /0 -;,ﬁ_/d:'__.
Address: ::,Q-/y 0 S7r s A Score: /1
Telephone: e 9 Type of Operation(s): | Q Retait Type of Inspection:
Owner: [ ; 7] WFood Service Q Mobile M Routine O Reinspection
Person in ¢harge (P1 ) ) O Temporary O Caterer Q Complaint O Investigation
Inspector: jﬁ /Aﬂm /’%"/?7 A/ Q Other O New Establishment [QHA CCP
[Food Protection Management IN|C]|S Sanitary Facilities N|C]|S
|._PIC Assigned/Knowledgeable/Dutics 2101, 102 ﬂ 4 25. Sewage 5-402, 401, 404 4
roop 26, Iaseci/Rodents 6-501 4
2. Food and Waler [tom nporaved tout:¢ 3-201, 5 101 H 3 27, Hand-washing facilin esprocedurcs 2-301,5-203. 204 4
3, Food Labeling / cantniners 3302, 602 [ t 28. Plumbing 5-201, 205 I
FOOD PROTECTION 29, Tuilet Rooms 6-302, 402, 501 2
4, PLIF Temperatures 3401, 407, 402 4 30, Hand-wadung methods 5-20%.6-301 2
$. Faciiles hot & cold holding 3.501 4 1. Gasbage/refusefourside disposal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 32, Quteropenings 6202 [
7_Cross contamination 3-301, 302 304 4 33. Pesticides/RodenticideA pplication 62112, 501,7.206 |
8. Spuiled foods 3191, 701 2 M, Floors/WallsACeilings 6-201, 501 2
9. Damoged Foods ! ] 6-a04 2 35. Lighing 6-202,6-301 i
10, PHF Thawing 3-50) 2 3. Veniilalion 4-202,204,6-202, 304 1
1 1. Food Protection/Stomge 3-303, 308, 306, 2 37. DressingRooms 6305 1
12. Food Handling 3.301, 304 2 Other
11.Food iemperature measuring device 4-204, 203, 302 1 8. TonicMazerials 7201, 102 4
Personal Hygienic Practices 139. ConsumerAdvisry 320 z
14, Employee Health 2201 4 40, HSPReguirements 3-801 2
15. Empluvee Hypiene 2401, 403 4 41. Conformmance with HACCP Plans 8-201,202.203 1
16 Employec Clathing 2-304, 2402 1 A2 Premises R 6-501 i
Equipment/Utensils 43, LivingAress 620 )
17._Sasitation Methods 4-702, 701 4 44. Linen 4.801,802,803 1
18._Eguipment/utensils cleoned & sanitized 4-601, 602, 702 4 45. Pels . 6501 1
19, Food comtact surfuces 4-202, 501. 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2 46, Grease berceplorInspestion .
21. Sponged/wiplug cloths 4101, 901 ! H7. GreaselntercepiorMaintenance Log
22. ManuaUMechanica) ware washing [acililies | 4-301, 501 1 M3, Greaselruscepios Signage
23 Equipmenvatensil stomge 3.304, 4-903 i 19, Rendering Documentation
24. Single service arsicles/Reuse 3-304, 4-502, 904 l 50, AllengenAwurenessCampliance §90.009(G) v

"

P

> i s ; el
b=l PACLIFAET] L7 4 22 2
‘.____/‘\ /:/ ) Lol / il | v

ey

4

—

VWi
/A - @M-SML%:
A y// .

L

N = Non-Critical  C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S = Score

Minus 20 Pts. (Sce Reverse Sidc) O

Received By

Inspected By




# of Seats

/

FOOD EST;BLISHN}NT/NSPECTION REPORT

Pa ‘of £

Establishment: o/ 1} iz?/z/z Y 7 Date: [ 2f S,
Score” /A4
Telepholie: any K/ Type of Operation(s): | Q Retail Type of Inspection:
Owner: p Food Service Q Mobile W Routine O Reinspection
Person in'charge " | Q Temporary Q Caterer Q Complaint O Investigation
Inspeclor: MZ Q '__'4/’7” /, O Other O New Establishment [QHA CCP
= r et
Food Protection Management N|C]|S Sanitary Facilities N|C]|S
1. _PIC Assipned/Knowledgeable/Duties 2.101, 102 4 25. Scwape 5402, 4Y3, 411 4§
FOOD 26. Insectw/Rodents 6501 4
2._Food and Water from appraved source 3-204, 5-101 ﬂ 4 27._Hand-washing (i cprocedurnes 2-301.5-203, 104 4
3. Food Labeling /cantainens 3-302, 602 1 28, Plumbing 5-20t, 205 1
FOOD PROTECTION - 29. Toilet Rooms 6-302, 402, 50! 2
4. PHF Temperaturcs 3401, 402, 403 4 0. Hand-wushing methods 5-202.6-30) 2
5. Facilities hot & cold holdia ! 3 501 4 3{. Garbage/refuse/onsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3:501 i 32 OQuter openings 6-202 1
7._Cross contsminarion 3-301, 302 34 4 33. Pesticides/RodenlicideApolieation 6212, 501,7-206 1
B_Sposled {oods 3104, 7 a M. Floorw/WallwCeilings 6-201,501 2
9. Damaged Foods || 6404 2 | 35, Lighting 6-202,6-303 ]
10. PHF Thawing 3-501 2 36. Vendlation 4-202,204.6-202,304 1
11. Pood Protection/Storage 3-303, 305, 304, 6-404 2 37. Dyeasing Rooms 6305 §
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring device 4208, 203, 302 1 38, Toxic Materials 7.201, 102 4
Personal Hyglenle Practices 39_Consumer Advisary 2613 2
14 Enplgyse Haglth 2.2u1 | 4 4i)_HSPReguirements 3801 2
15, Emplayes Hypiene 2-d0L, 403 4 4. Conformance with HACCP Plane §-201,202.203 |
i6. Employec Clothing 2-304, 2402 | 2. Premises 6-50) 1
Equipment/Utensils - 43. LivingAreas 6202 1
7. Saniati euls 4702, 703 4 #4. Lincn 4-804,802.803 1
5 itzed 4601, 602, 702 4 43. Pens 6-501 |
13, Food comact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No NA
20. Non-Food cotaz( surfaccs 4101, 601 2 46. Grease Intercepos Inspection ¥
21. Sponges/wiping cloths 4191, 901 i 7. GreaseInlercepior Maintenance Log
22. Manual/Mechanical ware washing facilities | 4-301, 501 ] 48. Grease Intercepior Signage
23 Equipmentutensil sworage 3-304, 4-903 1 1Y, Rendering Documentalion
24. Single service asticles/Reuse 3.304, 4-502, 904 1 50_ AdlergenAwisrencss Compliance kuu,w;{w J/m
Item No. e Y, -
At s LA n R
D/ AT Y = T TN A
(“4
Vil
/ ot
ALLAN 04
U s

N = Non-Critical C = Critical

Number of Critical Violations

These items require MMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side) 0

Received By




# of Seats__ — FOOD ESTABLISHMENT INSPECTION REPORT Page Zof /
— Vi 1 L pe’d) y, / Vi
Establishment: Date: !
Address: 27y n? %2} P %71- 7 c : ,6 Score?
Telephone: ~ ¥ T /D Type of Operation(s): | Q Retall Type of Inspettion:
Owner: /U ) Mm CNFood Service Q Moblie & Routine Q Reinspection
Person in charge (P} Q Temporary O Caterer Q Complaint O Investigation
Inspector: M/yf)’ﬂ? #/}74{/ Q Other O New Establishment | QHACCP
Food Protection Management IN[C]S Sanltary Facilities N|C|S
I, PIC Assigned/Knowledgeable/Outics 2100, 102 @ . 25 Sewage 5407, 403, 403 4
FOOD mcn 26 Insec/Rodents 051 4
2 Food and Water from approved source 3-20¢, 5-10] % 4 27, Hand-washing {a litic/priedurcs 2-304,5-203, 204 Ll
[ 3. Food Labeling /contalners 3-302, 602 | 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Tailet Rooma 6302, 402, 501 2
4 PHF Tempcrtures 3-401, 402, 403 4 30. Hand-washing methods 5-202.6-301 2
5 Facihities hot & cold holding 3.501 4 1. Garbagefrefiuse/outside disposal 5-301,502 2
6 PHF Cooked & cooled 3501 4 32, Ouwteropenings - 6202 1
7. Crass contaminalion o 3-301, 302, 34 4 33. PesucidesRodenticideApplication 6-2(2, 501,7-206 1
8 Spoiled foods 3-101, i 1 34, Floory/Wally/Ceilings 6-201, 501 2
9. Damaged Foods T [ea04 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-50) 2 36. Veatilation 4-202. 204, 6-202, 304 1
11, Food Protection/Starnge 3.303. 303, 306, 6-403 2 37 DressingRooms [ 1
12. Food Handling 3-301, 304 2 Other
| 13.Fooul temperature measuring device 4-204, 203, 302 1 38 Toxi Matcrals 7-201.102 4
Personal Hygienic Practices 39. ConsunerAdvisory 3603 2
14. Employce Health - 1-101 4 40. HSPRequirements 3 2.
15, Employee Hygicne 2411, 403 4 41, Confotmance with HACCP Plans 8-101,202.203 |
16. Ermnployee Clathing 2.30d, 2-402 | 2, Premises &-501 |
Equipment/Utensils - 43, LivingAsess 620 I
V7. Sanitation Methods 4-702, 703 g 4 44. Linen 4-801,802,803 1
18. Equipmenyatensils cleaned & sanitized 4-601, 602, 702 4 45, Peis N 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Qil, and Grease Contraol Yes No N/A
20. Non-Food contect surfaces 4-101, 601 2 46. Greass Interceptorfrupection .
21. Sponges/wiping cloths 4-191, 901 1 47, Grease InterceplocMaintenance Log
22. ManualMechanical wace washing faciliies ~ | 4-301, 301 1 48, Greass Intevoepior Signage v
23 Equipment/utensil stormgs 3-304, 4-903 i 149, Rendering Documentation e
24, Single service anticles/Reuse 3.304, 4-502, 904 } 50, AllergenAwaesiicss Compliance kw.m{u, W
et —
Item No. // /!

3P /
//,VA VIV W, v av77)

N = Non-Critical C = Critical

Number of Critical Violations

= Score Min y
%:

Received K y

These items require IMMEDIATE attention

20

I‘Z;See Reverse Side) a
Z2

b

Reinspection Datg;:

Inspected By



# of Seatsﬂ/ FOOD ESTABLISHMENT INSPECTION REPORT Page_ 7 of _y
/ AR )”) Ve 2 / -
Establishment: \ Jf s Date: é’l !? , té gﬂ %
Address: ,7,7 ,_? e = v Score: ,_7[7 7)
Telephone."l 4 ': ' S '['0 7 | Type of Operation(s): [ O Retall Type of Inspection:
Owne & ) .Q?”? mFood Service Q Mobile A3 Routine QO Relnspection
Person in charge QIHC) /” \/ O Temporary Q Caterer Q Complaint Q Investigation
Inspector: /7/, Q Other Q New Establishment [QHA CC P
Food Protection Management | N | C|S Sanitary Focilities N|C|[S
1._PIC AssipoedKnowledpeable/Dules 2-101. 102 4 25 Sewape 5402, 403, 4144
FOOD S 26. tnsect/Rodents 5-50) Y
2. Food and Water frum approved source 3-201, 5-101 H 4 27, Hand-washing facifities procedurcs 2-301.5-203, 254 P
3. FoodLHuin;fcumllm 3-102, 602 ! 28. Plumbing 5.20), 208 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50! 2
4. PHF Temperstures 3-401, 402, 90) 4 30. Hand-washing methods 5-202.6-30 2
5. Facilittes hot & cold heldiny 3.50} 4 3. Carbagerefuse/mutside dispossl 5-501,502 2
6__PHF Cooked & coolcd 3.501 4 132, Quieropenings 6-202 I
7._Cruss cantamination 3.301, 302, 304 4 33, Pesticides/RodenticideApplication 6-2t1, 501, 7-206 1
8. Smoiled foods 3-101, 201 2 34, Floory'Walle/Ceilings 6-201, 501 2
9. Damaged Foods ) I [60q 2| [35. Lighting 6-202,6-303 I
10. PHF Thawing 3-50] 2 36. Ventlaton 4-202,204,6-202,304 1
11. Food Protection/Storage 3-303, 305. 306, 640} 2 37. DressingRooms 6305 | !
12. Food Handling 3-301, 304 2 Other
13.Food lemperature measusing device 4-204, 203, 302 1 '3_3 Toxic Matenals 7201102 4
Personal Hygienic Practices 39 ConsumerAdvizary ~aens 2
14 Empiovee Heahk L 2.204 4 4),_1jSPRequirements 301 2
. S 2.4, 403 4 4. Confoomance with HACCP Pluns 8-204,202.203 |
!6. Employce Clathing 2-304, 2402 1 K2, Premises 5301 |
Equipment/Utensils 43, LivingAreas 620 !
17, Sanualion Methods 4.702, 703 P 4. Linen 4-801,802,803 1
18 Equipmenvuiensils clepncd & sonjtized 4-601, 802, 702 o 45. Pets 6501 1
19. Food contact surfeces 4.202, 501,701 2 _[?_aELE)‘[.!! and Grease Control Yes ) “Na N‘{A
20. Non-Food contact surfaces 4101, 601 2 46, Greaseliercepioclnspection [
21. Spanges/wiping cloths 4-'101. UL 1 47, Grease Intecceptor Maintenance Log
22. Manual/Mechanical warc washing facilities | 4-301, $01 i 48, Grease Intercepior Signoge
23.BquipmenVutensi) sioroge 3-304, 4-903 § 49, Rendering Documentation
24. Single service articles/Reuse 3-304, 4-502, 504 ! L0 Accgenawarencss Complisnce Is‘_m,uwu'sa "
Item No. P Y. . P -
A fuiglfm Bnget of] (NCAC02708
i L >
N = Non-Critical C = Critical S = Score Minug. 20 Pts. (See Reverse Sidc) (W

Number of Critical Violations

These items require IMMEDIATE attention

c,,_é.ﬁm

Received B

Reinspection

Inspected By




# of Seats__~— FOOD ESTABLISHMENT INSPECTION REPORT Page__ _of £

- pa
ot /44» Ve [ 2r— . Az / bate: - 9~ 77,
Address: /ﬁg;//‘ﬁ/ /4(/@ Score: /4}4
Telephone: * | Type of Operation(s): | Q Retail Type of lnspectidn:
Owner: {_ 1[7 » / M/_A ) // (713,270 7\ Food Service Q Mobile Routine O Reinspection
Person in charge (PIC) L/ Q Temporary Q Coterer O Compilatat Q Investlgation
]nspector.éz ;{.‘ ZEZ 22 ﬁ %a : Q Other QO New Establishment [BDHACCP
Food Protection Management N|C|S Sanitary Facilites | N|[CI[S
1. PIC Assigned/KnowledpeableLdut.25 1.01, 102 4 35 Sewage 5-402, 403 404 4
FOOD 26 InsectvRodents B 6501 3
2 Food and Waler from approved source 3-204, 5-101 @ 4 27 Hand-washingfaciliviedpracaidurcs 2-301.5-203, 204 4
3. Food Labeling / containers 3-302, 602 | L 28. Flumbing 5201, 205 !
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Tempcratures 34010, 402, 403 4 30, Hond-wwhingmethods . ___Jnﬁ-m@wl 2
5] Fugiliiies howblenllitiotding 3-501 4| Dr. Oubsgerefuseiousidedisposal 5-501, 502 )
6 PHF Cooked & cooled 3501 B 4 32, Outcropenings 6202 1
7 Cross contamination - 3-301, 302, 3 4 33, PesticidesRodenticideApplication 62, 501,7-206 1
§ Spuiledfoods 3-1p1, 791 2 34. Floory/WallyCeiling 6-201, 301 2
9. Damaged Foods i | 6404 2 35. Lghing 6-202,6-303 |
10, PHF Thawing 3.501 2 36. Ventlation 4-202,204,6-202,304 }
1. Food Protecton/Starage 3-303, 308, 306, 6-40¢ 2 37. Dressing Rooms - g H |
12, Food Handling 3.301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 i 3 ToxcMatends 7.201,102 4
Personal Hyglenic Practices 39 ConsumerAdvsory - LHR 2
14 Employee Heallh 2201 N 4 4. HSPR :guirements R ol 2
15 Employee Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202.203 f
| 16. Employec Clothing 2-304.2-402 ! 42, Premises o 6501 1
Equipment/Utensils B 3 3. LivingAseas - 6200 |
17. Sanitation Methods 4702, 703 ["&]  {at, Linen | +s0re02.6m 1
18. Equipment/uiensits cleaned & sositized 4.501, 602, 702 4 45, Pets 6-501 |
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control ~_ Yes No  N/A
20, Noa-Food contact surfaces 4101, 601 2 46, Greasalnercepior Inspection .
21, Sponges/wiping cloths 4-191, 901 | 1. Gmhmmurbﬁmmw PR
22. Manual/Mechanical ware washing faciliiles 4301, 501 f 48, GreaseIntercepiorSignage L
23 Equipment/utensi] siorage 3-304, 4-903 i 49, Rendering Docurmentation L
24. Single service anicles/Reuse 3-304, 4-502, 904 l 5. AllecgenAwnreness Compliance k‘)ﬁ,()ﬁ':‘l(;!
[tem No.

2 Vi )
"~ i 5

Lzl

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

Number of Critical Violations 20% (- O’ o X

These items require MMEDIATE attention Received By

Reinspecgion

Inspected By



# of Seats

FOOD ESTA?.ISI}MENT INSPECTION REPORT

Page  / of

F Z o
Establishment: P/‘; éz g’é: v ; ; g E?/ Date: /. Z_ %izc—
o B
Address: / /,;;' NS AP < Score: /4{ 7
Telephone:” ’ Type of Operation(s): | O Retall Type of Insgection:
N Food Service 0 Mobile @Moutine O Reinspection
Q Temporary Q Caterer O Complaint O Investignlion
Q Other Q New Establishment |QHA CCP
Food Protection Management N |C|[S]| [Sanitary Facilities IN|IC|S
L. _PIC Assigned/Kaowledgeahle/Duties 2-101, 102 4 23 Sewage 5-402. 403, 41K | 2
FOOD 26_lnsecisRodesis . 6501 e
2_Food aad Water (rom apgroved source 3-201, 5-101 4 37 Handswashing o) icyprocedin:s 2-331,5-203. 2 o
3. Fuod Labeling /contalners 3-302. 602 1 28 Plumblng 5-201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 304 12
4. PUF Temperatuses 3-40/, 402, 403 4 130, Hand-wushing methods 5-202,6-301 2
5. Facilmes bat & cold holding 3-501 | 3. Gerbage/refuse/outside disposal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 12, Outeroperdngs 6202 !
7. Crots contamination 3301, 302, 38 4 3. Pesticides/Rodentic [deApplication 6-2UR, 50),7-206 )
8_Spoiled foods ‘1319, 701 2 3. Floo/Wally/Ceilings _ |s208,501 2
9. Damaged Foods | | 6404 2 35, Lighting 6-202.6-303 1
10. PHF Thawing o 3.50 2 3. Ventilation 4-202,204.6-202.304 1
11. Food Protection/Siorage 3-303, 305, 305, 640, 2 37. DeessingRooms | g308 1
12. Food Handling 3301, 304 2 Other
13 Food lemperature measuring device 4304, 203, 302 V) [ TosicMaeriats 7201102 “
Personal Hyglenic Practices 39, ComumerAdvisoy faes [l Y
14 Employes Health 2-20) 4 #)_HSPReguirments 3801 .
15, Emplovee Hygiene 2401, 403 4 41. Confonnance with HACCP Plans 8-201,202.203 |
16, Employee Clothing 123042402 [ 1 M2 Premises £-30] i
Equipmeat/Utensils MY LivingAreas 6202 1
17, Sanitziian dlelirods 4-302, 703 4 44, Linen 4-801,802, 803 1
uipment/utensily gleaned & sanilized 4-601, 602. 702 pl 43, Pets ] 6-501 . Ui |
19, Food contact surfaces 4-202, 501, 701 : Fats, Qil, and Grease Contral Yes No N/A
20, Non-Food coatact surfaces 4-101, 601 1 46, Greaselmercepornspestion . |
2. Spangeswlping cloths 4191, 901 1 47, Grease InterceptarMainienance Log o
22. Manual/Mechanicd) ware washing facilities * | 4-301, 501 | 48. Orease lnicrocplar Signage K"
23 Bquipmentfulensil siorge 3.304, 4-503 | 49, Rendesing Dovumentation s
24&”’ servies ardcles/Reuse B ism,moz.m ! ! . 0 AllergenAvureness Compliance kW-UWlC] 4
Ttem No. VI ¢
™
/&4 r 7

LS 44 A

N = Non-Critical C = Critical

Number of Critical Violations
These items require IMMEDIATE atte

S = Score

ntion

Minus 20 Pts. (See Reverse Side) O

Cere

/ﬁ.:ccivcd&f




# of Seats

FOOD ESTAELISHMENT ll'j,SPECTION REPORT

Page 7

/ofg

Item Nt X

B 7 ot b T2
LRy N S~ CrPLZ)
Telephone: =, ) /} Type of Operation(s): | O Retall Type of Inspection:
Owne ) rﬂFood Service Q Mobile Routine Q) Reinspection
Personin charge (PI£): Q Temporary D Caterer 0 Complaint O Investigation
Inspector / / e M Q Other Q New Estoblishment [QHA C CP
Food Protection Management | N | C|S Sanitary Facilities N|C|S
|1 _PIC Assigned/Knowledgcable/Mutics 2-104, 302 4 25 Sewape 5407, 403, 4u4 '
roop 26 InsectdRodents £-501 “
2 Food and Water from approved source 3-201, 5-101 H 4 27 Hand-washing facdniesd/pood edures 2300.5-203, 201 4
3. Food Labellng /contaiters 3-302, 602 1 128. Plumbing - 5201208 1
FOOD PROTECTION 29. Toites Rooms 6302402501 2
_4 PHF Temperaties 3-401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
5 Facilities hot & suld hulding 3-501 4 1} Gubagerefuseloutsidedisposal . 5-501,502 2
6_PIiF Cooked & cooled 3-501 | 4| P2 Ouiernpaings 6202 L
7_Cross conuaninatian 3.34). 302, 304 4 3). PesticldesRadenticideApplication 6212, 501,7-206 1
& Spoited foods 3191, 1l 2 M. Plooa/WallyCeilings 6201, 501 2
9. Damaged Foods i | 6404 2 35, Liching 6-202,6-303 |
10. PHF Thawing 3-501 2 36. Vendilation 4702, 204,6- 112,304 1
11. Food Proteclion/Stormge 3.203, 308, 305, 6-404 2 [37. DrewiagRooms 6-305 |
12. Food Handling i 3-300, 304 A, |2 Other
13.Food lemperatire mcasuring device 420,203,302 R4 A 1] [35 TorcMomias 7-201,102 4
Personal Hyglenic Practices 1 39. ConsumerAdvisary 3603 .
1. Ewployce Health 2200 4 40, HSPRequirenients 3301 ?
15. Employee Hygieae 2401, 403 4. Conformance with HACCH Plans 8-201,202.203 1
16. Emgloyes Clothing 2304, 2402 1 M2, Premises &-501 i
Equipment/Utensils H3. LivingAreas 620 I
V2. Sanitauon Methods 4-702, 703 4 44. Linen 4-801.802.803 1
18._Equipment/utensils cleancd & samutized 4-601, 602, 702 4 jS._ Pets _ ) 6501 sl ]
19, Food contact surfaces 4202, 50,701 2 Fats, Oil, and Grease Control Yes = No N/A
20. Non-Food contnst surfaces 4101, 60t 2 46, GreaseInterceplor Inspeciion
21. Spongex/wiplng cloths } tlul.Wl 1 147, GreaseIntereeptos Malnienance Log .\/
22, ManualMechanieal ware washing facilities | 4-301, 501 ! 48. Girense Iniercepioe Signage 17
23 Equipment/utenyi! storage 3-304, 4901 I 49, Rendering Documnentulion ot
24. Slngle service urticles/Reuse 3-304, 4502, 904 | ! 5 Allergen Awarciess Contpliance FAL0091G: y

Z

T

- 7
/&y/; A 7))

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S = Score

Minus 20 Pts. (See Reverse Side) 0

Received By




# of Seats__— FOOD ESTABLISHMENT INSPECTION REPORT Page_ 7 of ¢
Establishment: ;
% (7%4/ 77 L Ajdy/ Date: /. %
Address: Z,f ) Score; ,ﬁ(f 7,
Telephone: , o5 Type of Operation(s): | O Retall Type of Inspection:
,?'Food Service 0 Moblle & Routine O Reinspection
A Q Temporory QO Calerer Q Complaint Q Investigation
Q Other
: ///]/7/’/ 0 New Estoblishment [QHA CCP
[Food Protection Management N|C|S| [Sanitary Facilities N|C]|S
| _PIC Assigned/Knowledgeable/Duties 2-101, )02 4 33 Sewuge I $-402, 403, 404 4
FOOD 26, Insccta/Rodents 6-501 4
2. Food and Waler from sppmved source 3200 5-101 4 27, Hand-washing facdutice/procedures 1-301,5-201, 204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5-201, 205 I
FOOD PROTECTION 29, Tollet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3.401, 402, 403 4 0. Hand-waoshing methods 5-202,6-301 2
5 Facililies hot & cotd holding . 3-501 4 31, Gubage/refuse/outsidedisposal 5-501, 502 2
6. PHF Cooked & cooled 3.50% 3 32, Outeropenings 6202 1
7 Cro3s contaminubion 3-304, 302, Ju4 4 33, Pesticides/RodenticideA pplication 212, 501,7-206 1
8 Spoiled foods 301, 701 22 3. Flooss/Walls/Ceilings 6-201, 501 2
9. Damaged Foods b 6404 2 35. Lighting 6-202,6-303 \
10. PHF Thawing 3.501 2 36. Venilation 4202, 204,6-202, 304 1
11. Food Protcction/Siorage 3-363, 305, 306, 2 37. Dreuing Rooms ___|e30s L
12. Food Handling 3-301, 304 2 Other o
1}.Food tempenalure measuring device 4-204, 203, 302 { 38 Tosic Maternials 7-201,102 4
Personal Hygienic Practices 39. ConsumerAdviso:y 341 2
14. Emplayee Health 2-201 4 4), HSPRayuimments 3-8 2
13. Emgloyee Hypicne 2-401, 403 4 4], Conformance wilhHACCP Plars §-201,202.203 i
16. Emplayec Clathing 2-304, 2402 1 M2 Premises 6-501 1
Equipment/Utenslls 43, LivingAreas 620 1
17. Sanitagon Methods 4-702, 70} 4 44. Linen 4-301,802,803 ]
18 Equipmeivutensils cleaned & sanilized 4-601, 602, 102 4 45, Peus 6-50t i
19. Food comtact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food sontact surfaces 4101, 60} 2 A6, GreaseInteroeptor Inspestion by o~
21. Sponges/wiping cloths +191, 901 1 | 17 GraseimercepiorMainenanceLog ]
22, Manual/Mechanical ware washing facilitics 4.308, S0t | 148.  Grease Interceplor Signage
23 Equipment/uiensil stomge 3-304, 4-503 1 149, Rentdering Documentation
24. Single service nsticles/Reuse 3-304, 4-502, 904 1 50, AdlerpenAwarenes Compliance EHU'OWIGJ \
Item No. il /A } P "
5.{/,; (i S 723 /
£
7 7}4 7
. Ezﬁ?# /gmf/f /5/7{ A//// Z ﬂx/ﬁ//f/ /@” 'r’
Llaz L
N = Non-Critica| C = Critical S = Score Minus 20 Pts, (See Reverse Side) Reinspection Pate: %
=
Number of Critical Violations ya ,§ C.

These items require IMMEDIATE attention

eceived By

pecied By



# of Seats,

FOOD ES

BLISHMENT INSPECTION REPORT

Page /[ of
I

277 n 2 5
Bt 7/ 17 7 7 e o7 77
Address: J 27 ‘j% Score: ,/[z,./ __ﬂ‘
Telephone:  , ~ 7‘ é ; / ) Type of Operation(s): | O Retail Type of Inspection:
Owner; [ ) §Food Service QO Mobile @Routine O Relaspection
Person in charge IF)J , ' Q Temporary Q Caterer O Complaint O Investigation
Inspector:  ~1/ 0 Ll Q Other O New Establishment [Q HA CCP
_:' LApE o' 4 & LA S 4
[Food Protection Management ) | N l C Sanitary Facilities N]|[C][s
{ PIC Assigned/Knowledgeable/Duties 2101, 102 25 Scwage 5402, 403, 464 a
FOOD 26 an::LdRodc:; 6501 “4
2. Feod and Waler from approved 1ourcc 3-261, 5-:01 H 27 Hand-washing fuititicapros slures 2-301.5-203, 204 4
|_3. Food Labeling /coniginers 3-302, 602 1 28. Plumbing 5-204, 205 !
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Tempermivres 3-401, 402, 403 4 30. Hand-washingmethods 5-202,6-301 2
5 Faciliues hot & cold holding 3-501 4 1. Gurbagefiefuse/outsidedisposa) 3-501,502 2
6_PHF Cooked & cooled 1504 4 32 Outeropenings 6-202 1
7. Cross contamination 3-101, 302, 34 4 33. Pesticides/RodenticideApplication 52012, 501, 7-206 |
8 Spailed foods 3-191, 701 2 34, Floors/WallyCeilings 6-201, 501 1
9. Damaged Foods b ] 6404 7 35. Ughting £-202,6-303 ]
10, PHF Thawlng 3-501 2 36. Veniilajon 4-22,204,6-202, 304 |
11. Food Protection/Storage 3-303, 303, 306, 6404 2 37. Dresaing Rooms 6305 I
12, Food Hondling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 1 38. Toxic Mazerials 7-21,102 4
Personal Hyglenle Practices 39. ConsumerAdvisary 3603 :
L4_Employee Health 2.2 40, HSPRequirements 3801 3
tS. Employec Hygicne 2-401, 403 41, Confermance with HACCP Plzns 8-20),202,203 1
16. Employce Clathing 2-304, 2402 K2, Premiscs 5501 [
Equlpmenuvleusﬂg_ . B 143, LivingAreas 620 |
17 Sanitation Methods 4.702.70) 4 44, Linea 4-801, 802,803 {
18, Equipment/utzusils cleaned & sanuized 4.601, 602, 102 4 45. Peis 6-507 1
19, Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Noo-Food conlact surfaces 4-141, 60t 2 46. Grease Inlerceptar Inspection
21. Sponges/wiping cloths 4191, 901 ! 47, GreaseInterceptorMalntenance Log A
22. ManunlMechanical ware washing facilities 4-301, 50§ 1 48. Grease Inwercepior Signage T/
23 Equipment/utensil slorage 3-304. 4-903 i M9. Renuering Docuinention
24. Single tervice anicles/Reuss 3-304, 4-502, 504 1 50, AllergenAwareness Compliaiee F.\JO.DO‘)(G)

Item No.

r) £ / <
L Vw4 yd
AL T Gl il LI TG

4

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S = Score Min

Pts. (See Reverse Side) O

C Receied By

Reinspectio




#of Seats____— FOOD ESTABLISHMENT INSPECTION REPORT Page_ /ofr

o A Z

[Establishment: 7, 2 VA Date: 2 2 h
Address: A 4 Score: " :’ZA// z
[Type of Operation(s): | Q Retall Type of Insgection:
PPFaod Service O Mobile tfloutine Q Relnspection
0 Temporary O Caterer Q Complaint Q Investigation
Inspector: Q Other O New Estoblishment [QHACCTP
[Food Protection Management % C | S| [Sanitary Facilities N|]c]s
| PIC Assigned/KnowledgeablcDuties b o4 ST 4 4 25 Sewage 5402, 403, 404 3
FOOD 26 Insecis/Rodents 650 4
2 Food and Water {rom epproved source 3201, 5101 PF 4 27 Hand-washing (acilitics/procedures 2-301,5-203. 204 4
3. Food Labeling / containers 3-302, 602 1 28. Plumbing 5201, 205 !
FOOD PROTECTION 29. Tuilel Rooms 6-302, 402, 501 2
r_4 PHF Temperatures 3-401, 402, 403 4 30.  Hand-washing methods 5-202,6-301 2
5 Facilies hot & cold holding 3.501 3 131. QOarbage/refuse/outsidedisposat 5-501,502 2
6. PHF Cooked & cooled 3-581 4 32. Outeropeaings 6-202 ]
7_Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideA pplieation 6-2012, 501,7-206 1
| 8. Spoiled foads 3193, 701 : 4. Floory/Walls/Ceilings 6-201, 501 2
9. Damaged Foods R ) 2 35. Lighting 6-202,6-30) t
10. PHF Thawing 3-501 2 36. Ventiladon 4200,204,6-202, 3 1
t1. Food Protection/Stomge 3.303, 30, 306, 640} 2 37, DressingRooms 6308 1
12, Food Handling 3301, 304 2 Other
13 .Food lemperature measuring device 4204, 203, 302 1 38, ToricMaterials I 2T | 4
Personal Hygienic Practices ¥ ConumerAdvisay 3603 J 2
14. Employee Health 2204 4 4. HSPRequuenents 3801 2
15. Emplovee thvgiene 2401, 403 i 4 41. Conformance withHACCPPlans 8.201,202.20% |
16. Employee Clothing 1304, 2402 1 42. Premises 6501 1
Equipment/Utensils - i3 LivingAreas 6202 1
17. Sanitatunn Methods 4-702,703 4 44, Linen I 4.801,802,803 1
18. Equipment/utensils cleaned & saniuized 4601, 602, 702 4 45. Peis 6-501 1
19. Food contact surfaces 4.202, 501, 701 2 Fats, Oil, and Grease Control Yes No. N/A
20. Non-Food contact surfaces 4101, 601 2 46. Greasc Intercepros Inspection v~
21, Sponges/wiplng cloths 4101, 901 1 47, Greass Intesceptor Maintenance Log
2. ManualMechanical ware washing faciliues 4-301, 501 | K8. GreaselnterceplarSignage
23 Equipment/utensil storage 3.304, 4.903 I 49, RenderingDucumentotion -
24, Single secviee articleaReuse 3304, 4-302, 904 | 50, AllcrgenAwureiess Comliance $90.009(6) v
Item No. i / .
p Vi /L

—
2 L7770l
L4 /7 ’ -

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

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




# of Seats_ — FOOD ESTABLISHMENT INSPECTION REPORT Page ~ of _«
m— 21
e / A n/ /(7 7‘///7’ ﬂ/A’m/ Date: /g IZJZL_
N 75 Score: W
Telephone: = - P Type of Operation(s): | Q Retail Type of Inspcchon.
Owner: / /77 | AOFood Service O Moblle ¥ Routine Q Retnspection
Person in charge (PIC): / "1 Q Temporary 0 Caterer Q Complaint O Investigation
Inspector: f Q Other 2 New blishment [ OHACCP
Inspectors /2 lall)_ Ao vl New Est
Food Protection Management I N | C | S| [Sanitary Facilities N |C|S§
1. PIC Assigned/KnowledgeableDuties 2101, 102 4 2§ Scwage 5402, 403, 414 4
FOOD 26, Insects/Radents 6-301 4
2 Fpod and Water fron approved source 3-201, 5-101 4 27 Hand-washingfacihlics/procedures 2.301,5-203, 204 4
3. Food Labeling / coniglners 3-302, 602 i 28. Plumbing $-201, 205 1
FOOD PROTECTION 29, Toilet Roams - 6-302, 402, 301 2
4 PUHF Teniperatures 3401, 402,403 4 30. Hand-washingmetikx! 5-202,6-301 2
5 Facities hot & cold halding 3.501 4 11, Gubagefrefuscounside disposa) 5-501,502 2
6. PHF Coaked & cooled 3-501 4 32 Outcropenings 6202 1
[ 7._Cruss contamination 3.301, 302, 304 4 33, Pesticides/RodenticideApplicaion 6212, 01,7206 1
8 Spailed foods 3-101, 7t 2 3. Floor/Wally/Ceilings 6201, 501 2
9, Danaged Foods 6404 2 35. Lighiing 6-202,6-303 1
10. PHF Thawing 3501 2 3. Ventilaton 4-202.204.6-202. 304 |
11. Food Protection/Storage 3-303, 303, 306, 640 2 37. DrestingRooms 6308 1
12. Food Handling 3-301, 304 2 Other
| 13.Food lemperature measuring device 4-204,203,302 1 38, ToxjcMatenals 7-201, 12 4
Personal Hygienlc Practices 39. ConsumerAdvisory 3403 2
14, Emoloyee Health 2:201 3 40). HSPReguircracnts 3801 2
I5. Emgloyee llygiene 1101, 403 4 4l. Conformance withHACCP Plans 82D1,202.203 !
16. Employec Clothing 2-304, 2402 I 2 Premises 6-501 1 1
Equipment/Utensils ) _ 3. Living Areas 6-202 )
17. Saniwation Methods 470270 4 44, Linen 4-801,802, 03 1
18 EquipmenVulensils sleaned & sunitized 4-601, 602, 702 4 45. Pews 6-501 1
19. Food contact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No, N/A
20. Non-Food contact surfaces 4101, 608 2 45. Grease Intesceptor Inspection [
|21, Sponges/wiping cloths 4191, 90} ' 47, Grease Intereepior Maintenance Log )y
22, Manual/Mechanical ware washing fachives ' | 4-301, 501 | 8. Grease Interceptor Signage
23 Equipment/uiensil atorage 3-304, 4-903 1 9. Renedng Documentation
24, Single secvice articles/Reuse 3-304, 4-502, 904 1 $0. AlleegenAwurencss Compliance EN.UU'J(C) iy
[tem No. 7 . % W
DALzl 13 7T B[
F A /I /_/ / / - 1
1) L
AL £ o o | ol Y 2. Z o S ¥4 o AT L
/ P4 ;
LA 2 T~ =2 7 O 7. G LEHY)
N = Non-Critical C = Critical S = Score Minus 20 P.ts. (See Reverse Side) O Reinspectipfl Date;
Number of Critical Violations

These items require IMMEDIATE attention

Received By




# of Seats = FOOD ESTABLISHMENT INSPECTION REPORT Page_ ~ of [

[ Establishment: / Date: /¢ /¢ /}M
Address: / 4 & ; Seore: /939
Telephone:” , " ST Type of Operation(s): | Q Retail Type of Inspection:
Ovmer: C é y f: %; 2 é Y @ o O aod Service O Mobiie Routine Q Reinspection
Person in charge (BIC): " |9 Temporary Q Caterer O Compialnt O Investigation
Inspector: M 20 W// O Other Q New Establishment |[QHA CCP
Food Protection Management N|C[S]| [Sanitary Facilitics o NI[C]|S
1, PIC Assigned/Knowledgeable/Duties 2-101, 102 H 4 15 Sewape §-402, 403, J0d k1
FOOD 26 Inscoty/Raxlents & 501 4
'_2 Food and Water from approved source 3-201. 5-101 H 4 27. Hand-washing facihize/proccduces 2-307,5701, 204 4
3. Food Labeling / contalners 3-302, 602 1 28 Plumbing 5201, 20% {
FOOD PROTECTION 29. Toilet Rooms £-302, 402, 50( 2
4. PHF Temperatures 3.401, 402, 403 4 0. Hand-washingmethods 5-202,6-301 2
5, Focilies hot & cold holding 3.501 4 31. Garbagefrefuse/outsidedisposal 3-501,502 2
6. PHF Cooked & cooled 3-50! 4 2 Quicropenings 62412 1
7_Cross contamingdon . 3-301, 302, Ju4 4 33, Pesticides/RodenticideApplication 6-212, 501,7-206 1
5 Spoiled loads 3-101, 701 2 34, Floon/Wally/Ceilings 6-201, 501 2
9. Damaged Foods L ] 6404 2 35. Lighing B 6-202,6-303 t
10. PHF Thawing 3.501 2 36. Ventilation 4-202,204,6-202,304 1
11. Food Prolection/Storage _ 3-303, 305, 306, 640, 2 37. DreuingRoonu 6-305 1
12. Food Handling - 3-300, 304 2 Other
13 Food temperature measuring devie 4.204, 203, 302 1 38. ToxicMaxrals 7201, 102 4
Personal Hygienic Practices 39, ConsumerAdvisory 3613 2
14, Employee Health 2201 4 40 HSPRequirements 3801 p2
13. _Employee Hygiene 24411, 403 4 4). Conformance with HACCP Plans §201,202.203 i
16, Employec Clathing 2-304, 2402 ) 42, Premises 6-501 1
Equlpment/Utensils - 43, LivingAreas 6-202 1
17._Sanitation Methods 4-702, 703 4 4. Linen - 4-301,802,803 1
18. Equipmeab/utensils ¢leancd & sanitized 4-601, 602, 702 4 45, Py L 6-501 1
19, Food comtact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food coatact surfaces 4-101, 601 2 46. Grease lntesceptorinspeciion =
21, Sponges/wiping cloths 4-101, 901 1 H?. Oreasclnierceptor Maintenance Log
22. Monual/Mechanical ware washing faclities 4.301, 501 | H8. Grense lnterceptor Signage
23. Equipment/uiensil sterago 3-304, 4-903 1 49. Rendering Documentation el
24. Single service anicles/Reuse 3-304, 4-302, 904 1 #). AllergenAwnrencss Compliancs “%“DW¢G> [
Item No.
4 7 [ L 2
e L M W=7 2 2 27 24

[4

N = Non-Critical C = Critical § = Score Minus 20 Pts. (S?e Reverse Side) O

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

Ed




# of Seats FOOD ESTABLIS;ME}I}QT INSPECTION REPORT Page fof_
f oo | Fi —
Establishment: 4 /// /( Date: /_ .1?/‘,,1 M E'
Address: ~ o Score: M
Telephone: 7 7777 /| Type of Operation(s): | G Retall Type of InspecGon:
Owner; ’ O Food Service 0O Mobile Otoutine O Relnspection
Person In arge (PIC): i Q Temporory Q Caterer Q Complaint Q Investigation
. Inspector: é:é;:; z EZ %-’ i~ Q Oourer Q New Establishment [DHACCP
Food Protection Management | N[CTs Sanitary Facilities N|C|S
). PIC Assigned/Rnowledgeable/Duties 2-101, tu2 4 29 Sewsge 3-402, 403, 403 4
FOOD 26 Invect/Rodents 6501 4
2 Food and Water from approved source 3 10}‘ 3-10i ﬁ 4 27 Hand-washing Fs kst procedures 2-3011,5-203, 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 Temperatures 3401, 402, 403 4 30, Han-washing methods 5.202,6-301 2
5 Facilities hot & culd halding 3.501 4 ). Gurhage/refusefoutside disposal 550,502 2
6. PHF Covked & cooled 3-541 4 32. Quter operings 6-202 1
7 Cross cantanunation 3.301, 302, 304 4 33, PesticidesRodenicideApplicarion 6212, 501,7-208 |
8 Ssailed foods 33, ) 2 34. Floo/Walls/Crilings 6-201, 501 2
9. Damaged Foods 6404 2 35. Lighting 6-202,6-301 1
10. PHF Thowing 3-501 2 36. Ventilotion 4-200.204,6-202, 304 1
1I. Food Protection/Siorage 3.303, 305, 306, 5404 2 37. Dressing Rooms 6305 1
12. Food Hondling 3-301, 304 2 Other
13 Food temperature measuring device 4.204, 203, 302 1 38, ToxicMacrais - 720,102 4
Personal Hygienle Practices 39 ConswnerAdyisory R R 2
14, Employes Health 2-20) 4 0. HSPReguirements 3801 1
| 15 Employee Hygiene 2-401, 403 4 41, Conformancs with HACCP Plans B8-201,202.203 )
16. Emplayee Clothing 2-304, 2402 i 142, Premises o 6-501 [
Equipment/Utensils ) 43, LivingAreas 6202 i
17 Sanitauion Methods 4-702, 703 T | «] |44 Liea 4-501,602, 803 |
18, Equipmentulensils cleaned & samtized 4-601, 602, 702 m 4 45. Pois 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 4-191, 601 2 46, Grease InterceptocInspection —
21. Spanges/wiping cloths 4-191, 901 1 47, Grease Interoeptor Maintenance {_og
21, Manual/Mechanical ware washing fucilities 4-301, 501 1 K8 Grease Interce plorSignoge
23.Equlpment/utensl] storage 3-304, 4.503 { 143 Rendering Documenttion
24, Single service arlcles/Reuse 3-304, 4-502, 904 [ 50 AbergenAwnres s Compliance Fgﬂ_@ug((;, L
Item No. . /
/P /. pd
L MWM@W
[~ /
. P ——. L v p / =
SN A MMLLWL%
//_ 4 77
S - e,
L r 7 s LA
e a o r y T . (
N = Non-Critical C = Critical

Number of Critical Violations
These items require IMMEDIATE attention

Received By

S = Score Minus 20 Pts. (See Reverse Side) [ Reins;:%te-
/ ﬁ ¢

LAfispected By




# of Seatgﬂ/ FOOD ESTAB/LISﬂMENT INSPECTION REPORT Page __ 7 of ¢
rd —

}

e

==x — .
Establishment: N S, S V{,ﬁ// j Date: // £,
A, /AN /7 See: 177
Telephone: ) " 7 P Type of Operation(s): [ O Retail Type of Inspection:
Owner: !; éz.’. i ﬂ 2‘ by 52! 2::2 v, 47 ® Food Service 0O Mobile @Routine Q Relnspection
Person in charge 9”9): ) / " |Q Temporary Q Caterer 0 Comgplaint Q Investigation
Inspector: o) S 75770 Q Other Q New Establishment [QHA CCP
I
Food Protection Mansagement N[C[S]| [Sanitary Faclities INIC]|s
1. PIC Assizocd/Knawledgeable/Dutes 2101, 102 4 25 Sewape 5.402, 403, 401 i
FOOD 26. Insect/Rodents 6-50) 4
2. Food and Waler from approved source 3-201, 5-101 o 4 27 Hand-washing facihucs/procedures 2-301,5-203, 204 4
3._Food Labeling / conlalnens 3302, 602 l 1 28, Plumbing 5-201, 203 1
FOOD PROTECTION 29. Toitet Rooms 302, 402, 504 2
4 PHF Temperatures 3401, 402, 403 4 30. Hand-washing tmethods 5-202,6-301 2
5. Facilities hot & cold helding 3-501 4 i Qarbage/refirsc/outside dispasal 5-501,502 3
6._PHE Cooked & cooled 3501 4 32 Outeropenings 6-202 [
7. Cross contamisation 3-301, 302, 354 4 33. PesticldeyRodenticldeApplication 6212, 501,7-206 1
8. Speiled foods 3.101, 701 2 34. Floon/Walls/Cellings 6-201, 50) 2
9, Damaged Foods b | 6404 2 35, Lighting 6:202,6-303 1
10. PHF Thawing 3.301 2 36. Vestiletion 4202, 204,6-202, 304 1
11. Food Proteciion/Storage 3-304, 305, 306, 6-404 2 17. Dteasing Rooms 65 1
12. Food Mandling 3-301, 304 2 Other
13.Food lempenature measudng device 4-204, 203, 302 1 38 ToxicMaterials 7-200, 102 4
Personal Hyglenle Practices 39. ConsumerAdvisary 34603 2
14. Employes Health 2.201 ¢ 40, 1SPReui 5 3-8ut 2
15. Employee Hygiene 2-401. 403 4 4. Conformance with HACCP Plans 8-201,202.203 1
16. Employes Clothing i 2-304, 2402 I 2. Premises &501 1
Equipment/Utensils 43, LivingAress 6202 !
| 17, Sacitation Methods 4-702. 703 4 44, Linen 4-801,802, 603 i
W, Lauicmertiutepyls ¢lepted & sanitized 4-601_ 602,702 4 45. Peis 6501 1
19, Food contact surfaces 4-202, 301, 701 2 Fats, Oll, and Grease Control Yes No NA
20, Non-Food contact surfaces 4-101, 601 2 46, GireasaIniereeplor Ingpection N
2{. Sponges/wlplng cloths 4:101.901 1 H7. GreasalnterceplorMalntenance Log
22. Manual™Mochanical ware washing facllities 4-301, 501 1 18. GreasalniescepiorSignage
23.Bquipment/utensl] siorage 3-304, 4-903 | 1 149, Rendering Documentution
24, Single service anlcles/Reuse 3-304, 4502, 504 1 $0._AllecgenAwrencss Compliance $90.009(G) Sl jm:
Item No.

41
/4 .Z; Z . Z
/.474 e Mf_cgl_w;ﬁ}//

P

N=NonCritieal ~ CamCriill ~ S=Score  Minus 20 Pis. (SeeReversesidey 1 o000

-~

Number of Critical Violations A
These jtems require IMMEDIATE attention Received By nspected B




# of Seats FOOD ES’TA LI}SHMENT INSPECTION REPORT Page / of/
pel p— . - !
Establishment: /4 o /5'/ Date;” /.
Address: (4 Score: p7e),
Telephone: ~ * _y Type of Operation(s): | Q Retall Type of Inspectiodf:
Owuer:l . é . { ﬁz’ M&a 7 é: gg 27) P Foed Service Q Mobile QRoutine O Relnspection
Person in charge QIJC): ya Q Temporary Q Caterer Q Complaint O Investigalion
Inspcctorﬂ{% /3 /%; Q Other O New Establlshment [Q HA CCP
Faod Protection Manngement N[C][S anitary Facllitles __IN|C]s
i. PIC Assigned/Knuwledgeable/Dutics Z-101, 102 ; 4 25 Sewa.¢ _]5-0z2,403, 4K I
FOOD 26_Insecis/Rodents - 5-501 1
2 Tood and Waler from approved source 1-20). 5-101 __I 4 27 Hand-wastuns faoihibespeoceduics 2-30),5-203, 204 :
3. Food Labeling /contalnen 3302, 602 | ] [28. Piumbing 5-201, 205 |
FOOD PROTECTION 29. ‘Tollet Rooms £-302. 402, 501 2
4. PHF Temperatures 3-301, 402, 403 ! 50, Heand-washingmethods - 5202,6-301 2
S. Facihities hot & cold b ddiny 3-501 a 31, Gubagerclscbutslidedupoa: 3-501,502 2
6 PHF Cooked & cooled 3.501 4 12 Outeropenings o 6202 - )
7. Cross eontamination 3-301, 302, 34 4 33, Pesticldes/RodenticldeAppliondon | 62012, 501, 7-206 i
8 Speiled foods 3090 z 34, Floon/WallyCeltings 6201, 501 2
9, Damaged Foods C 1| 6404 2 35, Lighilng 6-202,6-303 ]
10. PHP Thawlog 3.501 2 36, Ventilation 420,204, 6-212, 304 1
11. Food Protectlon/Storage 3303, 305, 306, 6k 2| [37. DressingRooms  Jess !
12, Food Handling B 3-301, 304 2 Other
13.Food Lemperuture meaturing device 4-204, 203, 302 i 38. ToxicMatenals 7204102 q
Personal Hyglenlc Practices 39, ConsumerAdvisory 3603 2
| )4. Emplryee Health 3201 40, HSPReyuirements 3801 2
15, Emplaves Hyziene 2-301,40) N 41. ConformancewithHACCPPlans 8-201,202. 203 i
[ 16. Bmplayes Clothing 2304, 2-402 i M2 Premises [ i
Equipment/Utensils M3 LivingAreos 6-202 i
17._Sanitation Methads_ 4-702, 703 i 44 Linca 4-601,802,803 1
18, Fawamentutensils cleaned & sanitized 4601, 602 702 4 45 Pels 6301 {
19, _Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No /A
0. Non-Food conlast surfaces 4101, 601 2 46 Qreassinterenior fnspeciion . L
21. Spongesiwiping cloths 4191, 901 1 47, Qreasalnigceess Malntenanca Log
22. ManualMechanica) ware washing facilitles | | 4391, 301 | WM. OrcasclnerceorStgnags
23.Bquipmentutensl] siotage 3:JH, 4-603 1 49, Rendering Documentutlon
24, Singla service nrticles/Revse 3-304, 4-502, 904 ) - MlergeaAwureaess Compliaice }'N.W)!G] " !ﬂm
_—pe — —
{tem No.
[ A7 T7
Ll Ll L2 Ve
N=Noa-Critical  C = Critical

Number of Critical Violatons

These items require IMMEDIATE gttention

§ = Score Nﬂ%ﬂ ;}I{S}e\e:evme sidey [ ReW

Received By

P —
Impectﬁ 4




#of S azsé% FOOD ESTABLISHMENT INSPECTION REPORT
¢ /7 ¥ f )

Z_of £

Page
g/

Number of Critical Violations

These items require IMMEDIATE attention

Received By

Inspected By

1
[Establishment: p 7%.},,7’ Date-/yé v z %; Z z&
Address: ’ ) ST // SCD]‘E’ /dﬂ v/
Telephon#: p > Type of Dperation(s): [ D Retail Type of InSpection:”
Owner: & Food Service O Mobile @ Routine Q Reinspection
Person In chia e (PIC); /Y _GL s ’ Q Temporary Q Caterer O Complaint Q Investigation
| Inspector: (éf % 27 _/75,7. 24 / Q Other Q New Estoblishment [QHA CCP
Food Protection Management % Cl|S Sonitary Facilities NI|C|S
1. PIC AssignediKnowledpoable/Daties 2-101, 102 4 25, Sewage 342, 413, 404 i
FQOD 26. Insccte/Rodents 6301 El
2 Tood and Water from approved saurce 3.201, 5-101 m 4 27 Hand-washingfacihtict/procadures 2-301,5-2G3, 204 q
3. Food Labeling / contalners 3302, 602 ] 1| [28 Prumbing 5-201, 205 1
FOOD PROTECTION 2. Tollet Roams 6-302, 402, 501 2
4 PHE Tempeniures 3.-301, 402, 403 4 30. Hand-washing methods 5-202.6-30) 2
S. Facilities hot & cold hulding 3.501 4 1. Garbagesrefuse/outside disposal $-501,500 2
6 PHF Cooked & coaled 3.501 4 32 Quizopenings 5202 1
7 Cross contamination 3.301, 362, 364 4 33. Pesicides/RodenticideA pplication 62012, 501,7-206 1
B Spoilkcd foods 3301, 701 2 34, Floors/Walls/Ceilings 6201, 501 2
9, Damaged Foods t | 6404 2 | 35. Lighting 6-202.6-303 1
10. PHF Thawing 3-501 2 36, Ventilotion 4212, 2104,6-202. 304 )
{1. Food Protection/Siosoge 3-303, 305. 306, 2 37. Dressing Rooms 6305 1
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring devies 4-304, 203, 302 1 38 ToxicMatenals 7-201, 102 4
Personal Hygienic Practices 39. Consumer Advisory 3.603 2
14 Employes Health 2.201 4 40, HSPRauirements 380) 2
15 Employee Hygiene 2401, 403 4 41. Conformance with HACCP Plany 8-201,202.203 !
16. Emplayes Clothing 2-304, 24402 | I 42, Premises 6-50( }
Equipment/Utensils _ 3. LivingAreas - 6202 !
17, Sanitauon Methods 4702, 701 4] |49, Lisen 4.801,802.603 l
18 Equipmenvutensils cleaned & santiized 4-601, 602, 702 ) 45._Pfu__ﬂ . 6-501 |
19, Food contact surfaces 4.202, 501, 701 2|  Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact susfaces 4-101, 601 2 46, GreaseInterceptorInspaction .
21, Spongevwiplng cloths 4101, 901 ! 47. Greaselaterceptor Maintenance Log i
22, ManunlMechanical ware washing faciliies | 4-301, 501 ! H8. Grease Intercepior Signage
23 Equipmenturensit storage 3304, 4-903 | 49. Rendesing Documentation el
24 Single service artlclesReute 3-304, 4-502, 904 J $0. Allergen Awareness Compliance bN.DO‘JIG} s
Item No. = . .
7 L L ' Z
oo ety BT
Ve [ A >
7 [7d
N = Non-Critical C = Critical S = Score inue‘: 20 Pis. (See Rever;s:e Side) Qi Reinspection Date:




#of Seats__ 7

FOOD ESTABUSHME lNSPECTION REPORT

Page ! of

. ) £
Establishment: (./ L % ,,7‘ Date: //f'/
Address: i i - Score:” J,
Telephone: “‘7" . i /| Type of Operation(s): | Q Retall Type of Inspection:
Owner: | 1, / 5 (IFood Service Q Mohlle @MRoutine O Reinspection
Person in charge (PIC) Q Temporory Q Caterer @ Complaint Q Investigation
Inspector: Z{v ZE ?/? //-E;—/;)?/// Q Other O New Establishment [OHACCP
Food Protection Management I N ’ C|S anilary Facilities N|C|S
I._PIC Assigocd/Knowledgeable/Duties 2301, 102 3 25 Sewage 5102, 403, 404 4
FOOD 26. Inscetw/Rodents 6-501 4
2. Food and Water from approved source 3-20), 5-101 H 4 27, Hand-washing facilitics/procedurcs 2.301.3-20), 204 4
3._Food Labeling /containecs 3-102, 602 1 28. Plumbing 5-201. 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 7
4. PHF Tempentures 3401, 402,403 4 130, Haond-washing methuds $.202,6-301 2
5. Facilities hot & cold holding 3-501 4 3. Garbage/refusc/outside disposal 5-501,50? 2
6. PHF Cooked & cacled 3.501 4 32 Ouleropenings 6202 1
7. Cross contamination 3-301, 302, 304 4 33. Pestlcides/RodemicideApplication 6-2012, 501,7-206 |
8. Spoiled foods 3101, 701 2 34. FlooryWall/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 6-202.6-303 1
10. PHF Thawing 3.50] 2 35, Ventilalan 4202, 204.6-202. 304 i
11. Food Protection/Stormge 3-303, 305, 300, 6-104 2 37. DressingRooms 6-305 i
12. Food Handling 3301, 304 2 Other
13 Food temperture measuring device 4204, 203, 302 i 36, Toxichaerials [7:201102 4
Personal Hygienle Practices 39. ConsumerAdvisosy 3503 2
14. Employee Health 2201 4 40. HSPRequisements 38301 2
15. Emgployee Hygicne 2-401, 403 4 41, Conformance withHACCP Plans 8-201,20:2,203 |
16. Employec Clothing 2.304, 2402 i 142, Premisex 6-350) 1
Equipment/Utensils M3, LivingAreas 6-200 1
17._Sanitation Methods 4.702. 103 4 44. Linen 4-801.802.803 i
18. Equipment/utznails cleaned & sanitized 4-601, 601. 702 4 45, Pes 6-50t 1
19. Food contact sufaces 4-202, 501, 701 2 Fats, Oll, and Grease Contral Yes No  N/A
20. Non-Food contact surfaces 4101, 601 2 46. GreaseInterceptor Inspection 4
21. Spongey/wiping cloths 4-101, 901 1 47, GreasaInterceptoc Mainienance Lag
22. Manual/Mechanica) ware washiog facilities ' | 4-301, 501 1 48, Grease lnterceploe Signage
23, Equipment/utensil slorage 3-304, 4-903 i 49, Rendering Documentation y
24, Singlc tervice articleuReuse 3304, 4-502, 904 V] 50 ArgenAwireuess Compliance BA.009(G) V Il

Item No. /

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S =Score

Inspected By




# of Seaw y__

FOOD ESTABLISHMENT INSPECTION REPORT

Page ¢ of ¢

These items require IMMEDIATE attention

Establish t: /7; :
o /'/' //ﬁ/ [ 77444 7d ﬂ/ 7‘3&’/"‘7‘ Date: /4//‘#5‘4 o7 q /;fﬂ/ff'
e Sy AUy F Seort
Telephone: Type of Operation(s): [ O Retahl Type of Inspection:
Owner: ‘%# / ///? /#,, y 74, s /’ 2N ood Service O Moblle D outine 0 Reinspection
Person in Charge (PIC): | Q Temporary Q Caterer Q Complalnt O Investigation
Inspeclor:‘/’ /, /,} 2 ok P O Other O New Estoblishment |G HA CCP
[Food Protection Management [NIC]S]| [Sanitary Facllities IN]C]Ss
L_L._PIC Assigncd/Knowledgeable/Dutics 2-101, 102 4 25 Scwage 5-402, 4U3, 404 4
FOOD § 26 [nseciv/Rodents 6-$41( q
2._Food and Water from approved rource 3.204,5-104 Hﬁ 4 7. _Hand-wash ngfacibucy/procedures 2-301.5-203, 204 4
3. Food Labeling /containary 3.302. 602 | 28. Flurubing 5.201, 205 |
FOOD PROTECTION 29. Toiles Rooms 6-301, 402, 301 2
4._PHF Temperatuees 3-401, 402, 403 4 3. Hand-wnshing methods 5-202,6-301 2
5, Facghues bot & cold holding 3-501 4 31. Gerbage/refuse/outside disposal S-501,5@ 2
6. PHF Cooked & cooled 3501 4 32. Ouizropenings 6-202 1
7._Cross contzmination 3.301, 302 34 4 33. PesticidevRodenticideApolication 6112, 501,7-206 |
5_$puiled foods 3101, T 2 3. Floors/WallyCeilings 6201, 500 2
9. Damaged Foods I | 604 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36, Ventitation 4-202,204,6-202,304 1
11._Food Protsction/Storage 3303, 308, 306, 640§ 2 37._DrestingRooms 5305 | !
12, Food Hondling 3-301, 304 2 Other
13, Food temperature measuring device 4-204, 203, 302 ! 38, ToxicMatertals B 7-201. 102 4
Personal Hygienic Practices 39 CoptumerAdeisory 1603 2
24, Emmoves Healih 2-20t 4 40, HSPReyeirements 380 2
{5. Enplovec Hygiene 2-401, 403 [ 41, Conformance with HACCP Plans 8201,202,203 ]
i6. Employce Clothing 2-304, 2-402 I 42 Premises 6501 I
Equipment/Utensils . 43, LivingAreas 620 1
L1z, Sanitauon Methods 4-702, 703 4 44, Linen 4-801,802.80) 1
Ty i 5oy 601, 602, 102 4 43, Pels ) &501 1
19. Food contact sucfaces 4202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
20, Noo-Food conlact surfaces 4-101, 601 2 46, Greass Interceptor Inspextion (L
21, Spongewwiping cloths 4191, R ] . OreaselnierceporMaintensnceLog '
22, Manua/Mechanicat ware washing facilities ' | 4301, 501 i 48. Grease Intercepios Signage v
23 Equipmentutensil storage 3-304, 4-50) | 9. Rendering Documentation e
24 Single serviee anliclesRruse 3304, 4502, 904 [ [ Crrer——"— ‘;m
Item No, 7
- J //{2//// M 7/ il I)' /;-5/7/ o
wﬁf_ﬂﬁ \/ J/?P ) = '
/’ £ 2
/ v /V'ﬂ 2 ‘F
e Ll \'\
N = Non-Critical C = Critical S = Score M 20 Pts. (See Reverse Side) Reinspection Date;
Number of Critical Violations

Inspected BY'



# of Seats FOOD ;STABLISHMENT INSPECTION REPORT Page____ Zof/
— .l
Establishment: /7 Date: _7_ . /D-gyd’
-
Address: /7 Score: /M
Telephone: ’ Type of Operation(s): | O Retall Type of Inspection:
Owner: i) Food Service Q Mobile & Routine O Reinspection
Q Temporary Q Caterer 0 Comgplaint Q Investigation
Inspector: Q Other O New Estnblishment |[QHACCP
L7
Food Protection Management N[C]|S Sanitary Facilities N|C|S
1, PIEAssigncd/Knowlcdgc;hf:fDulia 2-101, TOE__ 4 25 Sewage S-41)2, 407, (N 4
FOOD 26 Insects/Rodents R 6-301 4
2 Focd and Water [rom app‘rovcd sourge 3-201, 5-101 ﬁ 4 77, Hand-washing ihtics/proccdures 1-301.5-203, 204 4
3. Food Labeling / containers 3.302, 602 ) 28. Plumbing 5201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302. 402, 501 2
4 PHF Temperatures 3401, 402, 403 4] 10, Hand-weshingmethods $-202.6-301 2
5. Facihities hot & cold halding 1.501 L] 3). Gurbagefefusefounsidedisnonal 5-501,502 i
6 PHF Cooked & cocled 3.5 4 32 Ouleropenings o 6-202 1
7. Cros contaminaion 3-304, 302, UM 4 33, Pesticides/RodenticideA pplication 6-2012, 501, 7-206 |
8 Spoiled foods 101, 71 2 34, FlooswWalls/Ceilings 6201, 501 2
9. Damaged Foods BE™ 2| [35. Lighing s 1
10. PHP Thawing 3-501 2 3§. Ventilotion s 4-202,204,6-202, 304 1
11. Food Protection/Storage 3303, 30, 306, 6-40} 2 37, DrewsingRooms w8 [
§2. Food Handling 3-301. 304 2 Other
13 Food 1emperalure measuring device 4204, 203, 302 1 38 ToricMaeniss 7.201,102 4
Personal Hyglenic Practices 39 ConsumerAdvisory 3-603 B
14. Employee Healty 2-2014 4). HSPVetuirements 3301 p
I5_Employes Hygicne a 2401, 403 4. Canformancewilh HACCP Plans 8-201,202.203 !
16. Employec Clothing 2-304, 2402 | I 42 Premiscs 6-501 !
Equlpment/Utensils . 43 Livinp Areac 6302 [
17. Sazitation Methods 4-702, 703 | 4] [ed. Linen 4-801,802.803 !
18 Equipment/utensils clcaned & sonitized 4-601, 602, 702 4 43, Pets 6501 1
(9. 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. Greaselntercepioe Inspeciion PPt -
21. Sponges/wiping cloths 4-191, 901 i 47. GreaselnierceplorMaintenanceLog
22. Manua¥Mechenical ware washing facilities 4-301, 304 | 48, Grease Interceptor Signage
23.Equipmenvutensl] storage 3-304, 4-503 L 49, Rendering Documentation
24 Single service anicles/Peuse 3-304, 4-502, 904 1 50, Alleezen AwarsnessCompliance B0.009(G) L
Item No. .} J
)7y M Ll LA (242 A/u
L/" ol “7/
o, ra
L,;/éj'/vz{" ,m T =
7 M&ﬁ 77
N = Non-Critical C = Critical S = Score us 20 Pis, (See Reverse Side) O Reinspection Date:
Number of Critical Violations { Q. \
These items require IMMEDIATE attention NRecetved By \ Insp¥Cted By




#of Seatsc% /

FOOD/}ESTABLISHMENT INSPECTION REPORT

Page Zof ¢«

Esmblishmem:' AL s / Date: 2. /fi_ ,‘,@ v/ QC
Address: & i : ;ﬂ ‘2/—- : i[ Score: //f/yﬂ‘/&_
Telephone: * 77 = Type of Operation(s): | Q Retall Type of Inspection:
Owner; [ g éléif ﬁ 4 é A % 1222 QFood Service O Mobile Qfloutine O Reinspection
Ed
Pevrson n l:hnrge REC): s Q Temporory 0 Caterer Q Complaint O Investigation
Inspector: Z éé 7 ﬁﬂﬂ 5 Q Other O New Establistment [QHACCP
| Food Protection Management N|C]|s anitary Facilities | S
L1 _PIC Agsigned/Knowledgeabletaties 2101, 102 4 25 Sewage S-1U2, AU3, 404 [
FOOD 26 _Insecia/Rodenis 6501 ER
2 Food and Wateq from approved saurve 3-204, 5-101 F 4 27 Haag-washing lao ey picadures 2.301,5-200,204 | 4
3. Food Labeling /containers |330z.600 | i 28, Plumbing 5.201, 208 [ 1
FOOD PROTECTION 29, Teilet Rooms 6-302, 402, 501 2
4. PHF Tempeatires 3-400), 402, 403 4 30, Hand-waslting meibods 5-202.6-301 2
5. Facilives hot & cold holding 3501 4 31, Gubage/refuse/outsidedisposal 5-501,502 12
6_PUF Cooked & cooled 3.501 4 32 Outeropenings 6202 1
7._Cross cantaminalion 3-301, 302, 304 4 33, Pesicldes/RodenticideApplicusion | 62,501,206 L
8. Speiled foods . 3101, 7u1 | 2] |34, Floors/WallyCrilings 6-201, 501 2
9, Damaged Foods I | 604 2 15, Lighulng 6-202,6-303 I
10. PHF Thawing 350} 2 6. Ventilation 4-202,204,6-202. 304 1
11. Food Proteclon/Storage 3303, 305, 306, 6404 2 37. Dressing Roomns } 6305 e
12. Food Handling 3301, 304 2 Other
13.Food lemparature measuring device 4-204, 203, 302 L 34. Tosic Matenals 72000102 4
Personal Hygienic Practices Y3 ConsumerAdvisory k2. 1] | 2
| 14 Emploree Health 2-201 4 40, HSPRequirements 2801 2
15, Eqpleyee Hrgi 2401, 403 4 41, Conformance with HACCP Plans 8:201,202. 203 i
| 16. Employee Clothing 34,2402 ! 2, Premises 6501 I
Equipment/Utensils 43, LivingArcas 6202 1
17. Sanitation Methods 4702, 703 4 44, Linen 4-801,302,803 ]
18, Equipmenvutensil clesned & sanitized 4601, 602, 702 4 45. Pets 6501 !
19. Food coatact surfaces 4-202, 501,704 2 Fats, Oil, and Grease Control Yes No  N/A
20. Non-Food contact surfaces 4-101, 601 1 46, Greaselntercepior Inspestion Y
21, Spongeswiping cloths 4101, 901 1 47, Grease lnterceptor Mal +Lag ﬂ:/ i R
22. ManualMechanical ware washing facilliies 4-301, 501 1 H8. GreaseIntercepios Signoge e -
23 Equipmenvutensi] storage 3304, 4-903 1 49, Renudesing Documentation b
iSingle service articles/Reuse 3-304, 4-502. 904 ] } 0 Alleiygend Campli IF‘JU.IIWIG: '/

Item No.

L/

£/
/,’Vﬁ_ald/dﬁﬂ'_@_zﬁ%a%@lff’

N = Non-Critical C = Critical

Number of Critical Viclations

S = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) L)

Recgived By

—




# of Seats_— FOOD ESTABLISHMENT INSPECTION REPORT Page Z of o/
= .t 2V Z 2
Establishment: /Z 4L //m/ Date: ‘_,;/
Address: fsﬂ Score: //;///
Telephone: | Type of Operation(s): [ Q Retall Type of Inspection:
Owner /71/, v/ /// a 27 /)7 B Food Secviee O Mobile [0 Routine Q Relnspectlon
Person in charge (PI M? P Q Temporary 0 Caterer 0 Complaint O Investlgation
lnspector:g Z‘/‘ % 7N/ Q Other Q New Establishment | QHACCP
LA - r
[Food Protection Management N|C|S Sanitary Facilities N|C]|S
| PIC Assigned/Knowledgeabtn®etes 12101, 102 4 25 Sewape 5-407, 403, 403 4
FOOD ) 26. InsectvRodents 6-501 4
2. Food and Waler from spproved source 3201, 5-101 4 7. Harb-washing faciliioy/procedures 2-301,5-203, 204 4
3. Food Labcling / contabners 3302, 602 | 28. Plumbing 5-201, 20§ 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3-401, 402, 403 3 3. Hapl-washingmethods 3-202,6-301 2
5. Paciliics hot & cotd he:1ding 3-501 i 3. 31, Gubage/refusc/outside disposal 5-503.502 2
6. PHF Cooked & cooled 3-501 4 ] 32. Quicsopenings 6-201 1
7 Cross contaminalion 3-301, 302, 304 4 33. Pesticides/RodenticideApplicarion 6212, 501,7-206 1
B Spajled foods 3-101, 71 L 34. Floors/WallvCeilingx 6201, 501 z
9. Damaged Foods | |6-404 2 35, Lighting 6-202,6-303 {
0. PHF Thawing 3-301 2 36. Venulation 4-202,204, 6-202, 304 1
11. Food Pratection/Storage 3-303, 305, 308, 640 2 37, Dressing Rooms 6305 }
12, Food Handling 3.301, 304 2 Other
13.Food iemperatur: measuring device 4-204, 203, 302 L1 [38 ToxieMaterials 201,102 4
Personal Hyglenic Practices 39 ConsunerAdyisors 3-603 2
14 Employce Realth 2-201 4 40, HSPRequirinents 3-803 2
15 Emjployee Hygiene 2-400, 403 4 41. Conformance with HACCP Plans 8-204,7202.203 !
16, Employee Clothing 2.304, 2402 1 142, Premises 6-501 |
Equipment/Utensils 43, LivingAreas 6207 |
17. Sanitanon Methoads 4.702, 703 4 44, Linen 4-801,802,803 L
18. Equipmenvuiensils cleancd & sanitized 4-601, 602. 702 4| 45, Prty 6-501 {
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conirol Yes No N/A
20. Non-Food contact sutfaces 4-101, 601 2 46, Grease Interceptor Inspection ._/
2], Spongev/wiping cloths 4101, 901 § 147, Greass [nterceptorMaint olog
22. ManuabMechanical ware washing faciliies | 4-30t, 501 I 18, GreaselntercepiorSignage
23.Equipmenvutensil storage 3-304, 4-503 1 49, Rendering Docunsentation
24. Single secvice anteles/Reuse 3-304, 4-502, 904 ! 50 Allergen Awirviess Compliance [m,wm:. I . IE
ftem No. ~ 7 7
_...é/ 27 (. I /7// //l 0{ 1/177 4
Dl iy / . I
4 .
— . [/ s
y %ﬂ_’/"ﬁp—\ A - 4] a —
T * 7
i3 £y a
2 A | M 1 1V Y 2
S Fd ¥i e
a /. o A 7

L7
(A7

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE atte

S = Score

ntion

20 Pts. (See Reverse Side) O

Reinspyate:
/24 ? %

[nspeffed By




# of Seats

Vi

FOOD ESTABLISHMENT INSPECTION REPORT

- of

Page

Date: 2. “&,{"‘ 7

" 4
/ f_"/_‘//)’(;;r /

Score:

[Establishment: >
Address: _? /

L2 087 o

Telephone: 7 'ﬁpe of Operation(s): | O Retali Type of Inspectibn:

Owner: . e o g g | B Food Service 0 Mobile D Routine Q Relnspection
Person lo charge (PIC): - 7, . 4  |OTemporary Q Caterer Q Complaint 0 Investigation
Inspector: /. / a5 ) Q Other O New Esteblishment [QHA C CP
Food Protection Management | N | C[S] [Sanitary Facilities N|[C]Ts

| _PIC Assigred/Knowledgeable/Duties 2101, 102 ' 25 Sewape 3102, 4033, 4 4
FOOD 26 lnsec.WRodents 6-501

2_Food and Water from sznroved source 3-201, 5-:01 H ; 27 _Hand-washingfacilticdproceduccs | 2301.5.203, 204 4

3. Food Labeling /containers 3-302, 602 | 28. Plumbing 5-201, 205 1
FOOD PROTECTION B 29, Taitet Rooms 6-302, 402, 501 2

4. PHE Temperatures 3401, 402, 403 § 30, Hand-weshing methods ) 5.202.6-301 2

5. Factities hot & cold holding 3-501 4 El_ Garbagefefuse/ouside dispasal . 5-501,502 2

6. FHF Cooked & coaled 3.501 4 32. Oulcropening: B 62012 1

7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticidcAppllication 5212, 501,7-206 1

8. Spailed foods 3161, 701 2 34, Floory/WallyCeilings 6-201, 501 2

5. Domaged Foods - 5404 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Venuilation | 4202,204.6-202.304 t
11. Food Prolection/Stornge 3-303, 305, 306, 6401 2 37. Dressing Rooms o 6-305 1
12, Food Handling 3.301, 304 2 Other
13.Food temperalare measuring device 4-204, 203, 302 1 IR ToxicMaerials 7208102 &
Personal Hygienlc Practices 39 G Advisory 3-603 :
14. Emplogee Health 2-204 4 M1, HSPReguirsments 3801 2
15. Emplovee Hygiene 2401, 403 4 44, Confloamance withHACCP Plana 8-201,202.203 !
)6, Employee Clothing 2-304, 2402 | ] 12 Premises 6501 '
Equipment/Utensils B 13, LivingAreas 6202 I
7. Sapitation Methods 4-702, 703 [ 2] a4, Linen 4-801,802,803 1
18, Louinmentutensils cleaned & sonitized 4-601, 602, 702 4 48, Pets 6-501 1
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, Greass InvesceptorInsection i
21. Sponges/wiping cloths 4191, 90| | 47, Grease Interceplor Maintenance Lo R (i
22, Manuat/Mechanical ware washing facilities 4-301, 301 I 43, Greasa lnterceptor Signege
23 Equipment/utensil storage 3-304, 4903 1 49, Renudering Documentation
24. Single service articles/Reuse 3-304, 4-502, 904 ! 50 Adergen Awareacss Compliance }fm.lﬂ')[l:-

Item No. ;
y/Va ya i p
/A ///gwi_ﬂ_%z‘zzi/
AP A s
N = Non-Critical C = Critical S = Score

Number of Critical Violalions
These items require IMMEDIATE atiention

Reinspection Date:

Inspected By




# of Seats ot FOOD ESTABLISHIFENT INSPECTION REPORT Page__/ yt‘

"

= . P A
Establishment: . .['/r{,/rf’f Date: '/\ _%',./f
Address: ’ %Zﬂy/ﬂ-\%% e _' \'/ Score: /—ﬂzzf
Telephone:  , ) // T}'P}_&Lﬂu{n’l}g\n(s): Q Retail Type of Inspection®
Owner: : Foad Set’v'iFuJ Q Mobite 2P Routine 0 Relnspection
Person in ¢ arge (PIC) <y O Temporary Q Caterer Q Complalat Q Investigation
Inspeclor: é z ﬁé&'/é)m /f/;‘/ 0 Other O New Establishment [QHACCP
Food Protection Management N | C]|S] [Sanitary Facllities [INfC|S
L} PIC Assigned/Knowledgesble/Dutics 2-101, 102 h 4 25. Sewage 5402, 403, 404 4
FOOD 26. [nsectw/Rodents 6-501 4
2. Food and Water from approved source 3201, 5-101 4 27, Hand-washing faciliucs/procedures 2-301,5-203, 204 4
3. Food Labeling /conlainesa 3-302, 602 | 1 28, Plumbing §-201, 205 1
FOOD PROTECTION 29. Tailcl Roonis 6-302, 402, 501 z
4 PHF Temperalores 3401, 402, 403 1 4 30. Hond-wasling methods 5-202,6-301 2
5. Faclities hot & cold holdug 3-50t 4 3), Garbagesrefuse/ontside disposal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 32, Qutcroperings §302 1
7_Cross conaminstion 3-301, 302, 344 4 33. Pesticides/RodenticideApplication 6212, 501.7-206 ]
8. Spuiled foads 2191, 701 2 34. FloorsWalia/Ceilings 6201, 50} 2
9. Damaged Foods Tl | 6-404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204, 6-2002, 304 1
11, Foed Protection/Storage 3-303, 305, 306, 640§ ] 37. Dressing Rooms 6305 1
)2. Food Handling 3-301, 304 2 Other
13, Food temperature measuring device 4-204, 203, 302 1 38 TonicMaerials  Traman 4
Personal Hygienic Practices 39. ConsunxsAdvisary 3503 2
14. Employee Health 2-201 4 41, HSP Requirements 3-801 2
15. Employee Hypicng 2.401, 403 3 4]. Conformance with HACCP Plans 8201, 202200 1
L6. Employee Clothing 2-304, 2402 I 42 Premises 6301 {
Equipment/Utensils 43, LivingAseas 6202 !
17, Santauon Methods 4-702, 703 4 44. Linen 4.801,802,80) 1
18. Equipment/utenstls clesned & sanitized 4-601, 602, 7102 4 45. Pets _‘6—501 |
19, Food contact surfeces 4:202, 501, 701 2| Fats, Oil, ond Grease Control  Yes No_  NA
20. Non-Food contact swfsces 4-J01, 801 2 46, Greass Interceptoclnspection D sl
2}. Spoogevwiping cloths 4-101, 961 1 7. GreaszIntercepiorMainlenance Log
22. ManusUMechanical ware washing facitliies 4-301, 501 1 48 Grease lntercepiorSignage
23 Equipment/utensil storage 3-304, 4-503 i 49, Rendering Documentation
24. Single service aniclewReuse 3-304, 4-502, 904 1 50 AllergenAwurenessCompliance 90.009(G) |~
Itern No. /
2 27 )z
P ///JMW/
A AL [ A
v
s
N = Non-Critical C = Critical S = Score Min Pis. (See Revetse Side)

Number of Critical Violations
These items require IMMEDIATE attention Receiy Inspected By
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Page_ “of £

FOOD ESTABLISHMENT INSPECTION REPORT

Number of Critical Violations

These items require IMMEDIATE autention

S = Score Minus 20 /s, (Sce RerP t ! P

Rccci@} By

i 2.7 /
EGRRhReE 77, oz i L //9.#,, ot 2, 2y
Address: Score?! A %
Telephone: ~ e Type of Operation(s): | O Retail Type of Inspection:
Owner: 'e/.?/ﬂ /4 A Food Service QO Mobile 5] Routine O Reinspection
Personin ¢ nrge‘{PJ ): / v Q Temporary Q Caterer Q Complaint Q Investigation
Inspector: % % 17) 7/_%72?,/ ) Q Other Q New Establishment [QHA CCP
[Food Protection Management B N]C]S] [Sanitary Facilities - N|C|S
1. _PIC Assigned/Knawledgeable/Duties 2-100, 102 H 4 25 Sewapc S5-A012, 403, Ak 4
FOOD — 26. [nsecwRudents 6. 501 Bl
2. Food and Water from approved source 3-201, 5 101 H 4 27, Hand-washimpisohies/pocadures 2-301.5-133, 2034 4
3. Food Labeling /containes 3-302, 602 t 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toilet Rooms N £-302, 402, 501 2
4._PHF Temperaturey 3.401. 402. 402 4 30. Hand-washing methods 5-202.6-301 2
5. Facilittes hot & cold holding 1.501 g 31, _Garbage/nefuse/ounside disposa? 5-501,502 2
6. _PHE Cooked & coolsd 1.50) 4 132, Qulertpenings - 6202 )
7. Cross contamination 3.301, 302, 34 4 33, Pesticides/RodenticideApplication 6-2N, SO1,7-206 1
8. Spailed foods 3101, 2 3. FlooryWalls/Ceilings 6.201, 501 2
9. Damaged Foods 1 |62 2 35, Lightng | 62Rsm !
10. PHF Thowlng 3-50) 2 36. Ventllation 4-2(12,204,6-202. 304 1
11. Food Protection/Starage 3-303, 303, 306, 6-40} 2 37. Dressing Rooms &35 I
)2. Food Handling 3-301, 304 2 Other
13.Food temperature measuring devica | 4-204, 203, 302 ! 3. ToxicMaierials 7-201,102 4
Personal Hyglenic Practices 39, ConsumerAdyisory 1603 2
3. Fruployee Lleg 3-101 i 4 40 _11SP Reguinements .81} e 2
| 15, Emploves Hyrigne 2.401, 403 4 41, Conformance with HACCP Plans 8-201.202.203 )
16. Employee Clothing 2-304, 2.402 1 N2 Premiwes 6-501 1
Equipment/Utensils . 493 LivingAreas 6202 ]
17, Sanitatioi Melods 4702, 703 4 44, Linen 4-801,802,803 !
' : -60), 602, 702 4 45 Pets 6-501 |
19. Food contact surfaces 4-202, 501, 701 2|  Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2 46. Grease Intercepor Inspection Wt
21. Sponges/wiping cloths 4-191, 901 1 7. Grease Interoeptor MaintenanceLog
22. Manual/Mechanical wars washing facilities " [ 4301, 508 | H8. Grease InterceplorSignage
23.Equipment/utensil storage 3-304, 4-503 1 49, Rendering Documentation
24. Singte service articles/Reuse 3-304, 4-502. 904 ! 150, AdleegenAvarences Conpliance EW.D!H{GI'
[tem No. R
4.7 s
Yy Z,
[ L=
N = Non-Critical C = Critical




# of Seats

FOOD EST?BL!SHMENT INSPECTION REPORT

Page Zof/

—— ) . .
Establishment:
Address: ,%, b 7

Date:

Score:

/—J,?ié{
7

ra 4

Type of Inspection:

Telephone: ) ﬂ Type of Operation(s): | O Retall
Owner; s spr277 | QFeat Service O Mobile Routine O Reinspection
Ferson in charge (PIC): )7, W, Q Temporary Q Caterer O Complaint Q Investigntion
| Inspector: é é',‘/;,//é,} W 70424 Q Other O New Establishment (O HA C CP
| Faod Protection Management | N | Ci§ Sanitary Faellities NIC|S
1 PIC Assigned/Raowledgeable/Duties | 24100, 107 4 35, Sewage 5402, 403, 4.4 4
FOOD 16 fnsects/Rodents 5-50 4
2. Food and Water from appraved source 3-201, 5-104 4 27 Hend-wihing facihucuwo edures 2-°301,5-200. 208 = 4
3. Food Labeling /continers _ 13302802 iR 28. Piumbing 5-201, 205 i
FOOD PROTECTION 29. Toilet Rooms 6-302, 402. 501 2
4_PHF Temge matures 3.401, 4D, 493 e 130, Hand-wasliing methods 5-202.6-301 2
S Facilues hot & cold holding 3-501 4 3. Owrbagefofuse/auside disposal 5-501,502 2
6. PHF Cooked & coolcd 3501 4 32 Quieropeni : 6212 I
7. Cross coneamisation 3301, 302, 304 4 33. PesticidexRodenticideApplication 6-202, 501, 7-206 | 1
8 _Spaited foods 3151, 30) 2 34, Floor/WallyCeilings 6-201,501 2
9, Damaged Foods 6-404 2 35. Lighuag 6-202.6303 |
10. PHF Thawing 3800 2 36, Venulation 4200,204,6:202. 304, 1
11. Food Protection/Storuge 3-303, 105, 306, 6-403 2 37, Dressing Reoms B ) I
12. Food Handling 3-301. 304 1|  Other
13.Food tesmpenatire measuring device 4204, 203, 302 BE 38, Tosic Materials 7.201,102 5
Personal Hyglenlc Practices 39. ConsumerAdusory 3-601 S
14, Employes Healih 2208 4 4, HSPKequirernents . | 3-801 o
15. Emplojes Hygisne 2401, 403 4 4). Conlormance with HACCP Plans 8-201,202.203 i
16. Emplayee Clathing o {2304,2402 I 42 Premises &-501 |
Equipment/Utensils 43, LivingAreas 6202 |
{7. Sanitaiion Methods $-702, 703 4 44, Linen 4-80[, 802,803 t
18, Equipment/ulensils cleaned & sanitized 4601, 62, 702 4 45, Peis 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No  N/A
20. Non-Food conlact surfaces 4-10), 60} 2 . O Inteseepio: Inspection {
21, Sponges/wiping tloths &1y1, 901 1 47, Greeln Maintenance Log o .
22, Manval/Mechanical ware washing facilitics 4301, 501 1 HE. Grease Imerceplor Signage
23 Equipmentutensil siorage 3-304, 4-903 | H9, Redering Documentisiion .
24. Single service mlclufR:uu 3-304, 4-502, 904 | i 50 Allerzen Awureniess Compliance B'HJ-W‘?(CL ]
Item No.
/ Al .
W /J T iz, 72K
f {/ O ki ;
/l
7
G
N = Non-Critical C = Critical S = Score Minus 20 Pis. (See Reverse Side) d Reinspection

Number of Critical Violations

These items require IMMEDIATE attention

Received

By

nspected By




# of Seag& /L

FOOD ESTABLISHMENT INSPECTION REPORT

Pagemf of /__

Number of Critical Violations

These items require MMEDIATE atiention

Received By

— AL Vi — ] £
Establishment: /,///f) W Date: ' /"7"', yre /7/1}*
Ragress: — 717 I 2 n, Seore: 49
Telephone:  °~ ."‘ ) - P Type of Operution(s): | O Retall Type of Tnspection:
ood Service Q Mobile toutine O Relnspection
0 Temporory Q Caterer 0 Complaint Q Investigation
Q Other 0 New Establishment |OHA CCP
= F
Food Protection Management | N { C|S Sanitary Facilities IN[C ]S
| 1. PIC AssignedKnowledgeable/Dutica 2001163 4 23. Sewspe 5442, 443 404 4
FOOD 26, lesectw/Rodents 6501 A
2_jiood &od Water (rom approved source 3-201, 5101 H 4 27, Hand-washing (acilives/proceduses 2-301,5-203. 204 i
3. Food Labeling / eontainers 3-302. 602 1 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Tullet Rooms 6-302. 402, 501 2
4. PUF Temperatures 3-401.402, 403 4 30. Hand-washing metsods 5-202,6-301 2
5, Focililies hot & cold haldting 3-501 4 1. Garbageheluse/oviside disposal 550}, 502 2
6. PHF Cocked & cocled 3-50 4 2. Quteropenings 622 ]
7, Cross contaminntion 34301, 362, 3U4 4 33. Pesticidas/RodenticideApplication 6212, 501,7-206 ]
8. Spailed fods 3<1p1, 201 2 34. FloonyWally/Ceilings 6-201, 501 2
9. Damaged Foods C1 | 640 2 35, Lighting 6-202,6-303 |
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202. 304 |
{1, Food Protecion/Storege 3-303, 305, 306, 640 2 37. DressingRooms 6305 1
12. Food Hondling 1.301, 304 2 Other
13.Food Lempesature measuring device 4.204, 203, 302 t 38, ToxicMxerials 208,002 4
Personal Hygienic Practices 9. G Advisory 343 2
14, Employee Health 2-201 4 4)._ HSPHenuirements 3641 1
\5. EBmployee Hygiene 2-101, 303 4 4(, Conlt withHACCP Plans 8-201,202,203 |
16. Employes Clothing. 2-304, 2402 ) 12 Premises 6501 |
Equipment/Utensils 43, LivingAreas 6202 I
17._ Sanitation Meuiods 4:702, 703 4 44, Linen 4-301, 802,803 1
{8. EgquipmenVutensils cleaned & sanitized 4-601, 602, 702 4 43, Pey 6-508 1
19, Food contact surfaces 4202, 501, 701 2 Fats, Oil, and Grense Control Yes No  N/A
20, Non-Foad contact surfaces 4-101, 601 2 46. Greassolnterceporinspection /
21, Spongey/wiping clothy 4101, 901 1 H7. GreaselntercepiorMainienance Log
22, Munual/Mechanical ware washing facilitics ! 4-301, 501 l 8. Grease Intereeplor Signage
23 Equipment/utenail storsge 3-304, 4-903 | k9, Rendering Documentalion -
24. Single service adticles/Reuse 3-304, 4.502, 904 1 %)_AllergenAwurcocs Comphance 590.0)(G) e
Item No,
y/ Z / A
27
N=Non-Critical ~C=Critical ~ S=Score _ Mjmus20 Pts. (SeeReverseSig) O3 p o o




# of Seats__ -
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FOO?ESTABLISH}DIEN'I;INSPECTION REPORT
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Page

Zof _»

Number of Critical Violations

These items require IMMEDIATE atiention

[Establishment: P Date: .. ¢/ A
Address: v 4 Score: A7
Telephone: ) -  Type of Operation(s): | O Retail Type of {nspection:
Owner: ; 9"“" Service O Maobile ,'d Routine Q Reinspection
Person in charge E‘gl/cj: L,/ é 7 | O Temporary Q Caterer O Complaint O Investigation
| Inspector: % : %f/;f//l/ Q Other Q New Establishment [QHA CCP
Food Protection Management NJC[S]| [Sanitary Facilities N|C]|s
1. PIC AssignediKnowledgeatle/Dutics 2-101, 102 q 15, Sewage 5402, 403, 404 q
FOOD 26. Insects/Rodents 6-501 4
2 Food and Water from approved souice 32015 1G] Ei 4 7. Hand-washing fxciliticsfprocedures 2-301.5-201, 204 4
3. Foad Labeling / conlalners 3-302, 602 I l 1 28. Plumbing 5201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperiures 3-401, 403, 403 4 30. Hand-washing methods 5-202,6-30) 2
3. Faciliues hot & cold holding 1.501 4 31, Gubagerefuse/outside disposal 5-501,502 2
6 PHF Cooked & cooled ' 3-50( 4 12 Outer openings 6202 1
7 Cross comtanunauon 3-301, 302, 34 9 33, Pesticides/RodentlcideApplication 6-UTL, 501,7-206 1
g Spoiled foods 3101 A 2 34, Floots/Walls/Ceilings 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighting 6-202,6-303 1
10. PHF Thawlng 3.50¢ 2 16, Ventilntion 4-202,204,6-202, 304 1
1]. Food Protection/Stovage 3-301, 305, 05, 404 2 37, Dressing Rooms 6305 L
12. Food Handling 3-301, 304 2 Other
13.Food kemperuture mwﬂng device 4-204, 203, 32 ! 38 TaxicMaterials 7-204,102 4
Personal Hygienic Practices 39 ConsumerAdviuey 3603 2
4. Employee Health 2-20) 4 40 HSPRequirements oY) 2
15. Emplayes Hygienc 2-40)1, 03 4 41. Confonnance with HACCP Plans 8-201,202.20) 1
[16._Employee Clothing _ 2-304, 2402 1 42 Premises 6501 1
Equipment/Utensils H3, LlvingAneas 6202 1
7. Sanitation Methods B 4.702, 703 4 44 Linen 4-801,802,803 1
18, Equipment/uiensils cleaned & sanitized 4601, 602,702 4 43, Pets 6301 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
3_0. Non-Food contact surfaces 4-101, 601 2 46, Grease Interceptor Inspection L
21. Sponges/wiping cloths 4-101, 901 1 47 Grease Intercepior Maintenance Log
22. Manua¥Mechanical ware washing fuacititics ~ | 4-301, $01 1 8. Oreaselnterceptor Signoge
23.Equipmcat/utensil itorage 3.304, 4-903 | 49, Rendering Docutnentation
24. Single secvice articles/Reuse 3-304, 4-502, 904 1 50, Alleeyen Awnreness Compliance kw‘m(c) _—
Item No, £
I /S L _ -
il (7 M%WM
P / : A Foilpny Wen ] '\ ra
s T
ol
R WA KT a O
W/ A L T A L 4
ra
i " 1/
Ve V77 Vi o
) i
N =Non-Critical  C= Critical  §=Score

Inspected By *
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/ FOOVSTABLISHMEN?NSPECTION REPORT
A Z Z

Page_ _“of _ r

2
Establshment: A ‘ ) Date: o~ J 7 114,
Address: . 20 LD L S s M2
Telephone: , o hiat” /7 / Type of Qperation(s): [ O Retnil Type of Inspection:
Owner: P4 A0 Food Service Q Maobile autine Q Reinspection
Person in charge (PIC): 27, , 14 / O Temporary O Caterer / O Complaint Q Investigation
Inspector: : A &Ethgr ( ‘: e 5*""23 ,)/ O New Establishment [QHA CCP
Food Protection Management N[C[S] anitary Facilities N|C|S§
1. PIC Assigoed/KnowledgeahlcMutics 2-104, 102 L 4 25, Sewage 5402, 403, 404 4
FOOD 26, Insccis/Rodents 6-501 ) 4
2. Food and Water from approved source 3-201, 5-101 4 27, Hand-washing facilitics/procadures 2-301,5-208, W [ 4
3. Food Labeling /containers 3-302. 602 1 28 Plumbing 5-20}, 205 |
FOOD PROTECTION o 29. Toliet Rooms 6302, 402. 501 2
4, PHF Tempesatures [ 3.401, 402,403 Nk 4 30. Hond-wasiting methods 5-202,6-301 2
5. Facilities bot & culd bolding 3501 I ::{ 4 31, Garbagehefuse/outsideditposal 5-501,502 2
6. PHF Cocked & cooled 3501 b 4 32 Ouleropenings 6-202 i
7. Cross contamisation 3-301, 302, 304 32 4 33, Pesticides/RodenticideApplication 6212, 501,7-206 i
8 Spoiled foods 3-101, 701 )0 2 3. Floory/Wally/Ceitings 6201, 501 2
9. Damaged Foods ! | 603 2 35. Lightng 6202,6-301 )
10. PHF Thawing 3.50% 2 36, Ventilation 4-202,204,6-202. 304 I
I1. Food Proteclion/Storage 3-303, 303, 306, 6-404 2 37. DiessingRooms 6-305 l
12. Food Handling 3-301, 304 2 Other
13 Food temperaldre measuning device 4-204, 203, 302 I 38. Toxichateriats 7-]4, 102 i 4
Personal Hyglenle Practices 39, ConsumcrAdvisory 2603 b 2
14, Employee Health 2201 s, 4 40, HSPRequirements 3801 =) 2
15. Employee Hypicne 2-301, 403 S 4 4. Conformance with HACCP Plans £-201,202.203 ]
16, Emplogee Clothing ) 2-304, 2402 | 42, Premises 6501 1
Equipment/Utensils i 43, LivingArcas 6202 1
L7, Sanitation Methods 4702, 703 W15 4 #. Linen 4-801,802,803 !
18. EquipmentAsicasils cleaned & sanitized 4-601, 602, 702 1 4 45. Peis 6501 )
t9. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
2Q. Non-Food contact surfaces 4-10), 601 2 1 . |48 Greaselniercepror Inspection
21. Sponges/wiplng cloths 4101, 50t ] 47. Grease InterceptorMaintenance Loz
22. ManualMechanical ware washing facitities 4301, 501 | 148. GreaselnterceplorSipnage
23.Equipmentuiensil stopge 3-304, 4903 i 49, Rendering Documentation
24. Single service articles/Reuse 3-304, 4-502, 904 i 50. AllerpraAvmresessCompliance bgo‘wg(s) i
Item No. » 7
; ra
TZ=
P / 2
(Lo e L et
N = Non-Critical C = Critical S = Score inus 20 Pis. (See Reverse Side) 0

Number of Critical Violations

These items require IMMEDIATE attention

/  Received By

Reinspectio

Inspected By



# of Seatscﬂ_ / FOOD;S'I}BLISHMENT INSPECTION REPORY Page  Zofr
plad Vi - d / @
[Establishment: Date: [/
Address: %V Score: .
Telephone: , /) pe of Operation(s): [ O Retall Type of Inspection:
Owuer: [ & Food Service 0 Moblle LEP Routine Q Relnspection
Person in charge (P C): 7y ” O Temporary T Caterer Q Complalnt O Investigation
Inspector: é/é:/é M 7‘7,57??/ s, Q Other O New Establishment [QBA CCP
Food Protection Management Jg C|S| (Sanitary Facllities ! [N]C]S
|__1. PIC Assigned/KnowledgeableDutics 2101, Lu2 4 25 Sewae 15402, 403, 4 ==
FOOD 26. Insecu/Rod N 6-501 s
2, Food and Water from approved source 3.201, 5-10§ q 4 27, Hand-washing facifities/p rocedur 2-301,5-203, 24 1
3. Food Labeling /containers 3-302, 602 | [ 1] [ Plombing | s201,205 |
FOOD PROTECTION o 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Tempemtures N 3401, 402, 403 |4, [30. Hand-wiking methods | 5202630 2
| 5 Faciliues hot & cold haldin 500 4 31, Gubage/ve fuse/ouuside disgosa: _ qssmse2 | 2
6_PHF Cooked & cooicd S0 4 32 Ouleropenings 5202 [
7. Cross conumination . L3301,302 304 4 |33, PesticidesRodenticideaplication 6212, 501, 7-206 1
3. $poiled foods ) 3.101, 701 1 134, Floor/Wallw/Ceilings 620,501 2
| 9. Damaged Foods 1 |eens 2 | |35 Lighing 6-202,6-303 1
10. PHF Thawing i 3-501 2 36. Ventilation o 4-202,304,6-202,304, |
11, Food Protection/Stomgs 3-303, 305, 306, 640 2 37, Dressing Rooms _ - 6305 |
12, Food Handling 3-301, 304 2 Other -
13.Food temperature meaturing device 4-204, 203, 302 | 1 18 ToxicMaenals o 7.20),102 4
Personal Hygienic Proctices . ConsimerAdvisyn I [T |
‘ 14 Employce Health 201 + 40 HEPieyuirements 1801 2
15, pievss Heglene 2-401, 403 4 41. Conformance with HACCE Plans _ 18-201.202.203 s
16, Emgloyeo Clothiog 2304, 2-402 U b2, premises 6301 I
Equipment/Utensils 3. Uvinghieas )  emm I
17._Saniaton Methous 4.702, 743 4 44, Llnen ml.sm,soa___ |
i Tapulpipentiutensils cleaned &: sonitizz:) 1-601, 61,702 4 js. Pets i B __6-50‘ 1
19. Food contact surfaces 4-202, 50,701 2 Fals, Oil, and Grease Control Yes No NA
20. Mon-Food contsct syrfsces &ot, 601 1 46. G intesmepior Inspes tion
21. Spongenwipiog cloths 4191, 901 1| W, GreelniesmeprorMainenance Log P N
g_himumuhnmu] warc washing facililies 4-301, 501 1 8. GreaselniemsplosSignage L o
D.Equl.l_ipllz_emo‘utemli storuge R 3-304, 4-903 { 149, Rerckeriag Documentation
24, Single service anticics/Reuse 3-304, 4-502, 904 l | B0 _igen Arurvucss Compuice F50.004(G) ?

Iiem No,

L

a7
_/,J/Lzzéézzwgm_lﬂ;m/

N = Nen-Critical C = Critical

Number of Critical Violations

These iterns require IMMEDIATE aitention

S = Score
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FOQOD E;TA BLISHMENT INSPECTION REPORT

Page / of /

Eslnblishmenl » A ',/ Date: "z/// ac
Address: Y 7 i Score: é’
Telephone: PR "~/ [ ype of Opetation(s): [ O Retatl Type of Inspeétion:
Owner: [ 477, %m‘ood Service O Moblle pﬂ{ouune Q Relnspection
Person in ¢ arge } )i ~ |Q Temporary Q Caterer Q Complaint Q Investigation
lnspector.Mﬂ?}) #M/ { Other O New Establishment |QOHACC P
Food Protection Management N|C|S Sanitary Facilities N|C|S
1. PIC Assigned/K nowledgeable/Dutics 204, W2 4 23, Sewage 5402, 403, 44 4
roon _ 26 _Inest/Rodents 6-501 4
2 Food and Watcr from approved sauce ] 3-261, 5-104 4 27 Hand-washing faciliiies/procedarts 2-301.5-103, 204 ]
3, Food Labeling / containers 3-302, 602 _1 | 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. "Tailct Rooms 6-302, 402, 501 2
4 PHF Temperatures 3-401, 402, 403 4 30. Hand-washinginethods 3-302,6-301 2
5 Facihues hot & cold holding 3-501 4 11, Qarbagedrefuse/omsidedisposal 5-501,502 2
§ PHE Cooked & coolad 3-5M 4 J2. Outeropenings 62412 1
7_Cross contamination 3-301, 302, 304 4 33. Presticides/RodenticideApelication 6-21, 501,7-206 1
% Spailed {oods 3100, 701 ] 3. Floors/Wallw/Crilings 6-201, 501 2
9. Damnged Foods ! | 6-404 2 35, Lighung 6-202,6+303 |
lO PHF Thawlng 3-501 2 36. Ventilation 4-202,204,6-202, 303 |
11, Food Protection/Stornge 3-30), 305, 306, 6408 2 37. DressingRooms 6-308 |
12. Food Handling 3-30), 304 2 Other
13 Food temperzwre measuring device 4.20d, 203, 302 i '38, Tr)xl.hlmnab T-20, 102 4
Personal Hyglenie Practices 39 ConsumerAdvisory 3603 2
14 Employee Healh 1-201 4 ). HSP Rayuirements 3-8l 1
15. Employee Hygicne 2-401, 403 4 4], Conformance with HACCP Plans §-201,202.200 |
16. Employec Clathing 2-304, 2-402 ! H2  Promises 6-501 1
Equipment/Utensils 3. LivingAscas 6-202 !
17. Sanitation Methods ) 470,700 4 4. Liocn 4-801.802.803 1
8. Equipment/utensils ¢leancd & sanitized 4-601, 602, 702 4 E Peu 6-501 I
19. Food contact surfaces 4-202, 501, 701 2} Fuls, Oil, and Grense Control Yes No N/A
20. Noa-Food contact surfages 4-10L, 601 2 46. Grease Imecepior lnspection
21, Spongeswiping cloths 191, %01 1 mmmémﬁ:mw / -
22. Manual/Mechaniead ware washing facilities 4-301, 501 S/ 1 48, GreasaInterceptar Signage A
23 Equipmenvurensif storage 3-304, 4-903 i 49, Rendlering Documentdion
24, Single service articles/Reuse 3.304, 4-502, 904 1 - AllergenAwureness Compliance tW.MlGI T//
4

Item No.

N = Non-Critical C = Critical

Number of Critical Violations

8 = Score

These iterns require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) £

Received By

Reinspection Date:

Inspected By
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FOOD ESTABLIS}-!MENT INSPECTION REPORT
== i ]

Page

/ of;/

Establishment; Date:
Address: /4, A
Telephone: ' ) Type of Operatiofi(s): | Q Retai! Type of Inspeltion:
W Foad Service Q Mobtle § Routloe Q Reinspection
O Temporary Q Caterer Q Comptaint Q Investigation
0 Other O New Establishment OHACCP
[Food Protection Management N|C|S]| [Sanitary Facilities [N]C|S
1. PIC Assigne/Knowledgeable/Dutics 2-10]. )02 ﬁ 4 25 Sewage 54402, 403, Jud i
FQOD o 26 tnsecivitodens 55 1
2. _Food and Water from approved source 3-201, 5-)0! W 4 2%, Hand-wash ng facicsprocedures 2.301.5-203, 2044 4
3, Food Labeling / cantainens 3-302,602 § 28. Plumbing 5-201, 205 |
FOOD PROTECTION B  |29. Toilet Rooms 6302, 402, 501 2
4._PHF Temperatures 3.401. 402, 403 q 30, Hand-washing methods 5:202,6-301 R IE
§. Fuocilities hot & cold holdinge 3-501 4 1. Garbagefrefise/outside disposal 5-501, 502 2
6. PHF Cocked & cooled 3.50 4 32, Ouwieropenings G-2AR 1
7._Cross contamina’ion 3301, 302, 30 4 33. Pesticldes/RodenlicideA ppiication 6-2112. 501,7-206 1
B _Spaited foods 3-101, W 2 34. Floors/Walls/Cellings 6201, 50} 2
9. Damaged Foods I | 6404 2 35. Lighing 6-202,6-303 [
10. PHF Thawing 3-501 2 36. Ventlotion 4-202,204,6-202, 304 1
11, Food Protection/Storage 3-303. 305, 306, 2 37. DressingRooms 6305 i
12. Food Handling 3.301,304 2 Other
13 Food 1emperature measusing device 4-204, 203, 302 ! 38 ToricMaterials 200,102 4
Personal Hysle“jc Practices 39, Corswner Advisory 3.603 2
14, Employee Health 2204 4 A0, HSP Ry irments 3-8 2!
15, Employee Hygiene 2-401, 403 [ 4). Conformance wilhHACCP Plans 8-201,202.203 I
16. Employec Clothing 2-304, 2-402 1| M2 Premises 6-501 !
Equipment/Utensils 43, LivingAreas 6-202 !
17._Sanilation Mediods 4.702, 703 4 44, Linen 4-80).802.803 1
18, _Eqwomentutensils cleaned & sangtired | 4-601, 602, 702 4 45 Pets 6501 1
19. Food contact surfaces 4202, 501, 701 2 Fats, Oll, and Grease Control Yes Ne N/A
20. Non-Foad contat surfaces 4-101, 601 2 46, Gezascnterceptorlnspection o= T -
21, Sponges/wiping clotha 4-191, 901 i 47, Grease lnterceptor Mai Log L
22, ManselMechanicel ware washing facilities | 4-301, 501 i 48, Greaze Intorce ptos Signoge B
23.Equipment/utensil stormge 3-304,4-903 § 149, Rendering Documentation v
24. Single service articles/Reuse 3-304, ¢-502, 504 ____' ] S0 Allerpen Ararenes Complinno: f20.009 G [

Item No.
item

L

.2 7 Z / _
A ,WMLM%@MLLM__.

L=

N = Non-Critical C = Critical

Number of Critical Violations

These items require MMEDIATE attention

§ = Score

Minus 20 Pts. (Sec Reverse S:dc)

Rcrzcl&d éy




# of Seats 5 FOOD ESTABLI?HMENT INSPECTION REPORT Page 7 of /

PP ﬂ
Establishment:  /y/ie . [ oomre NtV Date: -/ f- SIhf
Ridrss: 777 //;om‘?”"""c,,,% 72/ Seor
Telephone’ /) Type of Operation(s): | O Retail Type of Insyfe!
Owner; 7 JAFood Service Q Mobile I Routine Q Relnspection
Person In arge (PIC): ’| Q Temporary Q Caterer 0 Complaint Q Investigation
Inspcclor.% ///; )77 m /// O Other O New Establishment [QHA CCP
Food Protection Management I N | C|S Sanitary Facilities N|C|S
1. PIC Assigned/Knowledgeable/Dutles 104,102 4 15 Sewage 3402 403, 94 |
FOOD B ) 26. lnsects/Rodents 6501 y
2. Food and Wal¢r [rom approved source 3-201, 5-10¢ 1 27. Hand-washing factiiticaipromadures 2-10).5-203.204 4
3. Food Labeling / containers 3.302, 602 b i 8. Plumbing 5-204, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Tempertures 3-401, 402, 403 g 30. Hund-wishing metbods $-202.6-30) 2
| 5. Facilies hot & cold holding 3501 4 3. Garbage/refuse/outside disposal 5-501,502 2
& PHF Cooked & cooled 3-501 4 12 Ouicropenings 6202 i
7 Cross cantaminaion 3-301, 302, 303 4 13. Pesicides/RodenticideApplicadon 6-2012, 501,7-206 1
8 Spailed loods 3-19), 7)) 2 3. FlooryWalls/Ceilings 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 t
11. Food Proection/Storge ‘ 3-303, 303, 306, 6 2 37. DressingRooms 6-305 | 1
12. Food Handling 3.301, 304 2 Other
13.Food tomperature measuring device | 4-204, 203, 302 1 38. Toric Materials ' 7-201,102 3
Personal Hypienic Practices 39. ConsumcrAdvisory 3403 2
14 Employee Health 2-201 —ﬂ 4 40, HSP'Requircments 3-8 2
15. Employee Hypienc 2-401, 403 4 4). Conformance withHACCP Plans 801,202,203 !
15. Employee Clothing 2-304, 2-402 ] M2 Premises 6-501 )
Equipment/Utensils [ LivingAreass B 620 I
17. Sanitaon Methods 4-702, 703 4 44, Linen 4-801,802,80) {
|8 Eguipment/uicnsils cleancd & sanjiized 4-601, 602, 702 4 45, Peis 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grense Controf Yes No NA
20. Noa-Food contact surfaces 4-101, 601 2 46. GreaseInterceptor Inspection o .
21. Spongedwlping cloths ] 4-101, 90 1 17, GreatoIntecceptoe Maintenance Loy
22. Maausl/Mcchanlcal ware washing facilities 4.30), 50t | 18, Grease Intercepior Signoge
23 Equipment/utanail stomge 3-304, 4-903 1 H9, Readering Documentution
24, Single service articles/Reuse 3304, 4-502, 904 1 w AllergenAwareacss Compliance li‘)tl-llﬂ‘itﬁ )
Item No.

T
"‘7’;4/’3} A ﬁ/?S(/
o i AL

VAW |
_/99/0,4%9’ an e —,é;-,-/r/;

A
77 /. - = i
,/’r /74 [z {?/

N=Non-Critical  C=Critical  §=Score Minus 20 Pis. (Sce Reverse Side) LI —

Number of Critical Violations _________ "
These items require IMMEDIATE attention Received By

Inspected By




#of Seats___—
)

FOOD ESTAB}.ISHMENT INSPECTION REPORT

Pa?c 7 of ¢

Number of Critical Violations

These items require IMMEDIATE attention

Recgived By

Reinspection Da

- 7 z
Establishment: £ %ﬂ - /’ ! Date: //:/
Address: > Score: /47 7
Telephone: e of Operation(s): [ O Retall Type of Inspection:
Owner'c . é 5;{ zﬁ ﬁ: é %/ %/{)m r@l‘ood Service Q Mobile Ty Routine O Relnspection
Person in charge (]’ C) 7;, U W Q Temporary Q Caterer Q Complaint O Lavestigation
Inspector: /W///i 2 ,%7*7‘/‘.,1, Q Other Q New Establishment {Q HA C C P
[Food Profection Management H C| S| [Sanitary Fucilities N|C][S
1 _PIC Assianed/Knowledgeableutizs 2-101. (U2 - 25 Scwage 5402, 401, Ji+ 4
roop o - 26 _Insects/Rodonis 6501 1
2 Food and Water from approved source 3-201. 5 101 H 4 27 Hand-washing lacilues/procedures 2.301,5-20), 20 ;)
3. Food Labeling /containers 3-302, 602 ! 28. Plumbing 5-201, 203 i
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperatuces 3401, 402, 403 ) 30. Hand-washing medyoxds 3-202,6-301 2
5. Faciliues bot & cold holding 3-501 3 31, Garbagesrefuse/outside dispasal 3-501,502 2
§. PHF Coolied & coajed 3-501 A 32 Qutcropemungs 5240 )
7 Cross contamination 3-301, 302, 304 4 33, Pesticides/RodenticldeApplicuion 6-202, 301,7-206 ]
8 Spuiled foods 3101, 01 2 34. Floory/WallvCeilings 6201, 501 2
9. Damaged Foods | |6-404 2 33, Lighirg 6-202,6-303 1
10. PHEF Thawlng 3-501 1 36. Ventiladon 4202, 204,6-202. 304 {
1. Food Proteclion/Siorage - 3303, 305, 306, 640 2 37, Dressing Rooms 6-305 | 1
12. Food Handling N 3-304, 304 2 Other
13, Foud temperanire measiring device 4.204, 203, 302 1 30, Toxic Macrals T 7201.102 4
Personal Hygienic Practices 39 ConsumerAdvisory - 1603 2
14_Employes Health 2-201 4 41+ _HSP Amguirements 34111 2
15 Emalovee Hygpieae 2401, 403 4 41. Conformance with HACCP Plans 8-201,202.203 }
16._ Employee Clothing __ 2-304, 2402 BN 42, Premises - 6501 )
Equlpment/Utenslls 43, LivingAreas 6202 )
17. Sanitation Methods 4-702, 703 44, Linen 4-801,802,803 ]
18, I'quipmeatfutznnls cleaned & sanilized 4-601. 602, 702 4 45. Pets B o 6-501 1
19. Food contact surfaces 4-202, 501, 701 2|  Fats, Oil, and Grease Control Yes No N/A
20. Noa-Food contact susfaces 4-101, 60) 2 46, Greasz Interceplorinspeciion el
11, Spongex/wiping cloths 4101, 901 ¥ 47, Grease Intercepiar Maintesance Log
22, Manual/Mechasical ware washing (acilities 4-301, 501 ) 48. Grease Intereeplor Signage
23 Equipment/utensil storage 3-304, 4-903 § 49, Rendering Documentation
24. Single service articlesReuss 3-304, 4-502, 904 I 1 AllecgenAwareaess Compliance }W‘W(Gl \/
Item No. A
/ L A .
/7 Y7, U
[ 7
N=Non-Critical C=Critical S=Score  Minus 20 Pts. (See Reverse Side) L]




# of Seats E?OD ’%BLISHMENT INSPECpDN II?EPORT Page. /7 of /
. £
s o] ,%Jm/h#/:/ s/ Date: - 1F= ﬁﬂ/f
/ Score: /”
Telephone: ” 'I)'pe of Operation(s): { O Retall Type of _[,nsPaction:
Owner: WM béﬂ' '/ /T/ 904, /)lpD ( Dod Serv _c'e‘) O Moblle @’I(glté;/ Q Relnspection
Person In charge (PXC): Q Temporary O Caterer O Complalnt Q Investigation
Inspector: /é{ // ) 7}‘7” / / Q Other Q New Establishment (QHA CC P
Food Protection Management ! N | C | S| [Sanitary Facilities NIC|S
1. PIC Assigned/KnowledpeableMDutics 2-101, 102 4 25 Sewnge 5407, 403, 404 4
FOOD ) %6, Insccts/Rodens - 6501 3
2. Food and Water fron approved Source —3—2[}1,540! m 4 21 Hand-washing e iliticy/procedures 2-301.5-203, 204 3
3. Food Labeling /contatners 3-30, 602 | | 1 28 Plumbing 5.201, 208 (
FOOD PROTECTION 29. Tollet Rooms __ |e302,402. 501 2
4 PHF Temperalures 3-401, 402, 403 4 30, Hand-washing methods 5.202,6-30( 2
5 Facihiues ol & cold holding ) 3-501 4 31, Garbage/refusc/outside disposal 5.501,502 2
6 PHF Cooked & cooted 3-501 4 32. Outeropenings 6202 i
7._Cross comiamiration 3.301, 302, 34 4 33, PesticidesRodenticideApplication 6-2112, 501,7-206 1
8 _Spailed foods 31, N 2 3, Floors/WallyCzilings 6-201, 501 2
9, Damwged Foods [ 60 2 35. Lighing _ |s2026303 L
10. PHF Thawing 3-501 2 34. Venilation 4-200,204,6-202, 304 |
1). Food Procection/Siorage 1303, 308, 306, 6-40; 2 37. Oressing Rooms 6305 |
I2. Food Handling 3-301, 304 2 Other
13.Food temperature measuning device 4-204, 203. 302 1 13, Toxic Matetials 201,102 4
Personal Hyglenic Practices 39. ConsumerAdsory 360 2
14 Employee Health 2-201 4 41). HSPReyuirements 3803} 1
FT;-E—'mploycc Hygicne 2101, 43 4 41, Conformance with HACCP Plans 8-20/,202.203 [
16. Employce Clothing 2.304, 2402 ! 42 Premlses 6-501 |
Equipment/Utensils 43, Living Areas 6-202 ]
17, Sanitaton Methods 4702, 103 4 44, Linen 4-801,802,803 |
18. Equipment/uicasils cleaned & sanitized 4-601, 602, 702 4 45. Pets . 6-50) 1
19._Food cantact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No N/A
20. Nan-Food contact surfaces 4-101, 641 2 46, Greaselnterceptor Inspection ™
21, Spongevwiping claths 4-101, 901 i 47, Grease Iterceptor Maintenance Log
72. Manual/Mechanleal ware washing facilives | 4-301, 50§ I 48, Grease Intevceplot Signage
23 Equipment/utensil storage 3.304, 4-903 1 49, Rendering Documentation .
24 Single service anicles/Reuse 3-304. 4-502, 904 i 50, AMlecgenAwureness Compliance F}U.WMG) \/
Item No.
/ ) Ya) PR
pLEL a2l 7~ f'?' é
il L 7

N = Non-Critical C = Critical

Number of Critical Violations

S = Score

These itemns require IMMEDIATE attention

Minus 20 Pts, (See Reverse Sndc)

Received By 6 %

Reinspectj

Inspected By




# of Seats FOOD ESTAA)#MENT INSPECTION}?EPOHT Page of 7
- 4 "
Establishment: ,444 Ll Mﬂw_ Date;
N 7 A B o gy 7
Telephone: ) il 4 Type of Operation(s): [ O Retail Type of Inspection:
Ovner: (™ . //Zt? /3| O Food Service 0 Mobile O Routine O Reinspection
Person fn charge (P1C): ) ./ |9 Temporacy Q1 Caterer O Complaint Q Investigation
Inspector: %_/é 2 ﬁ;ﬂ 78 Q Other O New Establishment |DHACCP
Food Protection Management NIC|S Sanitary Foctlities NIC|S
1. PIC AssignebKnowledgeable/Duties 11,0 4 25 Sowage 15402, 403, i L
FOOD 26_InscctwRodents 550 &
1. Food and Warer from opproved sonice 3-201, 5-104 _H “ 27 _Hand-washing facilitisyprocatires 2-301,%-203, 204 3
3. Food Labeling / contalners 3-302, 602 ) 28, Plumbing 5-201, 205 )
FOOD PROTECTION 15, Tailet Rooms 6-302. 402. 501 2
4 PIF Tempeaitures N 340, 402, 103 4 30. Horul-wathing methods 5-202.6-301 2,
5 Focibities hot & cold holdiny 3-501 4 31, _Qarbagehre fuse/ousidedispasal 5-501,502 ]2
§_PHF Cooked & coaled 3501 4| [ Ouiropnings | !
7_Cross contaminiion .} 3301302 304 1 33. Pesticides/Rodenticided poll 6-UI2, 500,726 i
B_§;led foods 311, 70 B 34. Floor/Walls/Ceilings 6-201, 50) 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 1
{1 Food Protection/Storge 3-30, 305, 30, 640 2 37. Dressing Rooms 6305 | 1
12, Food Handling 3-301, 304 2 Other -
13.Food tmperature ing device 4-204, 203, 302 1} |3 TodcMaerials 201,102 4
Personal Hygienic Practices 19. CansumecAdvisory 3:603 :
14_Employes Health 101 4 4._H5PRequirements 3801 3
| 15 Employee Hygiens 2401, 403 4 41, Conformance with HACCP Plans £-201,202.203 t
| 16. Emplayee Clothing 2-304, 2.402 1 M2 Premises §-501 I
Equipment/Utenslls ) {3, LivingAreas 6202 |
17. Saniangn Methods - A-702, 703 4 44, Linen 4-301,302.803 |
18_bwpmentutensils cleanzd & santized 4601, 602, 702 4 45. Pets 6501 |
19, Food contact surfaces 4202, 501, 701 1 2| Fats, Oil. and Grease Control Yes No N/A
20, Non-Food contact surfaces 4-101, 601 | 2 46. GreaselntercepiarInspection -
21, Sponget/wiping cloths | 4101, 901 1 K7, Greaselnterceptor Maintenance Log .
22. ManualMechanical wars washing facilities 4-301, 50§ i 1B, Grease[nizrcepiorSignage o P
23 Equipment/urensil storage 3-304, 4-903 { 19, Renubering Documentation
24. Single service ardclenReuse 3-304, 4-502, 904 B AllgrgenAwarenessCompliance F90.009(G1

Item No.

L e

pd

5

T

7 —
A '{#/M%;LAW 72

N = Non-Critical C = Critical

Number of Critical Violations _________

These items require IMMEDIATE attention

S =Score

Minus 20 Pis. (See Reverse Sldc)

Received By a ﬁ = i écled By ;

Reinspection Date:



# of Seats FOO/D ESTABLISHMENT INSPECTION REPORT Page_ / of 4

Eatilliument (m/‘% /,4‘}@/ rm’m’/ Date: 7 L Zg/f
Addms. ﬂ//ﬂ'f, N 7L Score: /’dﬂ
Telephone: ) Type of Operation(s): | O Retail Type of lnspecl:on
il
Owner: (' / - / /Z zf, /74, 0/ f’ A Fooﬁ:wlce ) ©) Moblie ﬂkoudne Q Relnspection
Person in charge (Pl/g) / 4 O Temiporary Q Caterer Q Complaint Q Investigation
Inspector: Mﬁm #/ﬂﬂ Al Q Other O New Establlshment |[QHACCP
[Food Protection Msnagement N|C|S Sanitary Facilities IN|C|S
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 4 35 Sewape 5-402, 403, 47+ 4
FOOD i 26, Insecs/Roddents 6-501 4
2 Foad and Waler (rom approved scurce 3-201, 5-101 4 27 Hand-washing facsiines/procedures 2-301.5-203, 10 U
3. Food Labeling / contalners 3-307, 602 I _l | 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toiict Rooms 6-302, 402, 501 2
[ 4 PHE Tempecares 3401, 402, 403 4 | 30, Hadwashing methods 52026301 2
5. Facilities hol & cold holding 3501 4 31. Ouibnge/refuse/outside disposal 5-500,502 2
| 6_PHE Cooked & cooled 3-501 4 32 Ouerepenings 62000 5
7 Cross contamination 3301, 302, 304 4 33, Pesticides/RodenticideA pplication 6-2112, 501,7-206 i
B. Spailed foods TP ) 2 34. Floos/Walls/Ceilings 6201, 509 2
9, Damaged Foods 1 | 6404 2 35. Lishing 6-202,6-30 i
10. PHF Thawing 3-50) 2 36. Ventlstion 4.2(2,204,6-202,304 [
11, Food Protection/Stocage 3-303, 305. 306, 2 37. Dressing Rooms 6-305 i
12. Food Handling 3-301,304 2 Other
13 Food temperalure smeasuring device 4-204, 203, 302 i 38, ToxicMatenals 721,102 q
Personal Hyglenic Practices 39, ConsumerAdvisory 3603 b
14, Employee Heallth 2-201 + a1, HSPRequirenxnts 3-801 b
15. Employee Hyricne 2-di, 403 4 d1. Conformance withHACCP Plans 8-201,202.203 §
16. Employec Clothing 2-304, 2402 | 1 42, Premises 6-501 ]
Equlpment/Utensils ) N 43, LivingAreas 6200 [
17, Sanitauon Methods 4702, 703 4| |44, Linen 4-801,802,803 !
1B. Egupment/utensils cleaned & sanitized 4-001. 602, 102 Y 45, Pels 6-501 |
19. Food contast surfaces 4-202, 501. 701 2 Fats, Oil, nnd Grease Control Yes No NA
20, Non-Food contact surfaces %101, 601 2 46, Grease luerceptornspection [
21. Sponges/wiping cloths 4101, 301 t 47, Greaselntercepror Maintenance Log
22. ManustMechanical ware washing acitiiea ~ | 4-301, 501 ! 48, Greaselntzreeptor Signage
23 Bquipmenvutensil storage 3-304, 4.90) 1 49, Rendering Documentation
24. Single service anticles/Reuse 3-304, 4-502, 904 ! 50, Alleegen Awareiess Complianee *')0.0D')I_G) i e
Item No. /
y A . e

n([//A’* /Ja/’ﬂ?'/{'ﬂ .»7

;/

N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side) 0

Reinspection

Number of Critical Violations
These items require IMMEDIATE attention



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page 7 of ¢
} M / / 7 L 4.0 j

[Establishment: ! ) 45 % £ g é ;g/ Dnle:% 7 é Zé 42 zﬁ
. L Cd
Address: ﬂﬁ/f/ '-//-/‘ ' Score:
Telephone: " / - ) Type of Operation(s): | Q Retail Typc of Inspection:
Owner: [ | 5 for /7)) | Food Service Q Mobile Q Routine Q Relaspection
Person in charge (PIC): Q Temporary O Caterer ’K Complaint Q Investigation
Inspector M’ o 7;4—&7/ '/ Q Other O New Establishment [OHA C CP
Food Profection Management N|C|S anltary Facilities NIC|S
| 1. PIC Assigned/Knowledgeabl/Duties 2-101, 102 4 35. Sewage 54402, 403, A1 B
FOOD 26. Insccus/Rodeny 6-501 4
2. Food and Water from approved sousce 3.201, 5-101 m 4 27. Hand-washingfacilmes/procedurcs 2-301,5-203, M 4
3, Food Labeling /conlainers 3-302, 602 | 1 28. Pumbing 5-201, 205 I
FOOD PROTECTION 29. Tollel Rooms 6-302, 402, SO 2
4. PHF Temperatures 3401, 402,403 4 30. Hand-washing methods 3-202,6-301 2
5 Facilitics hot & cold halding 3-501 4 31. Gorbagefrefuse/outsidedisposal 5-301.502 2
6 PHE Cooked & cooled 3-501 4 32. Quizzopenings 6202 1
7 Cruss contamination 3-301, 302, 304 4 33, PesticidesRodenticideA pplication 62012, 301,7-206 1
8 Sparled foods 3101, 701 2 3. Floovs/Walls/Ceitings 6201, 501 2
9. Damaged Foods " |60 2 35. Lighting 6-202.6-303 ]
10. PHF Thawing 3-501 2 36. Ventilation 4202.204.6-202.304 1
11. Food Prowclion/Stocage 3-303, 305, 308, 640} 2 37. DressingRooma 6-305 L
12. Food Handling 3-301, 304 2 Other
13.Food temperature measuring doviee 4-204, 203, 302 1 38, ToxicMaterials 7201, 102 4
Personal Hygienle Practices 39 ComsumerAdyiony — 3403 2
| 14 Employce Health __jz2a20 4 44, HSPReguirements 3301 A
1. Employec Hygiene 2401, 403 4 41. Conformance with HACCP Plans £-201, 202,203 1
16. Employee Clothing ~_J23042402 | I 42, Premises 6501 I
Equipment/Utensils 43. LivingAreas 6202 1
17. Samtation Methods 4-702, 702 (5 4 4. Lioen 4-801.807.603 )
8. Equipment/utensils cleaned & sanitized 4-601, 602, 702 + 15. Pets 6501 i
19. Food contact surfaces 4-202, 501, 701 ? Fats, Oil, and Grease Control Yes No NA
20, Non-Food contact surfaces 4-10¢, 601 2 46. Greasalnterceptar Inspection —
2}, Sponges/wiping cloths 4191, %0} i 47, GreaselnterceplorMaintenance Log
22. Manual/Mechanical ware washing facilives 4301, 501 | HB8. Creaselntercepror Signage
23 Equipmentiutensil storage 3-304, 4503 { 49, Rendering Documentation
24 Single seevice articles/Reuse 3-304, 4-502, 904 ! 50, AllergenAwureiss Compliance 90,009 (G) )
item No,
7 . L / Z . i
Lo (o7 2R o Ky % 2 7 oKL T
Z i / VA iy A £+
s ) .« Z o P SAA G 4 22 i 2 > Y
ya a 1. Loy
/}zﬂfm/m Jet LS L
T f'ﬂ e T —r / T

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

Number of Critical Violations
These items require IMMEDIATE attention ceived B




FOOD ESTABLISHMENT mspecnon nepom Page__ " of”

# of Seats_%

Establishmenk:_ {¢ /o f/ﬂ?//”f /‘_"7//#/”/7&74” S22 /'/,7&'/ Date: ) X9 Jd—
Address: Seore: 99 %
Telephone? Type of Operation(s): [ O Rotail Type of Inspe'cu‘on:
Owner )':, éﬂ'/ / V /71 /74,# / 2547 1 O oad Service Q Mobile & Routine O Reinspection
Person in charge (PIC): Q Temporary Q Caterer O Complaint Q Investigation
Inspcclor% Loty 2w, // Q Other O New Establiskment [QHA CCP
Food Protection Management [N I c|S Sanitary Facilitics INIC]S
| PIC Assigned/Knowledpeable/Dutics 2100, 102 4 25 Sewage 5.402, 403, 404 “
FOOD - _ |26_tsecis/Rodens 6501 4
1 Food and Water from approved source 3-201.5 101 _ﬁ 1 27 Hand-washing facihties/procedures 2-301,5-203, 204 4
3. Food Labeling / containers 3.302. 602 | 28. Plumbing 5.201, 205 |
FOOD PROTECTION 29. Tailet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3401, 402, 403 4 30, Hand-wushing methods 5-202,6-301 2
5. Facilsties hot & cold holding 3-301 4 31, Gasbage/refuse/outside dispasat 5-501,502 2
6. PHF Cooked & cooled 3-501 4 32 Oueropenings 6-212 )
7. Cross comamination 3301, 302, 304 q 1. Pesticides/RodenticideApplication §A12, 501,7-206 |
8. Spailed foods 3-1¢4, 701 2 34. Floors/Walls/Ceilings 6-201, 50} 1
9. Damaged Foods 6404 2 35. Lighting 6202,6-303 1
10. PHF Thawing 3-50t 1 36. Venulation 4-202.204,6-202,304 1
(1R FoodPro(cclianlStorl_ge 3.303, 303, 309, 6401 2 37. Dressing Rooms 6-305 ]
12. Food Hondling - 3-301,304 2 Other
13.Food izinparalure measuring device 4-204, 203, 302 1 38, Toxic Matenals 7-201,102 4
Personal Hygienle Practices 39 ConsumerAdvisty 360 2
14. Emglosee Health 2.201 4 40, HSPRequiremenis 3-801 2
15. Emgloyee Hygiene 2-401, 403 4 41, Conformance with HACCP Plans 8-201,202.203 |
16. Employec Clothing 2-304, 2402 | ) 42, Premises 6-501 I
Equipment/Utensils 43, LivingAreas o 6202 !
17. Sanitauon Methods 4-702. 701 4 44. Linen 4-801,802,803 1
18, Zquipmentulensilscleaned & sonjtized 4601, 602, 702 4 45. Peu ) 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 surfices 4101, 601 2 46, Greasclereeprorlpection sl
21. Spongev/wipiag cloths 4-101, 901 1 147, Greaselmercepor Maintenance Log
22, Manual/Mechanlcal ware washing facilities 4-301, 501 i 18, GreaseInterceplor Signage
23 Bquipment/ulensit alorage 3.304, 4-903 | 19, Rmdgﬁng]i);umcnmim -
24. Single service articles/Reuse 3-304, 4-502, 904 1 50. AllergenAwarenessComplianee EU0.009(G)

Itern No.

17

Tl i

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S = Score

Minus 20 Pts. (See Reverse Sidc)

Recci\;ed By




# of Seats__~—

FOOD ESTA?L;}-!MENT INSPECTION REPORT

Page

/ off

_ ./
et i P %ﬁ/@t/ Lo [ /m’/ Date: 7/~ A2/~
el 77 M (A SO0, i T
Telephone: /) Type of Opemtion(s): 0 Retall Type of Inspection:
Owner. f/ﬂ/%%//ﬂ/f/ f/ CPFood Service 3O Mabile @koutine Q Relnspection
Person in charge (PIC) V Q Temporary Q Coterer Q Complaint ( Investigation
Inspector; ’ /L Q Other O New Establishment [QHA CCP
Food Pratection Management I&I C|S Sanitary Facilities NI[C]|S
1. PIC Assigned/Knowledgcable/Duties 2-101, 102 4 25 Sewage 5402, 403, 404 i
FOOD 16 InsectsRodeals 6-501 4
2 Food and Watcr frem approved sourre 3-201, 5101 ‘@ 4 27, Hand-washing lacicics/pocedurs 2-301.5-203, 204 4
3. Food Labeling / conainers 3-302, 602 ) 28. Plumbing §-201, 205 |
FOOD PROTECTION 29. Toilet Rooms o 6-302, 402, 50) 2
4 PHF Temperatures 3401, 402, 403 Ll 30. Hond.washing methods 5-202.6-301 2
5. Facilitics hot & cold holding 3.501 ] 3 3. Garbagehefuse/outsiedisposal 5-501, 507 2
6. PHF Cooked & cooled 3501 | 4 32, Ouleropenings 6201 1
7._Cross contamination 3-301, 302 304 4 33, Pesticides/RodenticideApplication 6-212, 501,7-206 1
8. Spoiled foods 3101, Jv} ) 34. Floors/Wall/Ceilings 6201, 501 A |2
9. Damaged Foods I | 6404 2 35, Lighing 6202,6-303 i 1
10. PHF Thawing 3.501 2 3. Ventilation B 4202,204,6-202.304 1
11 Food Protection/Stomge 3-303, 305, 306, 640} 2 37. DressingRooms - 6305 1
12. Food Handling 3-301,304 2 Other
13.Foou temperalure measuring devier 4-204, 203, 02 ! 38. ToricMaierials 7-201,102 1
Personal Hygienlc Practices 34. ConsumerAdvisory 3603 z
14. Employee Health 2-201 4 40. HSPRequiremens 3801 2
15. Emplovee Hygicne 2401, 403 ﬁl 4 41, Conformance with HACCE Plans 8-201,202.203 I
16, Employee Clothing 2.304, 2402 ] 1] B2 Premises 5501 I
Equipment/Utensils Ly 43, LivingAreas 620 )
7, Ssnitation Methods B 4702, 701 4 &, Linen 4-80),502.603 )
18, Cguipmentutensils gleansd & sanitized 4-G01, 602. 702 3 #5, Pots 630t 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food conlact surfaces 4-101, 601 2 46. Greaselnercepuor feupcction [l
21, Spongevwiping cloths 4-10), 901 1 47, GreasslntescepiorMainienance Lop
22. Manual/Mechanical ware washing facilities 4-301, 501 i M8, GreassInterceptor Signage
23 EquipmenVutensil storage 3-304, 4-903 1 49. Rendenng Documentation
24. Single service anticle/Reuse 3-104, 4-502, 904 i 50 AlleegenAwnreness Compliance k‘»‘ﬂ.bﬂ'ﬂ{ﬁl
Item No.
P / / / / /
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N = Non-Critical C = Critical

S = Score

Minus 20 Pts. (See Reverse Sidc) IJ

Reinspection DM

Number of Critical Violations /

These items require IMMEDIATE attention

Received By nspected By
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# of Seats

/

FOOD ESTABLISHMENT INSPECTION REPORT

Page Z ofs
v

—_— 1 - P Aa

Establishment: /)4, /97\/ Dnte:{ {’;V

AduEs: (5 Tamer % wty_ s i Bep:

Telephone: 'V' T AL e of Operation(s): | Q Retaht Type of Inspection:

Owner: [ P N mh? Food Service Q Mobite W Routine O Reinspection

Person in charge (PIC); v ~ 7 |Q Temporary O Caterer Q Complaint O Investigation
Inspector: J"//////,/Q ”'; :, v ﬁ; ), Q Other Q New Establishment [OHA CCP
Food Protection Management | N I C|S anitary Facillties N|C]|S

1. PIC Aisignedﬂ(nuMcdgcablchulics 2-101, 102 4 25 Sewape 5-402, 403, A4 ]
FOOD 26. Insects/Rodenis 6-501 4

2 Food and Watcr from npproved source 3.201, 5-1061 [ﬁ’_ 4 27 Hand-vashingfaciliedprocedures 2-301,5-203, 204 4

3, Food Labeling /contalners 3302, 602 | 1 28. Plumbing 5201, 205 1
FOOD PROTECTION 29, Tollet Rooms 6-302, 402, 501 2
[ 4 PHF Temperaturcs 3401.402.403 | 4 30, Hand-washingmethods $.202.6-301 2

5. Facilities hot & <old holding 3501 4 31, Garbage/reRuse/ounside disposal 5.501,502 2
| 6 PHF Cooked & cooled 3-501 4 132, Ouleropesungs 6-202 1

7. Cross contaminalon . o 3.301, 302, 304 4 33. PuticlModcnlkiﬂgAg_pl@éon 6-112, 501,7-206 |

8 Spuiled foods 3101, 74 2 34. FloorsWallyCeilings 6201, 501 2

9, Damaged Foods 65404 2 35. Lighing B 6-202,6.303 1
10. PHF Thawlng__ 3.501 2| [36 Veniation ) 4-202,204,6-202. 304 |
11. Food Protzction/Stomge 3.303, 305, 306, 640} 2 37. DressingRooms _|ea0s 1
12, Food Handling 3-304, 304 2 Other

13 Food temperalure measuring device 4204, 203, 302 1 38 ToricMuienals - 7201002 4
Personal Hygienic Practices 39._ConsumerAdvisor) — en 2
14. Employee Health 2-201 4 At HSP Reguirements 3801 2
15. Employee Hygiens 2401, 403 4 4]. Conformance with HACCP Plans 8-20),202.203 |
16. Employee Clothing 2-304, 2-402 | I 42 Premisas 6-50) |
Equipment/Utensils N 3, LivingAreas 6202 i
17, Sanitation Methods 4202, 703 4 44, Linen 4-801,802.80) (
18 Eguipmentiutensyls cleancd & sanilized 4-601, 602, 702 4 45, Pets 6301 I
19. Food contact surfaces 4-202, 501,701 ! 2 Fats, Oil, and Grense Control Yes No N/A
20. Non-Food conuact surfaces 4-101, &0 2 46 Grease Intercepior Inspection b
21. Spenges/wiping cloths 4-191, 901 1 47, Grease Inerveptor Maintenance Log ;/
22, ManualMechanical wose washing facilitics 4-301, 50) i B Grease Intereeplor Signage L
23.Equipmentiuiensil storage 3-304, 4-903 1 149, Rendering Dacumentsdion
24. Single service aniclesReuse 3-304, 4-302, 904 ! 50  AlergenAvwurencss Compliance FB‘U.WIC]

Item Nao. /
VA Z £
[\ Jlve~ £ lon Z 277 /4 (
i P D AJ FAE Sl o v | = =
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LD Doy 777 5 2

4

N = Non-Critical C = Critical

Number of Critical Violations

S = Score

These items require IMMEDIATE attention

Mings 20 Pts. (See Reverse Side) 0

l@éceiv&d By()

Reinspection Da

Inspected By




# of Seats__— FOOD ESTABLISHMENT INSPECTION REPORT Page_ / of
i y) 4
Esiabllshment: —7>" Date: /8 Dals
Address: /) -7 s - Seore: /9 O
Telephone: "’ 2 Type of Operation(s): | O Retail Type of Inspection:
Owner: Y X Food Service O Mobile GAtoutine 0 Relnspection
Person in charge FIC): "|Q Temporary Q Caterer Q Complaint 0O Investigation
Inspector: / '2’ ﬁ/é’ ) %—7}71/ Q Other Q New Establishment |OHA CCP
Food Protection Management I N I C | S| [Sanitary Facilities N|C|S
1. PIC Ausigned/Kaowledpesble/Duties 2-108, 102 4 25 Sewage 5402, 403, 404 4
FOOD 36 Insecis/Rodents 6-501 4
2 Food and Water from approved soutce 3-201, 5-{0i P 4 17 Hand-washing lacititics/procautes 2-301.5-203, 204 4
1. Food Labsling /contalen 3-302, 602 [ 1 28. Plumbing 5-201, 205 !
FOOD PROTECTION 29. Toilet Rooms §-302, 402, 501 2
4. PHF Tempemuures 3-401, 402,403 4 30, Hanu-wahing mettods 5-212,6-301 2
5. Facilitizs hot & cold holding 3.501 4 31, Garbagehfusc/ouuide disposal 5-501,502 2
6. PHF Cooked & coaled 3-341 4 132, Outeropenings 6-202 )
7. Cross contamination 3301, 302, 34 4 33, Pesticides/RodenticideA pplication 6-212, 501,7-206 1
8. Spwiled foods L RN 2 34, Floors/WallyCeilings 6-201, 501 2
9, Damaged Foods | | 6404 2 35, Lighting 6-202,6-303 i
10. PHF Thawing 3-501 2 38, Veniilolion 4-200,204,6-202, 304 i
11. Food Protection/Siorage 3-303, 303, 306, 6-404 2 37. Dresting Rooms 6-305 i
12. Food Handling 3-301, 304 2 Other
13.Food lemperature measuring device 4-204, 203, 302 1 38. ToxicMatemls 7-201,102 4
Personal Hygienic Practlces 39 ConsumerAdvisory 3603 2
14. Employee Healds 2201 4 40. HSPRequirements 381l 2
15. Employee Hygicne 2-401, 403 4 41, Conformance withHAQCP Plans 8-201,202.203 1
16. Employec Clathing 2-304, 2-402 | 42. Premises 6-501 1
Equipment/Utensils H3. LivingAreas 6202 1
17, Saritauon Methods 4-702, 10) 4 44, Linen 4-801.802,803 i
{8, Eguipmeatiutensila cleaned & sanitized 4-601. 602, 702 4 43, Pets 6501 |
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food coniact surfaces 4-101, 601 2 46, Gmscl:;;t-g_éorlmpxliun
2], Sponges/wiping cloths 4-101, 901 1 U7, Greass luterceplor Maintenance Lag
22. ManualMechanical ware wasbing facilities 4-301, 501 | 8. Grense lnierceptor Signage
23 Equipment/utensil stompge 3-304, 4-903 1 49, Rendering Documentation
24. Single service articles/Reuse 3-304, 4.502, 904 | 50, AllergenAwareaess Compliance F30.009(G) ] IE

item No.
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N = Non-Critical C = Critical

Numbey of Critical Violations

S = Score

These items require IMMEDIATE attention

Minus 20 Pts, (See Reverse Sidc) O

Received By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_ < of
Esiablishum G ~
ent: !
T4z . Date: g2 /2~ A |
ddress: > s =
A 7, S L e
Telephone: - o~ Type of Operation(s): | O Retail Type of Inspeclion:
Owner:; ' O Food Service O Mobile § Routine Q Relnspection
Person in charge (PIIC): Q Temporary Q Caterer Q Complaing Q) Investigation
1 ‘ th
Inspector M dr /,9{"729{;': O Other Q New Establishment [QHACCP
Food Protectlon Management N|C|S Sanitary Facilities N|C|S§S
1. PIC Assipned/KnowlcdgeableDuties 2-10), 102 4 25 Sewnge §-4032, 403, 404 4
FOOD N 26 _Insecu/Rodenus 4-501 4
2. Food and Water frum approved source 3-201, 5-101 M 4 27 Hand-washingfacliney/poxceduses 2-301,5-203. 204 i
3. Food Labeling /comalners 3302, 602 1 28, Plumbing 5.201, 208 (
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperaivres 3-401, 402, 403 4 30. Hand-weihing methods 3$-202,6-304 2
5. Facilities hol & cald hulding 3-501 4 31. Garbage/refuse/outsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3-501 4 12 Outeropenings 6212 ]
7._Cross contanmunauon 3-301, 302, 304 4 33, Pesticides/RodeniicideApplication 6-212, 501,7-206 1
8._Spoiled (oods | 3101, 701 2 34, Floors/WallvCeilings 6201, 501 2
9, Damaged Foods | | 6404 2 35. Lighiing 6-202.6-303 1
10. PHF Thawing 3-50t 2 36. Ventilation 4.202,204,6-202, 304 1
1. Food Proreciion/Storage 3-303, 30S. 306, 8401 2 37. Dreasing Rooms 6-305 1
12, Food Hondling 3-301, 304 2 Other )
13.Food temperautre measuring dzvice 4-204, 203, 302 1 38, ToxicMateriuls 7-201, 102 4
Personal Hygienlc Practices 39 ConsumerAdvisory 160 2
14. Employee Healih 2-201 4 40, HSPRoguirenenis 3-801 2
15, Employce Hygiene 2401, 403 4 4. Conformance with HACCP Plans 8.20(,202.703 ]
16._Employee Clothing 2-304, 2-402 | ! 42, Premites |60t 1
Equipment/Utensils - 43, LivingAreas 6202 {
17._Sanitation Methods 4702, 703 4 44. Linen 4-801, 802,803 [
18 Equipmentfutensils cleaned & sanitized 4601, 602, 702 4 45, Pets 6-501 |
19. Food contact sutfaces 4-202, 501,701 2 Fats, Oil, and Grease Contral Yes No NA
20. Non-Food contact surfaces 4304, 601 2 46. Greasclnterceptor Inspection R
21, Sponges/wiping cloths 4101, 501 i 7. Grease InteroeptorMaunienance Log
22. Manual/Mechanical ware washing faciliies = | 4-301, 501 ( 8. Greaselntesceptor Signage
23.Bquipment/vtensil slomge 3-304, 4-503 1 49, ReruleringDocumentation
24. Single service ortlcles/Reuse 3-304, 4-502, 504 ! 50 AllerenAwurencs Compliance GH’B‘U(?‘)(GI Iﬁn
Item No. =
AL / s Z
At 212 L)t D1 DT AT,
N = Non-Critical C=Critical S =Score Min Pts. (See Reverse Side) Reinspection Date;
Number of Critical Violations
These items require IMMEDIATE attention “ Received By




# of Seats
Vi

FOOD ESTAB%SHMENT }GSPECTION REPORT
z

Page_ 7/ of

Es!nhllshmcnl..#- Date: j
i 4 Scorer J47
Type of Operation(s): | Q Retail Type of Inspection:
/ LS Foad Service Q Mabile & Routine Q Relnspection
Person In charge ®I0): Q Temporary Q Caterer O Complalni O Investigation
Inspector: %ﬁﬂ? %—7 v/ Q Other Q) New Establishment [QHACC P
Food Protection Mbanagement N|C|S Sanitary Focilities NIC|S
L. PIC Assigned/Know ledgeable/Dutics 2-101.102 ﬁ 4] 25, Sewape 5402, 403, 404 4
FOOD 16, Insects/Rodents 6-501 4
2 _Food and Water (rom opproved saurce 3-201, 5-101 4 27 Hand-washing facilivics/provedurcs 2-304.5.20), UK 4
3, Food Labeling /containers 3-302, 602 | | 1 28, Plumhing 5-201, 208 |
FOOD PROTECTION 29. Toilet Rooms 6-302. 402, 501 2
4. PUF Temperatures 3401, 402, 403 4 30, Handd-wadlingmethods 5.202.6-301 2
$. Facilities hot & cold belding 3-501 4 31._Carbage/refuse/ouside disposal $-501,502 2
6. PHE Cooked & cooled 3501 4 12. Ouleropenings 6-202 {
| 7. Cross contaminalion 3-301, 302, 34 4 33, PestiddesvRodenticideA pplication 6202, $81,7-206 )
8 Spoiled foods | 3-101, 70} 2 4. Floory/Walls/Ceilings 6-20), 501 2
9. Damaged Foods 6-404 2 35. Lighing 6-202,6-303 1
10 PHF'l'hnwing 3.501 2 36. Ventilotion 4-202.204,6-202, 304 i
11. Food Projectlon/Stornge 3-303, 308, 306, 2 37._Dreuing Roomy 6-305 1
12. Food Handling 3-301, 304 2 Other
13.Food emperuure measuring device 4204, 203, 302 b 38. ToxicMaicrials 201,102 4
Personal Hyglenlc'Practices 39. ConsumerAdvisory 3603 2
14. Employee Health 2-20i ¢ 40, HSPRequirements 3-80) 2
1S. Employee Hygicne 2-401. 403 4 41, Conformance with HACCP Plans 8.201,202.203 !
| 16. Employee Clothing 2-304, 2402 1 12 Pre 6501 1
Equipment/Utenslls 43, LivingAseas 6202 i
17 Sanitation Methods 4-702, 703 4 44, Linen 4.80!,802,803 3
18. _EquipmenVulensils cleaned & sanitized 4601, 602. 702 4 48, Pets 6-501 §
19. Rood comact surfeces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
20, Noa-Food contact surfaces 4-101, 601 2 46, Gmuchumpmlmp:cllm
21, Spongevwiping cloths 4-191, 901 1 197, Cireatal pror M. Log
22. ManualMechanical ware washiog facilitics 4-301, 501 1 M8, Greass Interceptos Signage
23 EquipmenVutensil siorage 3304, 4-903 1 140, Rendering Documentuion L
21_5:1’8"??“'“ utticles/Reuse N i:m' 4-502, 904 ) 1 W AlleegenAnareusss Compliance }moowcr ¥ -

Item No. P
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N = Non-Critical

Number of Critical Violations

C = Critical

8 =Score

These items require IMMEDIATE attention

Minus 20 Pts.

Inspccted By




Number of Critical Violations

These items require IMMEDIATE attention

# of Seats , FOOD ESTABLISHMENT T INSPECTION REPORT Page__ 7 of
rﬁ'.stabllshmen&:j’ 4 A Dateﬂ &

Address: f'/)' ¥ Kd Score: /ﬁ/f}

Te!ephone. ¥ : -/ = ﬂ Type of Operation(s): [ O Retail Type of Inspecﬁon.

Owmer:/ . /7 A ? ' Food Secvice Q Mobite ¥Routine O Relnspection
Person in chargd (PIC): | Q Temporary Q Caterer Q Complaint Q Investigation
InspectorM 9 %ﬂ y Q Other Q New Establishment |[DHA CCP
Food Protection Management I N l CJS| [Sanitery Facilities N[C|S

). PIC AssignedRnowledgeable/Duties 3-101, 102 4__J 25 Sewage 3402, 403, 404 |
FOOD 26. Tnsects/Rodents 6-501 4

2. Food and Water from agproved sourcs 3.201, 5-101 H 4 27. Hand-washing {a¢ilnicy/procedures 2-301,5-203, 204

| 3. Food Labeling / conlainers 3-302, 602 1 28. Plumbing 5-20), 205 1
FOOD PROTECTION 29. Tolles Rooms 6-302, 402, 501 2

4 PHF Temperatures 3-401, 402, 403 4 30. Hand-washingmethods 5-200.6-301 2

5. Facilities Lot & cold holding 3-501 4 3. Gurbage/refuse/outside dispasa] 5-501,502 2

6. PHF Cooked & cooled 3-501 4 32 Quteropenings 6212 1

7. Cross conaminatuon 3-301, 302, 304 4 33. Pesticides/RodenuicideApplication 6-2012, 501, 7-206 1

8 _Spailed foods 3101, 201 2 34. FloorwWalisCeilings 6201, 50 2

9, Domaged Foods | [ 604 2 35. Lighting _ 6-202,6-303 1
10, PHF Thawiog 3.501 2 3. Ventilotion 422, 204,6-202. 304 -
1. Food Protection/Storage 3-301, 305, 306, 6-404 2 37. Dressing Rooms 6-305 1
(2. Food Hoadling 3301, 304 2 Other
13.Food temgenuire measuring device 4.204, 203, 302 i IR ToxicMaterials 7200, 102 4
Personal Hyglenlc Practices 39 _ConsumerAdvisory 3.603 2
14_Emplovee Health 201 4 40._HSPRaquirerments 3-801 2
15, Employce Hygicne 2-401, 413 4 4. Canformance with HACCP Plans 8-201,202.203 t
16. Employee Clothing 2-304, 2-402 | 2. Premijses 6-501 {
Equipment/Utensils o 43, LivingAreas 6202 1
17. Sanitation Methods A '-'U‘ 703 4 44, Linen 4-801,802.803 1
18. Equipment/utensils cleaned & sanitjzrd 4-601, 602. 702 4 45. Pets 4-50) 1
19. Food contact susfaces 4-202, 501, 704 2 Fats, Oil, and Grease Control Yes No  N/A
20. Non-Food contact surfaces 4-101, 60§ 2 46, Greasz InterceptorInspection
21. Spenges/wiping cloths 4-191, 901 1 47, Grease Iniercepior MaintenanceLog il
22. ManusV/Mechanical ware washing facilities | 4-301, 50( 1 48, Greawe lniaceptor Signage
23 Equipmentiutensil stomge 3-304, 4-903 1 49, Rendering Documentation
24. Single secvice aniclewReuse 3-304, 4502, 904 ! 50 AllergenAwarencss Conipliance B90.009(G) -

Item No, Z) <
4 7 / / / 74 /s [/
,é_ﬁgﬂ%w/_f QAT OLl . PTRIGY
N = Non-Critical C=Critical S =Score




# of Seats FOOD E}TABLISHIUFNT INSPECTION REPORT Page_ / of
Establishment: M S /é! S )y / Date; 7~ /[
ROvTeME. ot Zﬂ/n;f" )9"- - Seore: /77 Z.
Tclephone. 3y /) Type of Operation(s): | Q Retail Type of Inspéction:
Owner: o4 » A @ Food Service Q Mobile &7 ltouline O Relnspection
Person'in charge (PIC): o Q Temporury O Caterer Q Complaint Q Investigation
Inspector: / m/ Q Other O New Establishment [QHA CCP
- ’
Food Protection Management N |C|[S]| [Saniary Facilities N[C|S ]
| PIC AsignewWKnowledzeable/Dupes | 2-100,102 4 25. Sewage 5-402, 403, 304 4|
FOOD o 25 Insccw/Rodenu 4-501 4 |
[ 2 Food and Water from spproved saurce 3-201, 5-101 F 4 27 Hand-washing fxilities/procadures 2 H1,5-203, 204 l
|3, Food Lebeling fcontalners 3-302, 602 L] (28 Pumbing 3.201, 205 1
FOOD PROTECTION o 29. Toilet Rooms ) | 6302,402, 501 2
4 PHF Temperntures 3-40), 402, 403 4 30. Honud-wushing methout 5-202.6-30 2
5. Faciliwes bot & eold helding 3-501 4 31. Garbageirefuelousidadisposal 5.501,502 2
6_PHF Cooked & coaled 4 32 Owteropenings 6202 1
?7_Cross contaminaiien —— 3-301, 302, 34 4 33. Pesticides/RodenticidzApplication 621, 501,7-206 1
8 Spoiled foods 3101, T0) 2 | 34. Floors/WallsCeilings i 6201, 501 2
9, Damaged Foods I | 6404 2 35, Lighung 6-202,6-30) 1
10. PHF Thawing | 2] 36. Ventilation 4-202,204,6-202,304 (
L1, Food Proteciion/Stomge 3-303, 305, 306, 5-40) 12| |57 OwssogRooms &35 N
12. Food Handling 3-301, 304 2 Other
| 13.Food emperawre measuring deviee 404203300 [ ] i 35 TiszicMaerials 1,301,102 | 4
Personal Hyglenlc Practlces 39 ConsumerAdvison 1603 2
14_Employee Health 2-201 3 40, AP Requiremens L8, 2
15. Employce Hygicne 2o, ai) El 4}. Confomance with HACCP Plans 8-201,202.203 |
16, Employec Clothing 2-304. 2402 | 42, Premises 6-501 |
Equipment/Utensils |3 LivingAreas 6202 ]
17._Sanitaien Methods 4-702, 103 A 44, Linen 4-801,8072,803 1
18 ipmentutensils cleancd & sanitized 4-601, 602, 702 4 45, Pels 5301 ]
19, Food contast surfaces 4-202, 501, 701 2 Fats, O, and Gmnsn Cantral Yes No N/A
20. Non-Food coniact surfaces 4101, 601 2 46, Grexse) plocl g
21. Sponges/wiping cloths 4-11, 901 1 7. Gmsckuuc:p(ch:lnlmmMg
22, Manual™echanical ware washing facilities 4-30J, 501 | 13, Grease Intercepiar Signage
23 Equipment/utessil tiorage 3-304, 4-903 1 H9. Remdering Documenration
24, Single service anticlesReuse 3-304, 4-502, 904 | 50 AllergetAwurtoess Complizaee BHD(G) i v

Item N: i

v i —ﬁ/
LA [ 7eadl 22 . (/pm/

= /;&MAW

N = Non-Critical C = Critical

Number of Critical Violations

§ = Score

These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Side) =]

Receiv

Inspected By
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# of Seats I?OD ESTABLISHMENT INSPECTION REPORT Page._/ of/
Lo TV ) L " f

Establishment: /Zf;’ ; £ / 7 Date:v '

Riirws ) o o j?’/‘df G Scors: A %

Telephone: 7 7 o 4 // Type of Operation(s): | O Retail Type of Inspection:

Owner: (. ) /f:/f;w 177 & Food Service O Mobile ® Routine Q Relnsgection
Person in ¢harge (FIC): a4 0 Temporary Q Caterer Q Complalnt Q Investigation
[ Inspector: % 2 ﬁy{/ O Other O New Establishment [QHA CC P
Food Protection Management N|C]|S Sanitary Facilitles N{C|S
| 1 ij_l{.‘ﬁui'faedﬂ{_qu_lfq@@uﬂ o jetaer H 4 25. Sewage 5402 403, it 4
Foop 26 losecuwRodents 6-501 E

2 Food and Water from spproved sousce 3-201, 5.101 q 4 27, Hand-washing lacilitics/procedures 2-301,5 203 204 Bl

3. Food Labeling /coniainers 3-302, 602 | 1 28. Plumbing 5201, 205 I
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50! 2

4, PHF Tempeatures 1401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2

5 Facilines hot & cold holding 3.501 4 3. GasbagesreFuse/outsidedisposal 3-501,502 2

6 _PHF Cooked & coaled { %501 1 32 Quleropenings 6202 1

7 Cruss contamination 3.301, 302, 304 4 | 33, PesticidevRodenlicideApyplication 6-2112, 501,7-206 1

8, Spoed foods 3104, 704 2 34, Floor/WallyCeilings 201,501 2

9 Damaged Foods I 6404 2 35, Lighting 6-200.6-303 I
10, PHF Thawing _ 3501 : 2 36, Vealilation 420, 204,6-202. 304 1
11, Food ProiectiovStorage ) 3.303, 305, 306, 640 2 37. Dressing Roons 6-305 1
| 12. Food Handling ) 3-301, 304 2 Other -
13.Food temperaturs gdovice 4204, 203, 302 1] [58 TosicMuerias AL 1
Personal Hygienic Practices 39. ConsumerAdwviscsy 3603 i
14_Bmgloyes Health 2201 * 40._HSPReguireiments — 3801 l
15._Emrlovee Hypiene 2401, 403 1 41, Confosmance with HAOCP Plans 8-201,202.203 |
16._Employee Clothing 2.304, 2402 1] M2 Premises 6501 1
Equipment/Utensils - 43, LivingAreas 620 |
17, Sanitation Methods 4-702, 703 q 44, Linen 4.801.802.803 |
| 18. Equipment/ntensily cleaned & sanitized 4.6, 602. 702 4 45. Peu ) ﬁé(fl i 1
19. Faod contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
20. Non-Food conuet susfaces 4101, 604 1 46, Greaselnierceptornapest] L - 5
21. Sponget/wiping cloths 4191, 901 i 7. _GreasoInterce] tor Maintenance Log —
22. ManualMechanical ware washing facilities | 4-301, 501 ! 48, Great Intercepior Signage

21 Equipmentiuiensil storage 3.304, 4901 1 49, Rendering Documentation
R i e s 3-304, 4-502, 904 ! 50 _AllergenAnurcacssCompliance f90.009(G) A

Ttem No. 2
Z2 - Vv Z
W 7774 2 oot (A razgﬁ@/
/ L4 - A A TN -y 4 ['7
r g
N = Non«Critical C = Critical S = Score

Number of Critical Violations

These items require IMMEDIATE atiention




# of Seats_ —

]

FOOD/]ESTABLISHMENT INSPECTION RE/PORT

Z1

Page__

of7

Establishment: Date: _o_ /)] - /J*
R 2 S, 7
Telephone: /] Type of Operation(s): | O Retail Type of Inspetlion?
Owner: / @ Food Service Q Mobile autlne 0O Reinspection
Person in charge (F, )i ) ~ 77O Temporary Q Caterer Q Complaint Q Investigation
Inspector: M//Mﬁ? I—éff/’ A/ O Other O New Establlshment |[QHACCP
[Food Protection Management IN|C][S anitary Facilities INJC]s
1_PIC Assigned/Knowledgeable/Dutics 3101, 102 + 25 Scwage 5402, 443, 404 4
FOOD 26 Insect/Rodent 6501 4
2 Focd and Waler from opproved source 3208,5 )01 4 27 land-washing £ theice/procedures 2-30),5-203,20+ 4
| 3. Food Labeling /conlainers 3-302, 602 | 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29, Tuites Rooms 6-302, 402, 50! 2
| 4 PHF Temperatores 3401, 402, 403 4| Do, Hond-washingmethods 5.202.6-301 2
5. Fagdives hol & cold holding 3-501 4 31, Garbageirefuse/outside dispasal 5.501,502 2
& PHF Caoked & cooled 3.50) 4 132.  Ouleropenings 6-202 |
7. Cross corramination 3-301,302, 304 < 33. Pesticides/RodenticideApplication 621, 501,7-206 [
8 Siviled foods 34104, U 2 ., FlooryWallyCeilings 6-201, 501 2
9. Damaged Foods B 6404 1| [35. Lighing 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Venulation 4-202,204,6-202, 304 [
11. Food Pratection/Siotmge 3-103, 305, 306, 2 37. Dressing Rooms 6305 1
[12. Food Handiing 3301, 304 21 Other
13 Food tzmperature messuring device 4-204, 203, 302 1 38 TosicMatenals 7201, 102 4
Personal Hygie:dc Practlces 39, ConsumerAdvisory 36113 2
14. Employee Health 2-201 4 [40. HSPRequirermcnls 180) 2
15. Employee Hygiene 240, 403 4 4i. Conlformance with HACCPPlans B-20.200L 03 i
16. Employec Clothing 2304, 2402 | i 42, Premites 6-301 i
Equlpment/Utensils - 43. LivingAreas 6-202 i
17._Sanitaiion Methods 4-702, 703 4 44. Linen 4-801,802,803 b
18. Cquipnient/atensils cleaned & sanitized 4-60{, 602. 702 4 45, Pets 6-501 t
19. Food contact surfacey 4202, 501,701 2 TFals, Oil, and Grease Control Yes  No  NA
20. Non-Food contact surfeces 4-10t, 601 2 146, Greasclnterceptor Inspeeiion —
21. Spanges/wiping eloths 4101, 901 ) 47, Grewslnterceptor Mal Log
22. ManualMechanlcal ware washiag (acilities | 4-301, 501 ! 18, Grease Intercepine Signage
23 Equipmentutensi) storage 3-304, 4-903 1 9. Rendening Documentution
24. Single service articles/Reuse 3-304, 4-302, 904 ! 3. AlerpenAwurcoes Compliance EN.MIG] | m
ItemNo. , / A4 S
&
N =Non-Critical  C=Critical 8 =Score

Number of Critical Violations

These items require IMMEDIATE altention




# of Seats ;,—?_ﬁ/ FOOD ES;I)\BL[SHMENT INSPECTION REPORT Page___ 7 of

v 2
Establishment: ﬁ?/ Date: % Eié @ ﬂziﬁ
=y Score:

Address:
Telephone: Type of Operation(s): | Q Retail Type of Inspection:

Owner: ‘//4 ﬂ ;éé : ﬁiﬁal/ /;{}/ﬂ,ﬂ @ Food Service Q Mobile & Routine Q Relnspection
Person in charge (PIC): Q Temporary Q Caterer Q Complaiat O Investigation
Inspector: Lo I -/,'57}4 s Q Cther Q New Establishment [Q BA CCP
—Mf A {

Food Protection Management NIC|S Sanitary F m.:fl-iiije?: - N|CI|S
b PIC Assigned/Knowledgeable/Duties 2-101, 102 ! 15 Sewage I 5402, 403, 414 "
FOOD 26_Inscet/Raxdeas - 6501 4
2. Food and Water from azproved source 3201, 5-10 d 17 Hapd-washine facilities/procedurcs 2-301,5-203 204 A
3. Food Labeling /containers 3-302, 602 i 28, Plumbing 5.201, 205 i
FOOD PROTECTION - : 29. Tuilet Rooms 6-302, 402, 301 z
4. PHF Tempertures 3-401, 402, 403 4 30. Hand-washing methods $-200,6-301 2
5._Facilines hot & culd holting 3-501( 4 31 Garbagefrefuse/ouiside disposal 3-301,502 2
&, PHF Cooked & coqled 34501 i 2 Outeropenings 6-a12 1
7. Cruss contaminntion 3-301, 302, 34 4 33, MddulRodmﬁclelicuﬁo_n_ 6-212. 501,7-206 I
|_8. Spotied foods 3700 2 34, Floory/WallyCeilings 6-201, 501 2
9. Damaged Foods ) | 604 2 35. Lighing 6-202,6-303 ]
10, PHE Thawling 3.501 2 35, Venulation 4-202.204, 6-202, 304 ]
}1. Food Proteclion/Storage 3-303, 303, 306, 2 37, DretsingRooms 163S = 1
12. Food Handling ) 3-301, 304 2 Other
13.Food emperature measuring devics 4204203302 | 1 38, ToxieMaterals - 7-201.102 4
Personal Hygienic Practices 19_ConsumerAdvisars 3603 i
14 Emaloyes Hea'th 20 a 40)._HSP Re. uirements 3801 2
| 1. _Emgloyee Hygiene 2-401, 403 5 41. Conformance wilh HACCP Plans B-201,202,203 {
16. Employes Clothing - 2-304, 2402 i 42 Premises 650 i
Equipment/Utensils 3. LivingAmas 6202 ||
L7._Sanstazon Methods 4-702 703 4 ;‘4 Linen AT 4-801,802,803 |
15, Equpmenyyionsiia sleaned & sanigesy 4-601, 03 102 4 45, Peis 6-501 1
19, Food contazt surfaces 4202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces o 4-101, 601 2 46. Grease IntesceplotInspection
21, Spongesiwiplog cloths 4:!01.901 ! 17, Greass lterce ptor Maintenance Log
22. ManuaVMechanical ware washing facilitics 4301, 504 | K8, Grease Intercepior Signage -
23.Equipmentinlensil socage 3-304, 4-903 1 H9. Rendering Docurmentation "
24. Single sesvice prticles/Reuse 1-304, 4-502, 904 1 o AllergenAwareness Complisnce p0009(G) W
Item No.

™

. 77 7
gz e X 2 7 7

[

N = Non-Critical C = Crilical S = Score

Number of Critical Violations __________
These items require IMMEDIATE attention




Number of Critical Violations

These items require IMMEDIATE attention

ecefved By

Reinspectio

Inspected By

# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_ / 9(
ra r) <
Establishment: ./ Y y, 7 p Date: '
Address: y Score?
Type of Operation(s): | O Retall Type of Inspeétion?
Y Food Service T} Mobile ¥ Routine Q Relnspection
Q Temporary Q Caterer |Q Complaint Q Investigation
InspecnoW mn 7%7” j Q Other O New Establishment [QHA CCP
Food Protection Management N|C|S Sanitary Facilities N|C|S
1. PIC Assigned/Knowledgeabie/Dotics 2-101, 102 4 2% Sewage 5-402, 403, A 4
FOOD 28, lnsects/Radents 6-501 4
2 Food and Warer from oppraved soutce 3.201, 5-101 ﬁT 4 27 Hand-washing (xdisicprocadurs 2-301.5-203, 204 4
3. Food Labeling / comtainers 3-302, 602 [ | 1 28 Plumbing 5-201, 205 !
FOOD PROTECTION 29, Toilet Rooms 6-302. 402, 501 2
4 PHF Temperatures 3-401, 402, 403 4 30, Hend-washing methods 5.202,6-30) 2
5 Fecilines hot & cold holding 3-508 4 1. Garbege/refuss/outsidedisposal 3-501,502 2
6 PHF Cooked & cooled 3501 4 2. Ouleropenings 6202 |
7 Cross contaminalian 3-301, 302, 354 4 13 Pesticides/RodenticideApplicuion 62012, 501,7-206 i
8 Spotlcd foods 3-1{1, 701 3 34. Floors/Wally/Ceilings 620). 501 2
9. Damaged Foods b | 6404 2 35, Lghing - 6-202,6-303 1
10. PHE Thawing 3-50) 2 3. Vemilon 4-202,204,6-202.304 L
1. Food Protection/Storage 3303, 303, 106, 640 2 37. DrossingRooms 6305 !
12, Food Handling 3-304, 304 2 Other
13.Food temperature measuring device 4-304, 203, 302 [ 38, ToxicMaerials 7201, 102 4
Personal Hygienic Practices 39 ConsumerAdvisory I T 2
14, Emyployee Health 2201 “ 3 40. HSPReyuirements 3801 2
5. Employes Hygicne 2-401, 402 e 4 4), Conformaence with HACCP Plans 8-201,202.203 I
[16. Employec Clothing 23042402 | | | 2 Premises 6501 i
Equipment/Utensils 43, LivingAreas 6-202 1
17. Somutation Methods 4-702, 703 4 44, Linen 4-801,802.80) 1
L8 Equipmenvutensils clesned & santuzed 4-601, 602, 702 4 45, Pels &5 1
(9. Food contact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No NA
20). Non-Food contact surfaces 4-101, 691 2 46, OreaseIntercepiornpection
21. Spanges/wiping cloths 4101, 901 1 47, Greaselntercepior Mai = Log |
22. ManwaVMechanlcal ware washing facilitics 4-301, 50) 1 48. GreaseIntereeplor Signage
23, Equipment/utensil stomge 3-304, 4-60) ¢ 49.  Repdering Docummentation
24. Single service articlea/Reuse 3.304, 4-502, 904 l %0 AllergenAwurencas Camplissice }UU.OW{G} e
Item No. , -
P P L /- V-
L) 72 q200 ) 4y :
f/ 7 ==
N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Side) O




# of Seats 4é
rd

FOOD;GTABLISHMENTﬁlSPECTION REPORT

Page 7 of _,

— rd
Falikseents A e, Date: 7/ 7 7~ 78
Address: 1] /’/'I (e ////P /" Score:
Telephone: y Type of Operation(s): | O Retail Type of Inspection:
Owner: F A/ ”~ / // I/; %7 74. » 4/ 7% 0 Food Service Q Mabile FRoutine 03 Reinspection
Persou in d'ﬁarge (PIC)/ G Temporary Q Caterer Q Complaint Q Iavestgation
Inspector; /‘Z,/// ) m #;/;f/ Q Other Q New Establishment [QHACCP
Food Profection Management N|C|S Sanitary Facilities N|C|S
). PIC Asiignel/Know!edgeable/Dulies 2-101, 102 4 25 Sewuge 5102, 403, 404 4
FOOD 26, Insecis/Modents 6-501 4
2 Food and Water from agproved source 3-204, 5101 4 27 Hand-washing facihitics/proceures 2-301.5-203, 204 4
3. Food Labeling / containers 3.302, 602 L1t |28 Prumbing 5201, 205 \
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3401, 402, 403 1 30. Hand-washing meihods 5-202.6-301 2
5 Facilides hol & cold holding N 3.50t 4 3]. Gasbagehmefuse/outsidedisposal 5-501,502 2
_6 PHF Cooked & cooled L 3-501 o 4 32, Outeropenings 6202 1
7__Cross contanurnation 1-30), 302, 364 4 33. Pesticides/RodenticideA pplicailon 6212, 504,7-206 |
8. Spoled foods 31411, 70} 2 34. Floors/Wall/Cellings 6201, 501 |2
9. Damaged Foods 1 | 6404 2 35. Lighting 6-202,5-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-200,204,6-202, 304 1
1]. Food Prolection/Siorage 3-303, 305, 306, 640, 2 37. Dreasing Rooms 6305 1
12, Food Handling 3-301, 304 2 Other
13.Food temperawure meaturing device 4-204, 203, 302 i 38. ToxlcMaerials 7-201,102 4
Personal Hyglenle Practices 39 ConsumerAdvisiry 3603 i
14. Employes Health 2-201 4 ). HSERequirements 3-801 b
1S. Empioyee Hypicne 2-401, 403 4 41, Conformance with HACCP Plans 8-201,202.203 §
16. Employee Clothing 2-304, 2402 1 (2. Premises 6-301 !
Equipment/Utensils 3. LivingAceas 6202 [
17 Saonation Methods 4702, 703 3 44, Linen 4-801,802,803 1
18. Equipme:ulensils cleaned & sanjtized 4501, 602, 102 N 45, Pels 6-501 I
19, Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
20, Non-food contact surfaces 4-104, 601 2 46, GreaseIntescepior Insoection
2)._Sponges/wiping cloths #1090 1] 7. GreasebrerepiorMainenance Log )
22, Manun¥Mechanical were washing facilities 4-304, 50% ] 43, Grease InierceptorSignage
23.Equipment/utensit storage 3-304, 4-503 1 49, RenderingDocumeotation
24, Single service articles/Revse 3-304, 4-502, 904 1 50 AllergenAvareness Compliance bw_ouy‘(;}
Item No.
. o / ya / ri / // r/
] Ny Gt A2y (AT Al T ol 0 Ao fofpoac
. /.
Lt cx gl ™
- —
N=Nou-Critical ~ C=Critical ~ S=Score  Minus 20ts. (See ReverseSide) I p oo o0
Number of Critical Violalions
These items require IMMEDIATE attention Inspected By




# of Seats

FOOD !‘-‘.’.;?ABLISHMENT INSPECTION REPORT
Vi /

Page___ ¢ of,

[Establishment:

Date: /_'_“Q_J/j/f

T

Score: Yy
Telephofie; , // Type of Operation(s): | O Retait Type of Inspection:
Owaer: /%&7 77 P Food Service Q Mobite P Routine 0O Retuspection
Person in e;%arge (PIC): %f‘//z /,J / O Temporary O Caterer O Complaint Q Investigation
!mpector%%,” 22 O Other Q New Establishment |QHA CC P
[Food Protection Management % Cl|S anitary Facilities N{C]|S
i. PIC Assigned/Knowledgeable/Duties 2081, 102 3 25 Sewage 5402, 403, 44 o
FOOD 26. Insects/Rodenis 6-501 4
2. Food and Water from approved source 3-201, 3-101 + 2] Hand-washing facilitics/procedures 2.301,5-203, 204 4
3, Food Labeling / containers 3302, 602 1 28, Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toilet Roums 6-302, 402, 50! 2
4 PHF Temperstures 3.401, 402, 403 4 30. Hand-washingmeihos $-202.6-301 2
5 Faciliiies hol & cold holding 1501 4 31, Qarbagesmluse/outside disposal 5-501,502 2
6. PHF Cooked & coaled 3-501 4 32, Oulevupenings 6202 1
7._Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-212, 501,7-206 |
B. Spailed foods 3-103, M1 3 34, FleordWallCeilings 6201, 501 2
9. Damaged Foods | |6-404 2 35. Lighina 6-202,6-303 i
10. PHF Thawing 3-504 2 36, Ventilation 42012, 204,6-202, 304 |
11 Food Proteclion/Stomge 3-303, 303, 306, 6-40; 2 37. DressingRooms 6-305 1
12, Food Handling 3-301, 304 2 Other
13.Food lempesaiure measuring device 4204, 203, 302 1 34. Taic Matwials 7.201,102 4
Personal Hyglenlc Practices 39. ConsumerAdvisory 3603 2
14 Employee Health 2-201 4 4, HSPRequirements 3-801 2
15 Emplayes Hygienc 2-401, 403 E 4 4), Canformance with HACCP Plans 8-201,202.203 1
16. Employec Clothlng 2.304, 2402 ) 2. Premises 6-501 |
Equipment/Utensils 13, LivingAreas 620 i
17. Sunitation Methods 4702, 703 4 44 Linen 4-801,802.803 1
18. Equipment/utenyits cleaned & saniuzed 4-601, 602, 702 4 45, Pets 6-50§ 1
19. Food contast surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No  N/A
20, Non-Food contact sucfaces 4101, 601 2 46. Gr;g_in_{:mpm]mpliw o
2], Spongenwiplng cloths 4101, 901 1 H47. Grease Intercepor Maintenancs Log
22. MonuabMechanlcal waro washing facilities | 4-301, 501 \ 48. GreaselnierceptorSignage ﬁ
23 Equipment/utensil siorage 3-304, 4-903 l 9. RenderingDocumentution
24. Single service anicles/Reuse 3-304, 4-502, 904 1 s AllergenAwarencss Compliance bw_wy“;].
Item No. 7 Z
/ / AR/ Vi 2.

V)
ALt Gl g A bz, TR
1 /

rd

P

/)
//L%M_ﬂ%@
a4

2ia 277
Ll

(74

N = Non-Critical

C = Critical

Number of Critical Viotations

These items require IMMEDIATE attention

S = Score

Minus 20 P(s. (See Reverse Side) O

AR 57D

Received By

Reinspection )u




# of Seats

FOOD;?VELISHMENT INSPECTION REPORT
2

Page ( of

Py
Establishment: /‘{y E o, % 2: ég; ; o Date: G2 /7
Address: /w J/MWQA{ E Score: (/ﬂ ﬂ
Telephone: 7 ) | Typeof Operation(s): [ 0 Retait Type of Insgection:
Owner: Sl é!z i % Zééé P %!ﬂ’h /A Food Service O Mobile @ Routine O Relnspection
Person In charge (PIC): P “1Q Temporory Q Caterer Q Complaint O Investigation
Inspeclor: 22, Z; ’ Z ﬁzg :a O Other Q New Eslablishment [ CHACCP
Foad Protection Management T l N I C|S fs__g_g_i_tg_q_lfggi_lij.{e_s o N|C|S§
1. PIC Assiyned’Knowledgeable/Dutics 2.101, 102 4 25 Sewage 5402, 403, 4U4
FOOD 26 imectwRodens el '
2 Food and Waler lrom approved sourcc 3-201, 5-101 q 4 27 _Hond-washinp I’xlll:.m‘m;udum 2-301.5-203, 204 2
3. Food Labeling /contalners 3.302. 602 | t| |28, Plumbing o 5201, 205 L
FOOD PROTECTION 29. Toilet Rooms o |&302,402, 50 2
4. PHF Temperatures 340/, 402, 403 4 %3, Hand-wnslnmgmeshods S 5-200.6-3H 2
5 Facihues hot & cold holding 1501 4 31, Gabagesefisc/outsidedispasal $-501,502 2
6 PHF Cooked & cooled 3.5¢1 4| b2 Oueropeing s202 B 1
7_Cross contamination o 3.301, 302,304 4 33. PesticidesRodenticidcA pplicasion 6-212, 501, 7-206 1
! 8 Speiled {oods N ESUIRD) 2 3. Floors/Walls/Ceilingr 5201, 501 2
9. Damaged Foods b | 6-404 2] 35, Lighung 6-202,6-301 I
10. PHF Thawing 3.501 - 1 36. Ventilation ]4202,204,6-202.304 [
11, Food Protection/Storage 13303,305, 300, 6400 | | 2 37, DresaingRooms ___|&30s 3
12. Food Handling 3-301, 304 2| Other
[ 13.Food tempernure measuring device 4.204, 203, 302 1 38. TaxicMatenals 7-201,102 4
Personal Hyglenlc Practices 39. ConsumerAdvisory 3603 2
| 14 _Emplogee Health o 220 4 40_1iSPReyuirements 3801 !
15_Employes Hygicac o 2401, 403 4 41. Conformancewith HACCPPlans £201,202.201 1
{16. Emylayee Clothing 2304, 2402 | t 2. Premises 6501 1
Equipment/Utensils - - 3, LivingAreas 620 1
t 17, Saniavon Methods 4-702, 703 o 44, Linen 4-80),802,503 |
15, Equipmenvulensiiy elessed & samitized 4-601, 613, 702 4 45. Pets 6-501 1
119, Food contact surfaces 14202, 500,701 2 Fats, Oll, and Grease Control Yes No NA
26. Non-Food contact surfaces L4101, 601 2 46 Greasalmerceptorlespection - o] e
21. Sponges/wiping clotu 4101, 901 1 17, Grease (nterorpiorMainienance Log 2
22, MunuabMechanicu) ware washing faclliies | 301, $0) N ._ Girease Interce pror Sig-ge e
|23 Equipmentiutensl storage 3-304, 4-503 1 19, Rendertny Docwnentation K
[ 24. Single service nnticlesRause 3-304, 4-502, 904 l W Allerg Campliance F900091G t
Item No. /// /// P

/f&‘_%mwézﬁ;f

[ =4

N = Non-Critical

Number of Critical Violations

These items require IMMEDIATE attention

C = Critical

S = Score

Minus 20 Pts. (See Reverse Side) [

Received By




# of Seats__~— FOOD ESTABLISH&?NT INSPECTION REPORT Page__~ of ¢

= P4
Establishment: / Date: /. /pf_ / (f"

Address: 29/ < Score: /Jﬂ%
Telephone: i = Type of Operation(s): | O Retail Type of Inspection:

_ Owner: [ . 7 Y, ,'? g Food Service 0 Mobtle (¥Routine Q Reinspection
Person in charge (PIC): £/, 7V Q Temporary Q Caterer Q Complalmt O Investigation
Inspector: 7/ 1 1 by, _Lgron s/ Q Other Q New Establishment [QHA C CP
Food Protection Management ' |N I C | S| [Sanitary Facllities N|C|S

i. PIC Assigoed/Knowledgeable/Duijes 2-101, 102 4 25 Sewage 5-407, 403, 404 q
FOoD = o 26, Inseers/Rodents 650 4
2. Food and Water fram appeoved source 3-201. 5-101 H 4 21, Hand washing lacilitics/procedures 2-301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 i 28. Plumbing 5-201, 205 l
FOOD PROTECTION 29. Toilet Rooms 6302, 402, 50! 2
4. PUHF Temperatures 3-401, 401,403 4 130, Hand-washing methods 5-202,6-301 2
5. Fagilities hot & cold holding 3-501 4 3. Garbage/refuseioutsidedisposal 5-501,502 2
6. PHF Cooked & cagled 3-50) 4 32, Quicropenings N 202 1
7. Cross comaminaiiap 3-301, 302, 304 4 33, Pestizides/RodenticideA pplication 6-2072, 501,7-206 1
8 Spoiled foods 3191, 701 2 34. Floor/WallyCeilings 6201, 501 2
9. Damaged Foods || 6404 ] 35. Lighting B 6-202.6-303 [
10. PHF Thowing 3501 2 36. Ventilation 4-202,204,6-202.304 1
11. Food Protecion/Sioroge 3.303, 305, 306, 64604 2 37, Dressing Rooms 6-305 1
12. Food Handling 3-301, 304 2 Other

|13 Food temperature measuring device 4-204, 203, 302 1 38. ToxicMaterials 7-201,102 s

Personal Hygienie Practices 35 ConswnerAdvisory 3603 2
14, Employee Health 2-2u1 5 4 40, HSPRequirements 5 2
15. Employee Hygicne 2-101, 403 4 41. ConformancewithHACCP Plass 8-201,202.20) !
i6. Emplaycc Clathing 2-304, 2-402 | ! 42 Premi 6501 . !

Equipment/Utensils o 43 LivingAreas &202 1
17. Sunitation Mcthods 4-7302, 761 4 44, Linen 4-801,602,803 t
18. Equipmentiutensils cieancd & saninzed 4-601, 602,202 4 45. Pets N 6-501 1
19. Food cantact surfaces 4-202, 501, 701 2 | Kats, Oil, and Grease Control Yes No N/A
20. Non-Food contact susfaces 4101, 601 2 46. Greswelnterceptor Inspection e
21. Sponges/wiping cloths 4-101, 901 1 147, Grease Interceplor Maintenance Log
22, Manual/Mechanlcal ware washing faclfitics 4.301, 501 { H38, Greaseneweepior Signage

23 BquipmenVutensil stomge 3-304, 4903 1 19, Rendering Documentation
24 Single service anticles/Reuse 3-304, 4-502, 904 l 50, Allerjien Awnrencss Compliance F““<‘""’ (G} IV

Ttem No.

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

Number of Critical Violations ,4 eS}»«)' % A /‘CM

These items require IMMEDIATE autention " Received By




# of Seats FOOD ESTABLL.?;[!MEN;I‘ INSPECTION REPORT Page of
— £ Y,
Establishment: ;: f/./ g z /é £ Z _// e Date: 7 o T
n - ~ - o, (V)
Address: "2/ ) Score: 5 ,{/
Telephone: ~— = T 4 Type of Operation(s): | O Retall Type of Inspection:
Ownery . /A/ /. / e s 0] OF00d Service O Moblle 0 Routine Q Relnspection
Person In Charge (FJCY" ~ ~ ° 7 /7777 |Q Temporary QO Calerer Q Complalnt O Investigation
lnspector.-Eé/ L '/..f . "447 L 0 Other O New Establishment |QHA CCP
Food Protection Manogement @ C[S| [Sanitary Facilities N][cTs
1, PIC Assigned/Knowledgeable/Duties 2-101, 102 - < 25 Sewage 5402, 403, 404 4
FOOD 26. Insecu/Rpdents 6-50} 4
2. Foed and Waier from approved source 3-201, 5-101 WE 4 27. Hand-washing faciiies/procedurcs 2.30),5-203, 204 4
3. Food Labeling /contalners 3-302, 602 1 28. Pluwbing 3-201, 205 |
FOOD PROTECTION _ [#5. Teitet Rooms 6-302, 402. 501 2
4 PHF Temperatures 3401, 402. 403 4 30, Hand-wathing methods 5-202.6-30| 2
5_Faciluties hot & culd holdin 3.501 4 1. Garbage/reluse/outside dispxrsd $-501,502 2
6 _PHF Cooked & cooled 3.501 4 32, Oueropenings 6-202 1
7 Cross contamination 3-301, 302. 304 3 33. Pesticidex/RodenticideApplication 621, 501,7-206 i
B Spoiled foods 3-191, 701 2 34, Floor/Walty/Cellings 6201, 501 2
9. Damaged Foods [ ]6-404 2 35. Lighting B 6-202,6-303 1
10. PHF Thawing 3.501 2 36. Ventilation 4-202,204,6-202,304. 1
11. Food Protectjon/Stamge 3-301, 305, 306, 2 37 Dressing Rooms 6-305 1
(2. Food Hondling 3-301, 304 2 Other
13.Food iempernture measuring device 4-204, 203, 302 1 38, ToxicMacnials 2.201,102 4
Personal Hygienic Practices 39_ConsumerAdvisar, B 3.603 2
{14 Employee Health 2.20! 4 ). HSPReguiremenis 3-80§ 2
15. Employee Hygicne 2401, 403 i 4{. Conformance with HACCP Plans 8-201,202.203 1
16. Emgloyee Clodhing 2-304, 2-402 ) 42. Preynises 6-501 I
Equipment/Utensils 43. LivingAreas 6202 !
17. Saaitotion Methods 4-702, 703 4 44, Linen L 4-801,802,803 I
18. Equipment/utentils cleaned & sanitized 4-601, 602. 702 4 45, Pets 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Qil, end Grease Conlrol Yes No NA
20. Non-Food coneact ausfaces 4-101, 601 L3 46, Grease Intesceptos Inspection
21. Spunges/wiping cloths 4-191, 901 1 M7, Grease Intercopecr Maintenance Log
22. ManuaVMechanical ware washlng facllities | 4-304, 500 1 48, Greacelntercapesr Signage
23.Equipment/utenail storage 3.304, 4-903 1 49, Rendecing Documentation
24, Single service articles/Reuse 3-304, 4-502, %M 1 50. M_&‘“unnmcomuhnm kwlm{g)
[tem No.
4 z
L L A Z
LA 4 a2 Latend o 7
- o [ - e B o = =
[
N=NouCritiesl ~ C=Critical ~ S=Score  Minus 20 Pts. (See Reverseside) O 00 oo |
Number of Critical Violations _______ s o
These items require IMMEDIATE attention Received By Inspected By




# of Seats_—— FOOD ESWLISHMENT INSPECTION REPORT Page. 7 of /
_— Fa / / 3 } a.41 4
Establishment: » Y Date: //7 e ,4 < Zﬁfu“_‘
Address:  sopf” £ 00 137 0 Score: /ﬂ
Telephone: : ' ° ) ) Type of Operation(s): | Q Retall Type of Inspection:
Owner: y Y OWood Service C Mobile Routine Q Reinspection
Person in charge Q’IlC): Q Temporary O Caterer Q Complaint O Investigation
Inspector: Y G Other 0 New Establishment [QHACCP
Food Protection Management | N ’ C|S anitary Facilities N |C|S
1. PiC Assigned/Knowledgeable/Duties 2101, 02 4 19 Sewage 5402, 403, 41 4
FOOD 26 _InsecleRodents 6501 4
2 iiood and Water from spproved source 3201, 5-101 4@‘ 4 27 Hand-washing facilitics/procedures 2-301.5-203, 204 4
3. Food Labeling / containers 3-302, 602 ! 28. Plumbing 3-20¢, 205 I
FOOD PROTECTION 29. Toiket Rooms - 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 407 4 10, Handwashingmethods 5-200.6.301 2
| 5 Faciles hot & cold holding 3-501 4 31 Gerbagefrefuse/outside disposal 5-501,502 2
5. PHF Cooked & cooled 3-501 4 32 Outeropealrgs 6-202 I
7. Cross contamination 3301, 302, 3 4 33, PestickdesRodenticideApplication 627, 50),7-206 i
8 Spoiled foods 3-101, 701 2 34, Floor/Wallw/Ceilings 6201, 501 ]2
9. Damaged Foods 6-404 2 35, Lighting 6-202.6-30) 1
10 FHF Thawing 1-501 2 36, Venttlon 4.202, 204,6-262.304 |
11. Food Protecion/Storoge 3-303, 305, 306, 640} 2 37. DressingRooms ) 6305 | 1
12. Food Hondling 1-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 3 [38 TonicMaeriats 7-201.102 3
Personal Hygienic Practices 39, ConsumerAdviscey 3603 2
| 14. Employee Health 2-201 Ll 40. HSP Regquirements 3.80) 2
15, Emplayes Hyglene 2-401, 403 i 4 41._Conformance with HACCP Plans 8-201,202.203 1
16. Employes Clothing 2304, 2402 1 42, Premises 6-50] 1
Equipment/Utensils - 3. LivingAmas 6202 i
(7. Sanitation Methods —-77_32. 703 4 44, Linen 4-801.802.803 [
18. Equipmenvutensils tleaned & sanniized 4.601, 502. 702 4 45. Pets 6-501 1
19. Food contact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Contraol . Yes No NA
20. Non-Food contact surfaces 4108, 601 2 46, Grease latescepior nspeciion i
21. Spongesiwiping cloths 4-101, %01 LV B2 GraselmercepiorMaintenance Log et
22 ManuabMechanical ware washing facilities 4.301, 504 { 48, Grease Interceptor Signage
23 Equipment/utensil storage 3-304, 4-903 1 49, Rendering Docurmnentation
24, Single service articles/Reusc 3-304, 4-502, 904 _l- 50 AllergenAwarenessCompliance §90.009(G) [
Item No. L
T 7 77 = 7
Ll z:cm/azﬁmLaﬂ_%w
N = Non-Critlcal C=Critical S =S8core inus 20 Pts. (See Reverse Side) a
[}

Number of Critical Violations

These items require IMMEDIATE attention

Received By

|




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_~ of
y J pas) J
[ Establishment: PpZ i Date: ,/ /_
Address: T Score: %Lé;
Telephone: g . Type of Operation(s): [ O Retal! Type of Inspectionf: ~
Owner: ;’, D - A Food Service O Moblle (3 Rontine Q Reinspection
Person In ¢ arge (PIC): ps Q Temporary 0 Caterer Q Complalnt Q Investigation
_ Inspector: % 4 75 st Q Other Q New Establishment [ QD HACCP
£ Firans g g = ’_K L1
Food Protection Management H C|S§ Sanitary Facilities N|[C|S
|_1._PIC Auigned/Knowledgeable/Dutles 2-101, 102 4 25 Sewage 54402, 403, 44 4
FOOD 26. Insesis/Rodents 6-30) 4
2. Food and Water from approved source 3201, 5-101 H 4| |27 Hand-washing facihes/procodures 2:301.5-200, 204 4
|_3._Food Labellng / containers 3-302, 602 1 28. Plumbing 5.201, 205 I
FOOD PROTECTION 29. Toikt Rooms 6302, 402, 501 2
4. PHF Temperaures — 3-401. 402. 403 4 30. Hand-washing methads 3-202,6-301 2
5._Facililies hot & cald holding 1501 4 31, Gubagesefuse/ousidedisposal 5-501,502 2
| 6 PHF Coaked & cooled - 3-501 . [ 152 Outeropeninge =202 l
7._Cross contamination | 3-301, 302, 3 1 4| [33 PesiideyRodenticideApplication 6212, 501, 7206 ]
| 8. Spoiled foods }i01,700 2 M. FlooryWallCelliap 6201, 501 2
9. Damaged Foods | | 6404 2| |35. Lightng 6-202,6-303 1
10. PHF Thawing 3, 2 36. Ventilation 4-202,204,6-202, 304 1
11, Food Protecuon/Siorage 3303, 308,306, 6404 | 2 37. Dreasing Rooms 6305 1
12. Food Hundting 3-301, 304 2 Other
13.Food lemperatere measuring deviee 4-204, 203, 302 1 9. Toxkc Matenals 7-201,102 4
Personal Hyglenle Practices 39, ComsumerAdvisory 3603 2
14, Emplo ~ s 2.201 i ﬂ 4 40._ HSPRequirements 3801 2
15, Employee Hygiene 2401, 403 4 41. Comformance with HACCP Plans §201,202.203 1
16, Employes Clothing - 2-304, 2402 ( M2 Premises 6501 1
Equipment/Utensils ) 43, LivingArcas &2 1
17, Sanimton Methods 4702, 703 4 44. Linen 401,802,800 1
18. Eouipmenvulensils cleaned & sanitized 4-501. 602, 702 4 45, Pets 501 i
19, Food contact rurfaces 4-202, 501, 701 2 Fats, Oil, nnd Grease Control Yes No N/A
20. Non-Food contagt surfaces 4-101, 601 2 46, Greasa intercep i
21 Sponges/wiplag cloths 4191, 901 1] |07, GreamimercepiorMainenseLog —
22. Mamual/Mechanical ware washicg faciliies | | 4-30¢, 30 ) 8. Greass InterceplocSignage [,
23 Equipmenthitensil storage 3.304, 4-503 1 49, Rendering Documentation
24. Siogle service artickes/Reuse 3304, 4-502, 904 V] o deryeoAmareass Complisnce f90.009(G) i‘:

Ttem No. p i
W 774

N = Non-Critical

Nuraber of Critical Violations

These items require MMEDIATE sttention

C = Critical

7 Received By

“Inspected By

§ = Score Minus 20 Pts. (See Reverse sidey 0] Remsmm‘Wé—




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page - of,
_ 1 /£ ) v ]
Establishment: a2 ok : 7 Date: 2/ .5/ 077‘{,}‘—
Address: 2/ Score: 5 L
Telephone: il e Type of Operation(s): | O Retail Type of Inspection:
Ownmer: "L 1o S Py g et R FOOA Service Q Mobile @ Routine O Relnspection
Person In charge (PIC): i/ " " |Q Temporary Q Caterer Q Comptaint Q Investigation
| Inspector: {éi o/, ) 7-%.4 2t Q Other O New Estabtishment |QHA CCP
[Food Protection Management | N [ C|S Sanitary Facilities N|C|S
[LI._PIC Asslgacd/Knowledgeable/Duties 2101, 102 4 25 Sewage 5.402, 403, 404 a4
FOOD 26. Insecu/Rodents 6501 4
2. Food and Waler (rom approved source 3.201, 5-101 4 27  Hand-washing [x¢iliUes/procedurcs 2-301,5-203, 204 4
3. Food Labeling / contatners 3.302, 602 1 28, Plumblng 5-201, 208 1
FOOD PROTECTION 29, Tollet Rooms 6-302, 402, 501 2
4. PHF Temperalures 3401, 402, 403 4 30. Hand-wushingmethods $-200,6-301 2
5. Facilities hos & eold holding 3-500 4 31, Garbage/mfiuse/outside disposal $-501, 502 2
6. PHF Cooked & cooled 3:501 4 32, Owieropenlags 6-212 1
7. Cross costamination 3-301, 302, 304 4 33, Pesticides/RodenticideA pplication 6-212, 501,7-206 1
8. Spoiled foods 3191, W1 2 34. Floory/WallvCeilings 6201, 501 2
9. Damaged Foods © | 6404 2 33, Lighing 6-202.6-303 i
10. PHF Thowing 3.501 2 36 Vendlotion 4-200,204.6-202, 304 1
11. Food Protection/Stomge 3-303, 305, 306, 2 37. Dreasing Rooms 6305 1
12 Food Hendling 3-301, 304 2 Other
13 Food temperature mexsaring device 4-304, 203, 302 1 38. ToaicMaterials 7-201,102 4
Personal Hyglenlc Practices 39 _ConsumerAdvisory 3603 2
14. Employee Health 2201 ! 4 40). HSPRequi 3801 2
15. Employee Hygieae 2401, 403 4 41, Conformance with HACCPPlans 8-20(,202.203 [
16 Emplayes Clothing 2.304, 1402 1 42, Premiscs 6501 )
Equipment/Utensils 43 LivingAres 6202 !
17, Sanilation Methods 4-702,903 4 44, Linen 4.801,802.603 I
19, Eqoipmentutenils cleane & sanitized 4-601, 602, 702 4 43, Pes 6-501 1
19._Food coatact surfaces 4-202, 504, 701 2 Fats, O, and Grease Control Yes No NA
20. NonFood contact surfaces 4101, 60) 2 46, Grease Iniescepior] on
21, Spengesiwiping cloths «101, 901 1 47, Grease IncermeptosMaintenance Log ™
22 ManualMechanical ware washing fuciliies | 4-301, $04 1 48. Grease Intereepios Signege
2} Equipmentiutensil storage 3-304, 4903 | 49. Rendering Documentalion
24. Single servies artlcles/Reuse 3304, 4-502, 904 ] o Atkegena Compliance }90.009G!
Item No. ‘
iR y
j’/ Lt
] P4 /,-ﬂ"‘,“,,&w il c o7 L-AL
P K U ", £ : LA W Ty ~7 /p—-‘ f
£ A i o
L leprS L L2 PN L, PE 2 JL a2 e [
— Pl A A Sr s B ©r /; / T
4 /
NaNonCriteal ~ C=Critial  SeScore  Minus20Pes. (SeeReversesiae) O g o oo o

Number of Critical Violations

These items require IMMEDIATE atteation

Rec:;ed By - ‘Tnspcctchﬂy '




# of Seats Y. FOO? ESTABLISHMENT INSPECTION REPORT Page. Zof ¢
- " Pal 2
Establishment: Y /S 7 Date: /ﬂ/ =7
- K.

Address:  // / Score: P

Telephone: P Type of Operation(s): | Q Retali Type of Insgection:

Owner: 'Pa s ), ;VFood Service Q Mobile | ,@’ Routine O Reinspection

Person In charge (PIC): = Q Temporory O Caterer O Complaint Q Investigation
Inspector; M o #: 759 Ve Q Other Q New Establishment [OHA CC P
Food Protection Management N|C|S Sanitary Facilities N|C]|S

1. PIC Assigned/Knowledgeable/Duties 2-101, 102 4 25 Sewspe 532, 403, 44 4
FOOD 26_insect’Rode isa 6501 f

2, Food aad Water from approved source 3.201, 5-10] ﬂ 4 27 Hand-washirg b1 b hes/procedies 2-301,5-203, 204 4

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

4 PHI Temperatuces 3-401. 402, 403 4 30. Hand-washing methods $-202,6-301 2

5 Facilitics hot & eold holding 3.501 4 31 GubageArefuse/oulside disposal 5-501,502 2

6. PHF Cooked & cooled 3.501 4 32 Quter openings 6-202 1

7._Cross contamination 3-301, 302, 34 4 33, Pesticides/RodenucideApplication 62112, 501,7-206 |

8 _Spoiled foods 3-101, 701 2 34, FloonWally/Ceilings 6-201, 501 2

9. Domaged Foods || 6404 2 35. Lighaing §-202,6-303 1
10 PHF Thawing 3.501 2 36. Ventilation 4-202.204,6-202, 304 1
11. Food Protection/Storoge 3.303, 305, 306, 6-404 2 37. DressingRooms §-305 !
12, Food Handling 3-301, 304 2 Other
13, Food temperanure measuring device 4-204, 203, 302 ! 18 _ToxicMaterials - 7.201,102 4
Personal Hygienic Practices 19, ConsumerAdsivii e 2
14, _Emplovee Health 2.201 4 4. _HSP Requirements 38N 2
15. Emgrloyce Hygiene 2401, 403 4 41, Confonrance wilh HACCP Plans 8-201,202.203 1
16, Emgployee Clothing 2-304, 2402 1 42 Premises 6-501 I
Equipment/Utensils 43, LivingAreas 202 1
17._Sanitation Methods 4.702, 703 4 44, Linen 4-801,802,803 1
1B. Equipment/utznsils gleaned & sanilized 4-601, 602, 702 4 45, Pets 6-301 1
19. Food contact sucfaces 4-202, 501, 701 2 Fats, Ol}, and Grcase Control Yes No N/A
20. Non-Food contacl surfoces 4-01, 601 2 46, GreasalnlerceplorInsg "
21. Spenges/wiping cloths 4301, 901 ! 47, Grease InterceptorMaintenance Log
22. ManuslUMechanical wase washing facilities | 4301, 501 i . Grease Intereeplor Signage
13.Equipmenvutensil storage 3-304, 4.903 i 119, Rendering Documentution
24. Single service anticles/Reuse 3-304, 4-502, 904 1 <0 AllergenAnureacssCompliance §90.009(G) _

Item No. o 4
ya L7 . pd
,szLgMMI“_m_—A%W/
I
N = Non-Critical C = Critical S =Score MinGs 20 Pis. (See Revfise Side) O

Number of Critical Violations

These items require IMMEDIATE attention

77/

/ Réceived By

A
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#of Seats______ ] FOOD STABLISHMENT INSPECTION REPORT Page sof £
e 27 ¢
Establishment: ' ’Z;” / - _( Date: 14// //P-
Address: / / / Scord} Ay 7/
Telephone: 4 -7 A - Type of Operation(s): | O Retall Type of Inspéction:
Owner: [, VA ) @ Food Service G Mabile 2 Routine Q Reluspection
Person In c'harge' ¢ ”7 | O Temporary Q Caterer Q Complalnt O Investigation
Inspector: éz z ZZ % Z/ O Other Q New Establishment |OHACCP
[Food Pmlzt:llou Management - I N I C|8 Sanltary Facllities N|C|S
[_1._PIC Asslgned/KnowledgeableDutlcs 2-101, 102 4 25 Sewage 5-407, 403, 404 3
FOOD 6. InsectwRodems 6-501 4
2. Food and Water from approved source 3-201, 5-101 H 4 | 127 Hand-washing S ifiticy procodurcs 2.301,5-203, 204 2
3. Food Labeling / conialaers 3-302, 602 28, Plumbing 5-201, 205 ]
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50) 2
4. PHF Temperatures 3401, 402, 403 4 0. Hnm-wndungrrwdnda 5-20.6-30) 2
5. Facilides hot & cold bolding 3501 "1 4] . owbaeriusonsidedapnd 501,502 2
6. PHF Cooked & cooled 3:501 4 32 mm 6202 1
7. Cross inali — 3-301, 302, 34 4 33, Pesticldes/RodentivideApplication 6202, 501,7-206 1
| 8. Speiled foods 13101, 701 | 2| |33 FoouWalvCellings 6201, 501 2
9. Danugad Foods "1 |60 2 33, Lighting 6:202.6-303 )
10. PHF Thiwlng ) 3-501 2 3. Vemilstion 4-202,204,6-202,304 i
[ 1. Food Proieclion/Slotage 3-303, 305, 306, 5404 2 7. Dressing Roams 6305 1
12. Food Handling - 3-301, 304 ] 2 Other
13.Food Lempraiure ing device 4-204, 203, 302 ] 38, TonicMatsrials 7201, 102 4
Personal Hyglenic Practices 39 CosumerAdvisory 36013 2
| 14, Employes Heplth 2:201 4 | 40)._HSPRequi 3401 2
icna 2.401, 403 4| |4). Conformancewith HACCPPlans 8201,202.203 1
[ 16, Employes Clothing 2.304,2402 ! 42, Premises 6301 i
Equipment/Utenslls o R 3. LivingAreas ' 6202 1
jrajon Me 4.701. 703 (4] s Ginen 501,802,303 I
1, Fguingeovaienails cleancd & aanisisal | 4,601, 602 702 [ 4] [65 P 6501 {
19. Food contact sutfaces 4-202, 501, 701 2 Fats, Oll, and Grease Control Yes No NA
20. Nos-Food contact surfaces 4-101, 601 1.2 46. Qreassln orli jon =
21. Spongeu/wiplag cloths - 4-101, 901 1 7, Greaw [iteroepiar Maintenance Log .
22. Manual/Mechanical ware washing facilities 4-101, 501 11 1 MB. Greaselnterceptar Signage
23.Equipmentiuiensil storage 3-304, 4-303 1 49, Rendering Documentation
24. Slogle servies ortlelen/Reuse i 3-304, 4-502, 904 U] [so. Attergeatn Compliance B0.009(G) i |
Item No, o V.
A / / o Z
/ a rd

\N = Non-Critical C=Critlcal S =Score Minus 20 Pts. (Sec Reverse Side) a

Reinspection Daﬁ_‘_—
Number of Critical Violations ___ 4%\@_&1__]!&; /" /
ceived By

These items require IMMEDIATE attention ispected By




# of Seats__—

FOOD ESTABLISHMENT INSPE}'}TION REPORT

ra }

7

/_of s

Page___~

Establishment: " Date: .. 02 779/
. Score: T
Type of Operation(s): | O Retail Type of Inspection:
Food Service O Mabile Q) Routine Q Reinspection
O Temparary Q Coterer 0 Complaini Q2 Investigation
G Other Q New Eswablishmens [QHACCP
Food Protection Management [ N{C|S§ Sanitary Facilities N|C|5 |
| PIC Asslgned/Knowladgeable/Duti:. NI ﬁ 1 75 Sewage S-4UZ, 407 4. 1
FOOD - ' 16 IrvecwRodents . 501 ] f
2 Food and Water from opprored snuie 201 5 |0} ﬁ» 4 27, Hand-washiog (acilitic/poeedures 2-301.5-200. 3k 4
| 3. Food Labeling / contalners 3.302. 602 1] [28. Plumbing ~|5201.205 B
FOOD PROTECTION 29, Tailet Rooms 6-302, 402, 501 2
4 PHF Tempecatnrss 3-401, 402,403 4 30. Hand-weshing methods $:202.6-301 2
_ 5. Feailities hol & coll halding EETN | 4] 1. Gubagesrefuse/outsidedianol s-so1,502 2
| 6 PHF Cooked & cooled - | EXT 4 V2. Outeropeaings 6202 1
_7._Cross contamiration 3301,302, 304 4 33, Pesticld=tRodenticidaApiication 62N, 501,7-206 1
B, Sreiled foods 3401, 791 2 3. FloorWallwCrilings 6-201, 501 2
[ 9. Damaged Foods ) | 6404 2| 3 Ligung - 6026303 1
10, PHF Thawing 3.501 | 2 36, Venuilation 4200, 204,6-202, 304 )
11. Food Proteclion/Siarge 3-303, 3035, 300, &-4H 2 3. DresingRooms |68 |1
12. Food Handling 3-301,304 2 Other
13.Food temperuiure mearuring devics 4204, 203, 302 N '_ij 38 ToxicMaterias - 201,102 4
Personal Hyglenle Practices 39 ConsumesAdsioes B 1403 2
14._Emjlosee Health L) __l'- | [s0_visPRcuirmens 3 i
| 15. Empluyec Hyriene 2401, 471 4 41, Conformance with HACCP Plens 8-201,202.203 §
16, Employec Clohing 2:304,2.402 | ! 2. Premises 6501 1
Equipment/Utensils 3. LivingAmas 6202 l
17. Sanitation Mathods 4702, 703 44 Linen 4-801,802, 403 1
8. Eqnipment/utensils cleaned & sanitized 4601, 602, 702 4 45, Peus N 6-501 1
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, Greaselnterceptocinspeciion T Vs
11, Spempes/wiping cloths 4191, 901 1 7. Greaso Iniercepios Malnicasnce Log il
22. Manual/Mechanical ware washing facilides | 4-301, 501 i 48, Grease Inlercepior Signoge
23.Equipmentutensil iorge ‘ 3-304, 4-903 1 149, Rendering Documentuticn
24. Single service asticlesReuse 3-304, 4-502, 904 i L 50 AllergenAwarencss Compliance [590.«:916:
Item No. - : ==
. yd / Py -
At A7 2 o7
L7777 14 [~ ‘/'_I > LIS S S 60 wesery

LA

z

Z
e A L ST =

Z Z 4, Z
< A\ LGHL T ot L
P Z
I <
N = Non-Critical C =Critical S = Score Minus 20 Pts. (See Reverse Side) 0 wﬂ
Number of Critical Violations W WM /
These items require IMMEDIATE attention Received By Inspecied By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page Z ofr.
Z

[Establishment: /i 7 s 7/ Date: ///
’M (:,} Score: P % :

Address: E ?/' <

e a 7
Telephone: ~~ — 77 7 /7 Type of Operation(s): | O Retail Type of Iispection:

Owner: S ; é 7, f ‘é ; 2 4 25’3 / @u'z 7 QFood Service 0 Mabile fRoutine Q Reinspection
Person In charge (PIC) | Q Temporary Q Caterer QO Complaint O Investigation
Inspector: %i % 2 79(—/ I Q Other 0 New Estgblishment [QHA CCP

[Food Protection Management IN | C|{S| [Senitary Fncilities N]|C|S
1, PlgAuigncd/l\'nowicdgcahldnuﬂu 2-tug, oz 4 25 Sewage 5-402, 403, M 4
FOOD 16, Insecis/Roderts 6501 4
2. Food and Water from approved soutce 3-201, 5-101 @ 4 27 Haad-washing (anilies/procedures 2-301,5-203, 204 4
3. Food Labeling / containers 3-302, 602 | ] t 28. Plumbing 5-201, 205 l

FOOD PROTECTION 29. Toilet Rooms e 6-302. 402, 501 2
i_PiF Temperatures 3-401, 407, 403 4] [0 Handwnshingmethods 5202.6-301 2
5. Faciliies hot & cold holding 3-501 , 4 31, Garbage/refuse/oulside disposal 5-501,502 2
§. PHF Cooked & cooled 3.301 4 132, Quieropenings 6202 1
7 Cross contamination 3-301, 302, 364 4 33, Pesticidew/RodenticideApplication 621, 501,7-206 1
8 Spailed foods 3101, 768 2 34. Floors/Wals/Ceilings 6-201, 501 2
9, Damaged Foods [ | 6404 2 35. Lightlng 6-202,6-303 [
10. PHF Thawing 3-501 2 36. Venillation 4-202,204,6-202, 304 )
11, Food Protection/Storage ' 3-303, 305, 306, 6-403 2 37. DressingRooms 635 1
12, Food Handling 3-301, 304 2 Other

13.Food iempenature measuring device | 4-204, 203, 302 ! 38. ToxicMaterials 201,102 4

Personal Hyplenlc Practices 39 ConsumerAdviuny 3603 2
14, Employee Heaith 2-201 4 40, HSPReguirerments 3-801 2
15 Employee Hygiene 2-401, 403 4 41. Conformance with HACCPPlans 8201, 200203 l

lﬁ. Employee Clothing 2.304, 2402 J 42, Premises 6-501 |

Equipment/Utensils _ 43, LivingArcas . 621 [
17. Sanitatioss Methads 4-702, 703 r 4 44, Linen 4-801,802,803 {
18. Equipment/utensils cleancd & sanitized %601, 602, 702 3 15_"“‘ 6-501 L
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No. N/A

20. Non-Food conlact surfaces 4-101, 601 2 46. GreaseInicroepior Inspoction

21. Sponges/wiping claths 4-191, 901 1 147, Greasenterceptoe Maintenancs Log i / ?

22, Manua¥Mechanicsl ware washing facilities 4-301, 50! [ U8, Greasz Intercepior Signage A

23 Equipment/utensit storage 3.304, 4-903 1 49, Renudering Documention v 1

24. Single service articlew/Reuse 3-304, 4-502, 904 1 50 AllecgenAwancovss Compliance F90.009(G) L

Item No.

Vi /
/7/4 ,//JMMW
7
o L
/,’jog(;g 4W AT (W@Jﬂ/ 7 f7 24
b"'/

7z V/a/’ //&AM A7 T Af:;/

£ "

N=Non-Critical ~C=Critieal ~ S=Score  Minus 20 Pis. (SeeReverseSide) L oo oo

Number of Critical Violations 5 5'42 r‘é 57 s

These jtems require IMMEDIATE attesntion Received By Inspected By




# of Seats___—

FOOD ESTABLISH)ﬁNT INSPECTION REPORT
e /

Page__~ ‘of
2

R W
Establishment: /’ " /‘ Dale; /
Address: 2 < ) Score:” G
Telephone: - - Type of Operation(s): [ Q Retail Type of Inspection:
Owner:{’ D O Food Service O Mobiic 0 Routine O Relnspection
Person in charge (P£C): Q Temporary Q Caterer O Complalnt O Investigation
Inspector; ’ Q Othser QO Ncw Establishment [QHACCP
' —
Food Protection Management N[CTSs anitary Facilities IN|C]TS
|_1._PIC Asslpned/Knowledgeable/Dutics 2100, 101 3 5 Sewage " |5-502, 403, 404 .
FOOD 16, fnsect/Rodents 6501 4
2__Food and Water (ram approved source 3-201, 5-101 g 4 27. Hand-washing lacilites/procedurcs 2-301,5-203, 204 4
3. Food Labeliog /containers 3302, 602 I 28. Plumbing 5-201, 205 t
FOOD PROTECTION 29._ Toilet Rooms | 6302, 402, 501 2
4_PHF Tempemiures 1401, 402. 493 4 30. Hondwashingmethods 5-202.6-301 2
5. Faciliies hot & cold holding 3.501 4 3. Garhagefrefusc/ouuidedispasa) 5-501,502 2
6. PHF Cooked & cooled 3-301 a 32. Quteropenings 5-202 |
7._Cruss contamination 3-101, 302, 34 4 3. Pesticides/RodenticideA pplication 6202, 500.7-206 t
8. Spuiled foods 101, T 2 34. FloorWally/Ceilings 6201, 501 2
9. Dantaged Foods 6404 2 35. Liphiing | 6-202.6-309 1
10, PHF Thawing 3-501 2 36. Venlation 4-202,204,6-202.304 |
11, Food Protection/Storge 3-303, 305, 306, 2| [37. DressingRooms T 6305 0 1
32, Food Handling 3.304, 304 2 Other
13.Food temperalure measuriag device 4-204, 203, 302 1 38. Toxic Matenals 7-201,102 4
Personal Hygienlc Practices _ 39._ConsumerAdvisary 3603 2
1d. Employes Health 2-201 4 H}, HSP Requirements 3-801 1
15. Emylovee Hypiene 2401, 303 4 41. Conformance with HACCPPlans 8-201,202.203 |
16, Employee Clathing 2-394, 2-402 | I 42, Premises 6501 !
Equipment/Utensils 43, LivingArcas 6202 !
17. Samitation Methods 45052, /0 4 44, Linen 4-801,802.803 i
18. Equipmentutensils cleaned & sanitized 4.601, 602, W2 a 45. Pets 6-501 i
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conirol . Yes No NA
20. Noa-Food contact surfaces 4-101, 601 2 46, Grease Interceplornspection o
2{. Spongsy/wiping cloths 4-101, 501 i 7. GreaseIntercepior Malntenance Log
22. ManualUMechunical ware washing facilities | 4-301, 501 l 48. GreaseInierceptarSignoge
23 Equipmentutensil storage 3-304, 4-903 l 49, Rendering Documnentulion
24. Single service articlesReuse 3-304, 4-507, 904 1 50._Allerpenawarciess Compliance E'HJ.DW{G} L~
Item No. Y / N
/ Z J /_ pd ;
Lt d
N = Non-Critical C = Critical S = Score Rainspech

Number of Critical Violations

These items require IMMEDIATE attention

Minus 20 Pts. (See REWMQ) O

cceived By




# of Seats;&' 7

FOOD ESTABLISHMENT INSPECTION REPORT
pi e ) yd

Page

Lo

. AL =2
Establlshment: 7, ol “"‘W
Address:  £7 e /. 4, Score: /’Eﬂv va
Telephone: P Y, e of Operation(s): [ O Retail Type of Inspection:
Owner: [~ e S, 77 | Food Service 0 Mobile M Routine 0 Relnspection
Person In chargel(P!C_)': s o Q Temporary Q Caterer 0 Complaint U Investigation
Inspector: /1 /) 2 i ,'%r/p/ /, O Other Q New Establishment [QHA CCP
Food Protection Management H C|S| [|Sanitary Facilities [N]C[S
L1 PIC Assigned/Knowledgeable/Duties 101, 102 4 25 Sewage 5402, 403, 404 ¥
rooD 26 Insecte/Rodents s 4
2 Food and Waler from approved source 3.201, 5-101 H a | |27 Hangwashing fasilites/procodurcs 23015203, 204 a
3, Food Labeling / conininers 3-302, 602 1 28. Plumbing $-201, 205 i
FOOD PROTECTION o 29. Toilet Roams 6-302, 402, 50 2
4 PHF Temperatures [ 3401, 402, 403 4 | [30. Hand-washingmethods 3200630 2
3_Faciliies hat & cold holding 3-501 4 1. Garbagefrefuse/outside disposal $-501,502 2
6 PIF Cooked & cooled 3-501 A 1 Ouleropeatops 6202 1
1. Cross contamipation 3-301, 302, 304 4 33 PﬂﬂmﬁcithppUﬂr'mn 6-212, 504,7-206 1
8. Spoiled foods 3-191, 701 i 34, Floor/Wally/Ceilings 6201, 501 2
9. Damaged Foads 6-404 2 35, Lighisg | 6206303 1
10. PHF Thawing 3-501 1 36. Ventilation 4-2(12,204,6-202, 304 1
11. Food Protection/Storage 3-303, 308, 306, 640§ 2 37. Dreasing Rooms 6-305 1
12, Food Handling 3-301, 304 2 Other
13 Food temperamre measuring device 4204, 20), 302 1] 38. YoxicMatenals 7-201.102 4
Personal Hyglenic Practices 39 ConsumesAdvisory 3603 2
14 Employes Health $-) 4 ). HSPHoyuirements A.801 2
I5. Employes Hygiene 2-401, 401 4 41, Conformance with HACCP Plons 8.20),202,203 1
16. Employee Clathing 2-304, 2402 l | H2 Premises 6501 1
Equipment/Utensils 43, LivingAreas 6202 1
17. Sanitation Methods 4702, 703 i 4 44, Linen 4-50),802.803 1
18. Equipmentiutensils cleaned & sanitize.l 4-601, 602, 702 4 45, Pels 6-501 1
13, Food contact surfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No NA
20. Noa-Food contaci surfaces 4-101, 60 2 46. GreaselwerceplorInspection L
21. Sponges/wiping cloths 4101, %0t 1 147, GreaseInterceplorMaintenanes Log
22, ManualMechanical ware washing facilities | | 4-301, 01 1 48, Grease Intereepins Signage
23.Equipmeatiutensil stomge 3304, 4-903 1 H9. Rendering Documentation
24. Single service anticles/Reuse 3-304, 4-502, 504 1 50. AllerpenAwurencss Compliance swlmp,ﬂ‘ v
B_g_g No. £ /
y V4 LAt P

W7/ .M—M—AW!

74

N = Non-Critical

Number of Crilical Violations

These items require IMMEDIATE altention

C = Critical

8 = Score

Minus 20 Pts. (Se

Received

verse Side) [

Reinspection Pate;




# of Seats FOOD ESTABLISHMENT)NSPECTION REPORT Page_ / ofz
D o O 2L/ N 7
Establishment: 7 Date: ;/4 ”y
Address; A Scorb: A
Telephone: ) Type of Operation(s): | Q Retall Type of Inspection?”
Owner: / Q) Food Service O Moblle Routine Q Reinspectlon
Person in charge (PIC): o 7y ” [ Q Temporary Q Caterer O Complalot Q Investigation
| lnspecnor:%}z 2 g TP Q Other O New Establishment [QOHA C CP
[Food Protection Management IN|C|S| [Sanitary Facilities N[C]|S
L_L_PIC Assigned/Krawledgeable/Duties 2-104, 102 | 4 J 25 Sewage 3-402, 4u 4 1
FooD 26 Insecw/Roddents #-30! 4
2_Food and Water Irom approved souree 3-204. 5-t01 4 27 Hond-washing facihucoprocrdures 2-301.5-203. 204 4
3. Food Labeling / coptainers 3302, 602 ) 1 28. Plumbing 5.201, 205 1
FOOD PROTECTION 29, Toilet Rooms 6302, 402, 501 ]
34 THF Temperatures 3-401, 402, 403 4 30, Hand-washing methads 5.202,6-30) 2
3 Facihties hot & cold holding 3-504 4 3. Garbagelrefuse/ouside dispasal 5-501,502 2
6 _PHF Cooked & coaled 3.501 4 32. Outeropenings 6202 1
| 7. Cross contnaunating 3-30%, 302, 304 4 33, Pesticlder/RodenticideA pplication 61, 501,7-206 ]
8. Spoiled foods 3191, W] 2 34, Floors/WallsCeilings | 201,501 2
9. Damaged Foods I ] 6404 2 35. Liphting ) 6-202,6-303 |
10, PHF Thawing 3501 2 36, Ventilotion 4-202,204,6-202, %4 1
11, Food Protestan/Storage 3-303, 305, 306, 6-40 2 37. DressingRooms 6305 | t
12, Food Handling " [3301,304 2 Other
13,Food temperature measaring device 4204, 203, 302 ] 3%, ‘ToxicMatenals T Tanm i s
Personal Hygienie Practices DN e 3603 2
14. _Employee Health 2-201 4 #). ISP Reguiremenis 3-801 p
15. Employee Hygiene 2-40), 403 4 4). Conformance withHACCP Plans §201,202.203 |
t8. Employee Clothing 2-304, 2-402 | H2 Premises 6-501 1
Equipment/Utensils ; 43, LivingAmas 6207 !
17, Sanhahnn Methods | 4-703, 703 4 44, Linen 4-B0[,802,803 [
18, _Equipmept/uleqsily clearied & santuzad 4.601, 602, 702 4 45, Pels 6-501 1
19. Food contact surfaces 4-201, 501, 701 2 Fats, Oil, and Grease Conirol Yes No N/A
20, Non-Food conuet surfaces 4-101, 601 2 46, GreaselnierceptocInspection [k
21, Sponges/wiping cloths 4-193, 901 1 7 GWJMO,MMW@
22. Manual/Mechanical ware washing facilities ' | 4301, 501 § 48, GireaselnterceptorSignage
23 Equipment/uiensil storage 3304, 4-903 I 49. Resdering Documentyion
24. Single service anjcle/Revse 3-304, 4-502, 904 1 50, AllergenAwsireniss Compliance 90.009(G) -
Item No. P
f yavi pa
‘{ﬁ LB T g el ) 24 ;m@?'ﬂlf

[l

N = Non-Critical C = Critical

Number of Critical Violatioas

These items require IMMEDIATE attention

S = Score

&,

Minus 20 Pts. (See Revecse Sidc) J

' Reclivbd By




# of Seats__— FOOD ESTABLISHMENT INSPECTION REPORT Page_ .~ of _,
P o LI 2z p
Establishment: » Date: L2,
Address: R f;r_ 7 Seore: 7
Telephone: ) Type of Operation(s): | O Retall Type of Inspection:
Owner: g //52/1? o) bFood Service O Mobite @0 Routine O Reinspection
Person in charge (PIC): s s Q Temporory O Caterer 8 Complaint Q Investigation
| Inspector: ¢ T Q Other {1 New Establishment |[OHA CCP
Food Protection Management [N I C[S Sanitary Facilities N|C|S
1| PIC Assigned/Knowledaeable/Dutics 201,102 4 25 Sewnge 5507, 401, du4 -
FOOD 16 IasectvRodents 6-501 n
3. Food und Waler from agproved source 3.201, 3101 F 4 21 Hand-washing focilitics/procedurcs 2.301,5:203,204 B
3. Food Labellng / containecs {3.302, 602 L L1l j28. Prumbing 5-201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 304 2
_4_PHF Temparatures | 3-<01,402. 403 4 30. Hond-washing methods 5-202,6-30 2
5 Facihues hot & cold hokding 3 501 4 31, Qubagerefuscloutsidedisposa) 5-501,502 2
6 _PHF Cooked & coalcd 3.501 4 32. Outesepealngs 6202 I
7 Cross conlamination 3-301, 302, 304 4 33, Pesticldes/RodenlicideApplicution 6H12, 501,7-208 1
8 Spoiled foods FWLTOE 2 34, FloorsWallvCeilings 6201, 501 | 2
9. Damaged Foods | | 6-404 2 35, Lighting £-202.6-303 1
10, PHF Thawing 3-501 2 36. Ventilation ) 4-202,204,6-202, X4 i
11, Food Protectlon/Stornge 3-303, 305, 306, 640} 2 37 DreasingRooms 6-305 1
12, Food Handling ) 3.301, 304 2 Other
13, Food lemperaturs meayuring device 4.204, 203, 302 1 38. ToxicMaterials 7201, 12 4
Personal Hyglenic Proctices 9. C Advisery 1503 =
14_Employee Health 2-201 4 4. HSPRequirements 3-80) .
15. Employee Hyziene 2-401. 403 4 41, Coaformance with HACCPPlans 8.201.202.203 |
[ 16. Employee Clothing 2.304, 2402 S 42, Premiiscs &501 !
Equipment/Utensils 41 _LivingAreas 6200 !
17. Sanitation Methods 4-702, 703 4 44, Linen 4-801,802,803 ]
18 Equipment/utensils cleaned & sanitized 4-601, 602, 702 4 45, Pets 6501 1
| 19. Food eontast surfaces 4-202, 301, 701 2 Fats, Oll, and Grease Control Yes No N/A
20, Nan-Food contact surfaces 4-101, 60t 2 46. GreassImerceptor Inspection -
2|, Sponges/wiping cloths 4-101, 901 1 | 7. Greaslntercepior Malotenance Log
22. Manual/Mechanica} ware washlng facilities ' | 4-301, 501 | | M8 GraslvacepiorSignoge
23 Equipment/utonsil storage 3-304, 4-903 1 149, Rendering Docurmentation
gf_ Single service anvicles/Reuse 3-304, _4‘50_7" 924; _.‘_ 50 AllegenAwareness Compliance E'M.DW:'G: W -
Item No.
/ / / Zz ¥ 27z 2
A %mea
.
i
/ sl . e /. e 4
7 [74 “ e Il a 7/
/ P
o7’ LAY L= Pz T
————— 7
N = Non-Critlecal C = Critical § = Score Minus 20 Pts. (See Reverse Sidc) O Reinspectio

Number of Critical Violations

These items require IMMBDIATE attention

Recei

By

Inspected By



# of Seats al

FOOD ESTABLISHMENT INSPECTION REPORT

Page £_of ¢

Number of Critical Violations

These items require IMMEDIATE attention

Received By

2 L
Establishment: /éé Yo 5 ~ ;Z 1) é gz ) é[ Date: /l/é > é 2;-_7 22/ d-
Address: 7}4 TS ﬁf: 222 Seore: _ __—
Telephone: Type of Operation(s): | O Retall Type of Inspection:
Owner: 1/7.(/. Aéﬁ W ///’ 4 ()7, m L&) Food Service O Mobile @htoutine Q Reinspection
Person in charge :JéIC) [:‘4 Q Temporary O Caterer Q Complalnt Q Investigation
| Inspector: n’ s /};?'{7'/ = Q Other Q New Establishment |[Q HA CCP
[Food Protection Management INJC]S anilary Facilities N|[C]|S
1. PIC Assigned/Knowledgeable/Dutics 2141, 102 _ e 4 25, Sewage 54017, 403, 44 B
FOOD 26. InsectwRodents 6-501 4
2 Food and Water from appraved sosrce 3-201, $-10) 3 27 Had-washing fac Nticogmocatarcs 1.301,5-209, 204 E
3. Food Labeling / conjainers 3.302,602 j 28. Plumbing 5201, 205 1
FOOD PROTECTION o |29 Toilet Roanis 6-302, 402, 501 2
4 PHF Terperniures 3-401, 402, 402 4 30. Hond-watding methods $.202,6-301 2
5. Faciluies hel & cokd holding 3-501 4 31. Gubagehefuse/ouside dispasal 5-504,502 2
6 PHE Cooked & cooled 3501 + 12, Quicropenings 6202 I
7. Cruss conlunination o 3-304, 302, 304 4 33, Pesticldes/RadeniicideApplication 62072, 501,7-206 1
8. Spoiled foods 3101, Wl 2 M. Floors/Wally/Cailings 8201, 50! 2
9. Damaged Foods 6-404 2 35. Lighiing 6-202,6-30) l
16, PHF Thawing 3-50] 2 35. Veatitation 4-202,204,6-202. 304 !
11. Food Protecton/Storge 3-303, 303, 306, 640} 2 37. DressingRooms 6305 1
12. Food Handling 3-30J, 304 2 Other
13.Food lemperaiure measuring device | 4204, 203, 302 1 33, ToxicMaicrials 7201, 102 4
Personal Hygienic Practices 39. ConsumerAdvisory 3603 :
14 Emgloyee Health 2201 4 40. HSPReguirements 3-80] 1
15. Employee Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 i
16. Employec Clothing 2-304, 2402 { 42, Premises 301 i
Equipment/Utensils 43 LivingAreas 6202 !
{7, Sataton Mcthods 4.702,703 { 4 44, Linen 4-801,802,803 ]
18, Equipmentiutenals cleaned & sanitized 4-601, 602, 702 4 45. Pets 6.50¢ |
19. Food contast surfeces 4-202, 501, 701 2 ) Fats, Oil, and Grease Control Yes No NA
20, Non-Food contacy surfaces 4.101, 604 2 46. GremselatereplorJrsg
2. Spongeswiping claths . 4-101, 901 ] 17, GreassinterceptorMainienance Log .
22. ManualMechanical ware washing lacilities 4-301, 501 1 8. Greaselnterceplor Signage
23 Bquipment/utensil storage 3-304, 4-903 1 49, Rendering Documentatian
24 Single service anicles/Reuss 3.304, 4502, 904 1 % AllergenAsureossCompliance §%0,009(G) L
Item No.
A _Zridiie .
V/w/ , /-7( 22 /.74‘/ ﬂ'),‘n:,d/l
N=Non-Critical C=Critical  §=Score Minus 20 Pts. (See Reverse Side) [




# of Seats FOOD E BLISHME}\ITI SPECTION REPORT Page__ /7 of /
e bd - 2
Establishment: a‘”/‘ é ﬁ/; Eéﬁ . % {/ﬁ;/{' -{;;ﬁ//( Date: KL_{Z% ﬂif
Address: zz il 424G 7(_ Score:
Telephone: , &7 \/  // |Typeof Operation(s): | O Retail Type ol Inspection:
Owner:/ Foad Service %\labi]c v{ouﬁne U Rednspection
Person In chargy (I:Ié E: ) % | Q Femporary Q Caterer Q Complaint Q Investigation
Inspector: é{‘ é% 2 74{277',?7{, ’ QO Other 3 New Estoblishment [JHA CCP
Food Protection Management N|C|S anitary Facllities N|C|S
1. PIC Assigned/Knowledgeable/Dutics 2101, 102 _H 4 25 Sewage 5102, 403, 404 4
FOOD 26 [nsecwRodent 6501 4
2. Food ond Water (rom approved seurce 3-204, 5-10! W 4 27 Hand-washing facil 2 -+ procedurcs 2-301,5-203, 204 4
3. Foad Labeling / containesy 3-302, 602 ! 28 Plumbing 5-201, 205 (
FOOD PROTECTION 29 ‘Tojlet Roams 6-302, 402, 501 2
4, PHF Tempenatures 3-101, 402, 403 4 30, Hand-waslupg methods 5-202.6-301 2
5. Facdities hot & cold hetding 3-501 d 31. Garbage/refusc/outsidedisposal 5-5Q1,502 2
6. PHF Cooked & cooled 3.501 4 32. Outeropenings 6-207 i
7. Cross contamination 3-301, 302, 304 4 33. Pesticides/RodenticideApplicarion 822, 5M, 7206 |
8. Spoiled foods 3-108, 70 2 3. Floors/WallyCeilings 6-201. 501 2
9. Damaged Foods 6404 2 35. Lightng 6-202.6-303 i
10. PHF Thawing 3501 2 36, Veatilation 4-202,204,6-202. 304 t
11. Food Protection/Storage 3-303, 305, 306, 6104 2 37. Dressing Rooms 6305 |
12, Food Handling 3-301. 304 2 Other
1 3.Food lemperature measuring device 4-204, 203, 302 1 38. Toxic Maenals 7-201, 102 4
Personal Hygienle Practices 39. ConsumerAdvisory 3-603 2
14 Employec Health 2-201 4 40, HSPRequirement 380} 2
{5. Employes Hygieae 2401, 403 4 4§, Conformance with HACCP Plans 8-301,202,203 |
6. Employee Clothing 2-304, 2-402 ! H1. Premises 6501 1
Equipment/Utensils ). LivingAreas 6-202 I
17. Samtation Methods 4702, 703 4 44, Linen 4-801,802,803 |
18, Equipmentiuiensils cleaned & sanitized 4-601, 602, 702 4 45 Pels 6-501 1
{9. Food contact surfaces 4202, 501, 70t 2 Fats, Oil, and Grease Control Yes No N/A
20, Non-Food contact surfaces 4-101, 601 2 46_Greaselntercepior Inspection
2t. Spangevwipiag cloths 4-141, 901 1 M7, Grease [ntercepior Maintenance Log
23. Manua¥Mechanical ware washing facilities | 4-301, 501 i HB. GreaselniercepiorSignage L2
23.Equipment/utensil storage 3.304, 4-903 i 9 Rendesing Documenttion (P
24, Single service aniclesReuse 3-304, 4-502, 504 ] 50, AllergenAwareness Cumpliance §90.003() -’V__
Item No. £
P i TP | 2 rd / " L
7/ A s 4 7907
':/) A V . - 4
/v =L g r 7
LS Tl - LXPN
i/ v bl 2
4 /. . 7
AzE77 ; e FZr— 772 W
./ el e 7 ’
L/ / o 5 /
P 20N
7 T 779

7

12757 2L

7

N = Non-Critical

Numberc of Critical Violations

These items require IMMEDIATE attention

C = Critical

S = Score Minus 20 Pts.

(See Reverse Side) D

Received By

Tnsnected



# of Seats gﬂé 4 FOOD ESTABLISHMENT IN PECTiON REPORT Page _/of s
l

ya ¢ £
Establishment: / Dnte'”y
Address: / “ /.!2" LSy Score:” )
Telephone: i 7 ‘Type of Operation(s): | Q Retall Type of Inspeciiofi:
Owner; y  /12/7) mod Service G Moblie *ﬁuuﬁm 0 Relnspection
Person in clmrge {'P C) Q Temporary 0 Caterer Q Comploint Q lnvestigation
Inspector: M //A’ ) 7?’7}24/ ‘0 Other ) New Establishment [JHA CCP
Food Protection Mansgement {% C|S| [Sanitary Facilities N|C]|S
L. PIC Assigned/Kpowlcdgeable/Duties 2-108, 702 4 23, Sewage 5402, 403, 404 i
FOOD 16. Insecw/Rodents 6-501 4
7 Food and Water from approved souree 3.201, 5-10) E_ T 4] 7 Handwashing faciliicvprocedons 23015201208 7y
3. Food Labeling /contalners 3-302, 602 | I 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29, Tollet Raams 6-302, 402, 501 2
4 PHF Tempemiures 3401, 402, 403 4 30.  Hand-washing methods 3-202,6-301 2
S Facilities hot & cold holding 3.50) 4 131, Garbagefrefuse/ontside dispasal 5-501,502 2
6 PHF Cooked & cooled 3501 4 12, Quteropenings 6202 1
| 7_Cross contamination 3-301, 302, 36¢ 4 33. Pesticides/RodenticideApplication 6272, 501, 7206 i
8 Spoited foods 3101, 701 3. FlooryWallyCeilings 6201, 501 2
9. Damaged Foods 16404 2 35, Lighting 6-202,6-303 i
10, PHF Thawing 3-501 2 36. Ventilotion - 4-202,204,6-202. 304 !
11, Food Protection/Storge 3303, 305, 306, 640 2 37. DressingRooms  |ews 1
12. Food Handling 1.301, 304 2 Other
13.Food temperature measuring device 4.204, 203, 302 1 38. ToxicMaterials 720,102 4
Personal Hypienle Practices 39. Consumerdvisary 3403 2
14. Emplayes Health 2-201 4 4l). HSPReyuimments ] 2]
15, Emnployee Hygiene 2401, 403 4 41. Conformance withHACCP Plana 8-201,202.209 |
16 Employse Clothing 2-304, 2-402 I 42, Premises 6-501 1
Equlpmeuthtenslls 43 LivingArcas 6202 1
17. Sanstation Methods 4202, 703 I 4 44, Linen 4-801,802.803 {
18 Equipment/utensib gleaned & sanitized 4-601, 602, 702 g 4 45, Peus 6-501 |
19. Food contact surfaces 4202, 501, 701 2 Fats, Oil, and Grease Contral Yes No NA
20, Non-Food conact surfaces 4101, 60} 2 46. Greaselntercepior Inspection v
21, Sponges/wiping ctoths 4-101, 501 1 47. GreaseInteceeploc Maintenance Log s
22, MannalMechanical ware washing facilities | 4-301, 501 I 48, Grease Iniercepror Signage v
23 Equipment/utensil storage 3.304, 4-903 1 49, Rendering Documenttion v
24, Single service anticle/Reuss 3304, 4-502, 904 1 50, AllergenAwreacss Compliance 5%0.009(G)
Item No. 4 Vi H
Ll 2 e / Y/ Z /

U TN T D Lpairdad i Tl IR BAITT
f\ Seanpeily 2

25 VYU PO 5 90 VO,

N/ ol - P
st AV v g : 7l Lt i

Vi / A 77
%_WJ;
v

N = Non-Critical C=Crltical S =Score Minus 20 Pts. (See Reverse Side) O Reinspection Date:

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

InSpected By



vidard i

# ofSeauﬂy_ FOOD ESTABLISHMENT INSPECTION REPORT Page__/_ofr

. i — - 1 2 . b d

Establishment: 7 2z / |Date: /7 é 42: % M
Address: ) o+ Sy A7 |Seore: /,/4

Telephone: /, ) Type of Operation(s): | O Retall Type of Inspection:

Owner:/ . 3 s O Food Service O Mobhile raT!ouline O Relnspection
Person in charge ‘IC): i " | O Temporary Q Caterer Q Complaint Q Investigation
Inspector: Q Z éé y ﬂ Z%Zé Q Other O New Establishment [OHACCP
Food Protection Managemeni I N I C|5S anitary Facilities IN[c]s
L._PIC Assipnet/Knowledgeakle/Duties 2:101, 102 4 1% Sewape 5102, 403, 4 2]
FOOD 26. lnsectvRodents 6-501 4
2 Food and Water from approved sourze 3-201, 5-101 H 4 27, Hand-washing s iliesiproceduses 2-301.5-203, 204 4
3. Food Labeling /coniainers 3-302, 602 1 28, Plumbing 5.201, 205 1

FOOD PROTECTION 29. Toilet Raoms 6-302, 402, 501 2
4 PHE Tempemiures 3-401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2
5 Faedines hot & cold holding 3.50) 4 31. Gorbage/refuse/osidedispasal 5-501.502 2
6._PHF Cooked & cooled 32501 4 32, Outeropeelngs - |em !
7_Cross cantaminagion 3-30), 302, 304 4 33, Pesticides/RodeniicideApplication 62N, 301.7-26 '
8. Spoiled foods 3191, 701 2 34, Flootw/WallsCeilings 6-201, 01 2
9. Domaged Foods "1 | 6404 2 35. Lighung 6:202,6-303 1
10, PHF Thawing 3-501 2 36. Ventilation | 4-2002,204,6-202, 304 i
11, Food Protection/Storage 3.303, 305, 306, 6-404 2 37. DressingRooms s 1
12, Food Handling 3-301, 34 2 Other

13.Food lemperature measuring device 4-204, 203, 302 1 38 ToticMaterials 7-201,902 4

Personal ngenlc Practices 39. ConsumerAdvisory 3-603 2
14, Employee Health _Jz2u 4 40. HSPRay 3801 2
15, Employee Hygienc 2401, 403 4 4), Conformance withHACCF Plans 8-201,202,203 I
16. Employee Clothtng 2-304, 2-402 42, Premises 6501 I

Equipment/Utensils 13 LvingAras 6202 1
17, Sanitating Meths 4702, 703 4 44. Linen 4-801,802,803 1
18._Equipment/utensils cleancd & sanilizcd 4-601, 602, 702 q i.'a_Peu 6-501 |
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Contral Yes No N/A

20, Non-Food contact surfaces 4-101, 601 2 46, 6;h;:mywrlnspuu‘on o {1

21. Spongevwiping cloths 4191, 901 1| 147, GreaseIneroepiorMainienanes Log ) )

22. ManusVMechanica) wore washing fackiities 4-301, 501 1 8. GreaseIntereepior Signage

23.Equipment/uiensil siorage 3-304, 4-902 1 49, Rendering Docwnenttion -

24. Single service urticles/Reuse 3-304, 4-502, 904 _'L‘ 50 AdlerpenAvareness Compliance FN‘WJlGJ [_/E

Item No.

17

P

7
L 5{/4&?&4&%&2@%

N = Non-Critical C = Critical

Number of Critical Violstions

These items require IMMEDIATE attention

S = Score




