# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of

Establishment: /el N 07 Zppig g ot 70 Date: F'p2—/TF
Address: /70 L EZANT A7 7T JSo— / Score;

Telephone: "2 & . 95.2 {;-:‘ £ | Type ol Operation(s): [ Q Retail Type of Inspection:

owner: =~ >~/ oo prov A PA%o0d Service 0 Mobile A Routine Q Relnspection
Person in charge (PIC): p . ? f// 5—. Q Temporary Q Caterer Q Complaint O Investigation
Luspector: D&z ez e 4 ‘4_ M Q Other O New Establishment [Q HA C C P
[Food Protection Management |N l C|[S| [Sanitary Facilities N|[C][S

1 PIC Assigned/Kaowledgeable/Duties 2-301, 102 4 25 Sewoge 3102, 407, 404 4
FOOD o . o 26 _lnsects/Rodenls 6-301 4
Lf"oodand Watet from sppeoved source 1300,5.101 ﬂ | 4 | R7. Hond-washing fsalitievprocedires 2.101,5-203.204 4

3. Food Labeling /containers 3-302,602 '__1 ] 23. Plumbing 5201, 205 "
FOODPROTECTION ~ 29 Toilet Rooms 6302, 402, 501 p
[+ PHE Temperatures 1401, 402, 403 [ 4] [0 Hund-washingmethods 5.202,630) 2
| 5 Faciliueshot& cold bolding 3501 4] BL Oubsgerefuse/ouside disposal 5-501,502 2
6 PHFCooked & coaled 3501 4] 2. Oueropenings 6202 !
7 Crossconwminaion  ]3.301, 302, 304 4 33. PsticidevRodenticideA pplication 6202, 501,7-206 [
8 Spoed foods I ETIE Y 2| [34. FlouWalsCeitings 8201, 501 2
[79, Damaged Foods 6404 2 35. Lighting 6-202,6-303 !
10, PHF Thawing. B 301 2 36. Vendilation 4.202,204,6-202, 304 1
11, Food Protection/Storage 3-303, 305, 306, 6 2| [37. DressingRooms i 6305 1
12. Food Handling - 3-301, 304 2 Other
13.Food temperature wewuring device 4204, 203, 302 1] [ TorcMaznas i " [raonio 1—4*
Personal Hyglenic Practices 3 ConmnwAdvisory e 2
14 Employee Health B 201 4 | |40, HSPRequirements 3801 2
15 Employee Hygiene 2-401, 403 4 41, Conformance with HACCP Plans 8-201,202,203 — !
16, Emgloyee Clothing | 2.304, 2402 ( 42, Promises o Tesn 1
Equipment/Utensils 43 LivingAreas ] )
17. Sanitauon Methods [e102,703 3 43, Linen 4-801,802,803 ]
IS Eqmpmcnr!utcnsu.scluned&samlzeg' ~ 4601, 602, 702 4 45. Pews 6-501 1 ]
19, Food contact surfaces N 2! Fals, Oil, and Grease Control Yes No N/A
2_0 Noo-Food comact surfaces . R _"thl.(SOl | 46, mwm@, o ~ ]
21, Spongesiwipingcloshs ~ [#-101, 901 L | 7. GreaselberceplorMaintenance Log O

2. Mmual/Mechimc_al Wﬁe_wa.shmg fnmlmcs 4-301, 501 ] 48, Grease Interceptor Signage Y

23, Equ:pmzwumaslhmmg: B _[3-304,4-503 I 49, Rendering Docuraentation }Z

24. Single service articlewReusa 3304, 450254 | Vo AlergenAvarencss Compliance 590.009(G) v E:
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N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Sideﬁon Date:
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Number of Critical Violations
These items require IMMEDIATE attention Received B Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: yyﬂm# /;476,‘—#( \ﬁ{;ﬁ ol Date: & - ¢~
Address: 179 » YAl A 7 Score: .
Telephone: ¢, E-PFG. 5722 Type of Operation(s): | Q Retail Type of Inspection:
Owner: E oA L P 7——7/4/-; A ;:Gf-&od Service C Mobile ,Zﬁauﬂne Q Relnspection
Person in charge (PIC): o FATE Q Temporary 0 Caterer O Complaint O Investigation
[nspeclor:égm,qt EVEAEY" |QO0ther O New Establishment |QHA CC P‘I
[Food Protection Management ___INJCTS] [Sonitary Facilities ] _INTcTs]
[_1_PIC AssignedKnowledgeableDuties | 2 (01, 162 o 4] (25 Sewage s 402,403, 408 4
FOooD 16 Insects/Rodents ) ] 650! o 4
| 2 Food and Watce from opproved source [3:200 5701 :H_ A | 7 Hand washing facilievprocatures 23015207, 204 NN
{3 Food Labeling/ contsiners | 3:302, 602 ! 18 Plumbing i 520,208 RE
FOOD PROTECTION B . [29. Toilet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3.401, 402, 403 [ 4 30. Hand-washing methods 5.202,6-301 2
5_Facilities hot & cold holding 3-501 4 31 Garbagesrefuseioutside disp 5-501, 502 32
§._PHF Cooked & cooled 3-501 | 4| B2 Outeropenings 6202 L1
" 7 Cross contamination R 3 301, 302, 304 4 3. PestcideyRodensicideApplication | 6,202, 501,7-206 1|
Li_ipﬁlfa faods o 3.10), 70t 2 3. PlooryWall/Ceilings _[&201, 501 2 |
9. Damaged Foods 6404 2] |35 Ughing 6-202,6-303 Ll
[10. PHF Thewing 3501 - 2| [36. Ventilation 4201,204,6202,304] i
1. Food Protection/Storage - | 3-303, 305, 306, 64 2| {37 DresingRooms  Jeaes Jdi]
2. Food Handling _ . 3.301, 304 2 Other B - B
|13 Food amperaiure measuring device | 4-204, 203, 302 1] [ TexicMaeriats - [7201002 T
Personal Hyglenic Practices ¥ ConsumerAdvisory . -603 [ 2 J
"14. Employee Health 2.201 4 | |90 HSPRequicments 3801 B
iEmployec Hygicne (241,403 | 4] 4]. Conformance with HACCP fllans 8-201,202,201 1|
16 Employee Clotbing 2304240 L] 42 Prmises  esm l_l
Kquipment/Utensils — [0 LivigAras 6202 L]
17. Sanitation Mediods e K 44, Linen 4-801, 802,803 I
1B Equipmentutensils cleaneil & sanitzed | 4601, 602, 702 4 45. Puts ~ |eso 1|
19. Foodeomsctsufaces  4-202, 501,701 2 Fats, Oil, and Grease Control Yes Ne  N/A
20. Non-Foad contact surfaces B {4-100, 601 2 46. Grease Interceplor Inspection Ne'
21. Sponges/wiping cloths o _‘4-101.901 1l Orease lntenceptor Mainienance Log )("
2_2._Munua1/_Me£hanian ware washing facilities _{ 4-301, 501 | HB. Gaselntercepior Signage N
D.Equigmenduteositsiornge 33044903 A [19_Rendering Documenttion <
£ gl i tclesRenss 3304 4.50%.904 | V) [0 AbergenAvarenes Complanes 50009(6) >
{tem No.
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of _

hment! 8 LN o7 PTIDD it derioe e A & >
Address: /_f S5 L rencvdg— 7 Score:
Telephone: T g . 7 279-229¢ 'ﬁrp‘e of Operation(s): | O Retail Type of Inspection:
r ¥ T
Owner: _— ITY P~ fy ot OhFood Service Q Mobile [PrRoutine Q Retaspection
Person in chargé (PIC): v Q Temporary Q Caterer Q Complaint O Investigation
Inspector:p o272 oz AL & FE A |QO0ther Q New Establishment [QHA CCP
[Food Protection Management _% iN [ C ! S| Senitary Facilities J )
[ 1 PIC Assigned/Knawledgesble/Duties 2101, 102 L8] |25 Sewage A 5402, 403, 404 | 4
FOOD B -~ 26 Insecis/Rodents §-50i a
"2_Tood and Water from appeoved source 3201, 5 101 AL o wakingelevpoetuss 201520320 4 |
3, Food Labeling / containers SR & 7Y N A I T o |sam20s il
FOOD PROTECTION - _ . 129. Toilet Rooms ) 6-302, 402, 501 2
[ 4 _PHF Tempersures 3401, 402, 403 | 4| [0 Hodwadhiogmetiods 5202,6-301 2 |
|3 Faciides hot & cold holding. o ) Pl Gubgehehscousidedispsst  [ssoism g
6. PHF Cooked & cooled e 4| D2 Overopenings 6w ) '
7_Cross cantamunation (3301, 302, 308 4| 33 PesticideyRodenticideApplication 6202, 501,7-206 I
B Spoiled foods T TEono 2| [ PowwWansCeings 6201,500 2
o DamsgedFoods Tea04 2| o Dsugmg emean |
10. PHF Thawing T 2 Pg_ Ventlsion —{omassamanl | | |
11, Food Protestion/Storage " ]3303,305, 306, 640} 2| (37 DrsingRooms i - 1
}l_if Food Handling N =R 2| Other - - B
13 Food temperature measuriog deviee | 4-204, 203, 302 ] 38 TasicMaserials e [4
Personal Hyglenic Practices 39. ConsumerAdvisory 3603 |2
Bd__!ig_nploy:c Health o 2.201 4 | 40. HSPRequirements 3.801 2
(5 Employee Hygiene ] 2401, 403 4] [AL ConformuncewinHACCPPas 8201200203 Y
16._ Employee Clothing e aa2am 1D M2 premies e ]
Equipment/Otensils "~~~ B T [ Ly
17_Sannauon Methads _ ) [ 4702, 703 3| |44 Linen o 4-301,302,803 1
18 Equipment/utzasils cleaned Bsuuized | 4601602702 4 45. Pets 6501 i |
19 Foodcontsetsufaces 14202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Foed coutact surfaces ) jat0 601 ! 2 46. Grease Interceptoe Inspection >~
21. Sponges/wiping cloths _ [a0n50 1| . [7._GreassloterceporMaintenance Log >
3_2._N1_M*I.I€.!/M¢chﬂnicﬂ ware wa_.sy_i_r_ng facilidc{ 4-301, 50) I 48, GreassIntercepior Signage ).<_
23.Bquipment/utensil storage o [3-304,4-503 1 49, Rendering Documentation P
24. Single service anicles/Reuse 3-304, 4-502, 904 i S0 Allergen Awarencss Compliancs 190.009(G) <
Item No.
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FOOD ESTABLISHMENT INSPECTION REPORT

# of Seats Page . _of _
[ Establishment: Lt = o M—-/ oA D Cerfoe s Dat: 5 7 &
Address: S"—Z;@ L AP ey fj«.,.__, Score:
Telephone: g”:,_g_‘ 7P 2. 2 ,?{T);pe of Operation(s): [ O Retai) Type of Inspection:
Owner: Zr 7/ o= 1o v 2 _#eFFood Service Q Mobite & Raoutine Q Relnspection
Person in charge #P1C): m’! = Q Temporary Q Caterer 8 Complaint Q Investigation
Inspector: Jesps w2 A &V E>2—{~ |0 Other Q New Establishment [DHA C CP
'Food Protection Management NIC|S!| [Sanitary Facilitios I TInTc S
I, _?icmi‘gnuﬂKmuledEch!unr[;q i $2100 102 4 25 Sewage | 5402403, M u
Foop _ . b InsecRodeats _ _— Teso s
2. Food and Waler from approved source _’_SEE)I 5-101 . | 4 27 Huﬂ-msh@x;ﬁ_s_lic;ﬂg;}ﬁﬂu B 2-304,5-307, 2 - il 1)
3. Food Labeling /containers 13-302, 602 -_1_,.1_J 28. Plumbing R 5-201, 205 | !
FOOD PROTECTION 29, Toilet Rooms _ 6302, 402, 501 R
| 4. PHF Temperaiuces 3401, 402, 403 4 30, Hand-washing methods 5:202,6-301 ‘Lz
| 5 Faciliisshor & coldholding 301 | 4| ]P). Gubsgerefse/oaidedisposal 5501, 502 i E2
6 PHF Cooked & coated ]330 8 | 2 Oweropenings 6202 T,_lﬁ
7 Cross contamination B 3301, 302, 304 | 4 | | PesticideyRodenticideAgplicasion | 6:202.501,7-206 S
_8 Spoilcdfosts R EXTTRI T i 3. Floor/WallyCeilings 6:201, 501 | 2
9, Damaged Foods J6a04 2 35, Lighting 6-202,6-30) [
10. PHF Thawing 3-501 2 36 Vewlstin 4202,204,6:202,300] | | 1
| 11, Food Protection/Storaga 3-303, 308, 306, 610 2 (3. DrestingRooms 16305 i3 o
|12, Food Handling 3:301, 304 B 2 Other o . o -
[ 13 Food temperature measuring device 4-204,203, 302 M 38 ToxicMaterials 720110 Ta
Personal Hyglenic Practices 39 CoroumerAdviory 3603 B B
L14_Bmploee Healh . _Jr ] %0 HSPReuemens - 3301 i
t5 Employes Hygiens S 2-401, 403 41. Cooformance with HACCP Plans _18201,202,203 |
16 BmplojeeClothiag___ |2304, 2402 42, Premises B 6501 Ly
Equipment/Utensils B T - 6202 [
17 SwmigtionMethods — Tiom 0 4 4. Linen o 4-801,8072,80 _ L
18, Equipmenuitensils clzaned & samtized _ 4601, 602, 707 4 45, Pess o - 6-501 o N I __f 1
19. Food contact surfaces — 4202, 501, 701 E Fats, Oil, and Grease Control Yes No N
20 NonFood cogtactsudfaces  ~ [4-101. 601 : _?‘| 16, Grease Iotesceptur nsy
21. Sponges/wiping cloths ‘ (4101901 ! | . GresselnwrceptorMaintenance Log el
22. Manual/Mechanical ware washing fociiies | 4.301,301 ] l“ 48, Greacelnterceptor Signage ) i
23 Equipment/utensi| sorage 33044903 1 A9 Rendering Documentation - /
24; _Sli_rYglc service articles/Reuse _ii—l?‘*. 4-50_37904 L ‘_J 50 AllergenAwareness Compliunce FN.DO‘?{G}_
Item No.
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Number of Critical Violations
These items require IMMEDIATE attention
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# of Seats

FOOD ESTABLISHMENT INSPECTION REPORT

Page_[_ of _(_

Establihnent: (o ol ey G Nelan] et @/N/ 19, i

Address: Ina Ce ,\46‘,[5“ 'y, Cs Score: 74 7o
Telephone: 742;"3 oy Type of Operation(s): | O Retail Type of Inspection:

Owner: Ly p ( (4 Food Service O Mobile #ARoutine O Relnspection
Person in charge (PIC): | ane Ko M Q Temporary O Caterer Q Complaint Q Investigation
Inspector:  —) ) '@ _— O Other O New Establishment | O HA C C P
Food Protection Management | NIC[§] an.itag_r Facilities i Nlc's

1 PIC Assigned/Knowledz eable/Duties 12101, 102 ~ 1 25. Sewage o 5402, 40, 404 =
FOOD ) e | tasectsRodenc: - 6-501 1s
rz Food and Waer from approved Lo ____.LE(_).I:-?_E]_ N _H'“‘P (2!, Hand washing faciitice/procedures . __2:}OI.5»30],21}%___ .
. 3 Food Labeling /containers 3.302, 602 Lt (28 Plumbing N 5-201,205 [N
FOOD PROTECTION o - 29 Tollei Rooms ) 6302, 402, 501 i

4 PHFTemporawres |30 407,907 [+ o, Handwashing mecwods ___|smew (I
' 5 Faalitieg hot & coid holding . 3-501 L4 1. Gubagelrefise/ou sidedispona L 3-501,502 e
| 6 PHECodked&cooled g | 4 P2 Ouerepenings 620 "
|7 Cross contumunation 130,302, 304 4 33. PesticidesRedendcideA pplication 6-202 501, 7-206 1
| 8 Spoiled foods 3 101, 701 ] 34 FloorsWallsCeilings ___|6201501 2
| 9. Damaged Foods 6404 2 35, Lighting i 6-202,6-303 |1
10 PHFThawang o 3501 12]  [36 Venslaiion i 4202,204,6-202,304 T
F( Food Protection/Storage 3303, 305, 306, 640 2| [37. OressingRooms s T O
2. Food Handling 3301, 304 2]  Other o = o
13, Food temperature measuring device 4204, 203,302 LU ]38 TaicMakrials 7-201,102 | 4
Personal Hyglenic Practices 5 ConumerAdvisoey e | Bl 5T
[14 Employee Health 2201 4 0. NSPRequeemenss EE 2
15_Emgloyee Hygiene 2301, 403 4 41 _Conformance with HACCP Plans |8-201,202, 209 |
16, Employee Clothing 2-304, 2402 1| M2 Promises 6501 {1
Equipment/Uteosils — - [ LivingAmas — 6202 i W
17_Sanitation Melhods 4.702, 703 4 44 Linen B . ] 4-801,802,803 iR
18 _Equipmenthuensils cleaned & saniuzed 4601, 602,702 214 (13 pes s ;._,,JL'__
19. Foodconuctswrfces 14202, 501, 701 | A 2. Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces S YT VI 12| (s Omselreporimpecion Y 1]
2. Spongeshwiping cloths 4-101, 901 L] . B7. GreaslnterceptorMainscnance Log vy
32 ManualMechanical ware washing faciliies | 4301, 501 AL M8 GreaselvercepiorSignage (W .
2 Eg_u_;uum.-’utcudlstmge ]3304, 4903 1 K9 Rendering Documentation

2. Smglc service anicles/Reuse o | B 502, 904 [ L [ I__ 50_AllergenAviareness Compliance 5%0.009(G) \/

Item No
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: CEEEAT PEA /'-7,41;{“(‘- R ety ) =l | T é’., AT
Address: /_9..5 A& g £ 2 3~ Score: .
Telephone: ?’p & :,7 V- 7 e ’IyBe of Operation(s): | O Retail Type of Inspection:
Owner: EATY O~ o2 ervice O Mobile [BdaGoutine U Reinspection
Persen In charge/{PIC): g%& P Q Temporary Q Caterer Q Complaint O Investigation
Inspector: PM_#_ Ev el O Other O New Establishment [QHA CCP
{Food Protection Management ] IN]CT]S Sanitary Focllities - [INJC]s™
[ 1_PIC Awigoct/in-wledgeatic/Dutes {201,102 4 25 Sewage 5402, 403, 403
FOOD 126 Inseccoents 5501 [ 4
2_Food and Waier [un) approved source 1-201, 5 (1] 4 ] Hand-washing letbedrocedures 2-304.5-203. 204 1
[ 3. Food Labeling /contalners 3-302. 602 | 1 28, Plumbing ] 5-204, 208 | i
FOOD PROTECTION 29. Tailet Rovms 6-302, 402, 501 2
| 4 PHF Temperatures 13101, 402, 403 l_a] 0. wshing method B 5:202.6-301 i 7
5 _Faciliues hot & cold holdin» 3501 R [ 5 ¢ 1. Gurbagelreluse/outsid igpew! | 5501502 2
6_PHF Cooked & cooled | 3sm 4 12 Outeropenings 6202 i
7_Cross conamination 3-301, 302, 304 4 3. PesticldesRodernticidoAplication | 6-217, 5017206 N
8. Spoiled foods N ST 2 M. FooWalieCellings s, 301 2
9 DamigedFoods | [sa0e 2 35, Lighag 6202,6-303 1
10. PHE Thawiog 3-501 2| |36 Venlation B 4200,104,6-202, 304 L
11._Food ProtectionStorage. 3-303, 305. 305, 2| (37 DressingRooms - 6305 !
12, Food Handling ] 3301, 304 2 Other o -
13.Foud temperature measuring deviee 4204, 203, 302 1] [38 Touehacenals T E
Personal Hygienlc Practices 9. ExnimerAilviuey - .
14, Emploee et } 2291 _ LI 40_HSPRequinemerss 13
15,_Empluves Hy siene 240, 403 4 41, Conformance with HACCE Plara 8201,202,200 1
6. Emgloyee Cloiting 2.304,2402 _lj 12. Premises 6501 ]
Equipment/Utensils M3 LviagAress s l
17, sanitativn Methods 4702, 703 4 44 Linen 4-801,802,803 L
Ui, Fauipmentuizosits cleaned & sanitized | 4.601, 502, 702 4 45 Pes o |ssa 1
19. Food contact surfaces 4-202, 501, 701 2|  Fats, Oil, and Grense Control Y No  N/A
20, Non-Food contact surfaces 4-101, 601 2 (46, Greasal] 1 ; )%
21, Spongedwiping cloths 101, 501 1 17, Gresselninrcspio Maintenane Log ) P ]
22. ManuabMechanleat ware washing facilities | 4301, 50) | 48, GreaselntereepeocSignage e
B Equipmenvutensll storage 3-304, 4503 1 149, Rendering Documentation >
24. Single service “";m‘”‘ __1-3:304. 4‘502’_904‘ } % MlergenAwarsaes Compliance $20.009(G) |
Item Mo,
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Number of Critical Violations ___
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
[Establshment; (2 270 2 A Gar &2 ond il e lDiie ©. g i P
Address: /_S,- 2 D L £ Score:

Telephone: S‘-’:a "/ F @ . 5 o & 4 Type of Operation(s): | Q Retall Type of Inspection:

Owner; LA L < ) ) &_,..‘,ﬂ:ﬂm_dServlce Q Mobile j-ﬁlouﬂne Q Relnspection
Person in charge (PIC); Vs ,‘_’.fd_' 2 Q Temporary Q Caterer & Complaint O Investigation
Inspector; Q&2 A L & &m72-7 |U Other Q New Establishment [QHA CCP
[Food Protection Management % C | S| [Sanitary Facilities N|[C]|S

1._PIC Assigued/KnowledpeableDules 2-101, 102 L) 15, Sewnge S-32, 403, 404 &
FOOD 26 InsectwRodents 6-501 4
2. Food and Water Irom approved source 3-20J. 5-10! E 4 &/ Hand-washing facilmes/procedures 2-3031,5-203, 704 4
3. Food Labeling / containers 3302, 602 | | 1 28. Plumbing $-201, 205 1
FOOD PROTECTION N 29. Tolet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3401, 402,403 4 30, Hand-washing methods 5-202,6-30t 2
5. Facilities hot & cold holuing 3-501 4 131, Garbagefrefuse/oulside disposal 5-501, 502 1
6 PHF Cooked & cooled 3501 4 32 Outeropenings 13 i
| 7 Cross conaaminaton 1301, 102, 304 4 13. Pesiicides/RodenticideA pplication 62012, 501, 7-206 1
8 Spuiled foods b, Ul 2 34, Floors/WallyCeilings 6-201, 501 2
9. Damaged Foods ) 6404 ] 2 35. Lighting 6202,6-309 i
10. PHF Thawing 3-50i 2 36. Ventilation 4-202,204,6-202, 304 1
11, Food Protection/Storge 3-103, 308, 306, 2 37. Dressing Roams 6-305 1
§2. Food Hondling 3-301, 304 2 Other
13.Food tempenture measuring device 4-204, 203,302 1 I8 ToricMaterisls o 7200, 102 T 4 g
Personal Hyglenic Practices 39, ConsumerAdvisary 3401 2
14 Emploges Healih 2201 E i ] [0 HSPRequireimcos 3501 2
15, Employes Hygicne 2401, 403 4 41. Conformance with HACCP Pluns 8-201,202.203 I
16. Employes Clothlng 2-304, 2402 l 42. Premises 6501 1
Equipment/Utensils 3 LivingArexs 62 ]
17, Sunitativn Methmls 4702, 703 L 44, Linen 4-801,802,803 l
18, Equipmentutensils cleaned & sondtized 4601, 602, 702 | 4] 45, Pets 6-501 1
19. Food contact surfaces 4-202, 504,704 2 Fats, Oil, and Grease Confrol Yes No  N/A
20. Non-Food cantact surfaces 4-101, 601 2 46. GreaselntercepiotInypection
21, Spongevwiging cloths 4-191, 901 1 7. Grease Latercepior Maintenance Log =T
22. Manual/Mechanieal ware washing facilities 4-301, 30} | 8. Grease Interee plor Signoge
23 Equipment/uiensil scorage 3-304, 4.903 1 49, Renuering Decumentation /
24. Single secvice anticles/Reuse 3-3(M, 4-502, 904 i 50 AllccpenAwureness Complianer [;,m.uwic, A
Item Mo,
) B AT TG = e |
' i S A G~ A STe tfo o o
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2 > [T P Ao [t ARt &
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i . rd
Y
N=Non-Critical  Cs=Criticl S=Score  Mipus 20 Pts. (See Reverse Side) L 7

Number of Critical Violations

‘These items require IMMEDIATE attention
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ﬁnspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Address: //94_ e VN N T “ Score:
Telephone; <5 ¢7 . W P72 T}']{e of Operation(s): [ O Retall Type of Inspection:
Owner: — TV oS fppoac :;Q’-ﬁ'ﬂﬂd_swce O Mobile IB%outine O Reinspection
Person in charge (PIC): 2 hris? o bt |Q Temporary O Caterer © Complaint O Investigation
Inspeclor: Sy e . &regey?  |QO0ther O New Establishment |(QH A CCP
(Food Protection Management | | ;IEC I S| [Sanitary Facililes I NIC]s
| PlCz\s;igncdfl(numcdgeabla"bulw{ 2101, 102 - 4 25 Sewage 5402, 403, 404 4
FOOD L ol L 26, lnsecls/Rodents 6-501 4
| 2 Food and Waler from approved sourca __r 3-201, 5 101 a _] ) HMwuhingiau'rl:ticypn.\:ﬁ_J::rc.\ 2.301,5-203, 204 | 4
b, Food Labeling /conainers 3-302,602 I | {28 Plumbing | 5201, 205 1
FOOD PROTECTION _ B 29. Toile! Rooms 6-302, 402, 501 2
[ 4 PHF Temperaares 3401, 402, 403 4 30. Hand-washing methods 5-202,6-301 2
S Faclicshot& coldbolda  — [3501 | | Pl Gobgenfusiousidediposa 5-501,502 2
6 PHF Cooked & cooled 3-501 - 4 32 Outeropenings o 6-202 |
7_Cross contamination 3301, 302,304 4] [33. PesticidevRodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 1100701 2| 34 FooyWallvCeilings ) 6201, 501 |2 J
9. Damaged Foods 6-404 2 3. Lighng  Temean 1
| 10. PHF Thawing 3-501 2 36. Ventilation o 4-202,204,6-202.304 l
11, Food Protection/Stomge 3303, 305, 306, 6 2] 197 Dressinghooms oy 1|
{12, Food Handling 1304304 2 Other
| 13.Food temperature measuring device | 4-204, 203, 302 1 E!_S;ToxicMutcﬁals - | ?331]72" B I !
Personal Hyglenic Practices 39 CotsumerAdvisory 340) 2
|14 EmployeeHealh |z 4 4. HSPRequirements 3-801 T‘
15 Employee Hygiene - ] 2401, 403 o 4 41. Conformancz with HACCP Plans 8-201,202.20% !
16. Employes Clothing 2304,2402 U] f2 Premses 6501 !
Equipment/Utensils o [ LivingArems 6202 n
17. Sanitation Methods _ 4702, 703 !l | 4] |#4 Lioen 4-801,802,803 }
18. Equipment/uiensils cleaned & sanitized 4.601, 602, 7102 4 45. Pes 6-50) i I
19. Pood contactsurfaces 4-202, 501, 701 2 Fats, Qil, and Grease Control Yes  No _ N/A
20. Non-Food cootact surfaces . |4+101,601 - 2 f46. ommm“m;ﬂ [—§/ i i ]
2. Spongeswiping clos 4.101, 901 I 47._Grease laterceptorMaintenance Log N
22. ManualMechapical ware washing facilities | 4-301, 501 ] 48 GreaseLnterceptor Signage >
B.Bquipmentutensitsiorage  13.304, 4003 ! 49, Rendering Documentation =
24. Single service articles/Reuse 43-304. 4.502, 904 1 50 AlergenAwareness Complionce pgo,oogi(;]
Item No,
7 L T Aty m/j Y
%&L{— P2} Gl AT 72.-—71}4 O o
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# of Sears FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establlshment:‘;_-_éf_w&m_ Az ATy T Date: é S 7 l./ ?
2 rd
Address: §2-S ctd g nrd o eoon . oo, Score:
Telephone: &5 2. o ¢ 3 Y45 | Typeof Operation(s): [ O Retat Type of Inspection:
Owner: o)~/ o = sy Az, & Faod Service O Mobile Tertloutine Q Reinspection
Person in charggAPIC): ﬂ,% Q) Temporary O Caterer Q Complaint O Investigation
[Inspector: pu-nzzrz- 4 £V ZE22¢f 1|0 Other Q New Establishment | JHA CC P
[Food Protection Management [ N|C|S| SanitaryFacilities 1 N]C "'s“|
I__PIC AssignedKnowledgeable/Duties [2000,000 A s Sewage _Tsumz.m,am i s |
FOOD e 126 lnsccis/Rodents ) ] 6-501 __j__l
] ¢ Food and Wler from approved source 3208, 5-101 4| E? Hmd-washi.ng_fz.:dmc:.’plaxdgn_:: 2 301,5-203, 204 4
3. Food Labeling / containers 330,602 5 1 28. Plumbing B 5-201, 205 1|
FOOD PROTECTION o o 29. ToiletRooms — e R
[ 4 PHF Temperatres 3401, 402, 303 4 | 0. Hand-washing methods 5202,6-301 2
5 Facilities hol&_cold halding 350 o 4 il 8 Garb:g:.’nfl.ﬁduulﬁdec_ﬁ_:gmal 5-501._5(_)5_ 2
6 PHF Cooked & cooled I T 4 P2 Oueropenings 6202 !
) Crossconamiaion 330,302,304 4 3. Pesticides/RodenticideApplication | 6202, 501,7-206 I
| 8 Spailed foods _[3100 700 2 . Floors/Walls Cealings N 05 {7
!7 Damaged Foods 6-404 2 5. Lighiing N —c e e
Lw‘ PHF Thawing o 3-501 2 36. Ventilation 4-202,204,6-202,304] ]
, 11. Food Protection/Starage 3-303, 305, 306, 6404 2 Y. DressingRooms | 6305 1 | 1]
12. Food Handling 3300304 2 Other - o B e
i3 Food tempernture measuring device 4-204, 203, 302 ] [38 ToucMusenats 7201, 102 . 147
Personal Hyglenic Practices 39 ConsumerAdvisory 603 12
4 EmployecHeas T _ 4| 40 HSPRequiremens 3801 12
15 Employee Hygiene o " [2.401 403 s 41. Conformance with HACCP Plans 8-201,202,203 w
16, Emgloyee Clothing o .2-304, 2-402 ] M2, Premises 6-501 1|
Equipment/Utensils S 4 LivisgAmas 6202 ! |
17 Swnitaon Methods T4-102, 70 4 M Linen | 4-801,802,803 1
18_Equipmentutensils cleancd & sauized | 4.601, 602, 702 4 45, P JEED P
)9 Foodcontactsufaces ~ 14.202,501, 704 2 Fats, Oil, and Grease Control Yes No NA
20, Ncn-FDodcot_‘l_l:_l&zl:iufitts - 4-101, 601 2 46, Cirease Intesceptor Inspection —
21. Sponges/wiping cloths o 4-101, 901 1| Grease Injerceplor Mainlenasce Log /f
?;_N_E_nynmuhmicﬂ ware weshing facilities 4308, 501 ! 8. Greae Interceptor Signage /’
23.Equipment/utensil siorage 3-304, 4-903 1 49, Rendering Docurentation "
24. Single service anticles/Reuse 3-304, 4-502, 904 \ 50 AllergenAwnreness Compliance Fgo_uog{cg
Item No.
|
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N = Non-Critical C=Critical S = Score B 2(3 Pts. (See Reverse Side) O Sbite: g.—~7
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# of Seats FOOD ESTABEI‘ SHMENT INSPECTION REPORT Page of
Establishment: = 2 2 5 = o7 P o  4n3 Date: o5 if

Address: /™ o, g zeron B Arg— 7~ Score: £

Telephone: E o 5. 7?7 -2 & 65 Type of Operation(s): | O Retail Type of Inspection:

Owner: A7y © A O Pt | Food Service 0 Mobite Q Routine & Reinspection
Person in charge ff'IC): ,;F z_’i f,"z}' e O Temporary Q Caterer Q Complaint Q Investigation
Llnspec(or: }M A EVERA Q Other 0 New Establishment [DHA C C P
[Food Protection Management _ N|IC[S| [Sonitary Facilities ‘ INJCTs”
L_1_PIC AssignedKnowledgeable/Doties 2700 152 _ [ <] [25 Sowage 5402, 403, 404 5|
FOOD e 26 InsectsRodents 6-501 4

2 Fé)od and Waler from epproved source r]-ZOl. 5-101 o 4 : 7 l-l.:nd-wuhmgfncllmcs.fplmcdw__ 7_2~301,5.2[)]‘304 TJ

3. Food Labeling /containers 3-302, 602 ) 1] (28 Plumbing 5-201, 205 i T
FOOD PROTECTION - _ . |29 Toilet Rooms ) 6-302, 402, 501 2
I3 PHF Temperatures - ~[3401. 302, 403 4 10, Haod washingmethods 5.202,6-301 2 |

5 Facilities hot & cold holding 3501 4] P Gubgeesconsidediposal | 550,502 2

6. PHF Cooked & cooled 3501 ¢ | B2 Oweropenngs B e ]

7 Cross contamination T 3301, 302, 304 4| [33. PesicidesRodenticideApplicaion 6202, 501,7-206 !
8 Spoledfoods R 2| [M FowvWalCelings 6201, 501 |
| 9. Damaged Foods B 6-404 2 35. Lighting — lememm 1
| 10. PHF Thawing 3501 2| [36 Venilasion 4-202.204.6-202,34 v
|11, Food Protection/Storage 3-303, 303, 306, 640 2| 37 DressingRooms o lews 1]
12. Food Handling T 2 Other _ _

13 Food (eotperature measuring device 4204203302 | | 1] [38 TaxicMawras — Trwonie T4
Personal Hyglenic Practices 39 ConsumerAdviory o 13em 2
(14 Employee Health o Jzam i 4 | o0 nSPRequiemens 3801 2 |
s _l;mployu: Hygiene ] 2-40!,403_ - | 4 41. Conformancewith HAOCP Plans 8-201,2072,209 1|
16, Employee Clothiag 2303, 2.em L] o2 Premises B _ |esm ]
Equipment/Utensils 43, Living Arcas 6202 1
17 Saniation Mcthods [4702,703 14 (84 Linen 4-801,802,803 1]
18 Equipmentutensils cleansd & saiized | 4601, 607, 702 M a | as pes 6501 |
19. Food contact surfaces . |a202,501 701 2| Fats, Ol, and Grease Control Yes  No N/A
20, Non-Food contact surfaces - 4101, 601 2 46, Oreaselotersepuctospection T B
21 Sp-;gc.dwipiug I:lol-hs__’___-__ B __'___ 4-101, 501 L Gmghwmmws )(~

22. Manual/Mechanical ware washiog fcilites | 4301, 51 L] b Greaserepto Signage Py ]
23 Equipmeovotensi siorage ] 3-304,4-903 1 49, RenderingDocurventation oz |
24. Single service anicles/Reuse |20 450290 | | [ 1] 0 AlkrsenAwarencs Complance OGRS E

Item No.
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of

Establishment: PP W J 77— fd‘.’.‘-—#& =y Date: o ./5./ bz

Address: 2 22 o P A ey = T e Score:

Telephone: s o < . 7 > ? Typf of Operatlon(s): | O Retail Type of Inspection:

Owner: =y 3/ Ol fy o 2 Lw Service (I Mobile _%tine Q Reinspection

Person in chargETPlC): % Q Temporary Q Caterer Q Complaint O Investigation

Inspector: B ooz g o EpE>Z1 |QOther 0 New Establishment |QBA CCP
|Food Protection Management [ NJIC[S sanitary Facilities N[CcTs]
L) e As.susnenmcmw}cdge.ablef[)uhcs R [ 4 |23 Sewnge 1 5402,403, 404 4 !
FOOD 26, Insccis/Rodents 6 501 4

2 Food and Wazer from approved source 3201,5 1901 F 4 F7 Hand-washing facilites/proceduses o 2-304,530), 204 [

3. Food Labeling / containers 3.302, 602 | 28 Plumbing 5:200,20 [ 1
FOOD PROTECTION - ) |29, Toitet Rooms 6-302. 402, 501 | ER
[ 4 PHF Temperatures 3401, 402 403 [ s 40, Hand-washing methods 5.202,6-301 2

5 Facilities hat & cold holding 3 501 4 | 31 Garbage/refuss/outside disposal 3 501,502 2

6. PHF Cooked & cooled 3501 4 32. Outeropenings _ 6207 1

7 Cross conamination 3-301, 302, 304 4 33. PesticideyRodenticideApplicasion 6202, 501,7-206 1

8 Spoiledfoods ) 3000 2 34, FloorWallyCeilings - 6-201, 501 2
9 DamagedFoods R i 2| (35 Lighing B 6-202,6.303 (
10. PHF Thawing - 3.50) 2 36. Veotilation 4-202,204,6-202,304 1
[1l FoodProtwcdonStomge  [3.303,305, 306, 64 2 37. DressingRooms 6305 - 1]
12, Faod Handling 3.301, 304 2 Other
(13 Food tempersture measuriog device | 4-209, 203, 302 [ 1] [38. ToxicMaterats ) oo T
Personai Hygienic Practices 39 ConmmerAdvisary il (3603 —3‘*
(14 Emgloyee Health 2201 47 |80 HSPRequuciens 3801 2
lj Employee Ilyg:enc 2400403 4 41. ConfwmmccwiﬁlHAOCPPlam_ N 8-201,202,203 1
16 Employes Clothing 2304, 2002 1 & Premises ) 6501 !
Equipmeni/Utensils - _ 43 LivingAreas 6202 1 ]
|7 Saniuuon Methods Te2,700 [ 4] [« Linen 4-801,802,603 »
15_Equipmentiutensils s cleaned & samtizsd ' 4.601, 602,702 4 45, Pets 6301 1
19. Food contaet surfaces 4-202, 501, 701 2|  Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contacesurfaces | 4-101, 601 2} [46, Geaseloeroeptortospection 1T
21, Spongu.‘wlpingclouu - 4-101, %01 I 17, Grease InterceptorMaintenance Log
22, MwnUMcchamca.l wm : washing fmlmes 4.30L, 501 1 48, Greasalntesceptor Signage 1 |
7. Eqmpmmduuns:l sorsge  [3-304,4.503 1 49, Rendering Docurmentation - |
24, Smg]cservzc:.n.nlcle.smgusc - 3-304, 4-502, 904 | lJ 50, AllergenAwarencss Compliance me(c, I

Item No,

4
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N =Non-Critical  C = Critical
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# of Sears FOOD ESTABLISHMENT INSPECTION REPORT Page of
Wstabllshment: B LAY L2 LD /‘9-4'7&7‘5_ Lt o o |Dater é’_[;,/ﬁ‘

Address: 7 .S"H L o2 ez p L Score: '

Telephone: < o & . /9T -Z¥,97 T‘ﬂla of Operation(s): | Q Retail Type of Inspection:

Owner: L2770/ o f— 10 2 o F5Foad Service O Mobite A Reutine O Reinspection
Person in charge (PIC): 2__75""1"‘ T Q Temporary Q Caterer @ Complaint Q Investigation
Inspector; A 4>z mze  Z. £ p2 a0 Other U New Establishment (QHA CCP
(Food Protection Management N[C[S] [sanitary Facilities 187
L L PIC AssignedKnowledgeableDuties 12 101, 102 | 4] [o5 Sewage 5-402, 403, 404 ]
FOOD e _ 26. Insecte/Radents B 6-501 4

2 Food and ;-Vuur from upproved source 3201, 5-101 _ E ‘3 27 Hand-washing faciliued/grocedures 23015203204 R | L]

3. Food Labeling / containers 3-302,602 . 28. Plumbing 5-201, 205 I
FOOD PROTECTION o |28 Toilet Rooms ) 6-302, 402, 501 2 |
4 PHF Temperatures o 3401, 402, 403 (4 0. Hand-washing methods 5.202,6-30) 2 |

S Facilities hot & cold holding ) 3501 14| L Gubsgerefuseiouside disposal 5-501,502 1

6 PIIF Cooked & cooled 3.501 14| P2 Oueropenings - 6202 N

7. Cross conamination 3-301, 302, 304 4 3. Pesticides/RodenticideApplication 6202, 501,7-206 y |

8 Spailed foods 3100701 2 M. FowsWalliCeilingg 6201501 2 |

9. Damaged Foods 6403 2 35, Lighting o 6-202,6303 (!
10. PHF Thawing 3.501 2 36. Vendlation ) B 4-202,204,6-202, 304, 1|
11, Food Protection’Starage 3-303, 305, 106, 640 2 3. DressingRooms 6-305 - L
112, Food Handling 3.301, 304 2 Other
13.Food temperature mewsuring device 4-204, 203, 302 ] 138 ToxicMaterias o ot T
Personal Hygienfc Practices ¥ ConsumerAdasey 360 RE
14 Employee Health T 4 #0. HSPRequi 3-801 2 |
15. Employee Hygiens - 2401, 403 4 41. Conformance with HACCPPlans 8-201,202,203 1|
16 EwployeeClothing [ 2304,24m 1] M2 eremises 6501 1
Equipment/Utensils o 43 LivingAreas N 6202 1|
17 Sanilauon Methods o - 4-702, 703 4 44. Linen 4-801,802,803 I
18 Equipmentiutensils cleaned & sanitized 4601602, 702 L] s pes 6501 ‘ !
19. Foodconiactsurfaces [ 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No DN/A
20. Non-Food contact surfiaces 4101, 601 2 m Grease [nterceptor Inspection T ' ’/-"7‘"1
2l Sﬁp_oggcd_wi?iﬂclo@s______m_w___ 4-101, 901 L Y2 Grease Interceptor Maintenance Log

22. ManualMechanical ware washiog facilities | 4-301, 50) 1 48, Grease Unterceptor Signage e
23.Equipmeatutensil storage [ 3-304, 4903 t | 49 RenderingDocumentation 4

24. Single service articles/Reuse 3-304, 4-502, 904 _J _IJ 50 AllergenAwareness Compllance F90.009(G) *1 E

Item No.
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N = Non-Critical C = Critical

Nurmber of Critical Violations

These items require IMMEDIATE attention
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\_AReceived By /

S =Score Minus 20 Pts. (See Revgeﬁﬁ} Won Date: T
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#ofSeats___

FOOD ESTABLISHMENT INSPECTION REPORT

Page of

Eswblishment: Sogle 7)) - S e A oo L Z - 2m D
Address; 299 Py Gl A S22 ea e~ |Score:
Telephone: §™ 2 2 . 7587 . 3 2-7 o|Type ol Operation(s): | O Retail Type of Inspection:
Owmer: Cv VY O Lo 2 ',;Mggdsivlce 0O Moblle ;Q@jne O Reinspection
Person in chargd (PIC): m ;!-y O Temporary O Caterer Q Complalnt O Investigation
Inspector: Depz e 2= 4 £ 2ED2.¢1|0 Other Q New Establishment |JHACCP
Food Protection Management N]C|[S| [Sanitary Facilities [N]C]s
. PIC Assighed/Knowledgeable/Duties 2-101, 102 € 25, Scwage 5402, 403, 404 4
OOD 26 Insects/Hodents 6-501 4
2. T'ood and Water from approved soutce 3-201, 5-10) ,ﬂ‘ 4 27 Hand-w2shing foc Hitics/procedurcs 2-301,5-203, 204 4
3. Food Labeling / contalners 3-302, 602 | ( 28. Plumbing $-201, 205 ]
FOOD PROTECTION 29 Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3401, 402, 403 4 30, Hand-washing methods 5-202,6-301 2
5. Focslitses hot & cald holding 1.501 4 31. Garbagelrefusefoutsidedisposal 5-501,502 2
G. PHF Cooked & coaled 3-501 4 32, Outeropenings 6202 |
7. Cross cont i 3-301, 302, 34 4 33, PesticideyRodenticideApplicasion 6212, 501,7-206 ]
8 Spoiled foods 3.101, 701 2 34. FoorsWallsCeilings 6201, 501 2
9. Dumaged Foods 6404 2 35. Lighing $-202,6-303 |
10. PHF Thawing 3-501 2 36. Veatilation 4-202.204,6-202, 304 !
11. Food Proicclion/Storage 3-303, 305, 306, 2 31. DressingRooms 6305 )
12. Food Handling 3-301, 304 2 Other
13.Food tempesyuure measicing device 4-204, 203, 302 ! 8 “ToxicMaenals 7201, 102 4
Personal Hygienic Practices 39 ConsumerAdvisory 3603 2
14, Employee Healih 2.201 IE 4 40 1§SP Requiremems 3-80) 2
15, Employee Hygiene 2401, 4113 | 4 41, Conformance with HACCP Plans 8-201,202.20 ]
16. Employee Clothing 2-304, 2-402 | ] 1 42, Premises 6501 !
Equipment/Utensils 43 LivingArcas 6202 1
17. Saniation Methods 4-702, 703 4 44 Linen 4-801,802,803 ]
18, Equipment/utensils cleaned & sanitized 4-601, 602, 702 & 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 cenwct surfaces 4-101, 601 2 46, Greasantereeptor Inspection prdl
2). Sponges/wlping cloths 419}, 501 } 47, Grease InterceptorMaintenance Log v
22. Manual/Mechanical ware washing facilities ' | 4-30t, 501 i 48 GreaseInterceplor Signage >C
23 Bquipmentutens]) stomge 3-304, 4-903 { 49, Rendering Documentation >3
24. Sloge service articlewReuse 3-304, 4-502, 904 { 50 AllergsnAwarsncss Compliaiice $90.009(G) P
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# of Seats v FOOD ESTABLISHMENT INSPECTION REPORT Page

of

Establshment: ZZ A7 Dt J2 o ng 7 eor v al Dt &~ F T
Address: % S NI rgalk fTH o LA Score:
Telephone: 777, ?m of Operation(s): | O Retsil Type of Inspection:
Owner: =/ 7V 2 F M M Q Food Service Q Mablle Q Routine Q Reinspection
Person in charge (PIC): v VH?’"” pA A‘-é:"" Q Temporory & Coterer Q Complaint Q Investigation
Inspector: a2 £ &P E 20/~ Q Other Q New Establishment |QHA CC P
Food Protection Management N{C|S| [Sanltary Faclities NIC|S
1 Picaﬂmhuwwgbkmwci 2101, 102 J 25 Sewape S-§02. 403, 404 L
FOOD 26_Imnsesi/Rodents 6-504 -:
2. Food and Watcr from opproved soyrce 3201, 5-104 E 4 27 Handowashing faciliies' procodures 2-30).5-203, 24 $
3, Food Labeling /conlaipers 3-302, 602 | I 28. Plumbing 5-201, 205 1
FOOD PROTECTION 29. Toifet R 6-302, 402, 501 2
4, PHF Temperatures 3401402, 403 4 30, Hand-uashing metbods 5-202.6-301 2
5_Fagilities ot & cold haldiny 3-501 4 M. Garbsgerefiscioutsidadisposal 5-301,502 2
6._IHE Cooked & cooled 3.501 3 32 Outeropenings 6-202 !
7 _Cross cootamination 3-301, 302, 304 . 3. PesticidesRodenticideA pplication 6-2012, 501,7-206 I
8 _Spoiled foods 3104, 01 ._;‘ . Floons/WallyCeilings 6201, 50) 2
9. Damaged Foods I | 604 2 35. Lighting 6-202,6-303 ]
10. PHF Thawing 3-50] 2 36. Vendilation 4-202.204,6-202. 304 1
11, Pood Protection/Storage 3-303, 305, 306, 640 2 37._ Dresing Rooms 6305 | 1
12. Food Handting 3-301, 304 2 Other
13.Food tervperature measuring deviee | 4204, 203, 307 U] [34 ToneMarins B 7,201,102 _Ja
Personal Hypienle Practices |39, Conaumiar Advisory - __|3s03 :
4. Employee Health 2-201 1 4 A0 LSP B vuirements 3801 2
| 15,_Employee Hygicne 2-401, 403 4 41, Conlo withHACCPPlons £-201.202.203 1 i
[ 16. Employes Clothing 2304, 2402 ) 42, Premises 6501 ol
Equipment/Utensils , 3. LivingAreos _ 6202 1
17, Sopitatios Methods 4-702, 701 4 44, Lincp 4-80(,802,80) 1
18, Eguipmenvutensly clesned & sanitized 4-601, 602, 702 4 43, Peu B R o) . 5
19. Food contac surfaces 4-202, 50t, 70t 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4-101, 601 2 46. Greaselnterceptor Inspestion
21. Sponges/wiplng cloths 4-101, 901 ) 7. Greasal plorhal = Lop
22. Manual/Mechanica ware washing focilities | 4-301, 50} | HB. GreateIntereepior Signage 1
23.Bquipmentiutonsil sorage ) 3-304, 4.903 1 49, Resdenng Documentation
_24. Sinple lmit:.nnicluﬁum ] »3-304. 4-502, 904 1 50 AllscpenAwnreness Complianee }_WW’&“' F—Hj
Item No.

-#4; /91-/%-'(‘774 WVW/M?A-— A= T~
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N=Non-Critical ~ C=Critieal  §=Score : [ A 3 Bete:

Number of Critical Violations

These items require IMMEDIATE atention Received By




#of Seatsﬁh__ FOOD ESTABLISHMENT INSPECTION REPORT Page_ ¥ of _
1 4
[Establishment: E }Q:\ E St 29t SCharl Date: (\\3-\ (O
Address; WS \'.\Q %\"(\M Score:
Telephone: SO~ ’JKS'CZ Type of Operation(s): [ Q Retail Type of Inspection:
Owner: Q_Y\Cl':).l VI cA %ocd Service 1 Moblle X:Routlne O Relnspection
Person {n charge (PIC): mn( Y \\\ \d (1} |O Temporary O Caterer 0 Complalnt O Investigation
Inspector:y \ CACA MA(!L Q Other Q New Establishment  BHACCP
Food Protection Management IN|C]S]| [Sanitary Facilities N[C]|S
I._PIC Assignet/Knowledgeable/Muties 2-101, 103 7 d; 4 25, Sewage 5402, 403 410 4
FOOD 26, Insects/Rode s 6-501 4
2. Food and Water from approved source 3-204, 5-100 m 4 27, Hand-washing f 1o ics/procedures 2-301,3-200, i 4
|_3. Food Labeling /conininers 3:302, 602 | 1 28. Plumbing 5.201, 205 ]
FOOD PROTECTION o 29. Toilet Rooms §-302, 402. 501 2
4. PHE Temperaturcy 3-401, 402, 403 4 0. Handvwnshing methods 5-202,6-301 2
S __Eacilities hot & cold holding 1.501 4 31 Gurbage/refusc/omside disposal 5-501,502 2
6 PHF Cuoked & cooled 3501 4 2. Outeropeaings 6202 1
7. Cross conamination 3301, 302, 204 | 4 33, Pesticides/RodenticideApplicasion 6-21, 501,7-206 [
8 Spoiled foods 3191, 70] 2 34. Floory/Walls/Ceilibgs 6201, 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 A
11. Food Protaction/Storage 3-303, 308, 306, 2 37. Dressing Rooms 6305 1
12. Food Handling 3301, 304 2 Other
13.Food temperalure measuring devies 4-204, 203, 302 1 38 ToxicMaterials 120,107 4
Personal Hyglenic Practices 39, ConsumerAdyitory 3-603 2
14. Enployee Health 2-201 4 ). HSPHequirements 3801 2
15. Employee Hygicne 2401, 403 4 41, Conformance with HACCP Plans 8-201.2072.203 i
[16. Employes Clothing 2304, 2402 ] 42, Premises 6501 |
Equipment/Utensils o M) LivingAreas s i
17._Sanitation Methods 4-202, 703 1 [y 44, Linen 4-801,802,803 i
18. Equpmentutensils clesned & sanitized 4601, 602, 702 4 43. Peus 6-301 B !
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20. Non-Food contact surfaces 4101, 604 2 46. Grease Interceplor inspection
21, Sponges/wiping claths 4-101, 901 1 47, Grease latercepior Malntenance Log
22. ManualMechanlcal ware washing facilitics 4-301, 501 1 48. Greaselnteres pior Signage
23.Equipment/utensil siorape 3-304, 4.903 1 19, Rendering Documentation
24. Single service aticlea/Reuse 3304, 4-502, 904 1 S0_ AllergenAwsrensst Compliance FS0.00NG) m
Item No.
em iy
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N = Non-Critical C = Critical

S =Score

Number of Critical Violations Q
These items require MMEDIATE attention

Minus 20 Pts, (Sfe Reverse
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Reinspection Date: \ ,
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Esl.ablishmenl. ; T Mpyﬁ— > FOD L Date: é .g :é ./'?
Address: G0 e (o Score:

Telephone:f‘p S 7 G — 242 o|Typeol Operation(s): [ O Retil Type of Inspection:
Owner: ESTN o Lo R ;:Qiood Service Q Mohile S Rautine O Reinspection

Person in charg€ (PIC): I Y Q Temporury Q Caterer O Comptaint Q Investigation
Inspector: Darm £2-  of.. é-ym O Other O New Establishment [QHA CCP
Food Protection Management N]C[S] Banitary Facilities IN[C]S

|. PIC Assigned/KnowlzdgrableTuties 2-10t, 102 _.I. "_] 15 Sewnge - 5-402, 403, 434 4

FooD 26 Insectw/Rodenis 6-501 4
2 Food and Water from sppraved sosrce 3-201, 5-101 T 4 27, Hand-wishing faeditice/procedurcs 2-301,5-211, 204 4
3._Food Labeling / contaivers 3-302, 6m ! 28. Pjumbing 5-201, 205 ]
FOOD PROTECTION 29. Toilet Roams ) 6-302, 402, 301 2
4 PHF Temperiures 3-401, 402, 403 4 30. Hand-washing metholy 5-202,6-301 2
§ Facilities hot & eold holding 30 4 31. Gurbageirefuse/ounsidedispasal 5-501,502 2
6 PHF Cooked & coaled 3501 4 )2, Quicropenings 6202 ]
7 Cross contaminauon 3-301, 302, 34 4 1, PgucldalRodauicideA_ppliuﬁon 6&UR, 501,7.206 1
8 Spoiled foods 3-1p1, 70 2 M. Floors/Wall/Ceilings 6201, 501 2
9, Damaged Foods T | 6404 2 35 Lighing 6202,6-303 1
10. PHF Thawlng 3-301 2 36. Ventilation 4-212,204,6-202, 304 {
11 Food Protection/Storage 3.303, 305, 306, 6-409 2 37, DressingRoom o5 1
12, Food Hondling 3-301, 304 2 Other

13,Food temperalure measuring device 4-204, 203, 302 1 38, “Toxic Materials 7201, 102 i 4

Personal Hy_g!enic Practices 39. ConsumerAdvisary 3603 QL 2
14, Emplojes Health 2-W1 4 40, HSPRequirernents 330 - 2
15 Employee Hygiene 1401, 403 4 41. Conformance with HACCP Plans [ 8-201.202.203 |
16. Employee Clothing 3-304, 2402 ] M2 Premises 6-501 !

Equipment/Utensils _ 43, LivingArcas 6202 i

17, Sanitanon Methods 4-702,705 4 44, Linen 4-801,802,803 !
18 Equipmeniutensis cleaned & sanstized 4-60), 602, 702 4 45, 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-[0E, 60} 2 4. Greaselnterceptor Inspeciion \/

21. Sponges/wiping cloths 4191, 901 1 47, Grease nteceptor Maintenance Log A)

22. MonualMechanieal ware washing facilives | 4-301, 501 i 48, Greae Intercepiac Signage o

23 Equipment/utensil xtorage 3.304, 4-903 ! 49, Rendering Documentution e

24. Single service anticles/Reuse 3-304, 4-502, 904 t 50 Allerzen Awarencss Compliaace F90.009(G) > ]

Item No.

Cr

%#yr— s s = 2 ':—'_‘zs—n}gr
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N = Non-Critical C=Critd S = Sco

Number of Critical Violations

These items require IMMEDIATE attention

‘Receivéd By
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Inspected By



# of Seats Y I A FOOD ESTABLISHMENT INSPECTION REPORT Page | _of |
[Establishment: ‘Ef[@i[’. O, X M(‘.G{O'\'\ . Date: CD“"{\H
Addms\-—\q ‘?) _Q?TU\NL R Score:
Telephone: Type of Operation(s): | O Retaii Type of Inspection:
Owner: S (-_r !E 0o\ \\)mn.h o QYU A\ g@ood Service 0 Mobile ﬁ(Routine Q Relnspection
Person In charge (PIC): Eve C&:\ Ly ) |9 Temporary O Caterer Q Complaint Q Investigation
Inspectorr—rm MC.MQ\‘N\O'V\ a O Other Q New Establishment [QHACCP
Food Protection Management N[CTS anitary Facilities N[c]s]
I _PIC Assipaed/Knowledgeable/Dutics 2-101, 102 4 15 Sewage 3402, 403, 404 4
FOOD 26 _fnsectsRodents 6-501 4
2 _Food and Water fruni gpproved source 3-201, .40 3 37, Hand washing faciluzy/peocedurcs 2-30),5-203, 204 4
3. Food Labeting / conliners 3-302, 602 [ ] 1 28 Plumbing 5-20(,205 1
FOOD PROTECTION o 29. Toilei Rooms 6-302, 402, 501 2
4 PHF Temperatuces 3401, 402, 403 4 30. Hand-washing methods 5-200,6-301 2
5 Faailities hot & cold holing 1.501 4 31, OGurbage/refiuse/outside disposal . 5-501,502 2
6 PHF Covked & cooled 3-501 4 32 Quteropenings 6202 l
7 _Cross contamination 3-301, 302, a4 4 33. Pesticides/RodenticideA pplication 6-212, 501,7-206 I
8 Spotled foods 3101, 701 3 M. FlocewWally/Cellings 6-201, 501 2
9. Damaged Foods | |60 2 35, Lighting 6-202,6-303 I
10. PHF Thawing 3.501 2} [3. Ventilation 4-202,204,6-202. 304 )
f1. Food Protection/Stomage 3-303, 303, 306, 2 37. DressingRoomus 6-305 1
13. Food Handling 3-301, 304 2 Other
[13.Food temperauire measuring device 4-204, 203, 302 1] 38 TosicManas o 7200102 s
Personal Hygienlc Practices 9, ConsumerAdvisory 3603 >
14, Emjloy=c Health 2.0 4 40, MSPRaquirements o 3804 2
15. Employes Hygiene 2101 403 4 4). Conformance with HACCP Plans 8.201,202.203 |
16, Employza Clothing 2-304, 2.402 | 12. Premises 6501 1
Equipment/Utensils ) 43, LivingAreas 6202 I
17._Sanitat.on Mzibols 4-762, 703 4 44, Linen 4-801,802,803 1
18, Bquipmentiutensils gleaned & sanitized 4-601. 602, 702 4 45. Pets 6501 1
19. Food contact surfaces 4-202, 501, 701 ? Fats, Oil, and Greanse Control Yes No - N/A
20. Non-Food contact susfaces 4101, 60| 2 46, Grease InerceptorInspection i Vi L‘n_'
21, Spongev/wiping cloths 4191, 901 1 47. Grease InterceplorMalntenance Log P 5 |,
22. MenusliMcchanical ware washing facilities | 4301, 501 ! 48. Grease Inereptor Signage rl
23 Equipment/utensil storage 3.304, 4-903 | 49, Rendering Documentation f’_ p 3'
24. Single service anicles/Reuse 3-304, 4-502, 904 1 i AllerpenAvareness Compliance lm.ou')t(:] J

Item No.

Nao ViclaHiins foorndA
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N = Non-Critical C = Critical

Number of Critical Violations
These items require IMMEDIATE Ytention

Reinspection Date: 1\\ \k‘\

Inspected 43;




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
.
Establishment: .. 2 5a—p L ANNE (Cptve L Date: & -/ . / &
Address: 2 5 A7 AaAs T Score:
Telephone: &, 2. 7 Z . 3 442 2 | Typeol Operation(s): | O Retail Type of Inspection:
Owner: 77V oL~ po At ;ﬂ‘t‘aod Service O Mobite ,%uﬁne U Reinspection
Person in charg€ (PIC): A_M‘,;;-gf. O Temporary O Caterer Q Complaint Q Investigation
Inspector: Dz war L. EVEDIZS) |QO0ther O New Establishment [QHA C C P
[Food Protection Menagement. [ N|C|S | Sanitary Facilites | N|C|§ ]|
| ¢ PICAmgncd.'_lf.gpwl:&lgnble.-t)uncs inlOI.IOE 4 25, Sewage 5402, 403, 404 4 !
FOOD o - 26. Insects/Rodents B 5501 | 4 ‘
}_ 2 Food and Waier from uppmmlscurc: _]3-200, 5101 [ 4 27 IIm.i-w;-'.h':ngI'.r_l!_u:'__c:-._hw»::dm:. 2301, 5201, 204 4
| 3. Food Labeling /containers 3-302, 602 ‘ | ! 28. Plumblng - 5201, 205 i
FOOD PROTECTION . » B 29. Toilet Rooms - 6-302, 402, 501 2‘1
4 PHF Temperaiures 3401, 402 403 4 30. Hund-washing methods 5-202,6-301 2 |
S Facilities hot & cold holding 3 501 4] B Gubapeefuse/outside disposal 5-501,502 _H_g_}
6 PHF Cooked & cooled 3501 4 2. Outeropenings 6202 1
7 Cross contamination 3_-30I. 302, 304 4 3 WMW'“&?’L_. 6-_2_0_2 501_,7_2_0£ ] 1 I
B Spailed foods B 3-101, 701 2 34. FlooryWalluCeilings ~ |s201,501 2 |
9, Damaged Foods 6-404 2 35 Lighang 6-200,6-303 L |
| 10._PHF Thawing 3501 2| [36 Vemstation +220462023040 | |1
1. Food Protection/Storage 3-303, 305, 306, 6 2 37, Dressing Rooms . les RN
12. Food Handling 3-301, 304 2| Other o
|13.Food temperature measuring device 4-204, 203,302 i 38. TosicMaterials — Jr20030 4
Personal Hyglenic Practlces 39 ConaumerAdvisory 3603 2
‘14 Emglnyee Health 2.201 4 40. HSPRequisements 3-801 2
15 Employer Hygiene o %40!,403 4 41 Confmwmwi!hl{ACC?P!am 8-201,202,203 {
16, Employee Clotbing 12304, 292 1 47, Premises 6-501 ]
Equipment/Utensils S 43 LiviogAseas 6202 L
17. Sanitation Methods  Jem20 4 4. Linen 4-801,B02, 803 1|
18 Equipment/utensils clcaned&sa:ﬁuux?_ 4-601, 602, 702 4 45. Pess | 6-501 ) 1
19. _Food contact surfeces 4202, 501,701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces 4101, 601 2| [4 Grueluemepuocinspection B ) ]
21. Sponges/wiping claths _14-101,501 N W, Girease Interceptor Maintenance Log )g
22, Manual/Mechanical ware washing facilities | 4-301, 501 1 48, Grease Inerceptar Signage SN '
23 Equipmentsteasil stornge - 3-304, 4.503 1 49, Rendering Documnentation >
24, Single service wticles/Reuse 3-304, 4-502, 90 l 1| B0 AllergenAvareness Compliance b90.009(G) >l
Item No.
,51 N Gt AT e 7"2*""’4;/ Y
a-lcs o 7 oty ?_2::—14} 2y
:kl Ll @t7rc Gzl i/ wpma_  Arer—r—
/7 s ;-._4-—5’/4'.,6-"‘
94:-/,‘_0&- 7 oA Te—o L DO A /Lté_ﬂf"—#"t;,i/
7
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- T T Cta g [~ o T R~
A7 £ R T LT
%@ s _/
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N = Non-Critical C = Critical S = Score 'ﬁnus 20 Pis. (See Reverse Side : 154 Date -
r
Number of Critical Violations o=— 5 ‘

These items require IMMEDIATE attention

eceived Rv
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# of Seats ,J )V‘&

FOOD ESTABLISHN.ENT INSPECTION REPORT Page_ ! of !

Establishment: = | Date: (p 4 |q

RIS O S Score:

Telephone; Type of Operation(s): [ O Retall Type of Inspection:

Owner: Koo M\ﬁw Y 'PK‘)D:OM §(Food Service Q Mobhile & Routine Q Relnspection
Person in charge (PIC): SU ' w O Temporary Q Catercr Q Complaint Q1 Investigation
Inspector T & aca MON A Moo, O Other Q New Establishment |]OHACCP
Food Protection Management N|C|S anitary Facilities N|C]S

1. PIC Asigntd/Knowledgeable/Dutics 2-101, 102 4 15 Sewage 5402, 303, 404 4
FOOD 26 Insects/Rodents 6501 4

2 Foed and Water from spproved sovrce 3-201, 5. 161 4 21 Hand-washing fafincs/procedures 2-304,5-203, 204 4
| 3. Food Labeling /containess 3302, 602 | 28, Plumbing 5.201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2

4 PHF Tempetatures 3-40(, 402, 403 4 30. Hand-washing methods 5-202.6-301 2

S, Facilities hot & ¢old holding 3-301 4 3t Gubagelrefuse/ouuside dispasal 5-501,502 2

6. PHF Cooked & cooled 3-501 4 12 Outeropenings 6202 [

7_Cross contamination 3-301, 302, 34 4 33. Pesticides/RodenticideApplication 6202, 501,7-206 1

8. Spoiled foods 3101, 7u3 z 3. Floors/Walle/Ceilings 6-201, 501 2
9. Damaged Foods || 5404 2 35, Lightng 6-202.6-303 |
10, PHF Thawlng 3-501 2 36. Ventilatian 4-202,204,6-202,304 1
11. Food Protection/Siornge 3-303, 305, 306, 640 2 37. Dressing Roomy 6305 |
12. Food Handling 3-301, 304 2 Other
13 .Food emperature measuring device 4.204, 203, 302 1 38 ToticMeierdals 1201,102 4
Personal Hygienle Practices 39, ConsumerAdviioig 3.603 2
14, Emgloyee Health 3-201 4 40, HSPRaqulrerents . 3-8 2
15._Employee Hygiene 2-101, 403 4 41, Conformance with HACCP Plans 8-201,202,203 1
16. Employce Clothing 2.304, 2-402 { M2 Premisea 6501 |
Equipment/Utensils 13, LivingAreas - 6-202 )
17, Sanitation Methods 4-702, 103 4 44. Lincn 4-801,802.801 1
18, Equipmeatutensils cleaned & sanitized 4601, 602, 702 4 45, Pets 6-501 1
19, Food cantact surfaces 4-202, 501, 701 2 Fats, Qil, and Grease Control Yes No, N/A
20, Non-Food contact surfaces 4101, 601 2 45, Gresselescepiot Inpection vV
2), Spongesiwiplng cloths 4-191, 901 1 7. Gredee InterceprorMaintenance Log
22. Manual/Mechanical ware washing facilitics 4-301, 50) | 48, Girease Intesceptor Signage X
23 Equipment/utensil storage 3-304, 4-903 | 49, Rendering Documentation /
24. Single service anticica/Reuse 3-304, 4-502, 904 l $0_AlcrpenAwarencss Compliance §0.009(G) vl

Item No.
[ -
ND oo \we  an ﬂ\-__*.z
J T et %
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N = Non-Critical C = Critical

8 = Score

Number of Critical Violations ﬁ__
These items require IMMEDIATE audntion

Minus 20 Pts. (Sce Reverse Side)

/%W

Received By

Reinspection Datc
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# of SeatseAfeTIN! FOOD ESTABLISHMENT INSPECTION REPORT Page_Z of _L
[Fsta : ;
Estabillohment:' Lov e e aeny Jchoo{ Date: /' /7-/ 7
Address: 27 /?)CA Score: .
Telephone: 5. 799 - 2132 Type of Operation(s): [ Q Realt Type of Inspection:
Owner: $74p / NITRr9N  BPosea M ‘ood Service Q Mabile P1Gutine Q Retnspection
Person in charge (PIC):Degy € Renp U £2 Q Temporary Q Caterer Q Complaint O Investigation
Inspector: 777 Me ¢, / / O Other 0 New Establishment [QHA CCP
Food Protection Management N|C[S]| [Sanitary Facilities - N|C]s
1. PIC Assigned/Knowledgeable/Duties 2-101, 102 w 4 25 Sewage 5402, 403, 44 4
FOOD - 26 Insecwe/Rodents 6501 4
2 Food and Water from approved source 3-201, 511 4 27 Hand-washingtucilinicyprocaluies 2-301,5-203, 304 4
"3, Food Labeling / containery 3-302, 602 1 28 Plumbing 5-201, 205 1
FOOD PROTECTION N N 29 _Toilet Rooms 6-302, 402, 504 2
4 PHF Tempertures 3401, 402. 403 4 30. Hand-washing methods | 5-202,6-301 2
| S Foalities hot & cold holding 3.501 4 .}L Cubageheluse/outside dispasal 5-501, 502 2
6 _PHF Cooked & cooled 3-501 4 2 OQuieropenings §-202 1
7_Cross contaminaton 3-301, 307, (M 4 33 Pestitides/RodenticideA pplication 6212, 501.7-206 1
8 Spoiled foods 3141, 70 2 34, Poor/Wall/Ceilings 6201, 50| 2
9. Damaged Foods 6-404 2 35. Liphting 6-202,6-303 1
10, PHF Thawing 3.501 2 36. Ventilation 4202, 204,6-202. 304 1
11. Food Protection/Storage 3-303, 305, 306, 6404 2 37. Dressing Rooms |63 B l
12. Food Handling 3-30), 304 2 Other__ B
13.Food tempeqaiure measusing device 4-204, 20, 302 i 38. ToxicMaterinls 7-201,102 K
Personal Hygienic Practices 39. ComsumerAdvisory 3-603 2
4. Lmployee Health 2-201 4 401 MSP Resjuircments 3-8} 2
15 Employer Hygicne 24411, 403 4 41. Conformance with HACCP Plans §-201,202.203 |
16, Employee Clothing 2-304, 2-402 ! 12, Premises 501 i
Equipment/Utenslls b3, LivingAreas 6202 [
17. Sanitativn Methods 4-702, 703 4 44, Linen 4-801,802. 803 1
18. Equipmentutensils cleaned & sanitized 4601,602, 702 | 4 45, Bess 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food conuact surfaces 4-101, 601 2 46. GressaInterceptor Inspection
21. Sponges/wiping cloths 4191, 801 ! 147. Grease Intercepror Mainicnance Log
22. ManualMechanical ware washing facilities | 4-301, S0 ] 43, Grease Intesoepios Signage
23 BquipmenVulensit atorage 3-304, 4-903 | 49, Remesing Documentation
24, Single service anicles/Reuse 3-304, 4-502, 904 1 50 AllergenAwurcaess Complisnce bW‘W(G)
Item No.
=21 AT _79/ME of Tspection . Ao uiolatdond  CIGED .
=2 | __rAanTs ¢ W IXeENT AT EIME . ok
Tnip £ -
2N AT ozt Asidunch 72 N0E > 2 foppammicar _#128°F
7 | BCre Qe
2 1Al SXpuatidal dabs ok
=2 {NCE “\rewsED  Finzet Bl _cde chmgrr coth Dswar ~rvansir_
N=Non-Critical  C=Critical S = Score us 20 Pis. (See Reverse Side) L]
R

Number of Critical Violations

These items require IMMEDIATE attention




Page_L of

# of Sears FOOD ESTABLISHMENT INSPECTION REPOAT
Celablshment: (e pon (F Nchoe] 1 Amoes Date! é/{»«///f’
Address: 2 (Cra szn- N Score: j 2473
Telephone: Type of Operation(s): [ O Retall Type of Inspection:
Owner: 1.0 /25 ¥Food Service 0 Mobife \Routine U Reluspection
Person in charge (PIC): /ﬂ o o) a Q Temporary Q Caterer O Complaint O Investigation
Inspector: Té_'}n,_, cic =7 Q Other O New Establishment [QHA CCP
|Food Protection Management | S| Sanitary Facilitics - - Ccls
(e Pll".\.ssngne_dfhnuwlc\!scnhiu'nul;en T’LZ 101,101 11 i3, Sewage B — 5402, 403 404 L ®
I‘OOD A p |26 taseceRodenss [ 6 501 | 4
Food and Water from approved source 3 201, sl 4 1 £ Ihmi-ua'.hingfmla&wﬁmrmr_:_ — [2«301,5@03,20: A
| 3. Food Labeling /containecs 3302, 602 [ 11 [28 Plumbing - |3201,205 1
FOOD PROTECTION B . |29. Toilet Rooms _ £-302,407, 501 M
4 _PHF Temperaiures 3-401, 402, 40 4 0. Hand-washing methods 3-202,6-30! lf 2
3 Facikties hot & cold halding 3-501 4 31 Owbagetrefuse/outside dispoal _ 550,500 g
& PHF Cooked & cooled ) 3301 o 4 32 mmupem_&s R — 6-202 ) —!:L
[_7 Cross contamination 3-301, 302, 304 4 33 _PesticidesRodenbeideApnlication js2s017206 | b 1
| & Spoiled foods 3.101, 701 2 ICeilings 6201, 501 IRE
9. Dunaged Foods 6404 2| |35 Lighuog 6-202,6-303 it
10. PHF Thawing {3504 (i 2 | |36 Vestlation  |+ma0600.30 BE
)1 Food Protection/Storege 3103, 303, 306, 6.0 2| [37 DresigRooms - 6305 |
12, Food Handling 3-306.304 7] Other )
13.Food wemperaure measuring device 14-204, 203, 302 1t 38. ToaicMawrinls T, 13
Personal | Hyglenic Practices _ 39_Consumer Aviscry 3603
(4. Employee Health I EE [ 4 | 40, 11SPRequirements 3801
15. Employee Hygiene 1-401, 403 4 41, Confornunce with HACCP Plans 8-201,202,203
16. Employes Clothing _12-304,2402 3 42 Premises . o 6-501
Equipment/Utensils B o i [ LviogAreas 62
17_Sanitzvon Methods a702,703 Ta | [ Uines | 4-801,802,803
18_ Equipmenyutensils cleancd & $ |60, 602, 707 4 45 Feus _ ) l&-s01
19. Food contact surfaces _ - ~[4-202, 501, 701 2 Fats, Oil, and Grease Control Yes
20. Non-Food contart surfuces 4101, 601 ' 2 46, Greass lotecceplor Inspection v
21. Spongevwipiog cloihs ~ [e100,%01 ) | . b7, OresscluercepiorMairtenancelog e
22 Manual/Mechanisal ware washing faciliies | 4.301, 301 t 48, Grease Interceptor Signage [
23 Equipmentiutensil starage 1 3-304, 4-503 | 49. Rendering Documentation v
24. Single service articles/Reuse Js 304, 4-502, 904 1 50._AllergenAwareness Compliance o0.009(G) IV
I[tern Na.
r-_ Jo Fal
]H (loan Flser  Srgen Chol vp crler I~ Lisiencdl Canm (-"J—J
i p—— T —— " e |
’::;; -2 S('ntad_(./:(z. _//(fq’f’f ....(Km’m. h
B e bus te (val (- Ay Corlitfre
L r
AJ, e O V’(n!ﬁﬁm{_ﬁzn Zr k1o
c@f’__/d’;f}r &G £ ‘ﬁacf:‘fié_j_
aé- Dm.r oo
A S | L] L
N=Non-Critical ~ C=Critical S=Score  Minus 20 Pts. (See Reverse Side) L]

Number of Critical Violations
These items require IMMEDIATE attention

Received -ﬂy

Reinspect M
oo

Ingpected By



# of Sears FOOD ESTABLISHMENT INSPECTION REPORT Page of
[Establishment: ﬂ_gﬁﬁﬂ/ﬁé_é_& ,4/—53:_& J7 > 27— |Date: & - YA <

Address:  /Po &=L L7 Score:

Telephone: {:—__.9 -7 77 22 7 Type of Operation(s): | O Retal Type of Inspection:

owner: =, 72/ o0~ so ,4-—&- Y& Food Service U Mobile HeRoutine O Reinspection
Person jn charge PIC): 27240 "~ """ O Temporary O Caterer Q Complaint O Investigation
Inspector: /méz_ ,.;{, L1 E22y7 |Q Other 0 New Establishment |QHA CCP
Food Protection Management N[C]S anitary Facilities B N|[C|S |

I._PIC Assigned/Knowledgeable/Duties 2101, 102 H ¢ ] [25 sewage 5402, 403, 404 1
FOOD R 26 InsectsRodents 6501 i
[ 2 Food and Water from spproved source | 3201, 3 101 H 4] Madvadingbetiedgnentus _12:301,5-203, 208 1)
[ 3 Food Labeling /contsioers  3.302, 602 ": Tvt {28 Plumbing 5201, 205 |
FOOD PROTECTION |29 Toitet Rooms o 6-302. 402, 501 7|
[ 4 PHF Temperatures 3401, 402, 403 4 | [30. Hand washingmemods 5-202,6-301 2
5 Facilities hot & cold hoWting 3.501 4 | 1 Gubagerefuse/outsidedisposal _ [s-501.502 2
6 PHF Cooked & cosled J3sor 4| Prowegming Team 1
7. Cross contamination 3-301, 302, 304 4 133, Pesticides/RodenticideApplicaon 6-202,501,7-206 | i ‘
8. Spoiled foods 3101, 704 2| |M FoowWslsCelings  [6201,501 2 |
9. Damoged Foods 6404 2 35, Lightng o 6-202,6-303 |
|{0. PHFThawing 3-501 2| [36 Ventlation | 4202.204,6-202, 34 B
|11, Food Protection/Storage 3.303, 305, 306, 6403 2 37. DressingRooms 6305 i
)2. Food Handling 3.301,304 2 | Other
13.Food Lemperature measuring device 4-204, 203, 302 1] [8 ToucMaerats [7201.102 Te
Personal Hygienic Practices 39. ConsumerAdvisory 3603 2 |
14. Employes Health 2201 4 40, HSPRequirmients 3-801 B 2
I5. Employes Hypiene 2-401, 403 4 41 ConfmwiﬂnHACCPPIam_h__ 8-201,202,203 1
16, Employes Clothing B 2.304, 2402 1 l 1] M2 Premises - B 6-501 I
Equipment/Utensils 43 LivingAreas 6202 1
17 Sanitation Methods o [+702,703 4 4. Linen 4-801,802, 803 !
18_Equipmendutcasils cleaned & sanitized [ 4601, 602, 702 4 [45. Pes [eson 1
19 Foodconisctsurfaces 4-202, 501, 701 2 Fnr.s Oil, and Grease Control N Yes No NA
20. Non-Food contact surfaces ~ |+101601 JEE! (46. Graseloereepiorinspection. ] I~ T 1 }-
2| Spongwudplngci;(;{; 4-101, %01 I . |47 GreaselntercepiorMaintenance Log _;
22. Manuai/Mechaical ware washing rl:-ciliu.-.s (4301, 50! l 48 Greaselnerceptor Signage A
2.’! Equ:pmmvuun.ﬁls:omse - 3-304, 4.903 | H9. Rendesing Documentation

24, Single service articles/Reuse ) 3-304, 4.502, 904 ] l_. 50 AllergenAwareness Compliznce F?!J.[I(BLGJ ’K

Item Mo,
= 0T 4 e 7“2=-—rm747 ~ 2 &
i
-7‘?6 RolZ T G 2 A~ 7"'&-'1%/* 247
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G AL
Ao e A
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N = Non-Critical C = Critical S = Score / ng 20/ts. (See Reverse Side) O

Number of Critical Violations

These items require IMMEDIATE attention-

\ /Réceived By

Insoected Rv



FOOD ESTABLISHMENT INSPECTION REPORT

Page_e ofZ —

# of Seats

Establishment: —— [/, <t ek / Date: é’ / H‘JA/ 7

Address: U Z S+ Score: /‘9(/« 7
Telephone: SOF 7¢ I I -0 Type of Operation(s): [ O Retall Type of Inspection:

Owner: WPJ @ Food Service O Mobile £=:Routine 0 Reinspection
Person in charge (PIC):  f, (i f~ o, |W Temporary Q Caterer O Complaint O Investigation
Inspector:  Tanpg  Frcicay TEOther ¢ , e/ O New Establishment |Q HA C CP
[Food Protection Management ____[N]c]s] tary Facilities S
L1 PIC Asigned/Knowledgeable/Dutics T2on 002 4[5 sewage 5402, 401, a0 4
FOOD o o B 26, InscotsRodents - 6 501 [l
[ 2 Food 3nd Water from apprved source 13301, 5101 P;}:f:l 1_Hond wishung fociiesprocedars | 2301,5.200.201 | __4__1_
3. Food Labeling / comainers 13302 602 4 Lt [ Plumbing o Isa0120 D
FOOD PROTECTION 29. Toilet Rooms 6-302. 402, 501 11z
4_PHF Temperntures 3-101, 402, 433 L4 o Hmdwmhmgmﬂhods | 52026301 2
3 Facilitics hot & cotd holding 3-501 ) 4 3. Oubsgelrefoseloutside disposal 5-501.502 |2
6 PHF Covked & conled 3.501 4 12 Outeropenings 622 L
7 Cross contamunation 3-301, 302, 304 4| 9 PoticdesRodenticideApplicaion 6202, 301,7-206 1
|8 _Spoted foods 3-104,701 2 M. HooryWall/Ceillings _|6201,301 2
| 9. Damaged Foods 6404 2 35, Lighing B 6-202,6-303 1
110, PHF Thawing - 1.501 2 36 Ventilasion o 4-202,204,6 202,304 b
(11, Food Prolection/Starage 3-303, 305, 306, 640} 2 37. DressingRooms ) 6-305 LT
f:z Food Handling 3-301, 304 1 12| Other
[ 13.T'o0d temperature measuring device led203,302 ] ] ﬁ[ 38 ToxicMateriale ~ [r00102 N
Personal Hygfeaic Practices 1) ConsumerAduiscry ey 12
[15_Employee Health 2301 4 4. HSPRequirements 1 } 2
15 Employee Hygene 2.401, 403 4 41. Conformance with HACCPPlans 8-201,202.203 i
16._Employes Clothing 2.304, 2402 L] b2 Premises 6501 |1
Equipment/Utensfls ) 43, LivinpAress 6202 1
'7_Sanation Methods Jama e BE 41_Linen ) 401,802,803 i
IB Equipment/utensuls cleancd clcanod&sn:u(lwd | 4601, 602,702 2 45, Pets 6501 | it |
19 Food contact surfac sufsces R | 4202, 501,701 2 Fats, Oif, and Grease Control  Yes No N/A
20. Non-Food contast surfaces - | 4101, 601 2| 146 Gresselntrceptoclnspection o i
21 Sponges/mpmg c}oths 4-104, 903 1 | B, GreasslniseeplorMainenance Log /
22 Manualhechanical ware washmg!’mhues [ 4301, 501 1 M8 GreaselniereplorSignge B / )
2. mlunpmmvgmrg!l_s_mme B - 3-304, 4-903 i HY. Rendering Docurentation

M. Single service anicles/Reuse 3304, 4502, 904 1 ') [P0 _AlcrecnAwnrencss Compliance §%0.009(C) /

T —

Item No

(mfﬂ//”%yﬁ&u&ézba
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Z—'m/»oc art _Luﬂc/i e

F27/8
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..Qd‘/ If

N = Nen-Critical

C = Critical S = Score

7
Number of Critical Violations l

These items require IMMEDIATE attention

Reinspecy

Ipsgecied By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
SOl T H o p 4T A fer e Dute b6-& -2
Adduress: 772_ 2 v A LT Score:
Telephone: _('2 = 75' G o6 / T_‘ygeor Operation(s): | Q Retai) Type of Inspection:
Owner: 7Y O~ p0 2, 7#5'0«1 Service 0 Maobile P Rautine O Reinspection
Person in charge{PIC): m i Q Temporary Q Caterer Q Complaint Q Investigation
Inspector: p£Pzezz o, 472272 41  |QOther Q New Establishment [QHA CCP
[Food Protection Management | T INJC[S] [Sanitary Facilities R N|C[s]
L1 PICAssigned/KnowledgeableDues 2101, 100 H 4] s Sewse 5402, 407, 404 EN
FOOD ) 26, Insecis/Rodents _|6-s501 4
[ 2 Food 1nd Water from approved source [3 201, 5101 _q*h | P tad vadingteiesprocedures [23015205.204_ [ ]
[_3_Food Labeling / containers [3302,602 | ]_lj 28 Plumbing 5.201, 205 i
FOOD PROTECTION o 29. Tollet Roams 6-302, 402, 501 2 |
"4 PHF Temperatums 3401, 402, 403 4 | {30, Hand-washingmethods | 5202,6301 2 |
3 _Facilitics hot & cold holding 3501 4| P Oubagerehsesousidedisposss 5-501,502 2
| 6 PHF Cooked & covled 3501 4 | P2 Outeopenings ) e |
7 Cross contamination 3304, 302, 304 4 33. PesticidevRodenticideApplicaton | 6-202,501,7-206 N !
8 Spoiled foods B 3101, 701 2 | [34. FloocyWallvCeilings NEETE 2 |
9. Damaged Foods 6404 2 | 35 Lighting o lsmean 1
|10, FHF Thawing 1501 2 [ |36 Ventiation B _|4202,204,6.202,304 !
| 11. Faod Protecdon/Storage 3-303, 305, 306, 6 40} 2 37. DressingRooms - 6305 1
{12. Food Hundling i 3-301, 304 2| Other
|13 Food temperature measuring device | 4209, 203, 302 L 1] [38 TomeMaenas [7200002 B
Personal Hygienic Practices 39 ConsumerAdvisory 3603 2
14 Employee Health T2z 4| [0 HSPRequirements 1 2
15 Employefygens 201,408 4 |41 Conformance with HACCP Plans 8:201,202,203 o
16. Emgloyeo Clothing N 2-304, 2-402 1 2. Prenvises 6501 L
Equipment/Utensils 43. LivingAreas 6202 1
17 Swnitation Methods [ero20 4| lea Linen )  Taso802,503 l
18. Equipmentivicosils cleaned & sanwized | 4601, 602, 702 ¢ a5 pes T 6501 |
19 Foodcomtactsufaces (4202, 501, 701 :| Fats, Oil, and Grease Control Yes , No N/A
20. Non-Food contact surfaces o 4-101, 601 2 46, Grease Interceptor Inspection S
21._ Sponges/wiping cloths | 4101508 1| W7 GrawlnierceptorMainienance Log £
22. Manunl/Mechanical ware washing facilities 4301, 501 1 8. Girease Interceptor Signage -y
23.Bquipmentutensil stornge 3-304, 4-503 1 49. Rendering Documentation ><
24. Single service wticles/Reuse 3-30, 2-502, 904 T} [0 AllergenAvareness Compliance 530.009(G) >

Item No.

T

YA = s a2

CZ e~ A AP
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/

T

3_)’_6/16_‘_5‘?*7—' COATI? o L

B2 AT sn 94/‘7'71‘7.’._/:_/

4
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7

N = Non-Critical

Number of Critical Violations

C = Critical

S = Score

These items require IMMEDIATE attendon

Minus 20

Received By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page ‘f off
Establishment: /= ) ) L tig Codiv ol Date: @/ /2 /, 9

Address: /95 /'; Vi e Score: / 1 ’) N
Telephone: » f 75 2 7{, | Type of Operation(s): | Q Retal Type of Inspection:

Owner: ¢, 0f - XEood Service O Mobile o1 Routine O Relnspection
Person in charge (PIC); é s 2s £, O Temporary G Caterer Q Complaint O Investigation
Inspector: —7—= . 2) Z -, Oher (¢ ho.) Q New Establishment [ QO HA CCP

1

Food Protection Management B i N ’ C| S| Sanitary Facilities . [N]JC][s]
tfl’[ C Assigned/Knawledgeable/Duries 2:401,102 | 4 | 25 Sewage 5402,403, 404 4
FOOD ) e [26 InsectsiRudents o 6:504 4
L Food and W;uer frorn Jp;.rmwdsou:cc _[_ZHI s IOIJ ‘|[ 4 7 Ii:md—\o\—amingn"u-.sm:-c.sfmucuiu:_cs_— 2v301,5-203,_20-3 4
{_3. Food Labeling / containers ]3-302, 602 1 28 Plumbing o 5-201,205 _|:J
FOOD PROTECTION o |29 Toitet Rooms i 6-302,402, 501 2
[ 4 PHF Tempertures —[3a01.402,903 | 4| PO Haod-washingmethods 5.202,6.301 2
5 Facilities bot & cold halding 1501 4 3. Gubagelefuseloutside disposa) 5-501,502 2
6. PHF Cooked & caoled 3.501 4 D2 Outeropenings - 6202 t
| 7. Cross conumination 3-301, 302, 304 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 3.101, 701 2 3. FlooryWalls/Ceilings 6201, 501 2
9. Damaged Foods 6404 2 35, Lighting 6-202,6-303 P!
10. PHF Thawing 3-501 2 3. Ventilation _emamemeied| T
11, Food Protection/Storage 3303, 305, 306, 6404 2] |37 DressingRooms 6305 111
12. Food Handling 3-301,304 2 Other
13 Food temperature meesuriag device 4204, 203, 302 L t] [ ToucMasrias N e T+
Personal Hygienic Practices 39 ConsumerAdvicory 3-603 2|
(14 Employee Health 2.201 4 40_HSPRequitements |30t 2
1S Employee Hygiene 2.401, 403 4 Al Couformance wihHACCPPlans /8-201,2m,203 }
16. Employee Clothing 2:304, 2402 ] 1] M2 Premises ) R !
Equipment/Ulensils 43, LivingAreas ) ' |
17. Saniation Methods ~ Ja70z,703 4 4. Linen 4-801,802,803 1!
18 Equipment/utensils cleaned & sanitized | +601,602 702 4 45, Pets 6501 '
19, Food contact surfaces 4202, 501, 701 2 i‘ats, Oil, and Grease Control . Yes Ne N/A /
20. Non-Food comsetsucfoces | 4-101, 6Ot 2 46 Gresselpterceptor bnspection  {— I 7
21, Spangedwiping cloths p— | 4101, %01 1 Grease Interceptor Masntenascs Log B v A
22 Mmuab‘l\tecpmcﬂ ware washing famhues 4301, 501 [ 18, Greaselnterceptar Signage __V_’é_/
23 Equ:pmcmfuunnlslmage 3-304, 4.903 l 49, Rendering Documentation
24 Smgle service umcleiseusc 3-304, 4-502, 904 | ! |90 AllergenAwareness Compliance $90.009.(G) v
item No‘
/f)‘_g\ -[I"g_ﬂ.‘\ﬁ- d"f“h C?. hr/ e 1l¢ G'J/d ”o,/"‘g"/a
e -y ra
21 Lt o o Lo VA e Cothr Vil 4oy
1./«' —r | o e e e r ¥ e
ove M
pa ) 4 -
VAV SR L/ 2 i N KA
Vi
N=Non-Critleal ~ C=Critical S=Score  Minus 20 Pts. (Sce Reverse Side) LJ L
Number of Critical Violations P(Q””W‘. ?"'%
These items require IMMEDIATE attention Refpfved By Inspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
]E.stnblishment: /—/M&ﬂﬁ—{é Srmea— eilood Date: 7. {4
e Lk A o (7 Score: ﬁk
Telephone: ¢ & 993 ? o gL i e of Operation(s): | 0 Retall i Type of Inspection:
Owner: ., 5 49/,:_ Py p4Kood Service O Mabile _$& Routine Q Relnspection
Person in charg -9-'::: O Temporary O Caterer O Complaint O Investigation
Inspector: &W ,.;L E‘Z/&-W Q Other Q New Establishment [OBACCP
"Food Protection Management NjC _S_{ anitary Facilities N]C]s
{1 PIC Assigned/Knowledgeable/Duties - :I” 101, 102 4| 25 Sewage 5402, 403, 404 4
FOOD . ) % Insects/Rodents 6-50i ¢
! 2 Food and ‘hzucr from npproved aoun:c T} 20] 5t H e Hand-washing faciliges/procedures T 301,5-203, 204 4
| 3 l:o_od_thehng/conmners |3 102, 602 ’ 28. Plumbing 5-201, 205 1
FOOD PROTECTION 25. Toilet Roorns 6-302, 402, 501 2
A4 PHF Temperaiures 3401,402,403 4 30. Hand-washing methods 5.202,6.304 - [ 2
5 Facililies hot & cold holding . Ji.l_ . 4 3| Gﬂtasthnfuu}auuhbdi!pma] 5-501,502 i :
T FY ] [ Ovmaeing T :
: © Cross contamunation m_zr_mﬂ 4 | 31, PesticideyvRodentcideApplicasion 6202, 501,7.306 1
| 8 Spoitedfoods 3104, 708 2| |34 FowyWalCeilings 201, 501 2
9. Damaged Foods . | 2 35. Lighting 6202,6-303 L
10, PHF Thawing gz T T2 36 vensiation 4202, 204,6-202, 304! i
1. Food Prolection/Starage | 3-303,303, 306, 640 —5—1 {37. DressingRooms 630 | I
12. Food Handling 3-301, 304 2 | Other _
| 13 Food temperature measuring device 4-204, 203, 302 ) [ TewMagnae Cwe
Personal Hygienic Practices 39 Consumer Consumerpdwsory 13600
14 I.‘.mployae Healih S 2204 4 140. RSP juuements 80
IS Employee Hygicne _ 240,403 |4 41. Co_n_fonnanuwidxﬂACCPHngs_ | B-201, 102,203
16, Employes Clothing ]2:304,2.402 . _TI 42 Premises L
EqutgmepUUl_ejpgl_l_s B N [ LivingAress _— 6202
{' Smuiaton Methods |em2103 4 44 Linen )  |sso1802,80
18 Equipment/uteasils clea cleaned & san. nzed 14601, 602, 702 =l L'E P:u B . _ ‘ﬁﬂi R
19 _Food contact surfaces 4-202, 501, 701 Ly FB!S, Oilx_nnd Grease Control Yes
zu_riog Foﬂconuruurfuu - | ¢-101, 601 2 |46, Greasa Interceptarlspection
ZI_ﬂgcﬁw}mns:lnlh: 4101, 501 —— 1| 47, Gmmlmmpwmuml.us_ —
22. ManualMechanical vare washmgfac\mm 4-301, 50) i HB. Greasalnterceptor Signage
23 quipmentiutensil storage _13304,4.503 L i 49, Reqdering Documentation l
24. Single service mclcs_fF_let_ue s J' l V] |9 Alergeniwarenes Compliunce Bo0.091G) )‘-:__
Item Df(
A PR Mo T AT e TR .;{-—*-/ﬂ-a._.f“/"a,-«p 2 T
’ P T2 O & n LT D ET o LD od 7
2 AT A P Py ¢ g T
B34 4y Vi e o= /4,,-/9@_.% < A
S v et R Ay Cimafa [26 ¢4~ N
7= -2 5 ¢ TE LJ (T AT rie oon /L&”&?:«
Z. | 2 2! 2.2, ﬂwﬁ_‘—af Z2AAt el & Sl D A0 fn
LT H P Do Lodoned (o S 2L 2 A o e,
Z. ST P et A Mdohd hgpl Lodn L0172y T
% il JH% R Al e P LT Py L AL
) L Lrir22 LhdrngA [ A
F
M 4’:7_{.6_.
o ]
> a2 T~ 70 e ARl ot
A /?—-a’r'ﬂ-%f PN A Ay A~
g [f=o P 0 pret2? I BT e ,bmm};ﬂ’m ;A
N=Non-Critcal  C=Critieal  S<Score  Minus 20 Pts, (Sec Reverse 5ide) UJ : %

Mﬁ ushie_

Réceived By

Number of Critical Violations
These items require IMMEDIATE attention

Inspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page____of
[Estab t: — ; : —_—
Shiket L7V B ScAype/ Date: 57— J Z—~ 5,
R = 5 2~ & Sore: 7+
Telephone: Y L ;;,,;,f ,{} s =5¢> | Type of Operation(s): | Q Retail Type of Inspection:
Ovmer: [ J‘j / & Food Service O Moblle _,G’f{outine D Reinspection
Person in charge (PIC): j""_ QO Temporanry Q Caterer Q Complaint O Investigation
Inspector: “:T ) /M@l Q Other Q New Establishment [QHACCP
Food Protection Management IN[C]S Sanitary Facilities - N|C|S
1._PIC Assigned/Knowledgeable/Dones 2-101, 162 5 25 Sewoge 5402, 403, 04 4
FOOD 26 tnsecisRodents 6501 4
2__Food and Water from approved source 3-101, 5-101 g # 7 Hard-washing faclives/procedures 2 30,5203, 204 4
3._Food Labeling / contalners 3-302, 602 [ i 28. Plumbing $-201, 205 i
FOOD PROTECTION 29. Toilet Roons 6-302, 402, 501 2
4. PHF Temperatures 3401, 402,403 4 30, Hunw-washing methoxls 5-202,6-301 2
3._Facilities hat & cold kolding 3-501 4 31 Garbagesrefuse/ de disposa) 5-501, 502 2
6._PHF Cooked & coaledl 3-501 4 32, Quieropenings 6212 |
7 Cmss comamination 1.301, 302, 3tM 4 33. PesticidesRodenticideApplication 6-212, S01,7-206 1
B, Spoiled foods 3104, 701 2 M. Flooc/WallsCeilings 6-201, 501 2
§ Damaged Foods I | 6409 2 35, Lighting 6-202,6-303 1
10, PHF Thawing o 3-501 2 6. Ventladon 4-202,204,6-202, 304 1
11 FoodPlolmlIunmemp 3-303, 305, 306, 2 37, DressingRooms 6-305 1
12. Foud Handling 3-301, 304 2 Other
13.Food temperature measuring device 4-204, 203, 302 1 38 Tore Materials 7208, 102
Personal Hygienic Practices 19, ConsumerAdvisory 362 2
14. Employes Health 2-201 4 40._HSP Requirements 3801 2
15, Employee bygene 2-401, 403 4 4], Conformance withHACCP Plans 8-201,202.203 {
I6. Employes Clothing 2-304, 2-402 1 H2 Premises 5501 1
Equipment/Utensils ) 43, Living Arcas 6-202 i
17, Samtaton Methods 4-702, 703 4 44, Linen 4-801,802,80] 1
18 _Eguipmeptiutensils eleaned & siniiized 4601, 602,702 4 45. Pets 6-501 1
19. Food contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Contrel ~Yes No NA
20. Non-Food contact surfaces 4101, 601t 2 46, G:uselnl:m&!mgﬁon o
21. Sponges'wiping cloihs 101, 90t 1 47, Greass Interceptor Mainienance Log
22. Manual/Mechanical ware washing facilities 4-301, 501 1 H8. GreaseInterceplorSignoge
23 Equipmentutensil stomge 3-304, 4-903 1 49. Rendering Documentation
24, Single service enticles/Reuse 3304, 4-502, 904 ! 50 AftecgenAwarencss Compliance ;‘JG.W:' ) /
item No,
= | L2 E LD oA oyl ol =g
TN PEITZES P A e PP = AT
~ 4‘;"5'7(/’ DS e Pl ~ LA 2.2 )?L—/
~— //’(/ Jsﬂﬁz’ﬁz}-ﬂé‘y A= e A— LT
N = Non-Critical C = Critical S = Score Minus 20 Pis. (See Reverse Side) O SonDass:

Number of Critical Violations

These items require IMMEDIATE attention

: j Received By ]

ﬁcctcd By e~




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
i 1 Il
Establishment: H ! aﬂfa = L. ﬁ oy Date: él/zd;// b
Address: LE 1l (e K Score: ~/ Lot
Telephone: \‘D F 779 ,? (‘1& Type of Operation(s): | Q Retall Type of Inspectiof:
Owner: (LIPS +C¥Food Service O Moblle X Routine Q Relnspection
Person ln charge (PIC); velog M, //gf | O Temporary Q Caterer @ Complaint Q Investigation
Inspector: ) A o cw ot PROther (< 4./ O New Establishment [QHA C C P
Food Protection Management INJC[S] [Sanitary Facilities IN[C][S
|1 PIC Assiyned/Knawled; cable/Duugs L2100 L | 4 23, Sewaje 15402, 403, 404 .
FOOD - 26 Insect/Rode s ~|esm [ 5
I_}___Foqdmd Water from af sroved source 3 28, 3-101 4 1 27 Hand-wathio ol pesjmoadures. 23015203, 204 N
3. Food Labeling /containers 3-302, 602 ] I 1 | [28. Pumbing 520,205 ]
FUOD PROTECTION o 29. Toiles Roams 6-302, 402, 501 ~ iz
L4 \ 4 _PHF Temj<ratures 3-101. 402. 403 4| [30._Hond-walhingrnathods 5-202,6-301 2
| 5 Faciluies liot & coklhy_lu!mi . ]3-501 ] 31 Gubagehelise/outside dioml 5-501,502 2
6 _THE Cooked & cooled 3-501 it I 32 Outervpenings 6-202 |
7 _Cross eontamination 3300,202, 34 2 1. PesicidsvRodenticidedplication 6-2071, 501,7-206 |
B. Spifed foods B 3201, 790 | o] |34 FlosWaliiCeiling 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighung Y |&6%2,6303 1
10. PHF Thawinz 3-501 2] |36 Vendlation 4-202,204,6-202. 304 L
[11. Food Protection/Siorage 3303, 305,306, ¢4 | | 2| [30 DresingRooms 6305 1
12._Food Handtlng ) 3-301, 304 2 Other
|13 Food temperstuce measuring device 4204, 203, 302 38_TomteMaenals 7-201, 102 4
Personal Hygienic Practices 39, ComyumerAdsisor 3603 z
| 14, Emplozee Heath 2201 _' ; a0, _HSPReulrements 3-801 2
15 _Eaplaggr Hyjsiers 2401, 403 X 41._Conformance with HACCP Plans B-201,202.203 1
16, Employes Clothizg 2.304, 2402 L] H2 Premises 6501 1
ulpment/Utensils o 13, LivingAreas 6202 I
1 tation, Me 5 4762 703 4 44, Linen 4-801,802.803 1
2k gy I 4-407, 602, 307 14 45. Pets 6-301 {
| 19. Food cantact surfaces 4-202, 301, 70) z Fats, Oil, and Grease Control Yes No NA
iO_Non -Food contacl surfaces 4101, 601 2 48, Gmwmmimﬂl_m " i | _
21, Sponges/wiping cloths 4193, %01 1 117, Greasel rtor Mal Log
22 ManualMechanical ware washing facilities | 4-301, 501 1| |4 GreassInteeeptorSigroge | yd
23.Equipmentutensil viorage B 3304, 4-903 ! 9, Remdering Do | . &
34. Single service anticles/Reuse 3304, 4-502, 904 i $0_ AlleryenAwarensssCompliance }HG.CIW(GI w
Item No.
Ly ) . " L
A a7 MACA-*M ,Ua Ceoking pa (o £C
M/mm:-ﬂ A /“/c_ /A /u/d”mf AL W wlsl0f
Yo o f"’ 4‘);11 d"? VJ?W
il 4 pa _
DU~ Fo Tormd 7o 7
£
= - - i D -
N = Non-Critcal C = Critical 8 =Score Minus 20 Pts. (See Re'verse Side) Reinspestioi Date:
Number of Critical Violations ‘Lb
These items require IMMEDIATE attention Received By Ins



# of Seats ™ SQ

FOOD ESTABLISHMENT INSPECTION REPORT

Page S of l

Establishment: \X‘\ W\ .Sl L0 ){‘ + b Date: (g F 9
Address: 3'5:}- L\\“ S‘\" Score:
Telephone: Kva) %.’ﬁq g ’S'ZSS Type of Operation(s): [ O Retall Type of Inspection:
Owner:Sc ool N oty tdien MQACAW'\ O\Food Service 0 Mabile %ﬁouﬂne Q Reluspection
Person In charge (PIC):.A[ AV bu-hq wale Q Temporary O Cuterer Q Complaint Q Investigation
Inspector: T Ao M aromoenae. 0 Other Q New Establiskment |QHA CCP
Food Protection Management N[CTS]| [Sanitary Facilities INJC]Ts
1_PIC AssignediKnowledgeable/Dutie: 240002 ] 4 25. Sewage 5-402,40), 44 A
FOOD 16. Insecu/Rodents 6-501 4
2._Food and Water from opproved source 3-201. 5101 E 4 7. Hand-washing facililes/proceiures 2-301.5-203, 204 4
3. Food Labeling / containers 3-302. 602 [ 1 28, Plumbing 5-201, 205 M
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 501 2
4. PHF Temperatures 3-401, 402, 403 4 130, Hand-washing methods 5-202,6-30} 2
5. Faciltties hot & cold holding 3-501 4 |, Garbage/refuse/outside disposa) 5-501,502 2
6_PHF Cooked & coaled 3.501 4 2. Quicropenings 6202 1
1._Cross contamination 3-301, 302, 30 3 33, PesticidesRedenticideA pplication 6212, 501, 7-X6 1
8. Spoiled foods | 3191, 701 2 3. Floors/Walls/Cellings 6-201, 50t 2
9. Damaged Foods } | 5404 2 35. Lighting 6-202,6-301 ]
(0. PHF Thawing 350! 2 36, Venulati 4202, 204,6-202, 304 1
11. Food Protection/Storage 3-303, 308, 306, 2 37. Dressing Rooms 6305 !
12, Food Handling 3-301, 304 2 Other o
13 Food temperature measuring device 4-204, 203, 302 1 38 ToxicMatenuls ) 7-201,102 4
Personal Hzgi_enlc Practices 39. ConsumerAdvisary 36013 2
| 14, Emiloyee Health 2-201 4 4. HSPRequireraents 3-800} 2
L3. Employee Hygiene 2-401. 403 4 4]. Conformance with HACCP Plans 8-201,202. 203 1
J6. Employse Clothing 2-304, 2402 1 2, Premises 6-501 i
Equipment/Utensils 3 LivingAreas 520 1
17, Sanitation Methods 145302, 70 4 44, Linen 4-801,802.80) 1
13, Eywpimentfutensils eleaned & sanitized 4:601, 602, 702 4 45, Pets 6501 ) 1
19. Food contact surfaces 4-202, 501, 70) 2 Fats, Oil, and Grease Control . Yes  No NA
20. Non-Food contaci surfaces 4-101, 60t 2 46, Grease Intescepror Inspection [ p,
21. Sponges/wiping cloths 4-)91, 901 t [47. Greaselnterceplor Maintenarce Log )
22. Manual/Mochanical ware washing fasilities | | 4301, S0 ! 48, Greaselnterceplor Signage
23 Equipment/utensil siorage 3.304, 4-903 1 9, RenderingDocumentation a
24, Single service aniclesReuso 3-304, 4-502, 904 L] |50 AlsrgmAwrcnss Compliance [0.009(G) v
Item No,
L 4 - i L
ND Wdlahan s et Auflh\j “’l‘fpti'ﬁ o,
" '} | -
IO top\vc = Wb ] Evides —<imca
= =y Bl L= T —— )f\. d
=5 2 W T s T Seavfoay Lo oS  AF Fipa 4
\ng:(\nci Y { (&)
O 'O omwn
N = Non-Critical C = Critical S =Score Minus 20 Pts. (See Reverse Sidc) a Reinspection Date: L/M

Number of Critical Violatiens _B\__
These items require IMMEDIATE attention

Ha PN

“Received By

O Uq/&x-\,.

Inspected By  (




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page___ of
[Estblishment: 7, ., o RN L7 AHEAD STHe7|Dwe I . L. P
Address: fz‘_f s/ Lo P oAt N Score:
Telephone: "0 &7 .77 7 2. < 2- 25 7| Type of Operation(s): | O Retall Type of Inspection:
Owner:  z/lz—7 /) T2 O Food Service Q Moblie }"Qﬁ(@ﬂne O Relaspection
Person In charge (PIC): ﬁ’gm’ﬁ, G Temperary Q Coterer Q Complaint Q Investigation
Inspector: P e 4. e ez QO0thet op o e o Az o w10 New Establishment [QHA CCP
[Food Protection Management IN[C]S Sanitary Facilities N(C|S
I_PIT Assigred/Knowledgeable/Duties 2-191, {02 4 25 Sewupe §002, 403, diM 4
FOOD 26 Insects/Todents 6501 [ 4
i 1. Food and Water from ogproved source 3-201, 5-101 ‘Pi» 4 27, Hand washing fxil:caproced dpes 2-301,5-203, 764 3 |
3. Food Labeling / continers 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, Hand-washing methous 5-212.6-301 2
5. Factliues kot & culd hulding 3-501 4 3). Gerbage/reh idedispasal i 5-501,502 2
6 PHF Cooked & cooled 1-50) 4 32 Quicsropenings 6-202 t
7 Cross contamination B 3-301, 307, 304 4 33, Pesticides/RodenticideApplication 6-AU1, 501,7-206 1
8 Spoiled foods 3191, 701 2 3. Floors/WallvCellings 6-20), 501 2
9, Damaged Foods ‘ I [6404 2 35, Lighting - 6-202,6-303 I
10. PHF Thawing 3.50] 2 36 Ventilotion 4-202,204.6-202,304 1
11. Food Protection/Storage 3.303, 305, 306, 2 37, DrewingRooms 6-308 |
12, Food Handling 3-301,304 2 Other
13 Food temperaure measuring device 4-204, 203, 302 1 38 ToxicMaterials 7201, 102 4
Personal Hygienic Practices 3. C tAd V150 3-603 2
14 Cmployce Mzalth 2.3u) 4 40, HSPRegquirements 3801 2
15 Employee Hyg.cre 2-40], 403 4 41. Confi with HACCP Plans 8-201,202.203 1
16. Employee Clothing 2-304, 2402 | [ M2, Premises 6-501 |
Equipment/Utensils _ 43, LivingAras 6202 !
17 Saniation Methods 4-702, 703 4 44, Linen 4-801,802, 803 1
18 Lguipmentutensils cleaned & sanitized 4-601, 602, 702 4 45, Pets 6-501 {
19. Food contact surfaces +202, 501, 701 2 Fats, Oil, and Grease Conitrol Yes No NA .
20. Non-Food contact surfaces 4-101, 601 2 46. Greawetnierceplarinspection +
21. Spanges/wiping cloths 4-191, 901 | 47. G Intercaplor Mal clog //
22, ManuatMechanical ware washing facilities | 4-301, 501 1 48. Greaselnterceplor Signage /”
23 Equipment/utensil storage 3-304, 4-903 I 49, Rendesing Documentation L~
24 Single service anticleyReuse 3-304, 4-502, 904 1 0. AllergenAwurenest Cumpliance FW.WWG' -
Item No,
a4
£=eo 4 VI AW N e D AC ATl phey pd
(i Do tfo O 4 e A eV
- ) -
AT Lot T Gorog ot 7o A PR P e W N
o 220N J et T VD T
L2 7 & AL ] Z e D
LA i
pa i /ﬂ#ﬁ*’?’“r"{& 2D LTy~ e il  —
LY
l#(r ‘DI s Ay LA &g L2 Ly 2 o)

N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S =Score

P




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: 7 /.2 , ,7 CARY (TREET ARy THtey— Dt 2o P
Address: P /J—Z:.{a’ Ry ST Score:
Telephone: 5o o 7¢4. 2.3 :5 ype of Operation(s): [ O Retal) Type of Inspection:
Owner: Er TN PR B, _/WService O Mabile ;Zﬁguﬁne Q Reinspeclion
Person in charfie (PIC): T €™ go2 4 O Temporary 01 Caterer O Complaint 0 Investigation
Inspector: pre sk 4. L2 Q Other Q New Establishment [QHACCP
Food Protection Management N|C Sanitary Facilities N|C|S
._PIC Assignew/Knowledgeable/Dutles | 2101, 102 iH 4 25, Sewape 5402, 403, 404 4
FOOD o |28 tnectsrodenns ) &3 4
2 Food aml Water fram approved source 320155 q 4 17 Hand washing faciliicv/procedures 2-300,5-203, 24 4
3 _Fuood Labeling / containgrs 3-302, 602 [ 1! 28 Plumbing 5-201, 208 !
FOOD PROTECTION 19, Tuitet Rovms 6302, 402, 501 2
4 PHF Temperutures 3401, 402, 403 4 30, Hand washing methods 5.202.6-%N 2
5 Facilitics hat & cold holding 3-501 4 M. Gubagehcfuse/outside dispexsal 5-501,502 A
G. PHF Cooked & cooked 3.501 4 31, Outerapenings 6212 1
7. Crass cuntaminstion 3.301, 302, 304 4 33 Pesticides/RodenticideApplication 6-202, 301,7-206 1
8. Spoited foods 3101, 701 1 H Floors/Waull/Ceilings 201,500 3
Y Damaged Foods 64 2 35. Lighting 6-200.6-X13 i
10. PHF Thawing 3.501 ) 2 ¥ Venblwion N 4-202,304,6-20%, M4 1
11. Foad Proteciion/Storage 3.300, 305, 106, 6-430) 2 37. Dressing Rooms ' 6-305 I
12 Eood Handling 3-301, 3 1 Other
|13 Food Leimperature measuring device 4-204, 203,302 ! [38. Tocic Matcsiale B 1201,000 +
Personal Hyglenic Praclices 39, ConsumcrAdisory 3603 2
t4. Employec Health 2-201 4 A, HSP Reyuirements 3801 al
15 Employee Hygicne 2-401, 303 4 4), Conformance with IACCTPlans 8.200, 202,201 1
16. Employee Clothing 3.304, 24402 i WY Premises &-501 1
Equipment/Utensils 3. LisingAnas 6-202 1
17, Sanitation Metheds a0 4 44 Lincn 4.801,802,803 )
18. Equipmeatuiensits cleancd & sanitized 4-600, 602, 702 4 45. Pels 6-50¢ 1
19. Food cantact susfoces 4-202, 501, 701 2 Fats, Oil, and Grease Conirel Yes Ne NA—
20. Non-Food cmntact surfaces 4-101, 601 2 46. Grease Iteroeplor nspction [C ]
21, Spungesfwiping cloths $-101, 901 | 7. Grease Intereeplor Maintenoice Layg
22, Maouwal/Mechanical ware washing fucilities 4-301, 50t 1 8. Ghease IntereeptosSignupe
23 Equipment/utensil Morage 3-3M4, 4-903 1 49, Rendering Documentation /
24, Single service anticles/Revse 3-304, 4-502, 904 i 50, AdlerpeaAnsrencs Conpllance FW‘M'J{G) rf

Item No.

D2 AT Mgw—m L
—

N S n ARt v D gar e DA

-

P

et f AKET Loty oS LT I

N = Non-Critient

Number of Criticu! Violations

These items require IMMEDIATE stention

Inspected By



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Bstablishment: A~i7— ' 7V Se=rtoo L Date: & ~/2 ./ @
Address: /7 A2 Score:

Telephone: § o &- Z& 7 2/ O T{pe of Operation(s): | D Retail Type of Inspection:
Owner: -y, , 7"2,/ "¥QFood Service O Mobfle [OfReutine O Reinspection

Person in charge (PIC): /, 'Z— W U Temporary O Caterer O Complaint O Investigation
Inspector: pgw = |OOther Q New Establishment [Q HA C C P
Food Protection Management N]C]S anitary Facilities [N]C]S
L PIC Assigned/Knowledgeable/Duties 2101 102 4 25 Sewage 5402, 403, 404 4

FOOD o - 26 Insects/Rodents 6501 4

2 Faod and Water from spproved source. 3.201, 5 101 4 27 Hand-washing f:1, Gevprocedures 2-301,5-203, 204 4

| 3. Food Labeling / containers 3-302, 602 L i 28, Plumbing 5201, 208 1

FOOD PROTECTION - |29 Toitet Rooms 6-302, 402, 501 2
4 PHF Temperatures 3-401, 402, 403 4 30. Hand-washing methods 3-202,6-301 2
5 Facilities hot &cold holdmg 3.50t 4 ). Gmbagchtﬁuc/mlsidcdispoui 5-501,502 2
6 PHF Cooked & cooled {3501 - 1 32 Ouieropenings 620 i

Cross contamination 3.301, 302, 34 4 33. Pesticides/RodenticideApplication 6-202, 501,7-206 |

hsml|eu foods 3 101,701 2 34, Floars/WallyCeilings 6201, 501 2

9. Damaged Foods 6404 2 35, Lighting 6-202,6-303 (
ho PHF Thawing 3.50] 2 16, Ventilation 4-202,204,6-202, 304 |
(1. Food Protection/Storage 3.303, 30, 306, 64 2 | (37._Dressing Rooms 6308 !
'12. Food Handling 3-301,304 | 2| Other )

13 Food temperature messuring device 4-204, 203, 302 L] (3 ToreMaterials e K

Personal Hygienic Practices 39. ConsumerAdvisory - 1360 _2_{

_14 EmployccHu}lh (2200 4 40. HSPRequiremenls - 3-801 _2__;
15 Employee Ilyslcn: 2401403 q 41. Conformance with HACCPPlans 8-201,202,203 1

16. Emgloyee Clothing | 2304, 2402 1 42, Premmises 6501 )

Equipment/Utensils 43 LivingAreas |6 |
17 Saniwwon Methods Ta702.703 ~ 4 44, Linen 4-801,802,803 !
18 Equipmentutensils clemu:q &_s_nn_l'l_l._zr_d_ 4-601, 602, 702 4 45 Pes 6-501 L

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

20. Non-Food contact surfaces ~ Ta0L601 2| [46. Greasolmerceptorinspestion ] T =]

21 ngiesiwnﬂnlom: _ 4-101, 90[ 1 Gmlmm:plmMninmmcéLng N ;

22, Mmua!/?ﬁtcchmxcalwuewashmsfmhues 4-301, 50 ] 48. Grease Lterceplor Signage il h

J_!\.’._qﬂnpmnl.‘ulenssl storage N __. _3_-304,4-903 1 49. Rendering Documentation }

24, Single tervice articies/Reuse 3-304, 4502, 904 ] 50. Allergen Awareness Compliunce Fm.mg((;)

Item No.
-)K’;_ D 7T oG Tt T Prpin // ~ O

'3#'5:' mh—&mﬂv 7’?-—%1:‘- -y

A

cz /MMTP

4._.4;£/J—r‘7’

ﬁ%‘//:)é-?*'r‘* LR NTT PO f— AL 2 AT -

e
N = Non-Critical C = Critical S = Score Minus 20 Pts (See ngﬂde)'a/i;waw

=,
/ Inspected By

Number of Critical Violations

Z =

These items require IMMEDIATE attention

—)

ece:@d By

B,



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of

Establishment: N E Lo A Pl & - 2 O L, Date: é-/_?, 7

Address: > AEZL o D = Score: '

Telephone: f'::, 7. 797-5 o é /] T’Y‘ee of Operation(s): [ O Retai) Type of Inspection:

Owner: o~ (7 2L e o P TOOUService Q Mobile ~t@Routine Q Refnspection

Person in chargé (PIC): YA AC g~ |0 Temporary O Caterer O Complaint Q Investigation

Inspector: peZect— L. s=2e=22f] |0 Other Q New Establishment |1 HA C C P
Food Protection Management _IN[C[S8] [anitary Facilities IN[C]TSs

I._PIC Assigned/Knowledgeabla/Duties 201 102 4 25 Scwage 5402, 403, 404 4
FQO_Q_ - R - R 26 _[asects/Rodents 6-501 4

2 Food and Water froen qppwn_:c‘: suurce 3201, 5-101 [ 4 ] 27 Hand-washing fucihides/procedies 2 301,5-203, 04 4
! 3. Food Labeling/containers 3-302, 602 ] I L 4] [28 Plumbing 5-201, 205 )
FOOD PROTECTION o _ [29. Toitet Rooms 6-302, 402, 501 2
} 4 PHF Temperutures 3401, 402, 402 4 l 0. Hand-washing methods 5-202,6-301 2
| Facilies hot & co'd holding 3-501 4 31. Garbagefrefuse/outside disposal $-501,502 2
| 6 PHF Cooked & cooled 3-501 _ 4 | D2 Outeropenings 6202 1
| 7. Cross contamination 3-301, 302, 304 4 33, Pesticides/RodenticideApplication 6-202, 501,7-206 1

8 Spoiled foods I ERTINCE 1 2] (34 FooWalluCeilings 6201, 501 2

9. Damaged Foods 16404 2 35, Lighiing 62026303 (
10. PHF Thawing B [3sm 2 36. Ventilation 4-202.204,6-202,304 !
11. Food Protecion/Storage | 3-303, 305, 306, 640 2 37._DressingRooms 6305 1
| 12. Food Handling 3-301, 304 2 Other _ o o o -
13 Food temperature measuring device 4-204, 203, 302 1 8. ToxicMaterials [7.200, 102 4
o= O0C TN MEASID device. . .
Personal Hyglenic Practices 39 ConswrerAdwery _ [3em 2
{14 Employee Health 2201 4 80. HSPRequirements 1301 _J 2
13 Employee Hygiene ] 2-40¢,403 4 41. Conformance with HACCP Plans 8-201,202,203 )
16 _EBmylayee Clothing ~ 2.304,2902 | [ 42 Premises 6-501 1
_Equ_igmenlfﬂlensll_s_ o R - M3, LivingAreas 6-202 rl—]
17 Samiatian Methods  Temm 8 44, Linen 4-B01,802, 803 ] { !
18 Equipmentutensits cleaned & sanitized 4-601, 602, 702 4 [45. Puis 6501 | t|
9. Food contact surfaces | 4202 501, 701 2 Fats, Oil, and Grease Control Yes No NA
20 Noo-Food contact surfaces  [«101,6m 2| |56 Greaselnteroepiorinspeciion >
21. Sponges/wiplng cloths 4-101, 901 ! | 47 GreaselnierceptorMoinierance Log S
22 ManuaMechanical ware washing facilllizs 4-301, 501 1 M8 Grease Interceptor Signage o
{Jgiguipquv_{nfﬂ_smmse R 3-304, 4-903 e K9. Rendering Documentation )(
34, _Sh'ul_glc..s'erﬁceamsl_‘csz_gusi ) *2304 4.502, 504 [ ! | BY_AllergenAwnrencss Compllance [90.009(G) X

Item No.
2 y S
;")(f, 4,4_4 yr— A e -r_:'g‘)j, D= oo
X Pern o0 frp o ‘71-:-;,:,/ 2 & A
e e [/ oy A AE—TF

T P Arrvy o
LB 4 vy £ A f

N = Non-Critical

Number of Critical Violations

These items reauire IMMEDIATF attention

C = Critical

§ =Score

Rar~aivod W




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Eswblshment: AN/e” o772 27 &N 7EZ2 D -5 /.0 F
Address: /Lo 7 A F—rAS” gf?““* Score:
Telephone: ¢~ o &~ 7 77 - _?.{Z.' k4 ﬁl Ty/pg of Operation(s): [ Q Retall Type of Inspection:
Owner: 7~ 2 ~[FFoed Service Q Moblle leftoutine Q Relnspection
Person Io charge (PIC): F—-“(_';. CRTE Q Temporory 0 Caterer O Complaint O Investigation
Inspector: Dgozess .. £2&722¢7 |OOther Q New Establishment |QHA C CP
Food Protection Management IN]C|S]| [Sanitary Facilities N|C]|S
1. _PIC Assipned/Knowledgeable/Dutics 2-101. 102 ' 3 15 Sewage 5-402, 403, 404 4
rOOD 36 tnsects/Rodents 6501 d
2. Food and Water [rom approved scurce 3201, 5-101 @ 4 27 __Hand-washing facititicypocedurcs 2.301.5-203, 204 4
3. Food Labeling / containers 3-302, 602 1 28, Plumbing 5.20, 208 1
FOOD PROTECTION 29, Toilet Rooms 6-302, 402, 501 2
4. PUF Temperatures 3-401, 402, 401) 4 30, Hand-washing methods 5-200.6-301 2
5 Faealities hot & cold holding 3-501 4 ). Gubagerefuse/outsidedispasal 5-501,502 2
6. PHF Cooked & coaled 3541 4 32 Outeropenings 6202 1
| 7. Cross contarunaton 3-301, 302, 304 4 33. Pesticldes/RodenticideA pplication 62012, 501,7-206 |
4. Spailed foods 3191, 701 2 34, Floors/Will3/Ceilinps 6201, 50) 2
9. Damaged Foods ) §-404 2 25. Lighting 6-202,6-303 !
10. PHF Thawing 3-501 2 35, Ventiladon 4-202,204,6-202, 304 1
11. Food Protection/Storoge 3-303, 305, 306, 640 2 37. DressingRooms 6305 1
12. Food Handling 3-30¢, 304 2 Other
13.Food temperstyre measusing device 4-204, 203, 302 1 38. Toxic Materials 7-201,102 4
Personal H)}lenlc Practices 39, ConsuinerAdvisos 3603 2
14. Emgloyee Health 2-201 4 40 HSP Requirements 380t 1
15, Employee Hygicne 2401, 403 4 41, Confenmance wilk HACCP Plans 8-201,202.203 [
16, Emplayee Clolhing 2-304, 2-402 | 2. Premises 6501 |
Equipment/Utensils [ LivingAreas 6202 )
47, Sanitauon Methods 4.702, 703 4 44, Lnen 4-801,802, 803 !
LB._Equipment/utensils cleaned & sanitized 4-601. 602, 702 4 15_ Pets 6-50t |
19. Food contacs surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yeg No N/A
20. Non-Food contact surfaces 4101, 601 2 46. GreaselniercepocInspecton 4
21._Spongew/wiping cloths 4191, 901 i | b7 GreaselnterceptorMaintenancetog Z
22, ManusUMechanlcal were washing facilities | 4-301, 301 | 48. Oreasc Intereeptor Signage g
23 Bquipmentiurensil storage 1.304, 4-903 1 9. RendesingDocurmentation i
24. Single service articles/Reuse 3-304, 4-502, 904 1 L) AlltmmAwurtnm(hmpU:mt kmm‘(n /
Item No.
]
:#4— Fﬁ@d D A2 O e et D g A AT LA
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N = Non-Critical C=Critical S= Score mus 20 Pls (fop Rev
Number of Critical Violations _\_AQ
These items require IMMEDIATE attention cccwed By Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: AAE NS TP 1 f s T2 Date: ? Z. /&
Address: /-0 Z A7 A A" 7T Score:

Tetephone: J/rﬂ 8 7? 7 - ? % 7 % Type of Operation(s): | O Retali Type of Inspection:

OWner: o-p7 3/ pf= GHrO 2. Service Q Mobite ,'ﬁuﬁne O Relnspection

Person in charge (PIC): Aﬂ:’?"’, ‘f 2 A Q Temporary Q Caterer Q Complaint O Invesiigation
Inspector: P g A St 221 |QOther 0 New Establishment [QHACCP
Food Protection Management IN | C| S| [Sanitary Facilities N|C]s
). PIC Assigned/Knowledgeable/Duties 2100, 102 4 25. Scwope §-402. 403, 404 4
FOOD R |6 laseitRodents ) 6-501 4
2 Food and Water from spproved xource 3.201. 5-)014 H 4 27, Hambkwashing Gacilides/procedurcs 2-301,5-203. 204 1

[ 3 Food Labeting /contsiners 3302 602 ! 28 Plumbing 5-20), 205 I
FOOD PROTECTION - |29, Toitet Rovns 6-302, 402, 501 2

"3 PHF Temperatures 3301, 402, 403 4 30 Hand-washingmethods 5.202,6-301 2
5. Facilitics tor & cold holding 3-501 . + 131, Gubepc/refuse/outside disposal 5-501,502 2
6. I'HF Covked & cooled 3501 4 12 Outeropenings 6202 1

TCmss contamination 3-301,302, 304 4 33, Pesticides/RodentivideA plication 6202, 501,7-206 )
§, Spoiled foods 3-101, 70t 2 M. Floors/Walls/Crilings 6-201, 501 2
9 Dumaged Foads 6404 2] 35. Lighting 66X 1
10. PHF Thawing 3-501 2 36, Vendlmion 4-202,204,6-202, 304 I
11. Food Protection/Storige 3303, 305, 306, 6-40) 2 7. Dressing Rooms s 1
12. Foud Handling [3-3010m 2 Other :

13 Food niperature measuring device +204.20), 302 1 3. ToscMacrias 7-20,102 f
Personal Hygienic Practices 39, ConsumerAdvisory 3-60) 5
14 Enyployee Health 3.201 4 40 1SP Reguirements 3-801 2
15. Employec Hygiene 2.101, 403 4 4f. Conformance with HACCP Plans 8-201,202,203 i
16 Employec Closhing B 2-XH, 2-402 | ] 42, Promises 6-501 1
Equipment/Utenslls 43, LivinpArs 62 1
17. Sanitatin Methods 4.702, 703 4 44. Linen 4-801,802,803 1
18, Byguipment/utensits cleancd & sanitized 4601, 601, 702 i 4 45. Pets 6-501 |
19. Fuod contact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Conlrol Yes No NA
30 Non-Food contact surfooes 101, 601 2 46. Grease Intervepior Inspetion
21, Spongestwiping cloths - 4101, 501 ] 7 GreaselncroeporMaintenance Log >,

22, Marual/Mechanical ware washing fucilitics | 4-30). 501 I 48, Grease Interceplor Signage P
23 Equipmenv/utensil storage 3.304, 4-903 1 19, Remering Documentation /

24, Single service articlev/Reuse A-304, 4-502, 904 | 50, AllerpenAw oreniess Conipliance Fyn,mq((;} //

Item No.
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S = Score

Number of Critical Violations 0';

These items require IMMEDIATE attention

N = Non-Critical C = Critical

Inspecied By




FOOD ESTABLISHMENT INSPECTION REPORT Page_=7_ of Z

# of Sears ﬂi__

(ercta: : o /-
Establishment: Noppd acl Sehnnl Date: /- /77- /?
Address: 4y MAatn ) JSTREE— Score: wee
; n(s): ion:
Telephone: & o 7949 - 2)22 Type of Operation(s): | O Retall Type of Inspection:
Owner:.‘rdu( le"ow ’%_dmm md Service ] Mobile d"ﬂ-u'uﬂnc Q Reinsped.ion
Person in charge (PIC): Ijﬁ..:ﬁ C' oy "_:l D‘Temporary O Caterer O Complaint O Investigation
Inspector: 778 My )/ FOther Dlfe  wcdo L O New Establishment (QHA C CP
Food Protection Management | [N [C|S anitary Facilities - N|C]ls
| _PIC Assignad/Knawledgeable/Duties 2101102 4 25, Sewoge 3402, 403, 404 4
FOOD L o ) 26 Insects/Rodents 6-501 4
{ 2 Food end Water from appeoved source __{3201,5101 H—"—4 R Huwd-washing faciliesprocedures 2:301, 5203, 204 4
|_3. Food Labeling /containers 3-302, 602 1 28. Plumbing i 5201, 205 1
FOOD PROTECTION o oy [P ToiletRooms 6-302, 402, 501 2
[ 4_PHF Temperaiures 3401, 402, 403 [ <] Do Hudwashingmetrods 5202,6301 2
3 Farilities hot & cold holding 3 501 4 PI. Gubsgehelusclovsidedisposal 550,52 2
6_PHF Cooked & cooled 3-501 4 32. Ouiropenings 620 I
7. Cross contamination 3-301, 302, 304 4 33, PesticidesRodenticideApplicaton 6-202, 501,7-206 ]
8 Spoiled foods 1108701 2 M. FooryWallvCellings 6-201, 501 2
9. Damaged Foods 6404 2| 3 Lighdg 6-202,6-303 1
| $0. PHF Tnawing B 3-501 2! |36 Veniiaion 4-202,204,6-202, 304 I
H. Food Protection'Storage 3303, 305, 306, 6.401 2 37. DressingRooms o 6305 1|
12. Food Handling 3-301,304 7 Other o i
13.Food temperature measuring device 4204, 203,300 t 38 ToxicMaterials - 731,102 ) a7
Personal Hygienic Praclices 139_ConsumerAdvicory 31603 2 |
14_Emplogec Health 2.201 4 40 HSPRequimments 3801 2 ’
15 Employee Hygiene 2404, 403 4 41. Confarmance with HACCP Plans 8-201,202,203 1
16._Employes Clothing 2-304, 2-402 1 2. Premises 6-50l i
Equipment/Utensils B _ ). LivingAreas ) |
17 Sanitauon Methods 4-702, 703 | 4] |34 Linen 4-801,802,803 1|
18 Equipmentutcnsils cleancd & sanitized 4601, 602, 702 4y las pes 6-501 t
19, Foudcontactsufaces  |4.202,501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food contact surfaces o 4-101, 601 2 {46, Greaselater: ion 1
21 Spongevwipingcloths — 2 LI ! M7, GreassInterceptorMainiznance Log
22. ManualiMechanical ware washing focilities 4301, 501 ] (8. Greass Inierceptor Signage
EEﬂq&ml{gtemiluome o 3-304, 4-903 1 49 Rendering Documentation
24. Single service nrticley/Reuse 3-304, 4.502, 904 ] SU_AllergenAwarenes Cornplinnce [90.009(G)
Item No,
2| AL TIME __of Thpletod  he  ViclaboNr  ecrreb.
-2 _mm,.'zwm’; Cordd QoM CIERT  exce Tl a1 120 o “Dvpec B,
2| ASC_Lumt¥X_ Asudemmeh okt et e oo COPPRETUNT. N+ 1209~
=

IP&M auwg. 3% (K [zrioex Zrpl 0% oK

SN Tc v Adr  Aore 2y [
28l [ peptadh _dakrs AIC
= "t _diucwsed Nril dized Ed _cide foie, i Ciaccrn
CREELZH 1A ["BUreR .
N=Non-Critical  C=Critlcal S = Score Minus 20 Pis. (Ses Reverse Side) O o ion Date:
- o Meea

Number of Critical Violations

[hese items require IMMEDIATE attention

[ iofope

ed By



# of Searts FOOD ESTABLISHMENT INSPECTION REPORT Page of
— *
Establishmeat: )/ 2 2 73< A2 = Ao L Date: g~ .//./'7
Address: /20 44 8RN G~7ON" LA Score:
Telephone: S &7 24 B . XL g o & | Typeof Operation(s): | O Retad Type of Inspection:
Owner: o~ /o~ "V O bhro R ;FﬁmdService O Mobite ’;ﬁ.ﬁauune Q Reinspection
Person in charde (PIC): s ,4..‘;';‘: e Q Temporary Q Caterer O Cotnplaint Q Investigation
Inspector: D2 Fr . &p-doey/ |QO0ther O New Establishment |[QHACCP
LFood Protection Management ' I N ' C |8 | [Sauitary Facilities . N[C|S
1 _PIC Assigned/Knowledgeable/Dutes 2-101, 102 4 25 Sewage 5-402, 403. 404 4
FOOD %6 Insecis/Rodents 6501 - 4
2 Food and Waier from approved source 3201,5 101 W 4 27. Hand-washing facihues/proceduses 'ZJDI.SQO-J‘ 204 4
3. Food Labeling / containers 3302, 602 1] 28 Pumbing 3-201, 205 L
FOOD PROTECTION S [ ToiletReoms 6-302, 402, 501 2
4_PHF Temperatures 3401, 402, 403 + | po. Hand-washingmedhods __Is2me 2
5 Facilities hot & cold holding 3.501 4 | BI_Gabagerefuscioutside disposal 5-50t,502 2 |
6 | 6 PHF Cooked & cooled 3-501 B ; 4 32 Outeropenings 6§20 1
[ 7 Cross conaminadon 3-301, 302, 304 4 | |33, PesticideyRodenticideApplication 6202, 501,7-206 I
8 Spoiledfoods I3ion700 2| [34 FoawWallCeitings 6201, 50) 2
9. Damaged Foods  |eam 2§ |35 Lighing 5202.6-303 1
10, PHF Thawing 3-501 e 36. Veatilation 4-202.204,6-202,304] | 1
(1. Food Protection/Siorage 3-303, 305, 306, 6404 2 37. Dressing Rooms 6305 | 1
12, Food Handiing 133,30 2 Other
|13.Food temperature measuring device 4-204, 203, 302 1 38 ToxscMaienals 7201, 102 4
Personal Hyglenlc Practices 39 ConsumerAdvisory 34603 2
14 Employee Health 2201 4 40, HSPRequirements 3804 2
15 Employee Hygiene 2401, 403 4 41, Conformance with HACCP Plans 8-201, 202,203 1
16. Employes Clothing 2-304, 2402 | i 42, Premises 6-501 ]
Equipment/Utensils 43, LivingAreas 6202 1
17 Sanitation Methods  Twewm T a]  [s4 Linen 480,802,803 1
18 Equipmentutensils cleaned & snitized | 4601, 602, 702 :l 4] [a5 Pes 6501 !
19. Food comectsurfaces ] 4-202, 501, 701 2| Fats, Oil, and Grease Countrol Yes No N/A
0. Non-Foodconactsurlices 4101, 601 2| |46 Greaselneerceptorinspection VA
21. Sponges/wiping cloths #1019 1| . |87, GreaseluerceptorMaintenance Log 2
22. ManualMechanical ware washiog fuciliies  [430L500 | T [ 1| ' [ig GremselmerceprorSignage >
23, Equipmenvutensil siorage o 13-304,4903 1 V| [9. RenderingDocurnentation <
2:1 _Slngl: service articles/Reuse B [3-304. 4-502, 504 _J__‘,, 50. AllergenAwareness Compllsnce F?D.OOQ(G) )<_

Item No.
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N = Non-Critical C = Critical

Number of Critical Violations

These items require IMMEDIATE attention

S =Score

7/ Minus 20 Pts, (See Reverse side) O
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# of Seats, FOOD ESTABLISHMENT INSPECTION REPORT Page of
[Establishment; 474//,‘/6* ‘/H At d?/Z/'d & L& A—fc"“/«/??ﬁ-yd;ymale: 275 Ve /0
Address: L Bllre g Ap— Bt bt r e P AL 7 |Seore:

Telephone: & ¢ . 77 79 Erog _T_}'Be of Operation(s): [ Q Retail Type of Inspection:

Owner: /3 2 A Lo t7 27572 LI Feud Service Q Moblte [BRontine Q Relnspection
Person in charge (P1C); 7 B A oA Q Temporary Q Caterer Q Complalnt O Investigation
Inspector: PEe22e22 &E 22y |OO0ther O New Establishment |OHA CCP
Faod Protection Management IN[C[S] [Senitary Facilities N]|C|S

L._PIC AssignewKnowledgeable/Dutics 2d0002 (o 4 15 Sewage 5402, 403, 404 4
FOOD 26. insccis/Rodents 6-501 4

2 Foosdd and Water froi approved source 3.201, 5-10% 4 21 Hand-washingfaciiics/proveduces 2-300.5-303, ¢4 4
| 3. Food Labeling /containers 330,602 1] [28. Prumbing 5201, 205 1
FOOD PROTECTION 29, Toile Rooms 6-302, 402, 501 2

4. PHF Tempeaatures 3-401, 402, 403 4 3. Hand-washingmethods 5:202.6.30) 2

5 Facilities but & cold holdiny 3-501 4 3. Gurbageirefuse/outsice disposal 5-501,502 2

6. PIF Cooked & cooled 3-501 4 B2 Quteropeniags 6-202 t

7 Cross contamination 1-301, 302, 304 4 33. Pesticidey/RodenticideApplicarion 6-A12. 501, 7-206 1

8 Spoiled foods 3-1p1, 791 2 34, Floon/WallsCeilings 6231, 501 2
9. Damaged Foods I | &04 2 35. Lighting 6-202,6-303 i
10. PHF Thawlng 3-501 2 36, Vemilation 4-202,204,6-202, 304 1
11. Food Protection/Stamge 3-303, 305, 306, 2 37. DiessingRooms 6308 |
12. Food Hondling 3-301, 304 2 Other
13.Food temperatire measuring device 4-204, 203, 302 i 38, ToxicMauenals 7-201, 102 4
Personal Hygicnic Practices 39 ConsumerAdwsory 3-603 2
14 Employes Health 2-204 4 40, HSPRegulrements 3801 2
5. Employee Hygiene 2-401, 403 w 4 41. Conformancs with HACCPPlans 8-2011,202.203 {
16. Employce Clothing 2304, 2402 ( M2 Premiscs 6-301 I
Equipment/Utensils 43, LivingAreas 6202 1
17._Sanitation Methods 4-702, 703 q 44, Linen 4-801,802,803 )
18, Equipment/uiensils cleancd & sanitized 4-601, 602, 702 4 45, Peus 6-501 i
19. Food contact surfaces 4-202, 501, 701 2 Fals, Oil, and Grease Control Yes No N/A
20. Non-Food cantact surfaces 4101, 601 2 46, Greass Interceplorlnspection —
21. Sponges/wiping cloths 4.191, 501 } HY. Greaselntercepior Maintenance Log <2
22. Manus/Mechanicat ware washing facilities © | 4-301, 501 1 48, Girease dmerceptor Signage Sol_
23 Equipment/utensil storage 3-304, 4-503 1 49, Rembering Doc lion P
24, Single service anicles/Reuse 3-304, 4-302, 504 ! 30 Allergen Awareness Compliance lss'o‘uw{o; )t.

Item No.
;35‘6' LTt frnt AT PO ot DN 2
Y ——s
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N = Non-Critical C = Critical S =Score . Minus 295’. (See Reverse ; 2 D
/ ‘/Z.L
Number of Critical Violations ><’j/ ( /"”"?

These iterns require IMMEDIATE attention Received By

Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
[Establishment: 2 ~——2 o 22 7 A/ Gz~ J oo oL b g /82 ;?
Address: /o 2o fr A 42l 7~ Seore:
Telephone: 0% -~ ? § « 4/ o z___ | Typeof Operation(s): | O Retall Type of Inspection:
Owner: - , >V o= MM Q3 Food Service Q Moblle Q Routine 0 Relnspection
Person in charge (PIC): Jrak __:"f < ‘-“:}/ Q Temporory Q Caterer C1 Complaint O Lnvestigation
Inspector: A aoged e 4 (_._r’z.oa-yﬁ-r‘ Q Other O New Establishment [QHACCP
Food Protection Management N|[C[S] [Sanitary Facllitics [N|C|S
1 PIC AssipnediKnowledpeableMuues 2100, 102 ‘ 25 Sswage 5102, 403, 464 4
FOOD 26. Insecis/Rodznis &5 il
2. Jood and Water (rom approved source 3-200, 5-101 L 27 Hand-washng bwil:Yes/pracedums 2-301.5-203, 204 ) &
3. Food Labeling / containers 3-302, 602 ] 1 28, Plumbing . |s20,205 | I
FOOD PROTECTION 29. Toiket Rooms 6302, 402, 501 2
4. PHE Temperaures 3 401, 402, 40) ot o Hodmshingmerhods 5-202,6-301 2
5 Faciliugs hot & cold holding B 3-501 4 | [3l._Cwhagehefuse/ousidedispesal 550,502 2
6 _PHF Cooked & cooled L 35131 T B2 Outeropenings _ 6202 .
7 Cross coptanisiaion 3-301, 302. 3t 1 33 PesticidesRodenticideAprlication 6-UR, 501,7-206 |
8 _Spoiled foods 3-101. 701 ! 2 M. FlooryWalle/Ceila I £-201, 501 2
9. Damaged Foods 6-404 2 35 Lighing 62026303 )
10. PHF Thawing 3-501 2 36. Ventilation 4-202.204,6-202, 304 1
11, Food Protection/Storsge 3303, 305, 208, 2| [o7. DressingRooms 6305 ]
| 12, Food Handling 3-301, 304 2 Other
13.Food tempersture measuring device 4204, 203, 202 i 3%, ToxieMateduls 7-201,102 4
Personal Hygienic Practices T —— 3603 2
14._Employes Health 1.301 l 4 +1)._HSPRoqureineny 3801 1
15. Empluyec Hygicac 2-401, 403 4 41. Conformance with HACCP Plans 820,202,203 I
16. Employes Clothing 23042402 | | | 2. Premises 6501 I
Equipment/Utensils 43, LivingAreas 6202 J
17._Sanitayon Methods 4.792, 703 44. Linen 4-801.802. 803 i
(8. Eyvipment/utentils cleaned & sanitized 4-604, 662, 701 3 45, Pets 6-50¢ 1
19. Foad cotact surfaccs 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
29. Non-Foed contact surfaces 4-101, 601 2 46, Grease lvercepior Inspecilon
21, Spongev/wiping cloths 4-101, 901 | 17, Grease lnterceplocMalnicnancs Log ]
22, Manual/Mechanical ware washiog facilitics 4-301, 501 1 48, Greass Intesceptor Signage _/_,r”;
23 Equipmen/utensil storage 3-304, 4-903 | | k5 Rendering Documentation 7
24, Single secvice ariclew/Reuse 3-304, 4-502, 904 i 50 AllurpenAwurenessCompliance B.009G) o
ftem No,
A
‘:?f";' Ao 77— ATy "?"2:-&\4’/ [ o
;7?4;— P ik ot A s e e A N W R r—zf_z%d 2
ék‘; DL AT 7 < 2 r/o:-‘r'/ oty e A I
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N =Non-Critical  C=Critical S = Score

Number of Critical Violations
These items require IMMEDIATE attention

inspection &

Inspected By




# of Seats MY FOOD ESTABLISHV.ENT INSPECTION REPORT Page_ ) of )
tablishm
[Es ot PaCe S Scuod| Date: ¢, | W\\9
Addr&ss.:uoo 22O RSAID | + Rcl Score:
Telephone: Type of Operation(s): | O Retail Type of Inspection;
Ovner e oo\ \Ihvehen Dot |00 Serke | o Bkouine 0 Refnspectin
Person In charge (PIC): -\-Lp \tm M\ \\eA Q Temporary O Caterer Q Complaint Q Investigation
lnspector-rm& MQ.‘;\ )&MGU\ o Q Other Q New Establishment [QHACCP
Food Protection Management N[C][S anitary Facilities IN[C][S
1. PIC Assigaed/Knowledgeable/Duties | 2-101, 102 4 25 Sewnge 5402, 403, 404 4
FOOD 26 _Insects/Rodents 6-501 4
4. Food and Waizr from approved soutce 3-201, 5-10i H 4 17 Hand-washing factlc: procedures 2-301,5-203, 204 4
3. Food Labeliog /contalness 3-302, 602 1| {28 Plumbing 5-201, 205 1
FOOD PROTECTION o 29. Toilet Rooms 6-302, 402, 501 2
4. PIIF Temperatues 34401, 4032, 403 4 0. Hand-washing methods $-202,6-300 2
5. Facilities hot & catd holding 3-501 4 31, Gurbageimluselouiside disposal 5.501,502 2
6. PHF Cooked & coaled 3-501 q 12. OQuteropenings 65202 1
7._Cross contamination 3-301, 302, 304 4 33 PesticidevRodenticideAppiication 6212, 501, 7-206 1
8. Spoiled foods 3-101, 701 2 M. Floors/Walls/Cilings 6-201, 501 2
9. Damaged Foods 6-404 2 35, Lighing 6-202,6-303 1
10, PHF Thawling 3.301 2 36. Ventilotion 4200,204,6-202, 34 1
11. Food Proteclion/Stomge 3303, 303. 306, 2 7. DressingRooms 6-305 1
12, Food Handling 3-301, 304 2 Other
13 Food temperature measuring device 4-204, 203, 302 1 38 TosicMaerials 2201, 102 )
Personal Hygienic Practices 39, ConsumerAdvisisy 3-603 2
14._Emplayee Health 2-201 | 5 | |4._HSPReguirements I 3-BtH 1
13. Employee Hyglene 2-401, 403 4 41. Conformance with HACCP Plaj 8-201,202.203 i
16. Employec Clothing 2304, 2402 ] 42, Premises 6501 1
Equipment/Utensils 43, LivingAreas 6202 ]
[ 17, Saniution Methods 4202, 703 4] [#4. Linen 4-801.802.803 )
13 Equipment/utersils eleansd & samtized 4-601, 602,702 4 43. Pes 6-501 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, 604 2 46. GreascInterceptorInspeziion V4
21. Spongedwiping cloths 4-101, 901 ) 47, Grease lnlerceptor Maintenance Log .
22. Manual/Mechanical ware washing facilitics ! 4-301, 501 1 (8. Grease Intereepios Signage
| 23.Bquipment/stensil storage 3-304, 4-503 1 M9, Renudering Documentuian £
24. Single service anticles/Reuse 3-304, 4-502. 904 I 0. AllergenAwnrenicss Complianee b)u.omun \/ Imﬁ
Item No.
ND_ YidGhn € Xoend
P T{m‘ﬁ n Vorgs
SSMRAIIMANAT I ymﬁm«,{ Lpditien §

O 4o n,r_cmw-b

N = Non-Critical

Number of Critical Violations

C = Critical

S = Score

These items require IMMEDIATE attention

Minus 20 Pts. (Sec Reverse Side) O

Velby,, AL,
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Inspected Byi;




# of Sears FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: 22— > 5 ~ = L T Date: 5 - P
Address: ﬂﬁ E G Ao AT [ Score:
Telephone: 5 & . 7 ? 56 744 Type of Operation(s): | O Retay Type of Inspection:
Owner: &.-/ 7V o~ i m,m Service U1 Mobile '%utjne O Relnspection
Person in charge(PIC): Py P :“'y Q Temporary Q Caterer I Complaint Q Investigation
Inspector: DLz sz 4. £pem2y? |0 Ot O New Establishment [ HA CCP |
[Food Protection Management 4 INJCTS] [ponitary Facilittes [N |[C ESZ]
I PIC Amgnc.dﬂ(mwtcdgeahlemutm 2-101, 102 4 15, Sawage o 5-402, 403, 404 4 |
EOOD B o _ i 26 tnsectsRodeats 6-501 1a |
2 Food and Water fram approved iource T3 201, 5-101 4 27 Hand-washing faeilitlevprocedurcs o 23015203, 204 ., A
3. Food Labeling / containers [ 3-302, 602 1| |26 Plumbing 5-201, 208 _|_]
FOODPROTECTION a |29 Toilet Rooms 6-302, 402, 501 2
[ 4 PHF Temperatures {3401, 402,403 4| 0. Had-washingmethods , 5-202,6.301 2
5. Facilities hot & cold holding 3 SOI ] }_l;_‘ﬁnib@@‘mﬁ.uu’wuidedis_gou_l o 5-501, 502 o | 2
6 PHF Cooked & cooled 3501 | 4| P2 Ouercpenings __|s2m (
7. Cross conamination ) 3301, 302, 304 4 33 Pmdmfﬂodumddu\pplmudon 6-202, 501,7-206 1
| 8 Spoiled foods B 3 101, 701 2 3, FlooryWallCeilings 6-201, 501 2
9. Dnmucdl’oods 6404 2 35. Lighng ] 6:202,6:303 1
10, PHF Thawing 3-501 2 36. Ventilation 4202, 204,6-202, 304 1
11, Faod Pr_?\ocuunISmugcu o | 3-303, 305, 306, 2 37, Dressing Rooms L 6-305 1
12. Food Handling 3.301, 34 | 2 Other
{13 Food temperature measuring device 4-204, 203, 302 ] 38. Toxic Materials 7.201, 102 4
Personnl Hyglenic Practices 39 ConsumerAdvisory 3603 2
14 EA_ane_eHulm B |2 4 40, HSPRequirements 3801 2
JS Employee Hygiene g 2401, 403 | 4 41. Conformance with HACCP Plans §-201,202,2(03 t
_16. Employez Clothing 123042402 ! H2 Premises 6-501 |
Equ.ipmentﬂjlgnslls - o 43 LivingAreas 6202 !
17 Saniation Methods _ 702,703 4 44, Linen 4-801,802,803 ]
l:l_.ﬂaipn_wat_@fsds clcane_d;l::__samnmi | 4-601, 602, 702 4 45, Peis 6-501 |
19. Food contset sudfaces . ]4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A
20 Non-Foodcontactsurfices ~ [4.101, 601 2 46, Grease Interceptor Inspecrion N
21, Spangeyiwiping cloths 4101, 901 1. b7 GresseintercepiorMaintenance Log >
2. Munua/Mechanical ware wuhmg fmhuu 4-30L. 501 1 U8 Grease ntescepior Signage >
ﬂEqulmeuwmu storge  [3-304,4.503 | 1| 19 Rendering Documentanon
24. Single service articles/Reuse 3-304, 4-502, 904 ] 1 50 Allecpen Avnrentss Compléance F90.009(G)
Ttem No.
K= o7  bAresi Teouir o
pa
Sk= =5, oL

N = Non-Critical C = Critical § = Score

Number of Critical Violations o
These items require IMMEDIATE attention

Minus 20 Pts. (See Reverse Sid

Received By

£
Inspected By



Number of Critical Violations
These items require MMEDIATE attention

écewcd By

# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: S‘,(::..}/z./ AE Brrve2o 5 z{?%{:’%—/ Date: é 7-f 7
Address; [ S hif Lt e~ D 2t VE Score:
[ Telephoue: o & 7 S/ e 7 (;Z el i'ype of Operation(s): | O Retall Type of Inspection:
Owner: 4—/‘7’7/’ e~ n-onc- ,md Service O Mobile Jef Routine 0 Reinspection
Person in charge (PIC): o ’yé»‘ i ~TETT L7 O Temporary C Caterer Q Coraplaint O Investigation
Inspector: Lo epd 4. Vel _fEOmer g AR E O New Establishment [QHA C C P
Fd
[Food Protection Management | INJCTs anitary Facilities T INJc[s"
(1 _PIC Assigned/Knowledgeable/Duties | 2.101, 102 Fal [o5 sewage  [5-402,403,404 N
FOOD o o (26 InsecoRotems 6-501 [ 4+ |
2. Food and Water from approved source 3201, 5-101 - - 4 | 27 }mm,wmmgf@‘}iyw}{@ o 2.301,5203, 204 ““i‘]
|_3. Food Labeling /containers 3302, 602 S Jj 28 Plumbing o 5201, 205 1
FOOD PROTECTION B _ 29. Toilet Roams 6-302, 402, 501 | 2 |
4 PHF Temperatures [ 3401, 402, 403 4 0. Hand-washing methods - 5-202,6-30) 2
5 Facilitics hot & cold holding 3.50 4 }). Gubsgehefuse/outsidedisposal 5-501,502 2
6 PHF Cooked & cooled B 3.501 4 32, Outeropenings - 6202 il
7. Cross contamination o ]3301,302,304 4 33 Pesticides/RodenticideApplication | 6-202,501,7-206 t
| B Spoiledfoods (3100701 2 M_Floors Wall/Crilings 6201, 501 2 |
9 Damaged Foods B | 604 2 35, Lighiing 6-202,6-303 N
Mo, PHF Thawing 3501 2 3. Venilation R 4-202,204,6-202,304 1
1L, Food Protection/Storage 3.303, 305, 306, 6 2 37._ DressingRooms | 6305 [ 1
12 Food Handling 3-301, 304 ? Other e )
13 Food temperature measuring device 4-204, 203,302 1 38 TaricMaterials [1201002 [4 1
Personal Hygienic Practlices 9. ConsumerAdvisory 3-603 2 '
14 Gmploee Heatth 2-20) 4 40. HSPReguirements - 3801 2
1S _Employer Hygiene {2401, 403 4 41. Conformance with HACCPPlans 8-201,202,203 i
16, Bmployee Clothing - |2:300, 2402 A M2 Premises 6501 ! )
Equipment/Utensils o _ p3 LiviogAmss 6202 (|
17 Samtation Methods R 4702, 703 4 44, Linen 4-801,802,803 1 ]
18 Equipment/uicnsils cleaned & saniuzed B +601, 603, 702 4 (45 Pets 6-501 J ) t f
19, Foodcontactsufaices 14-202,501,701 2 Fats, Oil, and Grease Control Yes No N/A
20. Non-Food cantact surfuces o jetoneor 2 46, Grease loterveptor [nspestion ~e
2). Sponges/wipingcloths 4101, %01 | | . B7. GreaselntercepiorMaintenance Lag :.(\_
22, Manua.lchchan_EQI ware washing fmhues 4-301, 501 1 48. Grease Interceptor Signage > |
7. Eqmpm:nl/u!cnsil:lmgc B 3-304,4-903 l 49, Rendering Documentation ol
24, Smgl: service articles/Reuse 3.304, 4-502, 904 1 50 Allergen Awareness Complinnce Egn_oog[(:) B Sy
Item No.
/&!K ,9’—-0 7 oG 1 7 o 4, —~ &2
-—-;G— A Gl AT P 7?:-1/»\ 2 &L
/
N AT 77 Gz oev AVAIIARLG—
' /
S PETT SmAroe Dike momr A s
13&6 ey SHme™ AT Fp Lot G e
et i ) A W i R 2V DN, 2
Wy WV 7 P
%{—_— 7 1 /mmzr—— R Y . //7
N=Non-Critical  C=Critical  S=Score’  Minus 20 Pts. (See Reverse Side) LJ
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishmenl: oo 724 &rre#f (650 op Date: & ./ . ’e
Address: /,70 AP o T T Score:
Telephone: 2 & 7 ¢ G - 77 7%  |TypeolOperation(s): | O Retail Type of Inspection:
Owner: =7 Y 2 Al R ::ﬂ‘hmi—ﬁervice Q Mobile /S‘ﬁ'audne Q Reluspection
Person in charge(PIC): % T A 0O Temporary O Caterer 0 Complaint Q Investigation
Inspector: S 72 i £~ gz 222" |Q Other Q New Establishment (Q H A C CP
Food Protection Management - N|[C[S! anitary Focflities N[CI[S
|1 PIC Assigned/KnowledgeableMuties ;‘_h 2-101,102 ___i_ |4 ] 25. Scwage 5-402, 403, 404 4
FOOD [ - N 26. Insects/Rodents 6-501 4
[ 2 Food and Water from approved source | 3 201, 5.101 :H 4] b7 Handwashing facwtevprocedures 2.301,5-203, 204 4
| 3. Food Labeling /containers _J330262 T 1 11| [28 Plumbing 5-201, 205 1
FOOD PROTECTION o |29, Toitet Rooms 6-302, 402, 501 2
4 PHF Temperatures ) 3401, 402, 403 4| [30. Hond-washingmethods 52026301 e EN
5 Facilities hot & cold holding 3 501 3 31 Garbage/efuse/outside disposzl 5-501,502 2
6. PHF Cooked & cooled 3-501 4| 12 Oweropenings 6202 |
{ 7 Cross cantamnation “[3-301. 302, 304 4 33, Pesticides/RodenticideApplication 6202, 501,7-206 1
8 Spailed foods o 3-10t, 701 2 U, FloaryWalls/Ceilings 6201, 501 2
9. Damaged Foods 6404 2 35. Lighting 6-202,6-303 1
10. PHF Trawing o 3.501 2| [36 Ventiation 4202, 204,620,304 1]
I, Food PotectionStorage 3.303, 305, 306, 640} 2 37. DressingRooms 6305 1
12. Food Handling o 3308304 2 Other B - -
13 Food lemperature mensuring device 4204, 203, 302 1 38 TodcMotmials [0 'Zl
Personal Hygienic Practices |39 ConwaerAdsisory L 3603 2
14 Empioyee Health 2-20t 4 ] 49. HSPRequirements 3.301 2
1S Employee Hygicoe o | 2<01,40 4 | 41. Conformance with HACCP Plans _8-201,202,203 1
16. Employee Clothing | 2.304,24m l ‘___ 1] B2 Premises 6-501 b
Equipment/Utensils 43 LivingAreas 6201 1
17 Saniation Methods Te-702.703 4] [e4 tisen 4-601,802,803 )
(8. Equipmentiutensils cleaned & sauvzed | 4601, 602, 702 4 1 |45 Pes 6-501 !
19. Food contact surfuces __[+2m.501,701 2| Fats, Oil, and Grease Control _Yes No NA
20. NonFood comastsudfaces [ &-10L,601 2| |46 Greaslercepieraspection (N T ]
2\ Spongeywipingclois | 4-101, 901 1| . 7. GreaselnrceprorMainuznance Log s>
22. Manual/Mechanical ware washing facitities ' 4-301, 501 t 48, Grease Inierceptor Signage N
U EquipmenVutensitslorage | 3-304, 4-503 ! | 9. Rendering Documentation -
24. Single service amcles/Reuse 3-304, 4-502, 904 { 50. Alkergen Awareness Compllance §90.009(G)
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#of Seats_____ FOOD ESTABLISHMENT INSPECTION REPORT Page
[Bstablshment: (7 g g 7p fAr 27 700 2 Tewio g D Z vorF
Address: / ?{0 4/,.(_/ e (V7 Score:
Telephone: "2 . 724, 727 4 - Type of Operation(s): | O Retail Type of Inspection:
owner: =/ SL= pr @, ,WS@"‘W Q Mobile utine 0 Relnspection
Person is charge (PIC): 4_4% %z o O Temporary Q Caterer 0 Complaint Q Investigation
Inspector: A2z 2 L. £V E D27 | Other Q New Establishent [QHACCP
[Food Protection Management | |N ' C[S anitary Facilities T INTCTS]
! F[Cr‘\ssigneda’l(nowlcdgtabguues 2-1C4, 102 4 25 Scwage o o ||5-4[)2. 403, 404 4 '
FOOD o |26 mmsestRodens o 6501 ) 4 |
[ 2 Food and Water from approved source 3201, 5 101 - =a 4 “md»wazh.illgl'.'a;llilicf.'m\.ﬂrm 2-301,5-203, 204 4
(3. Food Labeling /containess | 3.302.602 ] ' L] 28 Pumbiog 5.201, 20 1]
FOOD PROTECTION o ~ [29._Toilet Rooms 6-302, 402, 501 i
[ 4 PHF Temperatures 3.401, 402, 403 | 4] po_ Hmdwahgmebods 5202,6-301 2 |
S Facilities hot & cold holding 1.501 4| Pl_Gubgorefusciouisidedisposal $-501,502 2 |
6. PHF Cooked & cooled 3501 | 4 | P2 Outeropenings 6202 D
7_Cross contunination _ {3301,302, 3 4 33, Pesticides/RodenticideApplication 6202, 501,7-206 I
8. Spuiled foods 3404, 701 2 34. Floorw/WallvCeilings 6201, 501 2
9. Damaged Foods 6-404 2 35. Lighting - 6-202,6-303 i
10. PHF Thawing 3-501 2 36. Vendlation 4.202,204,6-202, 304, 1
1), Food Protection/Starage 3303, 308, 306, 640} 2 37. DressingRooms o lews i
|12, Food Hundling 3-30), 304 12| Other
13, Food temperature measuring device 4-204, 203, 202 1) [38 ToucMawsias o T 4
Personal Hyglenic Practices 39, Consunieradvisary 3603 12
14 Employes Hlealth J220 3 40. HSPReguuements 10 2 |
5 EmployecHygiene 2400403 4| 41, Conformance wit HACCP Plans [#201,202,203 i
16, Employee Clothing o "2-304'.'&702 - | 1 42 Premises 601 )|
Equipment/Utensils M3 LivingAreas . 6-202 1
17 Sanitauon Methods Ja02,700 K #, Liren 4-601,802,603 1
18 Equipmentuicnsils cleancd & sanitized 4601, 602, 702 4| las peu 6-501 !
19 Food comact sufaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes. No N/A
20. Non-Food contact surfaces 4-101, 601 ! 2 46._Grease lnerceptorlospection | FZE _____
21. Sponges/wiping cloths o |A-tot,501 } 47, Greass InterceptorMaintenance Log S )
22. Manual/Mechanical ware washing faciliies | 4-301, 501 i 8. Greaselnterceptor Signage >
23.Equipmentiutensil storage - 3-304, 4-903 t | H9. RenderingDocumentation >,
24. Single service enticies/Reuss 3-304, 4-502, 904 IJ 50, AllergenAwnreness Compliance FS'D.M-:G)
Item No,
1
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# of Seats H'&

FOOD ESTABLISHMENT INSPECTION REPORT

Page_{ __of _ |

Date: (» /| g/[q

Establishment: & wyx; 1 RALmy

Address: ) &, SoneSlood Sy LT

Telephone: < ‘?\,_":J‘.Si X Type of Operation(s): | O Retal Type of Inspection:

Owner: S\ vo |l Wt er Prisoscah %Food Service O Moblic Knouune Q Relnspection
Person in charge (PIC): '\ 4 Q"C&O\d!\\ O Temporary O Caterer Q Complaint O Investigation
lnspector.—"\'c A MQX\UMOVLD'\ 0 Other O New Establishment |OHACCP
[Food Protection Management | N I C | S| [Sanitary Facilities INJC|S

! PIC AssignaWKnowledgeahle/Mufiet 2, 2 . B 23 Sewage 5402, 403, 404 $
FOOD 26, lasect/Rodents 6301 u

2 Food and Water from opproved source 3-201, i1 p_ 4 27, Hund-washing laciltics/proceds s 2-301,5-234, 204 i

3. Food Labeling / containess 1-302, 602 l 1 28. Plumbing ) ~ |s-am1,208 !
FOOD PROTECTION 29. Tailet Rooms 6-302, 402, 501 2

4 PHF Temperatures 1-401, 462, 403 4 0. Hand- Wndun;meﬂm:h 5-2.6-01 2

5. Facilitics hot & cold halling ¥501 4 . Guhbagefref ide disposal | ssasm Il
| 6 PHE Cooked & cooled 1-50) | I K 1 Oquvﬁnp 62 1

7. Cross cantarmination 3-301, 302, 3 4 33, Pesticides/RodenticideApplicatlon 6-2EL, 501,7-206 1

8 _Spoited foods 3-1pi, 701 2 3. Floon/WallyCellingy 6-201, 30) 2
9. Damaged Foods | |60 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3.501 2 36. Ventilation 4202, 204.6-202, 304 AL E

1 1. Food Protzction/Storage 3-303, 305. 306, 2 37, Dressing Reoms . &30 i
12. Food Handling 3-301,304 2 Other

13.Food tempe ring devies 4204, 203, 302 1] {38 ToricMueridls 2201102 [
Personal Hygfenlc Practices 39 CopsumerAdvisory 3603 ) (g
14. Employee Health iib 4 #). HSPReguirements 3301 12,
15, Enployee Hygicne 2-401, 403 4 41, Conformance with HACCP Plans £-201,202.203 b |
16. Employee Clothing 2-304, 2402 I 2. Pre 6-301 |
Equipment/Utensils - 43, LivingAreas 6202 L
L7. Saniation Methoads 1-102. 701 4 44, Linen 4-801,802,803 1
18._Eguipment/ulensils ¢leaned & sanitized 4601, 602, 702 4 _4_5. Pets ) _JESO_I 1
19. Food contact sucfaces 4-202, 501, 70! 2 Fats, Oil, and Grease Control Yes No  N/A
20. Non-Food contact surfaces 4-]u1, 601 2 46, GreaselnierceplorInspection

21. Spanges/wiping claths 4-191, 901 1 47, Greaseintereepior Mainlenance Log

22. ManualUMechanical wars washiog facilitics 4-301, 50t | 48. Grease IntevceptorSignage
23 Equipment/utensil starogs 3-304, 4.903 { 49, Rendering Documentition
Lu. Single service articles/Reuse 3304 4-501 904 1 50, Allerzen Awirencss Complianee EWJJD'MG!I

1tem No.
i3 i L4 i
N Viakehion S Foomd don nj‘ lnj}p« CHin

Xoaxrawnina R Scm\-ian{ oA -t 4 o&)hgfxf-ﬁm

Tr_v\ci%& [V 2en ‘!‘ﬂu{- H-E_g)— all

\W_ CONSE
Ja)

N = Non-Critical

Number of Critical Violations
These items require IMMEDIATE Yttention

C = Critical

S = Score

Minus 20 Pts. (See Reverse Sndn)
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# of Seats FOQD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: 7 ¢~ 5 5 ~ pr YT k_f_'&,ﬁl coL Dat: 7. /8 ./ 5
Address: 7 = x4 o i Score:

Telephone: 5~ 8 . 7 P Ploo Type of Operation(s): | O Retail Type of Inspection:

Ower: =\~ o= L2 2. PRPnd Service O Mobile S outine Q Reinspection
Person in chargé (PIC): At 'f,':._%; res 4 G Temporary Q Caterer Q Complaint O Investigation
Inspector: Serp cpe 2 EveE 2N O Other O New Esublishment [Q HA CCP
Food Protection Management N[ C|S| [Sanitary Facilities IN|C]|S

1. PIC Assigned/Knowledgeable/Dulies 2.3, 12 4 25, Sewage 5402, 403, 404 4
FOOD 26 _Insecty/Rodents 6-50) 4
[ 2. Food and Waies from opproved source 3.201, 5-101 E} 4 27, Hand-washing filiesprocodures 2.301,5-203, 208 4

3. Food Labeling / contalnezs 3-302, 602 | 1 28. Plumbing 5-201, 205 l
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50i 2

4 PHF Temperatures 3-401, 402, 403 q 130, Hand-washing methods 5-202,6-30] 2

5_Facilities hot & cold hatding 3-501 4 31, Oubagemcfuse/outside disposal 5-501, 502 2

6. PHF Cooked & cooled 3501 1 32 Outeropenings 6202 1

7. Cross contamination 3-301, 302, 304 1 33, Pesticides/RodenticldeApy 622, 501,7-206 1

8. Spailed foads 3-101, 70) 3 M, Flooe/WallCeillngs 6201, 501 2
9. Damnged Foods i | 6404 2 35. Lighting 6-202,6-303 1
10. PHF Thawing 3-501 2 36. Ventilation 4-202,204,6-202, 304 [
1{. Food Pretcctlon/Sinrage 3-303, 305, 306, 2 37. DyessingRoons 6305 i
12. Food Handiing 3-301, 304 2 Other
| 13.Food lemperaure measuring device 4-204, 203, 302 | 38. TosicMaserials 7:201,102 4
Personal Hygienic Practices 39. ConsumesAdvisory 34603 2
14, Employee Health 211 * 4 40, HSPReqobrements 3801 ] 1
15, Employee Hygiene 2401, 403 4 41. Conformonce with HACCP Plans 820,202,203 )
16._Employec Clothing 2-304, 7402 | I 2. Premises &30] 1
Equipment/Utenslls 13, LivingAress 6202 [
17, Sanitanun Methods 4-702, 703 3 4 44, Linen 4-801,802.503 1
18, Equipment/utennils cleaned & saniuzed 4-601, 602, 702 4 45. Pets 6501 1
19. Food conuct surfaces 4-202. 501, 701 2 Fats, Oil, and Grease Control Yes No N/A-
20. Nan-Food contact surfaces 4-101, 601 2 6. G plox Inspection = e
21. Sponges/wiping cloths 4101, 901 i 47, Grease IvesceptoeMaintenance Log A
21. Manval/Mechanical ware washing faciliiies | 4-101, 301 1 49, GreaselmercepiorSignage 1/7_
23 Equipment/utensil starage 3-304, 4903 l 49. Rendering Documentation e
24. Single service articles/Rease 3-304, 4-502, 904 | 50. AllecgenAwarencss Complianee k‘)U.U'W(b} =

Item No.
RO T— phroAfg Bt 7 oy 7~ P
3 (LTZ—rtor 6~z F 7 4—;/7.'4:—%7_@&— PEPA o oer.
ra B
BeATTr < 2 C v Fao—T1~ 7 fok o 72
1 e AT T b A )

AV A
EBAA LIPS ar AP o ARG~

i T AT~ = /o e  an e S - D

O 7 i
e T = P i S
' Pl /7
P i
N = Non-Critical C = Critical S = Score O

Number of Critical Violations
These iterns require IMMEDIATE attention

Received By

/ Inspected By



# of Searts FOOD ESTABLISHMENT INSPECTION REPORT Page of
Establishment: YN Y E ,e_.f‘/rj/’ P i 4:4_,14@‘/00 Date: = .z ,/;'9
Address: = ppmamy L) A7 Score:
Telephone: &2 2 = oo, 4 & »> | Type of Operation(s): | O Retai) Type of Inspection:
Owner: -~ TV O O 2 PTFOdBervice 0 Mobile hﬂﬂne Q Relnspection
Personin charge’(PIC}- f :’,Z C ) O Temporary O Caterer Q Complaint O Investigation
Inspector: S o L. ELpz7z (1 |0 Other O New Establishment [QHA CCP
Food Prolection Management INTCTS anmtag Focflities [ NIC]s]
1 PlCAmped!Know]cdgcable/Duucs 2101, 107 4 25 Sewnge s N $-402, 403, 404 4
FGOD — 26 InsectsRodents B 6-501 KN
2 Foodand Water fiam appmvcdsourcc_ o rl-i()l, 510t - 4 .2? Hanch«.u.tungfm:btu-_s.pr:_-:._edurc-:_____ 2-301,5-203, 204 4 _I
3. Food Labeling /conainers 3-302, 602 . 1 28. Plumbing 5201, 205 1]
FOOD PROTECTION ____ [29. Toilet Rooms 6-302, 402, 501 2 |
4_PHF Temperatures 3401, 402, 403 4 | [30. Handwashingmethods 5-202,6-301 2 |
5 Facilics hot & cold holding 3-501 4 Pl Gubagehcfosc/outsidedisposal 5-501,502 2 ]
6 PI{F Cooked & cooled 3500 4 32. Outeropenings o 6202 t
7. Cross contumination 3-301, 302,304 = 33 PesticidesRodenticideApplication 6-202, 501,7-206 |
| 8 Spoiled foods 3-101, 701 N b] 34, Floors/WallsCeilings 6-201, 501 h2
| 9. Damaged Foods 6-404 1| |35 Lighting o 6-202,6303 1|
| 10. PHF Thawing 3501 2 36. Ventlation 4-202,204.6-202, 304 i |
(1! FoodProwectionStorage | 3.303, 305. 306, 640 2| |37 DressingRooms - 6305 [ i
{12 Food Handling 3301304 2 | Other o N
[13.Food emperature meworing dvice 4204, 203, 302 U] [38 TosicMarias [7200000 4]
Persongl Hyglenic Practices 39 ConsumcrAdvisry 3603 2
M4 Employee Heall - 2.201 5] 50 HSPRaguiremenss 3801 2
El__\‘f}plu}rullu:cne 2401, 403 4 41. Conformance with HACCP Plans §-202,202,203 | !
16. Employes Clothing . 'a3042400 [ 1] b2 Premises o _|ssoi 1
Equipment/Utensils o ) M3 LivingAreas 6202 1
17_Sanitaon Methods T | 44, Linen ) 4-801,802,803 i
18. Equipmentfutensils cleaned & samtized . 4-601, 602, 702 4 45. Pets B 6-501 P
19 Foodcomtsctsufaces 4202, 501,701 2 Fats, Oil, and Grease Control __Yes No NA
20 Noo- Foodconlxuurfaces o |#lo1600 2 46. Greass Intercepior Laspection o [ ]
2 Spongu!w:pmgclmhs 410,901 V|, 47, Greaselneroeptor Malntenance Log | | _,/"7
22 _ManuabMechanical ware washing facilities | 4301, 501 1 48, Grease Intercepior Signage " |
23 Equlpmcnufuwnsd sorage 33044903 { 49, RenderingDocurmentation ,r/
24 Single service articles/Reuse | 3-304, 4-502, 904 | | 1 | PO AllargenAwareness Compliance }590-009[0}
ItemNo.
S Y TCT  TFEHE HCT A or A T Ear
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N = Non-Critical C = Critical 8 = Score MinusZ0 Pts. (See Reve
Number of Critical Violations C / M —
These items require IMMEDIATE aitention ALReceived By ~  Inspecied By




# of Seam_

FOOD ESTABLISHMENT INSPECTION REPORT

Page_ { of \

Establishmeni: \QIS'\” Ty ¢ Q h’\O‘ Date: @ﬁ:} ‘q
Address: A AOLIoA St Score: qg
Telephone: D5HG - TS p Type of Operation(s): | Q Retail Type of Inspection:
Owner: Shresl Wohtion p\’ LK‘M}«\ ’S;good Service Q Maobile /{®URoutine 0 Reinspection
Person in charge (PIC):“E‘M"EGC_MO‘\R_ Q Temporary 0 Caterer Q Complaint O Investigation
Inspector™ Y cenc. Mﬁ_w Q Other 0 New Establishment | QOHACCP
[Food Protection Management N|C[S]| [Sanitary Facilities o N|[C]|s
1._PIC Assigned/KnowledigableDuties 210, 102 sl - 25 Sewnge 5402, 403, 404 4
FOOD . - 26 _Insecis/Hoderts 6501 4
2 Food and Water from approved source 3-201, 3-101 ﬁ: ' 27__Hand-washing [aihbesprocedures 2-301,3-203. 204 4
[ 3. Food Labeling /containen 3.302, 602 1 28. Plumbing ' 5.201, 205 1
FOOD PROTECTION 29. Toilet Rooms 6-302, 402, 50¢ |2
4_PHF Temperatures 3401, 402, 403 ¢ | PO _Hawashingmetods  [3202,6301 v 2
5. Faalilies hot & cold holdimy 3-501 4 3], Garbageirefusefouside disposal 3-501,502 2
6. PHF Cooked & cooled 3.50] 4 32, Quteroperings 6-202 1
7. Cross contamination 3-301, 302, 304 3 33. Pesticldes/RodenticideAppilcation 6212, 501,7-206 1
8 Spuiled foods . 3-101, 70 2 3. Floors/Wall/Crilings 201, 501 2
9. Damaged Foods B | | 5-404 2 35, Lighting 6-202,6-303 1
10. PHF Thawing 3.501 2 36. Ventlotion 4-202,204,6-202.304 1
[1. Food Protection/Storage 3.303, 303, 306, 6-40 2 37. Dressing Rooats - 6-305 I
12. Food Handling 3.308, 304 2 Other
|13.Food empesuiure measuring device 4-204, 203, 302 1 38, TozcMontenals 7201, 102 q
Personal Hygienic Practices 39. G Advisary 3603 2
19, Employee Health 2-204 4 4. HSPHequiremenis 3-8 2
15, Emplovez Hygrene 2101, 403 4 4], Confermance wilh HACCP Plans 8-201,202.203 |
16. Cmployec Clothing 2-304, 2-402 1 42 Premises 6-501 1
Equipment/Utensils . - M3, LivingAreas 620 t
17._Sanitation Metheds 4702, 703 4 44, Linen 4-801,802.803 1
14, fqupmentotensils cleancd & sanitized 4-601, 602, 702 4 45, Pen 6501 1
 19. Food contact yurfaces 4-202, 501,701 2 Fats, Oil, and Grease Control Yes No  N/A
2{. Non-Food contact surfaces 4-101, 601 2 [46. Grease Interospiot inspection ’
21. Sponges/wiping cloths 4-101, 901 i 47, Grease Lntescepior Mainienance Log
22. Manual/Mechanical ware washing facilities 4.301, 501 t H3. Greass Intercepeor Signage . r‘f
23 Equipment/utensil storge 3-304, 4-903 | 49, Remiering Documentation /
24. Siogle service anticles/Reuse 3.304, 4-502, 904 l... %0 AllerpenAwareass Compliance QW-WHGJ ‘/’

Item No.

U900 A F6WAT Apodiot G ~wmk im TAicno  OAcos =2)
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N = Non-Critlcal S = Score

Number of Critical Violations (Q
These items require IMMEDIATE attehtion

C = Critical

Minus 20 Pts. (See Reverse Sidc)

geccwcd By

Reinspection Date:ilﬁ-—

e Ualamaan
Inspected By




# of Sears FOOD ESTABLISHMENT INSPECTION REPORT Page of
Lstablishment: O 2D Yy AArPey S f% P Date: .{'/o o ;
Address: ‘&p B ctim py LA L~ Score:
Telephone: 25 2 . <282 . T/ 08 Type of Operation(s): | O Retail Type of Inspection:
Owner: /7‘— 0 & b0 s, fEFFo0d Service Q Mobile }:foutine Q Reinspection
Person in charg 7 _‘f'ém_}é_ O AT 0 Temporary O Caterer Q Complaint Q Investigation
Inspector: pM A &SP E=P2 A | D Other Q New Establishment |OHA CCP
[Food Protection Management [ E:{'gf Sanitary Facilities - N[c|s]
t PIC Assigned/Knowladgeable/Duiies 1" I'JL 102 ¥ a ) j 35__S:wagc ' o 5402, 403, 404 I 4
FOOD o B _ (26 lrscctsRodents 501 § !
2 Food and Water from approved source 31201, 5 101 m 4| 27 Hudwashingfocibtiedpoeedurss | 2301,3-200,205 1
3. Food Labeling /contamers 3302,602 L] [s Pumbing o 5201,205 1
FOODPROTECTION ) 18 Tollet Rooms - 6-302, 402, 501 2 |
4. PHF Tersperatures D301 402, 403 4 30, Hand washing methods { 5202,6-301 2 |
5 facilwes hot & cold holding JEEN 14 Di Gabageefuscioutside disposal 5-501,502 P
{ 6. PHF Cooked & cooled BT 4 2. Oueropenings 6202 i
[ 7. Cross conmination 3301, 302, 304 K 133, PesticidesRodznticideApplication 6202, 501,7-206 1
Fs Spolled foods _ jlon 0l 2| |3 FloorwWallvCeilings | 61201,501 2 |
| 9. DamagedFoods 6404 2| [35. Lighting B 6-202,6303 Ll
'['ié. PHF Thawing o S0 2| [36 Ventilation - 4-202,204,6-202, 304 T
|11, Food Pro Protection/Storage - 3-303, 303, 306, 6404 2 '37. Dressing Rearms o [6305 _T 1]
12, Food Handling 3-301, 304 2 Other
'13.Food Llemperaiure measuring device ] 4-204,203,302 | [ﬂé_’Fm?MuH_ ot I |
Personal Hygienic Practices. 2. ConsumerAdvisory 3603 | 2 ]
14, Employes Health 2:201 4 10. HSPRequire - L 2 |
15 Employec Hygiene 2-401, 403 7l Confarmance with HACCP Plans [ 8200202208 i
16, Employes Clothing 2.304, 2407 1) P2 Pemises 6501 I
Equipment/Utensils 3. LivingAreas |62 - |
17 Sanitation Methods "a701,700 [ 3] |4 Uises - B 4.301,802,803 1
?Eqmpmnufuimsﬂsdmcul&snmuug_ 4601, 602,702 4 45 Pess - | 6-501 pbg
19. Food contact surfaces Js20250.700 | 2| Fats, Oil, and Grease Control Yes No N/A_—
20. Non Foodcoma.clsu_.rimi | %101, 601 2 46_Grease Inierceptor nspection L
2i. Spangc.dwnpmgcllodi_ o 4-101, 901 L | ., B? Greasclnterceptor Maintenance Log
22, Manual/Mechanical ware washing facilities 4-301, 501 | 48 Grease Interceptor Signage
23.Equipmeot/utensil storage B 3-304, 4-903 1 49, Rendering Documentation L
24, Smglesemc-e-m:lesfkcuse 3-304, 4.502, 904 1 50 AllerpenAwareness Compllance Egg‘m[(;)
I[temy/No.
== SRl ett THpresng e T BN 7O LA PPt G2 oh5 10 A~
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N = Non-Critical C = Critleal

Number of Critical Violations

These items require IMMEDIATE attention

S =Score

Minus 2&’5. {See Reverse Side)

Rc:t:e:iwcdE By =

Inspected Bv



# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of

Establishment: 23 "2 4 fpf 2 4 BA- Y gl £ L Date: &~ /2 .,/ o

Address: /' ? o A >t © AT /. T am Score: 4

Telephone: ¢, &2 - 2 2 E-F/ o 7 |Typeol Operation(s):| O Retai Type of Inspection:

Owner: Zp7r " Of—fo o B Food Service Q Mobile T Rautine O Reinspection
Person in charge/(PIC); o g-_,ﬂ;% v Q Temporary Q Caterer O Complaint Q Investigation
Inspector: PeRere A & Q Other Q New Establishment |OHA C C P
Food Protection Management | ) Ii ’ C[S g@@“ﬁci—ﬁms T N[C[S'
EPI’C Assigned/Knowledgeable/Duties 2100 102 4 &5 Sewoge '_IS_u_iO_‘.',fDJ. 404 4
FOOD o I o 26 _insecisRodens 60l 4
| 2_Food md wase from approved sourre | 3201, 5 101 EE j q 27 Hand washingfuciliveuprocesures Eggl,szm.zqz 3
|_3. Food Labeling / containers [3-302,602 ) |28 Plumbing - 5201, 203 1
FOOD PROTECTION - |29 ToitetRooms 6-302, 402, 501 2
4 PHF Temperatures 3-401, 202, 403 4| 130 Hend-washingmethods _|s2mem 2 |

5_Facilities hot & cold halding 3501 4] Pl Gutegerfusclousidedipos S50LS02 2

6 PHF Cooked & cooled 3501 e R = {

7. Cross cantamination . 3.301, 302, 34 4 3] Wmﬂm:hhpplmm 6-202, 501,7-206 _.I.___

B Spoiled foads o 3101, 701 2 34. Floors/Wall/Ceilings 6201501 | 2
! 9. Damaged Foods 6-404 2 |35, Lighting 6-202,6-303 (W
[10. PHF Thawing 3.501 2 36, Ventilation 4-202,204,6-202,304 1
11. Food Protection/Storage {3303, 305, 306, 6.4 2| {3 DresingRooms  gaps 1
12, Food Handling 3301, 304 2 Other

13.Foed mperature roeasuring device 4-204, 203,302 EE 38, Toic Materials 7-201, 102 4
Personal Hyéem‘c Practices 39 ConsumerAdvisory 1603 2
[14_ Employee Health 2-201 4 | [40. HSPRoguiements 3601 2
15 Employee Hygiene 2-401, 403 4 41. Conformance with HACCP Plans 8-201,202,203 1
16. Employee Clothing 2-30d4, 2402 1 42 Promises 6-501 !
Equipment/Utensils ) M3, LivingAreas 6-202 [
17 Switauon Methods 142,700 4] a4 Linen 4-801,802.803 1
18 Equipmenyiutensils cleaned & sanitized | 4-601, 602, 702 4 45, Pty 6501 )
19. Food contact surfaces . |8-202,501, 701 2 Fats, Oil, and Grease Control Yes No N/A
0. Non-Foodcomarisudfeces (4101, 601 2| [46 Grselmaeeporlaspecion | [ 1
é,—_iph-nlg:_sr-\ﬁdp_ﬁﬁgﬁc_loﬁ o N 4-101, 901 1| . [37. Gresselnterceptor Maintenance Log - gl |
22. MunusliMechanical ware washiog fucilites | 4301, 501 ] 8 GrselnercyirSipnage D el .
‘.'_JZB'quipmszuun.ﬁlmra_gg__m__ 3.304, 4.903 1 149, Rendering Docurmentation L~

24. Single service orticles/Reuse 3-304, 4-502, 904 ] §9_AllergenAwarencss Compliance §90.009(G) d

Itemn No.
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N = Non-Critical C = Critical Reinspectio te:

Number of Critical Violations
These items require IMMEDIATE attention

Received §Yy/
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#of Seats___

FOOD ESTABLISHMENT INSPECTION REPORT

Page

of

[Establishment:  ,_— » & A BT D4\ Sepioo o Date: 5 ., 2. /‘g
Address: [/ Aq o o T lo A7) Score:
Telephone: o0& . ¢ ¢ & Z/7 o Type of Operation(s): | O Retail Type of Inspection:
Owner: EX7 Y P~ HO s, PREFood Service O Mobile ;E‘fouu'ne O Reinspection
Person in charge (PIC): “f',ﬂ;_f.‘;..r" i Q Temporary Q Caterer Q Complaint C Investigation
Inspector: padg ez A . s eozr~ |Q Other Q) New Establishment [0 HA C C P
Food Prolection Management | _ IN ’ C[S] [Sanitary Facilities ] _INTeE]|sT
1 PIC Assi \ssigned/Knowledgeable/Duties _jrenaer ___,__‘f_j 25 Sewage o 5402, 403, 404 4_|
FOOD o S o 26 _lasscis/Rodents. ) 6501 4
f_z Food and Water from approved seurce HEDI,S«]OI ] 4j 27, H.md-wa.dun;-hz th.'pﬂ)_z:'urca 2361,5-203, 4 a
| 3. Food Labeling / containers 3302,602 i I 28 Plumbing  [swnzs )
FOOD PROTECTION - [ Toitet Rooms 6-302, 402, 501 2 |
| 4 PHF Tempecatures 3-401, 402, 403 4 30, Hudwashingmetwods 5:202,6-301 2 1
5 Faciives not & cold halding 1501 4 31._Gubageliefusclounside disposal 5-501,502 2|
§ PHF Cooked & cooled - IS0 4| 2. Oueropenings 6202 1
7_Cross conuminaton 3301, 302, 304 a 33. PesticidesRodenticideApplicarion 6202, 501,7-206 N
| 8 Spoied foods I EXTTR) 2| M. PoasWalvCeilings 6201, 501 2 |
| 9. Damaged Foods 6404 2 35. Lighting £-202.6-303 Ll
10. PHF Thawing B 3501 2 36. Venilasion  [42m,204.6-202,304 1
11, Food Prowction/Siomge 3203, 305, 306, 640 2] |37 DressingRooms i 6305 1]
12, FoodHandling [ 3:301, 304 2 Other o ‘
BIFEaEu;;mur':mcasunng d:wcc !4-204, 203, 302 J Mmmmm - _—_—7_-{0!40;-!_ 4 |
Personal Hygienic Practices 19. ConsumerAdvisary 3 603 2
14 Employee Health 2 701 4 10_HSPRequrements _ 1801 [ 2 ]
15 Employee Hygiene 2-401, 403 4 41_Conformancewith HACCP Plans 8-201,202,203 [
16._ Employee Clothing 2.304, 2402 L) 2 Pemss 6501 ‘ 1
Equipment/Utensils - 13, LivingAreas o s i
17 Sanitation Methods ez 4 |44 Linen B 4-801,802,807 )
18_Equipmenutensils cleancd & saainzed | 601, 602, 702 4] (45 pes - 6501 L]
19. Food contactsurfaces 402,501,701 2 Fats, Oil, and Grease Contro) Yes No N/A _
20. Non-Food contact surfaces 4-101, 601 2 46. Grease lnterceptor Inspection
1. Spangwwrpmgclodu 4101, 901 I HT. Greaselut 2peoe Maintenance Log /‘/
22 Mwnl/Mechamcdwmwnshmgfmhu:s | 430, 501 I 48, Grease Intercepor Signage |
) Bquipmenvuiensil storage 3304,4.903 ! 49, Readering Documentation -~
24, Single semcenrucles/Rcuse L3-304. 4-502, 904 1| ] 50. AllerpenAwareness Compliance '590-009(0) =
Item No.
b sl e 2 A i ?"‘r'h-wrr— O Ll
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N = Non-Critical C = Critical S =Score Minus 20 Pts. (See Reverse Side Reinspeciiefl Date:__—7

Number of Critical Violations < in D-L—/ f/’—"

/

Chese items require IMMEDIATE attention | Received B)vr Inspected By




# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of
Coublihment: s 08 sunttd 24 Y Lepboos Ve P g5
Address: /Y A7 e feerD A~ A2C D Score:
Telephone: ¢~ %5 . 28 -7,.00 Type of Operation(s): | O Retal Type of Inspection:
OWner: 2,7 oL g poze )zmmervice 0 Mobile @Routine O Relnspection
Person in charge PIC): 4:-’-}’432_3;_1{ " O Temporary Q Caterer O Complalnt Q Investigation
Inspector: pep yrnr o sra2g? |OOther Q New Establishment [QHACCP
Food Protection Management ] N[C]S anitary Facilities N|c|s
1. PIC Assigacd/Knawtedpcuble/Dutics 2101, 102 i 4 18, Sewape 5-302, 403, 403 4
roop N 36, Insevts/Rodents = 6-501 4
2 Food and Water from approved source 3.201, 5-101 H S| P takwashing facifiedprocedurcs 2.301,5-20%. 204 4
3 Fuoud Labeling feontsiners 3 302 602 B )| 28 Plumbing 3521, 205 |
FOOD PROTECTION - 29. Toilel Rooms 6302, 402, 501 2
4 PHF Temperutures 3401, 402, 403 4 130.  tHand-washing methols 5-202,6- %) 2
5 Facilities hit & cold holding 3-501 4 31, Guarbape/refusc/outside disposal 3-501,502 F
6. PHF Cooked & cooled 3.501 4 12 Oueropenings 6212 ]
7. Cruss contamination 3-301,302, 34 4 33, Testicides/RodentcideApplication 6-212,501.7-206 1
8 Spoited foorls 3.101, 701 [ 2| |31 FowsWallCeilings 6201, 501 2
Y. Dantaged Fod 6204 2 35. Lighting 6202, 6-303 )
10. PHF Thawing 3.501 2 3. Ventilmion 4202, 204, 6-207, 304 [
11. Food Potection/Storage 3-303. 303, 306, 604 2 37 DressingRoonts o 6-305 1
12, Foud Flandling 3-301, 34 2 Other .
13 Foud Lemperature messuring device 4204, 203, 302 I 32, TuxieMaterials 7200102 4
Personal Hygienic Practices 39. Consumer Avisery 3600 2
14 Emplayee Health 2200 40. HSF Reyuirements 350 2
15. Employce Hygicne 2-101,403 41, Conformance with HACCP Pluns §-201, 202,203 1
16. Employec Clothing 2304, 2-402 | 1 2. Premises 6-501 1
Equipment/Ulensils 43, LivingAneus 6-202 1
(17 Sanitation Methods w0290 3 44, Lineo 4-301,802,803 !
18, Equipmentiuicasils cleancd & sanitized 4601, 602, 702 4 45 Pas 6501 1
19. Food contact surfaces 4-202, 501, 704 2 Fats, Oil, and Grease Control Yes No N/&
20. Non-Food contact surfaces 4-1(1), 601 2 46. Grease Interveplor Inspectipn . P
21, Sponges/wiping cloths 4-101, 991 1 7. Grease Intescepios Mainkerance Log ,”
22. ManualMechanical wase washing facitities | $-301, 500 ! 48, Grease Incroeplor Signaps A
23 Equipmeniotensil storage 3.3(H, 4.903 1 19, RenderingDovumenation 1 7
A, Siu‘glc senvice anickes/Reuse 3-30M, 4-502, 94 1 50, .\Iluqanf\uarmm(‘mupll:ntcF?ﬂ‘w")t(;} i
Item Neo.
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N = Non-Critical C = Critical

Number of Critical Violations

U
S =Score W Side Wu.

These items require IMMEDIATE atlcmion
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page_ __of
Establishment: g1~ 0 2C o T rapa  H27 T AlA4ea 7100 &.-/ 7./ Z
Address: 22/ ¢ ST A ot O A Ay e Score:

Telephone: ¢ &7« 7?¢ 2 S/?S% iie of Operation(s): | G Retall Type of Inspection:

owner: =73/ o 0 oD FosdService Q Mobile Iqaytine Q Relnspection

Person in charge (PIC): ‘(% C.gont£] Temporary O Caterer Q Complaint Q Investigation

Inspector D022 g L7325 [~ |Q Other 0 New Establishment |QHA CCP

Food Protection Management % C|S] [Sanitary Facilities - N|C|[S
}. PIC Assigned/Know ledgpeable/Duties 2104, 102 4 25 Sewage 9407, 403, 434 4

FOOD ) ) N 26 lnsecis/Rodents §-501 4
2. Food and Water {rom approved scuice 3201, 5101 m' 4 27, Hand-washing fa. i ies/procadimms 2-301,5-203. 204 4
3. Food Labeling / containers [ 3-302. 602 | ! 28. Plumbing 5-201, 205 t

FOOD PROTECTION 29. Toilel Rooss 6-302, 402, 501 2
4, PHF Tempe miures 3401, 402, 403 4 30. Hand-wushing methods _|sme 2
5 Focilitics hot & eold bolding 3-50] 4 31. Gurbageirefine/outsidedisposal 5-501,502 2
6. PHF Cooked & cooled 3.501 4 12 Quterepenings &2 1
7. Cross contamination 3-301, 302, 3t 4 33, PesticidesRodenticideApplication 6-2472, 500, 7-206 1

|_8_Spuited foods RML0L 2 34. Floory/Walls/Ceilings 6-201, 501 2
9. Damaged Fonds | | 6404 ? 35. Lighing 6-202.6-303 !

10. PHF Thowing 3-501 2 36, Ventikation 4-202,204,6-202,304 1

11, Food Protecion/Storage B 3-303, 308, 306, 2 37. DressingRooms _ leas 1

12, Food Handling 3-301, 304 2 Other

13.Food lemperaturo measuring device 4-204, 203, 302 i 38, ToxicMatenials 721,102 4

Personal Hygienle Practices 39, ConsumerAdary 3603 2
14. Emplasee Health 2201 4 40, 1SPReguirements 3-304 2
)5, Emplayee Hgiene a 24014003 4 4}. Conformance with HACCPPlans 8-201,202.203 I

16. Employee Clathing 2-304, 2402 ! 42 Premises 6-501 1

Equipment/Utensils B 43. LivingArcas 5202 !

| 17 Saniwtion Methods 4-702, 703 4 44. Linen o 4-80),802,803 l
14 Lgupmet/itesyi cieaned & sanifized 4.601, 602, 702 4 45, Pes 6-501 l

19. Food conlact surfaces 4-202, 501, 701 2 Fats, Oil, and Grease Control Yes No N/A

20, Non-Food contact surfeces 4-101, 601 2 46. Greasalnterceptor Inspection el

21, Spongevwiping cloths 4191, 901 1 47, Greaselnerceptos Maintenance Log I

22. ManualMechanical ware washlng facilities 4-301, 501 1 48. Greass Interceptor Signoge

23 Equipmentiuteasil storage 3-304, 4-503 1 49, Rendering Documentution

24. Single service anicles/Reuse 3-304, 4-502, 904 ! <0, _AllerpenAwareness Canipllance lw,wurc) /

Item No.
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N=Non-Criticai C=

Number of Critical Violations

These items require IMMEDIATE attention

Critical S = Score

Inspected By




FOOD ESTABLISHMENT INSPECTION REPORT

Pagc L of \

# of Seats
Establishment: 1y ) ) Lo &, F T dolle Date: //7/, ¢ '
Address: /20 e fogr P Score; [ 77 9/
Tclephone: ¢ £ VG 2470 Type of Operation(s): | O Retail Type of Inspection:
Owner: /) ( & Food Service 0 Mobile SXRoutine O Reinspection
Person in charge (PIC): & Ch 20y / Joha fo |0 Temporary Q Caterer O Complaint O Investigation
Inspector: 7 o s Vot cop PROMer ([ ool O New Establishment [QHA C CP
(Food Protection Management | I N [ C|S| [anitary Facilities i s
| 1. PIC Assigned/KnowledgeableDutes 2101, 102 T 4] [a5 sewage N 5402, 403, 4% 4
FOOD 26 Insects/Rodents 6-501
2. Food and Water from approved source 3-201, 5101 q 4| 27 Handwashinglaiitesprocdus 2 301,5-203, 204 4
3. Food Labeling / containets 3-302, 602 ] 1 |28. Plumbing ) o 3-201, 205 1
FOOD PROTECTION S 29, Toilet Rooms ) 6:302, 402, 501 N T'
4, PHF Temperetures B [ 5401 402, 403 4 | [30. Hand-washingomethods 5-202,6-201 2 |
5 Failitics bot & cold holding 30 | 4] D1 Gubagerehuseiovtsidedisposa 550150 2
6. PHF Cooked & cooled 3-501 4 | P2 Oueropenings R 2
7. Cross contamination 3-301, 302, 304 4 33. PesticideyRodenticideApplication 6-202, 501,7-206 1
8. Spoiled foods 3101, 701 2 3. FlooryWallsCeilings 6204,50) 2
9. Damaged Foods 6404 2| (35 Ligning _|62m.6303 I
'10. PHF Thawing 3501 2| (36 vewwtio Taamoosea0mae |
[ 11, Food Protection/Storage 3303, 305, 306, 64 2| [37. DressingRooms [e-305 0
|12, Food Handling 3301304 2| Other
(13, Food emperature measuring device | 4204, 203, 302 i 1 38, Toxic Materials - 2o q
Personal Hygienic Practices 39 Conmmerhdvisory BEZE IR
“14 Employee Health o 2201 4 40). HSPRequirements J-801 j
13. Employee Hygiene - | 2401, 403 4 4]. Conformance with HACCP Plans 8-201,202,203 1
16. Bmployee Clothing 2-304, 2.402 t ] 42 Premises - 6501 '
Equipment/Utensils H3. Living Areas 6:202 I
17, Sanitation Methods  Jemeoes ™ 3-801,802,803 i
18 Equlpmnﬂuimsu.s c!eancd&sn.ruuud __ | 46081, 602702 4 45 Pets 6-501 {
19. Food contartsufaces 4-202, 501, 701 2| Fats, Oil, and Grease Control Yes _No N/A
20 Nan Fuod contact surfaces 4-101, 60t 3 46 Grease Interceptor Inspecion T T ;.7 —]
2l Sponges/wiping cloths 4101, 50t 1 | . {7 GreaselnierceptorMaintcnance Log ""i_-
21 Manual/Mechanical ware washmg l'mliucs 4-301,501 1 4. GreaseInterceptor Signage — //
23, Equipmentatensil storage 3-304, 4-903 1] 19, Rendering Documentrion ==a |
24. Single sevice ardclesReuse T 1 U, |9 AllecgenAwirencss Compliance F50.009(G) % m
Item No.
prd : — £
// /(lﬂ/ﬁcz (aﬁuo /“‘"J /{é_sg_‘/‘-fﬂqf) Crall p'-».l.l
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N = Non-Critical C = Critical S = Score Minus 20 Pts. (See Reverse Sxde)

Number of Critical Violations
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These items require IMMEDIATE atention

Recclveg Bi%
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# of Seats FOOD ESTABLISHMENT INSPECTION REPORT Page of

Establishment:  fy w2 . g2 il brdwf Sy oo Date: . 7./ F

Address: ) SN L fAS & Pt VE Score:

Telephone: 2 6. 2 & & . s ¢ 7 |Typeol Operation(s): [ O Retai Type of Inspection:

owner: e e7—2/ L oo | Service T Mobile fFRoutine 0 Reinspection
Person in charge/(PIC): A o ,,_";"EE" I ’ 0 Temporary O Caterer @ Complaint Q Investigation
Inspector: fos 722~ A &P t=xa1|Q Other O New Establishment [QHA CCP
[Food Protection Management IN lc S| [Sanitary Facilities 1 N]C[S§
|_1_ PIC Assigned/KnawledzeableDutics [2108,002 4 | |25 Sewage 5402, 403, 404 4 |
FOOD ) - - 26_Insects/Rodents - 6501 N
l:E_Fwd end Walzr fmm upproved source 41[3 281, 5101 ___j 27 !la.nd-w.uhiugl'rxii.um‘pm:e';lm_vfw |2 301,5-203, 204 [ 4

3. Food Labeling /containers 3-302, 601 I ‘ [ 28. Plumbing 5:201, 203 ]
FOOD PROTECTION - 29. Toilet Rooms 6-302, 402, 501 2
[ 4 PHF Temperatures 3400, 402,403 s | DO Hosdwasmiogmetods 5202,6-301 2_{

5 Facilities hat & cold holding 3501 4] PI_Gubgehrehscoulside dispesa) ssoL502 2

6 PHF Cooked & cooled I 2 4 32. Ouleropenings R 6202 _ 1

7. Cross contamination - 3-304, 302, 304 4 33. Pesticides/RodenticideApplication 6202,501,7-206 | 1 |

8 Spoed foods 301700 2 34. FlooryWlls"Ceilings 6205, 501 i 2
{ 9, Damaged Foods - 6-404 2 35 Lighting 6-202,6-303 i {
| 10. PHF Thawing o 3-501 2 36. Venilation N 4-202,204,6-202, 304 ) _1_)
{1, Food Protestion/Storsge 3-30, 305, 306, 6404 2 37. DressingRootms B 6305 I N
12, Food Handling 301,304 2|  Other

13.Foed temperature measuring device 424, 203 W02 [ 38 ToxicMaerials 3-201,102 4
Personal Hygienic Practices 39. ConsumerAdyisory 1603 2
14 Employee Health - - 2201 4 40 1S5PRequirements 3-801 2
15 Employee Hygicne I P ! 4 41. Conformance with HACCP Plans 8-201,202,203 I
(6 Employee Clothing | 2.304,2.402_ [ 1] b2 preises 6501 1
Equipment/Utensils 43 LivingArcas 6202 |
17 Sanitaton Methods 4-702,701 & | (44, Lisen 4-804,802,803 1
18 Equipmentuicnsls cleaned & saninzasd | 4601602, 702 a 45. Pess 6-501 I
|9 ‘Food contact surfacas _ 4-202, 501, 701 2 Fats, Oil, and Grease Control_ Yes No NJ/A
20 Non- Food:onmctsurfaces B B 4.101, 601 2 46. Greaselolerceptorlnspection ~ | ]
21 Spongesiwipingcloths 4-101, 901 1| . W7 GreasolsterceptorMuintcnanceLog . Z 1
ZZ_MmuavM:chamcnlmwnhing_f_uili(i_es | 4-301, 501 1 48, Greselnierceptor Signage —

L Bquipmeovuensistorsge | |3-304,4903 | | |9 RenderingDocumenuion v

24, Single service aricleg/Reuse 3-204, 4-502, 904 ] i 50, Allergen Awareness Compliance F'JO.DWlGJ e
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Number of Critical Violations

These items require IMMEDIATE attention
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