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MW ENVIRONMENTAL HEALTH
SCORE |  GRADE See reverse side for the general requirements that correspond to each violation listed befow.
GI 7 A/ See attached pages for documentation as fo the exact nature of the violation{s) observed at the time of inspection,

O No v:olat[ons observed at the trme of mspectlon O Complaint allegations not observed at time of inspection.
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~ E 0 FOOD TEMPERATURES E ] VERMIN
“B‘:SJ @ ™~ s 1 Holding of PHF - immediats risk / multiple items or servings - 9.}  |Rodents - immediate risk
f_ o c.\\ Q ;é’ 2 Pouled Shelled Eggs - unapproved temperafure 10, - |Cockroaches - immediate rigk
N2 31.8] §| 2 | 3] |Cooking 1] [Flies - immediate risk
N N <] & 2| [4]_[renestin , WATER SANITIZING
-‘ﬂ Sr\ : § 5[  |Coofing 12, - |Sanitizing - multi-use consumer utensils
| M QQM ﬁ;. ' FOOD 13 |NoHot Water - immediate risk / food preparation establishment
' 5 é gg{ = | | 6. IAdulterated Food - immediate risk 14, [No Water
8| 2 | i | EMPLOYEE PRACTICES 1 Tsewace
2| =) = = & 7.; _ |Disease Transmission - carrier / lesion / rash 15.] ~ |Sewage Disposal System - immediate risk
2 8 5 & 3 Y 8/ - |Handwashing - employee did not wash hands / no supplies 16.]  |Toilets - no operable toilets
% § . FOOD TEMPERATURES _ . OPERATIONS
% : QN | 17 Holding of PHF - moderatz risk / multiple items or servings 28,  |Soap/Drying Device - digpensers empty’
\l\_ ’ & 18- {Holding of PHF - single sarving 29]  [Hazardous Materigls / Chemicals - storage / use
= £33N 119]  [Sheli Eggs . _ {30]  ‘Employes Practices - tobacco / eating { other
Q ’ )§ FOOD PREPARATION | UTENSILS / EQUIPMENT / SHELVING / CABINETS
_ S 1.4 81 |20) |Diligent Preparation - 31,  [lmproperly Cleaned / Not Maintained Clean ™~
Q)_ B '-'L 21 " |Thawing - impropermethad ~ B 32|  |Sanitizing - kitchen utensils / focd-contact surfaces
% o~ | e Risk for Contamination - food prepared in unapproved area / PLUMBING | FIXTURES
- é . : - food prepared or handled with bara hands / other __~ }3%3] |Backilow/Back Siphonage
By ‘O @.-ﬁ* ‘| [FOOL . e _: L 3 Critical Sink / Fixture (handwashmgIutensrlwashlngl food prep)
[_\ o 23, . |Food Storage - improperly covered / labelad / slevated | - missing / inoperable ! inaccessible hand sink -
g T ;z'f o1 Ready-To-Eat Food - exposed to possible contamlnatron from -CONSUMER PROTECTION { TRUTH—!N—MENU
: 18 i " rawmeats / poultry / fish { eggs : 35, " |Labels - consumer foads
- _«%’(“” 125, " |Food Not Protected from Consumer o 36|  |Misrepresentation - advertised food
Yy Wl 26, . {Unapproved Source 37|  |Oystef Warning Signs -
; = |Reused /Re-sorved |Disclosure Notification
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! &3 > 39 "1Pure Food/ Spoilage L ' 59  |Rodents - no active population / redent proofing -
i d | 40 . {Customer Sel-Service Utensils. . {1604~ |Gockroaches - low risk / harborage areas
Q :?_ [ |41, |Refrozen Foods L e 61.|X|Other Insects - low risk
— . 42| (Improper Inspection at Delwerleransportaﬁon o | 82|  lopen Door/ Air Curtain / Window
F i 'é N OPERATIONS : -PLUMBING / FEXTURES ! EQUIPMENT DRAINAGE
L[\ E E {43 |Dispensers - drsrepalr.'non functronalfSupphes unapprovedtype 63 _ Sink and Fixtures / Floar Sink / Floor Drain
3 E @ "1 44| . IHair Restraints / Outer Garments / Nails / ng o ) .| -leaking / not clean / disrepair / unapproved
B3 @ [ |- 35| [45] - [Shelifish Tags / Records : 64 XDraln Line / Supply Line T
< & | = x| |46 - |Hazardous Materials f Chemicals - lownsk R - uUnapproved discharge / |nstallatzon! matenals/leakmglclogged
o 47 . |Interior Premises - lmproperstorage/hnenl castoff / tools .| 85] - |NoHot Water - no immediate risk .
g - .[48]. “[spoils Area L - VENTILATION / LIGHTING
=% - [49.: - |Living / Sleeping Quarters I I 65  [Hood - not clean / disrepair / missing filters
W Z ; 50. iAnimal / Bird / Fowl T 7 er| |Ventilation - equrpmentnotunderhoodllmproperhoodtype
E ’g‘ = . UTENSILSIEQUIPMENTISHELVINGICAB]NETS S .| 68). |Ventilation - general
E :r':>’_ 514 X[ Condition - disrepair 89 ~ |Lighting / Light Shields
% E ‘g% B 52| Storage - o TOILETS / TOILET ROOMS / DRESSING ROOMS
£ %ﬁg 3 53). . [Unapproved Type / Improper Use / Improper Installation 7o) {Toflets/ Toilet Room - isrepair / inadequate #
§ ;C' = o 3; 54.|  [Wipirg Rag - not clean / inadequate sanitizer / tusbid / storage ) - door not self-closing [ not clean / dispensers / tollet fissug
% % —é:—% x _ 55. Sanitizer - rmproperconcentratlon!temperaturel mathod / test kit 71| = |Dressing Room / Personal ltems
& =5 Es 56. |Thermometer - refrigeration / probe = . REFUSE / PREMISES / JANITORIAL
g%g & § WALLSICEILINGSIFLOORS o 72)" |Janitorial - supplies / equipment
% = ’é ‘; 157! - I|Deterioration / Unapproved Matenals/Facmty Not Fully Enclosed | 73}  [Refuse / Containers
EESos 58]  [Not Mzintained Clean ' 74.  |Exterior Premises
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POSTING OF THE FINAL SCORE / GRADE IS REQUIRED IN THOSE CITIES THAT HAVE ADOPTED COUNTY ORDINANGCE 97-0074-

ENVIRONMENTAL HEALTH
SIGNS / PERMITS OTHER
75| | Public Health Permit 82]
76, Grade / Score CONDEMNATION / VOLUNTARY DISPOSAL
77. Inspecfion Report Poultry Ibs. |Produce Ibs.
78. Public Neification Other Meat / Fish ) [bs. |Grains / Nuts Ibs.
-179. Certified Food Safety Manager Egg Product ) Ibs. [Canned / Misc ibs,
] | [80{ |Sians - handwash / smoking / choking Dairy Ibs. |Liquid Dairy 0z
j 1-181. County Business License (unincorporated areas only) 83, - [Total ’ lbs: |Total ~ . . 0z.
R Hhe fin
v TRAINING PROVIDED CLOSUREIADM!NISTRATIVE ACTION
:‘E \ 84, |Sanitization - multi-use consumer utensnls 93 [Suspension of Public Health Permit
g} g5, Sanitization - focd-contact-surface 94|  |Administrative Review / Office Hearing
. 1 o 1 86, Handwashing - employee | 95| -|Refetral - Plan Check
g . 87, Delivery - proper inspection of food 96, |Referral - Other Agency or Department
D 1|88 Cooking Temperatures BULLETINS / ADVISORIES DISTRIBUTED TO OPERATOR
? : n%’ |89, Cooling Methods 97. - - [Foed Facility Information Packet: (packet date)
Eool 0 = 180 |Holding Temperatures .| 980" Summary of Advisory Bulletins
7 E _ (‘S {91 | Thawing / Thawing Methods -[ 99 “ICther: _ ]
- S 3@ 9 Other (specify): -FOOD PREPARATION - STATUS
i 5 | ’ 100 No Food Preparatron Observed atﬂmeoflgspechon
" g— é | SCORE: (deductions) ection I: - GRADE: Final Score; (100 Total Points Deducted ) =
. E (% Sseec(zf:nonnl:: _5&“__ ‘ A (90-100) 0O B (80- 89) O C(70-79) O Score (<70)
gl *Eh :s.; " Total: i o FINAL SCORE / GRADE TQ BE ENTERED ON PAGE ONE OF THIS REPORT.
pala ] =

TEMPERATURE CONTROL documentatlon requ:red for al[ facnhties thh PHF ( ,U 4 f_p Ie /,292 F Inspector Thermometer #: Fq %
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Jomp. | Process | Hq]ql_ng
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