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COUNTY OF LOS ANGELES 4 DEPARTMENT OF HEALTH SERVICES
ENVIRONMENTAL HEALTH

ScoRE | GRADE See reverse side for the general requirements that correspond to each violation listed below,
Ve See attached pages for documentation as to the exact nature of the violation(s) observed at the time of inspection.
0’ _ O No viclations observed at the tsme of mspec’uon O Complamt allegations not observed at tlme of mcpectlon
, : _ Al .
| | &8 5| [ [ Foop TEmPERATURES [ vERMIN
= |2 \_T‘_'_'r @ 1] _ |Holding of PHF - immediate risk / multiple items or servings, "9  |Rodents - immediate risk
= (‘i "'\ = g 2|  |Pocled Shelled Eggs - unapproved temparature 10/  !Cockroaches - immediate risk
= (L 1.6 B g 3! |Cooking - 11| - |Flies - immediate risk
I~ S D] B 2 | [ [Reheating WATER/ SANITIZING
= —| 8 5|  [Cooling 12 . - |Sanitizing - muli-use consumer utensils
il ng _&_’_Q\ FOOD - : 13" [No Hot Water - immediate risk / food préparation establlshment B
S v 8] _ [Aduterated Food - immediate sk 18] |No Water : '
8 ‘3’ &S|l = EMPLOYEE PRACTICES ] _| | SEWAGE
E g = £ 2 7| |Disezse Transmission - carrier / lesion / rash ~ | 18] = |Sewsge Disposal System - immediate rsk
g & & & & il Handwashing - employeedld not wash handslnosuppims . 18]  |Toileis - no operable toilets
i . - e T
\S FOOD TEMPERATURES OPERATIONS
'E,‘:‘S: 17|  [Holding of PHF - moderate risk / multiple items or servings 28]  [Soap/Drying Device - dispensers empty
{';;.. / |18,  [Holding of PHF - single serving 28  |Hazardous Materials / Chemicals - storage / use
&_ _ 3184 |Shell Eggs ___ 130 |Employse Pracfices - fobacco / eating / other
= g1 FOOD PREPARATION ' ' | UTENSILS FEQUIPMENT / SHELVING / CABINETS
Y. S " @1 120 |Diligent Preparation - - - . : A, |Improperly Cleaned / Not Maintained Clean
— ) EV O LT [2t] [Thawing - impropermethod - i || 32  |Sanitizing - kitchen utensils / food-contact surfaces
=9 |0 Q B ::Rlskfor Contamination - fod prepared in unapproved area/ PLUMBING | FIXTURES -
) Q: § 3 . food prepared or handled with bare handslother 33, L Backflow / Sack Slphonage
_ q‘ e F:l M | | FOOD E A 3 Al ‘| Critical Sink / Fixture (handwashmglutensﬂ washmgl food prep)
- 3-—\’ 8 w 123" |Food Storage - lmproperlycovered![abeledlelevated ST - missing / |noperableImaccessmlehandsmk
o S N s 24" Ready-To-Eat Food - exposed to possible contamination from e CONSUMER PROTECTION/ TRUTH-IN-MENU
L. @3! e g 1T | - rdwmeats/poulty [ fishfeggs - - G ot oo "< [Labels -‘consumér foods’ e
T gi"’ 23] |Fdod Not Profectad from Consumer ~ " - 61 .~ iMisrepresentation - advertised food
S P Rt g 28]~ . [Unapproved Sourca, - ~ .- |Oyster Waming Signs
=Ry :2"7. 'Reused.’ Re-served - - |Disclosure Noification
\:g é \Y | : S . | VERMIN: »
cﬁ’rs;q A § N ;39:? ~\Pure Food / Spoilage 7 ,,ﬁ .. s8] TRodents - no active population / rodent prooﬁng
5 = O T[40, _i:_CustomerSeIi—SerwceUtenSIls oo eweo, EB0L [Gockroaches - low risk £ harborage areas
?E._% | |41 [Refrozen Foods -::: +o: - " ws o © - [64 " |Other Insects - low risk
§ = ¥ "_ ' 142 + limpbroper Inspection at Dehveryl Transportatlon ez |Open Door £ Air Curiain / Window
\___-(-:_—g E '\ ‘Q_OPERATIONS y s -| PLUMBING{ EIXTURES / EQUIPMENT DRA[NAGE
m\PE E 5 : .+ |Dispehsers - dlsrepalrfnonfuncnona]ISupphes unapprovedtype 63, .Slnkand Fixtures / Floor Sifk / Floor Drain- _
= P o P el RS- - Sl R
ESN | g E g a _ Haif Restrainis / OuterGarment;lNanszmg . - leaking / notcleanIdsrepalrlunapproved
E B E g | ﬁ |45 Shelliish Tags / Recards .. ) S sl Drain Ling / Supply Line ;A :
a :'S‘Eg;-' ‘&1 Z | 81 [46]- |Hazardous Materials/ Chemlcals Iow risk - : =77+ - unapproved dlschargeIlnstallatson)‘matenalsl ]eakmgl ciogged o
- g ao . Fl4. JInterior Premises - lmproperstoragef Iznenlcastoffitoo?s " |65 " |No'Hot Water - no immediate risk
gg ] [48]. [SpoilsArea . - e o VENT]LATIONILI.GH'J'_ING '
:?ﬁ 149 . mengIeeplngQuartero ot | 86) JHood - notclean / disrepair / missing fiters T~
w . B2 50, **|Animal / Bird / Fowl -~ ‘ - U EUB7| | Ventilation - equipment not under hood f improper hood type
£ FEorloooro _UT:ENS]LSIEQIJIPMENTISHELVINGICABINEI‘S o -.. B8 Ventiafion - gereral e
g - 5‘1.--)_C_‘Condmon distepair. .0 . . c.oov . . .- F89] - Lighting / Light Shields s o
%;: = 2R RN Storage G im0t TOILETS/ TOILET ROOMS / DRESSING ROOMS
% gg § ' 53 Unapproved TypeilmproperUse! lmproper]nstallatlon o 20 .| Toilets / Teitet Room - disrepair { inadequate #
% ' i b3 %f}?_ 54,7 |Wiping Rag - net clean: / inadequate sanifizer-/ turbid / storage - door not sali-closing / not clean.'dlspensersHos!etnssue
g 2o g ;% 55.|" |Sanitizer -improper concentration / temperaturefmethod / test klt 71| - |Dressing Room / Personal ltems :
& LS |486]  [Themmiometer - refrigeration /probe .~ | REFUSE / PREMISES / JANITORIAL -
‘%5 =8 S | [WALLS/CEILINGS/FLOORS ' . 172 |Janitorial - supplies / equipment-
e §;<" _ 57.) AiDeterloration / Unapproved Matenals { Famhty Not Fully Enclosed 73 - - |Refuse / Containers
2o 1 15g]”  [Not Maintained Clean CT 74 |[Exterior Premises
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SIGNS | PERMITS OTHE

75. Public Health Parmit 826

76| | Grade f Score CONDEMNATION / VOLUNTARY DISPOSAL

77, Inspaction Report Pouliry Ibs. iProduce Ibs.
78, Public Nofification Other Meat / Fish Ibs. [Grains / Nuts Ibs.
79, | Certified Food Safety Manager Egg Product ibs. [Canned / Misc bs.
80 [ Signs - handwash / smoking / choking Dairy _ Ibs.|Liguid Dairy oz
81, County Business License (unincorporated areas only) . 183 |Tofal : ibs. Total 0z

TRAINING PROVIDED T CLOSURE { ADMINISTRATIVE ACTION
84| | Saniiization - multi-use consumer utensils 93]  |[Suspension of Public Health Permit
85. Sanifization - food-contact-surface 94,  [Administrative Review / Office Hearing
i 86 iHandwashing - employee 95| |Referral - Plan Check
3 87, Delivery - proper inspection of food 96 IReferral - Other Agency or Department
T 88.| |Cooking Temperatures BULLETINS | ADVISORIES DISTRIBUTED TO OPERATOR:
== .Sv 89| | Cooling Methods ] 97.| »ZFood Facilify Information Packet: {packet date) %3512 ‘,2
< =3 190, Holding Temperatures . 98X iSummary of Advisory Bulleting )
191  {Thawing / Thawing Methods . 98, |Other:
‘%;Q = Other {specify): : FOOD PREPARATION - STATUS
3 = 82, - _
—_e
%M E e S AR LR R Y % R S et - 2 .
sk SCORE: (deductions) Section I: . - GRADE: Final Score. 100 Total Pomts Deducted )=
=K Socton S BA(90-100) [IB(80-89) Ol C(70-79) O Score (<70)
= * ﬁ " Total- —% FINAL SGORE / GRADE TO BE ENTERED ON PAGE ONE OF THIS REPORT.
Bia|2 POSTING OF THE FINAL SCORE / GRADE IS REQUIRED IN THOSE CITIES THAT HAVE ADOPTED COUNTY ORDINANCE 97-0071
B2

] . LTems- [ Process / Holdin o demp. | Process / Holdin
Type of FOQS!_ (Amount) i @ - Locatl % |corcomos] _Type of Food (Amaunt) k) ) Locs tion,,lmg
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