'FOOD SERVICE ESTABLISHMENT INSPECTION REPORT

FACILITY o DATE INSPECTED | SUPERV C Ch
s2.0 Ciebiim boles Closi Qugicke )
PURPOSE INSPECTED BY
[] comPLETE [C] cONSULTATION Adam Ashcraft
1 FoLLow-up [ INVESTIGATION SCORE q P FOLLOW-UP NEEDED?
[J coMmPLAIN [Y]1oTHER Other . - Quarterly Inspection e [1ves I%‘NO
FOQD SEWAGE
1* | Source, sound condition, no spoilage. 4 | 28* | Sewage and waste waler disposal. | 3
2 Origlnal container, properly labeled. 1 | PLUMBING :
FOOD PREPARATION 29 | Installed, mainiained. 1
Potentially hazardous food meets temperature 30 | Cross-connection, back siphonage, backflow.
3* requirements during storage, preparation, display service, | 4 | TOILET AND HANDWASHING FACILITIES
transportation. 31* | Number, convenient, accessible, designed, installed. )
4t Facilities to maintain product temperature. 3 Toilet rooms enclosed, self-closing doors, fixtures good
Thermometers provided and conspicuous. 1_| 32 | repair, clean, hand cleanser, sanitary towels, hand-drying | 2
6 | Potentially hazardous food properly thawed - devices provided, proper waste receptables.
7" | Unwrapped and potentially hazardous food not re- sanred 4 | GARBAGE AND REFUSE DISPOSAL
8 Food protection during storage, preparauon. dtspiay. 2 |33 pontainers or receptacles, covered, adequate number, 2
: service, transportation, insect and rodent proof, frequency, clean.
9 Handling of food (ice) minimized. 2 24 Qutside storage area enclosures properly constructed, 1
10 | In use food (ice) duspanslng utansuls properly stored. 1 clean, controlled incineration.
PERSONNEL INSECT, RODENT, ANIMAL CONTROL
11* | Personnel with infections restricted. 4 35+ Presence of insects, radents-outer openings prolected, no 4
12* | Hands washed and clean, good hygfemc practices 4 birds, turtles, other animals.
13 | Clean clothes, halr restraints. 1 | FLOORS, WALLS AND GEILINGS
FOOD EQUIPMENT AND UTENSILS 36 Floors, constructed, dra.ine.d. clean, good repair, covering, 1
14 | Food (ice) contact surfaces designed, constructed, 5 installation, dustless cleaning methods.
maintained, installed, located. a7 | Walls, ceilings, attached equipment, constructed, good 1
15 Non-food contact surfaces designed, constructed, ; repair, clean surfaces, duslless claaning methods.
maintained, installed, located. ) LIGHTING
1g | Dishwashing facllities designed, constructed, maintained, |, | 38 | Lighting provided as required, fixtures shieided [ 1
installed, located, operated. VENTILATION
17 | Accurate thermometers, chermical test kits provided, gauge | , | 39 | Rooms and equipment — vented as required. [ 1
cock (1/4" IPS valve). DRESSING ROOMS
18 | Pre-flushed, scraped, soaked. 1 | 40 | Rooms clean, lockers provided. facllities clean, located. | 1
19 [ Wash, rinse water clean, proper temperaturs. 2 | OTHER OPERATIONS :
g0+ | Senitization rinse clean, temperature, concentralion, 3 41* | Toxic items properly stored, labeled, used. 4
exposure time, equipment, utensils sanilized. Premises maintained free of litter, unnecessary articles,
21 | Wiping cloths clean, use restricted. 1 | 42 | cleaning maintenance equipment properly sorted. 1
5o | Food-contact surfaces of equipment and utensils clean, 2 Authorized personnel.
free of abrasives, detergents 43 | Complete separation from living and sleeping quarters, ;
23\ Nan-food contact surfaces of equipment and utensils 1 laundry.
4 Storage, handling of clean equipment, utensils. 1 | 44 | Clean, solled linen properly stored. 1
25 | Single-service arlicles, storage, dispensing. 1 | ADMINISTRATION
26 | Nore-use of single service articles, 2 45 Most curr%‘l cqmplete inspection report available and 5
WATER posted. |
27 _| Water source, safe, hot and cold under pressure. | 4 | 46 | Overall cléapliness. 5
SUPERVISOR SIGNATURE - INSPECTOR SIGNATIURE
Adam Ashcral Pt

*IDENTIFIES CRITICAL ITEMS.

{’0“&3 Clems Citelvies
jl"Z‘j& OJ,ZM Yea s

UGN-14825 (5-00)

o\ )Dp&p M’r)”( '

V 7
! PROCEDURE NO. Y73-207INS



~ 'FOOD SERVICE ESTABLISHMENT INSPECTION REPORT-

~FACIL

)] S5 . DATE INSPECTED | SUPERVIS
Zio (eepia {e-2A—2X Tl Lugicle.
i PURPOSE i : ' INSPECTED BY”
] compLETE [C] cONSULTATION : Adam Ashcraft
A FOLLOW~UP [J INVESTIGATION SCORE ) O FOLLOW-UF NEEDED?
- [ compLan [Y]OTHER Other - - Quarterly Inspection {~7 [ ves ]gno
e FOODT SEWAGE L
e bt Squrca,__soi.md condition, no spoilage. 4 | 28* | Sewage and waste waler disposal. |3
© 2 | Original container, properly labeled, 1 | PLUMBING L : v
' _FOOD PREPARATION o 29 | Installed, maintained. 1
-~ | Potentially hazardous food meels temperature 30" | Cross-connection, back siphonage, backflow.
-3 | | requirements during storage preparation, display service, | 4 | TOILET AND HANDWASHING FACILITIES
ey transportation. 31* | Number, convenient, accessible, designed, installed. . | 4
ke 4t : -»Fa-'?"»'t_‘%s;'° mairrztlarrl r;roductiamperaiure. 3 Toilet rooms enclosed, self-closing doors, fixtures good
-8 | Thermometers provided and conspicuous. '_{ 32 | repair, clean, hand cleanser, sanitary towels, hand-drying | 2
6 | Potentially hazardous food properly thawed 2 devices provided, proper waste receptables.
T Unwrapped and potentially hazardous food not re-served. | 4 | GARBAGE AND REFUSE DISPOSAL i
' : Foud protec!ron dunng slcrage preparat!on, drsplay, 2 | a3 Containers or receptacles, covered, adequate number, 2
serwce iranspenalwn insect and rodent proof, frequency, clean,
1 Haﬂdllﬂﬁ of food (lce) minimized, | 2 a4 | Outside storage area enclosures properly constructed, i
Bt { e food {ice) drspenslng utensils properiy stured 1 clean, controllad incineration.
: “'.“PERseNNEL‘ . INSECT, RODENT, ANIMAL CONTROL. : i
PR IE Parsonne[ Wllh infections reslﬂc!ed . : 4 g5+ | Presence of insects, rodents-outer openings protected, no |,
12" | Hands washed;and clean, goad hygienic prachces 4 birds, turtles, other animals. :
.13 | Ciean clothes, hair restraints. i "~ | 1 | FLOORS, WALLS'AND GEILINGS
FGOD EQUIPMENT ANDUTENSILS ) a5 | Floors, constructed, drained, clean, good repair, covering, 5
1 4 | Faod: (ice) contact surfaces designed, constructed, z installation, dustiess cleaning methods.
___| maintained, installed, located. g7 | Walls, ceilings, attached equipment, constructed, good 4
PES 15 ‘Non-food contact surfaces designed, constructed, 4 repair, clean sun’aces duslless cieanrng methods. : ,
7 | maintained; installed, located.. X LIGHTING - i ey
Dishwashing facllities designed, constructed, maintained , | 38 | Lighting pmvlded as required, fixtures shlelded : | 1
nstalled, located, operated. VENTILATION =~ ; o
Al thermometers. cherruml test kits provided, gauge | , . 39 | Rooms and equipment —venled as requrred . [4%
14m1ps a[ve) , ! DRESSING ROOMS - ;
st |1 | 40 | Rooms clean, lockers provided, faclhllas clean, located. i1
e waler claan, proper iemparature 2 | OTHER OPERATIONS. - - e b
'tlon r{nse ‘élean, temperalure, concentration, 3 41* | Toxic items properly stored, Iabeled used, s
eXposure fime, equipment, ulsnsils sanitized. Premises maintained free of litter, unnecessary articles,
_Wr ng clothsiclean; use restricted. ; 1 | 42 | cleaning maintenance equipment propeariy sorted. _ 1
: -contact surfaces of equipment and utensils clean, 5 Authorized personnel.
free of abrasives; detergents 4 Complete separation from living and slesping 'quarters, j
| Non-food:contact surfaces of equipment and utensils 1. laundry.
' ', Storage;. hanr;l_mg of clean equipment, utensils. 1 | 44 | Clean, soiledflinen properly stored. 1
 Single-service éi’i‘ticl'as,"siaragé. dispensing. 1 | ADMINISTRATION : : ST
No re-use of singia servtce articles. _ 2 45 Most cun'lint complete inspecion report av_ai}ah[e and 5
WA : PR ‘| posted. |\ ; Y
27 A Waler source, safe, hot and oold under pressure. [ 4 ] 46 | overall i ehnIHess 5
- SUPERVISOR SIGNATURE " INSPECTOR s{@
o ; Adam Ashcraft b ]\/\
EN’ :]FIES CRITICAL ITEMS ‘ PROCEDURE NO. Y73-207INS

| ;o(' (goan, TOK & Ooens

'-"UGNwﬂﬁ?il(S‘-QO)? & il o i




'FOOD SERVICE ESTABLISHMENT INSPECTION REPORT.

RO

DATE INSPECTED | SUPERVISOR ( C
: (\ J«thceu (o212ZX \ [0S U1l
< -.."Puapos? INSPECTED BY
] I OMPLETE El CONSULTATION Adam Ashcraft
FOLLOW-UP || lNVESTI_GATiON SCORE (j [ FOLLOW-UP NEEDED?

B [Y1CTHER Other . - Quarterly Inspection ? Ives NO .

FOOD "~ 7t L ) e SEWAGE [ :

1¥ | ‘Soures, sound condition; no spoilage. ' 4 | 28* | Sewage and waste water disposal. {3

w2 | Originalicontainer, properly labeled, 1 | PLUMBING o
" _FOOD PREPARATION . 29| Installed, maintained. | K
S F’otentlally hazardous food meets: temperature 30* | Cross-connection, back siphonage, backflow. 4
L@t - requirements during storage, preparation, display service, | 4 | TOILET AND HANDWASHING FACILITIES )

g transpnrtahon 31* | Number, convenient, accessible, designed, installed. - 4
'Faclllties o ma!nlam product temperature. 3 Toilet rooms enclosed, self-closing doors, fixtures good
Thermometers provided and conspicuous. 1 | 32 | repair, clean, hand cleanser, sanitary fowels, hand-drying | 2
‘Potentially hiazardous food properly thawed 2 devices provided, proper waste receplables.

nwrapped nd potenhaily ‘hazardous food not re-served 4 | GARBAGE AND REFUSE DISPOSAL .
dproler [ t_m du:_'mg slorage, preparahon dlsplay, 2' 33 Containers or receptacles, covered, adequate number, 2
ice nsportaiwn n insect and rodent proof, frequency, clean. :

2 24 Qutside storage area enclosures properly constructed, 1
1 clean, controlled incineration,
=L INSECT, RODENT, ANIMAL CONTROL. L
: .ersonnel wlth infections reslncled 4 ag+ | Presence of insects, rodents-outer openings protecied, no 4
Hands washad and clean, good hyglemc prachces ; birds, turtles, other animals. e
Clean: clo!hes, halr reslralms T " | 1 | FLOORS, WALLS'AND GEILINGS
' 2g ?’-‘tcors, constructed, drained, clean, good repair, covering, 1
2 installation, dustless cleaning methods.
g7 | Walls, ceilings, atlached equipment, constructed, good §
repalr clean surfaces dus!.lass cleanmg methods : :
! 'LIGHTING - ity S
, |98 | Lighting pmvlded as required, ﬁxlures shlelded s
VENTILATION. : S
A ED | Rooms and equipment —-venled as requured |1
DRESSING ROOMS T
1 | 40 | Rooms clean, lockers prowded facilllles clean, lucated {1
se water claan, proper: temperature 2 | OTHER OPERATIONS . - T
z 'ﬂon rinsa«clean. lemperature, concentration, 3 41* | Toxic items properly-stored, Iabeled, used. . 47
Premises maintained free of litter,’ unnscessary articles, © .
1 | 42 | cleaning maintenance egquipment proparly sorted. 11
: Authorized personnel. :
& 43 Ccmplete separation from living and sleeping quarters, 1
1 laundry.
1 | 44 | Clean, solled linen properly stored. 4
1 | ADMINISTRATION | -
2 45 Most currekt coTptete inspection report avallable and ; 5
_posted , ‘
| 4 | 46 | Overall cleaniingss. : B

i:?:EN_ _FJEs'»céméAL TEMS.

U&M (\n(u’m w p@d“

25 ucu~14325 (5-00)

PROCEDURE NO. Y73-207INS



'FOOD SERVICE ESTABLISHMENT INSPECTION REPORT.

FACILITY DATE INSPECTED SUPERVISOR
1520 (A (o2(-23 \ [osin Coslde
URPOSE . : NSPEGTED BY
OMPLETE ] consuLTATION Adam Ashcraft
: .GLLOW-UP [T INVESTIGATION SCORE (~ FOLLOW-UP NEEDED?
\ IZI OTHER Other . - Quarterly Inspection 1/1(7 [Jves ﬁi ,
SEWAGE { [ _
4 | 28* | Sewage and waste water disposal. N
1 | PLUMBING ' i :
P 29 | Installed; maintained. 1
4 -"Potérihally hazardous food meets temperature 30* | Cross-conngction, back siphonage, backflow. 4
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