Y-12 FOOD SERVlCE ESTABLISQMENT INSPECTION REPORT

Fﬁ\ciufr\l:7 } 0 Wu{‘ew . U{"ﬁi}g’ SUPERVISOR @6M &/ % 7 O{ >

PURPOSE INSPECTEQ EY
] comPLETE [T} cONSULTATION - Adam Asheraft
[rouow-up  [CHNVESTIGATION sco&g FOLLOWAIP NEEDEDY
T COMPLAIN [/] OTHER Other . - | (7 [1ves %ﬂo
“FooD . e o S | sEWAGE
_1_*_ Source, sound condilion, no spollage, 4 | 28" \ Sewage and waéte wamr dlsposai |8
2 | Onginat container, properly lahbled, 1| PLUMBING: - . B TRr e, e
FOOD PREPARATION T ‘ 29 instolied, malntalnad \ 1
Potantlaily hezardous foud, meels {erperature _ a0 Gross-cunnection, back siphanage, backflaw: 4
s | requirsments during storagd, preparatior, display service, | 4 TolLer AND HANDWASHING FACILITIES .
transporallon. 31+ | Numbér, convenient, aceessible, designed, inotatied, . 14
A Faniiitias to mainiain product temperature. 3 Tollet rooms enclosed, self-losing doors, fixtures guod
" Themometers provided and conspicuous. 1 | 32 | repalr, clean, hand tleanser, sanltary lowels, hand-drging | 2
6 | Potentially hazardous food propery thawed 2 devices provided, proper waste receplablﬂs.
T* Unwrapped and potentlally hazardous food not re-served 1 | GARBAGE AND REFUSE. DISFQBAL Je :
8 Foud protection during storage, praparatzon dlsp!ay, s |33 Gontatners or racephacles, caverad, adeguale numbar, 2
. service, transporiailon. Insect and rodent proof, frequency, clean.
5 | Pangliag of food (ice) minimized. 2 | gy | Outslde storage area anclosures properiy construcled, )
10 | Inuse food (iv8) dispensing uiensils properiy stored, 1 ¢lean, controflad ncvemtion,
PERSONNEL _ ~ : T MSECT, RODENT, ANIHAL CONTROL:. . e e
11* | Parsonnel wrlh infections raslrioled 4 a5+ Presence tfinseols, rodents-outer openlngs- prolected LI P
12* | Hands washed and olegn, good hygienic pa-a’“ tices e 4 birds, furiles, olher anlmals,
73 | Clean clothes, halr restraints, —11 | #LOORS, WALLS' AND CEILINGS - TR L e
FOOD EQUIBMENT AND UTENSILS . | | Floom, constricied, dralned, clean, good repair, cwemng, 1
14 Fond {ice) vontect surfaces designed, congfructed, 5 insiallation, dustless cleaning methods.
meintained, installad, located, ap | Wials, cellings, attached equipment, constausted, good 4
15 Non-food contack sutfaces desinned, constnicted, ] repa:r clean sullfaces duslless c;leanlng methnds
meinmined, installed, located.. : CBHTING = sl R
‘g Dishwashing faciliies designed, construcled, maimamed. g L 38 | Lighting Pfﬂ'-"dad as l‘eqlﬂmﬂ f"dums Shla‘ded . | 4 ]
— installed, tocatad, operated. VERTILATIONS Wt e o B el
57 Aoturate {hermometars, chemical test kits provided, gauge | 4 "39 | Rooms and equipment -uen1ed as reqii"ﬂdn K
gock (114" IPS valve). T DRESSING ROOMS -7 i - o T
19 | Pre-flushed, soraped, soaked, 771 40 | Reoms clean, tocke;s prowded, fac-ﬂrhss ctean, ﬁncaled {1
16 | Wash, finse waler clean, proper fompierature. 5 | OTHER GPERATIGNS T v - R
o0 Sanilizatlon rnse aloan, tempatatuie, caneentration, 3 41* | Toxlo items properly Siﬂfﬂd 1abeted used 4
| ewposure fima, equipment, ulensis sanitized. Premises maintained fres of lillaz, unaeceseary arlicles,
.,E Wiping ¢loths claan, use restricted, “ i_ 42 | dleaning malnfenance equipment propery snried. 1
@ Foodh-contact surfaces of equipment end utensils cleet, 5 Authorized pefsonnel,
LZ | freeof abrasives, detergents | 4g | Compicte separation from llving and sleping quanars, 1
21 | Non-food contget surfaces of aquipmént and utensils 1 {aundry.
24 | Storage, handling of clean equipment, utensils. - 1 | 44 | Clean, sofled hnen proparly slorad 1
o5 | Single-service aitigles, slorage, dispensing. 1 | ADMINISTRATION: ; v N
“n8 | Noredseofsingle aewloe arﬂcles 2 45 Most currsnt c ompiets lnspecﬁon repari avaliable and 5
_WATER : - ‘. posted, |
27 [ Water source, safe, hot and cold undar Pressure, 48| Ovarall oloarfihess. AN 3
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Y-12 FOOD SER\!ECE ESTABL!SHMENT 1NSPECT!ON REPORT

FAGILITY

(’ e A

DATE lNBPECTED
|z {(S)2s

SUPERVISOR ,- k ( W &k/

PURPOSE . INSFEGTED aY
] GOMPLETE 1 CONSULTATION ‘ Adam Asncraft
[rotlowse L INVESTIGATION §CORE ¢, FOLLOWUP Et\gif)léb?
THcompLaiy  [¥] OTHER Other . ( 71 Clves o
_FOOD . . 3 | SEWAGE
_.l: Source, sound condition, no spollage. iy [ Sewage: and waste water dispnsai. K
2 Original contalner, araparly labeled, PLUMBING T B sl
FOOD PREPARATION | o 28 Installed “raloalned. 1
Potantlally hazardous Iouimeels temperaturs _ aﬂ*\ Cross-gannection, back siphonage, backliow. 4
a¢ | requirements during storage, preparallon, display service, | 4 | TOWLET "AND HANDWASHING. FACILITIES
transporiation. 31* Nurnber, conventent, aceessible, designed, inotalled, . 1 4
_a*" | Faolitles to mainfain produt temperature. 8 Tollet taoms endtased, sefi-closing doors, fiktures guod
L Thermometers provided and conspleuous. 1 | 82 | repatr, dlean, hand cleanser, sanitary towsls, hand-drying 2
& . | Polentially hezardous food, property thawed 2 devices provided, proper waste receplables
7 Unwrapped and potentially hazardous foed ngt re-gerved. - 4 | GARBAGE AND REFUSE: DISFQBAL . e
8 Feod proteotion duting storage, preparatson dispIay, 2 123 Continers or receptacles, coverad, adequate number, g
. senvice, transportation, insect and rodent proof, frequenty, clean.
9 Handling of food {ice) minimized. 2 a4 Oulside storage aren anolosures properly eonslucted, 1
10 | In usa food (ice) di$pensing utensus properly stored. 1 cloan, controlled tnamaration.
PERSONHNEL : T RSEGT, RODENT, ANIMAL CONTROL: /o R
11+ | Personnel wilh Infactions reslficled 4 _| ggv | Proseme of Insesis, rodents-outer cpenlngs protected, no | -
12 | Hands washed and clean, good hyglanla pranﬂces - 4 birds, turtles, olher anlmals
13 | Glean ciolies, halr restraints, " 1 | FLOORS; WALLS'AND CEILINGS - T e
FOOD EQUIBMENT AND UTENSILS. 1o | Floors, canstrucled, dmined, ciean, good repan‘ cpvanng, i
14 | Foud (toe) contact surfaces designed, congtructed, 2 Installation, dustless cleaning mathods.
malrtained, installed, located. a7 Walls, cellings, atiachad srufpment, construgiad, good "
15 Normfood contact surfaces designad, constiucted, ) repalr u1ean surfaces, duslless cleamng meihec!s
rnalntained, installed, located, . : CLIGHTING - R st S
16 Dishwashing faciiitles designed, constructed, maﬁntainad 9 33 ﬁ ughﬂng pmuided as requlmd f‘ndures shlelded. L } 1
‘ Tnstalled, located, operated. CVENTILATION: {7 R
| hoat e, ahomioal test kil provided, Gauge | 38 | Roums and equ:pmanl vented as reqmred. i
ok (1/4" IPS valve). DRESSING ROOME " R v e
49 | Pre-flushed, sorapod, sosked, 1140 } Roeoms clean, Iockem prov:dad, facul[ﬂas clean. |ocated | 1
19 | Wash, Ainsa waler tlean, propar temipieratirs, 2 | OTHER OPERATIONG ST A o . S
20.' Sunltizallon dnse clean, emperalure, oneantralion, 3 44* | Toxic Hams pmperiy slm‘ed !abeled used 4
exgosure time, equipment, ulensiis saniized. Premises maintained free of liler, unaecessary articles,
71 | Wiping oloths olean, use restricled. 1 | 42 | olesning malntenance aquipment properly sorted, 1
53 | Fact-contact surfaces of equipment and u!ensﬂs dlean, |, Authorized personnal.
(ka] fres of abrasives, defergents 43 | Complete separation from living and sleeping quarters, 1
24 | Non-oad contact surfacas of equlpment-and utensils 11 taundry.
24 | Storage, handling of clean equipment, utensils, - 1 | 44 | Clean, solted unen pmpaﬂy slored 1
“26 | Single-service arlicles, storage, disponsing. 1 ADMINISTRATION Ct R
o8 | Mo re-use of single service arﬂcle& 2- 48 Mast u“en wmpleia inspecﬁun report avaﬂable and "
WATER - - , posted / 3
‘27 | Water source, sale, ot ani coid under pressure, [4 [46 | Overal cl\{an]ineaa ' 5
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Y-12 FOOD SERVICE ESTABLISHMENT INSPECTION REPORT

FAGILITY DATE INSPEGTED SUPERVISOR OQ/
o e L e RS r S # (s
PURFOSE { . NePECTED El:
[T cOMPLETE 7] CONSULTATION Adam Ashoraft
[ FoLLow-up ] INVESTIGATION SGORE FOLLOWAJP NGEDED?
T COMPLAIN ¥l OTHER Other . - q3/ \ Cves
FooR . ' L ~ -SEWAGE '
| Source, sound condilion, no spoitage. 4 | 28* | Sewage and waste water clisposa!. i 3
2 | Orglnal cantainer, properly labéled, 1 | PLUMBING' "7 T et T et L
FODD PREFARATION . T 28 | Installed, m Py K
potantlatly hazardous ﬁbad.méets tornperature _ 30" | Grossgonneation, back siphonage, hackfiaw. {a_
3 | requirgments during starage, preparanon, display sarvice, | 4 TOILET AND HANDWASHING FAGILITIES
rangportalion. a1+ | Nmibir, convenlent, acceseible, designed, installed. . | 4
4| Faciillog to palntaln product lemperat.ve. 3 Tollet reome entlosed, self-closing doors fixtures good
8 | Thermomelars provitdd and conspicuods, 1 | 32 | repsir, clean, hand cleanser, sanifary lowsls, hand-drylng | 2
Potenljally hazardous food propery thawed 2 devices provided, proper waste receplables-
1™ Unwrapped and potentially hazardous fod not le—served T4 |-GARBAGE AND REFUSE. DISFOBAL Y. el
8 Food protection dusing storage, praparation dlsplay, o | a3 Contalners or reeeptacles, couerad adequake numher. a
sevice, kahsporalion. insect and rodent proof, frequency, siean,
g | Handiing of foud (iee) minimfzed, 2 | ,, | Outsido slorage area anclosuros properiy conslrugtad, i
10 1| In use focd (log} dlspenmng utensﬂs properly slored. K clean, controlied Incinerailon.
PERSONNEL . INSEGTE, RODENT,. ANIMAL CONTROL: /. sl L s
11* | Parsonnel with Infections rasticted. - & 3¢ Presence of inseots, rodents-outer upenlngs protected, o |
12+ | Hands washed and olean, goad hyglenic: pxﬁchm - 4 bieds, wurllas, other animals.
13 | Claan cloihes, halr reslraints. =11 | FLOORS; WALLS'AND CEILINGS s i L e
FOOD EQUIFMENT AND'UTENSILS.. ' a5 | Flooms, constructed, drained, c|ean. good repair cwenng, i
44 | Food (ice) contact surfaces designed, constructed, 2 installation, dustiess cleaning methods.
maintalnsd, Instalicd, located. a7 | Walls, oelings, attached equipment, consinsted, good )
5 Non-food eontadt surfaces destoned, cunstruoled, 4 raparr, claan surfates, duslless cleaning me&huds. :
- malntained, instafled, losated.. FLBRTING e e Tl i T
' g Dishwashing faciifes designed, construcled, maintainad 5 b a8 | nghhng pm‘ﬂded as reqmrad fbdures shleided. . K
' instalied, locatad, operated. VENTILATION: ) v R e
7 ‘Acaurate thermometers, chemical test kits provided, gauge | ;4 39 | Rooms and eqmpménﬁ ~—ven!ed as renulred : K
cack (114° |PS valve). "DRESSING ROOMS -+ "+ RE R R
18 | Prediushed, scrapad, soaked, ) 1 | 40 | Rooms clean, Iockers provided, fam!'ﬂias claan. !acated 14
1o | Wash, finse waler olean, proper temjsraitire, L 2" | OTHER OPERATIONS - S e wh e
og* Sanllization rinsa alean, temperature, congentration, 3 44% | Toxe items pmpeﬂy $t°l’ﬁ'-d 'ﬂbElEd USF—‘d 4
exposure ime, equipment, ulenslis sabilized. Premises malntained free of Titer, unnecessary articles,
ﬂ Wiping oloths clean, use resiricled. . 1 | 42 1 oleaning maintenance equipment properiy sottad, 1
;\2 Food-contact surfaces of equipment and ulensils clean, | o Authorized personnel.
(_* ) free of alvasives, delergents - 2 Gomyplote separation fram living and sleeplng quariers, 1
23 | Non-ond contaat surfages of equipment and ulensils 1| laundry.
34 | Storage, handling of clean equiprent, utensifs. - T4 | 44 | Clesn, solled llnen pmpaﬂy s!ored 1
25 | Single-service artivles, storage, dispensing. 1 '-ADMINI&TRATIO)\} SR N L R
“ng | Nore-use of singhe servioe arllcles. 2 45 Most currel complete inspeohon repor{ avak!able and 5
WA’TI:R ) 1 posled. l
a7 | Watet soutc, safe, hot and cold under pressure. 4B 0verallale-4ﬁlmess_ / \ 5
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Y-12 FOOD SERVICE ESTABL!SHMENT INSPECTEON REPORT

FAGILITY . . . . DATE INSPECTED SUPER\NSOR e
T Cagetsiva- WA S| 7 o gh (st cle

PURPOSE INSPEGTED B\f‘“‘"

[1compLETE [} CONSULFATION _ Adam Ashoraft
[lroLiow-up 1 INVESTIGATION SCORE 7 )} FOLLOW-UP NEEDED?

TIcomptAN  [VJOTHER Other . (/6] Llves [no

FECD .. o | SEWAGE
1« | Source, sound condition, no spollage. ' NERE Bawage and waste waler digposal, B
2 Original corlainer, propetly Jabbled, 1 | pPLUMBING: et e
FOOD PRERARATION ;T . 28 lnstalled ma!ntained. i

Potantlally hazardous food;mésts lemperature 30 | Crass-connestion, back siphenage, bacidiow.
a* | reguirements during storage, preparaltnn, display service, | 4 | TOILET AND HANDWASHING FAGILITIES

transpartation. 31* | Numbar, convanienl, sceessible, degigned, installed, . 1 4
M Faclitias to aintaln product lernpar'alure. 3 Toliet rooms enclosed, self-clesing doors, fixtures goaot!

5 | Thermomelers pravided and conspiouous, 1 | 32 | rapalr, clean, hard cleanser, sanitary lowsls, hand-drylag | 2
6 . | Polentlally hazarous foo properly thawed 2 devioes provided, proper wasts recepiables
™ Unwrapped and potenilally hazardous fpod ot re-served. -| 4 “GARBAGE AND REFUSEDISFQUAL s+ 37 oo
8 Food protestion during storage, praparahon. dlsplay, .' 2 133 Containers or receptacios, cnverad adequale aumbsr, 9

seivite, tahgporiation, ' insec! and rodent proot, frequency, clean,
¢ | Handling of food {ice) mirimized, 2 | 4 | Outside storage area enclosures properly consinteled, ‘
10 | In use food (jce) d(spenslng uiensﬂs properly slored, 1 clean, sontolled ncineration,

“PERSONNEL - ‘ .| INSECT, RODENT, ANIMAL CONTRAL: - ", |7y "l i
11* | Personnel with infections tosliioted. - 4 | qg | Presence of Inseals, radents-outer openfngs protecled w
12+ | Hands washed and olean, good hyglenlo praglices. birds, turites, other anlmals,

13 | Glean tlothes, halr reslaits. T FLOORS, WALLE AND GEILINGS <+ Tyt el
"F00D EQUIBMENT AND UTENSILS. + o ag | Floos, constucled, dralned, clean, geod repalr. ce;wenng, 4
14 | Focd (oe) contact surfaces designed, songtructed, » Inataliation, dusliess cleaning methods.
maintained, installed, located, g7 | Walls, cellings, attached equipment, sonstructed, good 3
i5 Non-fond contact sirfacss deslgned, constructed, 4 reparr, clean surfaces, dusﬂess deamng malhnds.
malntained, installed, located,, . CHIGHTING - R I T L
" g Dishwashing fesililes designed, constructad, mamtained, n %8 i Ughtﬂg pfﬁ‘-’iﬁeﬁ as requlred, f‘xtums Shiem'ad R I 1
‘ Installed, located, operated, NENTILATION, /0 oot R RS
17 Acturate thermometers, chemical test kits hrov.ldedi gauge | . 3g [ fooms and equipmem venlecl as requireri. . l 1
cock (14" IPS valve),  DRESSING ROOMS T T T
18 | Pre-flushed, seraped, soaked, - - 1] 40 ] Rooms clean, locke;a provided facﬂﬂles crean. !onaled. [ H
18 | Wash, rings waler ¢lesn, propar tempsralﬁre 2 | ‘OTHER ORPERBTIONS % 2 0 o o, o e
20% Sanliization rinse clean, lemperalure, cangeniration, 3 41* | Toxo lems pmpﬂﬂy slured Iabelad useda 4
exposure fime, equipment, ulensils sanfized, Premisss maintained frae of Jitler, unnecessary anicles,
21 | Wiping cloths clean, usa restdoted, AN 1 1 42 | cleaning malntenancs enuiprent propery sorted. 4
g | Food-tentact surfaces of equipment and ulenslls clean, 2 Authorized persunnial,
.| fres of abrasiuss, detergents 43 | Complete separation from living and sleeping quarters, ’
( 2§ | Nen-food sontact surfaces of equipmént and ulensils 1] laundry. A
- Storage, handling of clean equipmant, ulenslls. - 1 | 44 | Clean, soiled lizen pmperly alured. i
26 | Single-service artiles, storags, dispensing. 1 | ADMINISTRATIQN:" [1L 1o - SR e

"26_| Mo re-use of single sanvice aricles. 2 | g | Moot curr‘a\ opmpiste lnspacﬂon repos{ avaﬂable and 5
WATER : N xS posted, r? .

a7 | Water source, safe, hat “and cold under pressura. [-4.| 46 | Querall oldanlijess. 5
SUPERVISOR SIGNATURE 7 INSPECTOR SIGNAYDRE

' /é% é (/B M}! £ Adam Asharaft~|-7 i\__,/
Vo

HDENTIFIES GRITICAL iTEIéS.

i,

72 Closs owa wi

PROCEDURE NO. Y73-207INS

UCN-14826 (5-00) - .



