ST N - = =rm

Food Establishment Inspection Report

Page l

FOR OFFICE USE ONLY

f&Hé"&”TE"H

EMAIL

NAME OF ESTABLISHMENT ADDRESS OR LOCATION cITY
Ay '.C‘_'a—( L hnp A SPS ¥4 QP‘*Z s d 2
MEALSSERVED B L D C O| PURPOSE OF U Routine ! OPreoperational [ Reinspection ESTAB'—'SHME"iTTYPE RISK CATEGORY
INSPECTION 2 lliness Investigation 0 Temporary 0O Complaint /~/_ e A )
MEALS OBSERVED B L. D C O O Other: {o G sy 3
PHONE

ELAPSED TIME
-

3

TOTAL POINTS
v

RED POINTS

TEMPERATURE OBSERVATIONS

REPEAT RED

Temp Temp
Food Location (°F) Food Location (°F)
Yatr e Duis Ly Spie (o &
. ) \ B 24 °
LTS UPLN R B i e, 5 |
k& ’ el N =
OBSERVATIONS AND CORRECTIVE ACTIONS
NllJtr?wrtT)]er Violations cited in this report must be corrected within the time frames specified. Points
T § ‘\_ o~ | ! i
(ST i AT St G e S
- = ! ]
. (s Voo 4 (e ¢ F A
A S NG EATEL Ceal A LS (€ il i aA
by 5 2 | Tt
ST ?Z e e !Q et e (0 [N N Coalapel . 0
‘\“\\)l\ %7 q ! :, o \t
I g et At < z/)CJ/ fal A
Comiments = T S = =
{ B
T s
L A
i’ r /
Person In Chang;a Person In Charge 197 S 4’ 7 /“/-’-(?
{Signature) = (Print Name) e ':7,!‘\. e e e, Date /‘./ i
Regulalory ﬁtulhonlyr Regulatory Authority «— i = Follow-up Needed? Yes  No
(Signatura) o (Print Name) SRR T M Bl e o ey

DOH 3320358 (Rewsaﬁ May 2013)-”



kF«id HigHRiERFactors

=]

PIC certified by accredited program, ar compliance with Code, or correct [

|

| ; | answers  Sjjors . E
2 | Food Worker Cards current for all food workers; new food workers trained | 5
g | Proper ill worker and conditional employee practices; no Ill workers present; o5
| | proper reporling of iliness | !
4 | Hands washed as réquired {25 |
| 5 | Proper barriers used to prevent bare hand contact with ready-lo-eatfoods | 25 |
6 | Adequale handwashing facilities EA0
7 | Food obtained from approved source 15
8 | Water supply, ice from approved source il |
9 | Proper washing of fruits and vegetab!as | 10 |
10| Food in good condition, safe and 1 unadullerated; approved additives | 10
Y fProper disposition of refurned, previously served, unsafe, or canlaminated. | 10 ]
| “food
19 | 1f’roper shellstock ID; wild mushroom [D; parasite destruction procedures for
" fish
13 Feod contact surfaces and utensils used for raw meat thoroughly cleaned [ 15
| and sanitized, no cross contamination | |
14| Raw meats below or away from ready-to-eat food; species separated s
15 | Proper handling of pocled eggs | L)
16 | Proper cooling procedures 25
1= | Proper hot holding temperatures =25 1
1 (5pisif130°F to 134°F) {5) |

" 18 | Proper cooking time and temperalure, | proper use of noncontinuous caoking | 25

|_1§ No room lemperalure slorage; proper use of lime as a conlrol [Lo25 ]
20 | Proper reheating procedures for hot holding - | 15
91 i -Proper coldl holding temperatures {12054
| (5 ptsif 42°F o 45°F) e (5) 0
22 Accurate thermometer provided and used to evaluate lemperature of PHF 5 |
23 | Proper Consumer Advisory posted for raw or undercooked foods Jises|
24 Pasteurized foods used as required; prohibited foods not offered 1 10 |
25 | T@g _su@ga_noes properry identified, stored, used 1§ 10 '
2% Compliance with risk control plan, variance, plan of operation; valid permit;, 10 |
| approved procedures for noncontinuous cooking | =
. 27 | Variance obtained for specialized processing methods (e.g., ROP) =104
_ Blue, Low Risk Factors i [ Pts |
| 28 | Food received at proper temperature === = 5=l
29 | | Adequate equipment for termperature control |5 |
30 | Proper thawing methods used &
31 | Food properly. labeled d Identification | 5
32 ! Int_.-..rls rodents, animals nol present; entrance controlled 5
33 | Polential food contamination prevented during delwery preparation, storage, 5
display _
34 | Wiping cloths properly used, slored; proper sanitizer |==5
35 | Employee cleanlingss and hygiene | 3
| 36 | Proper eating, tasling, drinking, or tobacco use |3
37 | In-use utensils properly stored S| |
' 38 | Utensils, equipment, linens properly stored, used, handled [
39 | Single-use and single-service articles properly stored, used BN
40 | Food and nonfood surfaces property used and consirucled; cleanable 1 5
4 Warewashing facilities properly installed, maintained, used; test strips 5
" available and used . |
42 | Food-contact surfaces maintained, cleaned, sanitized | 5
43 | Nonfood-contact surfaces maintained and clean | 3
44 | Plumbing properly sized, installed, and maintained; proper backflow devices, 5
| indirect drains; no cross-connections | |
| 45 | Sewage, wastewater properly disposed T |
; 46 | Toilet facilities properly_constructed_ supplied, cleaned ks
47 | Garbage, refuse properly disposed; facilities maintained | 3
a8 Physical facilities properly installed, maintained; cleaned; unnecessary >
persons excluded from establishment |
|__ | Adequate ventilation, lighling; designated areas used =2
' 50 | Posting of permit; mobile establishment name easily visible ==

. hobreviations
| BHC Bare Hand Contact

_FWC_Food Worker Card
PHF Potentially Hazardous Food

PIC Person in Charge

ROP Reduced Oxygen Packaging

DOH 332-0358 (Revised May 2013)

VAno AR o References
Chapter 246215 Washington Administrative Code (WAC)
. Chapter 246-217 Washington Administrative Code (WAC)
. Chapter 69.06 Revised Code of Washington (RCW)

| 2009 FDA Food Code
WWW v foodworkercard.wa. gov {Wr,bsﬂe for Food Worker Cards)

it - "Food'Safety Trainihg Requirement

All food workers must have a valid Washington FWC and copies must be
! available upon request.
| New employees without valid FWCs must be given food safety training
before beginning food handling duties. The training must be documented
and kept onsite. Food workers must have a FWC within 14 calendar days
. of hire.

| Initial FWCs are valid for 2 years and renewal cards are valid for 3 years,
| The FWC must be renewed within 60 days before the card expires.

Healthy food workers are important factors in foodborne illness
| prevention. Food workers must inform the PIC if they have:

=  Symptoms including diarrnea, vomiting, or jaundice.

e Adiagnosed illness from Sa/monella Typhi, Shigella,
Shiga toxin-producing E. coi, or hepatitis A.

e Adiagnosed illness from Norovirus or any Salmonella,
if serving a highly susceptible population.

e Infected, uncovered wounds.

o Discharges from the eyes, nose, or mouth
(persistent sneezing, coughing, or runny nose).

e Sore throat with fever
The PIC must restrict or exclude food workers with these conditions.

| iy Notification [ I

The PIC must notn‘y the Regulatory Authority if a food worker has jaundice
or a diagnosed illness that can be transmitted through food.

[ Handwashing and Preventing Bare Hand Contact |

Handwashing must take at least 20 seconds, and include a 10-15 secood |
scrub, a thorough rinse, and a complete drying of the hands.

Bare hand contact with ready-to-eat foods is prohibited. Single-use
gloves, tongs, utensils, or other approved methods must be used when
handling ready-to-eat foods.

i DT Imminent Health Hazards | ]
A food establishment must immediately stop operations and notify the “
| Regulatory Authority if an imminent health hazard may exist due to:

e Foodborne iliness outbreak

e Fire

¢ Flood

o Loss of electricity

e Lack of hot water or loss of water service

e  Sewage hackup

e  Misuse of toxic or poisonous materials

| * Ay circumstance that may endanger public health



