Food Establishment Inspection Report
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' Skagit County Public Health

700 South 2nd Street, #301, Mount Vernon, WA 98273

, Vi g
O Health

]

. Phone: (360) 416-1500 e-mail: EH@co.skagit.wa.us EMALL ,
. Obtain Food Worker Cards on-line: www.foodworkercard.wa.gov tcozby@haggen com !
: |
NAME OF ESTABLISHMENT ADDRESS OR LOCATION CITY i
! Haggen #3436 . 757 Haggen Drive Burlington
| MEALS SERVED B L PURPOSE OF E mﬂulinel iant g $reop§ra:iona| g Eeir:sf:iﬁiion 2 ESTABLISHMENT TYPE RISK CATEGORY ’
MEALS OBSERVED B L INSPECTION o (i8S investigation emporary ome | Meat Seafood
DATE ; TIME IN ELAPSED TIME [ TRIT . F"‘IMMYHVE)‘ l RED POINTS | REPEAT RED / PHONE
1-3-2018 | 10:00am (4 hours B (A B~ |0 0

Observations:

No indirect line on 3 compartment sink

Temp Temp

Food Location (°F) Food Location {°F)
Lobster meat Seafood case 38 Lamb Meat case 38
Crab Salad Seafood case 38 Ground Beef Walk in 32
Shrimp Seafood case 38 Ribeye Meat case 38
Salmon Seafood case 36 package Turkey Meat case 37
Bacon pieces Meat case 38 Sausage Meat case 36
Ham Meat case 39 Buddig beef Meat case 38

Correction needed:
By Dates-4«imifrtt

Observations:

Provide indirect waste line on sink ﬁ‘ﬁ " Vﬁ:’/”/"- {mﬁ

jon =3

e Clront

i,
'

L

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

| Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

e T

Person in Charge

Jlrso

Person In Charge Tracy COZby

Date 1-3-2018

(Signature) {Pdni Name) e
Regulatory Authority R Regulatory Authonity i Follow-u ? ﬂ[j Yes
Reguitory AL Reguston Auhony Staven Zimmerman p Needed? | [ Ino
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Red, High Risk Factors . . Pis References
1 aPrll(s: ;:gﬁed by accredited program, or compliance with Code, or correct 5 Chapter 246-215 Washington Administrative Code (WAC)
2 | Food Worker Cards current for all food workers; new food workers trained 5 Chapter 246-217 Washington Administrative Code (WAC)
Proper ill worker and conditional employee practices; no ill workers present; : .
3 | proper reporiing of llness 25 Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required 25 2009 FDA Food Code
5 | Proper barriers used to prevent bare hand contact with ready-to-eat foods 25 :
§ | Adequate handwashing facilties P www.foodworkercard.wa.gov (Website for Food Worker Cards)
7 | Food obtained from approved source 15
8 | Water supply, ice from approved source o .
9 | Proper washing of fruits and vegetables 10 Food Safety Training Requirement
10_| Foodin good condition, safe and unadulterated: approved addifives 10 All food workers must have a valid Washington FWC and copies must be
Proper disposition of retumed, previously served, unsafe, or contaminated )
1 fo0d 10 available upon request.
1o | Proper shelistock ID; wild mushroom ID; parasite destruction procedures for 5 New employees without valid FWCs must be given food safety training
flizr;d contact surfaces and utensils used for raw meat thoroughly cleaned before beginning food handiing duties. The training must be documented
13| and sanitized: no cross contamination only 15 and.kept onsite. Food workers must have a FWC within 14 calendar days
14 | Raw meats below or away from ready-to-eat food; species separated 5 of hire.
15| Proper handing of pooled eggs 5 Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
16 | Proper cooling procedures 25 The FWC must be renewed within 60 days before the card expires
17 Proper hot holding temperatures 25 .
(5 pts if 130°F to 134°F) (5)
18 | Proper cooking time and temperature, proper use of noncontinuous cooking 25 o .
19 | No room temperature storage; proper use of time as a control 25 Restrictions/Exclusion of lll Food Workers
20 | Proper reheating procedures for hot holding 15 Healthy food workers are important factors in foodborne illness
21 g;fﬁz'dopf(l,dﬂgo,t:?mperams (150) prevention. Food workers must inform the PIC if they have:
22 | Accurate thermometer provided and used to evaluate temperature of PHF 5 ¢  Symptoms including diarrhea, vomiting, or jaundice.
23 | Proper Consumer Advisory posted for raw or undercooked foods 5 ; ; ; ;
24 | Pasteurized foods used as required; prohibited foods not offered 10 * g:lagtno_sed Ign:_S; ];:[or:oieglr_nr?:;;ﬁ,-ry:hl’ Shlg ella,
25 | Toxic substances properly identified, stored, used 10 Iga toxin-producing t. cor, itis A.
2% Compliance with risk control plan, variance, plan of operation; valid permit; 10 e A diagnosed illness from Norovirus or any Salmonella,
approved procedures for noncontinuous cooking [ . . . . ;
27 | Variance obtained for specialized processing methods (e.g., ROP) 10 if serving a highly susceptible population.
e Infected, uncovered wounds.
Bive, Low Risk Factors Pis e Discharges from the eyes, nose, or mouth
28 | Food received at propar temperature 5 (persistent sneezing, coughing, or runny nose).
§g Sg:;;:;;m;gmﬁ;g; te PR control g e Sore throat with fever.
31”1 Food properly labeled d Identification 5 The PIC must restrict or exclude food workers with these conditions.
32 | Insects, redents, animals not present; entrance controlled 5
33 Potential food contamination prevented during delivery, preparation, storage, 5 R
display _' Notification
gg évr'rf’;'l'f v:i;t;’z;nrﬁg;:sy ;‘;gmtj‘;;eg' proper saniizer g The PIC must notify the Regulatory Authority if a food worker has jaundice
36| "Proper eating, tasting, drinking, or tobacco use 3 or a diagnosed illness that can be transmitted through food.
37 | In-use utensils properly stored 3
38 | Utensils, equipment, linens properly stored, used, handled 3
39 | Single-use and single-service arficles properly stored, used 3 Handwashing and Preventing Bare Hand Contact
40 | Food and nonfood surfaces properiy used and constructed; cleanable 5 . .
41| Warewashing facifies propaly instaled, maintained, used; test stips : Handwashing must. take at least 20 secondg, and include a 10-15 second
available and used scrub, a thorough rinse, and a complete drying of the hands.
ﬁ ;‘(’)‘r"?og‘;”éz?t:‘c‘{fsa;;:c'::';2':;‘:":(',9::3‘;:::'"Zed g Bare hand contact with ready-to-eat foods is prohibited. Single-use
44 | Plumbing properly sized, installed, and maintained; proper backflow devices, 5 glove‘?” tongs, utensils, or other approved methods must be used when
indirect drains; no cross-connections handling ready-to-eat foods.
45 | Sewage, wastewater properdy disposed 5
46 | Toilet facilities property constructed, supplied, cleaned 3
47 S:rbgg?,f reﬁqgm pmwm;' Qisppﬁm; faciﬂlitiaﬂa main;{ninm ’ 3 Imminent Health Hazards
48 uewﬁnﬁ eig:msﬁ:gﬂeggmh?fﬂ aintained, cleaned; unnacessary 2 A food establishment must immediately stop operations and notify the
49 | Adequate ventilation, lighting; designated areas used 2 Regulatory Authority if an imminent health hazard may exist due to:
50 | Posting of permil; mobile establishment name easily visible 2 e Foodbome illhess outbreak
S e Fire
Abbreviations e Flood
BHC Bare Hand Contact o Loss of electricity
FWC_ Food Worker Card o Lack of hot water or loss of water service
PHF  Potentially Hazardous Food o  Sewage backup
PIC  Person in Charge e Misuse of toxic or poisonous materials
ROP Reduced Oxygen Packaging o Any circumstance that may endanger public health

DOH 332-035B (Revised May 2013)




Clear Form

Food Establishment Inspection Report Page 3 of 12

anhingim e Weptrtonns of

'f’(’ﬁ Heal fh

[ Skagit County Public Health
¢ 700 South 2nd Street, #301, Mount Vernon, WA 98273

Observations:

No indirect line on 3 compartment smk

{ Phone: (360) 416-1500 e-mail: EH@co.skagit.wa.us EMAIL
Obtain Food Worker Cards on-line: www.foodworkercard.wa.gov ‘tmzb‘y@hag\gen.com
; NAME OF ESTABLISHMENT ADDRESS OR LOCATION CITY
"Haggen #3436 757 Haggen Drive Burlington ,
V MEALS SERVED B L D | PURPOSE OF M Routine o O Preoperational O Reinspection ESTABLISHMENT TYPE ; RISK CATEGORY
MEALS OBSERVED B L D : INSPECTION Dg?::,smves"gfmn H Temporary 0 Complaint “Small Food 1 Bakeryf :
DATE | TIME IN ELAPSEDTIME | J0TAL POINTS fi\) RED POINTS ! REPEAT RED | PHONE i
1132018 10:00am |4 hours & £ 0 0 | |
e b L) A v ikl
Temp Temp
Food Location (°F) Food Louation [°F)
Cheese cake Display case 38 Cream cheese Walk in 38
play
Pudding Display case 37
Cream Walk in 38
Butter milk Walk in 39
Liquid eggs Walk in 39
Cheese Walk in 38

Correction needed:
By Datessbeiiwibfit

Observations:

Provide indirect waste Iine(on sink )5: 9, ‘o’ﬂ/b’/’l/w 00//”4'1,{7%! ot
5 1ot ot

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

Observations:

' Correction needed:

By Date:

Observations:

i
| Correction needed:
- By Date:

r ry

Fargorn In Charge
(i)

Person in Charge
[Pyt i)

Tracy Cozby

Fizguiatory Authority
[y

Follow-up Needed? D Yes UNO
Pt Mame)

Date 1 -3_201 8 MMMMMMM
Reguialory Authonty Staven Zimmerman

DOH 332-0358B (Revised May 2013) /ﬂﬁg
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"Blug, Low Risk Factors

28 | Food received at proper lemperabire

29 | Adeguate equipment for temperature control

30 | Proper thawing methods used

Red, High Risk Factors Pts | References
1 :rlwcs: v?:rnslﬁed by accredited program, or compliance with Code, or correct 5 Chapter 246-215 Washington Administrative Code (WAC)
2| Food Worker Cards current for all food workers; new food workers trained 5 Chapter 246-217 Washington Administrative Code (WAC)
Proper ill worker and condilional employes praclices; no ill workers present; : .
3 | oroper reporting of llness 25 Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required 25 2009 FDA Food Code
5 | Proper barriers used to prevent bare hand contact with ready-to-eat foods 25 :
6| Adequate handwashing facilities 76 www.foodworkercard.wa.gov (Website for Food Worker Cards)
7 | Food obtained from approved source 15
8 | Water supply, ice from approved source _ )
9| Proper washing of fruils and vegetables 10 Food Safety Training Requirement
10.1 Food in good condition, safe and unadulterated; approved additives 10 All food workers must have a valid Washington FWC and copies must be
1" Proper disposition of retumned, previously served, unsafe, or contaminated 10 N
food available upon request.
12 Proper shellstock ID; wild mushroom ID; parasite destruction procedures for 5 New employees without valid FWCs must be given food safety training
fish . before beginning food handling duties. The training must be documented
13 Food contact surfaces and utensils used for raw meat thoroughly cleaned 15 and kept onsite. Food workers must have a FWG within 14 calendar d
and sanitized; no cross contamination Keptonstte. ays
14 | Raw meats below or away from ready-to-eat food: species separated 5 of hire.
12 ﬁmpef ha“;?"“g :’fp?'ed eggs 255 Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
roper cooling procedures e .
7 | Proper hotholing temperatres 35 The FWC must be renewed within 60 days before the card expires.
(5 pts if 130°F to 134°F) (5)
18 | Proper cooking time and temperature, praper use of noncontinuous cooking 25 — o — .
19 | No room temperature storage; proper use of time as a control 25 Restrictions/Exclusion of lll Food Workers
20_ | Proper reheating procedures for hot holding 15 Healthy food workers are important factors in foodborne illness
21 (Psr%i::?&ozlgFtl?éd[;r;g't:?mperamres (150) prevention. Food workers must inform the PIC if they have:
22 | Accurate thermometer provided and used to evaluate temperature of PHF 5 ¢  Symptoms including diarrhea, vomiting, or jaundice.
23 | Proper Consumer Advisory posted for raw or undercooked foods 5 : : ; ;
24 | Pasteurized foods used as required; prohibited foods not offered 10 ¢ A tilagno§ed |I|ne§5 from salmone”‘? .Typhl, Shlgella,
25 | Toxic substances properly identified, stored, used 10 Shiga toxin-producing E. coli, or hepatitis A.
2% Compliance with risk confrol plan, variance, plan of operation; valid permit; 10 e A diagnosed illness from Norovirus or any Salmonella,
approved procedures for noncontinuous cooking . . : : :
27 | Variance obtained for specialized processing methods (e.g., ROP) 10 if serving  highly susceptible population.

¢ Infected, uncovered wounds.

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

e  Sore throat with fever.

31 | Food properly labeled d Identification

The PIC must restrict or exclude food workers with these conditions.

32 | Insects, redents, animals not present, entrance controlled

33 Potential food contamination prevented during delivery, preparation, storage,
display

34 | Wiping cloths properly used, stored; proper sanitizer

Notification

35 | Emploves cleaniingss and hygiene

36 | Proper eating, tasting, drinking, or tobacco use

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

37 | In-use wlensils property stored

38 | Utensils, equipment, linens progerly stored, used, handled

39 | Single-use and single-service articles properly stored, used

40 | Food and nonfood surfaces properly used and constructed: cleanable

Handwashing and Preventing Bare Hand Contact

# Warewashing facilities properly installed, maintained, used; test strips
available and used

42 | Food-contact surfacas maintained, cleaned, sanitized

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

43 | Nonfood-contact surfaces maintained and clean

4 Plumbing properly sized, installed, and maintained; proper backflow devices,
indirect drains; no cross-connections

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.

45 | Sewage, wastewater properly disposed

46 | Toilet facilities properly constructed, supplied, ceaned

47 | Garbage, refuse properly disposed, facilities maintained

8 Physicst facilities properly installed, maintained, cleaned; unnecessary
porsans excluded from establishment

Imminent Health Hazards

49 | Adequate ventilation, lighting; designated areas used

50 | Posting of permit; mobile establishment name easily visible

NN N | O (WICH O (CHw Wik wiwiar o mmwmmﬁ

Abbreviations

BHC Bare Hand Contact

FWC Food Worker Card

PHF Potentially Hazardous Food

PIC  Person in Charge

ROP Reduced Oxygen Packaging

A food establishment must immediately stop operations and notify the
Regulatory Authority if an imminent health hazard may exist due to:

¢ Foodborne iliness outbreak

¢ Fire

e  Flood

o Loss of electricity

o Lack of hot water or loss of water service

e  Sewage backup

o  Misuse of toxic or poisonous materials

¢ Any circumstance that may endanger public health

DOH 332-035B (Revised May 2013)




Clear Form
Food Establishment Inspection Report Page 5 of 12

r Vidingio e Digvon of
‘O Health

‘ Skagit County Public Health
700 South 2nd Street, #301, Mount Vernon, WA 98273

| Phone: (360) 416-1500 e-mail: EH@co.skagit.wa.us EMAL l
Obtain Food Worker Cards on-line: www.foodworkercard.wa.gov ‘tcozby@hagg&n.com |
NAME OF ESTABLISHMENT . ADDRESS OR LOCATION [ Ty \
Haggen #3436 | 757 Haggen Drive Burlington |
| MEALS SERVED B L D PURPOSE oF B Routlne O Preoperational O Reinspection ‘ ESTABLISHMENT TYPE | RISK CATEGORY
MEALS OBSERVED B L i INSPECTION O g?heesrs Investigation O Temporary [J Complaint ; Small Food 3 sandwich/salad
DATE | TIME IN & ELAPSED TIME T TOTAL POINTS | RED POINTS ’ REPEAT RED PHONE {
1-3-2018 | 10:00am |4 hours |5 (S |0 '
Food lL.ocation Food Loeation {°F)
Turkey Sandwich Sandwich case BBQ pork Meat cooler near entrance 38
Cut Tomatoes Prep bin Breakfast quesadilla Meat cooler near entrance 38
Turkey meat Prep bin Soups Warmer 159-167°
Cut lettuce Prep bin Lettuce/greens/spinach Buffet 38-39°
Calabrese Meat cooler near entrance Feta Cheese Buffet 38
Salami Meat cooler near entrance Ham Buffet | 38

Observations: No indirect line on 3 compartment sink

Correction needed:  Provide indirect waste line on sink /Q/”J /{?/WWWy O W’M/’//{?ﬂ & Uﬂéﬂf WW ! IVU’ZL
viololion 1id @ 2014

By Date:

Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

Observations:

! Correction needed:
| By Date:

| Observations:

Correction needed:
|
f By Date:

I o

Person in Charge
[Signature)

Persen n e Tracy Cozby pate 1-3-2018
Regulatory Authorty Stayan Z|mmerman , Follow-up Needed?

(Pant Name)

DOt 3320358 (Revised May2313) p/t.9 Notes bﬂ A:*/iy Jk/bb S //L/ // v

Yes No




Red, High Ris.lg Fdactors ' . ‘ Pts References
1 2:1(; ‘;::tsl ed by accredited program, or compliance with Code, or correct 5 Chapter 246-215 Washington Administrative Code (WAC)
2| Food Worker Cards current for all food workers; new food workers trained 5 Chapter 246-217 Washington Administrative Code (WAC)
Proper ill worker and conditional employee practices; no ill workers present; | "
3 | broper reporting ofllness 25 Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required 25 2009 FDA Food Code
5 | Proper barriers used to prevent bare hand contact with ready-to-eat foods 25 ;
6 | Adequate handwashing facilties 10 www.foodworkercard.wa.gov (Website for Food Worker Cards)
7 | Food obtained from approved source
- 15
8 | Water supply, ice from approved source o .
9| Proper washing of fruits and vegetables 10 Food Safety Training Requirement
10} Food in good condition, safe and unadulterated: approved additives 10 All food workers must have a valid Washington FWC and copies must be
Proper disposition of retumed, previously served, unsafe, or contaminated \
M food 10 available upon request.
12 Proper shellstock ID; wild mushroom ID; parasite destruction procedures for 5 New employees without valid FWCs must be given food safety training
Iﬁfﬂ)d contact surfaces and utensils used for raw meat thoroughly cleaned before beginning food handling duties. The training must be documented
13 | and sanitized: no cross contamination 15 and kept onsite. Food workers must have a FWC within 14 calendar days
14 | Raw meats below or away from ready-to-eat food: species separated 5 of hire.
12 EfODef ha"IS’"“Q of on'ed £ggs 255 Initial FWCs are valid for 2 years and renewal cards are valid for 3 years,
roper cooling procedures e .
7 | Proper ot holding emperatres 5 The FWC must be renewed within 60 days before the card expires.
(5 pts if 130°F to 134°F) (5)
18 | Praper cooking time and temperature, proper use of noncontinuous cooking 25 v -
18" "No room temperature storage: proper use of time as a control 75 Restrictions/Exclusion of lli Food Workers
20 | Proper reheating procedures for hot holding 15 Healthy food workers are important factors in foodborne iliness
21 g‘;‘::zf?z"f;“t’(')d"{‘sg‘,;‘;mpefat‘”es (150) prevention. Food workers must inform the PIC if they have:
25| Accurate thermometer provided and used to evaiuate temperafure of PHF 5 «  Symptoms including diarrhea, vomiting, or jaundice.
23 | Proper Consumer Advisory posted for raw or undercooked foods 5 : : ; ;
24 | Pasteurized foods used as required; prohibited foods not offered 10 * A qlagno_sed |Ilne.ss from ‘?almone”‘? Typhl, Shlgella,
25 | Toxic substances properly identified, stored, used 10 Shiga toxin-producing E. colj, or hepatitis A.
2% Compliagce wi(t:(mi risk cfontrol plan, variance, ﬁlan of operation; valid permit; 10 e A diagnosed illness from Norovirus or any Salmonella,
approved procedures for noncontinuous cooking ; : f . :
27 | Variance obtained for specialized processing methods (e.g., ROP) 10 if serving a highly susceptible population.
e Infected, uncovered wounds.
Biue, Low Risk Factors : P *  Discharges from the eyes, nose, or mouth
28 | Food received at proper temperature 5 (persistent sneezing, coughing, or runny nose).
2 ég:::fﬁﬁ#g’ﬂ:;};gg lemperalute contel 2 o Sore throat with fever.
u . . agr
311 Food properly labeled d identiication 5 The PIC must restrict or exclude food workers with these conditions.
32 | Insects, rodents, animals not present: entrance controlled 5
33 Potential food contamination prevented during delivery, preparation, storage, 5 R
display Notification
34 | Wiping cloths properly used, stored; proper sanitizer 5 . . . .
35| Employee dleaniiness and hygiene 3 The PiC must nphfy the Regulatory Authonty if a food worker has jaundice
36 | Proper eating, tasting, drinking, or tobacco use 3 or a diagnosed iliness that can be transmitted through food.
37 | In-use utensils properly stored 3
38 | Utensils, equipment, linens properly stored, used, handled 3
39 | Single-use an? single-service artides properly stored, used 3 Handwashing and Preventing Bare Hand Contact
40 | Food and nonfood surfaces properly used and constructed; cleanable 5 . .
4 Warewashing facilities properly installed, maintained, used; test strips 5 Handwashing mUSt_ take at least 20 secondsl, and include a 10-15 second
available and used scrub, a thorough rinse, and a complete drying of the hands.
ig E‘;‘:“fjozz";z?t:;”:ﬁ:c’::';:':t‘:?n:(',e::g‘;:::'“Zed g Bare hand contact with ready-to-eat foods is prohibited. Single-use
4 Plumbing properly sized, instalied, and maintained: proper backflow devices, 5 glove§, tongs, utensils, or other approved methods must be used when
indirect drains; no cross-connections handling ready-to-eat foods.
45 | Sewage, wastewater properly disposed 5
46 | Toilet facilities properly constructed, supplied, cleaned 3
47 Ssrbggt;*,frefrﬁse properlly qis;ioieg: facilit:;s n:jain,tainedd 3 Imminent Health Hazards
sical facilities properly installed, maintained, cleaned; unnecessa . : - - ;
48 perysons echudedpfrofn egtablishment i 2 A food establishment must immediately stop operations and notify the
49 | Adequate ventilation, lighting; designated areas used 2 Regulatory Authority if an imminent health hazard may exist due to:
50 | Posting of permit, mobile establishment name easily visible 2 o Foodbome illness outbreak
— e Fire
Abbreviations e Flood
BHC Bare Hand Contact e Loss of elecricity
FWC _Food Worker Card e Lack of hot water or loss of water service
PHF  Potentially Hazardous Food o Sewage backup
PIC  Person in Charge e Misuse of toxic or poisonous materials
ROP Reduced Oxygen Packaging e Any circumstance that may endanger public health

DOH 3320358 (Revised May 2013)




Clear Form

Food Establishment Inspection Report Page7 of 12
iyl Sty Mww 4
Skagit County Public Health (’ Heal f )
700 South 2nd Street, #301, Mount Vernon, WA 98273 o ]
Phone: (360) 416-1500 e-mail: EH@co.skagit.wa.us EWAIL
Obtain Food Worker Cards on-line: www.foodworkercard.wa.gov tcozby@haggen.com }
(: MARE O ABLIGHMENT | ADDRESS OR LOCATION Ty

Haggen #3436 | 757 Haggen Drive | Burlington

WEALS SERVED B L D PURPOSE oF @ Rautine Ol Preoperational [ Reinspection ESTABLISHMENT TYPE . \ RISK CATEGORY

MEALS OBSERVED 8 L D INSPECTION gg?ﬁ:ﬁmves“gaﬂon M Temporary D Complaint - Small food 3 Deli é

DATE TIME IN ELAPSED TIME TOTAL POINTS | RED POINTS AT RED J ‘ [ PHONE

1-3-2018 10:00 am 4 hours 25 25 [

Temp Temp
Food Location °F) Food Location (°F)
BBQ Pork Deli cooler 39° Salami Deli case 39°
Chicken Wings Deli Case 38° Rotisserie Chicken Deli Warming Case 170-179
Meatballs Deli Case 39° Baked Chicken Deli warming case 118-145°
Turkey Deli Case 40° Turkey Walk in 38
Coleslaw Deli Case 37
Turkey Deli Case 39

| Correction needed: Chlcken was pulled and re-heated. And moved out of the cooler area.. Appeared that only a small section of the warming
By Date: 1-3-2018 case was not holding the proper temps.

Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

-

Observations:

Correction needed:

By Date:
Comments
w1 Charae # / PR .
In Charge s ;
v oo J 7 porsonin chare Trgcy Cozby pate 1-3-2018
it > (
W“luuziﬁmmmxunw %;Am{l?\‘tgg:uthomy Steven Zimmerman Follow-up Needed? E Yes Mﬂ

DOH 33240358 (Revised May 2013)



|_Red, High Rigk Factors ) . . Pts References
1 ;’rlg vf:rzlﬁed by accredited program, or compliance with Code, or correct 5 Chapter 246-215 Washington Administrative Code (WAC)
2| Food Worker Cards current for all food workers; new food workers trained 5 Chapter 246-217 Washington Administrative Code (WAC)
Preoper il worker anid conciional employes practices; no ill warkers present; ; ;
3 | proper reporting of lness 25 Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required 25 2009 FDA Food Code
5 | Proper barriers used to prevent bare hand contact with ready-lo-sat foods 25 -
6 | Adequate handwashing facillies 10 www.foodworkercard.wa.gov (Website for Food Worker Cards)
7 | Food obtained from approved source 15
8 | Water supply, ice from approved source - .
9 | Proper washing of fruits and vegetables 10 Food Safety Training Requirement
10 | Food in good condiion, safe and unadulterated; approved addtives 10 All food workers must have a valid Washington FWC and copies must be
Proper disposition of retumed, pravicusly served, unsafe, or contaminated .
" food 10 available upon request.
12 | Proper shellstock ID; wild mushroom ID); parasite destruction procedures for | New employees without valid FWCs must be given food safety training
F:Sor:Jd contact surfaces and utensils used for raw meat thoroughly cleaned before beginning food handling duties. The training must be documented
13 | and sanitized: no cross contamination 15 andlkept onsite. Food workers must have a FWC within 14 calendar days
14 | Raw meats below or away from ready-lo-eal fopd, species separated 5 of hire.
12 fP‘WW “ﬂ";{“ﬂﬂzﬁ 0’&%‘“‘5"3 eqgs 255 Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
roper cooling procedures e X
7 | Proper hotholding temperaires 5 The FWC must be renewed within 60 days before the card expires.
(5 pts if 130°F to 134°F} (5)
18 | Proper cooking time and lemperature, proper use of nonsontinuous cooking 25 — _ .
19 | No room femperature storage; proper use of time as a control 25 Restrictions/Exclusion of lil Food Workers
20 | Proper reheating procedures for hot holding 15 Healthy food workers are important factors in foodborne illness
21 ;’%’::Ef‘fz"fg“t’éd"{;%Itf;mperat“’es (150) prevention. Food workers must inform the PIC if they have:
22 | Accurate thermometer provided and used to evaluate temperature of PHF 5 ¢ Symptoms including diarrhea, vomiting, or jaundice.
23 | Proper Consumer Advisory posted for raw or undercooked foods 5 : ; ; ;
24 | Pasteurized foods used as required; prohibited foods not offered 10 A ('ilagno.sed ||Ine'ss from Salmoneﬂé,' 'Typhl, Shlgella,
25 | Toxic substances properly identified, stored, used 10 Shiga toxin-producing E. coli, or hepatitis A.
2% Compliagce Wig:j risk cfontrol pIant,i variance, ﬁ!an of operation; valid permit, 10 o Adiagnosed illness from Norovirus or any Salmonella,
approved procedures for noncontinuous cooking : . . . .
27 | Variance obtained for specialized prucessing methods (e.g., ROP) 10 if serving a highly susceptible population.
e Infected, uncovered wounds.
" Bius, Low Risk Faciors Pis . Dlscharges from the eyes, nose, or mouth
28 | Food received at proper temperature 5 (persistent sneezing, coughing, or runny nose).
29 | Adequate equipment for temperature control 5 e Sore throat with fever.
30 | Proper thawing methods used 3 % - -
31 | Food properiy labeled d Identiication 5 The PIC must restrict or exclude food workers with these conditions.
32 | Insects, rodents, animals not present; entrance controlled 5
33 Potential food contamination prevented during delivery, preparation, storage, 5 ’ N
display ‘Notification
34 | Wiping cloths properly used, stored; proper sanitizer 5 : st : :
35 | Employes deaniiness and hygiene 3 The PlIC must ngtlfy the Regulatory Authqnty if a food worker has jaundice
36 | Proper eating, tasting, drinking, or tobacco use 3 ora dlagnosed illness that can be transmitted thrOUgh food.
37 | In-use utensils properly stored 3 |
38 | Utensils, equipment, linens properly stored, used, handled 3
33 Single-use an? single-service articles properly stored, used 3 Handwashing and Preventing Bare Hand Contact
40 | Food and nonfood surfaces properly used and constructed; cleanable 5 . .
41| Warewashing feciies properly nstalled, maintained, used; est trips : Handwashing must. take at least 20 second§, and include a 10-15 second
available and used scrub, a thorough rinse, and a complete drying of the hands.
g E‘;‘r’]‘f’og‘;"gfggt”:;;:cr;‘:';ﬁ':tea?n:('f::gdd :::'"Zed g Bare hand contact with ready-to-eat foods is prohibited. Single-use
44 | Plumbing properly sized, installed, and maintained; proper backflow devices, | gIove§. tongs, utensils, or other approved methods must be used when
indirect drains; no cross-connections handling ready-to-eat foods.
45 | Sewage, wastewater properly disposed 5
46 | Toilet facilities properly constructed, supplied, cleaned 3
47 | Garbage, refuse properly disposed; facilities maintained 3 Imminent Health Hazards
Physical facilities properly installed, maintained, cleaned; unnecessa . : . : :
48 peéons excludor fom extabichment v 2 A food establishment must immediately stop operations and notify the
49 | Adequate ventilation, lighting; designated areas used 2 Regulatory Authority if an imminent health hazard may exist due to:
50 | Posting of permit; mobile establishment name easily visible 2 e Foodborne ilness outbreak
__ o Fire
Abbreviations e Flood
BHC Bare Hand Contact e Loss of electricity
FWC Food Worker Card e Lack of hot water or loss of water service
PHF Potentially Hazardous Food o Sewage backup
PIC  Person in Charge e Misuse of toxic or poisonous materials
ROP Reduced Oxygen Packaging ¢ Any circumstance that may endanger public heaith

DOH 332-035B (Revised May 2013)
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/" Whinglm S Dyt f
Skagit County Public Health (iﬁ 7
700 South 2nd Street, #301, Mount Vernon, WA 98273 , €V Health
Phone: (360) 416-1500 e-mail: EH@co.skagit.wa.us EMAIL :
Obtain Food Worker Cards on-line: www.foodworkercard.wa.gov tmzby@haggen com ’
| NAME OF ESTABLISHMENT ADDRESS OR LOCATION CITY ’
Haggen #3436 757 Haggen Drive | Burlington
MEALS SERVED B L D [ PURPOSE OF ® Routine o O Preoperational O Reinspgction E ESTABLISHMENT TYPE | RISKCATEGORY
MEALSOBSERVED B L D | INSPECTION 0 liness Investigation O Temporary [ Complaint | Small Food 3 Oriental Express !
DATE | TIMEIN

ELAPSED TIME T’ TOTAL POINTS ‘ RED POINTS { REPEAT RED : | PHONE

hours |0 0 10

|
J

1-3-2018

Tem ‘ ‘ ‘ Tep
Food Location (°F) Food Location (°F)

General Tsao's Chicken Warming case 145°
Orange Chicken Warming case 137°
Empress Chicken Warming case 140°

Fried rice Warming case 137-139
Fried rice Walk in 38°
BBQ Pork Walk in 38°

| OBSERVATIONS AND CORBRECTY

Violations cited in this report must be corrected within the time frames specified.

.

Observations:

Correction needed:

By Date:

Observations:

Correction needed:

Observations:

Correction needed:
By Date

Observations:

Correction needed:

By Date: :

Observations:

Correction needed:
By Date:

=

No Violations Observed

: l t!w"«m T C 2
Person n Cnarge mj L MM{{? g F:rgﬁ??vg t,',;?arga racy OZby Date 1 -3 01 8 " p—
Regulatory Authoril : Fegutatory Authorily S e en mee man Follow- p Needed? e “]\0
e {f‘g’m R{ngﬂu ory t V I r y u ) }DY S “ /

{Bigaiure) ’

DOH 3320358 (Revised May 2013)




Red l'élqg Ris.l; Factors ' . . Pis References
{ ar|13 vf:rnsl ed by accredited program, or compliance with Code, or correct 5 Chapter 246-215 Washington Administrative Code (WAC)
2| Food Worker Cards current for all food workers; new food workers trained 5 Chapter 246-217 Washington Administrative Code (WAC)
Proper ill worker and conditional employee practices; no ill workers present; : :
3 p,oger reporting of ilness poyeer P 25 Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required 25 2009 FDA Food Code
5 | Proper barriers used to prevent bare hand contact with ready-to-eat foods 25 ;
6 | Adequate handwashing facilties 16 www.foodworkercard.wa.gov (Website for Food Worker Cards)
7 | Food obtained from approved source 15
8 | Water supply, ice from approved source — .
9 | Proper washing of fruils and vegelables 10 Food Safety Training Requirement
10 | Foodin good condition, safe and unadulterated; approved addiives 10 All food workers must have a valid Washington FWC and copies must be
Proper disposition of retumed, previously served, unsafe, or contaminated .
M food 10 available upon request.
12 | Proper shellstock ID; wild mushroom ID; parasite destruction procedures for | New employees without valid FWCs must be given food safety training
fish : before beginning food handling duties. The training must be documented
13 Food contact surfaces and utensils used for raw meat thoroughty cleaned 15 d kept ite. Food " th FWC within 14 calendar d
and sanitized: no cross contamination an . eptonsite. F00d workers must have a within calenqaar days
14 | Raw meats below or away from ready-to-eat food: species separated 5 of hire.
12 §’°Pef ha“;_’""g °fP%°'ed eggs 255 Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
roper cooling procedures e .
7 | Proper ht hlding femperatres 5 The FWC must be renewed within 60 days before the card expires.
(5 pts if 130°F to 134°F) (5)
18 | Proper cooking time and temperature, proper use of noncontinuous cooking 25 S — . , -
19 | No room temperature storage; proper use of time as a control 25 Restrictions/Exclusion of Ill Food Workers
20 | Proper reheating procedures for hot holding 15 Healthy food workers are important factors in foodborne illness
21 g‘;‘:se:ffz"f;“t’ﬂ"s%It:‘“;mpera”es (150) prevention. Food workers must inform the PIC if they have:
22 | Accurate thermometer provided and used to evaluate temperature of PHF 5 ¢  Symptoms including diarrhea, vomiting, or jaundice.
23 | Proper Consumer Advisory posted for raw or undercooked foods 5 : ; ; i
24 | Pasteurized foods used as required; prohibited foods not offered 10 ¢ A qlagno§ed |IIne'ss from salmone”? .Typhl, Sh/gella,
25 | Toxic substances properly identified, stored, used 10 Shiga toxin-producing E. cofi, or hepatitis A.
26 Compli:gce wi(ter:1 risk cfontrol plan, variance, ﬁlan of operation; valid permit; 10 o Adiagnosed iliness from Norovirus or any Salmonella,
approved procedures for noncontinuous cooking ; : : : :
27 | Variance obtained for specialized processing methods (e.g., ROP) 10 i serving a hlghly susceptible population.
¢ Infected, uncovered wounds.
Biue, Low Risk Eaclors P » Discharges from the eyes, nose, or mouth
98| Food received at proper temperatiire 5 (persistent sneezing, coughing, or runny nose).
gg édequatthe equipme?ht ;gr Lgrr;%erature control g e Sore throat with fever.
roper thawing methods us - - o
31| Food properly labeled d identification 5 The PIC must restrict or exclude food workers with these conditions.
32 | Insects, rodents, animals not present; entrance confrolied 5
33 Potential food contamination prevented during delivery, preparation, storage, 5 B
display _ Notification
gg l\g‘ﬁ;?gy;:t;ﬂ:;:ﬁﬁg:; :ﬁg%y;m:' proper sanitizer g The PIC must notify the Regulatory Authority if a food worker has jaundice
36 | Proper ealing, tasting, drinking, or fobacco use 3 or a diagnosed illness that can be transmitted through food.
37 | In-use utensils properly storex 3
38 | Utensils, equipment, linens properly stored, used, handled 3
39 | Single-use antfi siggle;rservioe articfﬂ% properly stored, used 3 Handwashing and Preventing Bare Hand Contact
40 | Food and nonfood surfaces properly used and congirucied; cleanable 5 - ;
41| Warenashing facits properly nstalled, maintined, used; test srips p Handwashing must' take at least 20 secondg, and include a 10-15 second
available and used scrub, a thorough rinse, and a complete drying of the hands.
ﬁg Egﬁ?;%”éiﬁ:;’?fg:c’;‘:'r’;:':;?n:‘"f::g%l:::'"Zed g Bare hand contact with ready-to-eat foods is prohibited. Single-use
4 Plumbing properly sized, installed, and maintained; proper backflow devices, 5 gIove:_s, tongs, utensils, or other approved methods must be used when
indirect drains; no cross-connections handling ready-to-eat foods.
45 | Sewage, wastewater properly digposed 5
46 | Tollet facilities properly constructed, supplied, cleaned 3
47 S:mggtle,f re_f’l_1t§e properlly (!ispto:eglg tamﬁﬂitigg rr:jamltaﬁnmd 3 Imminent Health Hazards
sical facilities properly installed, maintained, cleaned; unnecessa ; ; : : ;
48 perysons exc|udedpfroﬁq eﬁtab"shmem v 2 A food establishment must immediately stop operations and notify the
49 | Adequate venlilation, lighting; designated areas used 2 Regulatory Authority if an imminent health hazard may exist due to;
50 | Posling of permit: mobile sstablishment name gasily visible 2 e Foodborne ilness outbreak
e o Fire
Abbreviations e Flood
BHC Bare Hand Contact e Loss of electricity
FWC_Food Worker Card o Lack of hot water or loss of water service
PHF  Potentially Hazardous Food e Sewage backup
PIC  Person in Charge o Misuse of toxic or poisonous materials
ROP Reduced Oxygen Packaging e Any circumstance that may endanger public health

DOH 332-035B (Revised May 2013)
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/’ ety Beite mew ot

Skagit County Public Health lﬁ Health
700 South 2nd Street, #301, Mount Vernon, WA 98273 e e i e L L
Phone: (360) 416-1500 e-mail: EH@co.skagit.wa.us EMAL ‘
Obtain Food Worker Cards on-line: www.foodworkercard.wa.gov tcmzby@hag:gen.com

NAME OF ESTABLISHMENT | ADDRESS OR LOCATION Verry

Haggen #3436 | 757 Haggen Drive | Burlington

MEALS SERVED E L D | PURPOSE oF E Routlne O Preoperational [ Reinspection ESTABLISHMENT TYPE RISK CATEGORY ‘

MEALS OBSERVED B L D J{ INSPECTION Sgness,lnvestlgatlon O Temporary [ Complaint

DATE | TIME IN I"ELAPSED TIME TOTALPOINTS | RED POINTS | REPEAT REG © PHONE

'4 hours | | | (

1-3-2018 | 10:00 am

mp
Food Lotation (°F) Faod Location (°F)

ObservatlonS'

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

Observations:

Correction needed:
By Date:

[Conmments

Pages 11-12 do not contain an inspection

iy J (g paans " racy Cozby pate 1-3-2018
e S 2~ [t Steven Zimmerman Follow-up Needed?

Yes No

Z
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Red, High Risk Factors . _ Pts References
1 aPrlwgvf:rnslﬁed by accredited program, or compliance with Code, or correct 5 Chapter 246-215 Washington Administrative Code (WAC)
2| Food Worker Cards current for all food workers; new food workers frained 5 Chapter 246-217 Washington Administrative Code (WAC)
Proper ill worker and conditional employee practices; no ill workers present; - ;
3 proper reporting of illness 25 Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required 25 2009 FDA Food Code
5 | Proper bariers used to prevent bare hand contact with ready-to-eat foods 25 ;
6 | Adequate handwashing facilties i www.foodworkercard.wa.gov (Website for Food Worker Cards)
7 | Food obtained from approved source 15
8 | Water supply, ice from approved source T -
9 | Proper washing of fruits and vegetables 10 Food Safety Training Requirement
10_| Foodin good condition, safe and unadulterated: approved addifives 10 Al food workers must have a valid Washington FWC and copies must be
1 Proper disposition of retumed, previously served, unsafe, or contaminated 10 .
food available upon request.
4 | Proper shelistock ID; wild mushroom ID; parasite destruction procedures for | New employees without valid FWCs must be given food safety training
';i’; § contact surfaces and uiensis used for aw maat froroughly deansd before beginning food handling duties. The training must be documented
13| and sanitized: no cross contamination 15 andlkept onsite. Food workers must have a FWC within 14 calendar days
14 | Raw meats below or away from ready-to-eat food; species separated 5 of hire.
15 | Pr ndiing of pooled eggs 5 Initial FWCs are valid for 2 years and renewal cards are valid for 3 years.
16 | Proper cooling procedures 25 The FWC must be renewed within 60 days before the card expires.
17 Propef hot holding temperatures 25
(5 ptsif 130°F to 134°F) (5)
18 | Proper cooking time and temperature, proper use of noncontinuous cooking 25 o -
18" "No room temperature storage; proper use of time as a control 75 Restrictions/Exclusion of Il Food Workers
20 | Proper reheafing procedures for hot holding 15 Healthy food workers are important factors in foodborne iliness
21 g’g‘:::flef:‘;’(')d"";%gmpe’ams (150) prevention. Food workers must inform the PIC if they have:
22 | Accurate thermometer provided and used to evaluate temperature of PHF 5 e  Symptoms including diarrhea, vomiting, or jaundice.
23 | Proper Consumer Advisory posted for raw or undercooked foods 5 : ; ; i
24 | Pasteurized foods used as required; prohibited foods not offered 10 ¢ A c.hagnolsed |Ilngss from Salmone”? T yphi, Shlg ella
25 | Toxic substances properly identified, stored, used 10 Shiga toxin-producing E. cofi, or hepatitis A.
2% Compliance with risk control plan, variance, plan of operation; valid permit; 10 e A diagnosed iliness from Norovirus or any Salmonella,
approved procedures for noncontinuous cooking : : : ; ;
27 | Variance obtained for specialized processing methods (e.g., ROP) 10 i serving a hlghly Susceptlble poPUIatlon'
e Infected, uncovered wounds.
Bie, Low Risk Faciors Pis e Discharges from the eyes, nose, or mouth
28 | Food received at proper temperature 5 (persistent sneezing, coughing, or runny nose).
29 | Adequate equipment for temperature confrol 5 e Sore throat with fever.
30 1 Proper thawing methods used 3 - - -
37 Foo% propenﬁabebd d Identification 5 The PIC must restrict or exclude food workers with these conditions.
32 | Insects, rodents, animals not present; entrance controlled 5
33 Potential food contamination prevented during delivery, preparation, storage, 5 N
display Notification
gg \é\ﬁ’;’l'gygg’tgzmﬁggg ::g‘:ly;tg;eg proper sanitizet g The PIC must notify the Regufatory Authority if a food worker has jaundice
36 | Proper eating, tasting. drinking. or lobacto use 3 or a diagnosed iliness that can be transmitted through food.
37 | In-use utensils properly stored 3
38 | Utensils, equipment, finens properly stored, used, handled 3
39 | Single-use and single-service articles properly stored, used 3 Handwashing and Preventing Bare Hand Contact
40 | Food and nonfood surfaces properly used and construcled; cleanable 5 . . )
p Warewashing facilities properly installed, maintained, used; test strips 5 Handwashing mUSt_ take at least 20 second§, and include a 10-15 second
available and used scrub, a thorough rinse, and a complete drying of the hands.
ig ;zﬁ‘f’ogznéif‘tt:‘c‘{f:;::c’;‘:';‘:I'r’]‘;‘ljn:('f:[’:g‘ll:::'“Ze“ g Bare hand contact with ready-to-eat foods is prohibited. Single-use
44 | Plumbing properly sized, inslalied, and maintained; proper backflow devices, | ¢ gIove§, tongs, utensils, or other approved methods must be used when
indirect degins; no cross-connections handling ready-to-eat foods.
45 | Sewage, wastewaler properdy disposed 5
46 | Toilet facilities properly constructed, supplied, cleaned 3
a7 S:rbggo.lﬂ.,f ref;:t?e properI)I/ Qis;)toieg; faciliﬁt:fs rr:jainltained(\‘ 3 Imminent Health Hazards
ysical facilities properly installed, maintained, cleaned; unnecessary - : : ; ;
48 | ersons excluded from establishment 2 A food establlshmt.entlmuslt |mmed|ately stop operations apd notify the
49 | Adequate ventilation, lighting; dasignated areas used 2 Regulatory Authority if an imminent health hazard may exist due to:
50 | Posting of permit: mobile establishment name easily wigibile 2 e Foodbome illness outbreak
- e Fire
Abbreviations e Flood
BHC Bare Hand Contact e Loss of electricity
FWC Food Worker Card e Lack of hot water or loss of water service
PHF  Potentially Hazardous Food o Sewage backup
PIC  Person in Charge e Misuse of toxic or poisonous materials
ROP Reduced Oxygen Packagin ¢ Any circumstance that may endanger public health
Y9 ging y y gerp
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