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Food Establishment Inspection Report

Pursuant to Tltle 25 of the Dlstnct of Columbia Municipal Regulations DEPARTMENT OF HEALTH
Government of &;,h,/.e)Distri‘ét of Columbia CRITICAL (‘R':;;z‘ 1
Department of Health _ ' ' .7;"\\' ) Mfk‘\\, .
Health Care Regulation & Licensing Administration . No. of Violations T b? | TimeIn
Food Safety & Hygiene Inspections Services Division No. of Repeat Violations Time Qut
51 N Street, NE, Washington, DC 20002 Seore ional : )
(202) 535-2180 ] Score (optional)
Establishment Name License Holder Type of Inspection:
Yo <, . = Preoperational “sszRoufine
%:; N o, :‘L‘: = E"h '\\')\\ S)‘D A \»—ﬂ« ‘ 2 Ly L\ <ol]()pw-up Fﬁi{ACCP
- s W, — lcense/(,u tomer No. .
Address "L §2§) 1 73 T AsF S OO f‘zﬂizv &5 wa_ i Complaint generated 13 Other
’ (::Eiﬂl ¥ood Manager o Establishment Type: “ T
‘%v, DIV o L gw/JfM ‘\y/f‘o()d Service 3 Wholesaler/ Food
Certified Food Manager Adentification Card No.™ ood Market [1 Processor
lelephom - ) Z’ YA 7 -
g‘?‘{’ éd@)/ 1D Card Available Yes ] No &3 Risk Category:
3 1 High Wedium 71 Low
CRITICAL ITEMS *
In N In cos | R
.. Compliance Compliance =N . s -
& ) [ N NO I(MA/* 17. Proper cooking, time and temperature 2| a
s N N/O N/A | 18. Reheating for hot holding a|[Qa
/Y /N a o Y. N NIONIA | 19. Cooling / Thawing RE]
YA N NION/A | 20. Hot holding 0| Qa
ZECRAN -
Y N 3. Eanng astmg drinking, or tobacco use (] 2 (/: Y/ N N/O N/A | 21. Cold Holding |
YN 4. Discharge from eyes, nose, or mouth U [ Q] YN O NA | 22 Date marking and disposion oo
| ' i ¢\l 23, Time as a public health conttrol (procedures /
ination: YOON O NGNAE S ds) a(Q
5. Clean hands, properly washed [ G :
6. Bare hand contact with ready-to-eat foods | (] [} VERY @7/‘“ 24. Consumer adwsory for raw or un ercooked a 0
[ (]
= o 7
8. Food obtained from approved source [ Y N NONRES . Z?i;?g;:g?;gggs used, avoidance of o |2
__ | 9. Receiving temperature / condiion 0 0 = T
i 1 10.Records: shellstock tags, parasite —= T : :
Y N { N/A// destruction, required HAGCP pl (] I Y N :,N//AA_ 26. Additives / approved, unapproved |
i RENGR Y N J 27. Toxic substances properly identified, stored, 0 O
M { i L used
/Y N NA 11. Food segregated, separated and a a . G
A protected "t P -~ Conformance pproved |
ey j N NA 12. Food contact surfaces clean and O 0 Y N {N/Z\“\ 28. Compliance with variance and HACCP plan I Q| a
K sanitized N
R 13. Warewashing, sanitization, frequency, .
{...,Y/\) N methods U - R = repeat violation Y = yes, i compliance N = no, notin compliance
u/ N 14. Returned / reservice of food Q [} COS = corrected on-site N/O = not observed N/A = not applicable
YN 15. D'Scardfng / reconditioning unsafe food g |4 ¥ VIOLATION OF SIX (6} OR MORE CRITICAL FTEMS THAT CANNOT BE
(/N 16. Controlling pests g U CORRECTED ON SITE BURING THE COURSE OF THE INSPECTION RESULTS IN
AUTOMATIC SUSPENSION & CLOSURE OF FOOD ESTABLISUMENT
BITIONAL C ()MMI NTS o
' o Wem/Location Temp -
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NONCRITICAL ITEMS

. cos R cos R oS R
-

) | -Storage of equipment,
[ g Food and non-food contact surfaces — ] (I ] Q/ Plant food cooking ] G utensit, linens, & single- (] ]

| Constructed, cleanable, usage ) . .

service / single-use arlicles
g
é Liguid waste disposal (| ] EI/ Toilet facilities ] 1 Physical faciities o
o Mnnecessary exposure of ufiliy lines 3 o @/ Garbage and refuse disposal 3 2 d;&?ﬁi}zw processing 0 (]
rd
2} | Equipment for temperature control [ 2 %] | Food utensils/ in-use =2 [ Other ", y EC—«- 3. ‘ 2 3
[
4 | /Personal cleanliness ] 2 j Thermometers [} (] (. ,; L/
ﬁ Food labeled/ condition E! -Q @/ Wiping cloths () (]
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Person-in-Charge (Sig]xatlur@_,,%’——w ﬂ/h—m«\“%“"‘v’;é‘w? (Print) Dale
3 L i .

Inspector (Signature) #7440 4 ' & = ! Date § 7
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% % ¥ GOVERNMENT DEPARTMENT OF HEALTH
OF THE ENVIRONMENTAL HEALTH ADMINISTRATION
mmmamn D'STRICT OF COLUMBIA 51 N STREET, N.E., ROOM 6025
EHA ' WASHINGTON, D.C. 20002

FOOD ESTABLISHMENT INSPECTION REPORT

o\ YeTe
Tm:fmﬁ o, S

@4) 95 |06
__ Customer # ng6 /( 2

H -
Food Service D Retail Store é] Other D Sanitation Rating O ) Number of Samples Collected ;
NOTICE TO ESTA}}EISHMENT L—IL ( ED[%
This inspection was conducted to determine compliance with Dis iet-Regliations.

Effective action must be taken this date to correct all underlined deficiencies having a demerit value of 6. Other underlined deficiencies must be
corrected as indicated under “Remarks”. Failure to make the indicated correction within the specified time may result in court proceedings being
initiated for the enforcement thereof. :

A. STRUCTURE C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,
L. Floors: clean - easily cleanable - in good repair - properly 2 OTHER FOODS
drained 1. (a) Source: approved 6
2. Walls, ceiling and overhead: Clean - easily cleanable- 9 (b) Trichinae lrca_tmenl for appropriate product containing
no scaling paint - in good i pork muscle tissue :
good repair
3. Lighting: adequate for operation 9 2. g)c:::’d;téc;?[:iv:uunstié clean - unadulterated - only authorized 6
4. Ventilation: rooms reasonably free from odors, condensation, 9 3. Labeling: proper - no false or misleading statements - 4
smoke, etc. products accurately described - accurate net weights
5. Toilets/dressing rooms: clean'- convenient - adequate - 9 4. Temperature of potentially hazardous food: 45° F or less
properly constructed and ventilated of 140°F or more - frozen foods at 0°F or below 6
6. Handwashing facilities: adequate - property located - 6 DEMERITS C
soap and towels b. PERSONNEL ' —
7. Plumbing: potable water supply - sufficient hot and cold 1. Outer garments: appropriate and washable - clean - 2
running water no back siphonage or cross connections - 6 proper hair restraints
no overhead waste lines in critical areas i
2. Good apparent health | 6
DEMERITS A ._‘__‘ 3. Hygienic practices: L‘t Lq U‘ﬂ
B. EQUIPMENT 1a) good personal hygiene - hand washed and clean - proper
1. Installation: equipment location permits easy access (0 l 2 and minimal personal contact Wit and food contact 6
and cleaning of equipment and adjacent surfaces or propeiiy surfaces . .y G‘i] PN
sealed to adjacent surfaces ; ;___] (b) Certified Food Supervisor i OL - C&]M(j@ (4}

2. Refrigerated and hot food holding equipment: adequate - : DEMERITS D
capable of maintaining proper food temperature - in good ‘l : —
repair - provision for separation of raw and finjshed 6 E. GENERAL
products i 4] |. Premises: no rodent harborage - effective vermin control- -~

3. Food Contact surfaces of equipment and multi-use eating .-»nl_\ p»crmil(ed pesticides use.d and properly s:lored -.prcmises 6

r S . . free of trash and litter - no birds of unauthorized animals -

and cooking utensils: constructed of suitable material - . caerlities and materials avaitable for cleania
free of cracks. crevices, chips, rust or paint - equipment 6 racrties inatena’ L
easily disassembled and readily cleanable - clean and
sanitized before each use - proper facilities and material

2 QGeneral storage: storage areas clean, adequate and properly
atilized - food product ingredients. utensils and single service

available for cleaning and sanitizing jtems protected from contamination - soiled linens and clean 6
T linens separated - contents of containers properly identified -
4. Non-food Contact surfaces: pr sonstruction - clean - % . .
i proper construction - clea poisonous materials properly labeled, handled and stored

in good repair - Suitable facilities and materials available 6 - -
for cleaning [~ 1. Operating methods: food protected during display, pack-

. . N : aging, proccssing and transportation - containers and 6
5. Cooking units, hoods and filters: clean - in good repair 42 wrappings sanitary - proper sequence of operations
DEMERITS B ‘ éﬁ . 4. Waste containers: property constructed and used - clean 2

DEMERITS E |
TOTAL DEMERITS

REVARKS | RS lwkof@m 861uf P/wwr\—f g delaC

™
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% & J¢ GOVERNMENT ~ DEPARTMENT OF HEALTH

—— OF THE ENVIRONMENTAL HEALTH ADMINISTRATION
mamea DISTRICT OF COLUNMBIA 51 N STREET, N.E., ROOM 6025
EHA WASHINGTON, D.C. 20002
FOOD ESTABLISHMENT INSPECTION REPORT
Address ( 7 20 ‘ \Sj é/T NE Date Oq . ;a U{ E

Name of Licensee _ DG PL(/’OL(/C/ 6&“”%(—5 Officer of Firm ’(DLC’O\N NG M : R( (J/\CU“CLS OY\ - };{&Y

A4

W{\L}) BW SG/M&’&’Q Inspect. Time Customer # 5000%1 (ﬂ

Trading as
) Food Service BRemil Store D Other D Sanitation Rating / o) Number of Samples Collected O
erc, T 53600y "Jﬁf ) 4“(5@ 'oniEL — NOTICETO ESTABLISHMENT - | Ouoce Gl L Llebardsovt - OFS
This inspection was conducted to determine compliance with District Regulations. H(3S 3 - ALP 4

Effective action must be taken this date to correct all underlined deficiencies having a demerit value of 6. Other underlined deficiencies must be
l [Q{ A corrected as indicated under «Remarks”. Failure to make the indicated correction within the specified time may result in court proceedings being

initiated for the enforcement thereof. QO <76 A/ 63 g
A. STRUCTURE C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,
1. Floors: clean - easily cleanable - in good repair - properly @ OTHER FOODS
drained 1. (a) Source: approved 6
2. Walls, ceiling and overhead: Clean - easily cleanable- 9 (b) Tric;hinae tlrei.tment for appropriate product containing
no scaling paint - in good repair pork muscle tissué
on : 2. Condition: sound - clean - unadulterated - only authorized
3. Lighting: adequate for operation 2
16 - g quate for operatio - food additives used 6
4. :’;rcl’tliat;czg. rooms reasonably free from odors, condensation, 2 3. Labeling: proper - no false or misleading statements - 4
P products accurately described - accurate net weights
3. Todetsl/dressmg roo;ns: dclean'- co(;wement - adequate - 2 4, Temperature of potentially hazardous food: 45°F or less
properly constructec an ventilate of 140°F or more - frozen foods at 0°F or below ) 6
6. Handwashing facilities: adequate - property located - 6 DEMERITS C L_O
soap and towels D. PERSONNEL —
7. Plumbing: potable water supply - sufficient hot and cold 6 1. Outer garments: appropriate and washable - clean - 2
running water no ba'ck sxphoqage or cross connections - proper hair restraints -
no overhead waste lines in critical areas 2. Good apparent health 6
DEMERITS A | ot 3. Hygienic practices:
B. EQUIPMENT (a) good personal hygiene - hand washed and clean - proper .
1. Installation: equipment location permits easy access to 2 and minimal personal contact with food and food contact 6
and cleaning of equipment and adjacent surfaces or properly surfaces
sealed to adjacent surfaces (b) Certified Food Supervisor
2. Refrigerated and hot food holding e uipment: adequate - DEMERITS D
q q )
capable of maintaining proper food temperature - in good 6 —
repair - provision for separation of raw and finished E. GENERAL
products 1. Premises: _no rodent harborage - effective vermin control-
T oot Conte st of sipment and s i oy et o oty sosd e | (9
and cooking utensils: constructed of suitable material - faciliti d ol ilable for cleani
frec? of cracks, crevices, chips, rust or paint - equipment 6 acilities and materials available for CeATITE
easily disassembled and readily cleanable’ - clean and 9. General storage: storage areas clean, adequate and properly
sanitized before each use - proper facilities and material utilized - food product ingredients, utensils and single service
available for cleaning and sanitizing items protected from contamination - soiled linens and clean 6
. linens separated - contents of containers properly identified -
4. Non-food Contact surfaces: proper construction - clean - . .
in good repair - suitable facilities and materials available @ 3 f)onson?us mat:n:ls pfro;:lerly labelzd(; hz.mdlzld alnd store:
for cleaning  Dceamd : - Operating methods: food protected during isplay, pack-
. : : - e aging, processing and transportation - containers and 6
5. Cooking units, hoods and filters: clean - in good repair 2 wrappings sanitary - Proper sequence of operations
DEMERITS B I 4. Waste containers: property constructed and used - clean 2
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stle #n mtce Tenps. hot waker- [350F hot holding ok -
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