2 5U A5 Days Notice
— Food Establishment Inspection Report

Pursuant to Title 25 of the District of Columbia Municipal Regulations

Government of the District of Columbia . CRITICAL (TRT'?ITYAL
Department of Health i & o
No. of Violations i 2 Ca #
Health Care Regulation & Licensing’ Admmxstratlon - ations § o Timc In g 3 {\ oA,
Food Safety & Hygiene Inspections Services Division ‘ No. of Repeat Violations seen — Time Qut ip; 5 5 ’\r‘r
51 N Street, NE, Washington, DC 20002 N O . . e "y
’ ’ ’ 7<% 9 D, . 2 -
(202) 535-2180 SeAs =3 Sconotoptional.]| S L
Establishment Name : License Holder Type of Inspection:
’”:“ 4 P 22 Preoperational HRoutine
K*&'f%{w\i Lon Do (‘L.W 5}% = "j Lo B) o r\g %ﬁﬁ{ @iﬁg}@, Follow-up o HACCP
l icense/C usmmer No. :)...,, i c \ai - Other
Address 1% U,\ O Street */:a‘%« G0 PO~ S s 35 A 4 I g T Complaintgenerared H Other
- X
\\ ‘ o Certified Food Manager Establish Type:
“e)’L ] ,%, 1y { Zg“w\ Y s ) ; Tt stablishment Type:
N WL[‘ e \AD i b %Q”{',ﬁ b s <O %%{‘1 adfood Servied | "‘f D Wholesaler/ Food
(.e tlﬁt.(d Egod Manager Identification Gard N(;7 ';ZJ‘ mﬁ 1 Food Market 7, [ I’rO(ieSs:or {:j
Telephone 7 o =y T r g » e 95508 Xy o 33 £ i f14: 3% o M;“.’ﬁ e \%{;T b, L ”fﬁ By
LD ZQ 7%%’ e 5& 1D Card Available Yeé% o Risk Category: ? .
; 2 1 High 3 Medium 3{ Low
CRITICAL ITEMS #
In [ In 08
Compliance cos | R _ Compliance cos R
/{\L/‘ N [ & N fic O>*|N/A 17. Proper cooking, time and temperature o
) N INIOSNIA | 18. Reheating for hot holding o
N g (o Y N {NONA | 19. Cooling / Thawing 0 |Q
ic : Y N (R/OINA | 20. Hotholding 0a
YN 3. Eating, tasting, drinking, or tobacco use ~ | (2 ] (Y3 N NIONA | 21. Cold Holding aig
¥ N 4. Discharge from eyes, nose, or mouth [ U {ﬁ' N N/O NA | 22. Date marking and disposition 0 I
: iz | 23. Time as a public health control (procedures /
— Y N NO "@/A records) . u
¥ N 5. Clean hands, properly washed W] (W] i
s”t 5N | 6. Bare hand contact with ready-to-eat foods O (] vy N ﬁ/—/.‘@ 24. Consumer advisory for raw or undercooked Q Q
N 7. Hand washing facilities [} W} & food
| @ N 8. Food obtained from approved source ] ] @ N ’ Z?gﬁg{:;g%ggs s used, avoidance of 0 a
LY N N | 9. Receiving temperature / condition ] W] ;
Ry :
s | 10. Records shellstock tags, parasite O o
Y N N j 9s, P ] I Y N /NAj . Additives / approved, unapproved I
Pri {Y;y N 27. Toxic substances properly identified, stored, alo
11. Food segregated, separated and a Q = used
protected _ Rkt e i
12. Food contact surfaces clean and 0 Q Y N {N/ﬁi} 28. Compliance with variance and HACCP plan ]
sanitized -
13. Warewashing, sanitization, frequency, 0 O )
methods R = repeat violation Y = -yes, in compliance N = no, notin compliance
14. Returned / reservice of food 3 Q COS = corrected on-site N/O = not observed N/A = not applicable
15. Discarding / reconditioni fe food ' . :
%0 m 9 fiohing unsafe fo g g * YVIOLATION OF 51X (()) OR MORE CRITICAL ITEMS THAT CANNOT B
- Controlling pests CORRECTED ON S1TE DURING THE COURSE OF THE INSPECTION RESULTS IN
AUTOMATIC SUSPENSION & CLOSURE OF FOOD ESTABLISHMENT.
Al)l)llIONAl COMMENTS
itemILocatlon ST el Temp o itemilocation ~sltemll-ocation
»-', (. “.,qé-':.‘ ‘J&. ol g fﬁa e
g.,@r-wg S @; y,r" %H ‘*; boz g -aﬂo\ dmmm
H’ ey L
(Y
Lo

Food Establishment Ingpection Reporl FPD-2006-12




Ketoham Eleme odbacy
t

NONCRITICAL ITEMS
Cos R Cos R Cos R
P Storage of equipment, 5,/
(] EOOd and non- IfOOd Cb?mad surfaces — \{ 3 (] L} | Plantfood cooking "g‘\; § 1 (W} (2 | 2| utensi linens, & single- | g5 0 Q
onstructed, cleanable, usage > f § % service / single-use articles
(3 | Liquid waste disposal d g ot 0 ad O | Toilet facitities Perst [} O | 3| Physical facittes £g 0 3
2.4 s s
L NCE e i s f Specialized procagsing;
O | Unnecessary exposure of utifly lings \‘ i [ g L} | Garbage and reﬂfse dvs;pe.igl [ i1ga methods %\d A} n [
@\ Equipment for temperature control £ (1 Q (3 | Food utensils! in-use s\g;( WO | other 3 [l
AY
(2 | Personal cleanliness "‘Ef e [ () I | Thermometers ~,§ o :‘; N ]
{3 | Food labeled/ condition \g > & 2 | L | Wiping cloths \»’ @3 ] W]
b Y M
EETEREN

5&5. 131 "\:

reerec

IR
‘-ﬁt«’\
AN

daid

Re:

Boae e ek ﬁ"_ff* £F

3
T
e Py

3

oo Tl K

[

13
. j); ok

o Alp

£

A ! %
oo el

ec Yewperaiues

& gL ﬁz‘i‘(\k‘r €, XE{&%

R

W, :g\ - &gy

i ] i

Food Establishment Inspection Report

FPD-2006-12




