| 59 45 Qxys o tices
Food Establishment Inspection Report

Pursuant to Title 25 of the District of Columbia Municipal Regulations DERARTMENT OF HEALTH

Government of the District of Columbia e Now Page 1 of éZ'
CRITICAL CRITICAL P o T T

Department of Health _ - Date "% /& '
Health Care Regulation & Licensing Administration No. of Violations 2 / Time In 5 i
Food Safety & Hygiene Inspections Services Division No. of Repeat Violations e B Time Out ,“Z_\PM
51 N Street, NE, Washington, DC 20002 @ @
(202) 535-2180 <

X smbhshment Name License Holder Type of Ingpection:
01 Preoperational

353 Syer ‘{; leme W‘mﬂé %@hw Feed Serdices Branch :Fo“ow_up

Llcens Custom

# Routine
HACCP

Addi& M"‘ ExY (, ‘QVLT%’%T(’&?%T M \;j 73] O@X)z)&“ SHETLD kx&) 4’;\31 JKGZJL 1+ Complaint generated 11 Other

C U‘ﬂﬁL(l Food M‘maw_r

Establishment Type:

\E ‘4 ;
‘ka}h‘ﬂﬂ‘%t’ﬁ D(’ »QQJ(;K "._ mb ‘I\djﬂf an D@ i ¥ Food Service{%&ﬁj Wholesaler/ Food

C crhﬁcd l~ood Mam‘uuer ldt,ntmczon Card Ne. j 1 Food Market £l Processor
Telewhone 7} &7y 2 =317 e k- 2007 O PublicSch, Latete (1
ID Card Available 1 ch\ No Risk Category: ) .
‘ 1 High 3 Medium ¥ Low

m. R In cos | R
-, Compliance Compliange
ﬂ‘) N Q Y N ﬁ\l’/j)) ’ N/A | 17. Propercookmg time and temperature (| M}
Y N QUQINA | 18. Reheating for hot holding 0 |a
Jv N o |[Q Y N {QUOJNIA | 19. Cooling / Thawing g |Q
- Gaod Hygienic Pr Y N UOIN/A | 20. Hotholding ala
gj\ N 3. Eating, tasting, drinking, ortobacco use ] ] () N NONA | 21. Cold Holding g a
{ YN 4. Discharge from eyes, nose, cr mouth LI J (_@ N - N/O N/A | 22. Date marking and disposition a | Qa
: olof Hat C 77N 23, Time as a public heaith control (procedures /
A 2 sontamingation. Y N NO Q\Ilé/ records) o g
{ Y; N 5. Clean hands, properly washed ] m)
(v N 6. Bare hand contact with ready-to-eat foods . | [ | [ v N (ﬂ/\ 0o
& ) 7. Hand washing facilities Q [a .
(V» N, | 8 Foodobtained from approved source (] (W] {? N ONONA | 2 F;?g;?g{gg?;gggs used, avoidance of o |a
Y N /{:9 9. Receiving temperature / condition [ a
25 | 10. Records: shellstock tags, parasit ey e
Y N @ destruction, reqsuir(;d chgprzls;: U Y N tl{ NIA, 26. Additives / approved, unapproved a3
. N Y™\ N o~ 27. Toxic substances properly identified, stored, | | 3
’;‘\\) NNA 11.-Food segregated, separated and ] O ué - ‘use
protected _ _ 0N ] ! Wes i o |
/Y5 N wa | 12-Food contact surfaces clean and Q 0 Y N {NAY 28. Compliance with variance and HACCP plan u |l
i\_/ sanitized '
7. | 13. Warewashing, sanitization, frequency,
N i l‘{ methods Q g R = repeat violation Y = yes, in compliance N= no, not in compliance
Y N F\& ?@ 14. Returned / reservice of food [N} J COS = ¢corrected on-sile N/O = not observed N/A = not applicable
LY -
. Y—‘ N 3\',/ (RIS Dlscardl.ng / reconditioning unsafe food L L3 ¥ VIOLATION OF $t% {6) OR MORE CREVICAL ITEMS THAT CANNOT BE
iy, N 16. Controlling pests G oju CORRECTED ON SITE DURING THE COURSE OF THE INSPECTION RESULTS IN
AUTOMATIC SUSPENSION & CLOSURE OF FOOD ESTABLISHMENT
M)l)]! TIONAL C ()MM!‘ NTS
“JtemfLocation = Temp ; j

LR
X;}% D 2t H\_.LRQ.W{%U (:{%Lf

ﬂ oY \N i

[FPD-2006-12

Food Establishment Inspection Report




NONCRITICAL ITEMS Page2 of .
cos R cos R 7 Cos R
Storage of equipment,
O | Comcis,comave v+ 0 | 0| Q| reeorconsf] [ | Q] Q| O] st sige NSO | O
Q| Lidwastedsposal N @ 0 O | O | voletfacilties \é g lolo T | Prysical facilies Yy | D | O
L3 | Unnecessary exposure of ufility fines \%&‘;& L1 3 1 01 | Gabageand refus}@ié‘@:s‘gj ] 0 ‘D ﬁl%?r?(ii;iszed Pr?\cgg%s& a Q
O Equ'ipmentfortemperaturecontrol \*{Q‘:\J | [} 3 | Food utensils/ in-use %\Q}ig [ L1 1| Other [} (]
@:; Personal cleanliness ]\ED ‘ Py : o W (] Thermometers \ﬁgg L 3
3 | Food labeled condiion \%@fy Q Q| Q| wiisgcoins \f&:;_ a | Q
-

Cr xit 4l K&@m\% “ v“’“ D EWW \’0 Cor X fz&”

Np ceckiied Food pe rorechien O uger” 5 00 ‘V\ \m‘i"ﬂ\% de. o cecvibied Food gﬂ)({,m&\w
on Au ﬁ\i«ﬁ@g e éwmfj oM howrs of ppecatip
E\%U ﬂ*‘m‘%\i"q“‘?he“\ﬁ in K 2513 }{}5\\‘% DAL L Prowde o ham%\;&aghma

, _ ﬁ\‘s\s mm%( v Yhe Wibchenn

” Ony ~ {:]E’e *%’ECM% 3 ir“ﬁ%‘f\ 7 ﬁ»““& s ﬁk\\ S Xﬂ‘ Crv=y € &V

Nemperature log oot @ Ao~ Agbe Maiaksin oo up-ie~dgte ‘\ﬁhv\ﬁ ruture.
‘t N Eua | i

e mplagee nob wea g a har restanar]ony DONR 5o7 Al -@mé handles gre

v : - “ rﬁggm@"%% Yo wear nmar Ye ‘-;“‘ﬁ im’ﬁ'é.’;%

¥

Jﬁiﬁ:’a‘ ‘ubkr\f SO %‘”’\*«‘a Keone w‘ﬂé‘*@
02- 535 1@@

7 77 ( 7' = s "
k. 7 y . ) it i i’.":;’ ,’ ¥
Person-in-Charge ( SlondturL “ ';{ (Print) . 74 L’ A
P

Vel Wi
‘ f A \v , 4 s A
5 Inspector ( ..ndlur(,)sé\lkrﬂ%\"m&hﬁ

Dale_

: & L - ‘\‘i"(’ P
(Print) “g" \,( d e)@‘ﬁ.;", é/ -,

; FPD-2006-12
Food Establishment Inspection Report




¥ % ¥= GOVERNMENT DEPARTMENT.OF HEALTH

. OF THE ENVIRONMENTAL HEALTH ADMINISTRATION
wm D'S7ICT OF COLUMBIA 51 N STREET, N.E., ROOM 6025
EHA WASHINGTON, D.C. 20002

FOOD ESTABLISHMENT INSPECTION REPORT

Address _: "

Name of Licensee Officer of Firm :ﬁ‘,»;, )

Tfading as

Inspect. Time

L Number of Samples Collected
NOTICE TO ESTABLISHMENT ¢~ L
This inspection was conducted to determine compliance with District Regulations.

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. ' T ey v LLET D e

A. STRUCTURE €. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,

1. Floors: clean - easily cleanable - in good repair - properly 2 OTHER FOODS

drained 1. (a) Source: approved 6
7.0 2 Walls, ceiling and overhead: Clean - easily cleanable- ) (b) Trichinae treatment for appropriate product containing
S ; : : ; pork muscle tissue ]
no scaling paint - in good repair
S . 2. Condition: sound - clean - unadulterated - only authorized

3. Lighting: 2 .
Lig .ung adequate for operation ' - food additives used 6

4. Vcn[;lanon: rooms reasonably free from odors, condensation, ) 3 Labeling: proper - no false or misleading statements - .
smoke, eic. products accurately described - accurate net weights

5. Toilets/dressing rooms: clean.— convenient - adequate - 7 ) 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 C DEMERITS C L
soap and towels D. PERSONNEL i

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 2. Good apparent health _ 3

DEMERITS A 3. Hygienic practices:
B. EQUIPMENT ta1 good personal hygiene - hand washed and clean - proper

1. Installation: equipment ocation permits easy access 1o 2 and miniral personal contact with food and food contact 6
and cleaning of equipment and adjacent surfaces or properiy . surfaces
sealed to adjacent surfaces : tb) Certified Food Supervisor

2. Refrigerated and hot food holding equipment: adequate -

DEMERITS D L
capable of maintaining proper food temperature - in good

repair - provision for separation of raw and finished ) 6 1 E. GENERAL
products 1. Premises: no rodent harborage - effective vermin control-
only permitted pesticides used and properly stored - premises 6

, 3. Food Contact surfaces of equipment and multi-use eating . - . - . .

. . C . free of trash and litter - no birds or unauthorized animals -

- and cooking utensils: “constructed of suitable material - L . . . .

e - . . . . . ! facilities and materials availabie for cleaning

free of cracks. crevices, chips, rust or paint - equipment 6
easily disassembled and readily cleanable - clean and
sanitized before each use - proper facilities and material
available for cleaning and sanitizing

2 General storage: storage areas clean, adequate and properly
atilized - food product ingredients, utensils and single service
jtems protected from contamination - sdiled linens and clean 6
linens separated - contents of containers properly identified -
poisonous materials properly labeled, handled and stored

4. Non-food Contact surfaces: proper construction - clean -
in good repair- - suitable facilities-and materials available 6
for cleaning

3. Operating methods: food protected during display, pack-

- . ; - 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 o 4. Waste containers: property constructed and used - clean

DEMERITS E

REMARKS |/
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