























NT OF HEALTH

% % ¥ GOVERNMENT DEPARTME

OF THE ENVIRONMENTAL HEALTH ADMINISTRATION
mmmmp O/STRICT OF COLUMBIA 51 N STREET, N.E., ROOM 6025
EHA WASHINGTON, D.C. 20002
FOOD ESTABLISHMENT INSPECTION REPORT
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Name of Licensee

Officer of Firm

Trading as

Anspect. Time
2 Number of Samples Collected
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/

Food Scrvicc& Retail Sfore DOther D“' itation Rating
4

[l 2__/{: NOTICE TO ESTABLISHMENT
This inspection was conducted to determine compliance with District Regulations.

Effective action must be taken this date to correct all underlined de
corrected as indicated under “Remarks”. Failure to make the indicated

initiated for the enforcement thereof.

Zl= DC ool

ficiencies having a demerit value of 6. Other underlined deficiencies must be
correction within the specified time may result in court proceedings being

A. STRUCTURE
1. Floors: clean - easily cleanable - in good repair - properly
drained

2. Walls, ceiling and overhead: Clean - easily cleanable-
no scaling paint - in good repair

3. Lighting: adequate for operation

4. Ventilation: rooms reasonably free from odors, condensation,
smoke, etc.

5. Toilets/dressing rooms: clean - convenient - adequate -
properly constructed and ventilated

6. Handwashing facilities: adequatey; proper‘;( located -

soap and towels

7. Plumbing: potable water supply - sufficient hot and cold
running water no back siphonage or cross connections -
no overhead waste lines in critical areas

S O

DEMERITS A |

B. EQUIPMENT
1. Installation: equipment location permits easy access to
and cleaning of equipment and adjacent surfaces or properly
sealed to adjacent surfaces

2. Refrigerated and hot food holding equipment: adequate -
capable of maintaining proper food temperature - in good
repair - provision for separation of raw and finished
products

3. Food Contact surfaces of equipment and multi-use eating
and cooking utensils: constructed of suitable material -
free of cracks, crevices, chips, rust or paint - equipment
easily disassembled and readily cleanable - clean and
sanitized before each use - proper facilities and material
available for cleaning and sanitizing

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

5. Cooking units, hoods and filters: clean - in good repair

DEMERITS B |

C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,
OTHER FOODS -
1. (a) Source: approved 6
(b) Trichinae treatment for appropriate product containing
pork muscle tissue

2. Condition: sound - clean - unadulterated - only authorized

food additives used 6
3. Labeling: proper - no false or misleading statements - 4
products accurately described - accurate net weights
4. Temperature of potentially hazardous food: 45° F or less 6

of 140°F or more - frozen foods at 0°F or below

DEMERITS C |__ _d

D. PERSONNEL ]
1. Outer garments: appropriate and washable - clean - 2
proper hair restraints :
2. Good apparent health 6

p—X 2

3. Hygienic practices: / (A d/\&
(a) good personal hygiene - hand washed and clean - proper
and minimal personal contact with food and food contact 6

surfaces M /4 L/
M J

(b) Certified Food Supervisor
g EMERI
7/&‘/475 @MRTSDLQ
1. Premises: no rodent harborage - effective vermin control-

E. GENERAL .
only permitted pesticides used and properly stored - premises 6
free of trash and litter - no birds or unauthorized animals -
facilities and materials available for cleaning

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

3. Operating methods: food protected during display, pack-
aging, processing and transportation - containers and 6
wrappings sanitary - proper sequence of operations

4. Waste containers: property constructed and used - clean 2

TOTAL DEMERITS [@
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FOOD ESTABLISHMENT INSPECTION REPORT

Address

; 1 Name of Licenseg Dd P§ v FOOC\
Voumesd s Scheal

Q5 SPuing L eede NV

Officer of Firm

D 6/ 2AFH oA

E\/EW}& V\ U:’dakbag&@:%)ﬁ(,

Customer # :f S ; SOQ ' 3)9\

. Trading as -y _-Inspect. Time
- Food Service &Retaﬂ Store I:l Other D Sanitation Rating { y Number of Samples Collected e
x (\ . N NOTICE TO ESTABLISHMENT C/% l"‘ \/c\y '3 }!* . \}\ bqu,\ Aggs
" . \’ 9 This inspection was conducted to determine compliance with District Regulations. e R0
Effective action must be taken this date to correct all underlined deficiencies having a demerit Yalue o 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 )

d 1. Floors: clean - easily cleanable - in good repair - properly @

drained

2. Walls, ceiling and overhead: Clean - easily cleanable- 9
no scaling paint - in good repair

3. Lighting: adequate for operation 2
4. Ventilation: rooms reasonably free from odors, condensation, 5
smoke, etc.

5. Toilets/dressing rooms: clean - convenient - adequate -
properly constructed and ventilated

™

6. Handwashing facilities: adequate - property located -
soap and towels

(=)

7. Plumbing: potable water supply - sufficient hot and cold
running water no back siphonage or cross connections -
no overhead waste lines in critical areas

DEMERITS A

B. EQUIPMENT _

1. Installation: equipment location permits easy access 1o 2

and cleaning of equipment and adjacent surfaces or properly
sealed to adjacent surfaces

C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,

OTHER FOODS

. PERSONNEL

2. Refrigerated and hot food holding equipment: adequate -
capable of maintaining proper food temperature - in good
repair - provision for separation of raw and finished
products

3. Food Contact surfaces of equipment and multi-use eating
and cooking utensils: constructed of suitable material -
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 :

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

5. Cooking units, hoods and filters: clean - in good repair 2

1. (a) Source: approved } 6

(b) Trichinae treatment for appropriate product containing
pork muscle tissue

2. Condition: sound - clean - unadulterated - only authorized 6
food additives used :

3, Labeling: proper - no false or misleading statements - 4
products accurately described - accurate net weights

4., Temperature of potentially hazardous food: 45°F or less 6

of 140°F or more - frozen foods at 0°F or below

DEMERITS C H@"

1. Outer garments: appropriate and washable - clean - 2
proper hair restraints
2. Good apparent health 6
3, Hygienic practices:
(a) good personal hygiene - hand washed and clean - proper
and minimal personal contact with food and food contact 6

surfaces .
(b) Certified Food Superviso!

. GENERAL

1. Premises: no rodent harborage - effective vermin control-
only permitted pesticides used and properly stored - premises
free of trash and litter - no birds or unauthorized animals -
facilities and materials available for cleaning

DEMERITS D l;é-

2. General storage: storage areas clean, adequate and properly
utilized - food product ingredients, utensils and single service
items protected from contamination - soiled linens and clean
linens separated - contents of containers properly identified -

. poisonous materials properly labeled, handled and stored

DEMERITS B | &—
TOTAL DEMERITS @

3. Operating methods: food protected during display, pack-
aging, processing and transportation - containers and
wrappings sanitary - proper sequence of operations

4. Waste containers: property constructed and used - clean

2
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OF THE ENVIRONMENTAL HEALTH ADMINISTRATION
m— 0'STRICT OF COLUNEIA 51 N STREET, N.E., ROOM 6025
EHA WASHINGTON, D.C. 20002 :

FOOD ESTABLISHMENT INSPECTION REPOR

: Address q ) LS 6—>K\NQQ \?CJ\ N\d , Date 5/’3,' 04
Name of Licengea, bc P& T':é't , Officer of Firm E\I@a \\N\] iA . (LS(AQ - Manqg ﬂ)‘ﬁ
roang s KAYMONO Es Scheo| o — ’ Cusmme%_ézo()lézo

Food Service @-Remﬂ Store [_]Other [_] Sanitation Rating D §] Number of Samples Collected i
i A
X \ QTW NOTICE TO ESTABLISHMENTC F é - L\/Q ‘Yl\ HﬂSUxu | K‘Sgs
\ This inspection was conducted to determine compliance with District Regulations. e ‘3} . 06
Effective action must be taken this date to correct all underlined deficiencies having a demeriz( ue 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 .
1. Floors: clean - easily cleanable - in good repair - properly
drained

C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,
OTHER FOODS
1. (a) Source: approved 6

(b) Trichinae treatment for appropriate product containing
pork muscle tissue '

2. Condition: sound - clean - unadulterated - only authorized

2. Walls, ceiling and overhead: Clean - easily cleanable-
no scaling paint - in good repair

3. Lighting: adequate for operation food additives used 6

4. Ventilation: rooms reasox_1ab1y free from odors, condensation, 3. Labeling: proper - 1o false or misleading statements - 4
products accurately described - accurate net weights

5. Toilets/dressing rooms: clean - convenient - adequate - 4. Temperature of potentially hazardous food: 45°F or less 6

properly constructed and ventilated of 140°F or more - frozen foods at 0°F or below

DEMERITS C Lﬁ_e-

6. Handwashing facilities: adequate - property located -

soap and towels
D. PERSONNEL

4
(=
J 4
Q smoke, etc.
<
Y

S CIRIRRICIC,

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 - proper hair restraints
no overhead waste lines in critical areas 7. Good apparent health 6

DEMERITS A 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 equipment: adequate - DEMERITS D | . &y
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-

only permitted pesticides used and properly stored - premises 6

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

v —

N

f E and cooking utensils: constructed of suitable material -
f

free of trash and litter - no-birds or unauthorized animals -
facilities and materials available for cleaning

free of cracks, crevices, chips, rust or paint - equipment 6

easily disassembled and readily cleanable - clean and 2. 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 antact §urfaces:  proper construcltlon ) C.l ean - poisonous materials properly labeled, handled and stored
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 @
5. Cooking units, hoods and filters: clean - in good repair 2 wrappings sanitary - proper sequence of operations
DEMERITS B l-@’ 4. Waste containers: property constructed and used - clean | 2
DEMERITS E

TOTAL DEMERITS

J.untin O n DQ(\ Notiee [ Please s prehed

rad
iy

LIHQ/IOO | k(' |
' INSPECTED B Q‘fc ‘ M‘Z" , RECEIVED BY@/Q/ W&Q?A /M :

EHA 1004 ED 1/20!




% % A GOVERMMENT DEPARTMENT OF HEALTH

B o counen ENVIRONMENTAL HEALTH ADMINISTRATION
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FOOD ESTABLISHMENT INSPECTION REPORT

E Address q /“g’ C //\/ 4] § Qd‘ﬂ*ﬂ /\rl/) Date 3 ’} ? ©° Z
: Name of Licengge-— P c/ JD Officer of Firm M ﬂﬂ/ CA WN)@ };;I :
7 Trading as, E Py ™ ng 2 5 {4 i Inspect. Time Customer # 77 "5 ‘k?

| - ;
o .
Food Service D Retail Store D Other I:l Sanitation Rating - CO-) / Number of Samples Collected @
[/7 y=3 NOTICE TO ESTABLISHMENT \ R
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 61°0. 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,
1. Floors: clean - easily cleanable - in good repair - properly <9\ OTHER FOODS
drained 1. (a) Source: approved 6
2. Walls, ceiling and overhead: Clean - easily cleanable- 2 (b) Trichinae treatment for appropriate product containing
no scaling paint - in good repair pork muscle tissuo
3. Lighting: adequate for operation 9 2. ﬁ’%r;d:ézﬁivzgu&ié clean - unadulterated - only authorized 6
4. Ventli(lati(:n: rooms reasonably free from odors, condensation, 5 3. Labeling. proper - no false or misl cading statements - 4
smoke, e1e. products accurately described - accurate net weights
5. Toilets/dressing rooms: clean - convenient - adequate - @ 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 - /? DEMERITS C L_C;‘
soap and towels —1 D. 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 - 3. Good apparent health . 5
DEMERITS A 3. Hygienic practices:
B. EQUIPMENT (a) good personal hygiene - hand washed and clean - proper
1. Installation: equipmient 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 equipment: adequate - \ DEMERITS D l__o
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-
only permitted pesticides used and properly stored - premises 6

3. Food Contact surfaces of equipment and multi-use eating
and cooking utensils: constructed of suitable material -
free of cracks, crevices, chips, rust or paint - equipment 1 6
easily disassembled and readily cleanable - clean and
sanitized before each use - proper facilities and material

free of trash and litter - no birds or unauthorized animals -
facilities and materials available for cleaning

2. General storage: storage areas clean, adequate and properly
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 antact §urfaces:  proper construc'txon i c'lean N poisonous materials properly labeled, handled and stored
in good repair - suitable facilities and materials available 6 — - -
for cleaning 3. Operating methods: food protected during display, pack-
- - - - s 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 | 4. Waste containers: property constructed and used - clean 2

DEMERITSE | &
TOTAL DEMERITS @
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