Government of the District of Columbla

Department of Health

Heatth Care Regulation & Licensing Administration
Food Safety & Hygiene Inspections Services Division
51 N Street, NE, Washmgton DC 20002

(202) 535-2180

Est: lhllshment Name

, 5
Ei\mw’%;& By

ot e
Food Establls ment nspection Report

Pursuant to Title 25 of the District of Columbia Municipal Regulations _

License Holder:

iy ) umi‘t‘%\ séa %S( Wﬂ)

Address AT ?j\’@ Mﬂ‘i{A

S*%WLE NE:

License/Customer No,

CECOX AR~ SIS P A 55)1,12%5 -----

x\m‘sﬁmﬁm De 2o’

Certified Food Manager

Denise Ma‘éﬁ*ﬁ,

Establishment Type:

,{I ood Service “’%A

DEPARTMENT OF HEALTH

NON Page Lof lw
CRITICAL | CRITICAL ; g _==f
N P Date .-4.). _,{_4 J’ri'
No. of Violations O E:_ - Y,
No. of Repeat Violations e e Time Out j 'f\"“\
YN . o =
O =Ko ETARHE) [
I\ Type of Inspection:
o b i 3 Preoperational sRoutine
.‘ i §F v 5wy o -
pd@é A8 \3 Ces éﬁ{{}ﬂ@‘ﬁ 7 Follow-up . HACCP
i Complaint generated i1 Other

O Wholesaler/ Food

C erl?fle(; Food Manager l(lg!ljxiu mug(?liqu.q ..... Food Market 1 Processor
Teleph oy 2 § o P ’6 U ( Xﬁ - @@!u
e N 7??}“’4 1,34 ID Card Availablé e A Noo Risk Category: wb i Soh Lo ateteid
! i Righ 3 Medium KLOW
RITICAL ITEMS *
In R In cos | r
. Compliance Compllanfe i
{\f N W] Q Y- N @/Q[N/A 17 Propercooklng tlme and temperature 0 Q
_ Y N (UOINA | 18. Reheating for hot holding ola
Y a [a Y N {NIOWA | 19. Cooling / Thawing a|a
_ Y N CNIGINIA | 20. Hot holding QlQ
(@ N 3. Eating, tasting, drinking ortobacco use a (W] J»(,t“ N N/O N/A | 21. Cold Holding a0
Y N 4, Duscharge from eyes, nose or mouth o u & N NONA | 22 Date marking and disposition a o a
f Hands 2 =Y | 23. Time as a public health control {procedures /
- . Y N NO /A’" records) u -
/Y N 5. Clean hands, properly washed [ ] onsumer
Yy N 6. Bare hand contact with ready-to-eat foods (| Q VEREY (N’V/\ 24 Consumer advisory for raw or undercooked Q 0
/Y; N 7. Hand washing facilities a a W 00
AT -’:Enghly_’,Suscep ib) }
(Y} N . 8. Food obtained from approved source a | Cﬂ N N/O NA 2. Z?iﬁg:;g?;gggs used avoidance of (] a
Y N %\fi /{) 9. Receiving temperature / condition Q o -
3, i . v .
g 10. Records: shellstock t A
Y N (@ d:;?tzczo; :aqsu?er SgAnggrif:: d Q Y N ﬁ\l/ﬁ} 7 26 Addrtlves/approved unapproved Q
roterion Tom Contaminati 7 (f}v N 27. I;);(gc substances properly identified, stored, Qo
11. Food segregated; separated and - e
@ NoON/A a |Q .
J protected . o o 3 ;
(Yi N | 12 Food confact surfaces clean and O | a LD EE ‘Compliance with variance and HACCP plan IR
W sanitized =
J 13. Warewashing, sanitization, frequency, :
S
Y N k\é/t’\; methods d g R = repeat violation Y = yes, in compliance N = po, not in compliance
Y N I"j/’(} 14, Returned / reservice of food [ ] (W] COS = corrected on-site N/O = not observed N/A = not applicable
¥ . N e .
Yﬁ N ?\Vi' 15. D'Scardfngl reconditioning unsafe food =] . # VIOLATION OF 51X {6) OR MORE CRITICAL ITEMS THAT CANNOT BE
v/ N 16. Controlling pests G [OQ CORRECTED ON SITE BURING THE COURSE OF THE INSPECTION RESULTS IN
AUTOMATIC SUSPENSION & CLOSURE OF FOOD ESTABLISHMENT
Al)l)l TIONAL COMMENTS
Htemilocation: =y o, 2 Temp i temiLotation” Temp AtemiLocatio AerjLocation " i 7 Témps
e | ey D AN \‘f & o f:J N
Rele: L ge carkur (V%) 4| Freezer 77-* logirt: e Frwt Cup  A0OF
- ) | e TE T K "vu
[Cheedate MUK R HHot Waber 13 F Tw%:e\ H aon_3LF "&urkwmm%h i
N i ‘\ {* o <3 Al s ’ * A4
M HPEl e AT £ Terkoion)

Food Establishment Inspection Report

FP1>-2006-12




_ Government of the
& District of Cotumbia
{ Anthony A. Williams, Mayor

DISTRICT OF COLUMBIA
DEPARTMENT OF HEALTH
Environmental Health Administration .
Bureau of Community Hygiene

Food Establishment Inspection Report

Pursuant to Title 25 of the District of Columbia Municipal Regulations

DEPARTMENT OF HEALTH

NON
CRITICAL

CRITICAL

5
i»// L Page 1 of 2

No. of Violations

No. of Repeat Violations

Date 3547

Food Protection Division Score (optional) Time In _
51 N Street, N.E. Washmgton DC 20002 Time Out
(202) 535-2180 '
Establishment Name License Holder Type of Inspection: )
{\ é Y B - — . o .
, Vb d™ 5, 3 by e - Lo s O Preoperational Sk Routine
R\ HOMARA, YAy f X E SO S VIS £ € Follow-up ‘ "0 HACCP
~ f 5 e Lxcense/C;lstomer No. e D Complaint ted O o
P Jb it o :)T & u/{, 5L S “Be/v {_% — 1 Complaint generate her
Certg‘lfied Food Manager A ' 5 . Establishment T}’Peil‘h iz,;"‘&g
@»»2*'2./% o £ 0 {\‘;ﬁj\t/ﬁ g”}if\ e‘§ Food Service 71 ‘Wholesaler/ Food

Certified Food Manager Jdentification Card No. ':, \
SN -

e
3 Food Market Processor

1D Card Av‘ailable

Risk Category:
O High

Yes/‘§< No I

O Low

\g\{lﬁedium

CRITICAL ITEMS *

The letter to the left of each item indicates that item’s status at the inspection.

N IN COMPLIANCE cos | R
COMPLIANCE cos | R P cayaeta
{X~"N 'N/O NA | 17. Proper cooking, time and temperature a3 | Qa
Y N . Correct responses to questions a 1a (i N N/O NA | 18. Proper reheating for hot holding o |a
- ",,,ij’ N N/O 'NA | 19. Proper.cooling / Thawing [ a
1EXY N 2. Exclusion, restriction and reporting ] Q 9 / N NO NA | 20. Proper hat holding’ O |Q
. {_¥Y N NO NA | 21. Proper cold Holding Q|a
Y, N 3. Proper eating, tasting, drinking, tobacco use ] W] N : it -
& : ! d d Y/ N NO NA | 22, Proper date marking and disposition a (o
LY N 4. No discharge from eyes, nose, or mouth a o Y N NO '4 ™ >23. Proper time as a public health control a o
(procedures / records available ]
% : r/\ T =l : , & A Sk
¥ 5._Clean hands, properly washed a 1 Q Y N/ NA 24. Consumer advisory for raw or undercooked | |
Yo N 6. Proper bare hand contact w/ ready-to-eat 0 0 i J i
= foods
Yo N Handwashing facilities available 19 1a Y N NO /a| 25 Pasteurized foods used, avoidance of a o
ey i pUree = VA rohibited foods
N 8. Food obtained from approved source Q | a :
N 9. Proper condition/ temperature upon receiving | (1 [} Y N ;N/A/ 26. Only approved additives used ) a | a
i yn b 10 Records:  shellstock tags, parasite R ; 27. Toxic substances properly identified, stored, ,
v N z’ﬁ/A destruction, required HACCP plan a o { )(/ N used 9 d
1. Food segregated, separated and - Y N{ WA | 28 Gompliance with variance and HACCP plan | Q) ‘L__l
NIA protected a |Q { NAS _| =6 womp p
NIA 12 Foo'q contact surfaces clean and 0 ) R = repeat violation Y = yes, in compliance N = no, not in compliance
- sanitized COS = corrected on-site N/O = not observed N/A = not applicable
Y . N 13. Warewashing, sanitization, frequency, Q Q .
ol proper methods VIOLATION OF SIX (6) OR MORE CRITICAL ITEMS THAT CANNOT BE
Y N 14. Proper return / reservice of food Q |4 CORRECTED ON SITE DURING THE COURSE OF THE INSPECTION RESULTS IN
LY N 15. Discarding / reconditioning unsafe food a 1 Q _ AUTOMATIC SUSPENSION & CLOSURE OF FOOD ESTABLISHMENT
LY N 16. Controlling pests O |0
’ ‘ ADDITIONAL COMMENTS
Item/L'o'cé'ﬁon-;’ Temp ltem/Location Temp
lu-} s 4« \Qa; s

Food Establishment Inspection Report

FPD September 2004



 NONCRITICAL ITEMS

A cos R cos R cos R
-
Food and non- food contact surfaces - , L Storage of equipment, utensil, linens, &,
constructed, cleanable, usage u u Plant food cooking \]/ D, u single-service / single-use articles \f[ U O
B E
- - . . s Toilet facilities, clean & * ; ;
Liguid } 17 L K
quid waste disposal, if required J/‘/vbi Q Q available / Q Q Physical facilities w\/ a Qa
Unnecessary exposure of gtiliiy lings \‘ a a Garbage and refuse disposaN a Qa Specialized processing methods N 2 a
Equipment for temperature controt \g a (W] E;)s;ﬂelrlltyenmls stored & used‘! ;) d Contract with pest control service vendork/’ ([} a
' N Thermometers in proper Contract with trash lidwaste 5
Personal clean ~ prope \ ontract with trash or solid waste ;
rsonal Geaniiness, outer garments ) a (] ocation a Q service vendor \;{ 0 W
Food labeled/ condition S Q 0 Wiping cloths, properly slorecjg“ O 0 Contract with liquid /grease collection "’ ol o
{ " i service vendor ;’

Food Establishment Inspection Report

FPD September 2004






