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Shrimp, deep fryer
Chicken and noodles, reheat, wok
Chicken reheat, stovetop
Chicken and rice, reheat, wok

203
204
192
174

Noodles (3 types) and cabbage on prep table
Prep table, top: chicken, chicken, corn, cut tomatoes
Ambient, Prep table, bottom
Walk-in cooler: ambient, cooked noodles, raw chicken

48, 50, 51, 55
51, 41, 41, 53
36
39, 40, 39

Ambient: Kenmore refrigerator/freezer

40/10

True cooler: ambient, cooked chicken

&RGH
5HIHUHQFH

2-301.15

4-202.11A
3-501.16A

3-501.16A

3-501.17A,
B

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Employee was observed washing her hands in the 3-vat sink. Hands shall be washed only at
handwashing sinks. Please ensure all employees know where to wash their hands. CORRECTED ON SITE
by discussion with employee and owner.
A spatula scraper (red with clear plastic handle), stored on the rack in the warewashing room, was torn on
the sides. Food contact surfaces shall be free of imperfections. Please dispose of spatula.
Three types of cooked noodles and cut cabbage were held on the edge of the prep cooler. According to
the owner, the containers are removed from the walk-in cooler during the lunch service, then returned about
1:30 pm, after lunch. The containers are not kept in temperature control. Temperatures were 48, 50, 51
(noodles) and 55 (cabbage). Potentially hazardous food shall be held at 41F or lower. Please place
containers in a mixture of ice and water, add ice to the noodles, or remove only small amounts at a time from
the cooler.
Food in the top of the prep table had internal temperatures greater than 41F. One package of chicken
was stored on top of another package of chicken. The top package had internal temperature of 51F. The cut
tomatoes were stored on top of a lid of a well and had internal temperature of 53F. Potentially hazardous
food shall be held at 41F or lower. Please ensure food is held at correct temperature. CORRECTED ON
SITE by discussion with owner and rearranging cooler to keep potentially hazardous food cold.
Food in the walk-in cooler was not labeled with the date of disposition. Potentially hazardous food that is
fully cooked and prepared on site, or commercially sealed and opened, and held for more than 24 hours shall
be labeled with the date of disposition, which is the day of preparation or opening plus an additional six days
(seven days total). Please label foods with the date of disposition.

&RGH
5HIHUHQFH

5-501.115
5-205.15B
6-501.14A
5-501.17
6-301.11
4-101.17A

4-501.14C
6-501.12A

3-302.11A
(4)

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

33, 35
&RUUHFWE\
GDWH 

,QLWLDO

COS

10/27/16
10/26/16

COS

10/26/16

&RUUHFWE\
GDWH 

,QLWLDO

Accumulation of leaves and construction material in the outside dumpster enclosure. Outside enclosures 11/22/16
shall be kept free of litter and unnecessary items to reduce pest harborage. Please clean enclosure.
The urinal in the men's bathroom was not functioning (sign posted to not use). Plumbing shall be
maintained. Please repair, replace, or remove urinal.
Accumulation of dust observed on the grates over the fans of the mechanical vents in both men's and
women's bathrooms. Ventilation systems shall not be a source of contamination. Please clean vents.
There was no covered trash can in the women's bathroom. Bathrooms used by females shall have a
trash receptacle with a lid. Please provide a covered trash can.
There was no soap at the handwashing sink in the warewashing room. Soap shall be provided at all
times at all handwashing sinks. Please provide soap. CORRECTED ON SITE by supplying soap.
Wood spoons were stored on the rack in the warewashing room. Wood may not be used for food-contact
surfaces except for hard maple (or other dense wood) rolling pins, donut dowels, cutting boards, and baker's
tables. Please remove all wood spoons from facility.
Accumulation of grease droplets observed on the inside top of the mechanical warewash machine, and
debris on the outside top of machine. Please clean all surfaces of machine at least daily.
Accumulation of debris observed on the pipes and on the floor/wall juncture below the 3-vat sink, and on
the pipes below the sprayer sink (next to warewash machine). Physical facilities shall be maintained clean.
Please clean pipes and floor as often as needed to keep clean.
Food was stored uncovered in the Kenmore freezer. Food shall be protected from contamination. Please
cover food while in storage.
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Water, crock pot for rice scoops
Rice, hot hold
Ambient, beverage cooler

148
164
40

&RGH
5HIHUHQFH



)22'352'8&7/2&$7,21

7(03LQ)

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A

Mold observed on the inside of the ice maker. Food contact surfaces shall be clean to sight and touch.
Please discard ice, wash, rinse, sanitize, and air dry entire ice maker (including the top) before returning to
service.
7-102.11
One spray bottle of liquid, stored on the shelf in the room with the ice maker, was not labeled. Please
label all working containers with the name of the contents.
4-501.114A
A spray bottle labeled "bleach", stored on the shelf in the room with the ice maker, had less than 10 ppm
chlorine. Sanitizer solutions shall have 50 to 100 ppm chlorine. Please use test strips to ensure sanitizer
solutions are at the correct concentration.
6-501.111
Mice feces and debris observed inside of containers, on lids, and on the floor in the storage room. Please
clean all containers, packaging, equipment, and floor (especially under and around shelves and equipment)
in this room. Monitor facility for pests and begin an approved method of pest control. Provide a receipt for
mouse control from professional pest control company (Kammerman's)

&RGH
5HIHUHQFH

4-601.11C
3-304.12B

4-601.11C
4-204.112A
4-601.11C
3-302.11A
(4)
4-601.11C
4-203.12A
6-501.12A

4

RI

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

11/22/16

10/26/16
10/26/16

11/22/16

&RUUHFWE\
GDWH 

,QLWLDO

Debris observed on the shelves, and bulk rice containers on the shelves, of the rack by the walk-in cooler. 11/22/16
Please clean shelves and containers as often as needed to keep clean.
The handle of an in-use scoop was stored in contact with the rice in the gray tub stored on the rack by the
walk-in cooler. In-use scoops shall be stored with the handle above the surface of non-potentially hazardous
food. Please ensure all employees know to store handle above the food to prevent contamination.
Accumulation of debris on the inside and outside surfaces of the Kenmore refrigerator/freezer. Please
clean as often as needed to keep clean.
A thermometer was not found inside the Kenmore refrigerator. Please install an accurate thermometer in
an easy-to-read location in the warmest part of this refrigerator.
Accumulation of debris observed on the gray rolling cart, stored in the warewashing room. Please clean
all surfaces of cart as often as needed to keep clean.
Several containers of food were stored uncovered in the walk-in cooler and walk-in freezer. Please cover
food while in storage.
Accumulation of debris on shelves and the plastic drawers in the walk-in cooler. Please clean shelves,
racks and drawers as often as needed to keep clean.
The thermometer in the True cooler was not accurate, reading 50F when the measured temperature was
35F. Please install an accurate thermometer that reads in two degree increments in this cooler.
Accumulation of debris on the floor under and around equipment in the kitchen. Please clean floor
thoroughly as often as needed to keep clean.
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&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

4-601.11C

6-501.12A
6-501.12A
4-903.11A

4-501.11A
4-601.11C
3-602.11A

3-304.14B

4-901.11A

,QLWLDO

,QLWLDO

Accumulation of debris on the shelves next to the stove, and a towel was used under food containers.
11/22/16
The towel was soiled. Surfaces needing frequent cleaning shall be non-absorbent. Please clean shelves
and do not use a towel to line the shelf.
Accumulation of debris observed on the condenser and the area around the condenser of the prep table.
Please clean area as often as needed to keep clean.
Debris observed on the ceiling around the AC vents. Please clean vents and ceilings where soiled.
The spigot on the coffee maker was positioned over the handwashing sink. This presented the possibility
for contamination of the spigot from splash during handwashing. Please move coffee pot away from the
handwashing sink.
The dispenser for the disposable towels at the handwashing sink by the GE microwave did not dispense
towels properly. Please repair or replace dispenser.
Accumulation of debris on the under-counter drawers (3) and the gray tub beneath the drawers in the rice
cooking area. Please clean all surfaces of drawers and tubs as often as needed to keep clean.
A spray bottle of clear liquid, identified as water, stored in the waitress area, was not labeled. Working
containers of food that is not easily identified shall be labeled with the name of the contents. Please label all
spray bottles.
A wiping cloth, stored on the spray bottle of sanitizer in the waitress station, was damp. Cloths in use for
wiping counters and other equipment shall be held between uses in a sanitizer solution. Please provide a
bucket of sanitizer to store cloths between uses.
Glasses in the waitress station were wet nested. Please allow complete air drying before storing nested.
('8&$7,213529,'('25&200(176

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

Nisapha McCallister
Rose Mier
',675,%87,21:+,7(±2:1(5¶6&23<

7HOHSKRQH1R

 

'DWH

October 26, 2016

■
(3+61R )ROORZXS
<HV
1390
)ROORZXS'DWH Nov. 22, 2016

&$1$5<±),/(&23<

1R
($

