|INSPECTIOE RSN

epartment o

uplic Health an
Division of Environmental Health

Food Establishment Inspection Report

ocial Services

Page j_ of __%

TYPEHGRADE INSPECTION DATE ESTABLISHMENT NAME
[Reguiar 1 14 1 200w CHODE
Follow-up -~ TIME IN TIME OUT PERMIT HOLDER
; T
[Compiait [RATING .00 ['50w | Crore  InCoaRFPoRATED
||_—rwesligauon SANITARY PERMIT NOV. LOCATION (Address)
[oter: ISo00 24912 Lot Z 17 AGANA . G
PO —— — i
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factor/Intervention Viclations RISK CATEGORY
ReTA W - 3 4771524, |No. of Repeat Risk Factor/Intervention Violations 2
=
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTHINTERVENTION
Circle designated compliance (IN, OUT, N/O, N/A) for each numbersad item. Mark "X" in appropriate box for COS and/or R,
IN = In compliance QUT = Not in compllance NJ/OQ = Not observed N/A = Not applicable COS = Comected on-site during inspection R = Repeat violatlon PTS = Demearit points
ICompIEnce Status |coﬂ R | GE]| Eomgllance Status T AT [s]
Supervision Potentially Hazardous Food ood
1 E}m ‘Person in charge present, demonstrates 8 16 [N oul] Nt NO|Proper cooking time and temperatures 6
knawledge. and parformance duties 17 [N ouT{ Hia TWO[Proper rehealing procedures for hot holding 6
—~— Employee Health 18 [IN ouT, N/O{Proper cooling time and temperalure 6
2 [N ouT |Management awareness, pollcy present [ 1 OUT Nia NiO|Proper hot holding temperatures 5]
3 {|v JouT |Proper use of reporting, restriction & exclusion [3] UT N/A |Proper cald holding temperatures <]
= Good Hygienic Practices 2% [MyouT Na Nio|Proper date marking and disposition 6
Proper ealing, tasting, drinking, betelnut, or =t :
4 OUT NA NO | o use Consumer Advisory
5 ﬂIN JouT Na N0 [No discharge from eyes, nose, and mouth ’
reventing Contamination by Hands 22 |iN DUT co"sumez:g;mk‘:;:m S rwar, 6
& {In/our A o [Hands clean and properly washed
7 oUT Na o |No bare hand contact with ready-to-eat foods or Highly Susceptible Pqpl_llaﬂnns
approved altemate method propery lollowed 23 v outNia Pasteurized Foods used, prohibited foods not &
Adequate handwashing facillties supplied & offered
IN# OUT 6
accessible - Chemical
Approved Source ; e
SN JouT ._.._IF o obilaed o Sbproved Source 3 24 |IN OUTéTr_) Food additives: approved and properiy used 6
10 |IN OUT NI.lf_N-I} !=Dcd received at proper temperature [} 25 T Toxic substances properly identified. stored, 6
11 Jout = |Food in good condition, safe, and unadulisrated 6 used
12 | omm- Required records avallable: shellstock fags, 6 Conformance with Approved Procedures
arasila destruction 26 I cutfia Compliance with variance, specialized &
— Protection from Contamination i rocess, and HACCP plan
%’;} EUT :;: IFDOd separated and pr.oiecled g Risk factors are improper practices or procedures identified as the most
L) |Food contact surfaces: cleaned & sanitzed prevalant contributing factors of foodbome iliness or injury. Public Health
P « previously interventions are control maasures to prevent foodbome Iltness or injury.
L EafE oo
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark "X" in box: if numbered item is not in compliance and/or If COS andfor R.  COS =Correcied on-site during inspaction R =Repaat violation PTS =Demerit points
lEompianca Status | ompillance Status |
Safe Food and Water Proper Use of Utensils
27 [Pasteurized eggs used where required 40 In-use ulensils: properly stored 1
28 Water and Ice from approved source 2 41 :;::T::' scupitient and linens:pibperiy Sterad, diad 1
29 Variance obiained for specialized processing methods 1 42 Single-use/single-service articles: propery stored, used 1
Food iemfirature Control 43 |Gloves used property = 1
30 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vendin ]
temperature control 44 Food and nonfood-contact surfaces cleanabls, properly 1
31 |Plant food properly cooked for hot haolding 1 designed. constructed, and used
32 Approved thawing methods used 1 45 ngwashlng facilitles: installed, maintained, used; test 1
33 Thermomater provided and accurate 1 45 Nonfood-contact surfaces clean 1
Food ldentification T Physical Facilities
34 | |Food properly labeled: original cantainar | | T ) 47 Hol & cold waler avallable, adequate pressure 2
B Prevention of Food Contamination | |48 Plumbing installed; proper backflow devices 2
35 Insects, rodents, and animals not prasent 2 49 Sewage anc wastewater properly disposed 2
36 C_O",'am["auon peeventec dusing foad peparationgstorage & 1 50 Toilet faclitles: properly constructed, supplied, & cleaned 2
ﬁ Personal cleanliness 1 51 Garbagefreluse properly disposed; faciities maintained 2
| 38 Wiping cloths: properly used and stored 1 52 |Physical facilittes installed, maintained, and clean 1
Washing fruits and vegatables 1 53 |Adequate vanlilation and lighting: designated areas use 1
| have read and understand the abova violation(s), and | am awara of the corrective measures that shall be taken. _
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ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

8-406.11 of the Guam Food Code.

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
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inspaction today, the items listed above idantify violations which shall be corrected by the date specified by the_E'epanmenL Failure to comply may resutt in

Person in Charge {Print and Sign}

‘Baud on the
further regulatory actions. If seeking to appeal the result of this inspection, a wrlﬂan request for hearing must be submitted to the Director before the Indicated cnrraction

-j%&xcj@w@é@a

°“":<5"ﬁ//5

| EQSﬁctor(leme C WJ,

Daleé , q

Whita; PPHSS/DEH  Yellow: Food Establishment



