Department of Public Health and Social Services
Division of Environmental Heaith I 9
Food Establishment inspection Report Page ___of
IFJSPECHONI RSN} TYPE|GRALE * INSPECTION DATE ESTABLISHMENT NAME
|Requiar |\ /| /" 12, 27 417 EMHMN TKILLED NuRCING UNIT - DIETETIC SERVICEC
[Fotiow-up TIME IN TIME OUT  [PERMIT HOLDER
Complaint RATNG ] 10:05 AM | [2DpM | Cuam Misorial HYCPITRL  AuTHORITY
{investigation A SANITARY PERMIT NO. LOCATION {Address)
Other: [TocO0CGAO #uu9 NOKTH SABANK DRIVE ; BARRICADA HEIGHTS , guam
e e —
ESTABLISHMENT TYPE AREA TELEPHONE |No. of Risk Factor/intervention Violations -b“‘ RISK CATEGORY
CAFETERLA (3% -181%  |No. of Repeat Risk Factor/Intervention Violations
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTION
Circle designated compliance {IN, OUT, N/O, N/A) for each numbered item. Mark X" in appropriate bax for COS and/or R.
IN = In compliance  OUT = Not in compliance N/O = Not observed NIA = Not applicable IE.IT)S Comected on-site during inspection R = Repeal violation PTS = Demerit points
Compliance Status = |CO§| R |PTS Compliance tatus CO! PT:
Supervision ntlally Hazardous Food (1085 Food)
1 out _IParson In charga present, demonstrates 6 16 |IN ouT NJA ropar cooking time and temperatures € |
knowladgi. and parformance dutles 17 JIN OUT NiA (N/O}Proper reheating proceduras for hot holding 6
Employes Health 18 [IN OUT NiA #/OfProper cooling time and temperature 6
2 our Management awareness, policy present 6 19{JIN)OUT N/A NiO[Proper hot holding temperalures 6
3 OuT Proper use of reporting, rastriction & exclusion 6 20 I EUT N/A Propar cold holding temperatures 6
] Good Hygienic Practices PXl d N JOUT NiA N/O|Proper date marking and disposition [
Proper ealing, tasting, drinking, betelnut, or
4 ;|||N ‘é OUT NA NIO | o use 6 Consumer Advisory
5 {JIN/OUT NiA NI |No discharge from eyes, nose, and mouth 6
Consumer Advisory provided for raw or
Praventing Contamination by Hands 22 |iN ou@ e o] o= 6
6 |N/OuT N NO |Hands clean and propery washed _ =
7 oUT Na no |NO Dare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
approved altemate method propary followed 29 T Jout na Pasteurized Foods used; prohibited foods not 8
) Adequate handwashing faciiities supplied & offered
8 iy fout 6 —
accessible s Chemical
roved Source ! O —
3 T Food obiained from approved SOUCS 3 24 |IN OUT{N/A Food additives: approved and properly used 6
10 [IN. ouT WA NO) [Food received at proper temperalure [ 2 FIDOUT Toxle substances properly identified, stored, &
11([IN J OUT i F_-'gcd in goad condition, safe. and unadulterated 6 { — used
12 v our @ 9 nio |Reauired records avaiiable: shellstock tags, 6 Conformance w!tlﬁpprovad Procedures
|parasite dastruction 2% ( N SoUT NiA Compliance with variance, specialized g
Protecticn from Gontamination ; rocess, and HACCP plan
Food separated and protected [
- Risk factors are improper practices or procedures identified as the most
E&Od ot 5'_’"'““’ Ceans [ isaniized ] prevalent contributing factors of foodbome illness or Injury. Public Health
Proper disposition of returned, previously 6 intarvantions are control measures to prevent foodborma iliness or injury.
racneditioned. and unsal
GOOD RETAIL PRACTICES
Good Retail Practices are praventative measuras 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 andforR. COS :Corrected on-site during inspection R =Repeat violation  PTS =Demerit points
Eomﬁance Etatus |E§ E |ET§ ompllance Status =z _
Safe Food and Water Proper Use of Utensils
27 Pasteurized eggs used whare required 1 40 {In-use utensils: propery stored 1
28 Waler and Ice from approved source 2 41 T:‘r‘;felz equipment and linens: properly stored, dried, 1
29 Variance ohlalneg for specialized processing methods 1 42 Single-use/single-service aricles: properly stored, used 1
Food Temperature Control 43 Gloves used properly ~ 1
30 Proper cooling methods used; adequate equipment for 4 Utensils, Equipment and Vending
temparature control 44 Food and nonfood-contact surfaces cleanabie, praperly i 1_'“
Kl Plant food properly cooked for hot holding 1 deslgned, constructed, and used i,
32 Approved thawing methods used 1 45 Warewashing facilities: Installed, maintained, used: test 1
33 Thermomster pmvidgi and accura‘EE_ 1 46 Nonfood-contact surfaces clean 1
Food Identification Physical Facilities
34 | [Food properly labeled; original container | | ] 1 47 Hot & cold water available, adequale pressure 2 |
Pravention of Food Contamination 48 Plumbing installed; proper backflow devices 21
35 !Insacts. rodanis, and animals not present 2 49 Sewage and wastewater properly disposed 2
36 (ﬁonlamlnatjon prevented during food peparation, storage & 1 50 Toilet faciitles: propery constructed, supplied, & cleaned 2
(37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 Wiping cloths: properly used and stored 1 Physical facililes installed, maintained, and clean 1
39 Washing fruits and vegetables 1 5 Adeguate ventilation and highting; designated areas use 1
| have read and understand the above violation(s), and | am aware of the corrective measures that shall be taken.

Person in Charge (Ptlnt and Sign) Data:
\ wercy, Com WW 1Z-2t- 19
D:"";Sgﬁ'h{zm?p:g"h ‘ /’_,74 /‘ 2. Og,o.\.‘b—gj . EPHO ] [ih-,_a IFnllow-up(ClrcIa one): { YES] NO EoN EPEID' tff
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[ESTABLISHMENT NAME TCOCATION [Ag:ms} & N
iR CRILED NYRCING UNIT- DIETENC ERVICET #1440 Nofth ¢nekNA OQRIWE, BARRIGKOA HEIGHIT | Cuam

INSPECTION DATE SANIH'I:ARY PERMIT NO. PERMIT HOLDER

12 421 4 11 f1o000La0 CURM  MEMOPIAL  HDSPITRL  MWTHYATY

TEMPERATURE OBSERVATIONS
ltem/Location Temperature (* F) ltem/Location Temperature (" F)

CHICKEN  AOGHO /  HOT  HOLDWG 129.€ RAwW FIXH ] whtg il CHILLER il.0
COOKED RICE £ iy Faw cAlickew Thielc . $2.0/42.€
ROACT  PORK ! {4
MASHED  POTKTD v l4c.0
BreF Ncople Sowp " I€3.§
CHICKEN ARROR cALRD " ).
Ry 147.0
R _GPOVNG BEEF / WALk N cfitueR [42.0
Raw BEEF PATIIEC ! qo.<
AW CUT” PURK k 4a.C
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS e

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A REGULAR  QUARTERLY INCPECTION WAL (oNDUWCTED T0ORY . PREVILYS  INCPECDON
poNe od B[N RECULTYO N A 2[A  RATING . AL PREVIEWS VieLATIoHS
(Mtme $92 ££3) weRe RRECTED. THE  FollowINe WERE  OBTERVEC ThOAY.

iy THELVINGE IN THE  WAREWACHING  AREA ,  WALK - IN CHILLER ANQ FRee2ef |if2tfig

FouNQ WITH AuT.
Foo ANQ NONFODA - oNTACT (URFACEL VHALL BE  FKEPT 1N €000 REPAIR

T PREVENT (WONTAMINATION OF Food AMND CLEANEQ EGVIPMENT .

PHoTof WeRe ThkeN DOuRING INYPECTION,

PLACARD "A“ No. 02507 REMODVED -

IKCUED  ANQ POCTEQ  FLACARGQ “A" NO. 030%.

DICCED  THIE REPORT  WITH  RoZELL ALMOGUERA , DIETETIC TECHNICIAN T,

tion today, tha It sted gentH atlons ch shall be corrected the date specihed by the Uaparime allure 1o comply may resultin
rthet regulatory acﬁons lf seeking 1o appeal the result of this Inspection a written request for haarlng must be submitted to the Director befora the indicated correction

:zzm in Charge [Print and Sign} E i Date:
Razell m- Alwogwerc, COM Dietetic Technicaoin \ W@L}M |a/a=r [H-'

[k e T B\l / Reomiongo, g o () P 1afrf7

( ) Whilte: BEHSS/OER - Vellow: Faod Estabishment /




