Department of Public Health and Social Services

Division of Environmental Heaith 1 3
Food Establishment Inspection Report Page ___ of =
RSN TVPEIGRADE INSPECTION DATE ESTABLISHMENT NAME
[Reguar [V v/ 21 5 4 20 ; 2019 MUNCHIES FOOD TRUCK
|Foliow-up TIME IN d_IMBOUT PERMIT HOLDER
[Complaint [RrATNG 2:52pm | U] GTC Services, Inc
Jinvestigation N IA SANITARY PERMIT NO., LOCATION (Address)
. 180002630 211 LIZAMA ST BARRIGADA, GUAM
ESTABLISHMENT TYPE AREA LFEHONI? No. of Risk Factor/intervention Violations 3 RISK CATEGORY
MOBILE FOOD SERVICE 10 29| [No_of Repeal Risk Factorlimervention Viokations 3 |

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle or mark “X" designated compiiance (IN, OUT, N/O, N/A) for each numbered item. Mark “X" in appropriate box for COS andior R.
iance OUT = Not in compliance N/O = Not obsarved N/A = N pplic bte Cmsmmmduﬂmm R = Repes

= l"m Hazardous CS Food) _]
1 out Persan in charge present, demonstrates 6 16 N ouT NnaA l,@'Propercooung time and tsmperatures 6
knowiedge, and performis duties 17 [IN QUT NA wPropummpmmdumforholhddm 6
= Em Hoalth 18 JIN ouT NA | Proper Proper cooling time and Emperature 6
2 n oar Management awareness; policy presant 6 19 IN OUT B WO Proper hot holding temperatures [:]
3 ouUT |Pmper use of fepotmg , restriction & exclusian 5 | 20 I OUT WA Proper cold holding temperatures 6
Good - T’m Proper date marking and disposition 6
6 Consumer Advisory
6
Gunsumer Advisory provided for raw or
6_ 22 IIN out x undercooked foods 6
5 Highty Busceptible Populatiors
Pasteurized Foods used; prohibited foods not
— |2 DY our g [Pasies > 6
Chemical
3 24 ID( OUT NIA Food additives: approved and properly used 6
5 | 26 B our Toxic substances properly identified, stored, 6
Food in good condition, safe, and unadulierated 6 uud —a
Required records available: shelistock tags, Procedures
12 IIN out X NO destruction 6 25 IIN = X mpilanee with vaniance, specialized 6
Protaction from Contamination , and HACCP plan
13 10C our A Food separled and proteciod 6—- Risk factors are improper practices or procedures identified as the most
14 [N O NA L prevaient contributing factors of foodbome ifiness or injury. Public Heatth
15 P( oI [ interventions are control measures to prevent foodbome iliness or injury.

Safe Food & Tr—
27 [Pasteurized egge used where requned 1 40 In-use utensils: property stored 1
28 Weter and Ice from { 2 41 ll.‘latenslis. equipment and linens: properly stored, driad, 1
29 Variance obtained for specialized processing methods 17| [42 Single-use/single-service articies: properly stored, used 1
Food Ti Control 43 Glaves used properly 1
a0 Proper cooling methods used; adequate equipment for ] lonsile
temperature contrml 1
3 Plant food property cooked for hat holding 1
32 Approved thawing methods used 1 o 1
"33 Thermometsr provided and accurate 1 48 Nonfood-contact surfaces clean 1
Food identification Physical Facllities =]
34] | 7 ] i 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination _ 1 |48 Plurntbing installed; proper backflow devices 2 |
35| X [insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
36 aton Sl 3 pepareton, skrage & 1 50 Toilet facilities: properly constructad, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse propery disposed; facilities maintained 2
38 Wiping cloths: properly used and stored 1] |52 th:baifadi_ﬁ_uhmlad.mam,anddean 1
39 |Washing fruits and vegatables 1 53 [Adequate ventilation and lighting; designated areas use 1
Thave read and undersiand the above viclaton(s), and Documents
| am aware of the comective sures that shall be taken 54 |  |Santtary Permit, Health Certificates valid andposted | | | NA

Date: 5/20/2019
Follow-up {(Mark one): Y)$ NO IF"I D'é'
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ESTABLISHMENT NAME LOCATION (Address) I
MUNCHIES FOOD TRUCK 211 LIZAMA ST BARRIGADA, GUAM
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
5 ; 29 ; 2019 180002630 GTC Services, Inc
TEMPERATURE OBSERVATIONS
ltem/Location Temperature (° F} ltem/Location Temperature {* F)
40.5
spicy tuna pakief chiller 425
raw breaded tuna/ chiller 32
raw tuna / chiler 40.0
imitation crab meet/ chiller 425
cooked white ricef warmer 1415
cooked white rice/ warmer 195
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS FORRECT
X BY DATE

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 inspection was conducted on this day.

The following violations were observed:

#2 |Employee health policy not provided.

Employee health policy shall be provided to ensure sick employees do not contaminate

6619

food/equipment.

#8 |Hot water not provided for hand sink.

Hot water shall be provided to ensure employees can thoroughly wash their hands.

6/8/19

#35 |[Entrance door left open.

All outer opening shall be secured to prevent the entrance of pests.

6/28/19

#14 |Dark stains in cutting board.

All cutting boards shall be free of any discoloration and cleaned properly too prevent the

6/8y19

contamination of food.

#44 |Deep cut marks throughout cutting board.

All cutting boards shall be smooth and easily cleanable to allow thorough cleaning.

6/28/19

bmitted to the Director within the period of time established in the notice for corrections.

\ay resuR In |

Immadlate sunponslcm of tha Snnlhly Pnrmlt nrdmgmdo Ifmklng to appeal ihe mull uf any notir.o or inspection ﬂndlngs, a wrnun requnﬂor hnring must be

5/29/2019

Date:

5/29/2019
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ESTABLISHMENT NAME JLOCATION (Address) R
MUNCHIES FOOD TRUCK 211 LIZAMA ST BARRIGADA, GUAM
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
5 ; 29 ; 2019 180002630 GTC Services, inc
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS o

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.

Photos were taken
Briefed PIC on this inspection report

| efler of Warning  syed -
(e-nyocthan cedfrest (<A

e immediate aulpemlcm oﬂhe Slnltary Pennnordmgrado Ifmklng to appeai \he muu ofany noﬁco orlntpecﬁon ﬁndiugs a written request for hearing must be
ubrmitted to the Director within tha of ime establ in the notice for commections.
In Charge (Print and Sign)

Oxte:  5/209/2019
Dte:  5/20/2019

Insu {Print and Sign)
Reloy A

Rev: 11.28.16




