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Department of Public Health and Soclal Services
Division of Environmental Health

Food Establishment Inspection Report page 2 ot *
[ESTABLISHMENT NAME LOCATION (Address)
Sip N' Dip L 1 TR 1820; 175-D Kaila St. Barrigada, Gu. or On Authorized Locations
INSPEGTION DATE SANITARY PERMIT NO. PERMIT HOLDER
05 s 29 ;2019 180002026 Malumay, Marilsol
TEMPERATURE OBSERVATIONS
llem/Location Temperature (* F) ltem/Location Temperature (° F)
Cooked Cheese/Warmer 145
Cut Watermeion/Cooler 38
Cut Melon/Cooler 40.5
Cooked Pork Lumpia/Fryer 145
Shrimp/Container with Ice 32.5
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS ey

8-406.11 of the Guam Food Code.

Violations cited In this report must be corrected within the time frames indlcated, or as stated in Sections 8-406.11 and

A regular inspection was conducted today and the following was observed:

2 No employee health policy in place.

An employee health policy shall be in place, comply with the Guam Food Code (GFC)

requirements, and all employees trained on the policy to ensure proper restriction and/or

exclusion of sick employees are understood and implemented.

8 No hot water for hand wash sink.

44

Adequate hand washing sinks shall be properly supplied with hot water to facilitate with

proper hand washing.

33 |No food thermometers provided.

Food thermometers shall be properly calibrated and used to ensure temperatures are actively

being monitored and proper temperatures are maintained.

34 |Containers storing uncooked rice and flour not properly labeled.

Foods removed from their original packaging shall be properly labeled with the common

name of food to facilitate proper identification.

35 Live cockroaches were found near hand washing sink; outer openings found on door screens and G 2@ H

back wall of moblle, entrance door to moblle left open (all opemngs where hysncally mdlcated
e ol loadi B Iated i 0 ~ A e i aa led ATt . p
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Deaepartment of Public Health and Soclal Services
Division of Environmental Health

Food Establishment Inspection Report Page 3 of 4
[ESTABLISHMENT NAME LOCATION (Address)
Sip N' Dip L 1 TR 1820; 175-D Kaila St. Barrigada, Gu. or On Authorized Locations
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
05 s 29 42019 180002026 Malumay, Marilsol
ITEM No. OBSERVATIONS AND CORRECTIVE ACTIONS ]

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-408.11 of the Guam Food Code.

to Person-In-Charge (PIC).

Pests shall be controlled, and all outer openings shall be sealed to prevent the

accessibility of pests and the contamination of food and clean equipment/utensils.

40 _ |In-use utensils such as tongs next to lumpia fryer not properly stored. Iéflg [5/
In-use utensils shall be properly stored to prevent cross-contamination from occurring.
44 |Knife on warewashing sink was found to be in disrepair. Gﬂm lo]
Food contact surfaces shall be properly designed, constructed, and maintained to ensure :
surfaces can be properly cleaned and sanitized and cross-contamination is prevented.
45 ]No chemical test strips and sanitizers provided and used.

Chemical test strips shall be used to ensure sanitizing solutions are properly

diluted and sanitizers shall be used to properly sanitize equipment and utensils.

Photos and videos of violations were taken.

Discussed above observation with Marisol Malumay, PIC.

IHUED A FMMU PaMisst Fd 1D A

! Imnudlm suspcmlon of m Slnltary Plrmlt or downgrade. if mklng b nppcal Iho ruult nf any notlu or Inspcdlcn ﬂndlngs, a wmtm request for hnﬂng must be
bimitted to the Director within the pericd of time established in the notice for commections.
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