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Food Establishment Inspection Report Page | of 7
INSPECTION| R8N] TYPEJGRADE | INSPECTION DAT| ESTABLISHMENT NAME
IRegular ‘/ ‘% & / / ﬂw %M]L pwﬁ,
Follow-up IME IN TIME OUT _ |[PERMIT HOLDER,
Complaint RATING éﬁﬂﬂz f' DIk lg f’YJ »7 g(”l?W:? / Jﬂc
Irvestigation SANITARY PERM LOCATION Address)
[other % ‘7097 3 J’/eOﬂaﬂ ﬁmﬂn
A TELEPH No. of Risk Factor/intarvention Violations RISK CATEGORY |
- No. of Repeal Risk Factor/intervention Viclations _
ILLNE FACTORS AND LICH | RVENTIONS

IN = In comptiance OUT = Not in compliance  N/O = Not observed NJ.
Eompllance Status

Circle designated compliancs {IN, OUT, N/O, NJA) for each numbered tem.  Mark "X in appropriate box for COS and/or R,

A=Nota .205 = Corrected on-sita during in: R=R viclation PTS = Damerit points
[ﬁﬂ"iﬂ% ompliance tatus
Potantlally Hazrardous Food)

served, reconditioned, and unsafe food

Good Retail Pmd:ces ars pmventa’ﬁve meastrnes to comml tha introduction of pathogens chemk:ais and physical objects mto foods

ﬁuparvislon
1@ out IPemon in charga present, demonstates 5 16 OUT WA NOJProper cocking time and temperatures [5]
kn , and porforrns duties :17 |m OUT - N/A (RO Propear reheatirig procedures for hot hoiding 6
Em 18 [IN OUT NA Proper cooling time and temperatures 8
2 AN out |Managemnt awareness; po{icy prasent 6 18 |[IN ouT Proper hot holding temperatures 6
K] ouT |Proper usa of reporting, restriction & exclusion 6 20 |iN {du Proper cold hokding temperatures [
Good Hygienic Practices 21 [N Proper date marking and dispositian 6
P, sating, tasting, drinking, bateinut, or
4 OuT NA NO |m’::m usa Consumer Advisory
§ {[N) OUT N NO [No discharge from eyes, nose, and mouth i
= Preventing Contsmination by Hands 22 [n @D na  |Consumer Advisory provided for raw or 8
6 (¥ OUT NA NO |Hands clean and properly washed 6 -
7 d@ OUT NA no JNo bare hand contact with ready-to-sat foods or 8 hly Susceptible Populations
approved altemate method property followed 23 In our @ Pasteurized foods used; prohibited foods not 6
8 I'N ‘Adequate handwashing facilties supplied & 8 offered
@ accessible _ Themical
od Source i
T@ BT —Troos cmmm B edlsouIs 8 24 @OUT NA Food additives: approved and property used 5]
10 [IN oUT WA (NO JFood received et proper temperalure 6 285 49 out Toxic substances propedy identified, stored, 6
11 ouy " |Food in good condition, safe, and unadulterated 3 usad
12 {n our @ nio |Required recards available: shelistock tags, 8 ~ Conformance with Approved Procedures
parasite destruction 26 |lN ouT @ Caompllance with variance, specialized 6
Protection from Contamination process, and HACCF plan
% Lo IF°°d separatad and protacted 8 Risk factors are improper practices or procedures identified as the most
14 [N NA___ |Food contact surfaces: cleaned & santized 6 prevalent contributing factors of foodbarme iliness of injury. Public Health
Proper disposition of retumed, previously 6 interventions are control measures io prevent foodbome iliness or injury.

Safe Food and Water

27 Pasteurized aggs used where required 1 40 In-use utensils: properly stored 1
28 Water and tos from e 2 41 ,L‘l:an:sl;:, equipment and linens: property stored, dried, 1
28 Variance obtained for specialized processing methods 42 Single-use/single-service articles: properly stored, used 1
Food Temperatura Control 43 Gloves used properly _ 1

30 Proper cooling methods used; adaquate equipment for 1 Utsnsils, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanabie, properly 1

N |Plant food properly cooked for hot holding 1 designed, constructed, and used
32 Approved thawing is used 1 45 ﬁlmashmg Taciies: instalied, mamtaned, used, (o5t 1
33 Thermometer provided and accurate 1 486 Nonfood-comact surfaces clean 1
Food Identification i Physical Facilities
34 | |Food propesty labeled: original container | 1 47 |Hot & coks water avallable, adequate pressure 2
Prevention of Food Contamination 48 [Plumbing installed: proper backhow devices 2
35 Insacts, rodents, and animals not prasent 2 49 |Sewags and wastewater property disposad 2
36 gontammaﬂan prevented dunng food peparation, storage & 1 50 Toilet facikties: properly constructed, supplied, & cieaned 2
7 Personal cleantiness 1 51 Garbage/refuse proparty disposed,; facilities maintained 2
38 Wiping cloths: proparly used and storad 1 52 Physical facilities installed, maintained, and clean ]
39 Washing fruits and vegetables 1 53 Adequate ventilation and lighting; designated areas use 1
| have read and understgnad the above violation(s), and Documents and Placards

|Sanitary Permit, Heslth Certificates valid and posted | 2

Dats:

Follow-up (Circle onea): ES NO Iﬁm_?&ﬂ
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JESTABLISHMENT NAME LOCATION {Address}
KESTAURANT  OFP0A S0 VIRl Rodo, TumOn
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
08 04 ;2010 | 20p1001¢C3 MARIANAS  SLINGSTONE , (WC.
TEMPERATURE OBSERVATIONS
Item/Location Temperature (" F) ltem/Location Temperature (° F)
RAwW @ieeye| BARLE-DY cmuE. | SIS R SHORT R10S [wak-m ok | S€.C 36 €

RAW  HCkE0 JwALk-IN chod?. | 0. OIOQS’
A SPARE ﬂesqmm:-m CHHLLER 62

A Pogk LOIN |-l oWier (870 [56.€
R CH|ciep mfclwm 1 Cuse| 70.€
RAO GROND CEEP [wayc-p ChinsR | $2.€
PAS SHEWED E5GS [l -1 cierR[62.0 [52.2

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
8-406.11 of the Guam Food Code.

ARGUAL INSPEUTION 1DAS CovucTED. FREVIDS 1NSREDMON OATED gy [qu—,,qp
REULING (M A BATNG of AN VA \flom-nms ADE BAseD O CRTCA
UMLA TN O. THE ML M OCASTAIDD \

Q. IND SIGNAGE PRMIOED PR UAWASH sl 0 Krtcns) | KNOB e Q@
HARSME QMK 1) counTER AReA BHRE Poop 'S Yo GE BREO I8 ind ogbﬂk&;
OGREPA R -

Ly CUTUNG Q04RO o) REACH -'N CHUER OF KITcHed ARA  WAS oiscovdy (o
W _OBEP (T mMARKS, . 2207

J

2. |CORSUMER ApvisoRy IS micCiiE AE ASTERiSk Ang Tt Ogscr@on oF )
WHAL 1€ cERvED AW 0% UNOERCODK £9. llu(wﬂ

0. |[WwnfE HE /el Feoo OO0 AT meEl SROPER. COL0 HoONG  TEVERRATURES .
COS" PERCoN-1N-CHAREE (AC) OlsCARoBD THE ABDIE Too TS uireo  |COS
0N LEPT Cowwnpd  oF TonBRATWE OOSERALTN .

CPER L, WAUE-18 NGRS DoOR 1S 1N DISREPAR ) 01237

A DLACKRD ND . 0261 Rewoven . B PUACARD N0D96aa PosTitp ON) WAL

the iImmediate suspension ol‘ tha Sanl‘lary Pnrrnit or downgl:wcking to appaal ths result nl any nnﬂce or Inspocﬂnn ﬂndlngs a wriuen requeut for hearing must be
submitted to the Director withifTthae period of time establish the)notice for corractions.

e Y P (A Ao

Date:

DEH inspector (Print and Sign) :
T\LLS 4% i !
Rev: 08.27.15 ; DPHS Yallow: Food Establishment
- 120 wﬁ( 4 ADWMRNSTRA(OL




Page _[_ of ___}__

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIVISION OF ENVIRONMENTAL HEALTH

PUBLIC AND PRIVATE PREMISES

DBA  Rectperanf fLINSPECTION REPORT

NAME: (OWNER, LESSEE, OCCUPANT, ETC.) ADDRESS; Lo #, street name, house/apt. #, building name:
ylenal xf)’)/LO,S‘fﬁ?ﬂe, ,_Z}r_ 4147, [ V10 e
INSPECTIONIIN STIGATION DATE:\/ COMPLAINT #: MUNICIPALITY/VILLAGE; SUBDIVISION: ’
DE&O4. 2030 ﬁm

THE FOLLOWING CHECKED ITEMS REPRESENT VIOLATIONS OF THE CORRESPONDING SECTIONS OF TITLE 10, GUAM CODE ANNOTATED

SECTION # REMARKS

An assessment of the above-mentioned facility was conducted on this day to determine compliance with

DPHSS Guidance Memorandum 2020-23 (June 22, 2020) during the COVID-19 emergency.

Not Corrected on

The following violations were observed and deemed a public nuisance: Observed  the Spot (COS)

Repreat

1. Failed to require and enforce mandatory use of face masks with employees/customers.

N

2. Failed to enforce social distancing of a minimum of 6 feet between individuals in the

interior and exterior premises of the property of the business.

5. Failed to have and present an organization-specific guidance plan in place.

6. Failed to properly maintain the required occupant load of {@ .

7. Failed to adhere to the authorized number for social gatherings on business premises.

3. Failed to post appropriate signage for face masks and social distancing.
4. Failed to have a policy in place for the frequent cleaning of all surfaces.

m 8. Failed to adhere to the requirements outlined in DPHSS Guidance Memorandum | I

2020~ |2 Roson % (0g.i & 2030)

Section 20106 (Title 10 Guam Code Annotated, Chapter 20) authorizes Department of Public Health & Social Services

to conduct inspections of all public and private grounds, buildings, & other places to enforce & order the immediate

abatement of the public nuisance. Businesses that fail to comply with applicable & current Executive Orders and/or

Public Health Guidances shall be deemed a public nuisance under Chapter 20, Title 10, of the Guam Code Annotated

which are misdemeanors, if found guilty.

Observations/Findings: None

. ﬂéﬁf@»gp/weewlm&% B COND-19
At Sy Pone, Y

YOU ARE HEREBY GIVEN o’Z_ DAYS HOURS TO CORRECT THE ABOVE CITED PROBLEMS.
YOUR PROPERTY WILL BE REINSPECTED ON OR ABOUT 0?06 r w}o
{DATE)

BT, Ol

DEH IN ECT%R(PrInt&m W A/I — VW / . KW

Rev: 9!20‘9 ﬁfp ?4 /{ M") Y - DEH YELLOW COPY-OggW‘Cﬁ.panl



Name of Establishment: ﬂm J»@f’ﬁf 10 1223

GOVERNMENT OF GUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIPATTAMENTON SALUT PUPBLEKO YAN SETBISION SUSIAT

COMPLIANCE CHECKLIST FOR EATING AND DRINKING ESTABLISHMENTS
BASED ON EXECUTIVE ORDER 2020-20, 2020-16, 2020-14,
DPHSS GUIDANCE MEMO 2020-07 and 2020-12

Location: (S‘M [/’M ﬂ‘od jf WW

Company Name: MW(M@ !//:LQS?‘S}] e) .ﬁ'zc,

L/

ltem

]

In Compliance with

N Criteria Comments Executive Order and
o Industry Guidance
General Requirements
Has a wrilten policy and procedures for COVID-19 prevention f“
1 and control measures prior to re-opening, which address the nsea. % Yes @
following:
a. Employee health, to include having a plan in place if
Y (E;D
someone is or becomes sick = Lb ) .
b. Cleaning/sanitizing procedures 187714 Ves
c. Social distancing and other protective measures ) N
2 Operates at no more than the authorized occupancy rate Yes, No
3 Prohibits the use of high touch items such as food trays Yes No
4 Prohibits the operation of salad bars, buffets, and/or self-service @ No
operations .
5 Follows the requirement of the Guam Food Code that also applies Yes No
to COVID-19 mitigation: i
a. Prohibiting sick employees in the workplace YesD No
b. Strict handwashing practices. 1o include when and how (7 s No
C. Strong procedures and practices to clean and sanitize é
surfiaces @ No
d. PIC is on site and is a certificd food manager (‘_(LQ No
Employee Health
6 Sereens employees and patrons before entering the facility (V:—S‘/ No
Possesses  adeyuate supplies 10 support  healthy  hygienic
7 No
behaviors ( E:D !
Posted signage for employees and patrons on good hygiene and ”
. sanitation practices —
Cleaning and Disinfection
Has a cleaning and disinfection procedures and schedule in
9 place for common areas, highly touch surfaces, and the entire No
establishment i
Possesses adequate cleaning and disinfection products and PPE -
10 it . Yes No
to perform enhanced cleaning/disinfection
11 | Follows CDC’s cleaning and disinfecting guidelines ¢ VesA  No
Ventilation
12 Maximizes fresh air through use of existing ventilation system (?cs' No
Minimizes air from fans blowing from one person directly at
i3 | g p y / : "Qn < Yes No
nfG_ S ho

another individual

Cepartment of Public Hea'th & Social Services ITC Buiding Ste 219
590 S Marine Corps Dnve. Tamuning. Guam 96913-3532

s JpPS§ QuAm gov



Social Distancing and Other Protective Measures

Implements social distancing of at least 6 feet and posting of

14 ents s @ No
appropriate signage
= | Posted signage at entrance stating that no one with COVID-19
15 . e Yes No
symptoms is permitted inside k
Appropriate physical barriers arc in place for cafeteria style h{a
- dining and booth seating M D
17 For congregations or social gatherings:
a. Total number of people, including employees, do not )
exceed the capacity permitted in the most recent E.O. Yes No
{including ballroom and private rooms)
b. Total number of people in each party do not exceed the
number allowed for congregations or social gatherings in ( Yes ) No
most recent E.O.
18 Mandating the wearing of face mask /@ No
|
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