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DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIVISION OF ENVIRONMENTAL HEALTH

PUBLIC AND PRIVATE PREMISES
INSPECTION REPORT

NAME: (OWNER, LESSEE, OCCUPANT, ETC.)

ADDRESS; Lot #, street name, house/apt. #, building name:

SPIRLEY'S CO"FEY SEOK ~ Hamaer” 1, CALVD  commige) pt— CENTER

[1

INSPECTION/INVESTIGATION DATE: CW! T# MUNICIPALITY/VILLAGE; SUBDIVISION:

%/4/%0

Happe pr GUA

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 2020-25 (June 22, 2020) during the COVID-19 emargency.

. . . . . Not Cerrected
The following violations were observed and deemed a public nuisance: Observeg e Spot (€051

Repent

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

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

interior and exterior premises of the property of the business.

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. i | l

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

6. Failed to properly maintain the required occupant load of VZ“ .

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

1 [0

8. Failed to adhere to the requirements outlined in DPHSS Guidance Memorandum I:I D

1929729

Section 20106 (Title 1¢ 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 Annotate

d

which are misdemeanors, if found guilty.

Observations Findings: None

YOU ARE HEREBY GIVEN U/A DAYS _2 ‘?’ HOURS TO CORRECT THE ABOVE CITED PROBLEMS.
YOUR PROPERTY WILL BE REINSPECTED ON OR ABOUT 7/,_5" 7

{DATE]

RECEIVED BY (Print & Sign

uuter e froomr

DEH INSPECTOR (Print & 519n) T 2 Z/\ {

Rev: 9/2019

WHITE COPY - DEH YELLOW COPY - Owner/Lessee/Occupant




GOVERNMENT OF GUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIPATTAMENTON SALUT PUPBLEKC 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

Name of Estnblishment.’“{y{/’q LIz Y-'S Lo\ SV~ Aﬂ-ﬂﬂﬁ’o/mpnny Name: (o ,/I/C'; g c Oﬂ\Pm hio 0

Location:
It In Compliance with
em . .
No Criteria Comments Executive Order and
; Industry Guidance

General Requirements

Has a written policy and procedures for COVID-19 prevention
! and control measures prior to re-opening, which address the Yes @
following:

a. Employee health, to include having a plan in place 1if

. ; 5 Ne
someone is or becomes sick @
b. Cleaning/sanitizing procedures ] No
c. Social distancing and other protective measurcs s No
2 Operates at no more than the authorized occupancy rate Gts No
3 Prohibits the use of high touch items such as food trays ¢ No
Prohibits the operation of salad bars, buffets, and/or self-service
4 P @ No
operations
5 Follows the requirement of the Guam Food Code that also applies @ s No
to COVID-19 mitigation:
a. Prohibiting sick cmployees in the workplace i3 No
b. Strict handwashing practices, to include when and how @ No
€. Strong procedures and practices to clean and sanitize @ No
surfaces
d. PIC is on sitc and is a certified food manager Vs’ No
Employee Health
6 Screens employees and patrons before entering the facility [ No
7 Posscs:qcs adequate  supplics to support  healihy  hygienic @ No
behaviors
8 Posted signage for employees and patrons on good hygienc and @ No
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
establishment

Possesses adequate cleaning and disinfection products and PPE
10 . . .
to perform enhanced cleaning/disinfection

11 Follows CDC'’s cleaning and disinfecting guidelines

Ventilation

12| Maxinuzes fresh air through use of existing ventilation system

D8 RP &

13 Minimizces air from fans blowing from one person directly at
another individual

Depariment of Public Health & Sccial Services ITC Bullding Ste 219
590 S. Marine Carps Drive. Tamuning, Guam 96913-3532

www.dphss.guam.gov



