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STORINO, RAMELLO & DURKIN
9501 WEST DEVON AVENUE

ROSEMONT, ILLINOIS 60018
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February 9, 2016

Elmwood Park, [llinois 60770
frangello221 1 @comecast.net

Re:  Freedom of Information Act Request

Dear Mr. Frangello:

THOMAS J, HALLERAN
ERIN C. TINAGLIA
ADAM R. DURKIN

JOSEPH &, KUSPER
MARK R, STEPHENS
BRYAN J. BERRY

ANN M, WILLIAMS
LEONARD P. DIORIO
RICHARD F, PELLEGRING
DONALD J. STORING il

OF COUNSEL

IN REPLY REFFR TC FILE NG.

EP-1

The Village of Elmwood Park is in receipt of your February 3, 2016, Illinois Freedom of
Information Act (5 ILCS 140/1 et seq.) (“FOIA™) request for the following records:

“2015-2016 HEALTH INSPECTION REPORTS FOR

BURGER KING 1750 HARLEM
MCDONALDIJ']S 7217 GRAND

JOHNIES BEEF 7500 NORTH AVE
AMERICAN BAGEL 7230 NORTH AVE[.]”

Enclosed please find the records responsive to your FOIA request. However, please be
advised that certain information in the records responsive to your FOIA request has been
determined to be exempt from disclosure under FOIA. Accordingly, such information has been
redacted from the records being provided.

Section 7(1)(b) of FOIA provides that “private information” is exempt from disclosure.
“Private information” is defined in FOIA as, “unique identifiers, including a person’s social
security number, driver’s license number, employee identification number, biometric identifiers,
personal financial information, passwords or other access codes, medical records, home or
personal telephone numbers, and personal email addresses. Private information also includes
home address and personal license plates, except as otherwise provided by law or when compiled
without possibility of attribution to any person.” 3§ ILCS 140/2(c-5). Consequently, signatures
have been redacted from the records being provided.




STORINO, RAMELLO & DURKIN

Mr, Frank G. Frangello
February 9, 2016
Page 2

The person responsible for the decision to deny a portion of your FOIA request is the
Village of Elmwood Park Freedom of Information Officer, Gina Pesko. In accordance with
Section 9(a) of FOIA, you are hereby notified that you have the right to file a Request for
Review regarding the decision made by the Village of Elmwood Park Freedom of Information
Officer with the Public Access Counselor at the [llinois Attorney General’s Office. You can file
your Request for Review with the Public Access Counselor by writing to:

Sarah Pratt

Public Access Counselor

Office of the Attorney General

500 South 2™ Street

Springfield, Illinois 62706

Fax: 217-782-1396

E-mail; publicaccess@atg.state.il.us

If you choose to file a Request for Review with the Public Access Counselor, you must
do so within 60 calendar days of the date of this letter. Please note that you must include a copy
of your original FOIA request and this letter when filing a Request for Review with the Public
Access Counselor.

You are also notified that you have the right to judicial review regarding the decision
made by the Village of Elmwood Park Freedom of Information Officer pursuant to Section 11 of
FOIA.

Sincerely,

STORINO, RAMELLO & DURKIN
Attorneys for the Village of Elmwood Park

i (7/1/24044;:/

Erin C. Tinaglia

Enclosures

575568 _1

e




ELMWOOD PARK HEALTH DEPARTMENT"

«Type of Estahiishment Reason for Inspection
A4 Sanitary inspection Report P Routine P [T Recheck

Food Setvice Establishment i
Retall Faod Store Food Service Establishment % Complaint = [ License

7 Temporary
. Mobile

»

Name of Establishment Address 152 Borldnn Gurre,

\J
Ownaer or Operator Thda Gug. L‘Zﬁﬂ”&) Phone

Based on an inspection this day, ths items marked below identify the violation in operation or faclitles which must be
corrected by the next routine inspection or such shorter period of time as may be speacified in writing by the heakth
authonly Failure to comply with this notice may result in immediate suspsnsion of your permit.

= |ndicates Critical tems Hequiring Immediate Correction.

{TEM [ & |WT DESCRIPTION REM ] K {WT DESCRIPTION ITEM | X {wT DESCRIPTION
FOQD 20 4 | Sanitization rinse; cloan, lempealute, FLOORS, WALLS AND CEILINGS.
" 5 ] Saurcs, Whol , Ho Spollage conc.:snlrallcn _ 36 D{ 1 [ Floors; construcled, drained, clean, good repalr,
2 1 {Oviginal Contatner, Properly Labaled 2 1_| Wining efolha: clean, s resiricted covaring instaliation, dusiless cleaning melsods
O 22 2 | Food-contact surlac_es of equipmenl/uiensils h1 1 | Walls, caléing, altached equipment: conslruclad,
- FOOD PROTECTION claan, ¥rea ol shrasives and defargants good repalr, elaan surfaces, dustless cizaning
3 5 | Potentially hazardous food ineels, lemperalure - h
requiramants during slorago preparalion, dispiay 2 { { Mon-Tood conlact surlaces ol eguipmént and methods
service and Iransposiation ugnsts cloo LIGHTING
4 + | Facilifes 1o malniain producl iemperalure 24 1| Storage, handing of clean equéipment/utenslls _§ gg 1 [ Lighting providud a5 required, Fixtares shioldod
§ 1 | Thermomelgrs provided and conspicuous 2 1 | Bingle-sorvice Iarllclns. flarage.. dispensing VENTILATION
[ 2 | Potentiatiy hazardous lood properly thawed gl 2 | Na re-bse of single-servics arlicles 39 1 | Rooms and aquipmenl - vented as required
7 4 | Umsrapped and polenilally hazardous food rol WATER DRESSING ROOMS
raserved CAOSS CONTAMINATION ‘27 | | 5 | Waier source, saln: hol and cold under pressire [y, 1 | Room cleas, [ockers, provided, facililles ciean
[ 2 | Food protociion during siorags, preparation, SEWAGE QOTHER OPERATIONS
display, service and aranspofiaﬂan ‘2 4 | Gewage and wasly walge disposal 4% 5 | Toxic llams proparly siored, Jabeled and vsed
8 2 | Handiing of food {ice) minimized, mefods PLUMBING - - "
- - 42 1 | Prasmises; maintalned, free of fitier, unnacassary
10 t ! Food (ice) disponging ulensiis properly slored 2 1 | Installed, maintained adictes, cleaning/ maintenancs equipment
PERSONNEL . ~connecli law groperly slored, sutherized pargonnel
. 30 5 | Crossiconneclion, back siphonage. hack |
! i‘ll 5 | Personnal with infeclions raslrlc!ed' : TOILET AND HAND-WASHING FACILITIES 43 1 Gomplalelsepgrallun fom living ! slesping
H § | Hands washed snd ciosn, good hygienic pracilces "3 4 | Nomber, convenlent, accasitle, designed, quaners, laundry
4 1 | Clean clothes, halr ceslialits inslalled 44 1 | Clean, suiled finan properly stored
FOOD FQUIPMENT AND UTENSILS [P 2 | Tottet raoms onclosed, sei-closiag dooss, tixtures, 45 Maragemenl personnel cerlfiad
14 2 | Food [ice) contact surlaces: dasigned, qood tepalr, clean: Hand cleanser sanilary Yos o,
consiructed, maintrined, Instalisd, localed Iow{:lsl ha“dl df’y::g“da?:es provided, proper 46 Publ; resiccom clean and sankary
15 1 | Non-Food contact suidnces: designed, Waate reeap B, L3 Yes No
' 5{ constructed, maintained, Instalied, localed GAHBAGE AND REFUSE DISPOSAL o Dt Tareate bavd Pop—
16 }( 2 | Dishwashing faclilies: designed, conskutied, 23 2 | Cositainers of receplncies covered: adoguals mpslar fgrease barel praparly enciose
malntalned, inslalled, located, oparated nurmber, insecl{rodent prood, [requancy, cloar fas No
17 1 | Accurala Thermometers, chemical 1est kils 34 i { Dulside sloiags acea, enclosures profedy 48 No smoking sacllon in dining room pravided
provided, gauge clock construeled, clean: conlrolied inginerafion Yos : Mo ’
18 § | Pre-flushed, soraped, soaked \NSECT, RODENT, ANIMAL CONTROL ! Barandars proparly Gberised
19 2 | Wash, rinse water: clean, pioper leperalure 35 4 | Peesence of inseclsitodenls, ouler openings Yes No
protecied, no birds, trligs, olhor imal

¥yl
‘“L €7,
Temperalures Temp/PPM Chemical lbbppbm, (J’} Hot Foodsﬁmilg &, [6Boid Foods W%@(AM
@wg,;, ly
Manager Cettification No.: L&‘l’fc,gg: ‘TE%EH W g ) }f ! fgp e
M”a e A L | P Ced f oodbe ~ 2

ITEM Remarks and RecomMendations For Carrections W@“r?’c@@%‘%ﬁmm

&W ek MM%;@,OD{I et oliohinest ia M ?MD’WO I/‘&’a-ptﬁ-e.-’ s 37"
p[mm JPQWQQMMé,MWMMWM%M i
@a«wiauwmm:ﬂ’M wo2h Domese. s, pm rnedse i fm@m@am
Gtosidlion ta, (lmwm{awhf

2. | Hoan £loem wﬁwmcﬁmcwuuwm
R‘Lg&@%@i . vfens, wile

Report and Instructions Received By .. —

{
’v

{Signature of Owner or Hepresemat_i a)‘ﬁ

Date 3.; “g 5 ) Time _‘L\' 19 AM, P.M. Sanitation Score

. {100 Minus Demerils)

(Fieport‘musl be posed on premises.)

I g 2 By

Page .




ELMWOOD PARK HEALTH DEPARTMENT g pood Service

Inspection Report L1 Retall Food Store
[ Temporary
( Village ¢ vl Establishment Name W ‘(]A/Vu?\ ' [ Mobile
i o g3 ,
e 1756 Haa ng (1 Complaint
Elmwood Park Addr ! M Q Home Occupation
Date_ 218, J5 {1 Business license |
ITEM REMARKS & RECOMMENDATIONS FOR CORRECTION
15
57
2 QMM/EMPJ)\M fﬁwuaw Mmﬂm
iL W%&Wmm&@&md% amwéaw‘ﬂa CM[%A’\
(e, Loz hm&ﬂmw oA

000 beed kend s MM bd homd e, eoheote (Fhrolacs)

| Eakebliduend oo Sanitony con iAo i “,@%a W;m;{

(ool tomelif)

Date

White - Health Dapatiment  Yellow - Owner

Owner's Signe

Inspector




ELMWOOD PARK HEALTH DEPARTMENT"

Heasen for Inspection

¢ Establi ‘
Tpreogd,Sserii(::asgrsﬁzgttishmenl Sa";tgw 'T‘SPE"T"E’)’"Rﬁpmt K routine [ Recheck
) Retall Food Store Food Service Establishmen {7 Complaint  ~ [ License

{ " Temporary

* _. Mabile
Name of Establishment (arat Gmeisedan, ‘5@’%’»»? Address _ 1230 W, Nor o Qo
Owner or Operator SR % K'} é\«C = Phane ;

Based on an inspection this da;i, the Hems marked below identify the violation in operation or facilities which must be
corrected by the next routine Inspection or such shorter period of time as may be specified In wiiting by the health
authority. Failure to comply with this notice may result in immediale suspension of your permit.

* = indicates Critical items Requiring Immediate Correctlon.

ITEM ] X |wT DESCRIPTION IEM | X {WT DESCRIPTION TEM | % PWT DESCRLPTION
FOOD *20 4 | SanHizatlon rinse: claan, femporatire, FLOORS, WALLS AND CEILINGS,
" 5 | Sowce, Wiolesome, No Spellage co‘ncentraﬁon ' a6 1 | Floots: canstncled, dralnad, clean, good fepalr,
2 1 { Original Container, Propaily Labaled 21 1 | Wiplng cloths: clean, use restrictad ; covarlng installatian, duslless ¢lazning methads
22 2 | Food-contacl surfaces of equipment/itensils ar 1 | Wails, ceiling, allached equi I; eoaslructed
D CTl " 2 th quipment; coaslrucled,
3 5 Paronton :OOd HP’RoOdTEG ” 'tON - clgan, free of abrasives and delergents good fepalr, clean surlaces, duslless cleaning
otentiatly hazardous lood maets, tamparaluc 21 1 [Nondood contact suraces of equipment ard aethods
renuiromonds during stojage praparation, display, lansds claan
service and lransporialion - wen ; . LIGHTING
' 4 | Facililios to malotain producl tlemperaiure 2 1 | Stocage, hanching of cloan equipment(ulonsis _|"3p 1 | Lighting provided as raquiced, Fixtures shigided
5 1 | Theimometers plovided and conspicuous B 1 | Singie-sorvica sslicles, storaga.. 'dlspenssng VENTILATION
§ 2 | Patenliaity hazardous lood proparly thawed L 2 [ No te-use of single-servics articles 39 1 | Rooms and squipment ~ verted as required
7 4 | Unwrappeg and polentialiy hazacdous lood not WATER DRESSING BOOMS
reservod CROSS CONTAMINATION ‘27 5 | Waster source, sale: hof and cold under pressiva 4 1 1 Rooms clean, lockers. provided, acilides claan
8 2 | Food prolection during storage, preparalion, SEWAGE OTHER OPERATIONS
display. genoy 30 Wransportaljon A 4 | Sewage pnd waslo wais disposal 4t 5 | Toxic Kems peopedy stored, Iabsled and used
9 2 | Handling of locd {ice) minimized, mehods PLUMBING ——
- " " 42 y | Premlses; maintained, free of Hior, unnecessary
10 1 | Food (lce) dispensing utansis propedly slojed 249 1 | installed, malntained arlices, cleaning fmainlenance equipment
i PERASONNEL 30 % | Grass-cannaetion, back siphonage, back fow prapatly stored, anthordzed personasl
1 % | Porsonnat with infegtions resulniedl TOILET AND HAND-WASHING FACILITIES 43 i Comp!eleisepgrnllon from living/ sleeping
_ 5 | Hands washad and clesn, goad hygienle praclicas {44 & | Neumber, convaniond, accessidte, designed, quaners, .nun ry
) 1 [ Cloan clolhves, bair resirinls inglalled 44 1 | Clean, snilsd linen properly slarsd
FOOD EQUIPMENT AND UTENSILS 32 2 1 Tollel rooms enclosed, seibclosing doars, fixtures, 45 Managcrﬁ pessannel canllfied
14 2 | Foud fie} contact surlaces: designed, good ropai, clean: Hand claanser sanilacy Yes Na
constructad, mainlained, instalied, focaled towels/hand dle‘“gﬂdﬂ‘"c“ piovided, proper 48 Public restwom clean and senflary
15 1 | Non-Food conlact surfacss: designed, waslo recoplaclos, H33ud Yes Ne
) construcled, maknlained, Inslalled, localed _—— GARBAGE AND REFUSE DISPOSAL a7 Dumpster/grease barrel enclosed
18 7 | Oistwashing laciites: dasigned, construcied, 3 2 | Gonlainers of receptacles covered: adequale mpstar iy arrel praperly enclose
maintained, installed, localed, oparaled numbar, insect! rodent preod, fraquancy, clean Yes . No ——
17 i [ Accurate Thermomalers, chemical st kits W 1 | Qutside storage area, enciosuras properly 48 Mo sraoking seclion ia dining room provided |
providad, pauge clock constructed, clean: controlled Incineralion Yos . No
18 1 | Pro-flushed, seraped, sosked INSECT, RODENT, ANIMAL CONTROL 49 Banenders propeily feensed
19 2 | Wash, ringo waler: clean, proper lomparature 35 4 | Prosence of insacts frodents, onter openings Yas No

ﬂlaciud. no birds, luriles, other animals

Temperatures: Temp/PPM Chemical ,J-?‘,‘ZQ%?!I& Q/q'-z Hot Foods bdmyndﬂfﬁ&ﬁa-ﬁ? Cold Foods UPLL:
Manager Gertification No.: %Lﬂ_ g\"fbfb gi’l—g ng . %?;:Q( Lwl’b&‘ ; o
&] b .7 b L TR -%éuf .
i
i_l!

7

T =]
%commendations For Corrections mﬂé&"@(}\}%" CORARCTED

ITEM ' Remarks anp_l
37 | Peple-ca bihohan, codd Aol sumeslih, eaoile, dloareblp -
] Popeinsn Ll oo dovargeel Curert Sul Boter s buhew aina)

{
i

Report and Instructions Recelved By

Date . :"é"fo . Time _U.,:Ji_ AM,

{Report must be posed on premises.)

Page ﬁ,,__j_ﬁ of ___E,.w

{100 Minus Demerits)
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ELMWOOD PARK HEALTH DEPARTMENT

Type of Establishment
Food Service Establishmant
RAetail Food Store

1 Temporary

} Moblle

Name of Establishment \D\AMMQ (ﬁﬂ—f?}
Centp .

Owner or Operator

Sanitary Inspection Report
Food Service Establishment

e ] e

Reason for Inspection
A Routlne O Recheck
Ol Compilaint O License

Address _ 190D W, Dqu:\J@»L

Phone

Based on an inspection this day,
corrected by the nex! routing inspec
authority. Failure to comply with this notice may result in im

* — Indicates Critical tems Requiring Immediate Correction.

\ -
the items marked below identify the violation in operation or facilities which musl be
fion or such shorter period of time as may be specified in writing by the health
mediate suspension of yaur permit,

ITEM | X |wT DESCRIPTION WEM £ X [wr DESCRIPTION meM | X W ‘DESCRIPTION
FOOD ‘20 4 | Ganltlzation rnse: ¢lean, lemperalure, FLOORS, WALLS AND CEILINGS,
1 6 | Soutce, Wholesome, No Spoiiage concentratlen 3% Floors: constructed, dralised, clean, good 1epalr,
Py 1| Originat Conlalne, Progery Labaled o i [ Wiping cloths: <laan, use restricied coveilng Instaliation, dustless cleaning melhads
‘ D PROTECT 22 2 | Food-conlaet surfaces of equipmant/utensils a7 t | Walls, celiing, sltached aquipmanl; conslructed,
3 5 ottty ia?:SdausPl}:od mEeels :?ﬂt;mwm clean, Iree of abrasives and delergents good repal, clean surlaces, dustless cloaning
requicaments during slorage prapacation, display, 2 ! Non-!plod ‘conlacl sulaces ol equipmzal and melhods
senvca and iransperiadion uenslle co8q - - LIGHTING
N 3 | Faclilins to mantain produst \emperature Eil 1} Stocage, handing of cloan equipmentiulensils | 3 Lighling provisind as required, Flxlures shisided
3 1 | Thermomatess providod snd consplcuious 2% 1 | Single-servica articles, s.lomgn. diggansing VENTILATION
6 21 Patontlally hazaiduus food properly thawed 28 2 | No re-use of single-servics allcles 33 Ropms and squlpmeni — venled as required
7 4 | unwrapped and palentially hazardens food pot WATER DRESSING ROOMS
rasorve GROSS CONTAMINATION ‘a7 5 & Waler source, sale: hot and cald under prassure [ ey Reoms claan, lockars. provided, acilllies clean
|| [ ot ding v, et e OTHER OPERATIONS
L 4 anse 28 4 | Sawage and wasie water disposal 44 5 | Toxic ilems propeiiy Slored, labelod and used
8 2 | Handiing of Iood fics] minimized, malhods PLUMBING - -
- - - 42 Peamises: mainlained, free of iligr, unnecassary
19 1 | Faod (ice) dispensing utensils properly stored 29 1 [ Installed, maintained articles, eleaning/ matntenance equipment
i PERSONNEL 30 5 | Grass-cannectlon, back siphonaga. back llow praperly stored, aulhodzed personagl
il § | Paagenaol with infeclions reslrlcled‘ i 1 TOILET AND HAND-WASHING FACILITIES Lh Cerx:lplfstnl::ﬂgmllon fromt living / sleeping
"2 5 | Hands washed and ciean, good hygienic pracices |5 4 | Numbar, convenient, accassible, dasigned, [y QUARLOLS; S,
13 1 | Clean clolhes, hair resirainis installed 44 Glean, soiled linen praperly slored
FOOD EQUIPMENT AND UTENSILS 32 2 | Toilat rooms enclosed, sell-closing doars, (ftures, 43 Managem; Bf‘ Ev’“““e‘ se“""’d 4
14 2 | Foad (ice] conlact surfaces: designed, M good repair, clean: Hand cleanser sanltary Yes e -Nﬂﬂ&m@Q Ly
| canstructed, maintained, inslalied, locatsd towels! ’"’"d‘ :’?:“g“de““"' provided, propes 46 Public rostraom clean and sanilary
14 1 | Non-Food contacl surlaces: designed, wasle toceplaclas, 1590 Yes No
’ canstrucled, malntained, Instatiod, located GARBAGE AND HEFUSE DISPOSAL 7 Y P S
16 2 | Dishwashing facilllles: designed, conslruesed, 3 2 | Containers of receptacles covered: adequate umpsterfg el prapery
malmalned, installed, Incaled, aperated number. inseci{todenl prood, Irequency, clean Yes Mo
£ | | Aecurata Thormometeds, chemical lest kiis k7] 1 § Qulsice starage area, enciosuces proparly 4B Mo sreniing seclion in diniag room provided |
- | provided, gavge clock cansiucled, clean: corlrolled inclieralion Yos . No -
1 i | Pre-Nushed, scraped, soaked INSECT, R.ODENT. ANIMAL CONTROL I Bartenders progerly Beansed
14 2 §'Wagh, tinse wator: ¢lgan, proper lemparalure '35 4 | Presence of inseciaf rodenls, culer openings Yas No
protacied, no birds, turlles, other I
. i ln.e -|SD > Jameo- Y
Temperatures: Temp/PPM Chemical Hot Foods . S . Cold Fogds :
=R

Manager Certification No.: (Y {1% H\2LHPID

U77) e o
%ﬂﬁﬁg S Az v

ITEM

3

fhplace,

Remarks and Recommendations For Carrectiohs MM"P;% boed 2t
FehtA, ieloly g

e

212

SNLBD oo pop anee, .

C-‘(;RS;E ‘; @

. _

mw-«%@,?ﬁ?
O

o

‘?M

S0 [wwel i perser ol

2coitp Sedy To Lol

v

Aeport and Instructions Received By

Dale

4815

(Report must be posed on premises.)

Pages

of

e
Time&./b AM.

(S

ure of Qwnar or Aepresentalive)

{100 Minus Demerits)




ELMWOOD PARK HEALTH DEPARTMENT"

t Estab
R/ Food Service Estaplishinent Sanitary Inspection Report B ouine L Rechack
] Retall Food Store Food Service Estabilshment rc . )
omplaint [ License
§£ Temporary
v ._. Mobile
M4 Dima @vuamef A
Name of Establlshment _{_}. J Address 13T W], b
Owner or Operator Phone .

Based on an inspection this day, the items marked below identity the viclation in operation or facilities which must be
corrected by the next routine inspection or such shorter period of time as may be specified in writing by the health
authority. Failure to comply with this notice may result In Immediate sugspansion of your permit.

Indicates Critical items Requiring immediate Correction.

ITEM 3 X |wT DESCRIPTION ITER | X v DESCRIPTION el | x [wr DESCRIPTION
FOQD 20 4 ] Saniitzation flase: clean, lamperatuce, FLOORS, WALLS AND CEILINGS,
* 5 | Soutce, Wholesome, No Spollage concantration 36 1 | Floors: construcied, draitied, clgan, good sapair,
2 1 ] Original Gunlainer, Propady Labalad | 20| |1 }Wiping cloths: cloan, use restiicled covaring Instalation, duslless clsaning methad
FOOD PROTECTION a2 2 I‘Timd-c?nlactlst.l;!fac;s of aEU;p;nentI flensrls ¥ 1 [ Walls, coliing, atlached aquipment: coastrucled,
ciaan, ree ol nbrasives nnd delergants d ?
5 5 | Potensially harardous lood meels, lemparalure 7 T Tiontood contact surl To .g o ond E::O;;;spaln clean sifacas, dusliess cleaning
requiramBents during storage praparalion, display, IO"".E ;’0“ ol suflaces of equipsméni and
senvica ad transporialion ulensts efean : LIGHTING
‘4 4 | Fagilliios to malnlaia product lemparatura 24 L Sliuragn. handling! of claz qup'fw"m:‘!enmls a8 | Lightlag provided as required, Flxlures shislded
H f | Theimomelars provided and consplcuous 2 1 | Singte-service ‘aftlcles, s.lorage.. dispensing VENTILATICHN
6 2 | Potontially hazardous lood properly Ihawed % 2 [ Mo re-use of single-service arlices 39 1 | Aooms and squipmenl ~ vanled as required
7 4 | Unwrapped and polentially hezardous lood not WATER DRESSING ROOMS
reserved GHOSS GONTAMINATION it 8 | Water source, sale: hol and cold yndor pressuie I yq 1| Roams clean, lochars, provided, facilifles clean
| T ot oo, ot SEwAGE - OTHER DPERATIONS
- —— — L 4 | Sawage and wasle waler disposal 41 8 | Toxic tems proparly stored, labsled and used
9 2 | Handfing ol load (tes) minimized, PLUMBING
n Food fiee) & " 42 t | Premlses: malmulﬂed free of liter, unnocessary
1 i {ice) dispensing ulenslls propery stored 29 1 [nstalied, maimained articles, cleani 18nance agulp
i PERSONNEL “an 5 | Gross-connection, back sighonage, ack How progerly siored, aul?wﬂzad porsoangt
) 11 § { Persanngl with infectians raslricind. TOILET AND HAND-WASHING FAGILITIES | 43 1 Cun:‘fnlelsepgrailan Irom living / sleeping
5 | Hands washed and clean, good hydienl: practices a1 4 § Mumber, convenient, accossille, designed, quariars, laundry
o 1 [ Clean clothes, hals restrainis instafled 44 1 § Clean, soifed #inen prapsriy stored
FOOD EQUIPMENT AND UTENSILS a7 7 | Teilal rooms enclosed, sell-closing doors, listures,) 1 Management persnnel gertified
14 2 | Fad (iee} contael surlacas: designed, anod repalr, cloan: Hand cloanser sanitary Yos A“)ﬁw“"wzﬁ 1<
vonstiueted, malmained, instalied, located towels! hand drying devices grovided, proper 46 Public feslroom clean and sanhary
15 1 | Non-Food contacl surlaces: dasigned, wasts (scoplaclus, fissue Yes No
i construclod, malntained, instadied, located GARBAGE AND REFUSE DISPOSAL o 5 ; —
16 2 | Dishwashing facilfies: designed, construcied, a1 ? | Conlainors or recepiacles covered: adequaty umpslet fgrease basret prapedy enclosed
malntained, instafled, losatad, operaed number, insact rdent prool, lrequency, cloan Yas No
§7 1 { Accurate Thermometers, chamical lesl kits 34 T | Culside storage aea, enclosures proparly 48 No smoking seclion ln dining room pravided ,
provided, gauge clock sonslrucled, claan: controlled inclastation Yes . No !
18 § ]Psefiushed, sceaped, soaked INSECT, FIIODENT, ANIMAL CONTROL pr Bartendars proparly licenged
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