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Village Attorney Jonathan L. Zivojnovic

Ms. Erica Burkert
EcoLoab
inspections@activeviewhdi.com

October 13, 2016

RE: Freedom of Information Act Request

Dear Ms. Burkert,

The Village of EImwood Park is in receipt of your October 10, 2016, Freedom of Information Act
(5ILCS 140/1 et seq.) ("FOIA") for the following records:

“..Inspections at Elmwood Elementary, Elmwood Park Middle School, John Mills Elementary
performed on or before 1/29/2016...Panera inspections performed ater 11/24/2015.”

Enclosed are copies of the records you requested. However, please be advised that certain
information in the records being provided has been determined to be exempt from disclosure
under FOIA, and that 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 id number, biometric identifiers,
personal financial information, passwords or other access codes, medical records, home or
personal telephone numbers, and personal email addresses.” Section 7(1)(c) of FOIA
provides that, "personal information contained within public records, the disclosure of
which would constitute a clearly unwarranted invasion of personal privacy is exempt from
disclosure. Consequently, birthdates and other personal information, the disclosure of
which would constitute a clearly unwarranted invasion of personal privacy, such as the
victim's name and identifying information, have been redacted from the records being
provided.

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 ElImwood Park
Freedom of Information Officer with the Public Access Counselor at the Illinois Attorney
General's Office.

11 Conti Parkway Elmwood Park, Illinois 60707 Telephone 708.452.7300 Fax 708.452.3957 www.elmwoodpark.org



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 2nd Street
Springfield, [Hlinois 62706
Fax: 217-782-1396

E-mail: publicaccess@atg state.ilus

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 [T of FOIA.

Should you have any questions, please do not hesitate to contact my office.

Gina Pesko

Village Clerk
Freedom of Information Officer
708-452-3948




VILLAGE OF ELMWOOD PARK,

"ywe of Esfablishment.

ood Service: Establishment
1 Hetait Food Store
1 Temparary

1 Mobile
- Name of Establishment:,

‘Owner qr Operator

Samtary Inspection Report
Food Service Establishment

~-Addre

Evrwnod Einaon ?

Phone.
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b
i

Heason for Inspection
X% Routine. [ Recheck
O [ License

Complaint

Z3HF W Toth Rve
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Based on an inspection this day, the items marked below identify the violation in operation or facilities which must be
corrected by the next roufine inspection or such shorter period of time as ‘may be specified |t writing by the health
authonty Faliure ta-comply with this notice may result in immediate suspénsion of your perm:t

= Indicates Critical ltems Requiring lmmedlate Correctlon.,

e | % [wr DESCRlPTtON Tk | % fwr DESCRIPTIDN meM |k wil | DESCRIPTION
| o FOOD =20- 4 | Sanltizalion inse: clean, lemparatyre, FLopns' WALLS AND CEILINGS, {
.'1 '5 | Sourga, Wholesome, Ho Spoilags - concentration f @& ] 1 | Floars: conslrucled; drained, elgan, good rapair,
2 1 | Original Contalner, Proparly Labeled 21 [ 3] 1 [Wiping clolhs: cledh, use reslrigted __A . jeovarng. Insiallation; dusitess cloaning mathods
_ ‘ ' oYe) 22 2 | Fond-conla! surfaces of-equipmant/ utensils: a7 | 14 [wang, CBEiIﬂg, allached equapmenl constructed,
, Feguitemants dhriog slor@ga' p’ " 'ér;ilion, dsplay, 23 1 ‘El[;?m ;?l:c:: !gr;r:acs surfaces of aquipment and - rneshodg ..
- service and transpostation — e _ _ _ . LIGHTING
3 4 | Faclilios 1o mainlaln product tempbraturs __2'6 11| Storage, handhng.u_!:claan;eqmpmanuu!_aﬂsﬂs' K K | Lighling‘provided as required, Fixiures shielded
5 1_| Thermometers provided snd conspleuous 25 - 1 | Single-service articles, storage, dispensing . _VENTILATION
[ 2 | Palentially- frazardous food properly thawed i — 2 | Mo se-uss of single-sesvice articles 39 Rooms and eq’mpmenl vented as :aqmred
7 4 | Unwrapped and polentially hazasdous tood not - W‘QTER o B ) DRESSING ROOMS
_{ reserved CROSS CONTAMINATION ‘27 1 | 5 {Waler source, sale: hof and told undet gressure: ™ yq Hoarms cEean. lockers -provided, {aciliies clean
-8 t2 :?Ol: protictlon dugrll? Stsamr?si preparation, 1 SEW_‘\.GE_ N . T OTHER OPERATIONS
- | dispiay, senvice and iransportalion - 28| 14 JSewage and wasta water disposal «41 | | ] Toxic itdms propsry slored, labeled and used
] 2 | Handling of food {ice} minimized, melhods RPLUMBING: - g =
- e . . =} J 427 \ Premlse% meinlained, freg-of Klter, unnacessary
10 1 | Food (ice) dispensing ulensis propedly stored 29 t | insialles, maintained _ antieles, ‘cleaning/ malnienance equipment
PERSONNEL 30 | |5 | Gross-connection, back siphonage, hack llow .|| propedy storad, dtharized personnel
11 Aﬁ lfsrsunns! with infections testricted TON.ET AND HAND-WASHING FAGILITIES | 43, ; -comple!fisepg_'r_aﬁm {rom living/ sleeping
2 5 Hands washed and clean, good hygienic praclices "5y | 1 4 | Number, convenient, accessible, designed, : i .qganer.sr‘_a/m.]._ry _
13 { F'Clean clothes, halr resirainls ~ Finstalied 44 Clean, 8Hiléd: lingn properly stored
FOOD EGUIPMENT AND UTENSILS 3 2 | Toilet rooms enclosed, sell-closing doors, fixtures, 45| M_af\ag'efri d pgrsonniel certified
14 % ! Food {ice} conlact surfaces: designed, gocd repair, dlean; Har:g c[eansvzx sanilary- kL |Yes, f o N
| constructed, makualned, installed, localed lowels fhand drying devices provided, poper &0 | Public resirgop clean and sanyary ,
. " " - T wasle receplacies, lissue : ] g ’
15 A, | Non-Food cortact surfaces: designed, : 2 - Yes. | :g Ho-
: conslrocled, maintained, installed, focated GARBAGE AND REFUSE DISPOSAL BT T T oumpeit: [aase bael roperly orcioved
18 {2 | Dishwashing laciities: designed, constructad;. 33 2 | Containers orfeceplacles covered: adequate. - P ‘y properly
: maintained, instakied, located, operared ) numbsr. insact/rodant prool, iraquancy, clear Yes_ A . Ne..
17 1 | Aceurats Thermameters, chemicat test Xils- # | 1 | Oulside slorage area, enclosutes peoparly 4B Ho smoking sgélien in dining reom provided
provided, gauge clock cansirugled, clean: conlrolled. mcine:auan‘ Yoy Arf . Mo
18 1 | Pre-flushed, scrapad, soaked INSEGT, RODENT, -ANIMAL CONTROL o Banend?:s, .”Fe.d —
19 2 | Wash, rinse waler: clean, propar lemperature 35 4 | Présence of inseeis ! rodents;: ouler openings Yes: [\}i DZ . No_
proteciad, no birds, tudlles; other animals .
Gned Pt (%5 ;4', OGS
Temperatures Temp! PPM Chemical j-ﬂdmf Ibﬂﬁpm Hol Foods&ﬁ.‘!ﬂb_ﬁaf_ Cald Fdods:
Mol Boav-ﬁ(‘% iﬁfﬁ'

- Manager Certification No

ol @o%w/ ons
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' ELMWOOD PARK HEALTH DEPARTMENT

Ty;ie of Establishment ; . Reason for inspection
Food Service Establishment Sanitary Inspection Report & Routine U Recheck

S Retall Food Store Food Service Establishment 0] Complaint [ License
Temporary
. Mobile
- 7
Name of Establishment W (ﬂz""w""’fo"’x M Address 2319 N 760 Bwe
Owner or Operator Phone

Based on an inspection this day, the items 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 writing by the health
authonty Failure to comply with this notice may result in immediate suspension of your permit.

= Indicates Critical ltems Requiring Immediate Correction.

TTEM | X |wT DESCRIPTION TEM | X |wT DESCRIPTION ITEM | X (WY DESCRIPTION
FOOLR ‘20 4 | Sanilization rinse: clean, tamperature, FLOORS, WALLS AND CEILINGS.
't 5 | Source, Wiolesome, Mo Spoilage ccf"f"’“"a!"’“ _ 3 1 | Floors: constructed, drained, clean, good repair,
2 1 | Griginel Gonlainer, Praperly Labeled 21 1 [ Wiping clolhs: clean, use restricted covering Installation, dustiess cleaning methods
FOOD PROTECTION 22 2 | Food-cantact surlaces of equipmentulensils a7 1 | Walls, ceiling, attached equipment; consirectad,
3 5 | Potoialy haardons lood mests. lomoeratn clean, ires of absasives and detergents good repair, clean surfaces, dustless cleaning
Aty Nazaro \ 16mparaiie 23 t | Non-{ood contagt surlaces of equipment and methods
requirements during storage praparation, dispiay, atensils clean
sarvice and lransportalion : . : LIGHTING
"l 4 | Facilities lo mainlain product lemperature 24 ! | Storage, handiing of clean equipment/utensils | 3g i | Lighting provided as required, Fixiures shielded
5 1 | Thermometers previded and conspicucus 25 1 | Single-service .a:t:cles, s.lorage'_ [dlspensmg VENTILATION
[} 2 | Potenliaily hazardous food properly thawed % 2 | N re-uss of single-service aricles 33 1 [ Rooms and equipment - vented as reguired
7 4 | Unwrapped and potentially hazardous food not WATER DRESSING ROOMS
raserved CROSS CONTAMINATION 27 3 | Waler source, sale: hol and coid under pressure [ 45 1 | Rooms clean, lockers provided, facilities clean
8 2 | Food proleclion during slorage, preparation, SEWAGE OTHER OPERATIONS
isplay, serv ; riali . i
disp a? ke ar?d lran-s;.m. alon 28 4 | Sewage and waste wate disposal ‘1 & | Toxic itens properly slored, labeled and used
g 2 | Handling of tood (ice) minimized, melhods PLUMBING - —— -
o T F —— - i " 3 42 1 { Premises: maintained, free af littez, unnecessary
1 ood [{ice) dispensing ulsensils preperly store 29 1 | tnstalled, maintained articles, cleaningf mainlenance equipment
' PERSONNEL g 5 | Cross-connection, back siphonage. back llow praperly stored, autharized personnel
R 5 | Persannal with infeciions festricled. . : TOILET AND HAND-WASHING FACILITIES | 42 1 Compleielsepgralion from living / sleeping
5 | Hands washed and clean, gocd hygienic practices -3 4 | Number, convenient, accessible, designed, quarlers, -EUB.‘V
1 | Clean clothes, hair reslraints inslatied “ 1_{ Clean, sailed linen properly stared )
FOOD EQUIPMENT AND UTENSILS 32 | | 2 | Toilet rooms enclosed, self-closing doors, fixtures,] 4% Mﬂ"agemem PHSO"“&' cemf};ﬁjt 2 , NOZ.,
14 2 | Food fice} contact surfaces: designed, good repair, clean: Hand cleanser sanitary Yes \ #eni A it
constructed, maintained, installed, located fowels/hand drying Cevices provided, proper 46 Public restroom clean and sanitary
15 { | Non-Food contacl surfaces: dasigned, wasle receplacles, lissue Yas No
’ consleucted, maintained, instatled, located GARBAGE AND REFUSE DISPOSAL p= S — T
16 2 | Dishwashing facities: designed, conslrucled, k] 2 i Gontainers or receptacles covered: adequale umpsterfgrease barre: propery enclose
maintained, installed, located, operated number, insect/roden! progd, requency, clean Yes No
17 i [ Accurate Tharmometers, chemical test Kils kL) 1 | Oulside stosage area, enclosures properly 48 No smaking seclion in dining room provided
provided, gauge clock construcled, clean: conlrolled incineration : Yos . No :
18 1 Pre-!lus}.led. scraped, soaked INSECT, HPDENT, ANIMAL CONTHOL a9 Bartenders properly licensed
19 2 ] Wash, rinse waler; clean, propes lemperature 35 4 | Presence of insects/rodents, ouler openings
. . Yes No
protectad, no birds, turfles, other animals

Temperatures: Temp/PPM Chemical 4@(’% Wj HekFoodstk’\lWl-JJ\?f["Dw ’1”:’ Ii:@ald Foods
Manager Certification No.: 169%(:’"3 4’lt>]iy %ﬁd@ D°

ITEM ‘ Remarks and Recommendations For Corrections dxwt_ﬂ-ﬁﬁ") (oo ’&"370 CORRECTED

S okl a3

@

Jort and Instructions Received By | ____ , / /aéI ’ L
. {Signaiure ue wwner or Reprasentalive)
Date L2916 Time M2 am, PM.  Sanitation Score _@D _ {100 Minus Demerits)

{Report must be posed on premises.)
By - o
Page f o l (inspe’ctor}g




VI]LLAGE OF ELMWO@I PARK

of Establishment tion K A . B! sopy fm' inspection
ood Service Establishment Samtary Inspec ;on epa - NLA Rotit 3 Recheck
I Retail'Food Store Food Service Establishment ‘ Somplaint £l License
I Temporary P
O Mobile . - E
“Name of Establishment 6/MM MI @giew ,Address’__ 7é0'27 QVWJ S\/%“
N =
Owney of Operator _ —— .. Phone

Based oni an Inspection this day, the items marked below u:!ent;fy the'violation in operahon or 1a0|lmes ‘which must be
corrected by the next routine inspection or such shorter period of time as may be:specified In writing by the health
authenty Fa||ure to comply with this.ndtiee may result In immediate suspénsion of your permit.

= Indicates’ Crltlcal Items Requiring lmmechate Correction,

MM x[wi]  DESGRIPTION __ [mew|x|wm DESCRIPTION X Jwi]__ (DESCRIPTION
i - FOaD . 20 4 | Sanitization inse: clean; temperature, | FLOORS, WALLS AND GEILINGS. |
) 5 | Source, Whelesome, No Spoflage .| | |concankation i 361 | 1]Floors: onsirucled, drained, slean, good repaii,
2 1 | Original Contalner, Propady Labeled 21 1 W:plng_clqlh_s: clean, Use rest_r:clad : i _ : _ cnva'rlng:_In_gjtall_gﬂun. dustiess cleaning methods
- FOOD PROTECTION. . 24 2 | Foad-cantact surlaces of squipment/utensits; 37 | 1| Walls, celling, atiached equipment: consiructed,
3 5 | Patentially hazardous lood meels iémpera'iure- cioan, jes, 0 arasives and folerganis k ‘goog il clean sutaces, dusiless cloaning
requiraments: during storage brsparalion.;dismay, -l B 33: ;Jloc:; ‘éct;macl surfaces of equipmant and 4 _ mell ods' . -
, service and ransparlalion o et o | .. LIGHTING
*4 4 { Facilities 1o mainiain product iemperatura - ;%4 ,1 S.lorage, ha,'gd!'n%':‘ tlaan eq“"’{“”“”‘f—’f’-"?"s 3 11 Jtighting fprpuiued-as required, Fixlures shielded
5 1 | Thermomslars providegd-and ‘conspicuous 25 1 Sangle-sem(;e.ar!;c il sloraga_.;!lspensmg A VENTILATION
6] | 2 | Polentially hazardous lood properly thawed 28| |2 |Noreuse of shngleservice adicles 39 | | 1| Aoomss and squipment - veated as required
s 4 | Unwrapped and potentially hazardous lood nal’  Feme 1 WATER e " | DRESSING ROOMS
IR reserved CROSS CONTAMINATION v 5.| Watersource, sale: hot and eold under presswa | 3571 |y FRooma glean, Togkers provided, lacilities clean
B 2 | Food prlECllon during storags, preparation;  SEWAGE 1 .OTHER OPERATIONS
disptay, service and franspartation 28 4 | Sawage and waste wales disposal i W1 |8 |ToxicHems prdparly slored, laboled and used
9 2 | Handling of food {ice) minimizeg, melhods PLUMBING J e e e
s - - m i . ) - ) % 1" |Premises; malnla!ned lree of lilter, unnecessary
16 1 | Foad {ice} dispensing ulensils propetly stored 29 | |1 {Installed. maintained ] | [anicles. clearing/ mainienanca equipment
: PERSONNEL . =0 § | Cross-connaciian, back siphonage, back flow o propedy ‘slored, aulhorlzéd parsonnel
1t § | Personnel with infectians restricied TOILET AND HAND-WASHING FAGILITIES | 43| |1 |Gomplatiseparation from living! sleeping
"12 & | Hands.washed and c! d hygienic practices , e ancase] el it guatters laundry
12 [ iands washed and clean, good hygieflic: prachices | - gy 4 | Number, conventenl, accessible, designed, prm it sl
12 1 | Ciean clothes, hair rstrainls 1 Hinstatied . 444 . 1 1 |'Glean, solfed lingn properly stared
FOOD EQUIPMENT AND UTENSILS | 92| | 2| TolleLrooms enciosed, selfciosing docrs, fisures) 45 | M*’"‘*QE'F‘EQ;&‘W""&‘ cerified
54 2 | Feod (ice} contact:surlacas; designed, - I qoad repair, clean: }_-land-cleansqr_sannary | I |Yes ~l No-
L . | constructed, maintained, i{?slﬂ"ﬁd‘. located . ) towels | hand drlymg }ﬁ_aulces ‘pravided, proper 48 , i FPublic r S f-clean and sanitary
15 1 | Non-Food contac! suifaces: designed, i wasle eceplacles, Bsug — FF | ves 1 ] No___
|t | | consliucted, maintained, iostalled, focated | GARBAGE: AND REFUSE BISPOSAL T Toommnd T Tp——
15 ) 4 1 Dishwashing facililies: designed, cansirucled, 33 2 | Gunlainers or receptacles coveted: sdequals '*"“P “‘ %9 Gl P“‘PG'V ncios
G enaintained. installed, focated, oparaied 1 | number; insact  rodant-prodl, frequapcy, claan_ b
17 | 1 fAccurale Thermomelors, chemical test kits W 1| Outsids storage area, enclostrés properly- 48 No' smokm etion in dicing room provided
pmvujed qauge cock: ‘ ) conslricted, clean: coritro!led'irjcineratibr! ] : Yes kf Nao
18 1 | Pre-flushed, scraped, soakisd il INSECT, ROBENT, ANIMAL CONTROL =g - .Barlands:s xoperly ficensed:
19 2 | Wash, tinsg water: clean, proper lemperaiure f‘ﬁ *a5 L/ | 4 | Presence of insectsrodents, outer openings | Yes A ) &2‘ No.
- <. pmtec:ed no birds, udles, oiher animals ‘ ¥ -
B I £
. , *@Mpm;-w‘j‘t v %‘G‘ qu, ‘ iW 4 éC zdaﬂthﬂ% P17 0
Temperatures: Temp/PPM Ghemical. O Haol Feods s 17 old Fcods v ¥, {15 1
p ; q ) t
‘ aha%%omvs , @ i ot Vool 1917 srCovdpA
‘Manager. Certification No.: ]1/530 i) 7] b l ‘ v - !ﬂl’ ‘b‘fo% ?@P BB
ITEM Remarks and Hecommenda’cions For-Corrections | conmecTED
e

Mfﬁﬁz— Show not SelfF—closihng /M&%‘&VJ — N | fugerned],

, WCMMW&M ﬁrdf&%wqéﬁ-y A %4
fﬁ/ﬁ@/-@wwmf@rfml—f SGrriprn 7%

—~ y
Report and ins{ructl ns Heceived
. {Slgt re of Ownet or Representative) :
Date- : Tithe. ‘ P,M. Sanitation Seors . —— ., i%/’ (100 'M'inus" Demerifs)
(Hg‘pqrﬁ _mu:s[ t_Je pose?:on premises.) e - ' 7
Cpage_ 4o f o '
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' ELMWOOD PARK HEALTH DEPARTMENT

Ty;:;e of Estabiishment Sanit Inspection Report Reason for Inspection
(] Food Service Estahlishment anitary p n hep 3 Routine (J Recheck

__..Q\Hetaii Food Store Food Service Establishment I Complaint  ~ [ License
© Temporary
Mobiie ‘
£ y ey Q :
Name of Establishment €m, M*d’dﬂ@ Address “T&0 7w M/ﬂ”“"{ a4
Owner or QOperator CLLOMAJ\&— Phone ‘

Based on an inspection this day, the items 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 writing by the health
authority. Failure to comply with this notice may result in immediate suspension of your permit.

* = Indicates Critical Items Requiring Immediate Correction.

ITEM | X |WT DESCRIPTION mes | % jwr DESCRIPTION ITEM | X |wE DESCRIPTION
FOOD ‘20 4 | Sanitization rinse: clean, terperature, FLOORS, WALLS AND CEILINGS.
1 § | Source, Wholasome, No Spoilage concantration : 36 1 | Floors: constucted, drained, clean, good repair,
2 1 | Original Container, Properly Labelad 21 1 | Wiping cloths: tlean, use restricted covering instalfation, dustless claaning methods
22 2 | Food-contact surfaces of equipment/idensits 37 1 | Walls, ceil \tached aqui . ’
FOOD PROTECTION _ , ceiling, altached aquipment: constructed,
- - clean, free of abrasives and delergents good repa, clean surfaces, dustless cleaning
3 5§ | Potentially harardous food meets, temperature ;
; ] Il 23 t | Non-food contact surfaces ol eguipmant and methods
requirerments during slorage preparalion, display, wlensils clean
service and franspariation _ - : LIGHTING
oy 4 | Facililies to maintain product {emperalure 24 ! S‘tofage, hﬁ_‘“d""g. al ctean Bq”'P"“E“” ‘f‘e“S"S 38 i | Lighting provided as required, Fixtuses shieldad
5 1 | Thermometers provided and conspicuous & 1 { Single-service ‘an:cies. 5.'0' age{. ;ilspensmg VENTILATION
g 2 1 Potentially hazardous food properly thawed L 2 | No re-use of single-service articias 39 1 | Rooms and equipment - venled as raquired
7 4 [ Unwrapped and polentially hazardous food not WATER DRESSING ROOMS
reserved CROSS CONTAMINATION 27 8 {Water source, sale: hot and cold under pressure ™5 1 | Rooms clean, lockers. provided, facilities clean
B 2 | Food protection during slorage, preparation, SEWAGE OTHER OPERATIONS
isplay, service and Iransporalio . i -
disp Ay, Sorvice and lransporation 28 4 | Sewage and wasle water dispasal T 5 | Toxic Hems properly stored, tabeled and usad
L] 2 | Handling of lood {ice) minimized, methods PLUMBING - s "
v T Food ficet di " 0 ' 42 t | Premises: maintained, free of lilter, unnecessaty
10 oad (ice} dispensing ulenslls properly stored 29 1 1installed, maintained arficles, cleaning/maintenance equipment
i PERSONNEL 30 5 1 Cross-connaeglion, back siphonage, hack {low praperly stored, auhorized personnel
A, 5 | Personnel wilh infections res!ricled. : : TOILET AND HAND-WASHING FACILITIES | 3 1 Con:'plele]sepzratiun from living / sleeping
§_| Hands washed and clean, good hygienic practices | 4] 4 | Numbar, convenient, accessibie, designed, quarters, uncry
1 | Clean clothes, hair restraints installad 44 1 | Clean, soiled linen properly stored
FOOD EQUIPMENT AND UTENSILS a2 2 | Toilet rooms enclosed, self-closing doors, fixtures,| 48 Managem nl‘Srsonnel ceni% T
i - dosi eod repait, clean: Hand cleanser sanita Yes .2 o AMA‘JD P ”Q“ o
14 2 | Food (ice) contact surfaces: designed, g pair, clean: Hane ) Yy
consirusted, maintained, installed, localed towels/hand drying devices pravided, proper 48 Public restroom clean and sanitary
. waslie receplacles, lissue .
15 t | Non-Faod contacl surfaces: designed, Yes No
' consiructed, maimained, installsd, located GARBAGE AND REFUSE DISPOSAL o 5 ; — I
16 |, 4 2 | Dishwashing facilies: designed, constructed, | 33 | | 2 | Containers or receptacies covered: adequate umpster/grease barrel properly enclosed
maintained, installad, localed, operaled number, insect{ roden! prool, Irequency, clean Yes No
171" [ 1 { Accurale Thermometers, chiemicat test kits 34 1 { Outside storage area, enclosures properly 48 Mo smoking section in dining room provided |
provided, gauge clock constructed, clean: controfled incineration Yeg . No -
18 i Pre-flust.\ed, scraped, soaked INSECT, R.ODENT, ANIMAL CONTROL s Bartenders properly liconsed
19 2 | Wash, rinse waler; clean, proper lemperalure *35 4 | Presence ol insecis/rodents, outer openings Yas No

prolected, no birds, turlies, other animais

213

Temperatures: Temp/PPM Chemical %Df?m W—fj‘ Hot Foods%ifh\“l?ﬂgg’ Cold Foods :fgbe) i
Manager Certification No.:1 e&TAN |"Z-!§D' 19 Ay e: _ ! 4!

ITEM Remarks and Recommendations Fo aorre%tigns

. A 8Y
Iéo e, ‘Wdﬁ)ﬁﬁfz%”w&: ik , e M«»a‘;gzqubi’

.l/\ - *
ort and Instructions Received By _ S
A t #Signature of Owner or Rapresentative)
. ] ' .
pate_ 11,3410 Time V1320 am. P.M.  Sanitation Score {100 Minus Demerits)

(Report must be posed on premises.)
1 1 8y . _
Page ] of {Inspectdr)
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ELMWOOD PARK HEALTH DEPARTMENT

Reason for Inspection

Type of Establishm . .
e ent Sanitary Inspection Report ] Routine [T Recheck

&T Food Service Establishment

L] Retail Food Store Food Service Establishment O Complaint L[ License
Temporary
 Mobile
Name of Establishment \b’lm Mldy Epmontvan, %/( Address _ 2834 M (aﬁ-m
' e o q
Owner or Operator , Phone '

Based on an inspection this day, the items 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 writing by the health
authority. Failure to comply with this notice may result in immediate suspension of your permit.

* = Indicates Critical items Requiring Immediate Correction.

HEM | X |wr DESCRIPTION VEEM [ X wT DESCRIPTION ITEM | X [wT DESCRIPTION
FOOD *20 4 | Sanilization rinse: clean, temperalure, FLOORS, WALLS AND CEILINGS.
"1 5 | Sourca, Whelesome, No Spoilags coln?ant;atloa , a6 ¥ | Floors: conslructed, drained, clean, good repair,
2 1 | Original Container, Properly Labaled 21 1_| Wiping ¢loths: claan, use reslricled covaring Installation, dustiess cleaning methods
FOOD PROTECTION 22 2 Flood-c?nlac!'st:)rlac_es of egﬂti’Pflnﬂﬂ” :IEGI'ISHS a7 1 | Walls, ceiling, atlached equipment: constructad,
clean, free of abrasives and delergents i i
‘3 5 | Potenlially hazardeus food meels, temperature P 1 | Nondood contact suriaces of e uigmeni d %ﬁgor;f e cloan iaces, usles ceaning
requirements during storaga preparalion, display, wlensils claan quip an
service and transportalion . . i LIGHTING
4 4 Faciiities to maintain product lemperature 24 ! S.lorage. h"f“dhnq of cloan equipment/ ”"5“5"5 8 ¥ | Lighling provided as required, Fixlures shielded
5 1 | Thermometers provided and conspicuous 5 1 | Single-service ‘amcies, S.IUrage.. dispensing VENTILATION
i 2 | Potentially hazardous food properly Ihawed 26 2 | No re-use of single-service articles 39 1 | Aooms and equipment ~ vented as required
‘7 4 | Unwrapped and potentially hazardous food not WATER DRESSING ROOMS
reserved GROSS CF)NTAMINATEON _ 27 5 | Water source, sale: hol and cald under pressure ™ 4o 1 | Rooms clean, lockers provided, lacilities clean
| |2 ot poeton e g pporaten |1 | SEWAGE OTHER OPERATIONS
L ————— 28 A_| Sewage and wasle waler disposal "41 § | Toxic Hems properly slored, labeled and used
9 2 1 Handling of faod {ice) minimized, methods PLUMBING " . -
0 1 [ Food (ice] dispansing wlensis properly stored 42 1 | Premises: maintained, free of lier, unnecessacy
ood tice} dispensing ulensils properly star 29 1 | installed, maintained artictes, cleaning /maintenance equipment
_ PERSONNEL *30 | | 5 | Gross-connection, back siphonage. back llow properly slored, authorized personnel
A4 § | Personnel with infections restricted. : : TOILET AND HAND-WASHING FACILITIES | 43 1 Cun,:plelelsepsraﬁon from living  sleeping
\ 5 | Hands washed and clean, good hygienic practices 3 4 | Number, convenient, accessible, designed, quariers, .aun Irv
1 | Clean clothes, hair restrainis inslalled 44 { | Clean, soiled linen properly siored
FOOD EQUIPMENT AND UTENSHLS 32 2 | Toilet rooms enciosed, self-closing doors, fistures | 45 Mﬂﬂagegeﬂl personnel ceriified
14 2 | Food {ice] conlaci surlaces: designed, good repalr, clean: Hand cleanser sanitary Yes AP Hé@g,ey@g—a
construcied, maiatained, instatied, located lowels/hand drying devices provided, proper 45 Public restraom clean and sanitary
- wasle receptacles, tissue :
15 #i 1 [ Non-Food contact surfaces: designed, Yes No
i construcied, maintained, installad, located GARBAGE AND REFUSE DISPOSAL ye 5 ; I
16 { | 2 | Dishwashing facilities: designed, consirucled, K| 2 | Containers of ceceptacies covered: adequale umpsler { grease barrel properly enclosed
maintained. installed, localed, operated number, insect/ rodent proaf, Irequency, clean Yes No
17 1 [ Accurate Thesmoemeters, chemical test kits 34 1 | Outside storage area, enclosures properly 48 No smaoking section in dining room provided .
provided, gauge clack construcled, ciean: controlled incineration Yes . No i
18 1 PI’B-”US{]Bd. scraped, soaked fNSI;CT, HlODENT. ANIMAL CONTROL P Bartenders praperly Ecansed
13 2 ] Wash, rinse water: clean, proper lemperature ‘35 4 | Presence of insects{rodents, ouler cpenings Yes No

protected, no birds, lurles, other animals

- ' m—tfv -
Temperatures: Temp/PPM Chemical ‘{‘mFPW\f W Hot Foods ‘S{'M m"""( Cold Foods € e

» - Q P
Manager Certification No.:lfﬁ@qu 14 12]=2sfi -
1 [ ,Fg,{,..z,] [# -'-4@'"
ITEM Remarks and Recommendations For Corrections Lo A W 4[0'-3 COH%E,CTED

15 Q?QMWM%M eﬁg_ew;(’ Mbwl?jafz o’

sort and Instructions Received By € o enazms v g g e g )
_ (Signature of @wner or Hepresenla!%)‘?//
. « . .
Date l\ 8- 6‘ . i C'D Timeiot 5‘5 AM. P Sapnitation Score {100 Minus Demaerits}
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Jype of Establishment
%ﬁood Service Establishment
R

etail Food Stare

VILLAGE OF ELMWOOD PARK

Sanitary Inspection Report
Food Service Establishment

O Temporary
O Mohbite.

Name of Establishment . %kﬂ W{' S @/MM"‘ Address:

Owner or Operator iy - e Phone Wi

|
i
t
P
i
f

Regsen:for Inspection
%:uﬁhe ‘ L1 Recheck
0 Complaint [T License

Based on an inspection thls day, the fterns marked below sdentn‘y the vaolahon in operatlon or 1ac|1|ties which must be
corrected by the. next routine inspection or such shorter period of time @s may be specified in writing by the health
authonty Failure to comply with this.notice may result in immediate suspension of your permit.

=:'Indicates Critical ltems Requiring Immediate Correction.

}
i

VITE&:X:'VWT'- ' D,ESCRIPT!DN wen | X bwr DESCHRIPTION ITEM ﬁwr iDESCRIPTION
© FOQD 20 4 | Sanitization rinse: clean, temperature, : | FLOORS, WALLS AND CEILINGS,
E L Sou;ca Wholesomsa, Hd Spoilage — conconiration. —— - 38 Kl Ffbors: constructéd, drained, clean, goad tepair;
2 1 | Original Conlainer, Propefly Labaled 21 1 {Wiping cloths: clean, use redificted | covaring Installation, dusiless cleaning methods
B " 22 2§ Food-contac] surlaces of squipmant fulansits 71 11 |walls; celling; atlached equipment: constructad
Q0B PROTECTION : ‘ valls, celing, ¢ Quipment: con g
= P : s ] od tﬂl " _ clean, lee of abrasives and delsrgants ‘ yood repais, cldan surfoces, dustiess cleaning
. olentially hazardous food meits, temparature 23 1 | Nan-lood conlact sitaces of equipment and methods
- tequaramanls during slorage preparation; dlsp%ay. ulensils clean g : i. :
_} |- 1service and IradSpartation — : IGHTING ‘
t +4: ! Faciiliies to maintaln product temperalurg 2 1 { Storage, handing of glgan equipmenllulensds L Lighting ‘pravided as'required, Fixtures shiefded
5 1 | Thermomaters provided and conspicuous = 1 | Single- sewiTe _"m'[c‘es sm{age_ :'SPe"smg , ] _VENTILATION
6 2 | Potentisfly hazardous lood propetly hawed 2& 4 2 | Mo reuse ol single-service articles - '39,_ Rooms and-equipment — vented as required
7| 1% | Dnwiapped an polentielly hazardous food not  f ‘ _WATER : | DRESSING ROOMS
1" | resarved GROSS CONTAMIN ATlll}N B ‘ 5 | Water sotrce, safe: hol and cold under pressire 0] .1 ﬂoams dlean, lckers provided, faciliies clean
8 2 | Food proleclion during Starage, preparation, | SEWAGE ] j OTHEH OPERATIONS
- - ‘:SP:?’- 59""'::9(‘3?'3;"3";?0?:&‘:_" e 28 4 | Sewage and waste waler disposal A |5 {Toxie e cgperly slored, (abeled and need
an 'f‘g 9 . o. l_c Jrrn imized, melhods : PLUMF;!]NG N a2 T ined, fres of fitter, uanecessary
10 _1 | Food {ice} dispensing ulensils propesly slared 29 | {1 [Installed, maintained - { adicles, ¢leaningimaintenance. equipment
: PERSONNEL . 30.] | 5 | Cress-connection, back siphonage: bagiedlow 1 1.. 1. - pfﬂpef]v_‘Sl_Ofad -autharlzed personnet
" 5 | Personnsel with infections fesiﬁcked' _ _ TOILET AND HAND-WASHING FACILI“{IES 43 - Complalfis_e_pgr'a;ion.from living/ sleeping
12 5_| Hands washed and clean, good hygienic peaclices [ 4y ‘ 4 | Number, convement, accessible, Gesigned, I N !:Juanﬁers‘= aurz_'_fy N
13 1 | Clean clothes, hair reskrainls ) inslelled 44: Clean, suiled Fnen propefly stared
FODD EQUIPMENT AND UTENSILS | 2 | Toitet rooms enclosed, 'r):ei!-cioéing doors, xiures, 43 Manage:i:nem personnel cedified
14| | 2 |Food (ice) comact surfaces: designed, ' R good repair, cloan: Hand cleanser sanilary L Ve ——el) Mo,
‘ conslucied; mainiained, installed, located towels/ hand ‘-”IY‘I‘Q dovicas providat, peapar 46 | Public rgs\oom clean and sanitdry.
18} |1 [Mon-Food conact surfaces: designed, : wasts teceplactes, losug — Vs P& No.
- coaslructed, mainiained; installed, located s GARBAGE AND REFUSE DISPOSAL ar = ﬁum siér'f ,é bafres erly enclosed
16 S | Dishwashing fecililies: designed, consirycted, 33 2 Gonlainaa:s of receplacles covared: adaguale . P ) 9 7L praperly
mainiained, Installed, localed, operated - L, number, mse;modent prool, requency, cladn . Yes s Na .
17 t { Acourale Thermomaters, chemical testkits | 34 1 [ Qulside slorage area, encloswres propetly 48 Ne smoliing sectjop In dining 70om provided
provided, gaugs clock o censlrucled, clean: conbrolled incineration Yes 78 Mo,
18 1. | Pre-flushed, seraped, soaked’ _ INSECT, RPD?NT, ANIMAL CONTROL 49 Bartendirs properly licensed
18 2 | Wash, rinse waler: clean, propet lemperature | *35 | 4 | Presence of insetts/ rodenis, ouler ‘openings Yés A/ }ﬁt Mo
. prolecied, no birds, rles, olher animals

Temperattges Temp/PPM Chemical

ey —
Man%@C%?&tﬁgNo _Q_S_%QQIG 17’/30//.?

e et e~ P Hot Foods Mo BB ﬁ"f '

2000 (T
Cold, Frods

) Mo f e
- ﬁuﬂﬁ 212 rres 30'F

ITEM

‘Hemarks and Hecommendatlons For Cofrections

i CORRECTED
BY

Jh violo g s sofed aff Brne e se

Report and instructions Recefved By

Date

/0/{//5 Fimé ff,? m ﬁ}’é P.M. Sanitation Score
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(ignaffl T rap e
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t

VILLAGE OF ELMWOOD PARK

~ :‘Type of Establishment Lo : ion
Ty'#aodf SGrv'ic:éSE:::EItiShmeng , Sanitary Inspection Report i om V'S’ountfrfm:r mspemgnﬁecheck

: st S Food Service Establishment b ¥ .
Retail Foed Stare " U Complaint ] Licenge

] Temporary g
[J Mabile '

Name of Establishment ng gr‘“"/ _ . Address 7;30 W MoriL Beeg
Owner or Operator ‘ Phone 703’ 4’5—5’ 42% 2

Based on an inspection thls day, the :terns marked: below Identtfy thHe VIOIatlon in operation or faciiltres which must be
corrected by the next routine Inspection or such shorter period of tima as may be. specified !n writing by the health
authorlty Failure to comply with. this: notice. may. result in immediate: suspénsion : your permit;

= Indicates Ctitical ltems Requiring Immediate Correctlon., |

rem ] x fur] DESCRIPTION Tutem [ x fwr DESCRIPTION neux'wf' I DESCRIPTION
_ Foop ‘ *20 4 | Sanitization ringe: clean, lamporatyrs, | 4 FLOORS, WALLS AND CEILINGS,
4 5 { Source, Wholssome, Fla Spollags Soncapiration —_ 1. 3 | |4 | Ficars: tanstucted, drained, clean, good repair,
2 1 | Driginal Gontainer, Properly Labeleqd .21' 1 | Wiging cliths; tlean, use resticted - = - cuve:lng} fnstalislion, dusilass cloaning melhods
FOOD PROTECTION. 22 2 | Food-contacl-surfages of equipmentlulensiis {271 [ 3 ] Walls, chiling, sltached equipment: conslructid,
- o - : cisan, iree of abrasives and delergenis good raPair. clgen surlaces, dostless cleaning
3 § | Patentially hazardous lood mests, famperature T T | Non-ood contact suriaces of eqgoment and method
L reqwmmanls during slorage praparalion, dlsplay, wiensils cleai " quipment an — - i
A sarvice and Iransportation B : 8 o L LFGH'”NG i
*a | | 4 | Faciifies o maintain producl lemperalur |2t [ 1 1 | Storage, handiing of Clean equipmant]uiendis, _ B8 || 4 | Lighting:pravided as. required; Fixlures shietded
1 | Thermomalars provided and conspicuous 25 1.} Single service laﬂ-mles s_tarage.. dispensing. o VENTILATION
5 2 | Potenlially hazardous food propsrly thawed B 1 12 |Noreuse of single-sarice aricles 39 1 | Rooms 3nd efjuipmant - vented as required
7 4 3 Unwrapped and potanifally hazardous lood nos — . - - WATER . _ | . BRESSING ROOMS
reserved CROSS CONTAMINATION 2 5_| Water source, saler hat and cold under pressure ™51 | 1 | Fooms-elaan, logkers provided, faciilies clean
g1 | 2 |Food prolection during storage, preparation, SEWAGE 4 | OTHER OPERATIONS
: dispiay, service and tra f v — : ; N ¥ 75 A T
- [ 5pRay, SRrvics an rans;_mr?a on 26 | 4 | Sewage and wasle waler disposal 1 4 |75 | Toxic Itgins properly slored, labeled and used
9 2 | Handling of food fice) minimized, methods PLUMBING Yo PR W rEran -
0 + T Food fice) di - T —— - 42 1 .Premlse%:_rmamla;ned. free af lilter, unnecessary
10 11 ood {ice) dispensing ugensl,sproperly stored 29 1 i Inglalled; mamtamed ] . artfefes, icfoaning / maintenance. equipment
. : ] PERSONNEL [ 5 § Cross-connection, back siphanage, back l!aw .| progedly: stored, authorized personnel
BT 7 5 Persannel wilh inlections restricted _ TOILET AND HAND-WASHING FACILITIES | 42 1 Csmpifiplsapgralmn Irom living! slesping
12 “5 | Hands washed and clear, good hygleriic, prachces “af 4 | Nurmber.-comvenient, actessitle, designed,, . 14 ﬂflﬁs Bundey
13 1 { Clean clothes, halr restraints installed ) a1l Clean, soBed linen propedly stored
FOOD EQUIPMENT AND UTENSILS ¥ 37 ) 2 | Tolet rooms enclosed, sell-closing dooss, fistures| * | Ma"agf’"‘e"‘ pgrsonnal Cem"ed
14 7 { Foud (ivef conlact surfages: designed, P good repalr, clean: Hand cleansar sanjlary O
| - consirucled, nuintained, instafied, located towels/hand diying devices providet); proper 46 |- PFublic:résggapm.£lean and samtary
15 | | 1 [ Non-Food contacl surfaces: designed, w.aste feceptacies, issue | Yes
) consltucied, maintained, installed, focaled _ | GARBAGE AND REFUSE DISPOSAL =TT 1o 1' el oo
- 15| | 2 { Dishwashing [acilifies: designed, constructed, | 83 2 | Conlainers of receptaties covered; adequale umpsiér we p roperly enclose
miaintained, inslalied, located, operajed _ aumber. insect/radend prool, iraquency, clean; Yes
17 1 | Accurate Thermometers, chemical test kits 34 t | Qutside slorage area, enclosures proparty 48 'No smo ng seation in danmg room pravided
. providatd, gauge clock l consleuclad, clean: conlrolled inginaralion : : Yos__] %
18 } | Pra-flushad, scraped. soakid i INSECT; RQDENT, ANIMAL CONTROL 11 Bartenders progerty imensed
12 2 | Wash, rinse water: clean, propar lemperature 35 4 [ Presence of lnseclslmdenls ‘older ppenings i ' Yes_J Z?Q
| protacied, no buds. turifes; other arimals : : .

’m‘:‘mme,ku&»b 10oPPM Ch, Soups 135~ H’B F Tronk llm:hv LIV 4 wyfmw ‘f~_

Temperatures T{’uPPM iChemical 3”%2&.“' Hdt-Foods , s Cold. Féods sl;h%
2 g L veam (Lasis o' e
Manage erP hc‘é? : ' mk‘ga.]& :ﬁ .

THEM Remarks and Recommendatlons Foi Corrections COF‘%E‘FTED
M«/ &f &Mr‘aq,//éz’:ﬂﬂ%s - Co&‘/@e‘éé/
ﬁ%s’.&g\,gw o F -S"«szﬁwc/ %a%#:./s &f/ éa,ay/_;ﬂ./{ --&oVV-e-ﬁ407.
-~
Report and lhstrustions Received By — _
~ro s (pignatureser uwner of Hepresentalive] |
Date Timé ; P.M.  Sanitation Sedre’____ Z (100 Minus Demerits)

{(Report mylst be pose
By__ } _ -

] ARHBRPECIOL ) IS :

_______ L .

? on premises.)
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