Food Establishment Inspection Report — City/Town of Wakeéwid

Establishment: 5&1,((/([‘0(

pate: 7/27/77

Page 1 of ﬂ

Address:

397 main st.

Time in %35 om_Time out: &3/ py,

Telephone:(’78[) 7224- 3479 | Permit No.

Owner:

Number of Violated Provisions Related
to Foodborne lliness Risk Factors
and Interventions (Items 1 through 29):

=

Person-in-charge: "y Z»lﬁ(&,

oAdSON

Number of Repeat Violations Related
to Foodborne lliness Risk Factors
and Interventions (ltems 1 through 29):

Inspector: h . (7;1/-

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN =

in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during |nspect|on R = repeat violation

Compliance Status

l IN ’OUTI NIAIN/OICOS ’7R

Compliance Status

[ IN ‘OUT‘ N/A‘NIO‘COS] R

Supervision

Protection from Contamination

Person-in-charge present, demonstrates

1 15|Food separated and protected
knowledge, and performs duties 16 Food-contact surfaces; cleaned &
2 |Certified Food Protectlon Manager sanitized
 Emplayee Health Proper disposition of returned,
Management food employee and 17 |previously served, reconditioned & \/
3 [conditional employee; knowledge, unsafe food b
responsibilities and reporting , Time/Temperature Control for Safety ,
4 |Proper use of restriction and exclusion 18|Proper cooking time & temperatures v/
Procedures for responding to vomiting Proper reheating procedures for hot /
5 19 : V|
and diarrheal events holding 2
' _ Good Hygienic Practices 20|Proper cooling time and temperature \/
g |Proper eatlng, tasting, drinking, or 21|Proper hot holding temperature
tobaoco Lo 22|Proper cold holding temperature X
7 No discharge from eyes, nose, and 23|Proper date marking and disposition ¥
mouth
G T B A R 24 Tlme asa Publlc Health Control
P __ Preventing Contamination by Han
. - Consumer Advisory
8 |Hands clean & properly washed 7
No bare hand contact with ready-to-eat 25 Consumer adwsory provided for rai { Vv
9 cood y undercooked food
10 Adequate handwashing sinks properly Past q le%hly Suzceptlbrl]e bPOZU::atIOdnS - :
supphed and accassible og/P2s eurized foods used; prohibited foods
' Approved Source not offered
o _ Food/Color Additives and Toxic Substances.
11]Food obtained from approved source =
Food additives: approved & properly
12|Food received at proper temperature = 27 used
. . - 4
13 Foog rlatecellleéj in goad condition, safe, & / 28 Toxic substances properly identified, ><-
i U Shells - . stored & used ’
14 Required rocords avall.able. shellstock X Conformance with Approved Procedures
tags, parasite destruction . — ; —
9 Compliance with variance / specialized \/ l

process / HACCP Plan

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of Reinspection:

Discussion with Person-in-Charge:

Signature of Person-in-Charge:

Date: 7/27/2l

Signature of Inspector: ~ / [
MDPH report form — 10/5/18 versi

= 7/27/22




Food Establishment Inspection Report — City/Town of (/\)(/U!(@Q ﬁ10)

oate: 7/77/2.7

Page 2 of _’-l_

Estabhshment S%Km
- - GOOD RETA".. PRACTICES AND MASSACHUSETTS-ON’LY SECTEONS .

IN in comphance OUT— out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat wolatlon

O Residential: Cottage Foods
O Residential; Bed &

O Pre-operational
O lliness investigation

Breakfast O General complaint
O Mobile/Pushcart M HACCP

O Temporary Food Estab. O Other

O Other X

pH 4.|

Compliance Status [ IN lOUTl NIA [NIOICOS[ R Compliance Status IN |ouT | NA | NiO |cos| R
L Safe Food and Water " 48 Wa.rewlashing facilities: installed,
20 Pasteurlzed eggs used where maintained, & used; test strips
required 49 Non-food contact surfaces clean
31 |Water & ice from approved source L _ Physical Facilites .
3 \Variance obtained for specialized / 50 Hot & cold water available;
processing methods adequate pressure
: ~ Food Temperature Control o 51 Plumbing installed; proper backflow
Proper cooling methods used; / devices
33 ladequate equipment for \/ 59 Sewage & waste water properly
temperature control disposed
34 Plant food properly cooked for hot 53 Toilet features: properly
holding constructed, supplied, & cleaned
35 |Approved thawing methods used 54 G_arbage & reftJ_se properly
36 Thermometers provided & accurate disposed; facilities maintained
BRI Food Identificaon 55 Physical facilities installed,
5 - properly labeled original u maintained, & elean __
container 56 Adequate ventilation & lighting;
~ Prevention of Food Contammatron A designated areas used <
Insects rodents, & animals not . ~ Additional Requirements listed in 105 CMR 590 011 '
38 present M1 Antl choking procedures in food
Contamination prevented during service establishment /
39 [food preparation, storage and M2 |Food allergy awareness ; v
display | Review of Retail Operations listed in 105 CMR 590.010
40 |Personal cleanliness M3 |Caterer
41 Wiping cloths: properly used & M4 |Mobile Food Operation
stored M5 [Temporary Food Establishment
42 Washmg fruits & vegetables M6 [Public Market; Farmers Market
__ Proper Use of Utensil yi7 |[Residential Kitchen; Bed-and-
43 |In-use utensils properly stored Breakfast Operation
m Utensils, eqUIpmertt & linens: M8 Residetttial Kitchen: Cottage Food
properly stored, dried, & handled Operation
45 Single-use / single-service articles: Mo School Kitchen; USDA Nutrition \
properly stored & used Program
46 Gloves used properly M10|Leased Commercial Kitchen ]
‘ _ Utensils, Equipment and Vendmg M11 Innovatlve Operatlon /
Food & non-food contact surfaces . Local Requirements [
47 |cleanable, properly designed, L1 Local law or regulation
constructed & used L2 [Other
Type of Operation(s): Type of Inspection: | Other Information:
g ol Fond State gﬁiﬂ‘n';‘iecﬁm Sushi rice 1645 v

Signature of Person-in-Charge:

/A

Signature of Inspector:

MDPH report form — 10/5/18 verslor—  *

Date:7/zll"7 /ZZ
7 /




Food Establishment Inspection Report — City/Town of (/\)C‘A)(((Dgl\f’ ld

Establishment: SaM UM

Date: ‘7/27/22

Page i of j_

Temperature Observations

Item / Location

Temp (°F)

Item / Location

ltem / Location

Temp (°F)

Hat holding

379-/5¢°

b _Coolecs

freezecs R - #£3

To- -§e

Cooler #1

4q/°

halK-in

Cooler #2

360

r‘l(e #®|

[65°

line Caoler

/63

Scadad rojl

ps
SrASh\

"3§39°

Chicken cooley

Displuys

/N )
Cuats

%@w

Observations and/or Corrective Actions

Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

Item

Number Section of Code

Description of Violation

Date to Correct By

#10 1£-301.14

MUStH ﬂrowo'P llaﬂcﬁm;ﬁmq S/on /n_Sake

Dre 0 area

4 13-402.l

Mo 'parasite

?

Mus# nromz{p a namszfe destruction Corm €or

ALL Eish Qumoh&fs

#/5 |3-302.11

Line caolef, Sushi {frid

e and_cold _rall ho

cﬁiﬁh

Shsrf'd above

MUSt Store XTE omd

RMLMQ?&wad

VRTE $oods omd _roml Uegedables.

s [orreéﬂy o

oMoYd 0SS - contamination. J )iscussed  With Pic

Propes medhods o€ Storage.

#16  H-501.14(¢)

Low femp dete g

3

be tested w@or Sanitizes concMMlan Ric¢ d;réd'ed

o cantact Drov;dgr 00 Service [mmediafely. Plc

Stated i+ would be serviced en 7/zs/22. Instructed

Yhe Plc +0 use the #two com

7‘{1/!:9;'77‘ sink 1o

3-501.1¢(]

coolers omd sclad royl are DYIPF. Discussed

Somitize unti/ d/ShNOtShP/ i 7SCL;,Cea’

#22

With PIC +o adiyst karMe to lawest SezH/na

d _contact

ice i€ mobIPM persisks.

#23 [3-501.17

Vecy €ew dared $oods' in odK-in. pust orov]

_—

€

ares on ol $aed Pens in &‘omoe /moer

fthom 7Y hawrs

#23 7-204.4

Gua*emarv A .

loride Scwitzec exceeding Y00 pem (450-560).

.05

an um

Discussed wWith PIC nrooezj

enspe

Somitizer Is (Sed

Ol oaor/v

%e&lmo
it

#39 [3-305.1(13)

All_faod fems MUS

| pe stored at leust €7

Obove #e Llpor.

[

-

Signature of Person-in-Charge:

A

Date: 7/27/22

Signature of Inspector: /

MDPH report form — 10/5H8-versiom— é é

Date: Z/ZZ/ZZ-




Food Establishment Inspection Report — City/Town of (/\J()\M@Cf\dd
Establishment. Sk yura pate:7[27/77 Page 4 of 4

Temperature Observations
Item / Location Temp (°F) Item / Location Temp (°F Item / Location Temp (°F)

Observations and/or Corrective Actions
Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

Item
Number

#Y/ |3-364.14(R)) MiSE_Store _hiiging Claths in SomfHizer buckets
Qr In dcsmma%cd' Mm‘oumr for Salled linens.
#55 16-501.12 |Sever)Fre€rigerodion umiks hove build U
o€ dp/orm a)i(d wWASE be rlecmpd

Section of Code Description of Violation Date to Correct By

Signature of Person-in-Charge: Date:

Signature of Inspector / % T 7/27/22
MDPH report form — 10/5/18xetsion—" i 8 y s




Food Establishment Inspection Report — City/Town of W[LKCQfe d

Establishment: Date: R - & Page 1 of .3
AN N 0

Address: 397 main <t Time in:[pm Time out: 7: 24

Telephone: (78() 79Y. Y79 ‘ Permit No.: Number of Violated Provisions Related

- ’ = to Foodborne lliness Risk Factors| l
wner:

and Interventions (Items 1 through 29):

Person-in-charge: mCWK Zhana

Inspector; l

IN

=in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

Number of Repeat Violations Related
to Foodborne lliness Risk Factors
and Interventions (Items 1 through 29):

Compliance Status

Person-in-charge presef, demonstrates
knowledge, and performs duties
Certified Food Protection Manager

anegefhent, food employee and
3 |conditional employee; knowledge, 7
responsibilities and reporting

Compliance Status

| IN IOUTI NIAINIO|COSI R

unsafe food -

Protection from Contamination
15|Food separated and protected ¥
16 Foo‘d.-contact surfaces; cleaned & /

sanitized
Proper disposition of returned,
17 |previously served, reconditioned & v

8 |Hands clean & properly washed 4

9 No bare hand contact with ready-to-eat //
food

10 Adequate handwash_ing sinks properly //

Food obtalned from approved source
12|Food received at proper temperature
Food received in good condition, safe, &
unadulterated

Required records available: shellstock
tags, parasite destruction

4 |Proper use of restriction and exclusion | Proper cookmg tlme & temperatures
5 Proce'dures for responding to vomiting 19 Proper reheating procedures for hot ¢/
and diarrheal events holding .
, cuces 20|Proper cooling time and temperature i
g |Proper eating, tasting, drinking, or 21|Proper hot holding temperature v/
tobaeco 30 22|Proper cold holding temperature
7 rl\rl]%:i;rs‘charge from eyes, nose, and 23|Proper date marking and disposition v pd
24|Time as a Public Health Control

Consumer advisory provided for raw /
undercooked food

25

2

oD

not offered

[Food additives: approved & properly
used

27

Pasteurlzed foods used prohlblted foods

Toxic substances properly identified,
stored & used

2

oo

2

O

process / HACCP Plan

Compliance with variance / specialized

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of Reinspection: | Discussion with Person-in-Charge:

Date:

Signature of Person-in-Charge: )0 % 3
=20-758
Signature of Inspector: / Date: 3 =
(7 i 20-23
MDPH report form — 10/5/48-v:



Food Establishment Insp
Establishment: S KA (0

o]

Compliance Status
acilities: installed,

& cold water available;
adequate pressure
Plumbing installed; proper backflow
devices

Sewage & waste water properly

Proper cooling methods used;
33 |adequate equipment for
temperature control

Plant food properly cooked fo
holding

oved thawing methods used
ided & accurate

oilet features: properly
constructed, supplied, & cleaned
Garbage & refuse properly
disposed; facilities maintained
Physical facilities installed,
maintained, & clean
Adequate ventilation & lighting;
designated areas used

r hot

| Aﬁ'ti-vchoking procedures In food
service establishment

Contamination prevented during
food preparation, storage and

Personal cleanliness
ping cloths: properly used &

Breakfast Operation
Residential Kitchen: Cottage Food
Operation

School Kitchen; USDA Nutrition
Program

Leased Commercial Kitchen

Utensils, equipment & linens:
perly stored, dried, & handled
_use | single-service articles:
tored & used

47 |cleanable, properly designed,
constructed & used

Other Information:

W\\Z\(\Or\ﬁ R4 70 @ 8""‘0\\\‘ Com

Type of Inspection:
f)Routine
Re-inspection
| Pre—operationa|
O lliness investigation
O General complaint
O HACCP

Type of Operation(s):
W Food Service Establishment
0 Retail Food Store

O Residential: Cottage Foods
0O Residential; Bed &
Breakfast

m} Mobile/Pushcart

0 Temporary Food Estab.

Signature of Person-in-Charge:, /)

Signature of Inspector:

MDPH report form — 10/5/18 version



t Inspection Report — City/Town of ]/\IC)LK e dd
Date: 3-20-Z2

Eood Establishmen

mﬁlmm

0 ,
0 y m

Observations and/or Corrective Actions
Violations cited in this re ort must be corrected within the time frames stated below or in Section 8405.11 of the Food Code

NLtfaner Section of Code Description of Violation Date to Correct By
3-302. (1 | ‘ 'ng_above es |
- C_ =
D .
e ln_co ,
#38 16-90L. ac S c Kep
' , - i e e vdents [ pests.
#2143 |3-364.12 |Nh [n- ve st_be d
~ontaminadson (Hnife \rack).
3-60l.1l om/_Oht oarin j vz
8q9r), b " _plo odl. C.Q.S.
55 16-66l. 1 n Ay S elor L Tl

é C € )

MDPH report form — 10/5/18 version



Food Establishment Inspection Report — City/Town of h/ a/Kf’ﬁ

edd

Establishment: nIC
Address: (%q7 /anIn e

Date: q'lq’Zi

Page 1 of_fL

Time in:/_'mﬂm

Time out: 3 ‘/Qg;n

Number of Violéted Provisions Related

Telephone:(78/) 224-34H79 ‘ Permit No.:
7 to Foodborne lliness Risk Factors /7
Owner: and Interventions (Items 1 through 29):
Person-in-charge: Number of Repeat Violations Related
/MMK Zhdl;l/d to Foodborne lliness Risk Factors 5
Inspector: and Interventions (ltems 1 through 29):

n
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

Compliance Status

‘ IN lOUTI NIAIN/O‘ COSI R

Compliance Status

I IN IOUT‘ NIA’NIO| COS| R

Supervision

Protection from Contamination

Person-in-charge present, demonstrates
knowledge, and performs duties

15

Food separated and protected

16

Food-contact surfaces; cleaned &
sanitized

2 |Certified Food Protection Manager

Employee Health

Management, food employee and

3 |conditional employee; knowledge,

responsibilities and reporting

1

~

Proper disposition of returned,
previously served, reconditioned &
unsafe food

v/

Time/Temperature Control for Safety

4 |Proper use of restriction and exclusion 18|Proper cooking time & temperatures ‘/’
5 Procedures for responding to vomiting 19 Proper reheating procedures for hot 4
and diarrheal events holding v
Good Hygienic Practices 20|Proper cooling time and temperature Vv I
6 Proper eating, tasting, drinking, or X 21|Proper hot holding temperature Vv
tobac‘:co use 7 22|Proper cold holding temperature X X
7 rl:lng;scharge from eyes, nase, and 23|Proper date marking and disposition Xl 1. X
: IR 24|Time as a Public Health Control v
Preventing Contamination by Hands , -
Consumer Advisory
8 [Hands clean & properly washed Vv _ -
No bare hand tact with reanva " 25 Consumer advisory provided for raw / v
9 fo?)d are hand contact with ready-to-ea / andercooked Tood Vv
Adequate handwashing sinks properly Highly:Sdsceptible Eopulations
10 supplied and accessible X|  |pg|Pasteurized foods used; prohibited foods
Approved Source fiot effersc
: Food/Color Additives and Toxic Substances
11|Food obtained from approved source —
: Food additives: approved & properly
12|Food received at proper temperature 27 ssd
13 Foo(cji rl?celzlecclj I goad coridien, Sate, & 28 Toxic substances properly identified, ‘//
una u erate - . stored & used
14 Reguinen rgcords aval!able. Srellstock ] Conformance with Approved Procedures
tags, parasite destruction ; : ; e Ve
29 Compliance with variance / specialized v/

process / HACCP Plan

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and

applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes

an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food

establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of Reinspection:

Discussion with Person-in-Charge:

Vickoria Howt - FC.

Signature of Person-in-Charge:

Signature of Inspector:

Date: ¢_ /?_ ZS

Date: 7'/?’2\3

MDPH report form — 10/5/18 versTJn




Food Establishment Inspection Report — City/Town of l’l/CLKP,Q[@/GI

Establishment:

IC

Date: 7-/4-23

Page 2 of fj

GOOD

TAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN =

in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

Compliance Status

I IN IOUTI N/A | N/O ICOSJ R

Compliance Status

Safe Food and Water

Warewashing facilities: installed,

IN [OUT [ N/A | N/O |COS

50 [Pasteurized eggs used where 4 maintained, & used; test strips
required 49 |Non-food contact surfaces clean
31 |Water & ice from approved source Physical Facilities
3 Variance obtained for specialized 50 Hot & cold water available;
processing methods adequate pressure
Food Temperature Control 51 Plumbing installed; proper backflow
Proper cooling methods used; devices
33 |adequate equipment for 5 Sewage & waste water properly
temperature control disposed
34 Elant food properly cooked for hot 53 Toilet featlijres: pr?pﬁrlé | y
olding constructed, supplied, & cleane
35 |Approved thawing methods used 54 Garbage & refuse properly
36 (Thermometers provided & accurate disposed, facilities maintained
Food Identification 55 Physicgl facilities installed,
Food properly labeled:; original maintained, & f;legn ___
37 container 56 Adequate ventilation & lighting;
Prevention of Food Contamination designated areas used
Insects. rodents. & animals not Additional Requirements listed in 105 CMR 590.011
38 present M1 Anti-choking procedures in food \/‘
Contamination prevented during = Is:erv(ljce”establlshment
39 (food preparation, storage and 00d allergy awareness
display Review of Retail Operations listed in 105 CMR 590.010
40 |Personal cleanliness M3 |Caterer V4
41 Wiping cloths: properly used & M4 |Mobile Food Operation /
stored M5 [Temporary Food Establishment (
42 |Washing fruits & vegetables M6 [Public Market; Farmers Market \
Proper Use of Utensils yi7 [Residential Kitchen; Bed-and-
43 |In-use utensils properly stored Breakfast Operation
44 Utensils, equipment & linens: M8 Residential Kitchen: Cottage Food )
properly stored, dried, & handled | Operation
Single-use / single-service articles: | School Kitchen; USDA Nutrition
4 properly stored & used g Program
46 |Gloves used properly M10|Leased Commercial Kitchen /
Utensils, Equipment and Vending M11|Innovative Operation
Food & non-food contact surfaces Local Requirements
47 |cleanable, properly designed, L1 |[Local law or regulation \
constructed & used L2 [Other \
Type of Operation(s): Type of Inspection: | Other Information:

Food Service Establishment
[ Retail Food Store
[ Residential: Cottage Foods
O Residential; Bed &
Breakfast
O Mobile/Pushcart
O Temporary Food Estab.
O Other

Routine
O Re-inspection
[ Pre-operational
O lliness investigation
O General complaint
0O HACCP
O Other

Swwngmic%ma;\.mm

Signature of Person-in-ChargeM W

Date: ?’/?"'23

Signature of Inspector:

] 2w W%/

Date: ?‘/?"Z\B

MDPH report form — 10/5/18 version——_




Food Establishment Inspection Report — City/Town of W[AMPQ\@M

Establishment: SQKM ra Ogom’C Date: Q-/y_ 23 Page 3 of _4
Temperature Observations
Item / Location Temp (°F) Item / Location Temp (°F) Item / Locatign Temp (°F)
Cye€ Kedttle /494° Sliding €ridge I8 | sush ceach-ip 334
| Solad Ceada-in qle | peey’ ceadn-in 320
Co\d il &) Hpe Chest A iy
Cold rai\ ceoch-in éﬁ Freezec #/ /°
WK - o |Freezec#z g
Observations and/or Corrective Actions
Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code
N:Jt;nt:er Section of Code Description of Violation Date to Correct By
&/ |2-0L1 |0 deSignpted person-in- Chorge at fime
Qf msﬂﬁéohm MUst _hawve desitnoted PIC
at_all "hours ot operabign.
#E D-40l.1 EmDIJYee drinKing feam ncgrered cilass [n Kiben
at_ncep  area. st owe strow Mid owid Stoe
(N &6510!’@6‘:6 ey Crom Lpod preq /I8
210 16-30]. 11 |Homd woishing Sink ot Sushi boor has Po Sa .
Misst hc\gomnlied. '
#15 3-362.1 | Several Conttlivers of ruw meat stared next
10 Vedetobles ond reoady-to -eat foods [n walk-in.
Designate orea €or cam/ onimal product.
#16 5-462.01 Woan"speer blade soiled, needs 'to be replaced.
/ -micriwene nas kouild- (/m of Cust cmg wipist
\___ |be ceplaced.
] -Sailed Wensils st be  Cleaned and saritized
. bedsre loeing Used.- Honas, rice Scoofs, ekC.
4500019 -Dishwaster Oppm bleach must be (‘ancun’d.
Sanitize in 3-Boly yntil Cixed.
#17 3501168 Reach -in _acrass Erom  Souace cort s 60°F,
st _be rcocurfd o mpintun product temploe LK
- Cud cobbhgge' 1€9Y dut B E4°F — huust be HI°F.
Ot _Cor ¥5 howrs - cool o HI°F.
23 3-501.17 W6 consistant dare moacKing System - old dotes
N Sheles Srom junc! Mgt dake ol wreppiced
ods 0 Starpge 224 houcs. J.
#33 3-60[.15 [ Must use akDowproved Caoling Methed_and
caol m_oxed_ soke Coom contomnation - PIC Using
Shap €on to cool Chicken €ingers - nat cleaned5onitized
Signature of Person-in-Charge: Date:
Signature of Inspector: )() Wﬂ Date: (7 /9 23
| Deper & 9-19-73

MDPH report form — 10/5/18 W




Food Establishment Inspection Report — City/Town of WaK@Q]e,ld

Establishment: . Date:Y - /¢ - Page of i
AAUra, 8(»1[(
Temperature Observations
Item / Location Temp (°F) Item / Location Temp (°F) Item / Location Temp (°F)

Observations and/or Corrective Actions

Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

Item

Number Section of Code

Description of Violation

#4943 13-304.12

In-use_utensils Stired in Wokex = pust eithel

/

be f‘ur)nma Woker oc_wodker mainiadned 2l

hot SHINCsam tempecature Woker

°F,

Jre Scosp) must be Stored outside of ice my

19, 7104 )

in Umftd'(“d locatign.

All'olry coads SCo0ps, (Elour, Sugur, efc)

ﬁ/\\/'\f

/)e Stard writh hondles M/ﬁ ottt

af nmdam‘-.

ASt

247 \9-/1.1(

Tin &il being used as a construckion meder):

al

QN CooK |iné (\Crvor daulje brailer, Scuace cort,

ptc).

#55 |6-501./

MASt (Ase O m%mm@mmwﬁ/a/
/saring 7o prep aceq emd Joampdry €oclifies are

—

in Qists st be replaced.

6-501.12

cnour a
The resmran’ra,s a_whale has sewecad ofe

that At be cleaned sSuch as: Al $oad and

Non-€opd_cantut Simfuces, Conlers, (efrigeqours,

Lreczers., daot haind les ; alls Cloarina . ehc.

Discussed with PIC_expectatizns OF

defm cleaning

alSuclaces and esmbh@hmo Stomdard ' Clecnr

0t
i

procedure.

- wolK-in €1p0C, O units [N

eQ_ofen, Honrs,

D

dishnosnes , hond Siks, Kitehen cosK Iine

by arease ‘rra,n exc.

areq, cm?le/rs adskets, €loirs, etc

—Drv <ordge  bhins.
W

Signature of Person-in-Charge:

Date:

MDPH report form — 10/5/18

Signature of Inspector: /

Date:

9-/7-23

Date to Correct By




Food establishment inspection report

Sakura Organic Inc.
340 Main St, W akefield, MA 01880, USA

Foodborne illness risk factors & public health interventions

IN = In compliance | OUT = Out of compliance | N/Q = Not observed | N/A = Not applicable | COS = Corrected on-site during inspection | R = Repeat violation

Supervision

1. PIC present, demonstrates knowledge, and performs duties In  Out

2. Certified Food Protection Manager o Qut N/A
Employee Health/Responding to Contamination Events

3. Management and food employee knowledge, and conditional employee; m Out
responsibilities and reporting

4. Proper use of restriction and exclusion o Qut

5. Clean-up of Vomiting and Diarrheal Events “ Qut
Good Hygienic Practices

6. Proper eating, tasting, drinking, or tobacco use m Out

7. No discharge from eyes, nose, and mouth o Out
Preventing Contamination by Hands

8. Hands clean and properly washed o Out

9. No bare hand contact with RTE foods or a pre-approved alternate o Out N/A
properly followed

10. Adequate handwashing sinks, properly supplied and accessible In  Out
Approved Source

11. Food obtained from approved source o Qut |
12. Food received at proper temperature In OQut N/A
13. Food in good condition, safe and unadulterated m Out

14. Required records available: shellstock tags, parasite destruction m Out N/A
Good retail practices & MA-only sections

Safe Food and Water

30. Pasteurized eggs used where required In  Out @78
31. Water and ice from approved source Out

32. Variance obtained for specialized processing methods m Out N/A
Food Temperature Control

33. Proper cooling methods used; adequate equipment for temperature In  Out N/A
control

34. Plant food properly cooked for hot holding Out N/A
35. Approved thawing methods used Out N/A
36. Thermometers provided and accurate Out |

Food Identification

37. Food properly labeled: original container

Prevention of Food Contamination

38. Insects, rodents and animals not Present Qut
39. Contamination prevented during food preparation, storage & display m
40. Personal cleanliness Qut
41. Wiping cloths; properly used and stored Out
42. Washing fruits and vegetables Out
Proper Use of Utensils

43. In-use utensils; properly stored out
44. Utensils, equipment and linens; properly stored, dried, handled Out
45, Single-use/single-service articles; properly stored. used Qut
46. Gloves used properly Qut
Utensils, Equipment and Vending

47. Food and non-food-contact surfaces cleanable, properly designed, Out
constructed and used

48. Warewashing facilities, installed, maintained, used, test strips Out

49. Non-food-contact surfaces clean

Inspection no: ~ N/A Inspector:  Dan Thompson 6
Date: August 16, 2024 Client type: N/A
Time in / out: 2:40 PM - 2:40 PM Risk: 3 Viclatioris
Inspection type: Routine Variance:  N/A (4 Repeated)
PIC.: Mark Zhong
Protection from contamination
co @ 15. Food seperated and protected i out na wo coff
COS R 16. Food-contact surfaces; cleaned & sanitized In  Out N/A CO!°
17. Proper disposition of returned, previously served, reconditioned & o Qut COS R
unsafe food
COsS R
Time Temperature Control for Safety Food (TCS)
COs R 18. Proper cooking time and temperatures o Out N/A N/O COS R
COS R 19. Proper reheating procedures for hot holding o Out N/A N/O COS R
20. Proper cooling time and temperatures In m N/A N/O COS R
N/O COS R 21. Proper hot holding temperatures “ Qut N/A N/O COS R
N/Q COS R 22. Proper cold holding temperatures m Out N/A N/O €OS R
23. Proper date marking and disposition m Out N/A N/O COS R
N/O COS R 24. Time as a Public Health Control: procedures and records In  Out@UZYN/O COS R
N/O €OS R Consumer Advisory
25. Consumer advisory provided for raw or undercooked food o Out N/A COS R
coo Highly Susceptible Population
26. Pasteurized foods used; prohibited foods not offered In  out@J/¥ o COSR
“*F " Food/Color Additives and Toxic Substances
kel 05 R 27. Food additives: approved and properly used In  Out @YIZS ) COS R
CosR 28. Toxic substances properly identified, stored, and used; held for retail “ Out N/A COS R
N/O COS R sale, properly stored
Conformance with Approved Procedures
29. Compliance with variance, specialized process, reduced oxygen In @elig N/A | COs R
packaging criteria or HACCP plan
Physical Facilities
COS R 50. Hot and cold water available; adequate pressure Out COos R
COsS R 51. Plumbing installed: proper backflow devices Ir m ! COS R
COs R 52. Sewage and waste water properly disposed i Out COS R
53. Toilet facilities: properly constructed, supplied, clean | Out N cos R
N/O Cofo 54. Garbage/refuse properly disposed; facilities maintained I Out COS R
55. Physical facilities installed, maintained, and clean In Out Hi coﬂ
N 1205 R 56. Adequate ventilation and lighting; designated areas used @ COS R
WO ESR Additional Requirements listed in 105 CMR 590.011
o5 R M1. Anti-chaking procedures in food service establishment o Out N/A N/O COS R
M2. Food allergy awareness o Out N/A N/O COS R
““" " Review of Retail Operations listed in 105 CMR 590.010
M3. Caterer Out N/A N/O COS R
cos R M4. Mobile Food Operation Out N/A N/O COS R
cos R M5. Temparary Food Establishment Out N/A N/O COS R
Cos R ME6. Public Market; Farmers Market Qut N/A N/O COS R
Ces R M7. Residential Kitchen; Bed-and-Breakfast Operation Out N/A N/O COS R
CO5 R M8. Residential Kitchen: Cottage Food Operation Out N/A N/O COS R
M8, School Kitchen; USDA Nutrition Program Qut N/A N/O COS R
CO° M10. Leased Commercial Kitchen Out N/A N/O COS R
€as R M11. Innovative Operation Out N/A N/O COS R
oS R Local Requirements
o= R L1. Local law or regulation Out N/A N/O COS R
L2. Other Out N/A N/O COS R
COS R
COS R
COS R

Official Order for Correction: Based on an inspection today. the items marked "OUT” indicated violations of 105 CMR 590.000 and applicable sections of the 2013 FDA Food Code. This report, when signed below by
a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food establishment permit and
cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-renewal

Nan Thomnson Mark 7Zhona

Follow up required: Yes

Follow up date: August 22, 2024



Food estahlishment inspection report
Sakura Organic Inc.
340 Main St, Wakefield. MA 01880, USA

Temperature observations

Item Location Temp
Sliding fridge Kitchen 41°F
Cold rail #1 Cook line 37°F
Fried chicken Cook line 72°F
Cold rail #2 Cook line 41°F
Reach-in Prep room 37°F
Freezer #1 Prep room 5%
Freezer #2 Prep room 12°F
Freezer #3 Prep room 8°F
Freezer #4 Prep room 14°F
Freezer #5 Prep room 12°F
Walk-in Kitchen 40° F
Rice #1 Kitchen 150°F
Rice #2 Kitchen 152°F
Salad reach-in Kitchen 41° F
Freezer #1 Side dining room 117
Freezer #2 Side dining room 14°F
Sushi fridge Sushi bar 36°F
Reach-in #1 Sushi bar 41°F
Reach-in #2 Sushi bar 40° F
Reach-in #3 Sushi bar 39°F

Observations and/or Corrective Actions

Inspection no: N/A
Date: August 16, 2024

Inspector:  Dan Thompson

Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

1. PIC present, demonstrates knowledge, and performs duties

Code:
2-101.11: Assignment (Pf)

2-102.11(A), (B) and (C)(1). (4)-(16): Demanstration (Pf)

Explanation:

No PIC on site at time of inspection start. Employee stated there is no manager on site,
and they would call the owner and have them come. Owner of establishment arrived
more than fifteen minutes after inspection start.

PIC unable to demonstrate knowledge of sushi and HACCP plan, proper cooling
methods and the required time frames for cooling foods properly, and displayed several
priority violations during inspection.

Date to correct by: August 16, 2024

10. Adequate handwashing sinks, properly supplied and accessible

Code:
5-205.11: Using a Handwashing Sink-Operation and Maintenance (Pf)

Explanation:

Handwashing sink by sushi rice prep table in kitchen observed being actively used by
employee for preparing sushi rice (rinsing out equipment).

Handwashing sink directly next to cook line obstructed by spice cart and inaccessible.
Strainer stored in handwashing sink at sake prep area.

Handwashing sinks must be accessible at all times, and only be used for handwashing.

Date to correct by: August 15, 2024



Food estahlishment inspection report
Sakura Organic Inc.
340 Main St, Wakefield. MA 01880, USA

15: Food seperated and protected

Code:

3-302.11: Packaged and Unpackaged Food-Separation, Packaging, and Segregation (P,
Q

3-304.11: Food Contact with Equipment, Utensils, and Linens (P)

Explanation:
Pans of vegetables in cold rail #1 (cook line) observed stacked on top of each other with
no lids protecting the food. Food must be protected by being covered.

Several foods in walk-in observed covered with soiled linen cloths. Linens that come in
contact with food must be cleaned and sanitized.

Date to correct by: August 16, 2024

20. Proper cooling time and temperatures

Code:
3-501.14: Cooling (P)

Explanation:

Observed fried chicken cooling at 72°F in deep covered plastic bin across from cook line.
Observed asparagus cooling with saran wrap covering at 102°F on cook line prep table.
Observed fried egg rolls cooling in prep area at 82°F, 92°F, 90°F. PIC stated logs were
not in use for cooling time and temperature. TCS food must be cooled down to 70°F
within two hours, and 41°F within 4 hours, totaling six hours.

Date to correct by: August 15, 2024

33. Proper cooling methods used; adequate equipment for temperature control

Code:
3-501.15: Cooling Methods (Pf, C)

Explanation:

Fried chicken observed cooling in deep container with lid. Asparagus observed cooling in
shallow pan with saran wrap covering. Food must remain uncovered or loosely
uncovered while cooling.

Date to correct by: August 16, 2024

38. Insects, rodents and animals not Present

Code:
6-501.112: Removing Dead or Trapped Birds, Insects. Rodents and other Pest (C)

6-202.15: Outer Openings, Protected (C)
6-501.111: Controlling Pests (Pf, C)

Explanation:
Back door of restaurant propped open, screen door is not flush to the frame and provides
a gap for pests to enter into restaurant. Must repair screen door.

Rodent droppings TMTC (too many to count) observed in several parts of the restaurant
such as on equipment shelf (PIC stated is for employee equipment only), on floor under
dish washer. on floor under rice prep table, in all corners of prep room behind freezers
and under dry good shelves, behind storage shelving in dry goods storage. and directly
next to small opening next to walk in.

Observed two dead mice in restaurant.
Discussed with PIC that all rodent droppings must be removed from establishment. Dead
mice must be removed from establishment. Rear doors must be secured. Discussed pest

controller requirements.

Date to correct by: August 16, 2024

N/A
August 16, 2024

Inspection no: Inspector: Dan Thompson

Date:

16. Food-contact surfaces; cleaned & sanitized

Code:
4-601.11(A): Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and
Utensils (Pf)

4-602.11: Equipment Food-Contact Surfaces and Utensils-Frequency (P.C)

Explanation:
Knife rack and knives observed heavily soiled. PIC states the equipment is not actively
used by staff.

Wooden knife rack ohserved with build-up of debris. Equipment is not for commercial
use, as it is not able to be adequately cleaned. Cease use and obtain knife rack thatis
easily cleanable.

|ce machine observed with build-up of debris. PIC stated it is cleaned every six months.
Discussed with PIC that he must clean and sanitize the ice machine as often as necessary
to ensure itis clean.

Date to correct by: August 16,2024

29. Compliance with variance, specialized process, reduced oxygen packaging
criteria or HACCP plan

Code:
8-103.12: Conformance with Approved Procedures (P. Pf)

Explanation:

Compliance with HACCP plan for sushi rice acidification not met. PIC and sushi chef
unable to test rice pH properly. Employee training log not updated since 2015, with no
active employees on list. Employee witnessed using handwashing sink as part of sushi
rice preparation (not in operating procedure described in HACCP plan). Sushi rice pH logs
are not accurate. Discussed with PIC.

Date to correct by: August 16, 2024

37. Food properly labeled; original container
Code:
3-302.12: Food Storage Containers ldentified with Common Name of Food (C)

Explanation:

Flour in plastic bin by cook line stored with no label. Several spices and nuts observed
across from cook line without labels. Foods removed from original packages must be
identified with the common name of the food.

Date to correct by: August 22, 2024

39, Contamination prevented during food preparation, storage & display

Code:
3-305.11: Food Storage-Preventing Contamination from the Premises (C)

Explanation:
Five gallon sauce bucket observed on floor of prep room. Cooler with thawing fish
observed within walk-in on floor. All food must be stored at least 6" above the floor.

Date to correct by: August 15,2024



Food estahlishment inspection report
Sakura Organic Inc.

340 Main St. Wakefield. MA 01880, USA
43: In-use utensils; properly stored

Code:
3-304.12: In-Use Utensils, Between-Use Storage (C)

Explanation:
Cold rail #2 observed chicken pan and beef pan with tongs stored in food. During a

pause in prep or dispensing of food, in-use utensils must not be stored inside TCS foods.

Several containers of dry goods such as flour observed with scoops stored handle
face-down in product. Handles must be stored face-up out of food product.

Date to correct by: August 16, 2024

51. Plumbing installed; proper backflow devices

Code:
5-205.15: System Maintained in Good Repair (P, C)

Explanation:
Handwashing sink at sake prep area observed leaking with a catch-container
underneath. Must repair.

Date to correct by: August 22, 2024

55. Physical facilities installed, maintained, and clean

Code:
6-501.12: Cleaning, Frequency and Restrictions (C)
6-501.11: Repairing-Premises, Structures, Attachments, and Fixtures-Methods (C)

Explanation:
Kitchen walls observed with heavy debris and grease.

Ceiling tiles observed with heavy debris and grease.

Prep room observed heavy debris behind and around all refrigeration units and in corners
of room.

Light switches throughout establishment observed with debris.

Floor guard separating kitchen hallway from prep room observed peeling up and in
disrepair.

Must clean and repair.

Date to correct by: August 22, 2024

N/A
August 16, 2024

Inspection no: Inspector:  Dan Thompson

Date:

49. Non-food-contact surfaces clean

Code:
4-601.11(B) and (C): Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and
Utensils (C)

Explanation:

Cook line equipment observed with heavy grease and debris build-up on fryers, double
broiler, and burners. Discussed with PIC to pull out line and properly clean all equipment
including in between and behind the units, and maintain cleanliness to prevent
accumulation of food residue, grease, and other debris.

Shelf across from cook line storing dry goods such as nuts ohserved with accumulation
of debris. Must be cleaned.

Several gaskets such as reach-in coolers across from cook line and in reach in coolers in
prep room observed with debris and must be cleaned. Discussed with PIC to check and

clean all gaskets of refrigeration units in restaurant.

Date to correct by: August 22, 2024

54, Garbage/refuse properly disposed; facilities maintained

Code:
5-501.114: Using Drain Plugs (C)

Explanation:
Dumpsters observed with no drain plugs. Must provide.

Date to correct by: August 22, 2024

56. Adequate ventilation and lighting; designated areas used

Code:
4-301.14: Ventilation Hood Systems, Adequacy (C)

6-202.11: Light Bulbs, Protective Shielding (C)

Explanation:
Observed heavy accumulation of grease and debris on hood filters. Must be cleaned.

Fluorescent lights in kitchen must be equipped with protective coverings.

Date to correct by: August 22, 2024



Food establishment inspection report

Sakura Organic Inc.
340 Main St, Wakefield, MA 01880, USA

Foodborne illness risk factors & public health interventions

Inspection no:  N/A Inspector:  Shelby Puracchio
Date: April 29, 2025 Client type: N/A
Time in/ out: 12:00 PM - 2:00 PM Risk: 3
Inspection type: Routine Variance:  N/A
PIC.: Mark Zhong

IN = In compliance | OUT = Out of compliance | N/O = Not observed | N/A = Not applicable | COS = Corrected on-site during inspection | R = Repeat violation

Supervision

1. PIC present, demonstrates knowledge, and performs duties

2. Certified Food Protection Manager

Employee Health/Responding to Contamination Events

3. Management and food employee knowledge, and conditional employee;
responsibilities and reporting

4. Proper use of restriction and exclusion

5. Clean-up of Vomiting and Diarrheal Events
Good Hygienic Practices

6. Proper eating, tasting, drinking, or tobacco use
7. No discharge from eyes, nose, and mouth
Preventing Contamination by Hands
8. Hands clean and properly washed

9. No bare hand contact with RTE foods or a pre-approved alternate
properly followed

10. Adequate handwashing sinks, properly supplied and accessible
Approved Source

11. Food obtained from approved source

12. Food received at proper temperature In
13. Food in good condition, safe and unadulterated

14. Required records available: shellstock tags, parasite destruction

Good retail practices & MA-only sections
Safe Food and Water

30. Pasteurized eggs used where required

31. Water and ice from approved source

32. Variance obtained for specialized processing methods In
Food Temperature Control

33. Proper cooling methods used; adequate equipment for temperature
control

34. Plant food properly cooked for hot holding

35. Approved thawing methods used

36. Thermometers provided and accurate

Food ldentification

37. Food properly labeled; original container

Prevention of Food Contamination

38. Insects, rodents and animals not Present

39. Contamination prevented during food preparation, storage & display
40. Personal cleanliness

41. Wiping cloths; properly used and stored

42. Washing fruits and vegetables

Proper Use of Utensils

43. In-use utensils; properly stored

44, Utensils, equipment and linens; properly stored, dried, handled
45. Single-use/single-service articles; properly stored, used

46. Gloves used properly

Utensils, Equipment and Vending

47. Food and non-food-contact surfaces cleanable, properly designed,
constructed and used

48. Warewashing facilities, installed, maintained, used, test strips

49. Non-food-contact surfaces clean

Official Order for Correction: Based on an inspection today, the items marked "OUT”
a Board of Health member or its agent constitutes an order of the Board of Health. F
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ailure to correct violations cited in this re

Protection from contamination
15. Food separated and protected
16. Food-contact surfaces; cleaned & sanitized

17. Proper disposition of returned, previously served, reconditioned &
unsafe food

Time Temperature Control for Safety Food (TCS)
18. Proper cooking time and temperatures

19. Proper reheating procedures for hot holding

20. Proper cooling time and temperatures

21. Proper hot holding temperatures

22. Proper cold holding temperatures

23. Proper date marking and disposition

24, Time as a Public Health Control: procedures and records
Consumer Advisory

25. Consumer advisory provided for raw or undercooked food
Highly Susceptible Population

26. Pasteurized foods used; prohibited foods not offered
Food/Color Additives and Toxic Substances

27. Food additives: approved and properly used

28. Toxic substances properly identified, stored, and used; held for retail
sale, properly stored

Conformance with Approved Procedures

29. Compliance with variance, specialized process, reduced oxygen
packaging criteria or HACCP plan

Physical Facilities

50. Hot and cold water available; adequate pressure

51. Plumbing installed; proper backflow devices

52. Sewage and waste water properly disposed

53. Toilet facilities: properly constructed, supplied, clean
54. Garbage/refuse properly disposed; facilities maintained
55. Physical facilities installed, maintained, and clean

56. Adequate ventilation and lighting; designated areas used

Additional Requirements listed in 105 CMR 590.011
M1. Anti-choking procedures in food service establishment

M2. Food allergy awareness

Review of Retail Operations listed in 105 CMR 590.010
M3. Caterer

M4. Mobile Food Operation

MS5. Temporary Food Establishment

MB6. Public Market; Farmers Market

M7. Residential Kitchen; Bed-and-Breakfast Operation

M8. Residential Kitchen: Cottage Food Operation

M9. School Kitchen; USDA Nutrition Program

M10. Leased Commercial Kitchen

M11. Innovative Operation

Local Requirements

L1. Local law or regulation

L2. Other

cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-renewal
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indicated violations of 105 CMR 590.000 and applicable sections of the 2013 FDA Food Code. This report, when signed below by
port may result in suspension or revocation of the food establishment permit and



Food establishment inspection report
Sakura Organic Inc.
340 Main St, Wakefield, MA 01880, USA

43. In-use utensils; properly stored

Code:
3.304.12: In-Use Utensils, Between-Use Storage (C)

Explanation:

Scoop with no handle stored in dry ingredient bucket in prep room. Scoops shall have an
outward facing handle to prevent contaminating food product. Must remove plastic cup
and replace with scoop with handle.

Knives used for cutting vegetables stored in container across from cook line, PIC states
they are washed after lunch and after close. Knives must be cleaned and sanitized at
least every four hours if stored in a clean, protected location between uses.

48. Warewashing facilities, installed, maintained, used, test strips

Code:
4-501.14: Warewashing Equipment, Cleaning Frequency (C)

Explanation:

Observed heavy build-up of debris inside of dishwasher. A warewashing machine shall
be cleaned before use, at least once every 24 hours if used, or throughout the day at a
frequency necessary to prevent recontamination of

equipment and utensils and to ensure that the equipment performs its intended function.
Must thoroughly clean inside of dishwasher to remove debris and clean as often as
necessary to prevent more build-up.

55. Physical facilities installed, maintained, and clean

Code:
6-501.12: Cleaning, Frequency and Restrictions (C)

6-501.11: Repairing-Premises, Structures, Attachments, and Fixtures-Methods (C)

Explanation:

6-501.12

Cleaning needed throughout establishment. Physical facilities shall be cleaned as often
as necessary to keep them clean. Walls, floors, ceiling, behind equipment and throughout
establishment must be deep cleaned. Discussed with PIC.

6-501.11

Ceiling tiles above handwashing sink next to cook line with heavy build-up of grease.
Physical facilities shall be maintained in good repair. Ceiling tiles above handwashing
sink must be replaced.

Threshold between hall and prep room missing tiles, covered with tape and floor mats.
Physical facilities shall be maintained in good repair. Must replace tiles and repair floor in
prep room to be in good repair.

N/A
April 29, 2025

Inspection no: Inspector:  Shelby Puracchio

Date:

A7. Food and non-food-contact surfaces cleanable, properly designed,
constructed and used

Code:
4-101.11: Characteristics-Materials for Construction and Repair (P, C)

4-501.11: Good Repair and Proper Adjustment-Equipment (C)

Explanation:

4-101.11

Cardboard used to line shelving in kitchen. All materials for construction shall be safe,
durable, smooth, and easily cleanable. Must remove cardboard lining from shelving in
kitchen.

4-501.11

Leak in prep room reach-in causing liquid to pool at bottom of unit. Equipment shall be
maintained in a state of good repair. Must clean up pool of liquid and repair reach-in in
prep room to stop leak and maintain unit in good repair.

49. Non-food-contact surfaces clean

Code:
4-601.11(B) and (C): Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and
Utensils (C)

Explanation:

Observed freezer in prep room with build-up at pottom of unit. Build-up of debris on
hoses behind cookline in kitchen. Heavy build-up of grease between cook line equipment.
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust,
dirt, food residue, and other debris. Must clean nonfood-contact surfaces and maintain to
keep clean. Must move cook line equipment not bolted in place and deep clean between
equipment.

56. Adequate ventilation and lighting; designated areas used

Code:
4-301.14: Ventilation Hood Systems, Adequacy (C)

6-501.110: Using Dressing Rooms and Lockers (C)

Explanation:

4-301.14

Build-up of grease on hood filters and dripping on inside of hood above coak line, section
of filter not secured. Ventilation hood systems and devices shall prevent grease or
condensation from collecting on walls and ceilings. Must clean grease from filters to
prevent grease from collecting and dripping and secure loose filter.

6-501.110

Employee's personal items stored on shelf above prep table across from cook line in
Kitchen. Lockers or other suitable facilities shall be used far the orderly storage of
employee clothing and other possessions. Must have designated space for employees to
store personal belongings.



