PASS ZAIE 5 2HY
A AS X Z 0| CHst oS
AlAl &1 20094 102 1€




130

a)!
0[0

)
KN




c 2SS QX IIH2E

HOIA A B S 3ot -
Al 2% X0l A Sl Tl 4.2
PASS(SIHEES HSE O - WAh J
most HEE Masty [ o e et
|5k HQl |t = ‘to educate,”’ =
H 2. ekl ffﬂ"“ . e
cEQ B AR RS [ OO

XX AR
o SIBHANYICl =R 20
o AF& A X




AAIERO| 7R

Nk

o
w

M
|
;
M
£
|

sy of e mest cant |nspesion Reperi for ndew,
L] - llross ar an
- I

t 20003 10& 1L

Al ER

“Closed”(m|iH) ALY =D}

11
4L -

o 3JLX| Z Al

-




PASS B AL H#

Z == LI,

° cc==2F_”O| I—IE)_

sALS0 8 Jtsgt sU

$| 8k 2JK O] 6.
anddeen-'ll-:d fol::f I?t‘;a Icznf::dnoewith —{l —é—o'l j|-U:| _E_ Ul_l-ga _C,)_| El-
California Health and Safety Code. _
S Y 7RSI =2
AUSE AZ BRI AP OISA
UNDN,

75%JF HHEAIE 2t =

mﬂJ

“'OJP I £l

UAI:ILI

=H= 100% !




s

REINSPECTION DUE-PASS
(M GAF O &-S) AR

e )| =0l E=51X 28
NES WAL Es
c EEOIN ZY SUAS SO 2l
201 Ol &t
e AESZS O £ = B0
AKX XIS F O
ZZZS =01510| 2I5H0 A Al
Qaoz XNEEAS.
o Lt==2| I & < Bt
o ASECIAS PIS0| BlE
o MAZE AL S S L 23%I}
TH 24 At CH A QLI CH




H

aA

CLOSED (Tf| f|)

1 == 10J Fooe
oJlul =Rl Wl 23
¥ SR OS=  Lal
<< MEATLR 5D
=l = Oz 801 Mg

ToJRODN 1B == 030 .._A.Ew_w
o= Ao Wy ==
oTolIN Ol FRUrH{E <mi3 Mz
N0 <0 BORF< < HID=<4D <'ic
AoFEm OO 0= A0AD <MA083 Kl

CLOSED

_
i
_

|
.w
E
:
|
E
m

i copy ol tha mast recant [napeclion Repert for neview,
L) liress ar
ot h eal:




H
3l

i
£
:
:
£
8
:
¥
-
£
B
£
m
¢

m
B
}
g
i
i
g
]

To report a foodborne illness or an unhealthy
‘o unsanitary condition at a food facility, please call:
HCA Environmental Health 24-Hour Hotline at (714) 433-5000
or e=mail HCA Enviror Ith at:
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Presenter
Presentation Notes
If their dish machine is broken, they have called for service, and they are using only the 3-compartment sink, will we still mark a violation?
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Bacteria on a hand after touching an old Bacteria on a hand after handling raw meat
dishcloth

focstlink gk b Wt mroen

Bacteria on a hand after using the toilet and See how by washing your hands thoroughly,
before washing hands the bacteria is removed

http://www.lancaster.gov.uk/Content.asp?id=SXCB93-A78007D5
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Presentation Notes
I will take the time to explain how each of these situations leads to a closure, and if it hasn’t already been discussed, talk about how to prevent it.
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Presenter
Presentation Notes
I don’t want to leave them thinking about what they have to do to PASS, I want to leave them with a higher goal to shoot for.
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S oy Feabcl of 41°F cnd baiow? mnia Arp ary emeloyean Sck, o have ary Open Cubl, 5o,
o rashes?
Hiot oot bl ot 1 35°F anel above? na
Al hanct wosh sinks o OCoesiin, hoves hot and ook
Foods ropldy cooked using opproved methods? nia unning waler, poper fowsls, and scop avoliobis for e’
Proper Cooking Tempenahures Ermployesas have boeen ained and ore using corect
Row animal products cookad 10 piops fermpa e no hand washing procedures?
Foods ropidy rehealed o 145°F wilnin 2 hows? nia Food Sowrces
Producs & washad prcs 10 pregaealion o savica?
A proipe fhemmomeeter ocourgde fo | +/4] 2°F owallabie? na
Al food Cormiss BOrm an pEIoW SouBcT
Ulensils ond Equipmant
Uawnegils i SCIOpad Of @sciss MO0, washned, findad, Shdifish hoge ang ricintaingd propedy T
sanBred, and ak dried? ]
Ganeral Focility
Sorifher concenalian is of propet ewvek? Hot woler of af least 120°F s ovalable fhwoughout fhe
1100 ppm C1, 200 ppm Qual, or 28 ppm ) na erfra facity?
Cish machins s sanitizing propery? Grecas rop and plumbing funchoning propery?
150 ppm Clor 180°F and 1460°F ot e plorha beved) o
Arw dgre of vermnin ocivily or vamnin haboroge?
Tt sfrid presan 80 maamse saniier concertaions? nia
Equipment & commenciol grads ond in good concifon?
Usied wiping cloths ans ploced n o bucke! wiffh peopes
snEger lesasis Of I O harmpa? na Food, ubansit, and equiprment rmanioined 4 inchas
above e foor?
Food |4 preponed 10 a8 1o nol cros-coraminagke aw
foods wilh ready-io-eof foods? e ] Al food preporafion suifoces and eguiprment dean
and sonifized an o reguler Do’
Food is propesly covenmed ond somed 5o as to prevent
contarmanation’? na Wiclis, fioons, and celingsin o clean and sanifary siose?
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