EHS-106-Rov. 11105 INSPECTION REPORT S%ATE OF .CONNECT'I_C_UT [ ROUTINE INSPECTION 1 REINSPEGTION e

FOOD SERVICE ESTABLISHMENTS DEPARTMENT OF PUBLIC HEALTH . 00 PREOPERATIONAL o- 0THER
o ’ 410 Capito! Avenue, MS#11FDP, Hartford,' CT 06134 _ ) o S
NAME OF ESTABLISHMENT
ESTABLISHMENT d rf« /0( éu///g,,,/g /é//ﬁ//é( gc/w CLASS 3
STREET . TOWN : E
ADDRESS (/0 K §9 //f ol é)m/ ' -  Ruaeld =
OWNER of ' INSPECTION
 OPERATOR =~ . : . - -~ |ontEadaTvE H //é Aﬁ L/ 0 ,,5
Based on an inspection this day, the items marked below identify the violations In operation or facilitles which must be correc({ad by the dafe speclﬂed below.
SOURCES OF FOOD ' EQUIPMENT & UTENSILS; CLEANLINESS VERMIN CONTROL - _ )
1 | Approved source, wholesome, - 4 21 | Pieflushed, scraped, soaked and racked - 7 42 | Presence of insecis/rodents - -2
nonadulterated = - 22 | Wash water clsan, proper lemperalure 1| |43 | Ouler openings protected agamstentranca af BE
2 | Original container, properly labeted i 23 | Aocurale thermomelers provided, dish basket, ifused Inseclsfrodents : :
. - o 24 | Sanitization rinse (hot water - chemical) 2 : 3 C :
FOOD PROTECTION - ' 25 | Clean wiping cloths , 1] | FLOORS, WALLS & CEILINGS
3 | Potentfally hazardous fooddm(eiets 14 (&}Food conttac! surfacei of utengiis& - (:g/, 44 Ffoor;u ﬂ;)%roovenn? 123[353;1 "
;e!?'?:;itg: cri?g;g;?lseenr‘vslcel:; :g sforage, fﬁgpme,n (ik;)an &F @J{ﬁ L Q,f L, ﬂ‘ construcied as required, g repair, .ean. ,
iransportation 27 Non_food -contact strfaces of utensils & 11 45 1 Floors, gsaded. drained as required - - 9
. - _ equipment clean I - 46 | Floor, walljunclure covered -~ :
4 | Adequale facilities to maintain product 2| . |28 | Equipmentiuiensils, sterage, handling 1 47 | Mats removable, good repalr, clean”
temperalure, thermameters provided | ' L o il . oL o “
5 | Petentially hazardous feod propery thawed 21 | L 48 | Exterior walking, criving surfaces, . - . |1
6 | Unwrapped or.polentially hazardous food 4| | WATER SUPPLY o "} good repair, clean : SR
not re-served - 1 | 29 | Water source adequale, safe 4 49 | Walls, cellings aflached, equipment propery .| 1
7 Fcod protecied during storage, preparation, -1 30 | Hot and cold water under pressure, 2 - | construcled, gaod repair, clean Wafl&ceﬂmg
i display, service & ransportation - provided as required . Sﬂffﬂces BS required. o
F8 7} Eaod conlainess stored offoor ‘“" } ] R 50 Dusﬂess_cleanmgmethodsused. . o
*"”é? ey s oF oo 37t fLe Alor| | SEWAGE DISPOSAL ' cleaning equipment properly stored |
9 | Handling of food minimized . 21 |3t Sewage disposal approved 4 o AT
10 | Food dispensing utensils properly stored 1 32 | Proper disposal of waste waler 1 LIGHTING & VENTILATION
11 | Toxic ltems propesly stored, Jabeled, used 4 g 4 51 | Adeguate lighting provided as required R I
o . PLUMBING o ' "I 52 | Room fres of steam, smoke odors. . = 1l
PERSONNEL L - ' 33 | Location, installation, maintenance I 53 | Room & equipmenthoods, ducts, venledasrequed
i2 |Personnel with infectlon restricted {4 34'| Nocross connection, back siphonage, backfiow | 4
- o : : DRESSING ROOMS & LOCKERS : L
CLEANLINESS OF PERSONNEL TOILET FACILITIES : - | | 84 | Rooms adequals, clean, adequate !ockers K
13 | Handwashing facllities provided, - 4 35 | Adequale, convenient, accessible, deslgned, 4 provided facilifes clean ‘ :
___ | personne! hands washed, clean . - | Instaljed : . :
14 | Clean cuter clothes, effective hair res[ramts 1{ . | 36 | Toilet rooms enclosed with self-closing door 1
15 | Good hyglenic practices, smoking resteicted 2| | 37 | Properfixtures provided, good repair, clean . - | HOUSEKEEPING ) S
T o o o - : "I 55 ] Establishment and premises fres offiter,no -~ |1
EQUIPMENT & UTENSILS: DESIGN, HANDWASHING FACILITIES Insecliredent harborage, no unnecessary atlicles © |
CONSTRUCTION & INSTALLATION 38 { Suitable hand cleaner and saniary fowals or 1 56 | Complale separation from §|v1ngfs|eepmg quarters KNG
16 ] Food-contact surfaces designed, construcled, . | 2 approved hand drying devices provided, and taundry * - o : Lt
malntained, nstalld, located - . : tissue wasle receptacles provided ) 57 { Clean/soiled linans stored properly : 1
17 Nonfood—oonlaclsurfaces deslgned, 1 . : 58 | Nolive birds, tusdles, orolheranlma[s : N
conslructed, malntained, installed, located GARBAGE/RUBBISH STORAGE & DISPOSAL {oxcepl gulde dogs) : -
18 | Single service articles, storage, dispensing 2 38 ] Approved containers, adequate number, 1 :
19 | No reuse of single senvice article ' | covered, rodent proof, clean ' SMOKING PROHIBITED L
20 | Dishwashing faciliies approved design, adequately | 2 | | 40 | Storage arealrooms, enclosures -~ 59 | Smoking pmhiblled signs posted at each R 2
- | construcied, maintalned, installed, located -pmperly construcled, clean : - entranoe . - ST B
SRRk
41 | Garbage disposed of in an approved manner,
. at approved frequency QUALIFIED FOOD OPERATOR -
DEMERIT SCORE - . . I - . | 80| Qualified Food Operator -~ > -~ - . |3

40 30 2 A 1@ RISK FACTOR VIOLATIONS INRED | [61]Deslgnatedallemate ~ .~ .~ 2] °
O ) . : ; ; . 62 Wntten documen!alion ofiraming pmgram -2

Slgnati? g of Person in charge

TOTAL RATING | Date Corrections Due ._ m
: - J 2( ﬂ/’fw\ M

T g PR g 5

y DESCRIBE DEFICIE_NCIES ON _CONTINUATION SHEETS
DISTRIBUTION: 1" - White — Health Department - 2" Yellow — Owner/Operator




