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IFollow-up N/ \/ tTIME IN ouT PERMIT HOLDER
Complaint RATING ? A-Eq M EQ"'\ O%t %0 / WMB-’\} Q
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ESTABLISHMENT TYPE EA TELEEHONE [No. of Risk Factor/Intervention Violations RISK CATEGORY
N No. of Repeal Risk Faclor/Intervention Violations
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle daesignated compliance {IN, QUT, N/C, N/A| for each numbered item. Mark “X" in appropriate box for COS and/or R.
IN = In compliance OUT = Not in compliance N/O = Nol cbserved NIA = Not applicable 205 Cormrected on-site during inspection R = Repeat violalion PTS = Demerit points
lCompllance Status |co§ R ]PTS Compliance Status = _ COS] R |PTS
Suparvision - Potantially Hazardous Food (TCS Food)
1 ( ﬂ auT Person in charge prasent, demonstrates 6 16 {IIN/OUT WA NO{Proper cooking time and temperalures 6
knowledge, and performance duties OUT NACNQIProper rehealing procedures for hot holding 6
Empiloyee Health 18 |y OuT WA (NIO{Proper cooling time and temperature 6
2 (IN) ouT Management awareness; policy presemt 6 19¢]IN JoUT NiA RID|Proper hol holding temperatures 6
3 (IN) out Proper use of reporting, restriction & exclusion 6 20 UT N/A Proper cold hoiding lemperatures 6
Good Hyglenic Practices 21 4 ouT NAf WOJProper date marking and disposition 6
Proper ealing, tasting, drinking, betelnut, or e
4 @om’ NA N f e use Consumaer Advisory
5 BN JouT WA NO |No discharge from eyes, nase, and mouth c Advi ided 1
Preventing Contamination by Bands 22 N out @ °"5“me';m d:'r:z':kz':‘f' o e 6
6 IN)OUT NA NO |Hands clean and properly washed ~
7 I 0 |No bare hand contact with ready-1c-eat foods or - Highly Susceptibie Populations
approved altlemate method properly foliowed 23 | DUT% Pasteurized Foods used; prohibited foods not 6
8 {nYour Adequate handwashing facilities supplied & 6 offered
e accessible - Chemical
9 ) our Food obiained from approved SOuTee 5 24 [N out{NA IFood additives: approved and properly used 6
10 iy, ouT  Na (N0 PFood received al proper temperature 6 2 5( ™ out Toxic substances properly identified, stored, &
11 [N jour ~ |Food in good condition, sale, and unadutterated| 6 : used —
12 I‘h-!' e (AT |Requirad records avallabie: shelistock tags, 6 Conformance w!th Approved F_'rocaduras
rasile destruction 26 I out @ Complfance with variance, specialized 8
e Protection from Contamination prucess, and HACCP plan
liu:ﬂ’p $ z: Iix separated:nd pm;ectegd R oo g Risk factors are improper practices or procedures identified as the most
[N p |Food conlact surfaces: cleaned & saniized prevalent conlributing factors of foodbome liness of injury. Public Heatth
15N hut |Pmper disposition of retumed, previously 6 interventions are control measures to prevent foodboms illness or injury.
served, reconditioned, and unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures lo control the introduction of pathogens, chemicals, and physical objects into foods.
Mark "X" in box: If numbered item is not in compliance and/or if COS andior R.  €OS =Corrected on-site during inspection R =Repeal violation  PTS =Demerit points
CompHance Status E |co§| R lPTS' COmp“ance Status |CO§ R |PT§|
Safe Food and Water Proper Use of Utensils
27 |Pasteurized egos used where required 1 40 |in-use utensils: properly stored 1
28 Watar and Ice from approved source 2 41 :;z:ls;l:. Sauimentand Roens. bperiy Stered. diied. 1
29 Variance obtsined for specialized processing methods 1 42 Single-use/single-sarvice articles: properly stored, used 1
Food Temperature Control 43 Gloves used propery _ 1
30 Proper coaling mathods used; adequate equipment for 1 Utenslls, Equipment and Vending
temperature control a4 Food and nonfood-contact surfaces cleanable, properly 1
31 |Plant food propery cooked for hot holding 1 designed, constructed, and used
32 Approved thawing mathods used 1 45 Wgrewashing facilities: installed, maintained, used; test 1
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food Identification — Physlcal Facliities
34 |  /|Food properly labeled; original container | | N\l | 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination = 48 Plumbing installed; proper backflow davices 2
5] ., / nsects, rodents, and animals not present 2 49 \/ Sewage and wastewater propery disposed Cz )I
36 dci;z:ﬂ"aﬁm pcevenied durng focd peparaticn.sinfags 8 1 50 Tollet faclities; properly construcied, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 Wiping cloths: properly used and stored 1 52 |~/ [Physical facilities insialled, maintained, and clean c 1 !
39 Washing fruits and vegetables 1 53 Adeguate ventilation and lbghlmg. designated areas use

rl have read and understand the above viofation(s), and | am aware of the corrective measures that shall be taken.
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ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS el

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code,
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nspection today, tha ltems listed above identify violations which shall be corrected by the date spacified by the Department. Failurs to comply may result in
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rther regulatery actions. If seaking to appeal the result of this inspection, a written request for hearing must be submitted to the Director before the indicated correction
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ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CopReC

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the inspection today, the itams listad above identify violations which shall be cotrected by the date specified by the Department. Failure to comply may result in
rther regulatory actions. If sesking to appeal the result of this Inspection, a written request for hearing must be submitted to the Director before the indicated correctlon
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