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Violations cifed in this report shall be corrected

Division of Public Health

within the time frames specified below, but within a
period not to exceed 3 calendar days for priority items,

10 days for priority foundation items (8-405.11)
or 90 days for core items (8-406.11).

IN=in compliance

FOODBO

OUT=not in compliance NJO=not observed

Circle designated compliance status (IN, QUT, N/O, N/A) for each numbered item
N/A=not applicable

"AND'PUBLIC HEALTH INTERVENTIONS

Mark "X" in appropriate box for COS and/ar R
COS8=corrected on-site during inzpection

Food Establishment Inspection Report Page g of 20
Delaware Division of Public Health No. of Risk Factorilntervention Violations % Date i/ T
Office of Food Protection No. of Repeal Risk Factar/Intervention Violations i Time In e _":’
417 Federal St., Dover, DE 19901 Score (optional) 1) [Time out . 4/
Establishment : Ar.j_dress CItWState i it Zip Code’ Talapho_ne
i'-*l"LJ[j_' ¢ 1T i) Lt ! \uqx-n |‘w;l .r’fl s ‘-‘./ \h"",‘f?'- i .' i, ST / 1 sj' ) VY o L,)’T :
LicansefPem_lit# Permit Hoider 't '-‘T; > Purpuse uflnspechon Est. Type Risk Category
i.j" w1k ) if (TE \h‘l 22§ it i It ,rl",,f

R=repeat violation

Compliance Status !“’sl B Compliance Status e OS5 R
vision welbizim Proper disposition of returned, previously served,
1 lseour Persan in chargs present, demonstrates knowledge, reconditioned & unsafe food
and performs duties L Time/Temperaturs Control for Safety
2 |IN OUT N/A Certified Food Protection Manager 18]IM.OUT WA N/O | Proper cooking time & temperatures
' Employee Health | finn 18|IN OUT N/A NIO | proper reheating procedures for hot holding
3 |INnouT Management, food emplayee and céndmonal employee = [ 20N OUT NIANIO | proper caoling time and temperature
knowledge. responsibilities and repnﬁtmg \ '." 21{IN OUT N/A N | Proper hot holding temperatures
4 |IN OUT Proper use of restriction and exclusion S | TR 22IN QUT N/A N/Q | Proper cold holding temperatures
5 |IN OUT Procedures for resaonding to vomiting and diarrheal evénts | | 23[IN OUT NA NIO | Proper date marking and disposition
_Good Hygienic Practices A 24[IN OUT N/A N/O | Tima as a Public Health Control, procedures & rscords
6 |INOUT N/ |proper eating, tasting, drinking, or tobaccotise ; Consumer Advisory :
7 [NOUT  NIO |No discharge from eyes, nose. and mouth _\ 25[IN OUT N/A |Cnnsumal advisory provided for raw/undercocked food | |
e ~ Preventing Contamination by Hands Py ) Bia Highly Susceptible Populations.
g |INOUT N/ |Hands clean & properly washed \. o { 26_] IN OUT N/A | Pasteurizad foods used: piohibited foads nat nffered | |

No bare hand contact with RTE food or a pre—ap roved |

Food/Color Additives and Toxlc Substances

16

Food-contact surfaces. cleaned & sanitized

Mark "X" in box if numbered item is not in compliance

e
GOOD RETA‘L PRACTICES \

9 [IN OUT N/AN/O —

alternative procedure propery allowed 37 |IN-OET N/A Food additives: approved & proparly used
1g|IN OUT |Adequate hapdwashing sinks properly supplied and ac:a:iubla | [ 28[IN OUT N/A Toxic substances properly identified, stored. & used_

3 Approved Source 8- Conformance with Approved Procedures FiuiA
11 |IN OUT Food obtained from approved source \ 7l 29|'N OUT N/A |compiancs with variance/specialized processHACCP
12 [IN OUT N/AN/Q |Food received at proper temperature W \ ! . mpperon e S ek M e T e ey TS
13[IN OUT Food in good condition, safe, & unadulterated \\ & Rlst ok e T TR t
3 7 ) | " actors.are lmpﬂrtan praciices or procedures icenti as the mos!

14 [IN QUT N/A N/O Required records available: shellstack tags, 7 mtem contributing factors of foodborne illness or injury. Public health

parasite destruction i intervgntions are control measures to prevent focdborne illness or injury,

; __Protaction from Conlamination \ \
15 |IN OUT N/A N/O Food separated and protected \ \
IN OUT N/A \

Good Retail Practices are preventatrva measures to control the additian of pathogens, chemicals, and physical objacts into fnuds

Mark "X* in appropriate box for COS and/or R

COS=corrected on-site during Inspection

R=repeal violation

Washing fruits & vegetables

Person in Charge (Signaturse)

S G
Safe Food and Water Proper Use of Utensils B
30 Pasteurized eggs used where required N EE In-use utensils: properly stored EHoEsriee ]
31 \Water & ice from approved source |4 Utensils, equipment & linens: properly stored, dried, & handed |
32 Variance obtained for specialized processing methads \l 45 Single-uselsingle-servics articles: properly stored & usad
: Food Temperature Control e | 0 Gloves used properly
a5 Proper cocling methods used; adequate equipment for 2 ; Utensils, Equipment and Vending
temperature control \.l 47 Food & non-food contact surfaces cleanable,
34 Plant focd properly cooked for hot holding i | 1| lproperly designed, constructed, & used
35 Approved thawing methods used 48 Warewashing facilllies: installed, maintained, & used: ted! shrips
36 Thermometers provided & accurate 49 Mon-food contact surfacas clean
: __Food Identification _ AT ___Physical Faciliies £
S| IFmd properly labeled; original contalner | 50 Hot & cold water available; adequale pressure
T s _ Prevention MFoodcnmmqun 51 Plumbing installed; proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed ]
38 Contamination prevented during food preparation, storage & display 93 Toilet facilities: properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed; facilties malntained
41 Wiping cloths; properly used & stored ] S 0 Physical facilities installed, maintained. & clean
42 -~ 56 J Adequale ventilation & lighting; designated areas used

Date: ‘f% / 'ﬁq

Inspector (Signature)

i

¢ —FHATE

Follow-up:

[YES/ NO (circls one)

Follow-up Date: (| /
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Violations cl d in this report shall be corrected

Division of Public Health

within the time frames specified below, but within a
period not to exceed 3 calendar days for priority items,

10 days for priority foundation items (8-405.11)

or 90 days for core items (8-406.11).

Food Establishment Inspection Report Page

Delaware Division of Public Health | No. of Risk Factor/Intervention Violations U Ipate
Office of Food Protection [No. of Repeat Risk Factor/litervention Violations 5 |Timeln W)
417 Federal St., Dover, DE 19901 Score (optional) 14/ |Timeout 5 20
Establlshmem Address . i i City/State ) ZiPF de Te!ephm]? ar

Y ] Eron iy "i}-"‘ i Mns A Lkl y ,f}',.l' I N &% ‘/"—J_,'
LlcensafParmst # /")/J 1 Pelrmit Holdar . ] o Purposg o{’lnspectlon Esjt_. Type Risk Category

f:‘f" A W ;:5 ' Flaa sl 7 AT 7,;' .ﬂ'j];:’
FOODBO 5 mmm

Circle designated compliance status (IN, OUT, N/, N/A) for each numbered item

IN=in compliance

OUT=nct in compliance N/O=not observed

N/A=not applicable

COS=corrected on-site during inspsction

Mark "X" in appropriate box for COS and/or R
R=repeat violation

Compliance Status

Icnsl R

Compliance Status cos| R

Supervision

17|iout

Proper disposition of returned, previously served,

1 EJUT Person in charge present, demonstrates knowledge, reconditioned & unsafe TO(_)d
5 and performs duties __ Time/Temparaturs Control for Safety
2 |INOUT N/A Certified Food Protection Manager 18{IN OUT NAN/O. proper cocking time & temperaturas
Employee Health 19]IN OUT N/A N/Q{ Praper reheating procedures forhot holding | |
3 fijout Management, food employee and cenditional employes: 20N OUT NiA B9/l proper cooling time and temperature
i knowledge, responsihilities and reparting 21N oUT WASIO proper hot holding temperalures
4 [INouT Proper use of restriction and exclusion ' 22N %‘}g“m N/Q | Praper cold holding temperatures . A
5 [IouT Procedures for respanding to vomiting and diarrheal events 23| NIA N/O | Proper date marking and disposition
Y Good Hygienic Practices E 24|IN OUT (VA NIO |Time as a Public Health Gontral; procedures & records
6 [INOUT  N/O |proper eating, tasting, drinking, of lobacco use. ) ~ Consumer Advisory
'l jsljol:l’f N/O |Na discharge from eyes. nose, and mouth 25|IN OUT#UAY  [Consumer adviscry provided for raw/undercooked food | |
Preventing Contamination by Hands Highly Suscoeptible Populations

g INOUT} N/O

Hands clean & properly washed

=~

9 |IN QUFNIANIO

Na bare hand contact with RTE food or a pre—appmved
alternative procedure properly allowed

A

26N OUTWA

]Pasteurized foods used, prohibited foods not oﬁered 1 |

Food/Color Additives and Toxic Substances

27| IN ouT A

Food addilives: approved & properly used

10|NOUT Adequate handwashing sinks properly supplied and accessible | [28{INOUT JU2 7, | Toxic substances properly identified, stored, & used
i Approved Source Conformance with Approved Procedures
11 |ouT Food obtained from approved source 29[N OUTHA  |compliance with varlancelspecialized processHACCP | |
12|IN OUT N/A NO | Foad received at praper temperature B | = ML S s S
13 i*"ilc’UT Food in good condition, safe, & unadulterated

14|IN oUT A MO

Required records available: shelistock tags,
parasite destruction

Protection from Contamination

Risk factors are important practices or procedures identified as the most
prevalent contributing factors of focdcome iliness or injury. Public health
interventions zre control measures to prevent foodborne iliness or injury

15| INOUTN/ANO

Food separated and protected

18[IN OUTIN/A

Mark “X" in box if numbered item is not in compliance

Food-contact surfaces: cleaned & sanitized

Mark “X" in approptiate box for CO

S andfor R

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods
CQS=corrected on-site during inspection

R=repeat violation

[cos] R Icas‘ R
Safe Food and Water Proper Use of Utensils
30 | |Pasteurized eggs used where required 43 In-use utensliis: properly stored
El Waler & ice from approved source 44 Utansils, equipment & lingns: pamperhg stored, dried, & handiad
32 | Vanam:e nlqtaln_ed for specialized processing methods 45 Single-uselsingle-service arlicles: properly stored & used
] Food Temperature Control 48 Gloves used properly
33 Proper coaling methods used; adequate equipment for __ Utensiis, Equipment and Vanding
temperatura control a1 |~ Food & non-food cantact surfaces cleanable,
34 | [Plant food properly cooked far hat holding. g " |properly designed, constructed, & used |
35 Approved thawing mathods used 48 | % |Warewashing facillties: installed, maintained, & used: test sirips
36 Thermometers provided & accurate 49 Non-food contact surfaces clean
S0 Food |dantification Physical Facilities
a7 | |Food properly labeled; original scntainer I l 50 Het & cold water available; adequale pressure
il ey e _ Pravention of Food Contamination z 51 | Plumbing installed: proper backilow devices
38| "\lInsects, rodents, & animals not present A | 52 | |Sewage & waste water properly disposed
33 Contamination prevented during food prepartion, storage & display 53 Toilet facilities: properly canstructad, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuss properly disposed, facilities maintained
4 Wiping cloths: properlyused & stored | | B8 | . |Physical facillies installed, maintained, & clean
42 Washing fruits & vegstables 56 | . [Adeguate ventitation & lighting; designated areas used
o - g " P 7/
Person in Charge (Signature) A "“,-'5'/" T ;f_fiu__{ (e g Date; ‘:*}// /?
TR AT AT /1 ! i
- e Jid o e d =N r‘-“f.')
Inspector (Signature) /¢ 455 L o/ oF Fallow-up: ;YE§J’ NO (Circleons) Follow-up Date: /) j’ {
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Food Establishment Inspection Report Page = of I
Delaware Division of Public Heaith !
: #1117
?ﬂ'ﬁﬂl&ﬁmﬁe 19901 i R L) O 5 lat) o :
Es Ils::gnaqt :\'b . ) ;J g Ci b Zip Co 'l‘elnphom Uﬂ?}
Item/Location Temp ‘ Item/Location Temp lem/Location Temp

nb Lain e

kauf Ch-L&m lgf}.m.i{ Jjjf

CODLJ _Sf.t:’_sxt #{ s

i vmumdmdmwﬂampmmunemudmmuuummmbalownrasmSeernuosumhaFoodCoda i
Number

__42&3?5‘!!/&'@ JEI/M&A&H_AEF&&& GLM_ ‘//{(\& 3
AV Nl 4l fJnJLMr a’valﬂr‘ 1a_Foud [‘Jﬁi/s/muﬁ% ﬁ}u;}\ Igv{!-faf-,)_! Hm)

’)/Y ’5/;"/ /7 u@ Ll-f g (-U‘”h e ‘ﬁhm (2,
Ll ot B thmw male busdusshie
(03)} f2 ‘J@ 3 lﬂf)fmz A.JL/

%f 4. ':;’d,?]f/kf‘) Mo kf _Serx AN

/51222 /1P zﬁw R almg kég;éLlh ia %&_ﬁ AR L f)

’FLA_LA—'QLW:J mn fA’/&Jn _&n!un S QM.ﬂrﬂernfl ‘)ml Al

ﬂ"‘ 'Llﬁr

2313-53/. 17 (@ Ab dnls' m.uh/n.a o dil ek

2-50k A D Dl s ( roast imf‘ ‘ £

Lhgpuctor (du col)

3 |G-l @ ./“{vu /Jmpm bt #uarr bl s

fpﬁmz_{i__m_ﬂm._m_ﬁ
(nm"( (‘iJuc (L.ulf Aruv ‘c)ﬂmu 104;‘!. P(;f Jﬂ[zg am( azad

fonc ks u\o.&omi alga.
b0 i o Obsnd svead tfi,ﬂ’?na-;%ﬂ 1 (lrm(f,/'/[” Arg‘_}) b ’KZH" G‘nlﬂa\.-
§ W- 2442 z’;mf.ﬂ :) R
C{m g Fluml::u;g,_ .Iiﬁhlz. ({
/6 |- Gt Il @ f’fm «Iﬂ“pj (fmrJa f/ml: o, (.'/N.£\ rr.!.t‘r L shar g ‘Fmas 2w ack
dre, A” /n c;m;H MrH’s f)d cﬁLm

| Person In Charge (Signature) ;_,{4{/;%'{::}}“ /L/;/,{;ﬂ; Date: "‘/_/_I //'I
. : Dgefi//;ﬁ?

inspector (Stanatwe) A1 (715 77 033

S04123-56 06/14



DELAWARE HEALTH AND SOCIAL SERVICES
Division of Public Health

Inspection Report Page_ & of 3
Delaware Division of Public Health / ; g
Community Environmental Health Services License/Permit # Date fio
417 Federal St, Dover DE 19901 _ N 025129

-.?., L@ frl‘tlmguugﬁalpb_l o.niu( C;J S:Lh w' 1 L{d:.t‘. ,I”.ﬁm{. A)iJ’ULLerrF-nAm
o
2 |G-2a s @/ /A j!” 2 dusns fﬂ

S5 -l 1ac rﬁmﬁ‘ walls ngd LzL;,} nit :Jf.m A0 n/a#w.f o el

Ja?- ‘S/JZ /i L,J/}uib, JHJNJ m f;(mk 1 /w..,. Mg M’[\ mo’a ﬂnL A0 D R,

Qe o ,iwr:(
R VICS N . Ca-«imeLﬂL ﬂdﬁ undie  Shar #m/ i
s | Lo-cnadl ¢ ZM bulls o L
[ &M_Jlukwnu At (“ihm !'[’)
sl lens P s cone e il
S50 23 M Al ﬁu} sak,

)5«
J,,,Si."’-L JS e AR Ld Mll/_hmdll ! Lzm% hxnl)»m.t

b Hn_ ﬁml._sda!_.dik/__lﬂ.;lpﬂl,_ﬁi_*lzlmb_ui 9 T N e

dﬂ'“(i\ s

i et WQP J)r‘u } Llf._ﬂ:a__,, AL

‘ri‘//: ﬁ j’LQm 2% P

‘ um_m H fmw Lﬂaﬁﬂmﬁ_jﬂL’aM@ﬁr 799 R L&n.l Jnxm_&ﬂ%

s ,,,_#m.L Jmmubna_w dibons . The & ﬂ&wﬂb_yu_&ﬁm:._a.m}_&;

Al «w\ QHJ et l—-r+ Afens I_M“ 4 Ai[ , 4 ’ Q_..luﬁd&ui_._.lmfzi.

WAL!AL_L_.&«A ‘LL)#ﬁ_ﬂLﬁﬁ_dmﬁquL_dui—mu—&MﬂJ——&f—

5{!_1)44 ¥ 4:{;}:&{ dﬁm ka%zfa.u Wﬁﬁ&z_’mﬁg‘

H ﬂd-l,un ..Sj- I£. [\&k._m,_hr_p_zﬂ_
wnL C/lj .u{ ﬂm{

bt - Bibuniadoss cl!au).

Gechad ﬁ!gH:E n,FﬂJm.ﬂi' fzxuf by NS by mmru,;}an;.

Person in Charge (Signature) té‘ P}( ,/ _ '// :/. s b )

E ﬁm_}-‘(&’( {’.ﬁg ﬁ} 4 / 20 t' s

é . e R )
Inspector (Signature) | )[4 T —izy [ ; Date ‘//f/f-l'






