EHs-106-Rev.1t5  INSPECTION REPORT STATE OF CONNECTICUT 1 REINSPECTION

FOOD SERVICE ESTABLISHMENTS DEPARTMENT OF PUBLIC HEALTH [0 PREOPERATIONAL O OTHER
410 Capitol Avenus, MS#11FDP, Hartford, CT 06134
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ESTABLISHMENT
ISHME 3 CLASS
: A TOWN
' T ey (F
opamon Vi Vi ( A DATE and TIME Zl/ /(/7 Q 2: 53}5
Badgzqg o_n an inspection this day, the items marked below identify the violations in operation or facllities which must be corre_c’ted?y the date spacified below.
SOURCES'OF FOOD EQUIPMENT & UTENSILS; CLEANLINESS | | VERMIN CONTROL
1 A.p ved m wholeseme, 4 21 | Preftushed, scraped, soaked and racked 42 | Presenca of insecisirodents 2
'mnadulhrated 22 | Wash water clean, proper lemperature 1 43 | Outer openings protecied against entranca of 1
2 | Original container, properly labeled 1 23 | Acouraie thenmomelers provided, dish basket, lused insactsirodents
T 24 | Seniization rinse (hol water - chemicai) 2
FOOD‘PROTECTION £5 | Clean wiping Hoths 1 FLOORS, WALLS & CEILINGS
3 |'Potentially hazaidous food mests 4 28 | Food-tonkact surfaces of ufansis & F 44 | Floors; floor covering instatled,
ltmp-mun fequirsments during storage, equipment tlean construcled as required, good repair, clean
f,’:mﬂ“""" Service, s (27| Nonfood-contact sriaces of tiensis & T | 45 [Fioors, graded, drained s required :
equipment clean 46 | Floor, wall juncture covered
4 Adgquzla facilities to maintain produet 2 28 | Equipmentiutensits, slorage, handling 1 47 | Mats removable, good repalr, clean
Asmneraiyre fhermnmatars pmuded_
5 | Potentially hazardous food propery thawed 2 48 | Exterior walking, driving surfaces, 1
6 | Unwrapped or potentially hazardous food 4 WATER SUPPLY goad repar, clean
nat re-served 29 [ Water source adequate, safe 4 | |49 | Watls, ceifings g::iam' eg:ipme&gmpeﬂy 1
z - Hola v ; 3 constructed, repair, Clean. & ceiling
! m@m:mmmmm g - men:dﬂemm pmm surfaces as required.
8 | Fid contalfiers stored off floor £ 50 [ Dustiess cleaning methods used, 1
SEWAGE DISPOSAL cleaning equipment propesly slored
9 | Hahdsng ol tod minkmized 2 31 | Sewage disposal approved 4
10 | Food dispensing utensils properly stored 1 32 | Proper disposal of wasle water 1 LIGHTING & VENTILATION
11 | Toxic tems properly stored, labeled, used 4 51 | Adeguae lighting provided as required 1
. ‘ PLUMBING 52 { Room fres of steam, smoke odors 1
PERSONNEL 33 | Localion, instalation, maintenance 1 53 | Room & equipment hoods, ducts, ventad as required
12 | Personnel with Infection restricted 4] |34 ] Nocross connection, back siphonage, backfiow | 4
DRESSING ROCMS & LOCKERS
CLEANLINESS OF PERSONNEL TOILET FACILITIES 54 | Rooms adequate, clean, adequate fockers 1
13 | Handwastiing facilitiss provided, 6] [ Adeinte sovvemne,sccaiaiia disiped. T4 preeidetTeHiues caan
14 [ Clean outer clothes, effective hair restraints 1 36 | Toilet rooms enclosed with self-closing door 1
15 | Good hygienic praclices, emoking restricted 2 37 | Proper fixtures provided, good repalr, ciean HOUSEKEEPING
55 | Establishment and premises free of ktter, no t
EQUIPMENT & UTENSILS: DESIGN, HANDWASHING FACILITIES insectrodent harborage, n0 unnecessary articles
CONSTRUCTION & INSTALLATION 38 | Suttable hand dieaner and sanilary lowels or | 58 | Complate separation from kving/siaeping quarters |
16 | Food-contad surfaces designed, constructed, | 2 aparovet hand drying devices provided, and Isundry
maintained, instalied, located tissue wasia recepiacies provided 57 | Cleansolied fnens stored property i
17 | Nonfeod-contact surfaces designed, 1 58 | No kve birds, turtles, or other snimals 1
consirucied, maintained, installed, located GARBAGERUBBISH STORAGE & DISPOSAL {except guide dogs)
18 | Single service aricles, storage, dispensing s 39 | Approved containers, adequate number, 1
19 | No reuse of single service article covered, rodent proof, clean _ SMOKING PROHIBITED
20 Dsmﬂwhcimapptweddumm.auy 2 40 | Storage arealrooms, enclasuras — 59 | Smoking prohibited. signs posted at each ]
canstructed, maintained, instatied properdy constructed, clean 1 entrance
41 | Garbage disposed of in an approved manner,
al approved frequency QUALIFIED FOOD OPERATOR
DEMERIT SCORE 60 | Qualified Food Operator 3
B TR e RISK FACTOR VIOLATIONS INRED | |2 oo vente :
s —— ——. C
TOTAL | RATING | Date Corrections Due
L err—i

SCRIBE DEFIC[ENCI "*-\T*-";T SNTINUATION SHEETS
DISTRIBUTION: 1* - White — Health Department 2™ ~ Yellow — Owner/Operator




