Activity Date: From - 12/29/2008 Thru 1/2/2009

Print 1/7/2009
FACILITY NAME SITE ADDRESS VIO # DESCRIPTION VIOLATION MEMO
GENERAL DISTRIBUTORS INC. 8225 WASHINGTON ST NE

COMPLAINANT ALLEGES FOOD SHIPMENTS FROM THIS FACILITY CONTAIN EVIDENCE OF MICE. REPEATED PROBLEM. COMPLAINANT HAS
CONTACTED THIS FACILITY BUT NOTHING IS DONE EXCEPT OFFERING CREDITS TO THEIR ACCOUNT. COMPLAINANT IS LOCATED OUT OF
STATE.
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| ROUTINE INSPECTION IN COMPLIANCE APPROVED

12/29/2008 00 No Violations Found

12/29/2008 55 Additional Comments NO EVIDENCE OF RODENTS AT TIME OF INSPECTION. CURRENT PEST CONTROL
RECORDS WERE DISCLOSED DURING INSPECTION. FACILITY MANAGER PROVIDED
NEW SEALS ON ALL BAY DOOR TO PREVENT INFESTATION AND PENETRATION BY
RODENTS. SOME RODENT ACTIVITY WAS SEEN IN DECEMBER BUT PEST
MANAGEMENT IS CALLED FOR SERVICE WHENEVER EVIDENCE IS DETERMINED.

TACO PHILS CARRYOUT 5420 CENTRAL AV SW

COMPLAINANT ALLEGES THERE WAS A HAIR IN THEIR FOOD, REFRIGERATOR WAS NOT FUNCTIONING AND THERE IS BROKEN EQUIPMENT IN
THE BACK.

| ROUTINE INSPECTION IN COMPLIANCE APPROVED

12/30/2008 02 Hot Holding OBSERVED GROUND BEEF AT 126-DEGREES IN STEAM TABLE. GROUND BEEF
PLACED IN STEAM TABLE 20 MINUTES PRIOR TO INSPECTION. CORRECTED ON SITE
BY REQUIRING IMMEDIATE RE-HEAT OF GROUND BEEF TO 165-DEGREES AND
RE-LOCATION OF GROUND BEEF TO OPERATING STEAM TABLE.

12/30/2008 35 Non-Food contact surfaces OBSERVED SOILED WATER IN STEAM TABLE. REQUIRED WATER BE DISCARDED
AND RE-FILLED IMMEDIATELY. REQUIRED BOILING WATER BE USED TO RE-FILL
STEAM BAY.

12/30/2008 40 Food improperly labeled OBSERVED FOOD ITEMS IN COOLER MISSING DATE MARKS. REQUIRED ALL FOODS

BE DATE MARKED TO DETERMINE SHELF LIFE.

12/30/2008 45 Floors, Walls, Ceilings OBSERVED SEVERAL TILES BUCKLING IN KITCHEN. OWNER CONFIRMED TILES
WILL BE REMOVED AND REPAIRED WITHIN 30 DAYS.




Print 1/7/2009

FACILITY NAME

12/30/2008

55

Additional Comments

Activity Date: From - 12/29/2008 Thru 1/2/2009

SITE ADDRESS VIO # DESCRIPTION VIOLATION MEMO

RESIDENTIAL COOLER AT 42-DEGREES: TEMP CHECKED CHICKEN AT 42-DEGREES,
BEEF AT 43-DEGREES, RED CHILE AT 43-DEGREES. FREEZER AT MINUS 2-DEGREES.
RESIDENTIAL COOLER #2 AT 41-DEGREES. HOT HOLDING: TEMP CHECKED GREEN
AND RED CHILE AT 150-DEGREES, GROUND BEEF NOT IN COMPLIANCE AT
126-DEGREES. OBSERVED RE-HEAT ON GROUND BEEF TO 175-DEGREES, OBSERVED
RE-HEAT ON RED CHILE AT 146-DEGREES. MANAGER CONFIRMED RE-HEAT
TEMPERATURE ON RED CHILE WILL REACH AT LEAST 165-DEGREES PRIOR TO
PLACING IN HOT HOLDING STATION. BLEACH AT 50 PPM SOLUTION IN WIPING
CLOTH BUCKET AND IN THREE COMPARTMENT SINK. CONFIRMED HOT WATER IS
AVAILABLE IN ALL AREAS. REVIEWED PEST CONTROL RECORDS TO INDICATE
FACILITY TREATED FOR INSETCS IN MID-DECEMBER 2008. HAND WASH SINK IN
COMPLIANCE AND SUPPLIED. REQUIRED MANAGER TO WASH HANDS PROPERLY.
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