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7.HOT AND COLD HOLDING TEMPERATURES
Observations: MAJOR VIOLATION: Diced bbq pork (52F) was improperly nested on top of a container of cooked 
chicken in the cold top. REPEAT VIOLATION. Corrected; item was relocated to prep cooler.

Minor Violation: Bbq pork strips (47F) were out of temperature in the cold top. Correct immediately. see #9

Code Description: Potentially hazardous foods shall be maintained at or below 41F or at or above 135F. The 
following foods may be held at or below 45F: raw shell eggs, unshucked live molluscan shellfish, pasteurized milk and 
pasteurized milk products in original sealed containers, potentially hazardous foods held during transportation. Food 
preparation shall not exceed two cumulative hours without a return to the required holding temperatures. (113996, 113998, 
114037)

8.TIME AS A PUBLIC HEALTH CONTROL
Observations: MAJOR VIOLATION: Container of noodles on the cart across from the hand sink was missing 
time as a public health control (TPHC) documentation. Corrected; item was voluntarily discarded.

-----------------------------------------------------------------------------------------------------------------------------

Voluntary Condemnation and Destruction Report

The items listed below are unfit for human consumption or otherwise in violation of the following state or local health codes. 
Authority is found in the California Health and Safety Code. Listed below is the item description, quantity and reason for 
destruction.

1) 5 lbs/noodles/no TPHC

I hereby voluntarily agree to the condemnation and destruction of the above item(s).

I hereby further release the County of Sacramento, Environmental Management Department and its authorized agents from 
any and all liability regarding the agreed voluntary condemnation and destruction.

METHOD OF DESTRUCTION: garbage

Code Description: When time as a public health control is used, the following procedures shall be observed: food 
items shall be marked to indicate four hours past the time when the food was removed from temperature control, food shall be 
served or discarded within the four-hour time limit, written procedures for food that was prepared, cooked, and refrigerated 
before time as a public health control was used, shall be maintained at the food facility and be made available to the
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enforcement agency upon request. (114000)

6.HANDWASHING FACILITIES
Observations: Women's paper towel dispenser is inconsistently working. Correct within 3 days.

Code Description: Handwashing facilities shall be provided within or adjacent to toilet rooms, food preparation, and 
warewashing areas.  Handwashing facilities shall be clean, unobstructed, and accessible at all times. Handwashing facilities 
shall be provided with soap and sanitary single-use towels or heated-air hand drying device in approved dispensers. 
Dispensers shall be maintained in good repair.  Handwashing facilities shall be available within 200 feet of outdoor barbeques.  
Handwashing facilities shall be separated from warewashing sink and food contact surfaces by at least 24-inches or by a 
minimum 6-inch high splash guard. (113953, 113953.1, 113953.2, 114067(f), 114143(e))

9.COOLING METHODS
Observations: 
Parcooked beef (80F) filled over 4-inches deep, shrimp (60F), chicken (58F) were improperly cooling in inserts at the cold top. 
REPEAT VIOLATION. Corrected; items were reportioned and relocated.

Discontinue use of cold top as a cooling method or using unit to store hot foods. Instead, utilize ice bath and store out of cold 
top, keep in warmers at 135F/above or may use TPHC. Also recommended blast chilling on the freezer speed rack to cool 
foods to later put in the cold top. 

Large containers of cooked noodles filled 3-4 inches deep (47F) were nested and stacked on top and improperly cooling since 
this morning. REPEAT VIOLATION. Corrected; items were within cooling timeframe and reportioned onto sheet pans and 
placed on the freezer speed rack. Note: Use the thermometer to verify temperatures have reached 41F before combining into 
larger containers for storage in the walk-in.

Code Description: All potentially hazardous foods shall be rapidly cooled from 135F to 41F within 6 hours.  The 
decrease in temperature from 135F to 70F shall occur within the first 2 hours. Cooling shall be done  by one or more of the 
following methods: in shallow containers, separating food into smaller portions, adding ice as an ingredient, using an ice bath, 
stirring frequently, using rapid cooling equipment, or using containers that facilitate heat transfer. (114002, 114002.1)

21.HOT AND COLD WATER SUPPLY
Observations: Waremachine hot water took more than 5+ cycles with drain and refill to reach 120F. Unit was also 
already in use prior to testing the hot water. Investigate and correct within 7 days

Code Description: An adequate, protected, pressurized, potable supply of hot and cold water shall be provided at all 
times.  Hot water shall be supplied at a minimum temperature of at least 120F when measured from the mop sink, prep sink,
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and warewashing sink faucet.  The temperature of water provided to handwashing facilities shall be at least 100F.  
Handwashing facilities equipped with auto run faucets shall have their water temperature set between 100F to 108F. 
(113953(c), 114189, 114192, 114192.1, 114195)

27.FOOD PROTECTED FROM CONTAMINATION
Observations: Back storage sugar and salt bulk bins were stored open and ripped-open bags of starch and flour 
in tubs were also stored open. Correct immediately

Code Description: Food shall be protected from contamination during transportation, storage, preparation, holding, 
and display. Food and condiments on display shall be protected from contamination by the use of dispensers, packaging, 
counter, service line, or sneeze guards that intercept a direct line between the consumer's mouth and the food being displayed. 
Only prepackaged non-potentially hazardous food or uncut produce may be displayed or sold outdoors if under overhead 
cover. Bulk milk dispensing tubes shall be cut diagonally at minimum one inch from the dispensing head. Open-air barbecues 
shall be separated from public access. (113984, 113986, 114060, 114069, 114077, 114089.1 (c), 114143 (c-d), 114073)

33.NONFOOD-CONTACT SURFACES CLEAN
Observations: 
The following areas are unclean with grease/debris/residue/dust (REPEAT VIOLATION):
-side of the back merchandiser
-soda syrup rack
-dry storage shelves
-floor and all containers in the storage area hallway (food spillage)
-walk-in fan covers and all shelving
Correct within 7 days

Code Description: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food 
residue, and other debris. Interior premises of a food facility shall be kept clean. (114115(b), 114257)

35.EQUIPMENT APPROVED AND MAINTAINED
Observations: 
Two unsealed 2x4 wood stands were observed on the dry storage shelf and accumulated with residue/debris. REPEAT 
VIOLATION. Seal or remove within 14 days.

Non-handled bowls are improperly used as scoops and in contact with ingredients in bulk bins. REPEAT VIOLATION. Provide 
handled scoops within 7 days.

Unapproved plastic garbage cans with swinging tops (gapped edges) are improperly used as food storage containers in the
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hallway storage area. Rims and top edges are also cracked with missing pieces. REPEAT VIOLATION. Use food grade 
containers that provide protection from contamination (e.g. tightly sealed). Correct within 14 days

Code Description: Utensils and equipment shall be kept fully operative and in good repair. All new and replacement 
equipment shall be properly installed and be certified by NSF, UL Sanitation, or ETL Sanitation. Facilities that wash, rinse, 
soak, thaw, or similarly prepare foods shall be provided with a approved food preparation sink. Surfaces such as cutting blocks 
and boards that are subject to scratching and scoring shall be resurfaced or replaced if they can no longer be effectively 
cleaned and sanitized. (114130, 114130.1, 114130.2, 114130.3, 114130.4, 114130.5, 114130.6, 114132, 114133, 114137, 
114139, 114153, 114163, 114165, 114169, 114175, 114177, 114180)

39.TEMPERATURE MEASURING DEVICES
Observations: Probe thermometer is not available. Correct within 3 days. Note: Recommended use of a digital 
probe thermometer.

Code Description: An accurate easily readable metal probe thermometer suitable for measuring temperature of food 
shall be available to the food handler. Thermometers shall be calibrated in accordance with manufacturer#s specifications as 
necessary to ensure their accuracy. A thermometer shall be provided for all refrigerators, hot and cold holding units, and high 
temperature warewashing machines. (114157, 114159)

44e.VERMIN AND ANIMAL EXCLUSION
Observations: Kitchen back door gate and hallway back door have air gaps at the bottom. REPEAT VIOLATION. 
Correct within 14 days to prevent vermin entrance

Code Description: A food facility shall at all times be constructed, equipped, and maintained as to prevent the 
entrance and harborage of animals, birds, and vermin, including, but not limited to, rodents and insects. Doors opening to 
outside air shall have a self-closing device and have no gaps greater than 1/4 inch when closed. Insect control devices shall be 
installed so that the devices are not located over a food or utensil handling areas. Pass-thru windows shall be of an approved 
size and be equipped with a self-closing device and air curtain if required. (114259, 114259.2, 114259.3)

45.FLOOR, WALL, AND CEILING FINISHES
Observations: Floor tiles by the back door and throughout the cooks line are deteriorated and broken, with 
ponding water in the grooves. REPEAT VIOLATION. Correct within 60 days.

Code Description: Food facilities shall be fully enclosed in a building consisting of permanent floors, walls, and an 
overhead structure that meets minimum standards. The walls and ceiling shall be smooth, durable, nonabsorbent, and easily 
cleanable. Flooring and base coving shall be smooth, durable, and made of approved nonabsorbent material that is easily 
cleanable. Floor surfaces shall be coved at the juncture of the floor and wall with a 3/8 inch minimum radius and shall extend
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up the wall at least 4 inches. (114143 (d), 114266, 114268, 114271, 114272)
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Reinspection conducted due to Conditional Pass issued on 2/6/24 for major temperature and cooling violations.

A major temperature violation still exists. 

Inspection receives a Yellow placard 
Due to receipt of yellow placard, a reinspection will be conducted within 24-72 hours. Additional fees apply. To receive a 
green placard, all major violations must remain corrected. Posted placard may not be moved or blocked.

X

sent via email / Joanne Nguyen, Manager

S. Fong (916) 217-6833

6

pork filling / walk-in / 39F pooled eggs / cold top with ice bag / 41F

NOTES
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