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6.HANDWASHING FACILITIES
Observations: No soap available at handwashing sink in server area. Corrected. 
No soap available at handwashing sink in mongolian beef/sushi prep area. Corrected. 

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))

7.HOT AND COLD HOLDING TEMPERATURES
Observations: - Major 
- Ribs at 54F in large plastic container on shelf under prep table near walkin refrigerator .Corrected by moving to refrigerator. 
- Pork (uncooked) at 60F in large container in prep area. Corrected by moving to refrigerator. 
- Mongolian BBQ buffet line: Shrimp at 55F, noodles, 46F, bean sprouts at 46F. 
- Sushi buffet: fish, sea food on sushi at 55-59F. 
- Tabigo at 54F (green, orange) , cooked eggs at 45F at cold top prep line. 
- Fruit buffet: honey dew at 60F, cantaloupe at 60F. 
- Salad bar: cheese at 51F.
-  Hot food buffet: Multiple food items shrimp, chicken, pork between 120-135F. 
Maintain at 135F or above or 41F or below or use time as health  control, use within 4 hours and discard left overs after 4 
hours. 

Minor: 
- Liquid eggs at 45F at cold top prep line in cooking area. Correct immediately. 

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)

5a.HANDWASHING PROCEDURES
Observations: Employees observed wiping their hands on aprons. correct immediately. 

Code Description: Employees are required to wash their hands in the following situations: before engaging in food
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preparation, after touching bare skin, after using the toilet room, after coughing or sneezing, after eating, drinking, or using 
tobacco, after handling soiled equipment or utensils, as often as necessary during food preparation to prevent 
cross-contamination, when switching from working with raw to ready to eat foods, before donning gloves, before dispensing or 
serving food, after engaging in other activities that may contaminate hands. Hand sanitizer must be approved and shall only be 
applied to hands that are properly cleaned. (113952, 113953.3, 113953.4)

9.COOLING METHODS
Observations: Observed multiple food items cooling improperly in covered containers with tight fitting lids 
(noodles, ribs). Correct immediately. 

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)

27.FOOD PROTECTED FROM CONTAMINATION
Observations: - Bulk food items in open bags in storage room. Correct today. 

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)

30a.FOOD STORED IN APPROVED LOCATION
Observations: - Food items stored on floor in walkin refrigerator and freezer. Correct in 24 hours.

Code Description: Food items shall be stored at least six inches above the floor in an approved location within the 
fully enclosed permitted food facility.  Food shall not be exposed to splash, dust, vermin, or other forms of contamination or 
adulteration. Prepackaged food may not be stored in direct contact with ice if the food is subject to the entry of water because 
of the nature of it's packaging. Non-prepackaged food may not be stored in direct contact with undrained ice. (114047, 114049, 
114053, 114055, 114069 (b))

34.WAREWASHING FACILITIES AND TESTING METHODS
Observations: Quaternary ammonium test strips not available. Correct in 3 days.
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Code Description: Facilities that prepare food shall be equipped with a manual warewashing sink that has at least 
three compartments with two integral metal drainboards. A two compartment sink that was installed before January 1, 1996, 
need not be replaced when used in approved manner. Sink compartments shall be large enough to accommodate immersion 
of the largest equipment and utensils used. Mechanical warewashing machine shall be operated in accordance with 
manufacturer's specifications. Testing materials shall be provided to adequately measure the applicable sanitization method 
used during manual or mechanical warewashing. (113984(e), 114067(f,g), 114099, 114099.3, 114099.5, 114101(a), 114101.1, 
114101.2, 114103, 114107, 114125)

35.EQUIPMENT APPROVED AND MAINTAINED
Observations: Food items (meats) stored in unapproved plastic bags in freezers. Correct in 2 days. Use 
approved containers or bags only. 

- Unapproved scoops in use for dry food items in bulk food containers. Correct immediately. 

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: Refrigeration units lacks a visible thermometer. Provide near door in 7 days.

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)

40.WIPING CLOTHS STORAGE AND USE
Observations: 0 ppm sanitizer on wiping towels between uses in cooking areas. Correct immediately. 

Code Description: Wiping cloths used to clean food and nonfood-contact surfaces shall be used only once unless 
kept in clean water with a sanitizer solution of 100 ppm available chlorine or 200 ppm quaternary ammonium.  Sponges shall 
not be used on food-contact surfaces. Except for fabric implements, linen shall not be used in contact with food.  Clean linen 
shall be free of food residue and other soiling matter.  Adequate space shall be provided for the storage of clean linens. 
(114135, 114185, 114185.1, 1141185.2, 114185.3, 114185.3, 114185.4, 114185.5)
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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.
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