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| Establishment Information
=smbizhmen: Mame: PHO 64

Ssmbiishmant Humber =2 605222733

pweEnty-one (21) years of &gE or older.

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Bleach

Commercial dish washer Chlorine 0

Equipment Temperature

Decoription Temparature | Fahrenhad)
True display cooler 40

Cold holding table 40

Superia see through cooler 38

See trough True cooler 40
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Shrimp Cold Holding 41
Chopped cooked Chicken Cold Holding 41
Lettuce Cold Holding 139
[Tomatoe Cold Holding 41
Beef Soup Cold Holding |39
Cooked shrimp on counter with ice inside Cold Holding 60
Cooked chicken on counter Cold Holding |60

Lettuce on counter Cold Holding 68
Container of chicken on shelf Hot Holding 112
Container of beef on shelf Hot Holding 90
Beef soup Cooking 174
Rice Hot Holding 154




Observed Violations
Tolal® 115

Repeated® ()

14: Drink machine nozzles are dirty and dr pepper nozzle has slime please
wash, rinse and sanitize.

19: Improper hot holding. Container of Cooked chicken and cooked beef are
stored on shelf and is not maintaining a temperature of 135 degrees Fahrenheit
are above

20: Improper cold holding. Cooked shrimp has ice inside container but is not
maintaining a temperature of 41 degrees Fahrenheit or below.

26: Unlabeled spray bottle of windex. Unknown spray bottle near 3 compartment
sink

35: Most of their food containers are not labeled.
(Soups,shrimp,beef,chicken,onion,peppers ,lettuce ,mushrooms ,ect)

37: Boxes of noodles stored on the floor

37: Uncovered containers of beef soup, container of bean sprouts ,container of
eggroll sauce.

38: Employees are not wearing hair restraints while handling food.

39: Wiping cloth stored at cold holding table. Please put wiping cloth in sanitizer
bucket.

45: See through cooler (that has pepsi on top) left sliding door does not close
completely

45: Kenmore reach in freezer outside door is dirty and shelf on inside has spilled
food. Central reach in cooler has spilled food on bottom shelf. Please wash,rinse
and sanitize

47: Grease build up on fryers. The Shelf microwave is sitting on is dirty.

53: Grease build up on walls in kitchen,especially near fryers. Ceiling tiles are
stained in kitchen. Dust on ceiling tiles near vents

53: Establishment is renovating by putting new flooring in ,but flooring is not
complete

54: Missing ventilation hood filters.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: PHO 64
Establishment Numbar: 605222733

Comments/Other Observations

*=*See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: PHO 64
Establishment Number : 605222733

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Name: PHQO 64
Establishment Number # = 605222733

Sources

Source Type: Food Source: Sysco, restaurant Depo
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Cooked beef and chicken are sitting on counter. Even though the chef reheats food per customer order, the food
has to be hot held (135 degrees Fahrenheit or above) or cold held(41 degrees Fahrenheit or below ). Chicken
was 112 degrees Fahrenheit and the beef was 90 degrees Fahrenheit.

When | asked the chef how long has it been since he cook this food, he replied 7 minutes.

There is a container of lettuce sitting on counter accross from grill not under temperature control. Also a
container of shrimp with ice inside,but uts not reaching proper cold hold temperatures.

When i asked manager about spray bottle near 3 compartment sink he said he use it to soak his metal
containers that has burned food stuck on it. He threw the original bottle away, so im not sure what the exact
chemical is inside bottle

Manager stated that they do not use commercial dishwasher. The only use the 3 compartment sink to wash
dishes.

Educated manager on Time as a public heath. | informed him that he must have a written procedure for all foods
that he plans to leave on counter if he doesn't want to keep food under temperature control.




