City of Newton

Health and Human Services
Dori Zaleznik, MD, Commissioner
1000 Commonwealth Ave Newton, MA 02459 KEB&SE?%EH
(617) 796-1420

Food Establishment inspection Report - FDA

insp Date: Business iD: Inspection:

Business: Section:
Phone:
Inspector:
Reason:
Results:

| nspection Summary -
Est. Type 1-Food Svc License/Pemmit # Risk Category Risk Level Observed
Establishme

| FOODBORNE ILLNESS RISK FACTORS AND PUBLIG HEALTH INTERVENTIONS . - =

Compliance status: IN = in compliance OUT = not in compliance N/O = not observed N/A = not applicable

Marked in appropriate box for COS and/orR.  COS = corrected on-site during inspection R = repeat violation

Rlsk factors are improper practaces or prcoedures |dent|f ed as the mosl prevalent contnbulmg factors o oodbame mnes:' or :
injury.: Public. Health Interventions are ‘control maastiresito prevent foodborne Hinesses orinjury.: i

IN OUT NGO NA COS REPEAT

}Supemsio

1. Person in charge presenl demonstraies knowlege,and performs duties O ¢ O O IR}
: “i IN OUT NIO°N/A COS REPEAT

[Empioyee Heallh

2. Management, food employee and conditional employee; knowledge, C 0O O 0 O |

responsibilities and reporting

3. Proper use of restriction and exclusion C © 0 O O 0O 0
*1Good Hygienic Practices ] IN OUT NIO NIA COS REPEAT

4. Proper eating, tasting, drinking, or tobacco use © O 0o o O 0

5. No discharge from eyes, nose, and mouth o O O O 0O 0

7] IN ouT NIO NIA COS REPEAT

| Preventing Gontamination by Hands - o
6. Hands clean & properly washed C O © O 0O 0

7. No bare hand contact with RTE food or a pre-approved alternative procedure O O o0 o O O
properiy allowed

8. Adequate handwashing sinks properly supplied and accessible O O 0o o O 4
Approved Sources .| IN OUT NIO N/A COS REPEAT
9. Food obtained from approved source c O ©o O 0O 0
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] IN OUT NIO N/A COS REPEAT

Approved Sources

10. Food received at proper temperature © 0O O © O a

11. Food in good condition, safe, & unadulterated C O O ¢ O O
12, Required records available: shellstock tags, parasite destruction ' O O cC O d O
Protection from Contamiriation S| N OUT NIO NIA COS REPEAT
13. Food separated & protecled O O O ¢ 0O O
14. Food-contact surfacés: cleaned & sanitized O 0 O © O O
16. Proper disposition of retumed, previously served reconditions, & unsafe foo O O O O O i
; ] IN OUT NIO NIA COS REPEAT
16. Proper cooking time & temperatures O ¢ O O O O
17. Proper rehealing procedures for hot holding O O O O
18. Proper coofing time & temperatures O O O O O O
19. Proper hot holding temperatures O 0O O O O [
20. Proper cold holding iemperatures O O O O O [
21. Proper date marking & disposition O O O ¢ O ]
22. Time as a public health control: procedures & record O O O ¢ 0O O

[Consumer Advisory IN OUT N/O N/A COS REPEAT
23. Consumer advisory provided for raw or undercooked foods O O O ¢ O O
{Highly Susceptible Populations ] IN OUT NIO NIA COS REPEAT
24, Pasteurized focds used; prohibited foods not offered cC O O ¢ o 1
{Chemicat .. IN OUT N/O N/A COS REPEAT
. 25, Food additives: approved and properly used cC O O O 4d O
26, Toxic substances properiy identified, stored and used . cC O O O O (]
| Conformance with Approved Procedures =+ L "] N OUT NIO N/A COS REPEAT
27. Compliance with variance, specialized process, & HACCP plan o O O O 0O 0

Total Number of Violations: o Repeats: 0
[GOOD RETAIL PRAGTICES .

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into
foods.

IN = In compliance OUT = not in compliance COS - corrected on -site during inspection REPEAT = repeat violation

Safs Food and Water. IN OUT COS REPEAT
28, Pasteurized eggs used where required o O O [
29. Waler & ice from approved source o o O [
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| safe Food and Water - | ™ ouT cos REPEAT

30. Variance obtained for specaahzed processmg methods c ¢ 0O |

-] ™ our cos RePEaT

[Food Temperature Control -

31. Proper cooling methods used; adequalte equipment for temperature control . O O 0O {1
32. Plant food properly cooked for hot holding O O a
33. Approved thawing methods used O O O a
34. Thermomelers prowded and accurate o O 0O a
| Food identification i o] v ouT cos REPEAT
35. Food properly iabeled; original container : ‘ O O 0O a
{Prevention of Food Conitamination =0 U L 1 IN OUT COS REPEAT
36. Insects, rodants, & animals not present O O i O
37. Contamination prevented during food preparation, storage and display C O O 8
38. Personat cleanliness o O 0 ad
39. Wiping cloths; properly used and stored C O 4d 0O
¢ o o &

40. Washing fruits & vegetables

Proper-Use of Ulenslls - - IN- QUT COS REPEAT

41. In-use utensils; properly stored . o O O ]
42. Utensils, equipment & linens; properly stored, dried, and handled G O O £
43. Single-use / single service articles; properly stored & used c O O |
44, Gloves used properly o O O ]
Utensils, Equipment and Vending G e szl N OUT COS REPEAT
45, Food & non-food contact surfaces cleanable o O i £l
48. Warewashing facilities; installed, maintained, & used; test strips O O £l £
47. Non-food contact surfaces clean Cc O o O
Physical Fadlities o IN OUT GOS REPEAT
48. Hot & cold water available; adequale pressure O O 0 o
49, Plumbing installed; proper backflow devices ' o O (]
50. Sewage and waste waler properly disposed Cc O a 0
§1. Toilet facilities; propery constructed, supplied, & cleaned C O 4 a
52. Garbage & refuse properly disposed; facilities maintained o O O A
53. Physical facilities installed, maintained, & clean o O A [N}
54. Adequale ventilation & fighting; designated areas used c O 0O H]
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[MASSACHUSETTS ONLYREGULATIONS " i e

Rules and Regulations adopted for use in Massachusetis only.

IFéci’IilieS”* 3 _. . o R 7 e S ::..E | IN OUT COS REPEAT
55. Catering ‘o o O O
56. Mobile Food Operalions c O 0O [}

57. Temporary Food Establishments .0 0 O [

58. Residential Kitchens c O 1 O

Procedures IN OUT COS REPEAT

59. Anli-choking Procedures c O O O

60. Tobacco Products: Motice and Sale o O 0O O
61. Food Allergy Awareness Requiremenis c O 10 O
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