BUTTE COUNTY DEPARTMENT OF PUBLIC HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD PROGRAM OFFICIAL INSPECTION REPORT

DBA/NAME Kwikee Food Mart DATE 4-26-07
ADDRESS 3990 Esplanade, Chico RECHECK DATE
OWNER/OPERATOR Marwan Jaradah SITE# 2440

MAILING ADDRESS

CORRECT MAJOR VIOLATIONS BY: 24 hours

INVENTORY TYPE 16F-12

SERVICE 01 CORRECT MINOR VIOLATIONS BY: 30 days

APPLICABLE LAW: Ccalifornia Uniform Retail Food Facilities Law

PERMIT LICENSE

The number and/or items cited below represent health and safety violations which must be corrected. The numbers referenced, correspond to violations
of the California Uniform Retail Food Facilities Law listed on the reverse side. For complete text of the laws, refer to Division 104, Part 7, Chapter 4 of the
California Health and Safety Code.

# Violations Major Minor

1 | Hot/Cold Holding 3- Observed pan cooked chicken (119-121°Fx 20min) covered with plastic wrap stored at
2 | Cooking/Reheating front counter, reportedly cooling off prior to storing in refrigerator. Observed pan cooked
3 | Cooling X rice (94-96°Fx 30min) covered with plastic wrap cooling in refrigerator. Chicken

4 | HAGCP Plan uncovered and placed into refrigerator during inspection. Rice uncovered during

> | Pure Food inspection. Do not cover foods until they have properly cooled to 41°F.

8 | Frozen Food Note: Depth of pans ok)

7| Refrigerator Storage 7- Observed bag of onions and couple bags of potatoes stored directly on floor of walk-in.
2 :Zg E:rT:e -Observed cartons raw shell eggs stored on shelf above packaged dairy products in retail
10 Food LabZIi:g display refrigerator. Store raw eggs on bottom shelf. '

11 | Thermometer 8- Observed balg of potatoes and bag of beans storled directly on floor pf bgck room.

12 | Handwashing -Observe_d Iegkmg jar of mole sauce stored on reta_|l shelf. Jar vqluntar!ly <_j|scarded to

13 | Gloves/Hand Conact < trgsh dur!ng !nspectlon. —Opservedl bottles of Pep& Jazz stqreq in retail display tub filled
12 | Employee Habits with melting ice water. Monitor, drain and refill dlsp!ay tub with ice regularly.

15 | Wash/sanitize < 13- Observed non-handled cup stored in bglk plqstlc sugar cor_wtamer.

16 | Utensil Sink 15- Obs_e_rved :accumulated dried food debrls/r§3|due on elect_rlc sllc_er..ProperIy clean

17 | Dishwasher and sgnltlze slicer. —Qbservgd accumulated dried powc'jer rg&dues inside gourmet coffee
18 | Equipment < machine. Clean machine daily as per manufacturer’s directions located on door panel

19 | Utensils " inside machine.

20 | Utensi Storage 18- Observed fan inside walk-in to be dripping water along piece of duct-taped

21 | Vermin cardboard, affixed to fan unit, and into food pan stored on shelf. Remove duct-taped

22 | Chemical Hazards " cardboard and properly repair fan unit.

23 | Spoils Storage 19- Observed tongs for j_erky to b_e soiled with food regidues and rusted. Replace.

24 | Wiping Rags " 22- Observed can of Raid spray, intended for domestic/household use only, stored on

25 | Water shelf under hand sink.

26 | Plumbing 24- Observed a couple damp/soiled wiping rags stored on counter at front and at soda
27 | Hand Sink machine. Store wiping rags in appropriately labeled bucket of sanitizing solution (i.e.

28 | Restrooms bleach water).

29 | Shelving/Cabinets 33- Observed janitorial sink obstructed by retail basket.

30 | Enclosure 34- No shatterproof light covers/bulbs for overhead lighting in walk-in. Provide.

31 | Walls/Floors/Ceiling )

32 | Ventilation Note: Tamales from El Indio.

33 | Janitorial Sink

34 | Lighting

35 | Refuse/Garbage

36 | Permit

37 | Plan Check

38 | Food Safety Cert

39 | Signs

40 | Other
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