Monthly Food Inspection Report

SPECIAL NOTES:

IN THE NOTES PORTION OF THE REPORT THE FIRST NUMBER LISTED IS THE TOTAL
POINTS FOR RED/HIGH RISK ITEMS FOUND . THE SECOND NUMBER IS THE TOTAL

POINTS FOR HIGH RISK AND LOW RISK ITEMS.

HIGH RISK ITEMS ARE CORRECTED PRIOR TO THE COMPLETION OF THE INSPECTION.
35 OR MORE HIGH RISK POINTS OR 45 OR MORE TOTAL POINTS REQUIRES A FOLLOW-

UP INSPECTION.

Abbreviations

BHC: Bare Hand Contact

DOH: Washington State Department of Health
FDA: Food and Drug Administration

FWC: Food Worker Card

HACCP: Hazard Analysis Critical Control Point
PHF: Potentially Hazardous Food

PIC: Person in Charge

ROP: Reduced Oxygen Packaging

RTE: Ready to Eat

RTS: Room Temperature Storage

USDA: United States Department of Agriculture
WAC: Washington Administrative Code

WSDA: Washington State Department of Agriculture
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BURGER KING -
SO. 1ST # 8029678

BUTCHER'S BEEF
PIT

DOLLAR TREE -
WAPATO

EL CAMARON

EL NOA NOA

FRED MEYER #
486

FRIO

Friday, August 04, 2017

Restaurant 2113 S. 1ST
STREET

Mobile/Catering 1103 W SPRUCE

Grocery Store 109 W. 1ST

Restaurant 629 E WINE
COUNTRY RD.

Restaurant 4671 N TRACK
ROAD

Mult Food Service 1206 N. 40TH
AVE.

Deli 525 S6THST

YAKIMA

7/26/2017 Routine Inspection
YAKIMA

7/12/2017 Pre-Opening Inspection
WAPATO

7/17/2017 Pre-Opening Inspection
GRANDVIEW

7/24/2017 Follow-Up Inspection
WAPATO

7/24/2017 Routine Inspection
YAKIMA

7/21/2017 Pre-Opening Inspection

7/27/2017 Pre-Opening Inspection
SUNNYSIDE

7/27/2017 Routine Inspection

0/0

135/158 No FWC on site. Food in refrigerator and freezer uncovered
and shows potential for cross contamination. Deli cases and
refrigeration need deep cleaning. Improper cooling of cooked meats
in refrigeration. Hot holding below 124 degrees. Room temperature
storage of soups and beans. Chemicals not properly stored. Open
doors and windows allowing pests. Due to significant public health
concerns the Director of Environmental Health approved immediate
closure of this facility pending an office conference.

60/75 Cross contamination of meats and vegetables in refrigeration
and freezer CDI. Improper cooling of meats and cooked beans. Room
temperature storage of PHF. Deli case above 45 degrees. Facility in
need of a deep and thorough cleaning. Owner was requested to
contact the YHD for an office conference.

Pre opening inspection complete, facilities fit design, awaiting
photos of sealed floor, temperatures and boundaries before final
approval.

Received final photos via email, good to open. Photos printed and
going to document manager

0/0
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HOPTOWN PIZZA

I SPY ICE CREAM
COMPANY

JITTER BEAN

ESPRESSO BAR

JITTERZ ESPRESSO

kiko's tacos

LA ESPIGA DE
ORO BAKERY

LA ROSE CAFE

MAGIC'S PIZZA
SHACK

Friday, August 04, 2017

Restaurant

Mobile

Espresso Stand

Espresso Stand

Mobile

Bakery

Espresso Stand

Restaurant

2560 WAPATO
DONALD/WAPAT

O ROAD

VARIES YAKIMA

401 W.NOBHILL YAKIMA
BLVD.

700 YAKIMA
VALLEY HWY.

SUNNYSIDE

803 W NOBHILL YAKIMA
BLVD

921 N. 16TH YAKIMA
AVE. - YAKIMA
309 S 1ST ST. SELAH

7/1/2017 Routine Inspection

7/8/2017 Routine Inspection

7/26/2017 Routine Inspection

7/24/2017 Routine Inspection

7/13/2017 Routine Inspection

7/17/2017 Routine Inspection

7/25/2017 Routine Inspection

7/25/2017 Routine Inspection

5/10 Missing FWCs, food stored on the floor

0/0

0/0

0/0

43/35 handwashing sink blocked. Room temperature storage of

cooked peppers CDI. This mobile unit is now permanently parked.

Concerns with waste water disposal. Owner was informed of

requirement to move unit daily for disposal of waste water. City of
Sunnyside code enforcement was informed.

45/40 FWC not current, handling ready to eat food with bare hands,
hand washing sink full of dishes, openings arround the back door.

10/15 Improperly stocked hand wash sink, need to repair or replace
the commercial refrigerator

5/5 FWC missing for a couple employees

Page 3 of 6



MAIN STOP ON Restaurant 120 E. YAKIMA
THE AVE AVENUE
MARISCOS Restaurant 606 S 36TH AVE
NAYARIT

MAVERIK # 428 Mini-mart 1601 E. LINCOLN
MELISSA'S Mobile 839 W 1st St,
CATERING Toppenish
MEXICAN FRUIT # Mobile 8 RANCHRITE

2 RD. - YAKIMA

MIZ DEE'S B.B.Q. Restaurant/Cateri 523 W. YAKIMA

WORKS & ng AVE.
CATERING
MY BROTHER'S  Mini-mart 810 W. 1ST AVE.

PLACE

Friday, August 04, 2017

YAKIMA

YAKIMA

SUNNYSIDE

TOPPENISH

SUNNYSIDE

YAKIMA

TOPPENISH

7/20/2017 Routine Inspection

7/5/2017 Compliance Inspection

7/21/2017 Compliance Inspection

7/24/2017 Routine Inspection

7/24/2017 Routine Inspection

7/26/2017 Compliance Inspection

7/7/2017 Routine Inspection

7/24/2017 Routine Inspection

0/0

95/95 Bare hand contact. Expired FWC. Improper cooling of soups
and sauces. Hot holding at 102 degrees CDI. Back kitchen deli case at
49 - 56 degrees CDI by adding ice bath. Cook staff need to utilize
thermometers to check temperatures of food.

25/25 Improper cooling of soup. Owner informed of requirement to
use either ice bath or cool in 2 inch pans.

15/15 Ensure all Food Worker Cards are current. Ensure cold holding
is at the proper temperature

35/35 Room temperature storage cooked beef CDI. Cold deli table at
55 degrees.

25/43 No sanitizing solution for cleaning. Owner voluntarily closed
the facility until bleach could be purchased. Operator understood the
importance of having a sanitizing solution available to ensure food
safety. Billed 20 minutes for compliance

0/0

0/0
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OBENTO HOUSE

OUTBACK
ESPRESSO

PAPA JOHN'S
PIZZA

ROUND TABLE
PIZZA

RUSSILLOS PIZZA

& GELATO

SUBWAY # 39961

SUBWAY # 4468

TACOS EL PELON
Il

Friday, August 04, 2017

Restaurant

Espresso/Catering

Restaurant

Restaurant

Restaurant/Cateri
ng

Restaurant

Restaurant

Mobile

11 N.11THAVE
#105

8803 AHTANUM
RD.

3508
SUMMITVIEW

1300 N. 40TH
AVE. # 109

32 N. FRONT ST.
SUITE # 102 -
YAKIMA

2675 E. LINCOLN
AVE.

2810 E. LINCOLN
AVE.

YAKIMA

YAKIMA

YAKIMA

YAKIMA

YAKIMA

SUNNYSIDE

SUNNYSIDE

SUNNYSIDE

7/27/2017

7/26/2017

7/26/2017

7/26/2017

7/26/2017

7/27/2017

7/24/2017

7/13/2017

Routine Inspection

Routine Inspection

Routine Inspection

Routine Inspection

Routine Inspection

Routine Inspection

Routine Inspection

Follow-Up Inspection

0/0

0/0

0/0

0/0

0/0

0/5 Food-contact surfaces must be sanitized

5/5 Foodworker cards needed

0/0 All previous concerns corrected. Excellent improvement and
operation.
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TACOS LAS
BRASAS

TACOS LUNA

THE PUB

THE SPICY
QUESADILLA

TOP SHOT
ESPRESSO

WILEY CITY
MARKET

Friday, August 04, 2017

Mobile WAPATO

7/17/2017 Compliance Inspection

Mobile 206 N. EUCLID -

GRANDVIEW

GRANDVIEW

7/24/2017 Routine Inspection

Restaurant/Loung 5110 TIETON DR. YAKIMA
e #100 - YAKIMA

7/27/2017 Complaint Inspection

227 STOPPENISH TOPPENISH
AVE.

Restaurant

7/24/2017 Compliance Inspection

Espresso Stand 208 N5TH AVE YAKIMA
7/26/2017 Routine Inspection
Mini-mart 2929 S. WILEY YAKIMA
RD.

7/26/2017 Routine Inspection

Attempted to inspect adjacent commisary kitchen. Was informed by
employees that it was locked and they did not have the key. They
indicated they had used it that morning when the owner was there
and would again at 1pm for more cooking. Cursory inspection of
Tacos Las Brasas was good, clean, proper hot holding and gloves all
noted.

35/45 Room temperature storage of PHF CDI. Deli case at 74
degrees. Mobile unit needs a deep cleaning

Complaint abated

135/161 Second compliance inspection. Office conference required
with the EH Director on Friday 28 July. Bare hand contact. Cross
contamination in back storage area. No separation of meats and
cooked vegetables. Room temperature storage. Improper cooling.
Lots of flies, storage of food on floor. No sanitizing cloths. Deep
cleaning required.

0/0

5/5 Expired FWC
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