NEW YORK STATE DEPARTMENT OF HEALTH VENDING MACHINE INSPECTION REPORT

Buraau of Community Environmantal Health and Food Protection A Review of Compliance with Subpart 14-5 of the New York State Sanitary Coda
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PUBLIC HEALTH HAZARDS

1 O iFood adulterated. contaminated, uniit or re-served .10 (b) (1), {b) (3}; .30 (b); .31 (a). (c);
1.32 (al, 40 {a), (c}, .BY (b}

5 O | Potentlally hazardous food held at unacceptabla temperatures for improper perled of ime except
| while servicing machine . 10 (b} {2}, .30 (c]; .40 (a). (b}, {c}: .51

30 | Toxic hems improperly slored, used, labaled; not fawfully permitted .10 (b) {4); .60 {a]
4 O Persons with disease transmissible by food not restricted .10 (b} (5); .70

5 O . Polable water nol in compliance or protected .1€ {b) (8). {b) (7}, .120. .150 {d)

[ O I Wasle water or sewage - Improper disposal .10 (b} {8); .40 (a), .100 (a); .130; ,150 {d)
7 O IVending machine - Elecirical or mechanical hazard .10 (b) (9); 96 {a}. (b}
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FOOD PROTECTION

8 (0 | Food not properly labeled .31 {b); .40 (d)
9 O Thermometers inaccurate; improperly located .40 {g); .51
10 O Patentially hazardous food improperly dispensed .32 (b), .41, .42

11 () | Food, inctuding condiments, nat properly protecied .43; .44; .45 (a), (b), (c)

12 O buﬁng transporiation, food, utensils, equipment and tableware not protected from contamination,
Food not separate from chemicals and supplies .40 (a); .50;.52; 53; .95

13 O | Improper employse hygienic practice/persanal cleanliness .71; .100 (c)

EXTERIOR - FOOD VENDING MACHINE

14-.- Food nol protecied from contamination .80; .81; .82; .83; .87, .88, .80; .91 (a), (b); .94

15 () Materials and surfaces improper, not easlly cleanable .81; .82 (a), (b}, (c) 84 .85; .86; 87 .89 (a), (b:
—85(b}
16 O Food contact, non-food contact surfaca nol clean .86; .89 (b)

EXTERIOR - FOOD VENDING MACHINE

17 O Exterior. Not secure, clean or easily cleanable .90 (a}, (b); .95 {b); .96 (b)
18 O Service connectlons not secured .83; .96 {a)

VENDING AREA - EQUIPMENT LOCATION

9 O | Machine(s) location, Improper ventilation, Lighting: area not clean or cleanable .92; .100 {a}, (b}, {d); .170

EQUIPMENT AND UTENSIL CLEANING AND SANITATION

IvSpeared _cosree v o)

20 O Equipment and ulensils not clean and/or sanitized or protected ,85; .100 {a), {b), (c}; .111;.112;.113; 115
21 () | Wiping cloths misused .114
22 (O | Cleaning records not maintained .16
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PLUMBING

27 | Handwashing tacilities, toilat facllittes, incomplete, no handwashing sign, common towel, unclean .143 (a),
{b), {e), {d}, {e}; 142 (a), {b). (c}

24 O Plurnbing improperly sized, installed, maintained .89; .140; 141

INSECTS/RODENTS/TRASH

| Garbage and refuse not stored or disposed of in a sanitary manner, inadequate; Improperly located .150
| {al. {b). fe). {d). {e)
26 O Insectirodent not controlled .80 (a}. (b). (c); .93; .100 (a); .160
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