NEW YORK STATE DEPARTMENT OF HEALTH
Burean of Community Environmental Health and Food Protection

VENDING MACHINE INSPECTION REPORT

A Review of Compkance wilh Subpart 14-5 of tha New York Stale Sanitary Code

TUTHIORT CORRZCTcnadN

[Fackity Code Mame of Operatar Addrays of Operaior
Ofoe-3 | Ace AVOMATECS 177! Aupopis RD Spnech FALLS WY

Service Type (Pick Jnly Ong)

23 Bon tapera D PIne CoTy #1457

Oifica Coda Operation ID Morith Day Year HCS 1D Servies Time
01 olaizl7 4 lolzjLL] 313 |7 @uomn |z 8lo |2 ojoj 120

INSPECTION @ REINSPECTION O PRE-OPERATIONAL (O HACCP ONLY O COMPLAINT O FIELD VISIT O INCIDENT O ILLNESS O

Number of Red Violations Total Red Violalions Not Number of Blue Violations a Reinspeclion
Found 0 0 Corrected 0 O Found Y, O Required \8 ?
o
PUBLIC HEALTH HAZARDS Y N Economic Viotation - Food Products Measursments. .
10 Food adulierated, cantaminated, unfit or re-served .10 (b) {1). (b} (3); .30 {b); .31 {a}. (c}; PRODUCT _ TEM

20
30
4 O Persons with disease transmissible by food not restricted .10 (b] (5}. .70

5O
] O Wasta water or sewage - Improper disposal .10 (b} {8); .40 (a}, .100 {a); .130; .150 {d}
7 O Vending machine - Electrical or mechanical hazard .10 (b (9), 96 (a), (b}

.32 (al; .40 {a), (c): .89 (b}
Potentially hazardous food held at unacceplable temperatures for improper period of time except
while servicing machine .10 (b} (2); .30 {(c}. .40 {a), (b). {c). 51

Toxic tems Improperly stored. used, labelad: not lawfully permitted .10 (b} {4}. .60 (a}

Potable water not in compliance or protecied .10 (b} (6), (b} (7}, .120; .150 {d}

E ‘N Velld Permit

Ovmership ldentilication
Y N on Maching
Y

N Choking Poster Displayed
Y N Satistactory

FOOD PROTECTION

e
80
100
1O
120
120

Food not properly labeled .31 (b); .46 (d)
Thermometers inaccurate; Impropery located .40 {e); .51
Potentially hazardous food improperly dispensed .32 (b), .41; .42

Food, including condiments, not properly protected .43, .44, .45 (a), {b}, (¢}

buring transportatien, food, utensits, equipment and tableware not protected from contamination,
Food not se_paraia from chemlcals_ and su_pPIies 40 (_a_)_;_ .50_; .52;_ .53, .95

Improper employee hygienic praclice/personal cleanliness .71; .100 {c)

EXTERIOR - FOOD VENDING MACHINE

14 (C) Food not protacted from contamination .80; .81; .82; .83; .87;.88; .90; .91 (a}, {b); .94

150

16 O Food contact, non-food contact surface not clean ,86; .89 (b)

Materlals and surfaces improper. not easily cleanable .B1; .82 (a), (b), (c); .B4; .B5; .86; 87, .89 (a}, (b);
.85 (b}

EXTERIOR - FOOD VENDING MACHINE

170

18 (0) Service connections not secured .93; .96 (a)

Exterior. Nol secure, clean or easily cleanable .90 (a), (b); .95 (b); .96 (b}

VENDING AREA - EQUIPMENT LOCATION

:90

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

EQUIPMENT AND UTENSIL CLEANING AND SANITATION

ZUPETEy  Feop machz A

200
210
20

Egquipment and utensils not clean and/or sanitized or protected 95; 100 {(a), (b), {¢); .111,.112;, 113, 115

Wiping cloths misused .114
Cleaning records nol mainlained .116

COFFEE WKL [ETE

PLUMBING

20
240

Handwashing {acilities, toilet facilities, incomplets, no handwashing sign, common towel, unclean .143 (a),
(b (e}, (d}. (e): 142 (a), (b}, (c)
Plumbing improperly sized, installed, maintained ,89; .140; 143

AND TITLE (SIGNATURE}

INSECTS/RODENTS/TRASH

50

28 O [ Insectfradent not controlled .80 (a), {b), {c): .93; .100 (a); .160

Garbage and refuse not stored or disposed of In a sanitary manner, inadequate; improperly localed .150
{a}. (b} {c}. {d. {e)
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