GOVEHNMENT OF 1HE

DCIHEALTH Food Establishment Inspection Report [SRDTHCT OF ColUisia

. LMURIEL BOWSER. MAYOR
Purstant to Title 25-A of the District of Columbia Municipal Regulations MURIEL BO

i Health Regulation and Licensing Administration_+ Food Safety & Hygiene Inspection Services Division + 899 North Capitol Street, NE » Washington, DC 20002 |
hitp://doh.de.goviservice/food-safety  email: food.safety@dc.gov

Establishment Neme_THE FOOD SHOW (CONCESSION A) Priority Violations 0 COSi0 R]0
Priority Foundation Violations 0 |COS|0 R}O

Addsess, 0L MOUNT VERNON PL W Core Viokutions 0 [COS[0 [R[0

i in Code Washington, DC 20001 Certified Food Protection Manager (CFPM)
City/State/Zip Code JON DORNBUSCH
Telephone (202) 249-3598 E-mail address dombusch-jon@aramark.com CrPM 7 S T8IAL
: i 10 -1 H i1 .45
Date of Inspection 97 /22 /2018 TimeIn 18 :10 AM Timeoutll .45 am _ CFPM Expiration Date:_05/23/2020
License Holder_Atamark Sports and Entertaiment Services LL D.C. licensed trash or solid waste contractor:

JLT

License/Customer No.

D.C. licensed sewage & liquid waste fransport contractor:

Valley Proteins
License Period___/___ / - f/ Type of Inspection Follow-up YT

D.C. licensed pesticide operator/contractor:
Establishment Type:_Delicatessen Risk Category 1= 288 35 4= st Innovative Pest Management

D.C. licensed ventilation hood system cleaning contractor:
Safety First Services

GCOOD RETAILPRACTICES .

Complianca Status COS| R Compllance Status
N OUT 1.Ferson in charge present, dermonsirates knowledge, o IN " OUTNA 30.Fasteurized eggs used where required [m]
— and performs duties LRl 31.Water and ice from approved source [®]
W CUT 2.Certilied Food Protection Manager [m] IN OUTN/A 32.Vanance obtained for specialized procassing a
2 Employee Health 2 methods
IN OUT 3 Management, food employee, and condltional ] ; Foot { emperature Contro )
emplayse; knowledge, responsibliities, and reporting ™ OuT 33 Froper Coong methods Used: adequals squipment
IN"OUT 4.Proper use of restriction and exclusion - for temperature control
IN OUT 5.Procedures for responding to vomiting and diarrheal I QU NIA NOT34. Plant food propetly cooked far hot holding
events [ TN OUT WA WO|35. Approved thawing methods used

Good Hyglenic Practices
N OUT N[ 6. Proper eating, tasting, annking, or tebacco use

IN—OUT 36.Thermometers pravided and accurate
Food Identificatio

[pioo [{gl | o

I
H 0O
L o
(W]
O [ |
i [m]
o oo
| |a]
O | :
[N OUT N/0] 7.No discharge from eyes, nose, and mouth O N OUT 37 Foo proper y labeled; onginal container [m] 'O
.:Control.of Hands:as:a;Vehicle.of Contamination: Provention of Enod Gontamination’.
IN"QUT N0l 8,Hands clean and properly wasged O TN OUT 38.[nsects, rodents, and animals not present [m] ]
9.No bare hand contact with RTE foods or a 9.Contaminatio! ented during food preparation,
IN OUTNiA NiO pre-approved alternate procedure properly allowed B0 N ouT ° storage, and :r:l‘lspprﬁ:; ¢ Freparafion u 0
IN GUT 10.Adequate handwashing sinks propery supplied and H [ TN OUTH/E 40.Personal cleaniiness ] [m]
accessible IR OUT [41.Wiping claths: properly used and stored [} O
= Approved Source T OUTRIA NG 42 Washing fruits and vagelables ] O |
iN"OOT 11 Food o 1ained from approved source [w] [m] - Proper.Use of Utensts
[T OUTNA NID] 12.Food received at proper tlemperature [W] 0O _| [woor 43 Th-Use Uenals: properly stored [m] ja]
TROUT 13.Food In geod condition, safe, and unadulterated [w] [=] N ouT 44.Utensils, equipment and inens: properly stored,
N oUT nia nio| 14-Redulred records available: shellstock tags, parasite o a dried, and handled L~ =
destruction IN QUT 45.5ingle~-use/single-service arlicles: properfy stored
Protactionirom Contamination and used O Ll
N DUTHIA 15 Food separated and protected [m] (W] TN OUT A 45 Gloves Used properly [m] [m]
TN OUTNE 16.Foed-contact surfaces: cleaned and sanitized O [} : Utenslls; Equipment, and Vending -
i/.Proper disposition of refurned, previously served, 4/.Iood and nonfood-contact suraces cleanable,
IN-ouT recc':ndmor?ed and unsafe foou.'ip ’ 0 u . out propetly designed, constructed, and used o o
: rardous Food (Time/T N OUT 48 Warewashing facilities: installed, maintained, angd
ontrol for Safety Food used; test strips d O
I AT INJA NIOT 18.Proper cooking time and temperatures [m] [m] N OOt 49.Nonfood-contact surfaces ciean [m] [u]
(TR OUTNA NG| 19.Froper reheating procedurss far hot holding W] =l E :Physical Facilties
IN-QUTN/ANOT 26 Proper cooling time and temperature =] [u] AN OUT 50 Hot and cold water avallable; adequate pressure O [W]
IN"OUTN/AN/O] 21, Proper hot holding temperatures jul [m] IN-GuT 51.Flumbing installed; proper backllow devices ] (]
IN“OUTNIA 22, Proper cold holding temperatures [m] [] IN—CUT 52.Sewage and waste water praperly disposed (=] [w]
[N OUT WA I} 23 Froper date marking and disposiion [m] [M] ™ ouT B3.Tollet Tacilities: property canstructed, supplied, and - o
IN OUT h/A Nig| 44- Time as a public health control: procedures and O o cleanad
records N oUT 54.Garbage and refuse properly disposed, faciiies
B onsumerAdvisory:: i maintained o o
N OUTNA 25 Consumer advisory provided or raw or iindercocked O o [T o0 5.Physical facililies Installed, maintained, and clean [m] []
foods IN oUT &.Adequate ventilation and Tighting; designated areas
' Tghly Susceptible Populations.. used o o
IN"OUTH/A 26.Pasteunzed foods used; prohibited foods notoffered | 11 | 1J IN = in compliance OUT'=not in compliance N3 = not observed
Themical: N/A = not applicable COS = corrected on-site R =repeat violztion
IN"QUT NIA 2¢ .Food additives: approved and properly used ] ]
IN OUTN/A 28. Toxic substances properly [dentified, stored, and used | L] 1

: -Conformance wWith Approved Frocedure v
29.Compliance with variance, speciaiized process, and 0 o
HACCP plan

iN OUT N/A




Establishment Name THE FOOD SHOW (CONCESSION A) Establishment Address 801 MOUNT VERNON PL NW

25 DCMR:

'Te'_m'Eératures
T

:.iiér.ri.!i;ai:atian; ...Temp': flem/Location Temp:{item/Location ‘Temp:|:ltem/L.iocation:: '
E?;h\'::)ter (Handwashing Sink -} 455 oF | (Refrigerator - reach-in) 40.0F | (Refrigerator - reach-In) 36.0F | (Freezer - Reach-In) 0.0F
(Freezer - Reach-In) 10.0F | (Refrigerator - drawer) 34.0F | {Walk-in Refrigerator) 39.0F

Inspector Comments:

APPROVED - no objection for the issuance Delicatessen business license.

If you have question, please contact the area supervisory sanitarian Mr. Ronnie Taylor at food safety@de.gov.

Violations (DCMR Title 25-A 1600.1, 1800.1) observed during the ownership-change inspection conducted on 06/06/2019 have been abated.

T 2 e

BC Health does Not assign a grade, parcentage, of rating lor establishment Inspection reports, We perform a pass-fail Inspection. The amount of Priority, Priority Foundation, and Core
violations are tallied at the top of each inspection report. DC Health also performs foliow up inspections to ensure the violations which were cited on the initial report have been
corrected. To view an establishment's ingpection repor, follow this link: https:/fdc.healthinspections.us.

Jon Dormbusch 07/22/2019
Person-In-Charge (Signature) {Print) Date
[ e
- TS Jemal Yasin 026 07/22/2019
Inspector (Signature} (Print) Badge # Date

FSHISD_2015_3



DC|HEALTH

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

5kt GOVERNMENT OF THE
BDISTRICT OF COLUMBIA

MURIEL BOWSER. MAYOR

i Health Repulation and Licensing Administration » Food Safety & Hygiene Inspection Services Division « 898 North Capitol Street, NE « Washington, DC 20002 |

Establishment Name THE FOOD SHOW (CONCESSION B)

hitp:/fdoh.dc.gov/service/food-safely

Address 801 MOUNT VERNON PL NW

City/State/Zip Code_Washington, DC 20001

Telephone (202) 249-3598 E-mail address dornbusch-jon@aramark.com

Date of Inspection 07 /22 /2019 TimeIn10 ;10 AM  Time Qut 1l

License Holder Aramark Sports and Entertaiment Services LL.C

A5 A

License/Customer No.

Type of Inspection Follow-up

Risk Category 15 282 302 40 50

email: food.safety@dc.gov

Priority Violations 0 COs |0 R|0
Priority Foundation Violations +] COS |0 R|0
CoreVin!ations [{] COSs |0 R|O

[ Certified Food Protection Manager (CFPM)
JON DORNBUSCH

CFPM #:_FS-78141

CFPM Expiration Date: _05/23/2020

D.C. licensed trash or solid waste contractor:
JLT

D.C. licensed sewage & liquid waste transport contractor;
Valley Proteins

D.C. licensed pesticide operator/contractor:
Innovative Pest Management

D.C. licensed ventilation hood system cleaning contractor:

Safety First Services
Compllance §tatus Compliance Status
N OUT 1.Perscn in charge present, demenstrates knowledge, o o INOUFNA 30.Pasteunzed eggs used where required [m] [}
= and _;:;lerforms duties [ TN 00T 31.Water and ice from approved source a1 0
N OUT 2.Certified Food Protection Manager [m] [m] 32.Varance obtained for specialized processing
1N OUT NIA
Employee Health methods 0 o
IN OUT 3.Management, food employee, and conditional Food:Temperature:Contro|
. : O | Y
employee; knowledge, responsibilities, and reporting N OUT 53.Proper cooling methods Used; adequate eguipment o -
IN“OUT 4.Proper use of restriction and exclusion ] [&] _ for temperature controt
N ouT %.Procedures for responding ta varmiting and diarheal - - [ TR BUTN/A"NIG[34 Plant food properly cooked for hot holding (] O
events [T OUT A NIG{35 Approved thawing methods used [W] O
: = Good Hyglenic Practices L3 s 10 36.Thermometers provided and accurate [m] [w]
TR OuT N/OI &.Proper ealing, tasting, drinking, o tobacco use ] [m] Food Identification
Rt NS|™7 No discharge from eyes, nose, and mouth ] [m] IN-OUT 37.Food properly labeled; original container J | O
.:Control of Hands:as:a:Vehicloof Contamination ;i Provention of Food Contamination
TR U NG| ™8 .Hands clean and properly washed [m] [m] 1N ouUT 38.insects, rodents, and animals not present [w] [m]
9.No bare hand contact with RTE foods or a 39.Contamination prevented during food preparation
N 1
IN GUT NiA NIO pre-approved altemate pracedure properly allowed O o IN-ouT storage, and display =i O
IN OoUT 10.Adequate handwashing sinks properly supplied and O O N OUTRA 40.Personal cleanliness O [m]
accesslble N 00T 41.Wiping cloths: properly used and stored ] []
: pproved Source (TN OUTHIA W/0|4Z Washing frults and vegetables [=] [
INTOUT 11 5od obtained from approved sollioe [ ] ‘Proper.Use of Utenslis
! Lise of
IN"OUTNIARIO[ 12.Food received at proper lemperature [ ] ] [N~ OUT 43 In-Gse utensils: properly stored u] [w]
IN"OUT 13.Food in good condition, safe, and unadulterated [w] ] 44.Utensils, equipment and linens: properiy stored
- — . IN ouT - ' ’ ' o o
IN OUT h/A N/O 14.Required records avanable: SNERSIOoK tags, parasite dried, and handled
; a O . -
destruction IN OUT 45.5ingle-use/single-service articles: properly stored
Protection from Gontamination.; and used = o
TN OUTHIA 15.Food separated and protacted [m] (] TN GUTNIA 46.(loves used properly O [m]
TN OUTR/A 16.Food-contact surfaces: cleaned and sanitized O (=] “Utensiis; Equipment, and Vending
T7.Proper disposhion of Fetumed, previously Servea, 47 Food and nonfood-contact surfaces cleanable
IN OUT 4
reconditioned, and unsa!e food o O IN-out properly designed, constructed, and used 0 K
N OUT 45 Warewashing facilllies: Installed, maintained, ang o
used; test strips o
TN OUTN/A'NC] 18.Proper cooking time and temperatures [=] [w] TN GuT 49 Nonfood-contact SUrtaces clean [m] [m]
IN"OUTN/A NGO 19, Proper reheating procedures for hot holding [e] O ‘Phystcal Facllities
TN OUTN/ANOT 20 Proper coaling time and temperature [} [ m] I, GuV 50.Hot and cold water available; adequate pressure [m] [m]
INQUYN/A NG 21 Proper hot holding temperatures [m] [w] N OUT 51.Plumbing installed; proper backilow devices [m] [m]
INTOUENA 22, Proper cold holding temperatures [w] O N Ut 52, Sewage and waste water praperiy disposed 3] [m]
INQUEN/A NIQY 23, Proper date marking and disposition O [m] N CUT E3. Tallet Jaciities: properly constructed, supplied, and O
N OUT N/A Nia] 24-Time as a public health contral: procedures and 0 O cleaned a
records IN OUT 54.Garbage and refuse properly disposed; facilities 1 o
; i Gonsumer:Advisory: : maintained
IN OUT N/A 25 Consumer agvisory provided for raw or undercooked IN-GUT B Fhysical facilities installed, mainiained, and clean [m] O
| [m] . e -
foods IN OuT 56.Adequate ventilation and lighting; designated areas o
; Highly SusceptibloPopulations: used =
NOOTNA 8. Pasteunzed 1oods Used, promibited Teods not ofiered | [ i O IN=1n compliance OUT = not in compliance N/O = not observed
Femicalz y N/A = not applicable COS = corrected on-site R = repeat violation
N QUT N/A 27 Food additives: approved and properiy used [ [m]
N OUT N7A 78, 10XC subDstances properiy identified, stored, and used| [ (]
Conformanca with- Approved Procedures,
29 Compliance with variance, specialized process, and
IN QUT N/A HACCP plan [m] [m]



Establishment Name THE FOOD SHOW (CONCESSION B)  Establishment Address 801 MOUNT VERNON PL NW

‘emperatures:
: i ‘Temp:{item/Location: Temp |
(Reach-in Refrigerator) 40.0F |{Refrigerator - drawer) 36.0F |(Freezer - Reach-In) 20.0F

Item/Location: .Temp--“-

(Freezer - Reach-In) 250F

(Handwashing Sink - kitchen) | 112.0F | {(Walk-in Refrigerator) 40.0F
inspector Comments:
Violations (DCMR Title 25-A 1600.1) observed during the ownership-change inspection conducted on 06/06/2019 have been abated.

APPROVED - no objection for the issuance Delicatessen business license.

If you have question, please contact the area supervisory sanitarian Mr. Ronnie Taylor at food. safety@de.gov.

DG Health does not assign a grade, percentage, of rating for establishment Inspection reports. We perform a pass-fail inspection. The amount of Priority, Priority Foundation, and Core

violations are tallied at the top of each inspection report. DC Health also performs foltow up inspections to ensure the violations which were clted on the initial report have been
comected. To view an establishment's inspection report, follow this link: hitps://dc.healthinspections.us.

Jon Dombusch 07/22/2019
Person-in-Charge {Signature) {Print) Date
* t\ I - Jemal Yasin 026 07/22/2019
Inspector {Signature} {Print) Badge # Date

FSHISD_2015_3



DC|HEALTH

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

153 GOVERNMEN] OF FHE
%2 DISTRICT OF COLUMBIA
LMURIEL BOWSER, MAYOR

| Health Regulation and Licensing Administration » Food Safety & Hygiene Inspection Services Division * 899 North Capitol Street, NE « Washington, DC 20002 |

Establishment Name THE FOOD SHOW (CONCESSION E)

hitp:/idoh.dc.gov/service/food-safety  email: food.safety@dc.gov

Address_801 MOUNT VERNON PL NW

City/State/Zip Code_Washington, DC 20001

Priority Violations 0 CQOSio R|O
Priority Foundation Viclations 1] COS8 {0 R|O
Core Violations 0 COS )0 R|O
Certified Food Protection Manager (CFPM)

JON DORNBUSCH

Telephone (202) 249-3598 E-mail address dombusch-jon@aramark.com

Date of Inspection 07 /22 ;2019 TimeIn 10 ;10 AM  Time Qu ll

License Holder Aramark Sports and Entertaiment Services LLC

43 Am_

CFPM #:_F3-78141
CFPM Expiration Date: _05/23/2020

D.C. licensed trash or solid waste contractor:

License/Customer No,

JLT

Type of Inspection Follow-up

D.C. licensed sewage & liquid waste transport contractor:
Valley Proteins

Risk Category 1= 282 382 49 58

D.C, licensed pesticide operator/contractor:
Innovative Pest Management

D.C. Licensed ventilation hood system cleaning contractor:
Safety First Services

GOOD RETAILPRACTICES :

Compliance Status

Supervision:

:Safe Food:and:Water:

HACCP plan

N OUT 1.7erson in charge present, demonstrates knowledge, O O IN"OUTNIA 30 Pasteunzed eggs used where required W] []
- and performs dulies TN™OUT 31.Water and Ice from approved source 1 ]
IN OUT 2.Cerlifled Foad Protection Manager [m] [m] N QUTNIA 32.Variance obtained for specialized processing o o
= Employee Health ; methods
N QUT 3 Management, Tood employee, and conait onal o o Food Temperature;Contro :
employee; knowledge, responsibilities, and reperting W ouT 33.Proper cocling methods used; adequate equipment O 0
N QUT 4. Proper use of restriction and exclusion [w] k] - for temperature control
IN OUT 5.Procedures for responding to vomiting and diarheal 0 o TN~ OUTN/ANO[34, Plant food properily caoked for hat holding O [m]
events IN" QUTNIA NAOI35. Approved thawing methods used [m] [m]
= Good Hygienic Praclices: . TN o0T 36. 1 hermameters provided and accurate [m] [m]
M OUT ™ N/O|™ 6.Proper ealing, tasting, drinking, or lobacco use [w] w Food identification
N OUT " NO[ 7.No discharge from eyes, nose, and mouth | " IN-OUT 3? Food properly iabeled; original container [m] 1]
Controliof Hands:as a Vehicla of Contamination:: ‘Prevention of Food:Contamination
N OUT NIOJ] " 8.Hands clean and properly wasged Cl [m] IN-OUT 3'§ Insects, rodents, and animals not present [m] [m]
9.No bare hand contact with RTE foods or a E ination prevenied during food preparation,
IN OUT NiA NI pre-approved altemate procedure properly allowed o u N out % gtgrr‘;ag:i r:;r:dudls?pfa; * ¢ proparat 0 O
IN OUT 10.Adequate handwashing sinks property supplied and O O INTOUTNA 40.Personal cleanliness W] [W]
accessible INO0T 41 Wiping cloths: propery Used and stored W] (W]
pproved Source:; F TN GUTRIA W47 Washing Jnulls and vegetabies ] m]
IN"OUT '1 Fuod obtalned Trom approved source [ ] [ Proper Use.of Utensils
TN OUYTN/A NIOY 12, Food recelved at proper temperature [} [m] N OUT 43.In-use utensiis: properly stored [m] [w]
[T ouT 13.Food in good condition, safe, and unaduiterated [ ] [w] N ouT 44 Utensils, equipment and finens: properly stored,
M OUTNiA o] 14-Required records avallable: shelistock tags, parasite dried, and handied (] m]
=] O . - - -
destruction IN OUT 45.§ing|e—uselsmgle—semce articles: properly stored
Protaction from Contaminatio and used u ] m|
IN QUT N/A 15 -ood separated and protected [ ] [m] N OUTNA 46.Gloves Used properly [] ]
IN QUT NIA 18.Food-contact sufaces: cleaned and sanitized [u] O tUtenslls; Equipment;;and:Vending
17.Proper disposition of returmed, previously served, 47 .Food and nonfood-contact surfaces cleanable,
N ouT reconditioned, and unsafe food o o Iy our properly designed, constructed, and used 0 o
| FE IN OUT 8. Warewashing Tachities: installed, maintained, and o o
ontrol for. Safety Fnod)- used; test strips
[T CUTRA WO 8. Proper cooking time and temperatures [u] [w] N ot 49, Nonlood-contact suraces cean 0 ]
[N~ CUTRA N/ 19, Proper rehealing procedures jor ot holding O O | Physical.Facillties
[N~ OUTNIA WIO| 20, Proper cooling time and temperature O [w] T OUT [50 Hot and cold water avallable, adequate pressure (] m]
IN"QUT NIA N/OT 21.Proper hot holding temperatures O 0 | [T OUT 51.Flumbing installed; proper backilow devices [} [m]
N GUT N/A 22 Proper cold holding tempetaturas u] O | [INOUT 2. Sewage and waste water properly disposed [w] [m]
| TN GUT WA NIO| 23, Proper date marking and 0isposition O O N OUT . Tollet Tacliites: properly constructed, supplled, and o o
IN OUT Nia Nio| 24 Time as a public health controt: procedures and O O cleaned
records IN OUT .Garbage and refuse properly disposed; facilities o o
SRR - Consumer Advisory: i maintainad
IN OUT N/A 35, Consumer advisory provided lor raw or underccoked O o IN-OUY 5.Bhysical facilities installed, maintained, and ciean 0 [m]
foods IN OUT bb.Adequate ventilation and lighting; designated areas
R Highly:Susceptible:Population 3 used o =
TR“GUTNA mmered ] TN = in compliznce OUT = not In compliatce NFO = not observed
'Ghemical : N/A = not applicable COS = corrected on-site . R=r1epeat violation
N OUTNA 27, Fond ad Itives: approved and properly used ] [m
IN"QUT N/A 78, 10xic substances properly identfied, stored, and Used | L [m
“Conformance with Approved Procoduras :
IN OUT NJ/A 70 Compllance wit vanance, Speciaized process, and 0 0



Establishment Name THE FOOD SHOW (CONCESSION E)  Establishment Address 801 MOUNT VERNON PL NW
CORRE’CFI‘NE?AQTIONS

i - ‘emperatures .
JItemfLocation: BT “Temp!} item/Location qt [ em{Location Temp!
;‘Esfk;’va‘er {3-compartment | 405 oF | (Walk-in Refrigerator) 37.0F |(Refrigerator - reach-in) | 36.0F | (Refrigerator - reach-in) | 36.0F

(Refrigerator - reach-in) o.0F | Chicken (Refrigerator - reach-in) {Cold 0.0F
Holding)

Inspector Comments:
Violations {(DCMR Title 25-A 1600.1, 1800.1) observed during the ownership-change inspection conducted on 06/06/2019 have been abated.

APPROVED - no objection for the issuance Delicatessen business license.

if you have question, please contact the area supervisory sanitarian Mr. Ronnie Taylor at food.safety@dc.gov.
DC Healih does not assign a grade, percentage, or rating Jor establishment NSPECHon reports, Ve peronm a pass-1all INspection. 1he amount of Prianty, Priorty Foundation, and Core
violations are tallied at the top of each ingpection report. DC Health also perfarms foflow up inspections to ensure the violations which were cited on the initiat report have been

comected. To view an establishment's inspection repoert, follow this link: https:/fdc.healthinspactions.us.

07/22/2019

Jon Dombusch
Date

Person-in-Charge (Signature) {Print}

N Jemal Yasin 026 07/22/2019

) {Print) Badge # Date

Inspector (Signature)
FSHISD_2015_3



DC|HEALTH

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

3% GOVERNMENT OF THE
EEDISTRICT OF COLUMBIA

MURIEL BOWSER. MAYOR

{ Health Regilation and Licensing Administration * Food Safety & Hygiene Inspection Services Division » 899 North Capitol Street, NE « Washington, DC 20002 |

Establishment Name THE FOOD SHOW (CONCESSION C)

Address 801 MOUNT VERNON PL NW

http:/f/doh.do.goviservice/food-safety  email: food.safety@dc.gov
Priority Violations 0 COS {0 RO
Priority Foundation Violations 1 Ccos|1 R|OC
Core Violations 2 COS8i2 R|D

City/State/Zip Code_Washington, DC 20001

Telephone, (202) 249-3598

E-mail address dombusch-jon@aramark.com

Date of Inspection 06 /06 ¢ 2019

License Holder

Time In_ll_

Aramark Sports and Entertainment Services LLC

130 AM  Time Out 0!

;30 M

License/Customer No.

Type of Inspection Ownership change

Risk Category 1™ 28 30 453 500

[ Certified Food Protection Manager (CFPM)
JON DORNBUSCH

CFPM #: _F3-78141

CFPM Expiration Date:_(5/23/2020

D.C. licensed trash or solid waste contractor:
JLT

D.C. licensed sewage & liguid waste transport contractor:
Valley Protiens

D.C. licensed pesticide opetator/contractor:
Innovative Pest Management

Safety First Services

D.C. licensed ventilation hood system cleaning contractor:

Cumpliance §tatus

Compﬂance Status

Supervision

IN OUT 1.Ferson in charge present, demonsirates knowledge, O o N GUT NIA 30 Pasteurzed egos used where reqwred = [m]
- and performs duties 1N_GUT 31.Water and ice from approved source [ [w]
FICOOT 2.Certifled Food Protection Manager =] [m] IN CUTMN/A 32.Variance obtained for specialized processing
- Employee Health = methods O o
: Employee: )
IN_ouT 3 Management, food employee, and conditional 1 O cod: Temperature Contro
employee; knowledge, responsibilities, and reporting N OUT 33 Proper cooling methods Lsed; adequate eguipment O O
[T TOT 4 Proper use of restriction and exclusion [a] [] - for temperature control
18 ouT 5.Procedures for responding to vomiting and diarheal o O IN"GUT N/A NjOT34, Plant food properly cooked for hot holding [l [ai]
avents IN"GUTN/IA NIOT35 Approved thawing methods used ] [}
Good Hygtenjc.Practices N CuT 36. Thermometers provided and accurate [ ]
N OUT HOI 6.Proper eating, tasting, drinking, or tobacco use [w] [] Food Identiication
N OUT HIGI" 7.No discharge from eyes, nose, and mouth [w] [w] IH_"GUT 3‘? Food propeny labeled; original contalner [] | &
Control.of Hands as a Vehicle:of Contamination:: ‘Pravention:of Food.Contamination::
N OUT— RIO|B.Hands dlaan and properly washed W] ] ToUT KN Tnsecls, rodents, and animals not present ] [}
9.No bare nand contact with RTE foods or a 39.Contamination prevented during food preparation,
N OUT NiA BIOJ pre-approved altemate procedure properly allowed O o i, ot storage, and dispiay ’ prep o o
N OUT 10.Adequate hangwashing sinks propery supplied and O O N CUTNA 40.Fersonal cleaniiness [m] =]
- accessible TN CUT 471 Wiping cloths: properly used and stored [ 0
: “Approved Source;: IN_OUTNA D127 Washing frults and vegetabies [u] =l
| OuT 11.Food obtained from approved source [wi] [] =Proper Useof Utenslls:;
[T CUTNARID] 12 Food received at propar tempetature [] [i] T GUT 23 [n-use utensils: properly stored ] =
H_OuT 13.Food in good condition, safe, and unadulterated [w] [} N OUT 44, Utensils, equipment and linens: properly stared,
IN QUTMANIO 14.Required recerds available: shelistock tags, parasite - dred, and handled 0 a
; O ] - - -
destruction N OUT 45.5ingle-use/single-service articles: property stored
Protection from:Contaminatio = and used = L
T OUTNAE [ 15.Food separated and protected [m] [m] [N OUTHIE  |46.Gloves used properly [w] [w]
IN° DU NA 16.Food-contact surfaces: cleaned and sanitized [ ] [m] tenstls, Equipment;;and Vending:
T7.Proper disposition of retumed, previously served, 47.Food and nonfood-contact surfaces cleanable,
L out reconditioned, and unsafe food g o N ot propety designed, constructed, and used ) O
:Hazardou Eood (Tim N OUT 48 Warewashlng Tacilities: installed, maintained, and
Controlfor Safety Eoo - used; test strips o o
[T BUTHA RIG{ 78, Proper cooking time and lemperatures [m] [] TN OUT 49.Nonfood-contact suriaces clean [ [
[T OUT A BIG[ 19, Proper reneating procedures for hot hoiding [w] [w] Fhysical Faciities
TN CGUT ™A RIOT'20. Proper cooling time and termperature [m] [m] [T OUT oU.Hot and cold water available; adeguate pressure [w] [W]
TN OUT A BB 27.Froper hot holding tempetatures [m] [m] TRCOUT B1.Flumbing installed; proper backllow devices (] ]
N QUTNA 22.Proper cold holding temperatures m] [m] [TN_OUT 52.Sewage and waste waler properly disposed [H] [m]
[TN OUT WA HIG] 23.Proper date marking and dispostion [m] [m] N_ouT 53.Toilet Tacilies: properly constructed, supplied, and - -
iN OUT A NIO 24 Tirme as a public heaith control: procedures and o O - cleaned .
records N ouT 54.Garbage and refuse properly disposed; facilittes O 0
- — "ansu_m_e::_-Advisary; . maintained
IN OUTNiA 25.ConsUmer advisory provided for raw or undercooked o o N OUT 55.FPhysicat facilﬁles Fnslalled: maintained, and ¢lean [W] [W]
foods N OUT Sb6.Adequate ventilation and lighting; designated areas o o
Highly Susceptible Population . — used
TN OUTHIA | 26.Pasteunzed loods used; prohibited joods notoniered | O | [J TN =t compliance OUT = not in compliance N/ =To1 observed
Chomical N/A = not applicable COS = corrected on-site R = repeat violation
TN OUTHIE | 27.Food addiives: appraved and propery used O ]
W DUTRA |28, Toxic substances properly [entfied, stored, and used | iy o
chfgnna%::e_.wEth-Approved:_Procad_ures
29.Compllance with varance, spectalized process, and
IN OUTNA HACCP plan o g



Establishment Name THE FOOD SHOW (CONCESSION C)  Establishment Address 801 MOUNT VERNON PL NW

OBSERVATIONS

| CORRECTIVE ACTION;

16. - Light mold accumulation observed mside of the large ice machine.
(PIC had an employee empty and clean the ice machine at the time of
inspection.) {Corrected On Site)

Except when dry cleaning methods are used as specified in Section 1904, surfaces of
utensils and equipment in contact with foed that is not potentially hazardous
(time/temperature control for safety food) shall be cleaned: (a) At any time when
contamination may have occurred; (b} At least every twenty-four (24) hours for iced
tea dispensers and consumer self-service utensils such as tongs, scoops, or ladles; (c)
Before restocking consumer self-service equipment and utensils such as condiment
dispensers and display containers; and (d) In equipment such as ice bins and
beverage dispensing nozzles and enclosed components of equipment such as ice
makers, cooking oil storage tanks and distribution lines, beverage and syrup
dispensing lines or tubes, coffee bean grinders, and water vending equipment; (1) At
a frequency specified by the manufacturer; or (2) Absent manufacturer
specifications, at a frequency necessary to preclude accumulation of soil or meld.

sink. (Employee cleaned the food debris from the counter at the time of
inspection.) (Corrected On Site)

28. - Spray bottle containing a chemical cleaning solution was 33021 Working containers used for storing poisonous or toxic materials, such as cleaners
observed with no label containing the common name of the chemical and sanitizers taken from bulk supplies shall be clearly and individually identified
stored inside. (PIC removed the bottle from the food preparation area at with the common name of the material, Pf

the time of inspection.) {Corrected On Site)

49, - Food debris observed on the counter near the front hand washing 19003 Nonfood-contact surfaces of equipment shall be kept free of an accumulation of

dust, dirt, food residue, and other debris,

:HemfLocation ;:.“Tfemp_‘;;izlte_mil;ecat[a } ‘Temp: T Temp:|: Temp
gi‘;‘k‘)"’a‘er (Handwashing {496 oF | (Walk-in Refrigerator) 38.0F ’:ig:(;”a‘e’ (3-compartment | 153 oF | (Under-counter Refrigerator) | 34.0F
(Refrigerator - drawer} 40.0F | {Reach-in Refrigerator} 38.0F | (Reach-in Refrigerator) 38.0F

Inspector Comments:

The DC Health Food Safety and Hygiene Inspection Services Division APPROVES this facility for the issuance of a new DELICATESSEN licenss at this time.

Please submit all questions/inquiries to the Area Supervisor at food.safety@dc.gov for efficient response.

B3¢ Heanh does not assign 8 grade, percentage, o rating for estatlishment Inspeciion reporis. We perform a pass-iall Inspection. 1he amount of Priority, Priority Foundation, and Core
violations are tallied at the top of each Inspection report, DC Health alse performs follow up Inspections to ensure the violations which were cited on the initial report have been
corrected. To view an establishment’s inspection report, follow this link: https://dc.healthinspections.us.

Jon Dornbusch 06/06/2018
Person-in-Charge (Signature) (Print} Date
?&ﬂ"—-"\—‘ Denise T. Lucas 603 06/06/2019
Inspector (Signature) (Print) Badge # Date

ESHISD_2015_3



DC|HEALTH

Food Establishment Inspection Report

Pursuant fo Title 25-A of the District of Celumbia Municipal Regulations

153 GOVERNMENT OF THE
ZROISTRCT OF COLUMBIA
MURIEL BOWSER. MAYOR

I Health Regulation and Licensing Administration * Food Safety & Hygiene Inspection Services Division = 899 North Capitol Street, NE » Washington, DC 20002 |

Establishment Name CONVENTION CENTER 3RD FLOOR MAIN KITCHEN

hitp://doh.dc.gov/service/food-safety

Address 801 MOUNT VERNON PL NW

City/State/Zip Code WASHINGTON, DC 20001

Telephone (202) 249-3000

E-mail address dombusch-jon@aramark.com

Date of Inspection 98 106 ;2019

License Holder

TimeIn 1l

Aramark Sports and Entertainment Services LLC

:30 AM  Time Out 01

30 rm

License/Customer No.

Type of Inspection Follow-up

Risk Category 12 28830 4= 583

email: food.safety@dc.gov

Priority Violations [¢] Cos |0 R]|O
Priority Foundation Viclations ¢ [Cos|0o R|O
Core Violations 0 [cos|o R|0
Certificd Food Protection Manager (CF_PM)

JON DORNBUSCH

CFPM #: FS-7814]

CFPM Expiration Date: _05/23/2020

D.C. licensed trash or solid waste contractor:
JLT

D.C. licensed sewage & liquid waste transport contractor:
Valley Proticns

D.C. licensed pesticide operator/contractor:
Innovative Pest Management

D.C. licensed ventilation hood system cleaning contractor:
Safety First Services

Compliance Status

Compliance Status

[®]
O
@

=

E S SUpBrVISIon;

HACCP plan

N OUT T.Personn charge present, demonstrates knowledge, IN-CUTN/A 30.Fasteunzed eggs used where required [x] O
(] A
and performs duties N CGUT 31.Water and Ice from approved source ] O
THG0T 2 Certllied Food Protection Manager (] M IN OUTN/A 32.Vanance obtained for speciatized processing 0 O
o ~Employoe Health methods
N OUT N anagement, 1ood emploves, and condtonal . - -
employee; knowledge, respensibilities, and reporting N oUuT 33.Froper coollng methods used; adequate equlpmen o 0
IN-OUF 4.Proper use of restriction and exclusion ] [w] for temperature control
N OUT 5 Procedures for respanding fo vomiting and diarrheal - - [ TN OUT A WIG[34.Plant food properly cooked jor hot holding (] 0
events [ TN OUTRIA WG|35, Approved thawing methods used [w] ]
; Goad Hyglanic. Practices IN-OUT 36,1 hermometers provided and accurate [w] [u]
TN OUT NG| B.Froper eating, tasting, drnking, of fobacco Use [m] (] Food Jdentification
IN OUT WG| 7.No discharge from eyes, nose, and mouth [m] O N o0T 37.Food propefly labeled; original contalner [w] | ]
ontrol of Hands.as a Vehicla:of Contamination=:; ‘Prevention of Food Gontaminatio
TN O0T WO[ 8 Hands ciean and properly washed 0] [m] TR, O0T 58.Insects, rodents, and anlmals not present [m] [w]
9.No bare hand contact with RTE foods ora 39.Contamination prevented during food preparation,
N OUTNIA NG pre-approved altemate procedure properly allowed M| (L IN-our storage, and digplay 9 pree g O
IN OUT 1G.Adequate handwashing sinks properly supplied and O o T BUTRIK 30.Fersonal cleanliness [a] [m]
accessible [T O0T @1.Wiping cloths: properly used and stored (] [m]
B Approved Source [T OUT IR NIOa7 Washing fruits and vegelables [H] [m]
N OUT 11.Food obtained frem approved source [m] 0 Proper.Use:of-Utenslls:
(TN CUT WA NIOI 12 Food received at proper temperature u] g | (woor T35 In-use utensils: properly siored | ]
N QUV 13.Food In good condition, safe, and unadulterated ] =] & ouT 44, Utenslls, equipment and linens: propery stored,
N OUT NiA NIO 14.Reguired records avallable: shelistock tags, parasite dried, and handled u O
y O 0
destruction N OUT 45.ﬁngle—use.fsmgle-service articles: properly stored
rotaction from Contaminatio and used O (|
TN OUT WA 15.Food separated and protected 1 [} TN OUTHIA 46.Gloves Used prepany [} O
"N OUTNA 16.Food-contact surfaces: cleaned and sanitized [ [} Utensils; Equipmant, and vendin
17.Proper disposition of returned, previously served, 47 ood and nonfood-contact surfaces cleanab e,
IN our reognditior?ed, and unsafe fcundp ! u 0 N ou properly designed, constructed, and used H -
48 Warewashing fachities: installed, maintained, and
i our used; teststrsi,ps . =
1IN OUT N/A N/GT 18. Proper Gooklng fime and temperatures [=] O N OUT 49 Nonfood-contact surfaces clean [m] [
TN OUT N/A NIO[ 19, Proper reheating proceduras jor hot holding ] O Bhysical Facllities;
N~ OUVNIA N/OJ 20. Proper cooling time and tempersture ] O_{ (N our [50.Hot and cold water avalakle, adequate pressure ] ]
(TN 00T WA NO[ 21, Praper hot holding temperatures ] [u] Fingelyy B1.Plumbing installed; proper backiiow devices [m] [m]
iN OUVN/A 22, Proper cold holding temperatures [ ] O j jWN out He.Sewage and waste water properly disposed ] [m]
[TN"CUT A N[ 23, Froper date marking and disposition ] W] W oUT B3 Tollet facilllies: properly constructed, supplied, and o -
IN OUTN/A NiO 24.Time as a public health control: precedures and o o - cleaned
records N ouT 54.Garbage and refuse propery disposed; facilities o o
ConsumarAdvisory: maintained
IN QUTN/A 25.ConsUmer advisory provided for raw or undercooked [ OUT BE.Physical faciities insialled, mainiained, and clean [u] [m]
foods a o 56.Adequat tlation and lighting; designated areas
] N ouT quate ventiiation and lighting; i O O
Tghly Susceptible Population used
IN OUT N/A 5. Pasteunzed joods used, prahibited foods not offered [m] O ~IR =10 compliance QUT = not :n comphance N/Q = net observed
Chemica N/A = not applicable €OS = corrected on-site R = repeat viclation
IN-OUTN/A B7.Foog addriives: approved and properly used ] ]
IN QUTN/A 28. Toxic substances properiy identified, stored, and used | £ W]
; onformance with:Approved Procadures:
IN OUT NA 5. Compllance with vanance, specialized process, and o o



Establishment Name CONVENTION CENTER 3RD FLOOR MAIN KITCHEN  Establishment Address 801 MOUNT VERNON PL NW
OBSERVATIONS

A emperatures
‘Hem/Logatio Temp:}item/Location

2 : i Temp: “lemps
;g‘k;"’a‘e’ (3-compartment | 147 op g;‘k‘)”ater(”a"dwas“‘“g 110.0F | (Walk-in Refrigerator) 38.0F |(Walk-in Refrigerator) 37.0F

Inspector Comments:
The DC Health Food Safety and Hygiene Inspection Services Division APPROVES this facility for the issuance of a new DELICATESSEN license at this time.

All items abated from the previous Inspection conducted on 5/31/19. (25 DCMR 3201.1, 2707.1, 2418.1, 1808.1, 1804.1, 1525.1, 3210.1)

Please submit all questions/inquiries to the Area Supervisor at food safety@dc.gov for efficient response.

DC Healtn does not assign a grade, percentage, of rating for establishment inspection reports. We periorm a pass-fail inspection. 1he amount of Priority, Priority Foundation, and Core
viotations are tallied at the top of each inspection report, DC He.

alth also performs follow up inspections to ensure the violations which were cited on the: Initial report have been
corrected. To view an establishment's Inspection report, follow this link: hitps:/idc.healthinspections.us.

Jon Dombusch 06/06/2019
Person-in-Charge (Signature) {Print) Date
'3\7 Denise T. Lucas 603 06/06/2019
Inspector {Signature) (Print) Badge # Date

FSHISD_2015 3




DC|HEALTH

Food Establishment Inspection Report

i GOVERNMENT Ok THY
DISTRICT OF COLUMBIA
MURIEL BOWSER. MAYOR

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

] Health Regulation and Licensing Administration_» Food Safety & Hygiene Inspection Services Division + 899 Narth Capitol Street, NE « Washington, DC 20002 )

Establishment Name THE FOOD SHOW (CONCESSION D)

Address 301 MOUNT VERNON PL NW

City/State/Zip Code_Washington, DC 20001

http://doh.dc.goviserviceffood-safety  email: food.safety@dc.gov
Priority Yiolations 1 |cos|1 R|O
Priority Foundation Violations 0 COs |0 R0
Core Violations 1 COS |1 R|0

Telephone {202) 249-3598

E-mail address dombusch-jon@aramark.com

Date of Inspection 06 /06 ;2019

License Holder Aramark Sporis and Entertainment Services LLC

Time In 11

Certified Food Protection Manager (('J'I?f’M)

JON DORNBUSCH

30 AM  Time Out 01

30 rm

CFPM #:_FS-78141

CFPM Expiration Date: _05/23/2020

License/Customer No,

D,C. kicensed trash or s0lid waste contractor:
JLT

Type of Inspection Ownership change

Risk Category 1= 288 38 49 50

D.C. licensed sewage & liquid waste transport contractor:
Valley Proticns

D.C. licensed pesticide operator/contractor:
Innovative Pest Management

D.C. licensed ventilation hood system cleaning contractor:
Safety First Services

GOOD RETAIL PRACTICES,

Compllance §tams

. Complianco tatus

“Sale Food and Wata

HACCP plan

™ OUT TPerson I charge present, demonsirates kNowleage, - - TN OUT WA [30. Pasteunzed eggs Used where required ] ]
£ and _%erfo;nsdd;tles . - TN OOT 31.\\"Vater and IceTromfappruwiedlsource 0 [m]
OuUyY 2.Certified Food Protection Manager [] 32.Variance obtained for specialized processing
Employae Health N OUT A methods o a
IN OUT 3. Management Tood employee, and conditional Food.Temperature Conirol;
N a m}
employee; knowledge, responsibilities, and reporting N OUT .Froper cooling methods used; adequate equnprnent o 0
[TCGUT 4.Proper use of restriction and exclusion [m] [w] - for temperature control
N ouT 5.Procedures for responding te vomiting and diarreal O o TN OUT N/A BIG[34 Flant food propetly cooked for hot holding ] 0
events TN OUT N/A MIG[35 Approved thawing methods used (] [&]
; Good Hygienic Practices: N TUT 36. Thermometers provided and accurate (] [W]
[T o0T NG| & Proper eating, tasting, drinking, or tobacco use O 0] Food identification:
[T OUT™"NI5[ "7 No discharge from eyes, nose, and mouth [u] ] TH_OUT 37 Food properly labeled; ofiginal container O | 0
: ontrob of Hands:as a Vehicle of.Contamination: ‘Frevention of.tood-Contamination:
M OUT N[ §.Hands clean and properly wasged [m] [m] I, OUT 38 Tnsects, rodents, and anmimals not present [w] [
6.No bare hand contact with RTE foods or a 39.Contamination prevented during food preparation,
A OUT NiA NG pre-approved altemate pracedure propery allowed u B I, our storage, and dlspplay 9 prep O O
N oUT 10.Adequate handwashing sinks properly supplied and O o [T OUTRIE 40.Fersonal cleanliness [m] [m]
accessible W oUt 41.Wiping cloths: propeny Used and stored @] &
Approved Sourte [T OUT R RIO[4Z Washing fnults and vegetables [m] [m]
MR_BOT 11.Foed obtained from approved source [m] O | Proper.Use;of Ulensils;
[T BOTRIA RN 12, Food recelved at proper temperature [m] [m] (TN oUT 43.In-use utensils: properly siored [m]
[T TOT 13.Food in goed condition, safe, and unadulterated O ] W ouT 44, Utensits, equipment and linens: properly stored,
IN QUTHJA NIO 14.Required records available: shellstock tags, parasite O o = dried, and handled 0 o
destruction N 7 icles:
N OUT 45.5ingte-use/single-service articles: properly stored
=Protection-irom.Gontaminatio — and used | ol
[TE_OUTHA 15.Focd separated and protected ] ] IN~GOTRIA  |46.Gloves used propeny O O
[T OUTWA 76.Food-contact sufaces: cleaned and sanitized ) ] “Utensils, Equipment, and Vending -
17 .Proper disposition of returned, previously served, F7-Food and nonfood-caniact suraces cleanable.
iy out recgnditior?ed and unsafe food g o . our propery designed, constructed, and used O o
Hazardous Food (Tim N ouT 4. Warewashing faciiies: installed, maniained, and o O
‘Control for: Safety Fo = used; test strips
TR OUTR/A RIS 18 Froper cooking Ume and lemperatures (] W] T O0T a5 Nonfood—contact suriaces clean 0 (]
[T OUT KA RIBI 9 Froper reheating procedures for hot holding [m] O _| 7 PhysicalFaclitles:
TN GOUTNA RIBY 20. Proper cooling time and temperature [m] a IR, Our >0.Hot and cold water available; adequate pressure [m] O
[T OUTTA WG] 21. Proper hot holding temperatures [] O | [ETOT 51.Plumnbing Installed: praper backilow devices O [m]
N LU /A 22 Proper cold holding temperaiures [] a 1R, DUT >2.Sewage and waste water properly disposed [m] [m|
[T OUT WA NG| 23 Proper date marking and disposiion ] [W] N OUT E3.Tollet faciities: proparly constructed, supplied, and - -
IN OUTNJA NIO 24.Time as a public health control: procedures and o o - cleaned
records M ouT 54.Garbage and rejuse properly disposed; facilities o o
Lonsumer.Adviso maintained
IN OUTNIA 25.Consumer advisory provided for raw or undercooked O O [N 00T B Physical facilities installed, maintained, and clean [w] [%]
foods IN OUT 56.Adequate ventilation and lighting; designated areas O o
ighly.Susceptible Populations = used
N QUT NIA Pasteuuzed foods used; prohibited foods niot of ere [4] a TN =n compliance QUT = not tn compliance N/ = not observed
; Chemlca NW/A = not applicable COS = corretted on-site R =repeat violation
TN OUTHEE ™ T27.Food addiives: approved and properly used ] fu]
[TE_OUTHA 28.10xic substances propetly identified, stored, and used | [} =l
Gonformance with Approved Procodures.
IN QUTNJA 78.Compliance with vanance, specialized process, and o o



Establishment Name THE FOOD SHOW (CONCESSION D))  Establishment Address 801 MOUNT VERNON PL NW

BSERVATIONS

25DCMR

“ORRECTIVE ACTIONS.

22. - Cold food items are held at improper temperatures (raw sliced

1'I;"acr:cpt during preparation, cooking, or cooling, or when time is used as the public

machine/bin. (PIC removed the ice scoop from inside of the ice
machine during the inspection.} {Corrected On Site)

1005.1
onions). (Feod employee discarded the onions observed at improper health control as specified in Section 1009, potentiaily bazardous food (time/
cold holding temperatures at the time of inspection.) (Comrected On temperature conirol for safety food) shall be maintained: (b) At five degrees Celsius
Site) (5 degrees C) (forty-one degrees Fahrenheit (41 degrees F)) or less. P
43, - Tce scoop observed stored with the handle inside of the ice 810.1 During pauses in food preparation or dispensing, food preparation and dispensing

utensils shall be stored: (a) Except as specified in Section §10.1(b), in the food with
their handles above the top of the foed and the container; (b} In food that is not
potentially hazardous (time/temperature control for safety food) with their handles
above the top of the food within containers or equipment that can be closed, such as
bins of sugar, flour, or cinnamon; (¢) On a clean portion of the food preparation
table or cooking equipment only if the in-use utensil and the food contact surface of
the food preparation table or cooking equipment are cleaned and sanitized at a
frequency specified in Sections 1901 and 2001; (d) In running water of sufficient
velocity to flush particulates to the drain, if used with moist food such as ice cream
or mashed potatoes; (¢) In a clean, protected location if the utensils, such as ice
scoops, are used only with a food that is not potentially hazardous (time/temperature
control for safety food); or (f) In a container of water if the water is maintained ata
temperature of at least fifty-seven degrees Celsius (57 degrees C) (one hundred
thirty-five degrees Fahrenheit (135 degrees F)) and the container is cleaned at a
frequency specified in Section 1901.3.

Termperatlres:

A o iTemp: ;ItemILoéatl_o_ emp S_Eemll;ocatio ; ST [

Hot Water (3-compartment sink) | 113.0F | (Walk-in Refrigerator) 37.0F g;‘k‘;"atef {Handwashing 112.0F | (Reach-in Refrigerator) 34.0F
I ; Onions raw (Cold Bar) Hamburger cooked (Griddle) Onions cooked (Griddle)

(Reach-in Refrigerator) 32.0F (Cold Holding) 55.0F (Hot Holding) 190.0F (Hot Holding) 195.0F

Veggie Burger (Hot Holding : i

Cabinet) (Hot Hoiding) 152.0F | {(Refrigerator - display) 40.0F

Inspector Comments:

The DC Health Food Safety and Hygiene Inspection Services Division APPROVES this facility for the issuance of a new DELICATESSEN license at this time.

Please submit all questions/inguiries to the Area Supervisor at food.safety@dc.gov for efficient response.

DC Health does not assign a grade, percentage, or rating for establishment inspection reports. We perform a pass-faii inspection. The amount of Friority, Priority Foundation, and Core
violations are tallied at the top of each inspection report. DC Health also performs follow up inspections to ensure the violations which were cited on the initial report have been
corrected. To view an establishment's inspection report, follow this link: hitps:/de.healthinspections.us.

Jon Dombusch 06/06/2019
Person-in-Charge (Signature) (Print) Date
Q————'/,_ Denise Lucas 603 06/06/2019
Inspectar (Signature) {Print) Badge # Date

FSHISD_2015_3




DC|HEALTH

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

3235 GOVERNMEN] onm-.
DISTRICT OF COLUM
-MURIEL BOW%FD MAVOD

[ Health Regulation and Licensing Administration * Food Safety & Hygiene Inspection Services Division + 899 Nerth Capitol Street, NE « Washington, DC 20002 {

Establishment Name L2 KITCHEN & DOWNTOWN FOOD DISTRICT

Address 801 MOUNT VERNON PL NW

City/State/Zip Code WASHINGTON, DC 20002

Telephone (202) 249-3598

E-mail address dombusch-jon{@aramark.com

hitp://doh.dc.goviserviceffood-safety  email: food safety@de.gov
Priority Violations 0 COos |0 R|0O
Priority Foundation Violations 0 COS |0 RJ|0
Core Violations 4 [COS|2 R|O
Certified Food Protection Manager (CF_PM)
JON DORNBUSCH

Date of Inspection 05 /31 ;2019

License Holder,

Time In&

Aramark Sports And Enetertainment Services LLC

15 AM  Time Out 0!

30

License/Customer No,

Establishment Type:_Restaurant Total

Type of Inspection, Initial

Risk Category 1= 28 35 49 59

CFPM #:_F5-78141

CFPM Expiration Date: _05/23/2020

D.C. licensed trash or solid waste contractor:
JLT

D.C. licensed sewage & liquid waste fransport contractor:
Valley Protiens

D.C. licensed pesticide operator/contractor:
Innovative Pest Management

D.C. licensed ventilation hood system cleaning contractor:
Safety First Services

Compllance Status Compllance Status
; T Supervislon:: g i “Sato Food and.Water,
N OUT TPFersonTn charge prasant, demonsirates kno Tedge, - - [T CUTHIE  [30.Pasteurized eggs used wnere required [m] ]
- and ;erforms duties N OUT 31.Water and ice from approved source [u] ]
IR OUT 2,Certified Food Protection Manager =] [m] 32.Variance obtained for specialized processing
i 7.Employee Health: N OUTNIA methods o ]
" OUT T Management, food employee, and conditional O O Foad Temperature.Control; L
- employee; knowledge, responsibilities, and reporting N GUT 33.Freper cooling methods used; adequate equipment O O
IN OUT 4.Froper use of rastriction and exclusion [} jm] — for temperature control
IN_OUT 5.Procedures for responding to vomiting and diamheal £ O TN"OUT NIA"EBIG{34 Plant food properly cooked for hot holding [m] [m]
events [T CUTRIA NIG[35 Approved thawing methads Used (] 0
: Good Hyglenic Practices. N QUL 36.Thermometers provided and accurate [ ] [}
[T OUT NIO| 6.Proper eating, tasting, drinking, or tobacco use ] [u] Food identification.
[ OUY™ NIO[ 7 No discharge ffom eyes, nose, and mouth L] ] [T OUT 37.tood properly labeled; originat container [a] | O
| aontrol of:Hands asa:Vehicle of:Contamination Pravention:of Food:Contaminatio
W OUT NG| 8.Hands clean and properly wasEhed [w] ] TR OUT 38.Insects, rodents, and animals hot present [m] [m]
%.No bare hand contact with RTE foods or a 39.Contamination prevented during food preparation,
N QUTNIA NG pre-approved altemate procedure properly allowed a % b out storage, and digplay i i Q O
N OUT 10.Adeguale handwashing sinks properly supplied and O O [ TN OUT A 40.Personal cleanliness [W] [ ]
- accessible TN OUT 41.Wiping cloths: properly used and stored ] ]
§ ‘Approved:Source TN OUT WA M0[42 Washing fruits and vegetables [W] W]
N OUY 11.Food obtained from approved source [} ] Propet:Usa:of Utensils:
[N BUTHA BIO| 12 Food received al proper temperature [mi i N GuT 43 In-use utensils: properly stored [w] W]
IN_OUT 13.Food in good condition, safe, and unadulterated [mj i N OUT 44 Utensils, equipment and linens: properly stored,
- - - _ IN A a O
IN OUT A NIO 14.Reqmreg records available: shellstock tags, parasite o ol dr.md' and handled . i
dastruction W ouT 35.5ingle-use/single-service articles: properly stared
: rotection from:Gontamination: — and used 0 O
[N, OUTTA 15.Food separaled and protected [m! ] N OUTHIE  [46.Gioves used propeny [] ]
[TN_OUT A 16.Food-contact 's_u:facas: cleaned and sanilized O =Bl ‘Utensils; Equipment, and Vending -
17.Proper disposition of retumed, previously served, 4/7.Food and nonfood-contact surfaces cleanable,
. aut recgnditior?ed, and unsafe food Y a = b ot praperly designed_‘,f_icunsﬁructed, and used o u
4B .Warewashing Tacilities: installed, maintained, and
) N ot used; test sh?ps u O
IN"OUTN/A HiQ| 3 Prope cooklng tme and temperaiures [w] [ ] TN BUT 49 Nonf od contact surfaces clean [u] 0
INOUTNAHIS| 19, Proper reheating procedures tor hot holding L} =} Physical Facilitie :
MR~ OUTTYA RIG] 20.Froper cooling time and temperature [m] =] N, QGUT 50.Hot and cold water available, adequale pressure (=] [m]
IN"QUTN/AN/O] 21.Proper hot helding temperatures [wi 0 ; [T OUT 51.Plumbing installed; proper backllow devices [] [m]
[TH_OUTRIA 22_Proper cald holding temperatures [m] =] I, OuT 52.5ewage and waste waler properiy disposed [] @]
W, OUTNA N[ 23.Proper date marking and disposition £l O N OUT B3. T oilet faciities: properly constructed, supplied, and - 0
IN OUT /A NIO 24.Time as a public health control: procedures and o o cleaned
records N ouT 54.Garbage and refuse properly disposed; facilities o O
; ConsumerAdvisory. maintained
IN OUT Z5.Consumer adviscry provided for raw or undercooked AN CUT 5. Physical tacllities mstalled, maintained, and clean ] [w]
NA im} g -
foods IN OUT b6.Adequate ventilation and lighting; designated areas O O
: Tahly.Susceptible Population used
IN-OUT WA 26 Pasteurized foods used; prohiblled foods not offered | £J | O TN = in compliance OUT = niot in compliance ™G = not observed
- hemical N/A = not applicable COS = comrected on-site R =repeat vielation
N OUTRIA™ 27 Food additives: approved and properly used @] ]
T OUTRA 78.ToxIC SUbstances properly [denthied, stored, and O =
onfermance with Approved Procecure
23.Compliance with variance, specialized process, and
IN OUT /A HACCP plan g o



Establishment Name L2 KITCHEN & DOWNTOWN FOOD DISTRICT  Establishment Address 801 MOUNT VERNON PL NW

- OBSERVATIONS - : L © . CORRECTIVE ACTION
36. - Various refrigeration units observed without visible/working Cold or hot holc;ilng equipment used for potentially hazardous food (time/temperature
thermometers inside (Downtown Foed Dist.). (Employee placed control for safety food) shall be designed to include and shall be equipped with at
thermometers inside of ref. units at the time of inspection.) {Corrected Ieast one (1) integral or permanently affixed temperature measuring device that is
On Site) focated to allow easy viewing of the device's temperature display, except as specified

in Section 1524.3.

49. - Various hand washing sinks and outsides of some cooking 1903.1 Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary 1o
equipment observed unclean (Downtown Food Dist.)(CORRECT preclude accumulation of soil residues.
VIOLATION WITHIN 14 CALENDAR DAYS)
53. - The toilet room door in the dry storage area is propped open when 3208.1 Toilet room doors as specified in Section 2911 shall be kept closed except during
not in use. (Employee closed the toilet room door during the cleaning and mainfenance operations.
inspection.) (Corrected On Site)
56. - In various sections of the food preparation area/kitchen and dry 2908.1 Except as specified in Section 2908.2, light bulbs shall be shielded, coated, or
storage areas, several of the light bulbs are not shielded or not otherwise shatter-resistant in areas where there is exposed food, clean equipment,
otherwise shatter resistant. (CORRECT VIOLATION WITHIN 14 utensils, linens, or unwrapped single-service and single-use articles.
CALENDAR DAYS)

5_Iiem!Location' ‘Temp i itemfi.ocatio .:!'I'emp.: I T "I item/Locatio
(Walk-in Refrigerator) 42.0F |(Walk-in Freezer) 5.0F s"'ig;;”ate‘ (3-compartment {447 op g;‘k‘)’"at” (Handwashing {555 oF
(Walk-in Refrigerator) 40.0F gi‘;‘k‘;"’a‘e’ (Handwashing | 455 oF | (walk-in Refrigerator) 40.0F gi"ntk‘;"a‘er (Handwashing 115.08
g;tk‘;"ater (Handwashing | 110 oF | (walk-in Refrigerator) 38.0F |(Walk-in Refrigerator) 32.0F ';i"[:k‘i"'ater (Handwashing 114.0F
(Reach-in Refrigerator) 40.0F | (Reach-in Refrigerator) 32,0F

Inspector Comments:
The DC Health Food Safety and Hygiene Inspection Services Division APPROVES this facility for the issuance of a new RESTAURANT license at this time.

Correct items cited within 14 days as listed within the observations section of this report.

Please submit all questionsfinguires to the Area Supervisor at food.safety@dc.gov for efficient response.

& Health does not assign a grade, percentage, or rating for establisnment Inspection reparis. We perform a pass-iall inspection. The amount of Priority, Priority Foundation, and Core
vialations are tallied at the top of each inspeciion report. DG Health also performs follow up inspections to ensure the viotations which were cited on the Initiat report have been
corrected. To view an establishment's inspection report, follow this link: https://de.healthinspections.us.

Jon Dombusch 05/31/2019
Person-in-Charge (Signhature) (Print) . Date
_’7 Denise T. Lucas 603 05/31/2019
Inspector {Signature) {Print} Badge # Date

FSHISD_2015_3



1 ovmnmemonut
$DISTRICT OF COLUM
-MURIEL BOWQFD MAVOD

DC|HEALTH Food Establishment Inspection Report

Pursuant fo Title 25-A of the District of Columbia Municipal Regulations

| Health Regulation and Licensing Administration + Food Safety & Hygiene Inspection Services Division » 899 North Capitol Streef, NE Washington, DC 20002 |
http://doh.dc.goviservice/food-safety  email: food.safety@dc.gov

Establishment Name_UPTOWN FOOD DISTRICT Priority Violations 0 JCosJo |R]JO
Priority Foundation Violations 0 COS |0 R|O
Address_801 MOUNT VERNON PL NW Core \tzolations 0 {COS|0 R|0
i ; WASHINGTON, DC 20002 Certified Food Protection Manager {CFPM)
City/State/Zip Code, : i 1ON DORNBUSCH
Telephone (202) 249-3598 E-mail address dombusch-jon@aramark.com Cron A FSRiAl
Date of Inspcction_g_ﬁ_i_gé_l 2019 TimeInll ;30 AM  Time out01 30 v} CFPM Expiration Date: _05/23/2020,
License Holder_Aramark Sports and Entertainment Services LLC D.C. licensed trash or solid waste contractor:
JL.T
License/Customer No. D.C. licensed sewage & liquid waste transport contractor:
. Valley Protiens
LicensePeriod___ /[ -/ _{  TypeofInspection Follow-up
D.C. licensed pesticide operator/contractor:
Establishment Type:_Restaurant Total Risk Category 15 238 30 403 502 Innovative Pest Management
D.C. licensed ventilation hood system cleaning confractor:
Safety First Services
Compllanca Status 1 COS | R
2 1
N ouT 1.Person in charge present, demonstrates knowledge, O o IN-QUTNA 30 Pasteunzed eggs Used where require W] []
and performs duties TN OuT 31.Water and Ice irom approved source 0 ]
™ oUT Z.Certiied Food Protection Manager . O [w] IN OUTHNI/A 32.Varance obtained for specialized processing o o
“Employee Health ] methods
N CUT 3.Management, iood employee, and conditional O O § i:Food:Temperature Control
employee; knowtedge, respensibilities, and reporting IN ouT 33.Proper cooling methods used; adequate equipment O o
TN ouT 4.Proper use of restriction and exclusion [m] (] for temperature control
N OUT 5.Procedures for responding fo vomiting and diarheal | - [T OUT WIA NIO[34.Flant food properly cooked for hot holding ] [m]
events [ TN OUTNIA WG|35 Approved thawing methods used @] (]
Good Hygienic Practices T OUT 36,1 hermometers provided and accurate @] [m]
N GUT N/O[ &.Proper eating, tasting, danking, or tchacco use [m] g_ Food identification
INOUT—NAO[ "/.No discharge frem eyes, nose, and mouth ] a N ouT 37.Food properly labeted; original contamer [ T =]
Control ol Hands as:a Vehicls of Contamination::: E ‘Pravention:of. Food_ Gontamination
IN"OUT NG 8.Hands clean and propetly washad [m] O N, o0T 38.Insecls, rodents, and animals Not present [] [m]
§.No bare hand contact with RTE foodsora 39.Contamination prevented dusing food preparation,
IN OUT NiA NIO pre-approved allemate procedure praperly allowed o 0 Iy out storage, and di‘fpmy 9 prep O (m;
W GUT 10.Adequate handwashing sinks properly supplied and O o TN OUTR/A 40.Personal cleaniness ] [}
- accessible TN o0t 47.Wiping cioths: properly used and stored O W]
pproved-Source [ TN OUTRE NiG[42 Washing frults and vegelables [m] [w]
TN OUT TT.Food obtalned fromm approved source [m] m] |2 ProperUse of Utenslls
TN OUT WA WIG] 12.Food received at praper temperature [m] O | (woor T3 Tn-Use ulensils: propenly siared ] ]
N QUT 13.Food in good condition, sate, and unadulterated [m] [m] N ouT 44, Utensils, squipment and finens: properly stored, -
1N OUT N/A NIO 14_Renquired records avallable: shelistock tags, parasite a O dried, and handled a
destruction N aUT 45 Single-use/single-service articies: properly stored o -
Protection:from: Contaminatio and used
N OUTNA 15.Food separated and protected ] [i] IN"OUT N/A 46 Gloves used properly [m] ]
TR CUTNA 16.Food-contact suriaces: cleaned and sanitized 1 [] e Utensiis; Equipment; and Vending
T Proper disposition of retumed, praviously served, 47 Food and nonfood-contact surfaces cleanable,
N ouT reconditioned, and unsafe food o d IN-out properly designed, constructed, and used O 0
tially Hazardous Food N OuT 48 Warewashing Jachiues: mstalled, maintained, and O O
ontrol for Safety. used; test strips
TN DUTR7A W/O] 18.Proper cooking time and temperatures [m] =] ™ OUT 43.Nonfood-contact surfaces clean [m] ]
TN OUT NiA NiG| 19.Proper reheating procedures for ot holding O [m il Physical Eacllitles
IN" OUT N/A NOT 20.Proper cooling time and temperature [k O | [ ouUT |07 Aot and cold water avaliable; adequate pressure [M] |m]
TN_OUTRIA WO[ 27 Froper hot holding temperalures ] 1] [N 00T B7.Plumbing insialled; proper backiow gevices (W] O |
N OUT N/A 22 Proper cold holding temperatures 3 0 | [T~ GOT 52.Sewage and waste water properly disposed [w] O |
N OUT NiA NIOT 23, Proper date marking and disposition =] W] N OUT 53, Tollet Tacllies: properly censtructed, supplied, and - o
IN OUT Nia Nio| 24-Time as a public health contral: procedures and o 0 cleanad -
records N OUT 54.Garbage and refuse properly disposed; facliities o o
o ConsumerAdvisory: ] maintained
IN OUT N/A 25.Consumer advisory provided for raw or undercooked N OUT EE Physical 1aciities installed, maintained, and clean [ ]
[m] [m] - e
foods N OUT 56.Adequale ventilalion and lighting; designated areas o 0
Highly Susceptible: Fopulation used
i OUT N/A 26.Pasteurized Toods used; prohibited foods nototiered { O | OO IN=1n compliance OUT = not in compliance N/ = not observed
N/A = not applicable COS = comected on-site R = repeat violation
TN OUT N/ 37 Food addves: approved and properiy Tsed W [m]
N QUEN/A 28.Toxic substances properly identified, stored, and used| [ [W]
Coniormn%:a ‘with Approved. Frocadures
29 Compllance with variance, specialized process, an
IN OUTN/A HACEP ptan P o O




Establishment Name UPTOWN FOQOD DISTRICT Establishment Address 801 MOUNT VERNON PL NW

CORRECTIVE ACTION

‘Iitem/l.ocation | tem/il:ocation:: sTemp,
Hot Water (3-comparment Hot Water (Handwashing Hot Water (Handwashing 114.0F
sink) O 1 sink) OF | sink) :

Inspector Comments:
The DC Health Food Safety and Hygiene Inspection Services Division APPROVES this facility for the issuance of a new RESTAURANT license at this time.

All items abated from the previous inspection conducted on 5/31/19. (256 DCMR 2418.1, 816.1, 3210.1, 1524.2, 1901.5, 2402.1)

Please submit all questionsfinguiries to the Area Supervisor at food.safety@dc.gov for efficient response.

DC Heakth does not assign a grade, percentags, of rating for establishment inspeclion reports. We perform a pass-fall inspection. The amount of Priority, Priority Foundation, and Core
violations are tallled at the top of each inspection report. DC Health also performs follow up inspections to ensure the violations which were cited on the initial report have been
corrected. To view an establishment's inspection report, follow this link: hitps:ffdc.healthinspecticns.us.

Jon Dernbusch 06/06/2019
Person-in-Charge (Signature) {Print) Date
Denise T. Lucas 603 06/06/2019
Inspector (Signature)} (Print) Badge # Date

FSHISD_2015_3



