WEST VIRGINIA DEPARTMENT OF HEALTH AND HUMAN RESOURCES
Berkeley HEALTH DEPARTMENT
FOOD ESTABLISHMENT INSPECTION REPORT

Violations cited in this report shall be comrected within the time frames specified below, but within a period not to exceed 10 calendar days for
critical items (§ 8-405.11) or 90 days for noncritical items (§ 8-406.11).

NUMBER OF VIOLATIONS: CRITICAL 3 NONCRITICAL 9 TOTAL 12

ESTABLISHMENT: La#ler House Bar & Grill PERMIT NO.: DATE: 12/16/2009
ADPRESS: 220 Charles Town Rd CITY: Martinsburg STATE: WV ZIP: 25405

AV4 K : .
PERSON IN CHARGE / TITLE: NG (\kaor\ TELEPHONE: (304) 267-2441

7
RECEIVED By (SIGNATURE)7( KOJ]JZ_,{,L M‘S A SANITARIAN (SIGNATURE): Jennifer Beamegﬁ

INSPECTION TYPE: FOLLOW-UP COMPLAINT OTHER: TIME: 12:55 PM

AAEIR
E 2 E Code Reference Violation Description / Remarks / Corrections Comment
L | 3
6-501.16 Drrying Mops - Mop§ must be stored to air dry not in mop water
6-501.12 Cleaning, Frequency/Restrictions - Hood vents need cleaned
x 3-304.15 Gloves, Use Limitation - Wiping cloths not stored in sanitizer solution
4-501.11 Good Repair and Proper Adjustment - Cutting board on prep unit needs replaced
X 6-501.11 Repairing - Cracked and missing floor tiles need replaced
X 3-302.11 Separation/Packaging/Segregation® - Raw eggs may not be stored over ready{tbeuest foods /{r e
x 4-501.114 Good Repair and Proper Adjustment - Larger Frigidaire freezer needs defroste i
X x 3-501.16 Hot and Cold Holding* - Three door fridge out of temperature (took down)
4-102.11 Characteristics” - Bar three door unit gaskets need cleaned
4-602.13 Nonfood-Contact Surfaces - Do net use hand sink as a dump sink at bar
X 4-602.11 Food-Contact Surfaces and Utensils” - Clean around ice chest at bar
x 4-202.16 Nonfood-Contact Surfaces - Do not line drink rack with cloth
Unit /L tion / Item Temp / FPFM Unit / Location / Iter Temp / PPM Unit /L tion / ltem Temp / PPM Unit / Locition / Item Temp / PPM

Prep fridge 39°F Glenco 39°F 3 door unit 48-50° F Bar unit 36°F




