
Mason County Food Inspections
Between 1/1/2018 and 1/31/2018

Inspection Date: 01/05/2018Routine InspectionJACK IN THE BOX #8329

No Deficiencies

Inspection Date: 01/05/2018Routine InspectionSUBWAY SANDWICHES - SHELTON #2

No Deficiencies

Inspection Date: 01/05/2018Routine InspectionVICE CITY ESPRESSO

No Deficiencies

Inspection Date: 01/08/2018Routine InspectionDOMINO'S PIZZA

No Deficiencies

Inspection Date: 01/08/2018Routine InspectionSUZAN'S GRILL

Red

Points: 10 - Adequate handwashing facilities
Both hand washing sinks had food equipment in them. Corrected during inspection

Total Red points: 10

Inspection Date: 01/09/2018Routine InspectionHAPPY HOLLOW COUNTRY STORE

Red

Points: 5 - Proper cold holding temperatures (5 pts if 42 F to 45 F )
Adjust thermostat or service unit

Total Red points: 5

Inspection Date: 01/09/2018Routine InspectionSUNSHINE'S LOCAL FRESH FRUITS & VEG

No Deficiencies
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Mason County Food Inspections
Between 1/1/2018 and 1/31/2018

Inspection Date: 01/09/2018Routine InspectionTHE HIDEAWAY

Red

Points: 25 - No room temperature storage; proper use of time as a control
Move food to proper holding temperature. Corrected during inspection

Points: 15 - Proper reheating procedures for hot holding
Reheat all previously cooled foods on stove or in microwave

Points: 5 - Proper cold holding temperatures (5 pts if 42 F to 45 F )
Adjust thermostat or service unit

Total Red points: 45

Inspection Date: 01/11/2018Routine InspectionEL PUERTO DE ANGELES

Red

Points: 5 - Proper cold holding temperatures (5 pts if 42 F to 45 F )
Keep up ice surrounding cheese container

Total Red points: 5
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Mason County Food Inspections
Between 1/1/2018 and 1/31/2018

Inspection Date: 01/11/2018Routine InspectionHAPPY GARDEN CHINESE

Blue

Points: 3 - Proper thawing methods used
Meat in back room thawing on counter

Total Blue points: 3

Red

Points: 5 - Food Worker Cards current for all food workers, new food workers trained

Points: 10 - Adequate handwashing facilities
Hand washing sink in kitchen has no hot water or soap

Points: 5 - Raw meats below or away from ready-to-eat food; species separated
Move meat to bottom shelf

Total Red points: 20

Inspection Date: 01/11/2018Routine InspectionSOMSIRI THAI RESTAURANT

No Deficiencies

Inspection Date: 01/11/2018Routine InspectionTHE BISTRO AT LAKLAND VILLAGE

No Deficiencies

Inspection Date: 01/12/2018Routine InspectionHUNTER FARMS

No Deficiencies

Inspection Date: 01/12/2018Routine InspectionUNION SQUARE DELI

No Deficiencies

Inspection Date: 01/16/2018Routine InspectionEVERGREEN ELEMENTARY SCHOOL

No Deficiencies
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Mason County Food Inspections
Between 1/1/2018 and 1/31/2018

Inspection Date: 01/16/2018Routine InspectionMTA-TRANSIT COMMUNITY CENTER

No Deficiencies

Inspection Date: 01/16/2018Re-InspectionTHE HIDEAWAY

No Deficiencies

Inspection Date: 01/17/2018Routine InspectionEL SARAPE 3

Red

Points: 5 - Food Worker Cards current for all food workers, new food workers trained
Expired Food Worker Card

Points: 5 - Proper hot holding temperatures ( 5 pts. if 130 F to 134 F )
Adjust temperature or consider covering during slow periods

Points: 10 - Proper cold holding temperatures (5 pts if 42 F to 45 F )
Adjust thermostat or service unit

Total Red points: 20

Inspection Date: 01/17/2018Routine InspectionLAKE LIMERICK INN (COUNTRY CLUB)

No Deficiencies

Inspection Date: 01/18/2018Routine InspectionHAMA HAMA RESTAURANT

No Deficiencies

Inspection Date: 01/18/2018Routine InspectionHOODSPORT PIZZERIA

No Deficiencies

Inspection Date: 01/18/2018Routine InspectionLILLIWAUP STORE

No Deficiencies

Inspection Date: 01/18/2018Routine InspectionSUNRISE ESPRESSO

No Deficiencies
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Mason County Food Inspections
Between 1/1/2018 and 1/31/2018

Inspection Date: 01/19/2018Routine InspectionBOB'S TAVERN

No Deficiencies

Inspection Date: 01/24/2018Routine InspectionJAVA  101

No Deficiencies

Inspection Date: 01/26/2018Routine InspectionB.P.O. ELKS LODGE #2467

No Deficiencies

Inspection Date: 01/26/2018Routine InspectionST EDWARDS CHURCH

No Deficiencies

Inspection Date: 01/29/2018Routine InspectionAFC SUSHI

No Deficiencies

Inspection Date: 01/29/2018Routine InspectionOLYMPIC MIDDLE SCHOOL

No Deficiencies

Inspection Date: 01/30/2018Routine InspectionMOUNTAIN VIEW ELEMENTARY SCHOOL

No Deficiencies

Inspection Date: 01/30/2018Routine InspectionOAKLAND BAY JUNIOR HIGH

No Deficiencies

Inspection Date: 01/31/2018Pre-Opening InspectionNEW COMMUNITY CHURCH OF UNION

No Deficiencies
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