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https://www.nyc.gov/assets/doh/downloads/pdf/rii/dog-dining-factsheet-ch.pdf
https://www.nyc.gov/assets/doh/downloads/pdf/rii/rat-guidance-outdoor-dining-ch.pdf
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https://www.nyc.gov/site/doh/business/permits-and-licenses/smoke-free-air-act-exemptions-and-registrations.page
https://www.diningoutnyc.info/
mailto:diningoutnyc@dot.nyc.gov
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https://www.nyc.gov/assets/doh/downloads/pdf/rii/allergy-poster-ch.pdf
https://www.nyc.gov/assets/doh/downloads/pdf/rii/allergy-poster.pdf
https://www.health.ny.gov/publications/6756.pdf
https://www.health.ny.gov/publications/6756.pdf
https://www.nyc.gov/site/doh/business/food-operators/required-signs.page
https://www.nyc.gov/site/doh/business/food-operators/required-signs.page
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FSE Inspection Scoring System Summary

*Public Health Hazards
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Food Service Establishments: Inspection Cycle and Letter Grading
The New York City Health Department inspects all food service establishments to make sure they meet Heaith Code requirements, which helps prevent

foodbome iliness. How often a restaurant is inspected depends on its inspection score. Restaurants that receive a low score on the initial or first inspection
in the inspection cycle are Inspected less often than those that receive a high score.

Initial Inspection Score: 0-13 Points

Initial Inspection Score: 14+ Points

I ro— o OD SERVICE

For grading details, see the reverse side. Hoalth

: Bvice from the New York City
Health Department. The office:
» Accepts feedback about inspectors and the food service inspection process
« Investigates complaints about the inspection process

Answers questions about the inspection process
= Suggests ways to improve the inspection process

To contact the Ombuds office:

/health/foodservice

To submi confidential feedback, visit: nyc.g

The Health Department chanks you for your comments.
Please note that the Ombuds Office does nor settle Notices of Violarion.

If you arc a customer and wish to file a complaine about a food service establishment,

pleasc eall 311,

™

Health



R RS o .

s i A = YA BF R N SV AEA — 25 A B anfrigsg= (food protection
certlflcate, FPC) WFEE AEETT -

MTUT AT B B m RS ARIRAE SR AT 5% - IR miRES
> e Tk DR AR S A A fe

 Qualifying Certificate in
Food Protection

John (:\

pu Doe
l 13-99999 dateissved 0113

M THE NEW YORK CITY
s DEPARTMENT of HEALTH and MENTAL HYGIENE

Food Protection Certificate

o

Health



SEEE 2012 4E 9 [ 15 K% 2015 42 9 F 15 HERIAEHE0M%
H o AROIEE TS EAIRGE « HE - SRRENE SRR E PSRN AR EERTR W X, B EHIER TR T AERE RS < RE AT REE
ERR AR AR AR E—2C » RTES R B A — R - WS 4Ep 2015 4 9 H 15 H

ftiteed 8 NI - IR B RIS A

2013452 F 201343 § 2013458 § 20134E 9 20144E3 201543 F 1
278 16 8 28 28H HiH

FS/A FS/B FS/A FS/B FS/A FS/A
58 21 20 10 12 11
GREEF® - DRSS SRETERRER - REERL - X X X X
TN R& S HIRNRE
06C  &EREREBISIR 3 X X X
02B  PHF {R¥E 140F BIF 2 X X
02G AR AR 41F CHEAREE 38'F WRAAIRARSE fri) 2 X X
04l RRIHEPTH BEHRED 2 X X
08A  RRUERRHRE - FRIEMERRE: 2 X X
108 BEZHEREETE  RESEZETIRRPEAR | Rt 2 X X
EHEAKTG | FSREE AR BB TAEY
10F  Jr& i BRER 2 G R R T A R 2 X X
BRI SR T
04M  BEPTE RS 1 X
06E  CHBRMRAR (RIEHHATNEHAR) AR E 1 X
09C  amUIEIREIEEERTY 1 X
10 ARERER G RI tErER 1 X
10H  SIOEMERMERETEENE il X
04H  &IBRISHYR USHRIRIFR HACCP sHEETRE 1 X
06F  HRAERAY 1 X

BALERHRE

Recommendations to Improve Food Safety
Health Practices and Prevent Repeat Violations

Hot Foods Not Held At Adequate Temperatures (02B)
Why Is This Important?
Controlling temperature reduces growth of germs that can make people sick
How to Comply
« Educate staff on the required hot holding temperatures.
» Food workers must have access to a metal stem thermometer.
« Check food temperatures with a clean, sanitized and calibrated thermometer.
= Check food temperatures at least every 2 hours. Record temperatures in a log.

« Place thermometers in the coolest part of hot holding units and check them often to ensure units are
working.

* Preheat hot holding equipment before placing food in unit.

= Cook or reheat food to the required minimum temperatures befare placing in hot holding units. If
removing food from a refrigerator for hot holding, the food must be reheated to 165°F before being placed
in the hot holding unit.

= Transfer hot foods directly to hot holding units immediately after cooking or reheating.

« Keep a cover on foods to keep the heat inside. This is especially important with dry food products,
because the temperature of a dry food product will fall more rapidly than a product being held within a
gravy or sauce.

= Stir foods frequently to keep the food on top hot.

« Use adequately sized holding equipment for hot food, making sure that food is not double stacked into
the unit.

« If food in a holding unit falls below 140°F and it was held for less than 2 hours, reheat food to 165°F and
return food to holding unit at 140°F or above.

= Ensure water levels are adequate if the unit requires water. The food container should at least be %4
submersed in the water of the steam table.

= Establish a plan for what to do if the hot holding unit is not working or if it is not maintaining the
temperature.

Vermin Activity and Harborage Conditions (04K, 04L, 04M, 04N, 08A)
Why Is This Important?
Roaches, rats, mice and flies can contaminate food as they move around an establishment. ™

How to Comply
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https://www.nyc.gov/site/doh/business/food-operators/letter-grading-for-restaurants.page
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mailto:infobfscs@health.nyc.gov
https://www.nyc.gov/site/doh/business/food-operators.page
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Magda Desdunes, MPH
646-632-6253
mcadetl@health.nyc.gov
nyc.gov/health/foodservice
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