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Restaurant citations don’t lead

BY BUE BUCK
STAFF WIITER
shuck@oe.homocomm.not

In Oakland County, inspec-
tions that lead to citations
against restaurant owners for
improper food handling or sani-
tation don't come with any cash
penalties,

“That's just not how Oakland
County's process is,” snid Larry
Harris, supervisor of the Oak-
land County Environmental
Health Unit. “Basically, we are
out for education and protecting
the public heatth, We can revoke

a license after certnin processes
and when they get themselves
back into li they're

About 85 percent of critical
viclations can be corrected

issued another license.”

If there is & critical violation
that can't be corrected at the
time of violntion, that automati-
cally requires a follow-up inapec-
tion,

He cxplained that a critical
violation has public health sig-
nificance in terms of a potential
for a problem to occur, A non-
critical violation might be some-
thing like a broken ceiling tile, 2
dirty area or a dirty piece of
cquipment.

X they are practices, like
chemical or food storage, ho said.

“Thero's n bazillion itoma out
thero in terms of non-criticals,”
Harris said, “The criticals are
gloves, date tabeling, the proper
handling of food in terms of tem-
perature control and proper
refrigeration.”

Ho could only speculate at this
time how the chicken salad
delivered to the Farmington
Training Conter could have been
contaminated

“It could have been bare-hand-

cd contact,” Harris said. “It could
have been cross-contamination
from a prior food processing or
the work surface wasn't sani-
tized. A cutting board needs to
be sanitized. 1t's the old story at
Thanksgiving, the raw turkey on
the cutting bonrd.*You have to
ganitize the cutting board and
the counters before you atart.”

Harris further explained that
employces need to wear gloves
with ready-to-cat fooda, Raw
chicken that will be cooked and
proceased can be handled with
bare hands.

“A cooking process will kill off

to finé
bacteria,” Horria said. *I have
seen short order cooks making
hamburgers who make using
tongs look like art work. They
don't use gloves, they use tongs
and never touch it (the food).
They use tongs and a spatula.”
Coleslaw, salads, carrots sticks
are congidered ready-to-ent foods
and require gloved handling.
Putting a lnbel on chicken
salad with the date it was mado
is nlso necessary, Harris said.
Basically at 41 degrees, chicken
snlnd can be kept for.up to seven
days; at 45 degrees, for four
days. .
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[601 UFF Best selling styles of bras from Olga,
Warner’s, Vanity Fair and Bali. Reg. 22.00-29.50,
sale 13.20-17.70. (N INTIMATE APPAREL.

e

SALE 2]9.99 Spring sport coats {rom Bill Blass
In a variety of styles and patterns. Reg. 350.00.
11 MEN'S. SELECTION VARIES BY STORE,

IN CAREER.

l;ﬂZ UFF Career separates from Pasisian
Signature. Reg. 40.00-120.00, sale 24.00-72.00.

SALE 69.99 veather handoags
from Stone Mountain and Rotf's.
Reg. 100.00-110.00.
N HANDBAGS,

Reg. 59.00-75.00. 1N WOMEN'S SHOES.
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extra15% Off

anx single sale or clearance item’
vafld Friday, March 23 ang Saterday, Mareh 30
*or 0% olf in fine jewelry, shoes, men's suits and
U XD

sport coats and small elecirics,
TRMGRINCES, OACAT BYS A0 WATDAS B4 D

SALE 1‘9.99 Ladies’ sandals and stides from Nine West, AK Anne Klein, Steve
Madden, Two Lips, Naturalizes, Etienne Algner, Unisa, relativity, Enzo Angiolin} and more.
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extral5%0
anr single sale or clearance item* :
valld Feiday, March 29 and Saturday, March 30

*or 10% off In ine fewielry, shoes, men's suits and
sport coals and small electrics. 1
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SALE 2999 Great spring styles from relativity,
including sheer tops and capri pants. Reg. 36.00-
40.00. i LADIES’ SPORTSWEAR.

SALE 2999 Selected East

In sizes 2T-16 from Bonnie Jean, Jonathan Martin,

Goodlad and more. Reg. 40.00-70.00. i1 CHILDREN'S.

er dresswear for girls

SALE 19.99-29.99

dress shoes from Nina, Sam & Libby, Rachael, Esprit
and more. Reg. 34.00-44.00. 1 CHILDREN'S SHOES.

Great selection of girls®

. !
1 5 A 0 FF your first day's purchases vihen you open a Patisian credit card. See an associate for detalls.

CALL 800-424-8188 TO ORDER
Cl
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YOU'RE SOMEBODY S.PECIAL

§1X MILE ROAD EXIT OFF INTERSTATE 278},

ANYTIME. STORE HOURS: Laurel Park Place (953-7500) open Sun.12-6, Mon.-Sat. 10-9, FOR INFORMATION call 853-7500.
HARGE IT Parlsian Credit Card, MasterCard, Visa, the American Express® Card o Discover®,
LOGATED AT LAUREL PARK PLACE IN LIVONIA, CORNER OF NEWRUAQH ROAD AND 81X MILE ROAD (TAKE THE
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were cited ono time previoua!
for not wenring gloves during an;

Oct. 22, 2001 inspection, BcCo
ing to a file made availablo to
the Observer undor the Freedom
of Information Act.
“The symptoms, of nausea,.
vomiting, abdominal crampa, -
headache, disrrhos snd low::.
grade fover, agreo with the: o
t as do the i ion: |
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tha chicken salad sandwich was;
the vehicle of transmigsion. A
specific agent may be identified:
by laboratory testing.”

Reported in March
The school district reporte:
incidents of illness to the Oak~
land County Health Department
March 13, *I appreciated them -
getting on this as quickly as they -
did,” Maxfield said Monday. -3,
Twenty-six of 38 people inter. .,
viewed roported being ill. “Nine-
toen of the 26 who were ill
reported having eaten the chick-
en salad sandwich,” Maxfield™-
gaid, “Tho size of the sample «
used by the health dopartment is
larger than that nceded to
achiove statistically aignificant
reaults.” '
The restaurant was ordered to’
follow & scries of recommenda- *
tions to minimize the possibility,’
of future incidents of this sort, '
Maxficld said. .
Jeff Wasser reitevated the
couple's criticiam about the lack’
of refrigeration at the Farming-
ton Training Center when the .
food was delivered. N

Temperature abuse :
He said he delivered tho food, -
at 10:45 am. and noticed that -
everyone still wasn't present for
lunch. Students who shadowed
staff and administrators were.
served upon arrival, which was,
somewhat staggered, By 12:16
p.m., most of the porticipants ate
lunch, according to Maxfield,
who didn't consider refrigeration
an issuc. He said that the food. |
was actually delivered later, -
about 11:06 n.m. .
“This was time temperature,
abuse,” Wasser said, “If you Jook
at all the cleancst restaurants in
Oakland County, our reports.
have been extremely good.™
The food was prepared the -
morning of the event. Typically .
when food is delivered, people;:
cat it instantancously, Waseer: ;
said. This wasn’t done in this;
case and some of the leftover:
chicken salad aandwiches were .
taken home or caten later, he:
said. ..
The restaurant has served food
to the metropolitan Detroit area.
“We fed Kid Rock,” Wasser said. *-
Larry Harris, supervisor at the,
Oakiand County Health Depart--
ment's South Onkland office and; .
process cvaluator is clear about
what was contaminated. “It wos ;
definitely the chicken.,” o
“We will be following up,” Har<
ris said. “There will be some:
requirements to take a food clase
if they haven't already.”

Testing

Cultures go to the state lnbo-
ratory in Lansing. Result
should be.available in about twi
weeka, -

Vehicles of transmission cani
be bacterial, viral, chemical or.
toxin, “Dr. (Carolyn) Bird ha:
determined thia is viral gas,
troenteritis,” Harris said.

demiology Unit, Harris, and Cors
rine Serrell, a public healtk.
nurae, presented the food-borne |
illness report March 21 to Max-:
field and Cheryl Cannon, assiss:
tant superintendent of business;:
finance and operations. -

The business was alao cited .
March 13 for no hnnd towels ab.
the sink and for the dishwashen !
not sanitizing properly. Jeff:

' Wasser said he pointed out td:

the sanitarion that the coil was::
't turned on when she checked ;

it.

While citations can lead to:
negative publicity, Harris snid ¢
tho health department’s goal ig’
not to browbeat the businesq;
owner when an incident occurs. 2t

“With something liko thi
there's not intent,” Harria anid,;
“Things just gat a little sloppy.:
We don't moan to bo punitivel
We just need to got this food:
eatablishment back on board!
with proper food handling pracs;
tices. This ia a real loaning oxpe-'
rience for them, I bet. We will ba:
very graphie in their face, thal.
two times they were caught’
without having glovea on.” -




